Hot Sauce
Yields: 1 Cup

Ingredients:

· ¼ cup Onion, peeled and dice

· 2 pc’s garlic cloves, sliced

· 1 Tea. Cayenne Pepper

· ½ cup Water

· ¼ cup Heavy Cream

· TT Salt and Pepper

Procedure:

1) Heat a medium size pot over medium heat and add 1 TB cooking oil.  When the pan is hot, add the onions and garlic.  Begin to sweat the onions and garlic, without color, until tender.  Then add then cayenne, water, and cream; and simmer for 20 minutes.  After 20 minutes add the sauce base to a blender and blend until smooth.  Strain, season, and reserve until serving.

