TERYAKI SAUCE

% Cup Tamari or Coconut Aminos

1 teaspoon pink Fijian ginger

1 garlic clove minced

% teaspoon xanthum gum

1/8-1/4 teaspoon red pepper flakes
% cup granulated erythritol

2 T. white cooking wine

Whisk all ingredients together in a small saucepan. Heat on the stove over medium heat for about 2-5
minutes or until thickened. Let the sauce completely cool. Store in an airtight container in the
refrigerator for up to two weeks.

Serves 12
calories per fat grams protein carbohydrate net carbs
. . grams per grams per .
serving per serving , ., per serving
serving serving
15 (100%) | 3(100%)

Recipe by Jennifer Winder




