Spicy Garlic Edamam
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Personal Chef Service

If you're tired of the same ‘old steamed and salted edamame, try this tasty version
Serves 4

1 ~ 160z package frozen edamame
2T brown sugar
1T chili oil
2T rice vinegar
4 garlic cloves, finely minced
1T sesame oil
1 heavy pinch cayenne pepper
1T sesame seeds, toasted
2T soy sauce

Thaw edamame in cold water. Split pods, remove edamame and place on paper towel to dry.

Heat chili oil in skillet. Add garlic and cayenne. Stir well. Add edamame and cook 1~2 minutes
or until hot.

Stir in soy sauce, brown sugar, vinegar and sesame oil. Stir constantly over medium heat until

sauce has thickened, sugar has melted and edamame is coated. Remove from heat and
garnish with sesame seeds.

o0
Listen for my weekly recipes, Fridays at 7:45 a.m.on WGRR presented by meljer

Debbie Spangler ~ Certified Personal Chef
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