
Disney Kitchen Magic™, The Disney Nation™, The Magical World of Disney.com and its designers, authors and writers are not affiliated with, authorized or endorsed by, or in any way officially connected 
with The Walt Disney Company, Disney Enterprises, Inc., or any of their affiliates. © Disney, All trademarks, registered trademarks, service marks, and trade names are proprietary to The Walt Disney 
Company, Disney Enterprises, Inc., its subsidiaries and related companies.  Information obtained from web postings are used as reference only and is not intended to infringe on other rights or services.  
Design, layout and format of this document is Copyright under USA and foreign laws for Disney Kitchen Magic™, The Disney Nation™, TheMagicalWorldofDisney.com. 

Coca-Cola® BBQ Sauce 
Disney’s Animal Kingdom Lodge 
Boma 
 
Ingredients 

 1 Spanish (Yellow) onion, diced fine 
 1 ounce garlic, minced fine 
 2 Jalapeno peppers, minced fine and seeded 
 4 ounces brown sugar, packed 
 24 ounces Coca-Cola® 
 2 ounces white vinegar 
 4 cups ketchup 
 1 ounce olive oil 

 
Directions 

1. In a heavy-bottom saucepot over medium high heat, add the olive oil and onions and cook for three 
2. minutes until onions are brown.  
3. Add the garlic, jalapeno peppers, brown sugar, and cook for one minute. 
4. Deglaze with the Coca-Cola and cook until a syrup consistency.  
5. Add the ketchup and white vinegar.  
6. Lower the heat and simmer for 20 minutes. 


