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CHICKEN IN PANDANUS LEAVES
SERVES 4
Ingredients:                                                                                                                                                                              1kg chicken meat, skin removed                                             1 teaspoon palm sugar                                                                                               (use breast or thick meat & cut into bite-size pieces)        125ml coconut cream                                                                                              1 shallot, chopped (or use a red onion)                                 Black pepper, freshly ground                                                                                            1cm fresh ginger, peeled and sliced                                        Pandanus leaves, slit if necessary                                                                                          1 tablespoon coriander root, chopped                                   Peanut oil                                                                                   1 tablespoon sliced lemon grass                                              Coriander leaves, for garnish                                                                                                1 tablespoon fish sauce                                                                                                                                                                            1 tablespoon soy sauce          
Method:                                                                                                                                                                             Place chicken in a bowl.  Pound together shallots, garlic, ginger, coriander root, lemon grass, fish sauce, soy sauce, sugar and coconut cream or blend in the bowl of a food processor.     

Pour sauce of chicken pieces.  Season with freshly ground black pepper and allow to marinate for 30 minutes or longer.

Remove chicken and wrap in a pandanus leaf, securing with a toothpick.

Heat oil in wok over a medium heat.  Cook chicken pieces until tender, approximately 5-10 minutes.  Serve with coriander leaves if desired.         
NOTE:   Pandanus leaf is removed before eating.                                                                                                                                                                                                                                                            
