
This quick Thai Peanut Sauce is the perfect accompaniment to a satay, grilled steak, roasted
chicken or pan-fried tofu. 

1. Combine the peanut butter, fish sauce, lime juice and sriracha in a 2-quart saucepan. Place on
the stove and heat over medium.

2. Stir until the peanut butter melts and the sauce becomes nice and smooth.

3. Remove from heat and stir in the maple syrup and fresh cilantro.

4. Pour the sauce into a serving dish, sprinkle with crushed peanuts and top with fresh cilantro.

The  has a versatile PowerPlus® 2-in-1 Burner & Griddle. Use
the simmer burner for delicate sauces. 

1 1/2 cups crunchy peanut butter
3 TBSP. fish sauce
3 TBSP. lime juice
3 TBSP. maple syrup
1 TBSP. sriracha hot sauce
2 TBSP. fresh cilantro, finely diced
2 TBSP. crushed peanuts

http://www.frigidaire.com/Kitchen-Appliances/Ranges/Gas-Range/FPGH3077RF/
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