I 9’“ VRS BAILEY'S RECIPES

Mrs ﬁailey s Sweet &8 Sour Sauce

(serves four)

ingredients

one garlic clove crushed one ge/[ow pepper, one carrot

one small p[ece g[nger gmtea’ 1 z,‘easpoon g( Vegemble oil

/mﬁ‘ a teaspoon gf corﬁ/av&er one small onion choppea/

/mvlf a pint gf \)egemb[e stock 2 teaspoons g( tomato purée 2

teaspoons g‘ white Wine Vinegar 1 teaspoon g‘ sg‘t brown sugar
met/rod
Pee[ carrots ana’ cut into snm[[ strz'ps cut pepper into str[ps

Heat the oil and fry onion and garlic until soft, then add carrot pepper and

ginger and cook for a coup/e of minutes
Blend the corrﬂow with a little stock to add to the \)egemb[es

)40/0/ the remmmng ingrea’z’ent& and stir Wit[/ t/)ic/aem.cgimmer for around f[Ve
minutes an[[ \)egemb/es are coo/&ea/

Serve with strips of stir fr[ec/ por/c chicken or tofu



