One Pan Lemongrass Chicken

With Coconut Rice

INGREDIENTS:

1.2 kilograms chicken thigh fillets - skin on is
best

Lemongrass Marinade:

3 tablespoons sliced lemongrass - white part only
1 long red chilli, finely diced

1/3 cup finely chopped spring onion

2 tablespoons Brown sugar

2 tablespoons Fish sauce

4 tablespoons Soy sauce

1/3 cup Coriander stems and leaves

2 teaspoons minced garlic

1 tablespoon grated Ginger

Juice of 1 Lime juice

INSTRUCTIONS:

1. In a large bowl, combine lemongrass ingredients a mix well.

Coconut rice:

2 cups of Jasmin rice, rinsed well
400ml coconut milk

1.5 cups of water

1 teaspoon salt

2 kaffir lime leaves

1/4 cup coriander leaves

2. Add chicken to the lemongrass marinade bowl and cover with cling wrap. For best results marinade in

the fridge overnight, otherwise for a minimum of 1 hour. Prior to grilling ensure chicken has been taken

out of the fridge for 30 minutes.

3. Preheat oven at 200C fan forced. Rinse your rice well under cold water until water streams clear. Soak

rice in a bowl of cold water for 15 minutes.

4. While rice is soaking place a large deep cast iron skillet or non stick pan on medium high heat. Sear the

chicken pieces skin side down for 5-6 minutes each side and set aside on a plate. Turn cooktop off.
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5. Drain your soaked rice and place into the same skillet/pan along with coconut milk and water. Scrunch
the kaffir leave with you hand and place in the pan with salt and coriander leaves and stir for a minute to
incorporate.

6. Return the chicken pieces skin side up to the pan, evenly coating the rice. Pour over any remaining
marinade over chicken pieces. Place lid or foil on pan and cook in the oven covered for 40minutes. Bake for
a further 15 minutes uncovered.

7. Allow to sit for 15 minutes prior to serving.

TIPS & SUBSTITUTIONS:

¢ [f you cannot find chicken with skin on, regular thigh fillets are fine. Alternately chicken drumsticks would
work.

o For best flavour, marinade chicken overnight in a bowl or large zip lock bag.

¢ Ensure chicken has been taken out of fridge for 30 minutes prior to grilling so meat does not toughen.
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