FAMOUS GRILLED CHICKEN 
For the chicken and marinade:

16 
(4 to-6 inch) skewers soaked in water for at least 30 minutes if wooden

1 
tablespoon whole coriander seeds

1 
teaspoon whole cumin seeds

1 
teaspoon whole white peppercorns

¼ 
cup finely chopped shallots (from 1 medium)

¼ 
cup finely chopped fresh cilantro stems

3 
cloves garlic

1 
tablespoon kosher salt

1 
tablespoon granulated or palm sugar

1
 teaspoon ground turmeric

1 
cup full-fat evaporated milk

½ 
cup canned full-fat coconut milk

¼ 
cup sweetened condensed milk

¼ 
cup fish sauce

2 
pounds boneless, skinless chicken thighs, cut into 1-inch pieces

Vegetable oil, for the grill grates

For the peanut sauce:

1 
(about 13-ounce) can full-fat coconut milk (do not shake)

3 
tablespoons Thai red curry paste

1 
tablespoon granulated or palm sugar

1 
tablespoon tamarind concentrate or paste

1 
tablespoon fish sauce

¼ 
cup roasted peanuts, finely ground or chopped

For the ajaad cucumber relish (optional):

1 
medium cucumber, peeled, quartered lengthwise, and cut into crosswise ¼-inch pieces (about 1 cup)

1 
medium shallot, thinly sliced (about 1/3 cup )

1 
medium red Fresno or jalapeño pepper, halved lengthwise and seeds removed, then thinly sliced crosswise

¾ 
cup rice vinegar or distilled white vinegar

½ 
cup water

¼ 
cup granulated sugar

1 
tablespoon kosher salt

For the toast (optional):

2 
tablespoons unsalted butter, at room temperature

4 
slices milk bread, sweet Hawaiian bread, or white sandwich bread

Marinate the chicken:

Grind and pound 1 tablespoon whole coriander seeds, 1 teaspoon whole cumin seeds, and 1 teaspoon whole white peppercorns in a mortar and pestle until finely ground. Add ¼ cup finely chopped shallots, ¼ cup finely chopped fresh cilantro stem, 3 peeled garlic cloves, and 1 tablespoon kosher salt. Grind and pound until a paste forms. Add 1 tablespoon granulated sugar and 1 teaspoon turmeric powder, and grind and pound until well combined.

Scrape into a large bowl. Whisk in 1 cup evaporated milk, ½ cup coconut milk, ¼ cup sweetened condensed milk, and ¼ cup fish sauce.

(Alternatively, blend the coriander, cumin, and peppercorns in a spice grinder until finely ground. Transfer to a blender. Add the shallots, cilantro, garlic, kosher salt, evaporated milk, coconut milk, sweetened condensed milk, and fish sauce, and blend until smooth. Transfer to a large bowl.)

Reserve ½ cup for brushing on the satay while cooking. Add 2 pounds chopped boneless, skinless chicken thighs to the remaining marinade and toss to combine. Cover and refrigerate for at least 1 hour or up to 2 days. (This is a good time to make the relish and peanut sauce.)

Make the relish:

Place 1 peeled and chopped medium cucumber, 1 thinly sliced medium shallot, and 1 halved and thinly sliced red Fresno pepper in a 1-quart container or medium bowl.

Bring ¾ cup rice vinegar, ½ cup water, ¼ cup granulated sugar, and 1 tablespoon kosher salt to a boil in a small saucepan over medium-high heat, stirring until the sugar and salt are dissolved. Pour over the cucumber mixture and make sure the vegetables are submerged. Let sit for at least 30 minutes at room temperature, or refrigerate overnight.

Make the peanut sauce:

Open 1 (about 13-ounce) can coconut milk. Scoop out ½ cup from the top (the thickened part) and place in a small saucepan. Bring to a boil over medium heat. Stir in 3 tablespoons Thai red curry paste and cook, stirring frequently, until fragrant, 3 to 4 minutes.

Stir in the remaining coconut milk from the can, 1 tablespoon granulated sugar, 1 tablespoon tamarind concentrate, 1 tablespoon fish sauce, and ¼ cup finely ground peanuts. Bring to a boil.

Reduce the heat to maintain a simmer. Cook, stirring occasionally, until the sauce is the consistency of yogurt, and a layer of oil rises to the top, 15 to 23 minutes. Remove from the heat and cover to keep warm if serving immediately.

Grill the chicken and serve:

Prepare an outdoor grill for direct, medium heat (about 350ºF). Meanwhile, thread 3 to 4 pieces of the chicken on each skewer and place on a baking sheet. Cover and refrigerate until ready to grill.

Scrape the grill grates clean if needed. Oil the grill grates with a paper towel dipped in vegetable oil. Place the skewers in a single layer on the grill grates with a little room between each one (grill in batches if needed). Grill uncovered until the bottom of the chicken starts to char, 3 to 4 minutes. Brush with reserved marinade. Flip the skewers and grill for 3 to 4 minutes. Continue flipping and brushing with the marinade every 2 to 3 minutes until chicken is fully cooked through and charred in spots, 15 to 18 minutes total. Transfer to a clean baking sheet or serving platter.

Make the toast (optional):

Spread 2 tablespoons room temperature unsalted butter onto one side of 4 slices white bread. Heat a large frying pan over medium-low heat. Add the bread in a single-layer butter-side down (work in batches if needed) and cook until toasted and golden-brown, 3 ½ to 4 minutes per side. (Alternatively, toast under a broiler or on the grill.) Stack the toast and cut in half on a diagonal.
Serve the skewers with the cucumber relish, warm peanut sauce, and toast.

General Tips:

The marinade is very versatile and can be used on other proteins such as New York strip steak, boneless pork shoulder, and extra-firm tofu cut into 1-inch pieces.

How finely you grind up the peanuts for the peanut sauce is up to your personal preference. I like to grind the peanuts to a fine, sandy texture for a smoother sauce. If you prefer more texture, keep the peanuts chunky.

Substitutions: For a dairy-free marinade, skip the evaporated milk and increase the coconut milk to 1 ½ cups. Substitute ¼ cup sweetened condensed coconut milk for the regular condensed milk.

Make ahead:

The peanut sauce can be made up to 1 week ahead of time and refrigerated. Reheat with 2 tablespoons water in a small saucepan over medium-low heat, stirring occasionally, until simmering.
The ajaad relish can be made up to 3 days ahead and refrigerated in an airtight container.

The marinade can be made up to 1 week ahead of time and refrigerated. Whisk well to re-emulsify before using.
Storage: Leftovers can be refrigerated in an airtight container for up to 4 days.
SERVES: 4-6
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As an immigrant who’s spent the last 20 years living far away from home, I often use nostalgia as a compass when developing new recipes. A dish is not quite right until a taste or a smell yanks me back through time, like that scene in the animated movie Ratatouille when the food critic Anton Ego took his first bite of ratatouille and was transported back to his mom’s kitchen.
Satay skewers cooking over a charcoal grill is one such vehicle for nostalgia. Inhaling the scent of the rich, turmeric-laden marinade as it caramelizes atop the charring meat brings me right back to my middle school days, when the same smoky smell coming from the line of carts waiting just outside the school gate for hungry students would hit our noses as we impatiently waited down the final bell. This satay recipe is an ode to those sticky, hot afternoons, when my biggest worry was how not to get (too much) peanut sauce on my white uniform blouse as I wolfed down a skewer before my next turn on the jump ropes.

The perfect satay plate, in my mind, is as much about the accompaniments as it is about the meat and marinade. To me, no satay experience is complete without two things: an aromatic peanut curry sauce to dunk the skewers in, and a sweet, tart cucumber relish — called ajaad (?????) — to cut through all the richness. In addition to these two items, you’ll often find satay served with toasted white bread slices (usually a version of shokupan or Hawaiian sweet bread) at street stalls. These pillowy toast points are an excellent way to mop up all the saucy goodness left on your plate after you are done with the skewers.

Why You’ll Love It
This satay recipe is especially perfect for summer cookouts. Because everything can be made in advance and refrigerated. What’s more, the marinade, sauce, and relish are all incredibly versatile; since testing the recipe, I’ve taken to keeping some on hand to help me get dinner on the table in a jiffy.

The marinade works very well on other proteins. Especially with ones you’re looking to throw on the grill, including beef, pork, and even tofu. You can even toss cold glass or rice noodles in the peanut sauce and relish for a peanut noodle salad; it’s perfect as a light lunch or side dish.

Key Ingredients in Chicken Satay

Chicken thighs: Dark meat is best because it is quite forgiving, retaining its inner juiciness even as the exterior chars. Skinless, boneless thighs are the easiest.

Coconut milk: This ingredient gives the marinade richness. If making the marinade ahead of time, the fat in the coconut milk will tend to solidify, so make sure to let the marinade warm up to room temperature and whisk well before using.

Evaporated milk: With roughly twice as much protein and lactose content as regular whole milk, evaporated milk helps to create that char on the grill that is the hallmark of a good satay skewer.

Sweetened condensed milk: This is, in my opinion, the secret ingredient that pulls the marinade together and helps it stick to the meat. The sugars also help with caramelization as well.

Red curry paste: A building block of the Thai pantry, a basic red curry paste is made by pounding together dried red chilies, shallots, garlic, galangal, lemongrass, makrut lime peel and/or leaves, and shrimp paste. For this recipe, store-bought is fine, and even encouraged! My go-to brands are Maesri and Mae Ploy. Shrimp-free versions are a little harder to locate, but Mekhala brand makes a great vegan option.

Peanuts: Opt for roasted and unsalted. Using whole peanuts instead of peanut butter gives you much better control of your peanut sauce’s texture. For the recipe, grind your peanuts in a mortar and pestle or in a food processor until the texture resembles sand (some slightly larger chunks are totally acceptable).

Tamarind: The key to the peanut sauce’s sweet tanginess. For this recipe, I used GloriBee tamarind puree because it was what my local grocery store carried, but feel free to substitute tamarind paste or concentrate.
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How to Make Chicken Satay

Make the marinade. Pound the aromatics together in a mortar and pestle, or opt for the quick and easy blender method. Marinate your chicken pieces for at least one hour, but preferably overnight.

Make the relish. Peel, prep and mix cucumbers, chiles, and shallots. Heat up vinegar, water, sugar, and salt to make a quick pickling liquid, and pour over the vegetables.

Make the peanut sauce. Sauté the curry paste in the thick part of the coconut milk until fragrant. Add the rest of the coconut milk and the seasonings.

Assemble the skewers and get grilling! For tips on mastering this portion, check out this very helpful primer.

Helpful Swaps

While I prefer the flavor of palm sugar in both the marinade and the sauce, granulated sugar can also be used.

If you are avoiding dairy, switch out the evaporated milk for more coconut milk or another dairy alternative of your choice (e.g. oat or almond milk), and sweetened condensed coconut milk for the regular kind.

Storage and Make-Ahead Tips

The marinade and sauce can be made up to 1 week in advance.

The relish can be made up to 3 days in advance (longer is fine, just note it will get more pickled and less crunchy the longer it sits).

Leftover skewers can be stored up to 4 days and reheated in an oven at 350°F.

What to Serve With Chicken Satay

Serve the skewers up with some toasted white bread to mop up the juices. Chicken satay can also be served as part of a larger spread. Embrace the summer heat and serve these skewers alongside other Bangkok street food classics like pad Thai or pad see ew, and a zesty Thai style salad like som tum (papaya salad) or green mango salad (yum mamuang).

