
Thai Sweet Chili Sauce
Ingredients:
• 1 tablespoon red chili flakes, crushed and dried

• 2 garlic cloves, minced

• 1/3 cup water

• 2 tablespoons sugar

• 1 1/2 tablespoons vinegar

• 1 1/2 teaspoon corn starch

Directions
1. Heat water in a pan. Add sugar and stir until completely dissolved. 

2. Add minced garlic, red chili flakes, and vinegar to the pan and simmer for 2 – 3 minutes. 

3. Add cornstarch and water to a small bowl and mix into a smooth paste. 

4. Add cornstarch paste to sauce and stir. Simmer for 1 minute on low to thicken sauce. 

5. Cool and refrigerate it in a airtight jar for later use. 
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