Satay ChiCKeN

DINNER TWIST

CRUNChY
veG6ie§

Grilled chicken tenderloins served with sticky rice, veggie sticks, and
homemade satay sauce. Finished with crunchy peanuts.

How did the cooking go? Share your thoughts via My Recipes tab in your Profile and leave a review. Something not right? Text us

on 0448 042 515 or emdil hello@dinnertwist.com.au



fROM YouR Box

4 PERSON
SUSHI RICE 300g
PEANUT BUTTER 2x20g
COCONUT MILK 165ml
LIME 1
TENDERLOMS 600
LEBANESE CUCUMBER 1

RED CAPSICUM 1
YELLOW CAPSICUM 1
PEANUTS 2x 40g

fRoM YouR PaNtRY

oil for cooking (sesame or other), soy

sauce, sweet chilli sauce

COOKiNG tool§

saucepan (or rice cooker), small
saucepan, griddle pan or BBQ

6 PERSON
3009 +150g
4x209g
2x165ml

2

600g +300g

3x40g

1. 600K the SuShi Rice

2. MaKe the Sauce

3. 6RILL the GhickeN

Rinse sushi rice and place in
a saucepan with 650ml water. Bring
to a boil, then reduce the heat
to medium-low. Cover and cook for
20 minutes, until rice is tender and
water absorbed. Fluff with a fork.

6P - Use 975ml water to cook the rice.

Place peanut butter, coconut milk
and juice from 1/2 lime in a small
saucepan. Heat, stirring until well
combined. Season with 1/2 tbsp soy
sauce and 1 thsp sweet chilli sauce.
Take off heat.

6P - Use juice from 1 lime, 1 tbsp soy
sauce and 2 tbsp sweet chilli sauce.

4. PRePaRe the veG6ie StiCKS

S. fiNiSh aND SeRve

In the meantime, cut cucumber and
capsicums into veggie sticks.

Serve sticky rice with grilled chicken,
satay sauce, veggie sticks and
remaining lime cut into wedges.
Roughly chop peanuts and sprinkle
on top.

Thread chicken onto skewers for
serving if you like.

Heat a griddle pan (or BBQ) with oil
over medium-high heat. Season
chicken with 1 tbsp soy sauce. Cook
for 6-8 minutes on each side or until
cooked through.

6P - Season chicken with 2 tbsp soy
sauce.



