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Chicken Satay (Kai Satay)

Type: Appetizer Portion Size: 2
Serving Size: 4-6 sticks/serving Time: 55 Minutes
Ingredients Sauce Ingredients
Thin sliced chicken breast ~ 280 gram Massaman curry paste 1 tablespoon
Fresh undiluted coconut milk 100 milliliter Roasted curry paste 1 teaspoon
Coriander root, Thai garlic Undiluted coconut milk 125 mulliliter
Pounded white pepper 1 teaspoon Diluted coconut milk 100 milliliter
Lemongrass 10 gram Coriander root, Thai garlic
Fresh turmeric 1 gram Pounded white pepper 1 teaspoon
Curry powder Y2 teaspoon Turmeric powder Y teaspoon
Turmeric powder 2 tablespoon i Ground roasted peanut 40 gram
Sugar 5 tablespoon Coconut palm sugar 2 tablespoon
Pandan Y2 leaf Fish sauce 2 teaspoon
Ground white pepper Y2 teaspoon Tamarind juice % teaspoon
Ground roasted coriander seec 1 teaspoon Ground cardamom % teaspoon
Ground roasted cumin Y teaspoon Ground roasted cumin % teaspoon
Salt flakes Ys teaspoon Ground roasted coriander s % teaspoon
Fish sauce 4 teaspoon Vegetable o1l 1 teaspoon
Stick for grilling 8 sticks

Ajard Ingredients
Side Dishes Sugar 16 tablespoon
Toast 2 pieces Vinegar 240 mulliliter
Ajard and satay sauce Salt 1 teaspoon

Pandan 1 leaf
Decoration Water 120 nulhliter
Sliced red cayenne pepper Y2 seed
Top coriander leaf 2 sets Ajard Side Dishes

Wedged cucumber 40 gram

red onion 10 gram

Wedged red cayenne peppe  ¥: seed

How to Cook

1 Pound coriander roots. Thai garlic, white pepper. lemongrass. and fresh turmeric.

2 Mix the pounded ingredients with coconut milk. curry powder. turmeric powder.
vegetable oil. fish oil. salt flakes, sugar. ground white pepper. ground roasted
coriander seed, ground roasted cumin, and sliced pandan.

3 Mannate the chicken for 30 minutes or more.

4 Put the chicken on a stick. Grill with medium heat.

5  While grilling coat the chicken with marinated sauce on both sides.
Grill until completely cooked.

6 Serve with toast. ajard, and satay sauce.

How to Make Sauce

1 Put coriander root. Thai garlic. and pepper in the pan with oil. Stir-fry for good smell.

2 Putroasted curry paste. massaman curry paste, turmeric powder, ground roasted
cumin, ground roasted coriander seed. and cardamom. Stir-fry for good smell.

3 Pour coconut milk slowly. Stir-fry until it 1s slightly floats up.

4 Put coconut palm sugar. Stir until 1t melts.

5  Put fish oil. tamarind juice, and ground peanuts. Simmer until it thickens.

How to Make Ajard
1 Mix water with pandan, vinegar. sugar. and salt.
Put the pot on the stove. Stir until it melts and thickens. Put the pot down.
2 Simmer with low heat. Let 1t cool down.
3 Put the side dishes of ajard in a bowl with ajard sauce.

Nutrifive Value

Serving Size: 200 gram

Amount per serving: 1

Nutritive value per serving size
Total energy 410 kilocalories

(Energy from fat 140 kilocalories)
Percentages of daily value*

Total Fat 15¢g 23%
Total Saturated Fat 6g 30%
Trans Fat 0g

Cholesterol 43 mg. 14%
Protein 2g

Total Carbohydrate 46 g 15%
Dietary Fiber 4g 16%
Sugar 38 g

Sodium 840 me. 35%
Vitamin A 15%
Vitamin B1 10%
Vitamin B2 4%
Calcium 6%
Iron 15%

*Percentage of daily value is for Thai people age 6 years old and above

(That RDI) by calculating from the energy need of 2.000 kilocalories per day.
The energy need in each individual is different.

Those who want 2,000 kilocalories of energy per day should receive

the following nutrients:

Total Fat Less than 65 g
Saturated Fat Less than 20 g
Cholester Less than 300 mg.
Total Carbohydrate 300 mg.
Dietary Fiber 25 g
Sodium Less than == mg.

Energy (kilocalorie) per gram: Fat = 9: Protein = 4: Carbohydrate = 4

Amount of Phytochemicals and Properties of Anfioxidants

Per 100 gram Per Serving

Carotenoid (mg.) 02 04
Flavonoid (mg.) 49 97
Phenolic or Polyphenol 75 150
(meGAE/g)

Antioxidant Capacity 25 43
(mmolDLTA/])

Source: Institute of Nutrition, Mahidol University. (2008).

Thai Food...From the Paste to the Present, Bangkok:
National Food Institution, Ministry of Industry.

Notes:

1 The ratio of Coriander root. Thai garlic. and pounded white pepper is coriander
root 10 gram: Thai garlic 5 gram: and white pepper 2 ¥z gram.

2 Toastis a side dish. It is optional.

3 For satay sauce, if there is no roasted curry paste,
use spicy curry paste instead.

4 If simmering ajard too long. the sugar will burn and the color of the ajard
water will change. The color of the ajard water should be golden.

5 Vinegar must be 5% distilled vinegar.




