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Product Spotlight:

Peanut Butter

Pic’s award-winning peanut butter is 
made from fresh roasted peanuts in 
Nelson, New Zealand, and is perfect 

for our homemade satay sauce!

Satay Chicken

with Coconut Rice

Chicken4 servings30 minutes

Add some extras!

Per serve: PROTEIN TOTAL FAT CARBOHYDRATES
49g 36g 25g

B4

Oven-roasted chicken chops with peanut butter and lime sauce,  
served on coconut rice with fresh salsa.

This dish is delicious with fresh mint 
or coriander, chopped roasted 
peanuts or sweet chilli sauce!



FROM YOUR PANTRY


salt, soy sauce


KEY UTENSILS


oven dish, saucepan with lid


NOTES


You can add all the coconut milk to the satay 
sauce in step 1 if you don’t want coconut rice. 
Add curry paste, extra soy sauce and peanut 
butter to boost the flavour if you have some. 


You can add diced apple or pineapple to make it 
a tropical salsa!

How did the cooking go? We’d love to know - help us by sharing your thoughts! Go to the My Recipes tab in 
your Profile and leave a review! Text us on 0481 072 599 or send an email to hello@dinnertwist.com.au

PEANUT BUTTER 2 slugs

LIME 1

COCONUT MILK 400ml

CHICKEN CHOPS 1kg

BASMATI RICE 300g

LEBANESE CUCUMBERS 2

RED CAPSICUM 1

FROM YOUR BOX

2. BAKE THE CHICKEN


Slash chicken chops to the bone. Place in 

a lined oven dish and pour over satay 

sauce. Bake in oven for 20-25 minutes or 

until cooked through. 

1. PREPARE THE SATAY SAUCE


Set oven to 220ºC.


In a bowl, combine peanut butter, zest 

and  juice from 1/2 lime (wedge remaining), 

1/4 cup coconut milk and 2 tbsp soy 
sauce (see notes). 

3. COOK THE COCONUT RICE


Combine remaining coconut milk, rice 

and  1 1/4 cups water in a saucepan. Add 

a  pinch of salt, cover with a lid and 

bring  to a boil. Reduce to lowest heat for 

10-15 minutes. Remove from heat, stand 

for 5 minutes. Stir carefully with a fork.

5. FINISH AND SERVE


Serve satay chicken with coconut rice, 

salsa and lime wedge.

4. PREPARE THE SALSA


Dice cucumbers and capsicum (see 

notes). Toss together.

6. THIS IS THE TITLE


Text here

Scan the QR code to 
submit a Google review!


