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Peanut Braised Chicken Satay

These are a great way to start a meal or
add a little zest to your plate!

Remember: To prevent the sticks from
burning try soaking them for a least an
hour while the chicken marinates.

Ingredients

1/2 cup light coconut milk

1 tablespoon Asian fish sauce
2 teaspoons red curry paste

1 teaspoon brown sugar

1 tablespoon chopped cilantro
1/2 teaspoon ground turmeric
1/2 tsp kosher salt

freshly ground black pepper, to taste

1 -1/4 pounds thin sliced boneless, skinless chicken cutlets
16 large Bamboo skewers, soaked in cold water

lime wedges, for garnish

1 tbsp chopped cilantro, for garnish

1 tbsp chopped peanuts, for garnish (optional)

For the Peanut Sauce (makes 1/2 cup):

1/3 cup low sodium chicken broth (NOTE: if you do not have chicken broth- just use
water)

2 thsp Peanut butter

1 tbsp reduced sodium soy sauce or Tamari for gluten-free

2 tsp honey (or 1 tbsp brown Sugar will work too)

1 tsp Sriracha chili sauce

1 tsp freshly grated ginger (or powder will work in a pinch)

1 small clove garlic, minced
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Directions:

1. In abowl, mix all the marinade ingredients except the chicken. Slice the chicken into
long, thin strips, about 3 inches long by 1 inch wide and add to marinade. Turn
chicken to coat, cover and refrigerate at least 4 hours or longer. Make sure you are
soaking skewers during this time.

2. Meanwhile, prepare the peanut sauce. Combine all the ingredients in a small bowl
and whisk well. If the sauce is too thick, add a little bit of water.

3. Prepare grill to high heat and thread marinated chicken onto soaked skewers. Place
on grill and cook 2 to 3 minutes per side, or until cooked through. Serve with lime
wedges and peanut sauce and garnish with cilantro and peanuts.

Nutritional Information:
Serving: 4skewers, Calories: 297kcal, Carbohydrates: 16g, Protein: 36.5g, Fat: 8g, Saturate
d Fat: 2.5g, Cholesterol: 104mg, Sodium: 998mg, Fiber: 2g, Sugar: 6.5g

Chicken Satay With Peanut Sauce. (n.d.). In SkinnyTaste. Retrieved from
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