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                      Chicken Satay  

                                                                                                                (Serves 1)

INGREDIANTS

	Juice of 1/8 lime
	20,000

	1/8 stalk lemon grass, finely chopped
	15,000

	1/8 clove garlic, finely chopped
	50,000

	1/3 tablespoon sunflower oil
	70,000

	1/8-teaspoon ground coriander
	50,000

	2 3/4 oz boneless skinned chicken breasts
	1,300,000

	Lime slices, to garnish
	75,000

	Chili ring, to garnish
	15,000

	
	

	PEANUT SAUCE:
	

	Oz smooth peanut butter
	150,000

	1/8-cup coconut milk
	170,000

	1/3 teaspoon Thai red curry paste
	200,000

	1/8-tablespoon nam pla (Thai fish sauce)
	180,000

	1/8-tablespoon light brown sugar
	70,000

	TOTAL
	2,300,000

	COST (%30)
	7,600,000

	KDV (18%)
	1,300,000

	MENU PRICE
	8,900,000 TL.


      Mix together limejuice, lemon grass, garlic, sunflower oil and ground coriander.

   Cut chicken into 3/4-inch cubes and add to marinade.  Turn to coat, cover and leave to marinate at least 1 hour.  Meanwhile, make peanut sauce.  Mix together peanut butter, coconut milk, red curry paste, fish sauce and sugar and set aside.  Soak twelve bamboo skewers in water 30 minutes.

   Preheat broiler.  Thread chicken onto skewers.  Broil, turning frequently, 8 to 10 minutes or until cooked through and browned on the outside.  Garnish with lime slices and chili rings and serve with peanut sauce.

