recipe title-citrus Asian marinade

QTR   YIELD: 
HALF YIELD: 
FULL YIELD: 1 CUP
EQUIPMENT: Measuring equipment, 
	QTR
	HALF
	FULL
	INGREDIENTS
	STEP
	COST

	
	
	½ CUP
	LOW-SODIUM SOY SAUCE
	1
	

	
	
	½ CUP
	ORANGE JUICE
	1
	

	
	
	2 TABLESPOONS
	LIME JUICE
	1
	

	
	
	2OZ
	WHITE WINE
	1
	

	
	
	1 TABLESPOON
	CHOPPED FRESH GARLIC
	1
	

	
	
	½ TEASPOON
	GROUND GINGER
	1
	

	
	
	1 TEASPOON
	TOASTED SESAME OIL
	1
	

	
	
	¼ CUP
	CILANTRO STEMS MINCED
	1
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	


	1. IN A MIXING BOWL, COMBINE ALL INGREDIENTS AND MIX WELL. KEEP REFRIGERATED UNTIL READY FOR USE.[image: image1.png]





