Chicken with Coconut-Lime Peanut Sauce
Serves 6
Ingredients

FOR THE SAUCE:
½ cup peanut butter
1 14.5 oz can coconut milk
1 TBS Thai red curry paste

1 TBS lime juice

1 TBS soy sauce

2 TBS fish sauce
2 tsp sesame oil
1-2 TBS honey (to taste)
1 pinch black pepper

1 pinch cayenne pepper

1 pinch cinnamon
1-2 tsp sriracha
FOR THE CHICKEN:
1 TBS coconut or vegetable oil
1 large onion

3 cloves garlic
1.25 lbs boneless, skinless chicken breasts or thighs
1 bunch asparagus

½ lb green beans

Optional garnishes: peanuts, sriracha, unsweetened coconut flakes, cilantro, green onions, etc.
Instructions
1. Whisk together all the ingredients for the sauce. You can adjust the flavors to your liking—add more sriracha for spice, more honey for sweetness, more lime juice for acidity, etc.

2. If the asparagus stalks are thick, halve them lengthwise; snap off the tough ends. Cut the asparagus and green beans into 2-inch lengths on the diagonal.

3. Chop the onion, mince the garlic, and cut the chicken into bite-sized cubes.

4. Heat the oil over medium-high heat in a large pot or Dutch oven. When hot, add the onion and garlic. Cook until the onion is softened, stirring occasionally.

5. Add the chicken to the pot, and cook for about 8 minutes, until golden.

6. Add the sauce to the pot, lower the heat, cover the pot, and simmer for about 8 minutes.

7. Stir in the green beans and asparagus, and cook for 5 minutes or until crisp-tender.

8. If the sauce seems too thick, thin it out with more coconut milk or water. Taste and adjust the seasonings to your liking.

9. Serve over rice, with as few or as many of the garnishes as you please. Enjoy!

