
Ingredients:

1/3 cup hoisin sauce  
hoisin sauce homemade, HIGHLY recommended for best flavor! 
1/3 cup soy sauce or tamari 
3 tablespoons honey  
3 tablespoons brown sugar  
3 tablespoons Chinese rice wine  
1 tablespoon oyster sauce optional 
2 teaspoons toasted sesame oil  
2 teaspoons Chinese five-spice  
Chinese five-spice homemade, HIGHLY recommended for best flavor! 
1/2 teaspoon garlic powder  
1/2 teaspoon ground ginger  
3 drops red food coloring natural, optional for traditional red color 

BEST Char Siu Sauce
Yield: 1 min

Total Time: 10 min

Recipe from: https://www.recipeschoose.com/recipes/chinese-bbq-gravy-recipe
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