RecipesCheéasse

Chinese Sweet and Sour Sauce

Yield: 4 min
Total Time: 15 min

Recipe from: https.//www.reci peschoose.com/reci pes/the-best-chi nese-sweet-and-sour-sauce-recipe

| ngredients:

e 2 garlic cloves middle size, minced
1 teaspoon minced ginger

1 teaspoon green onion white

2 tablespoons vegetable oil

4 tablespoons ketchup

8 tablespoons water 1/2 cup of water
1/2 tablespoon rice vinegar

1 tablespoon sugar

1 tablespoon light soy sauce

1 pinch salt if needed

1 tablespoon cornstarch

3 tablespoons water

2 garlic cloves middle size

1 root ginger

1 green onion

1 tablespoon cooking wine

2 tablespoons light soy sauce

3 tablespoons sugar

4 tablespoons vinegar

5 tablespoons water

2 garlic cloves middle size

1 root ginger

1 green onion

1 tablespoon cooking wine

1 teaspoon chili oil spicy, or several dried chili peppers, a combination is also great
1 tablespoon ketchup

2 tablespoons sugar

1 tablespoon black vinegar

4 tablespoons water

Nutrition:


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/the-best-chinese-sweet-and-sour-sauce-recipe

Calories: 230 calories
Carbohydrate: 37 grams
Fat: 8 grams

Fiber: 1 grams

Protein: 3 grams
SaturatedFat: 0.5 grams
Sodium: 1020 milligrams
Sugar: 25 grams
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Thank you for visiting our website. Hope you enjoy Chinese Sweet and Sour Sauce above. Y ou can see
more 16 the best chinese sweet and sour sauce recipe Y ou won't believe the taste! to get more great
cooking idess.



