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COCONUT LIME CHICKEN 
Time: 30 minutes 

Serves: 6 

Ingredients: 

1kg boneless skinless chicken thighs - sliced in strips 
15g fish sauce 
7g salt 
150g chicken stock 
100g creamed coconut 
100g peanut butter 
20g cold-pressed avocado oil (or other cold-pressed neutral-flavoured oil)  
2 red Thai chili peppers - seeded and thinly sliced 
6 green onions - sliced (plus additional for serving) 
1 lime - finely grated zest and juice only 
 

Preparation: 
 
In a suitable bowl, toss the chicken, fish sauce, and five grams of the salt. Set aside.  
 
Bring the chicken stock to a simmer in a small pot. Remove from heat then, stir in the coconut and peanut butter. Set aside. 
 
Place a heavy wok or large, heavy frying pan on high heat.  
 
When the wok is very hot, add the oil.  
 
Stir-fry the chicken until nearly cooked through (approximately four minutes).  
 
Add the chilies and half of the green onions, stir-frying for another minute.  
 
Pour in the stock mixture, stirring often for two more minutes.  
 
Remove from heat. 
 
Stir in the lime zest, juice, and remaining two grams of salt.  
 
Serve garnished with the remaining green onion. 

 
Nutritional Information Per Serving: 

Calories: 378 
Fat: 24g 
Carbs: 5g 
Fibre: 1g 
Protein: 37g 

Hand-Size Portion Guide 
Palms of Protein: 2 
Fists of Vegetables: 0 
Cupped Hands of Carbs: 0 
Thumbs of fat: 2 

 


