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Recipes from the Recipe Swap Tent

Series: Hairy Bikers - Mums Know Best �– Series 2
Category:Soups Salads and Starters

Programme:Distant Shores
Submitted By:Ann Wright

Recipe Title:Two Thai Sweet Chilli Sauces
Ingredients:Sauce One:

60g caster sugar
3 garlic cloves (peeled)
3 cm piece fresh ginger (peeled and roughly chopped)
2 long red chillies, or according to taste (de-seeded and roughly chopped)
juice of 1 large lime
1 tbsp fish sauce
1 tsp light soy sauce

Sauce Two:
4 Serrano chillies (minced)
4 Thai (birds eye) chillies (finely chopped)
1 cup sugar
½ cup water
½ cup rice vinegar
2 tbsp finely minced garlic
½ tsp sweet paprika
1 tsp salt
1 tbsp Thai fish sauce
1 tbsp fresh lime or lemon juice

All recipes have been submitted by members of the public.
The BBC accepts no responsibility for the accuracy

or the ownership of these recipes.
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Method:Sauce One:
Place the sugar in a small heavy-based saucepan with 4 tbsp water.  Stir to 
dissolve the sugar, then bring to the boil for 5-8 minutes until reduced and 
thickened.

In the meantime, place the ginger, garlic, red chillies and lime juice in a 
food processor and whiz to a coarse paste.

When the sugar has reached a golden caramel colour, carefully add the 
spice paste (be careful �– it might splatter) and stir in the fish and soy 
sauces.  Return to the boil and then simmer for 1-2 minutes.

Cool down completely before serving.

Sauce Two:
Remove the stems from the peppers and prepare as specified �– take the 
necessary precautions when handling hot peppers.

In a small heavy saucepan, combine the chillies, sugar, water, vinegar, 
garlic, paprika and salt.  Bring to a rolling boil over a medium heat.

Stir to dissolve the sugar and salt and reduce the heat to a low.  Simmer 
until the liquid reduces slightly, and thickens into a light syrup.

Remove from the heat and stir in the fish sauce and lime or lemon juice.  If 
you want a thicker sauce still you can stir in ½ tsp of flour mixed with 
some water towards the end of the simmer.

Cool to room temperature before serving.  Transfer the cooled sauce to a 
lightly sealed jar and store at room temperature for 2-3 days.

Notes:Good with spring rolls
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