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 Yield:  2 cups 

 

¼ cup salted, unsweetened peanut butter 

¼ cup chopped, unsalted and roasted peanuts 

1 tablespoon soy sauce 

½ cup lite seasoned rice vinegar 

3-6 teaspoons sambal oelek (Asian chili paste), or more to taste 

½ teaspoon freshly ground black pepper 

2 tablespoons toasted sesame oil 

¼ cup olive oil 

3 tablespoons peeled and coarsely chopped fresh ginger 

4 medium garlic cloves, peeled and coarsely chopped 

1/3 cup vegetable or chicken stock or water   

 

Place all of the ingredients in a blender and process until smooth. Taste and adjust the spiciness 

and seasoning.  

 

Spicy Peanut Sauce will keep a couple of weeks in the refrigerator and it will thicken a bit as it 

sits. 
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