CHIPOTLE SAUCE

This sauce was designed to go with crab cakes, but would also be delicious with grilled
fish or as a spicy mayonnaise to go with burgers.

INGREDIENTS:

% cup Mayonnaise

1 Tablespoon Lime Juice

1 Tablespoon Chopped Roasted Red Peppers, packed in a jar
2 teaspoons canned Chipotle Chilies, minced

DIRECTIONS:

Mix all of the ingredients in a bowl. Cover and refrigerate until ready to use,
hopefully at least an hour to allow the flavors to meld. It doesn’t get much easier
than that does it?



