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Pineapple Chicken Satay with Dipping Sauce

1 1/4 pounds boneless, skinless chicken breasts, trimmed and cut into chunks
1/2 fresh pineapple, peeted and cut into chunks {about 50 pieces)

1 cup unsweetened coconut milk

2 tablespoons sesame oil

1/4 cup soy sauce

1 tablespoon fresh ginger, minced

i tablespoon brown sugar

1 bunch scallions, cut into thin sticks, to garnish

Dipping Sauce:

2f3 cup creamy peanut butter

1/4 cup unsweetened coconut miik
1/2 cup pineapple juice

1/4 cup soy sauce

1 tablespoon brown sugar

1 tablespoon fresh ginger, chopped
£ cloves garlic, chopped

3 tablespoons scallions, minced
1/8 teaspoon hot pepper sauce

In medium bowl, whisk together all ingredients except chicken, pineapple and
scallions. Stir in chicken pieces and marinate in refrigerator for at least 1 hour and up
to 12 hours,

Frepare griii 1o heat coais or preneat oven to 375 degrees F. Soak 4-inch wooden
skewers in water for at least 10 minutes,

Stir pineapple into marinade. Thread skewers with alternating chicken and pineapple
chunks, using 2 pieces of chicken and 2 pieces of pineapple per skewer.

Grill for 5 minutes, turning once; or arrange on baking sheet and bake for 8 minutes,
or until just cooked through.,

To serve, arrange skewers on platter and garnish with scallion. Pass with dipping
Sauce,

To make Dipping Sauce:
In blender or food processor, blend all ingredients until smooth. Set aside at room
temperature until needed. Serve with chicken satay.
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Chiie Cheese Quesadillas

8 corn tortillas

142 cup shredded Monterey Jack cheese

1/2 cup shredded medium sharp or mild Cheddar cheese
3 to 4 tablespoons canned green chiles

2 to 3 tablespoans olive oil

For the Quesdillas:

Making quesadiilas is like making tortilla sandwiches. Mix together the cheeses and
spread equally on four of the tortilas. Sprinkle the chiles evenly over the cheese. Top
with the remaining tortillas. If you have a skillet or griddle large enough fto
accommodate all 4 quesadillas, warm it up and add the oil. Over medium high heat,
cook the guesadillas 2 minutes or until bottoms are browned. Carefully turn them
over and brown the other side. Remove from heat and cut each into guarters. If your
skillet |s smalier, cook quesadiilas one at a time, using 2 teaspoons of oil with each
guesadilla, Serve warm with saisa.

Makes 16 wedaes,
For the Salsa:

2 medium tomatoes, chopped and seeded, enpugh for 2 cups

1 small white onion, finely chopped

174 cup fresh cilantro, minced, optional, but recommended

large clove gariic, minced

3 tablespoons fresh lime juice

2 teaspoons white wine vinegar or tarragon vinegar

i jalapenc pepper , more or less, to your taste, seeded, veins removed, minced
1/4 teaspoon salt

Combine all ingredients in a nonmetallic bowl; chill for 1 hour. Bring to room
temperature, stir and drain any excess liguid.

Mote: A cansiderable amount of fat can he removed from guesadillas by using low-fat
cheeses, If fat is of great concern, try using norn-stick cooking spray rather than olive
oil for coaking.

Should you wish to turn up the heat In your salsa just a little, substifute a serrano
chile for the jalapenc.



