SWEET & SOUR SAUCE, MARINADE & GLAZE


Chinese food is the only way to bring in and celebrate the new year – and this homemade Sweet & Sour Sauce is absolute perfection!  Perfect on egg rolls, chicken, salmon and pork medallions.
INGREDIENTS:

1/4 cup natural pineapple juice (from a 20 oz. can of pineapple – reserve extra)
½ cup red wine vinegar

¾ cup sugar

3 tablespoons ketchup

1 tablespoon soy sauce

½ teaspoon salt

¼ teaspoon ginger powder

½ teaspoon Thai or Asian Sweet Chili Sauce

2 teaspoons cornstarch

HOW I MAKE THESE:
1. Drain pineapple; reserve juice.

2. Whisk together the pineapple juice and all remaining ingredients in a heavy medium saucepan.  
3. Bring to a boil; reduce to a simmer and whisk or stir constantly until slightly thickened.  
4. Remove from heat.  The sauce will continue to thicken as it cools to room temperature.
5. Store in a tightly covered jar in the refrigerator until ready to use; warm up before serving.
YIELD:   1 cup
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