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R e c i p e

Chicken-Satay- 
Skewers



C h i c k e n - S a t a y - 
S k e w e r s 

R e c i p e :  k l a r a  &  i d a

Step 1 Put the chicken and add minced garlic, 
onions, ginger, Kecab Manis, lemon 
juice and coconut oil. Mix everything 
well so the meat is completely coated 
in the marinade.

Step 2 Put a lid on the bowl or seal it with cling 
film. Refrigerate for at least 1 hour.

Step 3 Meanwhile, soak the skewers in water 
so they won’t burn while frying. Prepare 
the peanut sauce by mixing all the 
ingredients into a smooth sauce.

Step 4 Take the chicken out of the marinade 
and put it onto the skewers.

Step 5 Grill meat on charcoal barbecue or fry 
it in a pan. Serve with the peanut sauce 
and optionally with sliced red chilis and 
fresh cucumber salad.

servıng Category issue

WWW . S I S T E R - M A G . C O M

I N G R E D I E N T S

Fo r  t h e  m a r i n a d e

Fo r  t h e  p e a n u t  s a u c e

To  g a r n i s h :

4 5 0  g    c h i c k e n ,  c u t  i n t o  3  c m  p i e c e s

2    c l o v e s  o f  g a r l i c ,  s k i n  r e m ov e d

1    o n i o n ,  p e e l e d ,  c u t  i n t o  v e r y 

t h i n  r i n g s

3  c m    g i n g e r,  p e e l e d ,  c u t  i n t o  t h i n 

s l i c e s

4  t b s p   K e c a b  M a n i s  ( a  s w e e t  s o y 

s a u c e )

2  t b s p   l e m o n  j u i c e 

2  t b s p   c o c o n u t  o i l

Wo o d e n  s k e w e r s ,  s o a k e d  i n  w a t e r

1    c l o v e  o f  g a r l i c ,  s k i n  r e m ov e d 

a n d  m i n c e d

3  c m    g i n g e r,  p e e l e d ,  c u t  v e r y  f i n e l y

5  t b s p   u n s w e e t e n e d  p e a n u t  b u t t e r

2  t s p    S a m b a l  O l e k

2  t b s p   s o y  s a u c e

 2 0 0  m l   c o c o n u t  m i l k

f i n e l y  s l i c e d  r e d  c h i l i ,  c u c u m b e r  s a l a d

s i s t e r M A G 4 8m a i n  c o u r s eF o r  2  p e o p l e
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w i t h  C o c o n u t - Pe a n u t - S a u c e


