
Ingredients:

1 pound hot peppers assorted, de stemmed 
5 whole tomatoes halved 
1 whole garlic bulb separated into cloves 
olive oil drizzle of 
1 tablespoon sea salt  
1/2 cup apple cider vinegar  
2 tablespoons raw cane sugar or palm sugar 
1/2 cup water  

Homemade Hot Sauce
Yield: 3 min

Total Time: 40 min

Recipe from: https://www.recipeschoose.com/recipes/chinese-hot-chili-pepper-sauce-recipe
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