Thai Peanut/Mushroom Sauce

This is a hearty sauce meant to be put on fried rice patties (recipie below), although I usually just spoon it onto ramen noodles.  If made with lots of goodies, it's so filling that it serves as a meal.

*  1 Tsp. coarsely chopped garlic
*  1 Tsp. coarsely chopped coriander root (or dried coriander)
*  1 Tsp. black peppercorns, cracked or freshly ground
*  2 Tbsp. oil
*  2 small leeks, whites and the juicy part of the greens, finely chopped
*  4 oz / 1+1/3 cups straw mushrooms, finely chopped; or other types of mushrooms (the more exotic, the better)
*  8 oz / 1 cup coconut milk
*  1 Tsp. sugar
*  2 Tbsp. light soy sauce
*  1 Tbsp. tamarind juice (or 2 Tbsp. lemon juice)
*  2 Tbsp. roasted, unsalted ground peanuts
*  1 large red chili, finely diced

*  a couple dashes of sherry or other wine

*  (OPTIONAL) diced red pepper?

*  (OPTIONAL) 1 tsp. cornstarch, for thickener
In a mortar, pound the garlic, coriander, and peppercorns, to form a paste. Heat the oil and briefly fry the paste. Add the leeks; stir. Add the mushrooms; stir. Add the coconut milk and stir well.
Stir in the remaining ingredients except the cornstarch and wine, if used. Reduce heat and simmer at least until the leeks are translucent, stirring occasionally. (About 10-15 minutes.)  Mix the cornstarch into the wine, or a small amount of cold water;  then add to the simmering sauce and stir well.  Simmer a couple of minutes more, to allow the cornstarch to thicken.
Crispy Rice Patties

*  2+1/2 cups cooked (boiled), cold rice
*  enough oil for deep-frying
Take a ball of cold rice (about 2 Tbsp) and press it between the palms to form a pancake about 1/4 inch thick. This quantity of rice should make around 10 pancakes. Deep-fry the pancakes, turning occasionally, until golden brown and crispy. Drain on newspaper or paper towels.
