[image: image1.png]aGreatChef.com

Recipes from Chef Robert Conaway





Thai peanut sauce
4 ounces peanut butter
4 cloves garlic, chopped
3 tablespoons chopped onion
2 tablespoon thai red curry paste 
1 teaspoon fish sauce
8 tablespoons coconut milk
5  teaspoons lime juice (or to taste).
3 teaspoons palm sugar.

Instructions:
Place all ingredients into a food processor and puree until a smooth sauce forms. 

If the sauce is too thick, you can thin it with a little more coconut milk.

Check the flavor for a spicy, sweet and salty sauce with a hint of lime and your there.

Chef tip – Overuse of the food processor will make this sauce break (it will a bit anyway). To make this recipe without a food processor, that’s by hand people, follow these steps. A fork will be needed to “whisk” this sauce together.

Garlic – mince the garlic and then sprinkle with some sea salt and rest for 10 minutes. Using the back of your knife, smash the garlic into a paste.

Onions – grate the onions.

Coconut milk – add this a little at a time.
Place all in a mixing bowl and “whisk” the sauce together.
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