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SUSTAINABLE HEALING FOODS: SPICY PEANUT SAUCE

Spicy Thai Peanut Sauce is one of our favorite sauces, dips and spreads. Whether we're enjoying Pad Thai, a Falafel Sandwich or Wrap,
Crunchy Tofu Pillows or a hundred other healing dishes from our Pura Vida Foodology Kitchen, this is the peanut sauce we use. Our Spicy
Peanut Sauce is a superfood full of antioxidants, Vitamin A, all your Vitamin Bs, Vitamin C, Vitamin D, Vitamin E, Vitamin K and is also a
perfect food with all 9 Essential Amino Acids. This sauce satiates while boosting your energy, increasing your fat burning, releasing any
stored fat and helping you loose weight as well as lowering your cholesterol, removing arterial plaque, reducing bloating and gas, building
lean muscle, boosting your athletic performance and boosting your athletic recovery. Reduce acute and overall pain, increase your muscle
recovery, repair any damaged muscle tissue, accelerate wound healing and boost oxygen in your blood, organs and tissues.
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Our Spicy Peanut Sauce is antibacterial, anti-
fungal, anti-microbial, anti-inflammatory and
anti-aging as well as boosting anandamide,
dopamine and serotonin while simultaneously
reducing cortisol and other stress hormones,
reducing oxidative stress and boosting
collagen. Use this sauce liberally to boost
your immunological library, reduce your
cholesterol, regulate your blood pressure,
reduce respiratory inflammation and boost
your white blood cell count. This sauce is high
in probiotics that actually improve your

INGREDIENTS

2 tbsp Organic All-Natural Peanut Butter Chunky
2/3 cup Organic Coconut Milk

2 tbsp Chinese Chili Paste

1 tbsp Tamari

1/2 tbsp Organic Sesame Oil

1/2 thsp White Rice Vinegar

1 tsp Garlic powder

1/2 tsp Smoked Paprika

1 tsp Worcestershire Sauce

1/4 tsp MSG

digestion, detox your body, detox heavy
metals, improve insulin sensitivity, protect
against diabetes as well as manage and treat
diabetes, increase eyesight 44%, increase
blood circulation and blood oxygen levels as
well as prevent against stroke, heart dis-ease,
ALL chronic dis-eases and ALL cancers while
reducing risk of developing Alzheimers,
dementia and Parkinson's by 70%. Strengthen
your bones, nails and hair, prevent joint pain,
arthritis and osteoporosis while enjoying this

PREPARATION (Spicy Peanut Sauce)

0) Add ALL ingredients to Medium Mixing Bowl

1) Whisk till thoroughly incorporated
2) Taste and adjust to personal taste

3) Add more Coconut Milk or Living Whole Food Water if you want thinner
4) Add Peanut Butter if you want thicker (remember it will thicken as it cools)

5) Add Chinese Chili Paste and Garlic powder if you want spicier

6) Add Tamari if you want more savory

7) Add Vinegar if you want less spicy and/or more acidity

8) Drizzle on Pizza, Sandwiches, Burritos, Wraps, Falafel, Pastas or Pad Thai or use
it as a dip for Tofu Pillows, The Doc's Favorite Marinated Tofu or veggie sticks

9) Eat and enjoy because every bite nourishes your body
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Spicy Peanut Sauce with your favorite
Healing Pura Vida Foodology recipe. Boost
your neural health, boost your cognitive
function, boost your memory retention, boost
your concentration, improve your mental
clarity and increase your focus. Our Spicy
Peanut Sauce makes you smarter, stronger,
quicker, thinner and healthier. Yes, Peanut
Sauce can do all that and more which are
only some of the reasons why all of these
ingredients are staples in my kitchen.

Let's prepare come food..

Medium Mixing Bowl
Mixing Fork
Rubber Spatula
Mason Jar with Lid
(for storage)

1/4 Teaspoon

1/2 Teaspoon
Teaspoon

1/2 Tablespoon
Tablespoon

2/3 Cup
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