
This free recipe cannot be redistributed without prior permission from KetoDietApp.com. If you have obtained this recipe from any source other than KetoDietApp.com please contact us.

Low-Carb Spicy Chicken Satay
Hands-on 15 minutes Overall 20 minutes

Nutritional values (per serving, 115 g/ 4 oz cooked meat + veg & sauce): Total carbs: 16 g,

Fiber: 7.1 g, Net carbs: 9 g, Protein: 45.4 g, Fat: 35 g, Calories: 545 kcal,

Original recipe, Keto Diet App - The ultimate low-carb diet app

Ingredients (makes 2 servings)

300 g chicken breasts, sliced into tenders (10.6 oz)

sea salt and pepper to taste

1 tbsp ghee, duck fat or avocado oil (15 ml)

1/3 cup almond butter or peanut butter (83 g/ 3 oz)

2 tsp coconut aminos

2 tsp Sriracha hot sauce, or to taste

1-2 tbsp water, to thin the sauce

200 g broccolini or broccoli florets (7 oz)

Instructions

Slice the chicken breasts into smaller tenders. Season with salt and

pepper. Put a pot of water on to boil.

1.

Heat a griddle pan greased with ghee or a non-stick frying pan. Lay

the chicken tenders on the pan and cook for about five minutes on

either side.

2.

While they cook, mix the almond butter, coconut aminos and

Sriracha together in a small bowl or jug and then add water, a little

at a time, until you get a nice smooth consistency.

3.

Meanwhile, cook the broccolini. Place the broccolini in a steamer

basket over the boiling water and cook until just tender.

4.

Drizzle about a third of the sauce over the chicken tenders and toss

to coat. Retain the rest of the sauce to serve, heating it gently if

desired.

5.

Serve the chicken with more sauce and the steamed broccolini on

the side.

6.

Serve warm. To store, refrigerate for up to 4 days.7.
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