Holiday Recipes
Kabuki Sauce

½ chopped onion

1 clove garlic minced

2 tbs. peanut oil

½ cup soya sauce

1/3 cup water

¼ cup beer

2 tbs sugar

1 tbs corn starch

¼ tsp ground ginger

Add onion and garlic to the oil and sauté until tender in a pot on stove top over medium-low heat. Add the ginger then the liquid ingredients (except water) and bring to a simmer.  Mix the corn starch and water together. Make sure it is not lumpy. Add to the pot slowly, stirring constantly as sauce thickens.  Do not bring to a boil. When sauce is thickened it is ready to serve!

