Chris Young's Not So Secret Sal nbn Reci pe
W nner of the 2008 Gary Wet herbee Great Sal non Cookoff on July 5 2008

This reci pe would be enough for 3-4 servings.

MVBA Sumrer Daze d aze

1/2 cup soy

1/2 cup maple syrup

@ 2 tabl espoons fresh grated ginger
@1 tabl espoon sesane seeds

@1 teaspoon red pepper chile fl akes
@ 2 tabl espoons chopped basil | eaves

Bring the soy and maple syrup to a boil and sinmer while you nake the other ingredients.

Add the ginger, sone of the sesane seeds, and red pepper flakes and continue to simer (I don't
think | used garlic, but it wouldn't be a bad idea to throwin a teaspoon or so at this point).

Once the glaze is reduced to about 1/2 a cup, add the remining sesane seeds and the chopped
basil .

Cool the glaze for a few nmnutes and then apply to the neat (it should work well with fish,

steak, pork, or chicken. Use just a little to start, and then apply nore as the neat gets cl oser
to done).
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