
Margie’s Sassy Sauce
Ingredients:

¼ stick of butter
1 tsp. of garlic powder
⅓ cup of Tickle Your Palate Exquisite Habanero Sauce
¼ cup of heavy cream

Melt butter. Add garlic powder and habanero sauce, then sauté for a few minutes. Add cream
and stir.

https://tickleyourpalate.fun/recipes/margies-sassy-sauce/

