Prep Time: 10 minutes
° ook Time: 10 minutes
'-e Ginger Orange Sauce Vi 1 Cup of e

INGREDIENTS DIRECTIONS

1 cup fresh orange juice 1. In a saucepan, combine orange juice, orange zest, sugar, and

Zest of 1 orange ginger. Bring to a boil over mediumBhigh heat

1/2 cup granulated sugar . 2. In a small bowl, mix cornstarch and water until smooth. Slowly

1 tablespoon cornstarch whisk the cornstarch mixture into the boiling orange mixture

1 tablespoon water . , ) o
3. Reduce heat to medium-low and simmer for 2-3 minutes, stirring

;rfzatzzlespoon fresh ginger, finely constantly, until the sauce thickens. It should coat the back of a
spoon.

4. Remove from heat and let it cool slightly before serving.

5. Serve warm over peach cobbler or any other dessert of your
choice.
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https://www.today.com/recipes/summer-pea-green-bean-corn-salad-buttermilk-dressing-recipe-t257339
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