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West African-Style Peanut Sauce
Courtesy of Cooking Light October 2006
In a skillet on medium heat measure the following:
1 teaspoon vegetable oil
1/3 cup finely chopped sweet onion
1 tablespoon grated, peeled fresh ginger
2 garlic cloves, minced
Cook for 3 minutes then add:

2 teaspoons ground cumin
2 teaspoons ground coriander
1/8 teaspoon red pepper flakes, optional

Cook for 1 minute, herbs will be very fragrant, then add:

1/2 cup water
1 cup tomato sauce
1/4 cup peanut butter
1 teaspoon agave nectar or honey

1/4 teaspoon salt, optional

Stir until smooth and bring to a simmer cook for 2-3 minutes until thick. Serve with the Peanutty Noodles below, or store in refrigerator to make Peanut roll-ups.

Peanutty Noodles
Cook 6 ounces of whole grain angel hair pasta according to package directions, drain and set aside.
While cooking noodles prepare the following in a skillet on medium heat:


¼ cup vegetable broth

Bring to boil then add


1 medium onion, sliced


1 red pepper, sliced


2 carrots, shredded

Cover and steam until vegetables are soft. Then add West African-Style Peanut Sauce. Stir in vegetables and then toss with cooked pasta and top with 2-3 Tablespoons chopped cilantro.

Serve with a tossed salad, for a delicious dinner.
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