Singapore Satay

Serves 3 - 4 (24 sticks)
INGREDIENTS

Satay Meat

Singapore Satay Marinade™ | pke
Vegetable oil (for Step A3) as desired
Chicken leg 350 gm

(deboned with skin on)*

Note: Chicken leg should be sliced to
about 35 x 5 mm and § mm thick

* Included in this Prima Taste pack.
" Refer to Chef's Tips for suggested alternatives.

A.To cook satay meat

I. Mix chicken leg with Singapore Satay
Marinade. Leave in chiller for at least
6 hours.

2. Thread meat on satay sticks or skewers,
Flatten meat with the back of a spoon
for quicker and more even cooking.

3. Brush satay sticks with vegetable oil.
4. Grill satay sticks till cooked.

Note: Each stick of satay should weigh
about 15 gm.

B. To cook satay gravy

|. Pour Singapore Satay Sauce Mix and
i3 cup water into a pot. Stir and heat
on low heat till almost boiling.

2. Add 5 tsp vegetable oil and mix well.
When gravy is boiling, add Singapore
Satay Peanut Paste and mix well.

3. When a layer of oil forms on top of
gravy, turn off heat.

Satay Gravy ,
Singapore Satay Sauce Mix" | pkt
Water 150 ml
(¥s cup)
Vegetable oil (for Step B2)* 25ml
(5 tsp)

Singapore Satay Peanut Paste™ | pkt

Optional Garnish (as desired)
Cucumber, red onions, ketupat (compressed
rice cakes)

C.To serve

I. Cut cucumber, red onions and ketupat,
and place on a plate with the grilled
satay.

2. Serve Singapore Satay hot with satay
gravy.

CHEF'S TIPS®

You may substitute chicken with pork,
mutton or beef, You may also substitute
vegetable oil with peanut oil for a more
fragrant taste.

For more detailed cooking instructions
and tips, please visit www.primataste.com.

STORAGE

Store in cool, dry place. After opening, keep
pack refrigerated and use within 3 days.

Volume Conversion: | cup = 230 ml
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