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The title says It all. This Is based on my mom's rec1pe, which accompanies Mixed Vegetable Salad with 
Indonesian Peanut Sauce (page 81). Raw peanuts are roasted on the stovetop or In the oven. and then 
ground. You'll also have to hunt down tamarind pulp and lime leaves, but It's worth the trouble- the 
addition of freshly roa.sted peanuts and fragrant herbs makes for unsurpassed flavor. 

PREP TIME: 5 MINUTES 

COOK TIME: 25 MINUTES 

MAKES: 1 CUP (250 ML) 

2 tablespoons vegetable oil (or just 

enough to coat the peanuts) 
1 cup plus 2 tablespoons (2oo· g) raw 

skinless peanuts 

1Vz cups (375 ml) water 

2 Asian (kaffir} lime leav�s (optional) 
1 tablespoon seedless wet tamarind 

pulp, or 2 tablespoons freshly squeezed 

lime juice . 

3 tablespoons coconut palm sugar 

or 2 tablespoons dark brown sugar 
2 teaspoons fine sea salt 

.. 

1 teaspoon sambal oelek chili paste 

1 to 2 Thai chilies, chopped (optional) 

Tips Raw peanuts-skin-on and 

skinless-are available in the bulk 

food section in many grocery stores. 

• The sauce will keep for up to a 

week in the fridge. To reheat, add a 

little water if it's thick, and then warm 

on the stove or in the microwave. 
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Pour the oil into a large wok or and set over medium heat 
until shimmering hot. Add the peanuts and _stir and cook 
until golden brown, 4 to 6 minutes. Toss them continuously 
so they cook evenly without burning. 

Scoop up the peanuts with a slotted spoon and transfer 
to a paper-towe) l!ned plate to cool. Remove any burnt pea
nuts{ they will taste bitter. 

When the peanuts are cool enough to handle, grind them 
in a small food processor or pulverize them with a mortar 
and pestle until they have texture of coarse sand. 

Mix the water together with the lime leaves, tamarind, 
sugar and salt in a medium saucepan. Bring to a boil over 
medium-high heat, then adjust the heat until it is bub
bling gently. Simmer for about 5 minutes, breaking up the 
tamarind pulp. 

Remove the lime leaves and any chunks of tamarind pulp 
with a slotted spoon. Add the ground peanuts and bring to 
a boil over medium-high heat. Adjust the heat and simmer 
gently until thick and creamy li�e gravy, 8 to 10 minutes, 
stirring often so the sauce doesn't stick to the bottom of 
the pot. 

Remove from the heat and stir in the sambal oelek and 
Thai chilies (if using). Taste and adjust the seasonings as 
needed, making sure the acidity of the tamarind or lime 
sings through. 

Serve the peanut sauce with vegetables or as a dipping 
sauce for grilled kebabs. 
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