
Thai peanut sauce  

(Enough for 16 servings / 4 meals of salad or stir-fry) 

¾ cup creamy peanut butter 
2/3 cup water 
1-2 cloves garlic, finely grated (I use a Microplane grater)
1-inch piece fresh ginger, finely grated (Microplane)
½ cup reduced-sodium tamari (soy sauce) or coconut aminos
½ cup lime juice or rice vinegar
¼ cup sweet chili sauce

Combine all the ingredients in a small bowl and combine with a wire whisk until creamy. Transfer to a 
clean glass jar; refrigerate until needed.  

Delicious over crunchy salads (cabbage, romaine, carrots, cucumber, peppers, noodles with shrimp & 
tofu) or stir-fried vegetables with tofu/chicken/shrimp and vegetables (cabbage, carrots, peppers, 
onions, etc). Garnish with fresh cilantro and finely chopped green onion. 

Chinese stir-fry sauce (makes 4 meals) 

8 cloves garlic, finely grated (Microplane) 
4 tbsp fresh ginger, finely grated (Microplane)  
4 tsp toasted sesame oil 
½ cup rice vinegar 
1 cup soy sauce, tamari or coconut aminos (low-sodium) 
1 cup water 
1/3 cup sweet chili sauce 
¼ cup cornstarch 

Combine all ingredients in a small bowl and mix well with a wire whisk. Transfer to a clean jar and store 
in a cool, dark place until needed. 

To use, stir-fry about 2 cups diced vegetables and protein (e.g. shrimp, chicken, beef, pork, tofu) until it 
is just cooked through. Add about ¾ of the sauce, stir to combine with the other ingredients and let 
thicken slightly for about a minute; serve immediately. 
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https://www.amazon.com/Microplane-46020-Grater-Made-Cheese-Soft-Handle-Black/dp/B00151WA06/ref=sr_1_3?crid=2OMJNTR3JLV89&keywords=microplane+grater&ppl=fresh&qid=1557009087&s=gateway&sprefix=microplane%2Caps%2C196&sr=8-3

