Compliments of farmapartment.com

Lime-Miso Dipping Sauce

From The Golden Door Spa Cooks Light And Easy

1 Tablespoon white or brown miso

1/3 cup water

2 tablespoons soy sauce

1/4 fresh lime juice

1 tablespoon honey 

1/2 teaspoon Vietnamese chili paste

2 teaspoons dark sesame oil

1 teaspoon grated lemon zest (optional)

1 teaspoon minced garlic

3 tablespoons minced cilantro

Combine all ingredients in a mixing bowl and whisk until smooth.  Can be kept in the refrigerator for up to a week.  I use it on everything: salad, chicken, stir fry, fresh.  

