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Chicken Satay Bap
These are best served hot in a soft floury bap but can also be eaten cold. Satay is a sauce made from peanuts.

Makes 4

450g chicken thigh cut into strips 1cm thick
2 crushed garlic cloves

30ml sesame oil

30g caster sugar

30ml rice wine

4 baps

A handful of lettuce, maybe lollo rosso or baby gems.

Satay sauce

1 red onion or shallot

1 clove garlic, crushed

1 small thumb size of ginger, peeled and grated
1 tsp freshly grated lemon zest

1 tbsp of mild olive oil

1 small chilli, seeds removed and finely chopped

1 tsp curry powder

150g crunchy peanut butter

1 tsp little honey

Directions
1. In a bowl mix the chicken with the garlic, sesame oil, caster sugar and rice wine. Leave for about 30 minutes to marinate.

2. Gently sauté and brown the onion, garlic for a few minutes. Add the ginger, chilli, curry powder and lemon zest and carry on for a couple more minutes. Now add the peanut butter, honey and 150ml water and gently heat.
3. Cook the chicken in a hot pan until they are cooked through and nice and golden. Check the thickest piece to see if it is cooked all the way through.

4. Now place the chicken pieces in the baps and cover with sauce and lettuce. Serve immediately.
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