
3 Tbsp oil 
2 Tbsp tomato paste 
1/2 tsp pepper 
1/2 tsp salt 
1 beef bullion cube 
1 cup water, or more depending on the density of the peanut butter 		
you’re using 
1/2 cup creamy peanut butter
1/2 cup diced onion 
Rice

Sauté tomato paste, pepper, salt, onion and bullion cube in oil for a few 
minutes.  Add peanut butter and water. Mix and bring to a boil. Simmer for 
15 minutes. Serve the sauce over rice. 

Peanut Sauce


