Chinese Duck Sauce/ Sweet & Sour Sauce:  

Mix together . . .

¼ cup apricot jam 

2 tablespoons cider vinegar 

2 tablespoons water
Zapping it in the microwave for 30 seconds helps bring all the ingredients together better (and makes for a delightfully warm sauce!).

Recipe makes just a smidge over 4 oz. - just enough for two for dipping spring rolls, pot stickers, etc.
