3/23/17 Kathy’s Thai Chicken Recipe
Author: Cherchies® Specialty Foods

KatHY'S THAl CHICKEN RECIPE

Ingredients

1 1/2 pounds chicken breast tenders (or slice chicken
breasts in half lengthwise)

1 tablespoon cornstarch

1 tablespoon fish sauce

4 teaspoons canola oil, divided

1 cup sliced onion

1 Tablespoon (Tbsp) Cherchies® Garlic 'nHerb No-Salt
Seasoning (could substitute Garlic Seasoning)

1 Tablespoon (Tbsp) Cherchies® Chardonnay Lime &
Cilantro Seasoning

1/2 teaspoon (tsp) pepper

1 teaspoon (tsp) minced garlic

1 teaspoon (tsp) fresh ginger (scraped with a Microplane)
1/2 cup light coconut milk

2 Tablespoons Tbsp) Sriracha (hot chile sauce)

1 Tablespoon (Tbsp) sugar

1 Tablespoon (Tbsp) fresh lime juice

2 Tablespoons (Tbsp) chopped fresh cilantro

Cooked rice

4 lime wedges

Preparation

1.

Cook rice according to package directions. Keep warm. Combine fish sauce and cornstarch in a
small bowl and set aside.

Sprinkle both sides of chicken with Garlic 'n Herb No-salt Seasoning, pepper, and Chardonnay
Lime & Cilantro Seasoning. Heat 1 tablespoon oil in a large nonstick skillet over medium-high
heat. Add chicken to pan; sauté 5 minutes on each side. Remove chicken from pan.

Heat remaining 1 teaspoon oil in pan. Add onion, garlic, and ginger to pan; sauté 1 minute.
Return chicken to pan; cook 1 minute or until done. Stir in coconut milk, Sriracha, sugar, the
cornstarch/fish sauce mixture, and lime juice; cook 45 seconds or until thoroughly heated.
Sprinkle each serving with 1 1/2 teaspoons cilantro. Serve chicken mixture over rice with lime
wedges. Enjoy!
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