THE FLAVOR OF WISCONSIN RECIPE

Wiscon;in ;Iis]l;or;cals Society I—Iot Pepper Sauce
(for Hmong Rolls)

INGREDIENTS:

3 to 4 red or green Thai (or other) hot peppers, chopped
2 tbsp. chopped cilantro

1 tbsp. bottled Thai fish sauce

Juice of 1 lime or more to taste
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DIRECTIONS:

Mash chopped hot peppers and cilantro with mortar
and pestle until they form a paste.

REVISED AND EXPANDED
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@ stir in fish sauce and lime juice. Makes about 1/3 cup.
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