Curried Chicken Skewers
Recipe by Virginia Lea-Lavrie

2 chicken bressts, cut into 2om cubses
Long banpoo skewers pre~sodked in cold water

Marinade:

125l coconut cream. 2 shallots

1 tlsp curry powder U garlic cloves

Y stales Lenmongyass, white part only Itsp ground coriander

Bem piece fresh ginger */+ tep lack, pepper

Method:

1. For marinade, roughly chop lemongrass, ginger, shallots and garlic. Comlpine with
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remdining marinade ingredients in a food processor and process o a fine paste.

Place marinade ingredients in a shallow dish and add chicken. Toss to coat, cover with
plastic wrap and marinate in the fridde for at least 2 hours, preferddy overnight.
Thread 1 or 2 pieces of chicken on to the end of each skewer.

Heat a char grill to high and cook. the skewers for 2-3 minutes each side or wntil cooked.
Arrande chicken on a platter and serve immediately.
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