Nam Jim Satag <5w<-:ct Fcanut Saucc 5ata3)

TﬂPe: Main Dish Scrvcs: 8

Time to FrePare: 30 minutes

/n(grea’/cnts
The Sauce...
| cup of Pcanut butter
Juice of 2 limes
i/4 cup of soy sauce
2 cup of coconut milk
2 tsp. of crushed red pepper
YV cup of crushed Peanuts
2 tbsp. of brown sugar
Optional Marinade...
2 cups of Plain soy yogurt
6 cloves oFgar!ic, minced
i ’cbsp. of turmeric
[ ’csP. of salt
The Main ComPOﬂCﬂt.‘.
24 oz. of Prepared seitan
Olotfon: 2 1arge sweet potatoes
Garnish.‘.

I cup of cl‘lopped cilantro lcavcs

[nstructions

Light the gri”.

Mix toget}wer all of the ingredients for the sauce.

Cut the seitan into long cuts.

Skewer the seitan.

Optfon: Peel the sweet potatoes.

Olotfon: Stcam the sweet Po’catoes for 10 minutes.

Oph’on: Cut them into thick (about 17 thick) cuts and skewer them.
Brush the gri” libera”g with oil.
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Flace each skewer on the gri” and rotate them every 2 minutes, cooking them for 8-10 minutes each.
Gamish the finished satays with fresh cilantro leaves.
O/otfona/ Marinade...

Mix the marinade togetlner.

Marinadc the seitan overnight (’chis doesn’t work nearlg as well with the sweet potatoes.
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Kitchen [ quipment

Girill

Kni}ce

Cut’cing Board

Bamboo or Mctal Skcwcrs
Mixing Bowl

Spoon

Mcasuring Cup

Measuring Spoon

Presentation

Traditiona”g, these are served on the street in Thailand, so there
isn’t much Prescntation to it. l would serve these at a party straight
off the gri”. [However, hcgou want to do somcthing nicer, put two
of them on a white P]ate off to the sicle, one ProPPecl up on the

othcr, and P]ace a few different sauces on the other side of the

Plate, all gamishecl with Fresl—)lg cut cilantro.

] ime Management

This is a Fairlg simPlc recipcs, so there isn’t much to the time management. Howcvcr, ixcgou dor’t
want to sPend the time or work getting 3ourgri” going, you can cheat and bake these for 20

minutes on 400 degrees.

Complemcntarq Foocl and Drinks

] love eating these with a glass of Frcshlg squcezecl lemon soda. lt’s crispness goes exquisitelg well

with the grillcd satay and its mild sweetness is a Pencect compicmcnt to the Pcanut sauce.

Where to Shop

A” of these ingreclients should be available at your local market save for the seitan. I:or that, you
can Purchase it at SProuts, Wl]cl Oats, Whole f:oocls, Ccntra] Market, or any other store that
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has a decent section that caters to vegetarians. Alternativclgl you can make it 5ourscl1c.

How ]t \/Vori<s

The peanut sauce is an interesting mix of peanut butter, creamy coconut, saltiness, and the sweet
from the sugar and sour from the limejuicc. ltis alot more potent, cspcciaug in the sa!tg and sour
department, then what is norma”g served at most \/\/estem restaurants. T}ﬁosc flavors are rea”g
going to shine when the satays hit the gri”. T]ﬁc gri” must be oiled heavi]y because o’cherwise, the
peanut butter will stick too much. ]t will stick even with the oi!, but not without it, 5ou’d lose most of
the sauce. Fina“g, gri“ing the satays gives them a wonderful 5mol<3 flavor.

Cl’\eps Notes

]t’s hard to Pick which satay sauce is my favorite to use, but ] think the peanut butter one wins the

Clag, so that's what ]’vc givcn you here. This sauce also makes a great saute sauce!

Nutritional ["acts (individual servings in Parentheses, does not include any oPtions)

*/4 pprox;)natc[g half the sauce will be lost to the gr///

Calories 5459.3 (682‘4)
(Calories from [Fat 1657.2 (207.1)
[at 184.1g(23.0g)
Total Carbohyc{rates 247.58 (4"5.4"5)
Dietarg Fiber 63.7¢g (8.05)
Sugars 50.9g (6.+g)
Protein 603.1g/(75.4¢)
Salt +684mg (585.5mg)

Vitamin A 0% (0%)
Vitamin B¢ 72% (9%)
Vitamin (C39% (4.9%)
Calcium 19% (2.4%)
[ron 61% (7.6%)

T hiamin 19% (2.4%)
Ribomqavin 20% (2.5%)
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Niacin 209% (26.1%)
Folate 67% (8.4%)
Phosphorous 134% (16.8%)
Fotassium 75% (9.4%)
/inc72% (9%)

Magnesium i42% (i 7.8%)
COPPer 63% (7.9%)

]nteresting; Facts

Satags are similar to kebabs and it is most likelg that the kebab insPired the satay.
Satags are PoPular street items throughout all of 50utheas’c Asia.
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