Recipe:  Spicy Sunflower Sauce
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Ingredients

· ½ cup sesame oil or olive oil
· 8 garlic cloves – minced

· ½ TSP red pepper flakes

· 1 cup sunflower butter

· ½ cup tamari soy sauce

· 1 lime – juiced for 2 TSP

· 2 TBS sugar

· 1 cup water
Preparation:

1. In a saucepan, heat the oil over medium heat.

2. Add the garlic and red pepper and cook for 30 seconds.

3. With a whisk, beat in the sunflower butter, soy sauce, lime juice, sugar, and water.  Sauce should be the consistency of a hot fudge sauce (add a few drops of water if necessary).

4. Serve with the Eggplant Tricoler.

