
1. PEANUT BUTTER CHICKEN  
WITH COCONUT RICE

For all the peanut butter lovers - grilled peanut butter chicken 

served with sweet coconut rice and fresh cucumber salsa.

20 Minutes 4 Servings

product spotlight:  
cucumber 

Cucumber is good for contributing to 

our daily vitamin C intake. 
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1. Cook THE coconut rice  

Place rice, coconut milk and 2 cups 

water into a saucepan and season with 

salt. Bring to the boil, stir, then reduce 

heat to medium-low. Simmer, covered, 

for 10-12 minutes. Take off heat and 

allow to stand, covered, for 5 minutes.

2. Marinate THE chicken  

Combine peanut butter, juice from 

1/2  lime, 1 tbsp oil, 1 tbsp sweet chilli 

sauce and 1/2 tbsp soy sauce in a bowl. 

Add chicken and toss to combine well.  

3. COOK THE chicken 

Heat a grill or frypan (alternatively cook 

on the barbecue) with oil over medium-

high heat. Add chicken and cook for 

4-6 minutes on each side or until golden 

and cooked through. 

4. Make THE cucumber salsa  

Dice cucumber and avocado, chop 

coriander. Toss together in a bowl and 

dress with juice from remaining lime, 

1/2 tbsp olive oil, salt and pepper.  

5. Finish and serve 

Serve peanut chicken with coconut rice, 

cucumber salsa and extra sweet chilli 

sauce to taste. 

FROM Your Box 

FROM your pantry 

olive + sesame oil (or other), salt, pepper, soy sauce, 

sweet chilli sauce  

KEY utensils 

saucepan, grill or frypan  

Notes 

Bake the peanut chicken in the oven on 220ºC for 15-20 

minutes if you prefer!  

BASMATI RICE 300g

COCONUT MILK 400ml

PEANUT BUTTER SLUGS 2 x 30g

LIME 1

CHICKEN THIGH FILLETS 600g

CONTINENTAL CUCUMBER 1

AVOCADO 1

CORIANDER 1 packet

* Ingredient also used in another recipe

How did the cooking go? We’d love to know - help us by sharing your thoughts!  
Want to chat? Call us Mon-Tue 8.30am-6.00pm, Wed-Fri 8.30am-4.00pm on 1300 135 660 or text us anytime on 0481 072 599.


