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Best Peanut Sauce Best Peanut Sauce

Ingredients

3/4 cup creamy peanut butter

2 tablespoons seasoned rice vinegar

1/3 cup low sodium soy sauce

1/4 cup honey or agave

2 teaspoons fresh grated ginger

2 cloves garlic, minced

1/2–1 teaspoon sriracha

2–4 tablespoons warm water

Directions

In a 2-cup liquid measuring cup,  
whisk together all of the ingredients. 
Adjust the consistency with warm water 
to your liking.
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Notes

You can adjust the taste of this peanut 
sauce, adding more vinegar for 
tartness, soy sauce for saltiness, honey 
for sweetness, sriracha for spiciness, 
depending on what you think it needs.

Serving Ideas

•  tossed with rice noodles and veggies 
(bell pepper, cabbage, scallions, 
cucumber, carrots). Served as a  
cold salad

•  drizzled over stir-fried veggies and 
brown rice, topped with peanuts,  
basil, and cilantro

• as a dip for a crudité platter

For more recipes, visit our blog at  
chas.org/blog.
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