Makes about 1 cup
Cook Time: 55 minutes

INGREDIENTS:

1 red bell pepper

2 ripe medium tomatoes, cored
and quartered

2 tablespoons onion powder
1 tablespoon garlic powder

Y% teaspoon cayenne pepper, or
to taste

Ys teaspoon apple cider vinegar
Sea salt

1Y% teaspoons arrowroot powder
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Hot Chile Sauce

I created this sauce when I could not easily find a commercially made hot
sauce that was oil- and sugar-free—and also tasted really good! Plus, I
really wanted to control the heat to my personal preference. This delicious
sauce meets all my specifications. It also stays fresh in the fridge for a
good long time, so I can make a batch and keep it awhile. I call that an all-
around winner!

From The Forks Over Knives Plan

This recipe is also available in our convenient iPhone app and newly
released Android recipe app.

By Darshana Thacker Wendel

1 Place the whole bell pepper in a dry skillet and roast over
medium-high heat, turning the pepper often to cook all sides,
until it is charred and wilted all over, 10 to 15 minutes.
Alternatively, roast the pepper in a preheated 375°F oven for
about 30 minutes.

2 Remove the pepper from the skillet or oven and wrap it in a
clean kitchen towel. Let it cool for 15 to 20 minutes. Unwrap the
towel, and peel off the charred skin. Cut the pepper into half and
remove and discard the seeds and core.

3 Transfer the pepper to a blender or food processor. Add the
chopped tomatoes, onion powder, garlic powder, cayenne
pepper, vinegar, and salt to taste. Blend until smooth.

4 Transfer to a medium saucepan and bring to a boil over medium-
high heat. Simmer, uncovered, stirring occasionally, until the
sauce is very fragrant and slightly thickened, 15 to 20 minutes.

5 Meanwhile, in a small bowl mix the arrowroot powder with 1 /2
teaspoons water and stir until smooth. Stir the mixture into the
sauce. Cook until the sauce has thickened and is a translucent
glaze, 10 to 15 minutes.

6 Meanwhile, bring a saucepan of water to a rolling boil. Place a
12-ounce glass jar in the water and boil gently for 5 minutes.
Remove to a drying rack and let air dry. If the lid is metal, it can
also be dipped in the boiling water for 30 seconds and set aside
to air dry. (If the lid is plastic, run it through the dishwasher.)

7 When the sauce is done, remove the pan from the heat and let it
sit for a moment. Pour the sauce into the sterilized jar while the
sauce is still hot, leaving some headspace at the top. Close with
the sterilized lid. Let cool completely at room temperature.

8 Make sure the jar is tightly closed. Store in the refrigerator; the
sauce will be good for at least 1 month.
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