
Ingredients:

2 tablespoons aquafaba  
1/4 cup chipotles in adobo ~4 canned 
2 tablespoons adobo  
1 cup flavored oil neutral, more to thicken if desired 
1/4 cup lime juice freshly squeezed 
1/2 teaspoon onion powder  
1/4 teaspoon granulated garlic  
1/4 teaspoon salt  

Creamy Mexican Chipotle
Sauce with Aquafaba

Yield: 4 min
Total Time: 10 min

Recipe from: https://www.recipeschoose.com/recipes/traditional-mexican-chipotle-sauce-recipe
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