
1 
 

 
 

Peanut Sauce 

Makes 1 ⅔ cups of sauce (enough to serve and lots to repurpose too) 

Ingredients 

 ½ cup chunky commercial peanut butter 
 1/3 cup rice wine vinegar (unseasoned) 
 1/3 cup sugar 
 3 Tbsp tamari sauce (or soy sauce) 
 2 Tbsp water 
 1 Tbsp toasted sesame oil 
 2 Tbsp chili sauce 
 2 large garlic cloves, minced 
 1 tsp fresh ginger root, peeled and minced 

Instructions 

Whisk all ingredients until well combined and if you like smoother peanut sauce put in the blender or 
food processor. This can be kept in the refrigerator for one month. 

I serve a platter of the chicken skewers and garnish them with fresh cilantro and sliced orange halves, 
then pass a bowl of peanut sauce or additional dipping sauce as well. 
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Grilled Chicken Breasts 

Serves 6-8 easily 

Ingredients 

 2 chicken breast halves 
 1 Tbsp olive oil 
 ¼ tsp salt 
 ¼ tsp pepper 
 ¼ tsp smoked paprika 

Instructions 

Remove the tenderloin from the breasts. Mix all remaining ingredients together and marinate the 
chicken for about 30 minutes. 

Meanwhile preheat a barbecue grill to 400-425 degrees. Oil the grates, and place each chicken breast 
half on the grill for about 4 minutes. Turn carefully with tongs and continue to cook until barely done. 
When pressed with your index finger, the meat should feel like the fatty part of your chin. 

Remove from the heat and let them rest for 5-10 minutes. Cut into 1-inch cubes (you should get about 
12-15 pieces per half) and place each cube on a 5-6 inch wood skewer. 


