Satay Sauce  (Peanut Sauce) XE "Satay Sauce  (Peanut Sauce)" 
	1 tablespoon olive oil

1 tablespoon sesame oil

2/3 cup red onion, finely diced

1.5 teaspoons minced garlic

1.5 teaspoons minced fresh ginger root

1/4 teaspoon crushed red pepper flakes

2 tablespoons red wine vinegar, good quality

1/4 cup light brown sugar, packed

2 tablespoons soy sauce

1/2 cup peanut butter, smooth

1/4 cup ketchup

2 tablespoons dry sherry

1.5 teaspoons fresh lime juice
	


Place olive oil, sesame oil, red onion, garlic, ginger, and red pepper flakes in a pot cook over medium heat until onion is transparent, 10 to 15 minutes.  Whisk in remaining ingredients; cook for one minute or more.  Let cool.

Serves 6

Nutrition Facts

Nutrition (per serving): 229.8 calories; 56% calories from fat; 15.5g total fat; 0.0mg cholesterol; 414.4mg sodium; 237.0mg potassium; 18.8g carbohydrates; 1.8g fiber; 13.2g sugar; 6.1g protein.

Cooking Tips

I usually quadruple the recipe and freeze the unused portion for future use.

Recipe Source

Author: Ina Garten

Source: The Barefoot Contessa Cookbook

