INGREDIENL Peanut Salad

' sngle chicken hreasts P

%Tbs%\%egeﬁable.oﬂ N ). shallots, #mely sliced
small broven onion, £inely slice

% cloves garlic, sliced ' Ly (msalﬁed_ pe(_:mufs

)om kno %mgen peeled, cut mto  1Thsp balsamic vinegar

matehsticks 1 Thsp soy sawee

}/ch%%p\?v g e};ﬁ 600nUt Crecm {fsp sesame of

Lime wedges, o serve 500g hahy spinach leaves
Slt and pepper, to taste

METHOD

1. Gut chicken breasts in half horizontally and then cut each portion in half lengthways. Thread 2
chicken strips each onto 0 skewers and hrush all over with half the curry paste.

). Heat: ol in « large non-stick £rying pan. Add onion, %arhc and ginger and cook until onfon Ts
[ightly brovemed. Add remaining curny paste and cook for 2 minutes. otir n 1 cup of the coconut

cream until blended then add remaining coconut cream and water. Bring to boil and stmmer,
uncovered, for 2 minutes. Reserve % oup of the sauce for bastig. Set aside remaining sauce.

3. to make peanut salad, heat ol in a small trging pan. Add shallots and cook unfil just starting
t0 turn broven. Add peanuts and cook until dar %0 den hroven. Drain mixture and drscard oil. Gool.

Blend vinegar, soy sawce and sesame o1l i « jug.
mixture and season with salt and pe1lo e
% Gook skewrers on « heated., ofled %N pan or harbecue hotplate, brushing with % cup reserved
curry sauce until broymed on both sides and cooked through. Reheat remammrq GUITY SCITGE.
b. Drizzle skewers with curry seuce and serve with lime wedges and peanut salad.

rizzle over combined haby spinach and peanit




