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Preparation Time: 5 minutes


Cooking Time: 10 minutes





Makes 1 small bottle








I make a big batch of the Peri Peri sauce in advance and keep it on hand in the fridge.  It will keep for up to one month. 


In a preheated oven at 180 degrees C, roast the chillies  for 8-10 mins unitl soft.


In a saucepan, heat the oil over medium-low heat and add the chillies, garlic, paprika, salt and vinegar.  Simmer for 2 minutes.


Cool slightly and blend in a food processor or equivalent until smooth and cool.











4 long red chillies, (remove seeds for a mild sauce), finely chopped


1 garlic glove, finely chopped


1 tbs paprika


3 tbs apple cider vinegar (or white wine vinegar)


100ml olive oil


1 tsp salt
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Peri Peri Sauce





Good to Eat








