Sweet and Sour Sauce

½ cup Tomato Juice
¼ cup water
3 T sugar

3 T White wine vinegar

2 tsp soy sauce

2 T Sriracha

 1-2 tsp crushed red pepper flakes

1 T Fig Jam Optional
2 teaspoons cornstarch mixed with cold water
Cook over medium heat for 10 minutes, then add cornstarch mixture and bring to a boil to thicken, then cool completely.

Wasabi Aioli
1 large egg yolk
2 tsp water
1 tsp lemon juice
1 tsp Djion mustard

1 T Wasabi paste

½ cup canola oil (may use more)
¼ tsp kosher salt

Drape a kitchen towel over a small saucepan; set a small metal bowl over (this will hold bowl in place). Whisk egg yolk*, wasabi, lemon juice, mustard. salt, and water in metal bowl to blend well. Whisking constantly, slowly drizzle in oil, 1 drop at a time, until sauce starts to thickened and then slowly add remaining until emulsified.  You can also use an emersion blender or regular blender if available.
*Raw egg is not recommended for infants, the elderly, pregnant women, people with weakened immune systems.  But they won't have to forgo this aioli altogether, just use pasteurized egg yolk instead.
