Peanut Sauce

For those who have cilantro left over, I thought I would share my favorite
peanut sauce. It is from the rebar cookbook and it is great over stir fried
veggies (especially bock choy!)

Yields 3/4 cup

1/4 cup natural peanut butter
2 garlic cloves, minced

1 Ths minced ginger

2 Tbs honey

1/4 cup minced cilantro leaves
juice of 1 lime

1 Tbs sesame oil

1 tsp sambal oelek

1/4 cup soy sauce

2 Tbs rice wine vinegar

best if done in a blender or food processor, but also works in a bowl. If
you haven't used sambal oelek, you can buy it in most grocery stores in the
Asian foods department (I think it's Thai red pepper sauce). It provides

the spice for the sauce. Red chili flakes would probably work as a
substitution.

Cheers.
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