
Chicken Satay with Fake-Ass Spicy Peanut Sauce 
 

Prepared by: Vito Gomez, April 2019 
Source: Appetites 
 
FOR THE MARINADE 
Half a cup vegetable or other neutral oil 
Juice of 3 lemons, or 2 lemons and 2 limes (about 6 tbsp) 
Quarter cup plus 2 tbsp fish sauce 
2 tbsp plus 1 tsp soy sauce 
3 stalks lemongrass, coarsely chopped, or finely grated zest of 3 lemons or 5 limes 
2 shallots, peeled and coarsely chopped 
4 garlic cloves, peeled and coarsely chopped 
Quarter cup plus 2 tbsp light brown sugar, packed 
2 tsp ground coriander 
1 tsp ground turmeric or mild yellow curry powder 
3 pounds boneless, skinless chicken breasts, sliced lengthwise into 1-inch-thick strips 
 
FOR THE PEANUT DIP 
1 cup chunky peanut butter  
Half cup hot water 
Half cup coconut milk 
1 tbsp sriracha sauce, or to taste 
 
In the blender, combine the oil, the juice of 2 lemons, a quarter cup of fish sauce, 2 tablespoons of soy 
sauce, the lemongrass, shallots, 3 of the garlic cloves, quarter cup of the sugar, the coriander, and 
turmeric. Blend on high speed for about 30 seconds. 
 
Place the chicken in 1-gallon zip-seal plastic bags or a large glass casserole or baking dish with a cover 
and pour the marinade over, turning the pieces so that they are all coated. Seal and refrigerate for at 
least 30 minutes and up to 2 hours (any more time than that, and the acid and salt in the marinade will 
begin to erode the structural integrity of the flesh, leaving you with revoltingly mushy chicken). 
 
While the chicken marinates, make the peanut sauce. In a mixing bowl, combine the peanut butter, hot 
water, and coconut milk and whisk well. Add the remaining juice of 1 lemon or 2 limes, 2 tablespoons 
fish sauce, 1 teaspoon soy sauce, 2 tablespoons sugar, and the sriracha and whisk well, adding a bit 
more water or coconut milk if necessary, to thin the sauce to desired consistency. Taste and adjust 
seasoning with additional splashes of soy sauce, fish sauce, citrus juice or sugar as desired. Cover and 
refrigerate the sauce until 30 minutes before serving. 
 
Soak the skewers in water for 30 minutes before cooking the chicken. 
 
Preheat your grill. Remove the chicken from the marinade, reserving the marinade in the small bowl. 
Thread one piece on each skewer, leaving enough room at the bottom of the skewer for a “handle”. 
Grill for five minutes, then turn the skewers and use a basting or pastry brush to coat the chicken with 
the reserved marinade. Cook for another five minutes, or until cooked through (cut through the center 



of one piece to make sure there’s no translucent pink flesh). Serve hot, with the peanut sauce alongside 
for dipping. 
 
 

 
Vito’s Notes:  “I would make this again.” 
 
 

 
 


