RecipesCheéasse

Malaysian Peanut Sauce for
Satay

Yield: 6 min
Total Time: 25 min

Recipe from: https.//www.reci peschoose.com/reci pes/mal aysi an-peanut-sawce-recipe

I ngredients:

e 8red chilliesdried, —the shriveled variety as opposed to the glossy dried version. Shriveled ones
pack less heat.

1/2 cup peanuts raw smaller sized, with or without skin.

8 shallots peeled

1 clove garlic peeled

1 piece galangal /1 cm, peeled

1 stalk lemon grass only the tender inner portion, cut into thin rings
1/2 cup coconut milk

water as needed

2 1/2 tablespoons tamarind pulp

1/2 cup hot water

2 tablespoons palm sugar gula melaka or brown sugar

sat to taste

3 tablespoons oil — sunflower ail

Nutrition:

Calories: 310 calories
Carbohydrate: 36 grams
Fat: 18 grams

Fiber: 2 grams

Protein: 8 grams
SaturatedFat: 6 grams
Sodium: 160 milligrams
Sugar: 6 grams

N~ WDN R


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/malaysian-peanut-sauce-recipe

Thank you for visiting our website. Hope you enjoy Malaysian Peanut Sauce for Satay above. Y ou can
see more 20 malaysian peanut sauce recipe Deliciousness awaits you! to get more great cooking ideas.



