
Peri Peri Sauce Recipe 

Ingredients 

200g red chillies (see notes #1) 

1 red capsicum (see notes #2) 

1 large brown onion 

10 cloves of garlic 

1 TBS salt 

2 TBS sweet paprika 

2 TBS smoked paprika 

150ml vegetable oil (see notes #3) 

1 lime, juiced (see notes #4) 

Method 

Remove the stalks from the chillies and roughly chop. You can leave the seeds in if you wish, which will give 

the Peri Peri more heat. 

Peel the onion and garlic, and cut the flesh from the capsicum, removing the seeds. Roughly chop each of 

them. 

Place all vegetables into a blender or food processor. 

Add the remaining ingredients (spices & oil) to the food processor, excluding the lime juice, and blend to a 

paste. 

Tip the paste into a medium sized pot. Over a high heat, bring to the boil, stirring. Once boiling, turn down to a 

low heat and allow to simmer for around 5 minutes, to cook the raw flavour out of the vegetables. Continue 

stirring and scraping the sides regularly to avoid burning. 

Remove from heat and add the lime juice (or the alternatives) a little at a time to taste. 

Occasionally, the Peri Peri may ‘split’ or separate during cooking. You can easily bring it back together using a 

hand blender. 

Allow to cool completely and refrigerate until use (see notes #5). 

NOTES 

1. You can choose whichever red chilli variety you like, depending on how spicy you’d like the recipe. Extra-hot 

chilli varieties include Birds Eye, Jalapeño or Purple Tiger. More mild varieties include Long Red or Cayenne 

chillies. 

2. If you would prefer your Peri Peri with a bit more spice, the capsicum could be replaced with an additional 

100g of chillies 

3. For a deeper flavour, confit garlic oil could be used 

4. Lemon juice or vinegar could be used as an alternative if you don’t have lime juice available 

5. Peri Peri sauce can be used in a wide variety of dishes and in a number of different ways. You can simply use 

it as a condiment on the side of a dish, as a spread, a marinade on meat or vegetables, or as a coating on 

chargrilled meat, in particular chicken, to add extra flavour and a ‘kick’ of heat - the possibilities are endless! 


