“Per bottle:  Ingredients for The Pampered Chef Spicy Pineapple Rum Sauce   Sugar / Pineapple juice concentrate /  Water / Crushed pineapple /  Coconut cream  (milk, foodstarch, guar gum xanthan gum / Apricot concentrate / Lime juice / Chopped mango / Modified food starch / Crushed red peppers / Rum / Natural rum flavoring”
	Sweet n’ Spicy Tropical Rum Sauce – D R A F T!!!!
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	Butter
	2 Tbsp.
	4(+) qt casserole Executive Cookware set #2861 (ensure high walls to avoid splashover – especially on glass cooktops)  You may even want to use splatter screen ½ open - #2407

	Brown Sugar
	2/3 cup
	Bamboo spoon  #1674

	Water
	¼ cup
	Easy Read Measuring cup  # xxxx

	Lemonade concentrate
	½ can
	Cutting board #1012 or Bar Board #1001

	Dates, pitted, finely chopped
	1/3 cup
	Santoku knife 5”  #1079

	Lime juice, fresh squeezed
	½ lime
	Citrus Press  #2595

	Coconut cream  (found in Mixed Drinks section of grocery store)
	1/3 cup
	Easy Read Measuring cup  # xxxx

	
	
	

	Cornstarch (mix in 1 Tbsp of cold water to form paste)
	1 Tbsp.
	Adjustable Measuring spoon   #2258

	BOIL and STIR UNTIL THICKENED
	
	

	
	
	

	
	
	Hold N Slice (for pineapple) #1101

	Pineapple, fresh, thinly sliced then chop with Food Chopper
	1 cup
	Cutting board, Large grooved, #1023    Pineapple wedger  #2416

	Mango, fresh, finely chopped
	½ cup
	Serrated Peeler #1072

	Apricot preserves, low sugar
	¼ cup
	Core and more to get extra pineapple from peel #1176

	Crushed red peppers 
	2 tsp? or more
	Food Chopper  #2585

	Salt
	½ - 1 tsp?
	Adjustable Measuring spoon   #2258

	Thai Red Curry Rub
	____xxx
	Adjustable Measuring spoon   #2258

	
	
	Prep bowls  #1825 (1 cup) #1742 (2 cup)

	COOK ~ 2 + MINUTES MORE
	
	(Oven mitts #1329)

	REMOVE FROM HEAT
	
	Round up from the Heart Trivet #2943

	COOL TO LUKEWARM THEN BEAT WITH ELECTRIC MIXER UNTIL FRUIT PIECES ARE VERY SMALL
	
	If a smoother mixture is desired, strain out fruit bits and mix them with blender, then add back into sauce

	
	
	

	Dark Rum
	2-3 Tbsp.
	Adjustable Measuring spoon   #2258

	artificial rum flavoring
	1 tsp flavoring
	

	
	
	

	MAKES ABOUT 2 CUPS
	
	CLEAN COOKTOP with PAN SCRAPER #2610

	VARIATIONS??
	
	

	VANILLA EXTRACT
	1 Tbsp
	

	CINNAMON?
	1 tsp
	

	CURRY?  Maybe Thai Red Curry Rub?
	____  tsp
	


