Chicken Satay Skewers

DI M o IJ
m‘ﬂ 9’;% Scan Code To Watch E_ . E
Video! =

LAU

RA

IN THE KITCHEN E -
[

Recipe by: Laura Vitale
Serves 6

Prep Time: 10 minutes
Cook Time: 10 minutes

Ingredients

For the Marinade
1/4 cup of Lemongrass, roughly chopped
1/4 cup of Green Onions, roughly chopped
1 Red Chili, roughly chopped
__ 2 Cloves of Garlic, chopped
__1 Thsp of Chopped Ginger
___Fresh Coriander
2 Thsp of Fish Sauce
__1/4 cup of Soy Sauce
__3Thsp of Vegetable Oil
__1 Thsp of Brown Sugar
__1-1/2 Ibs of Chicken Breast thinly sliced
lengthwise

For the Peanut Sauce:

___1/2 cup of Smooth Peanut Butter
__1 Clove of Garlic

__ 1 tsp of Red Chili Paste

2 Thsp of Soy Sauce

__Juice of 1 Lime

__1/4 cup of Hot Water

1) In a bowl, whisk together all the
ingredients for the marinade, toss the
chicken in the marinade, cover and pop in
the fridge for a couple hours.
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2) Soak some wooden skewers in water for
a few hours.

3) Preheat a grill pan over medium/medium
high heat.

4) Skewer your marinated chicken and grill

them on the grill pan for about 3 or 4 minutes or so or until the chicken is
fully cooked. You can also skip the skewering part and just grill them up
as-is!

5) Set aside for a few minutes and make the sauce.

6) In a blender or food processor, add all the ingredients for the sauce
and puree until smooth.

7) Serve the chicken skewers with the peanut sauce and scatter some
chopped roasted peanuts over the sauce and fresh cilantro and lime
over the chicken.

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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