
GRILLED LEMONGRASS CHICKEN 

SERVES: 4 | COOK: 15MINS  

MARINATED LEMONGRASS CHICKEN:
800g chicken thighs
20g lemongrass, one stick (white part only) 
30g ginger, sliced
30g shallots, sliced
20ml grapeseed oil (or other neutral flavoured oil)

RICE: 
360g rice 

DRESSING:
35g ginger, sliced or grated
35g garlic, sliced or grated
5g chilli flakes
100g vegetable/grapeseed oil
20g caster sugar
30g fish sauce
30g water

METHOD:
1. Wash all the vegetables thoroughly and let them air dry.

2. In a cold non-stick pan on a medium heat, place the chicken thighs skin side down. You want to 
bring the thighs to a beautiful golden colour, so using tongs, continue to check the skin colour as you 
are cooking. The duration from cold to cooked is about 8 minutes. If you’re not sure, use a knife to slice 
through a small section to ensure it’s cooked through. You’ll be able to see the fibres come apart if you 
pull it with a fork - this means it’s cooked. 

3. Put the rice in a sift, run the tap and wash if under cold water until the water turns clear. This 
process removes most of the starch and will give you perfect, fluffy rice every time. 

Rice, pickles & peanut crumble

MASTERCLASS

PICKLED SALAD:
250g carrot, sliced
150g diakon, cut into batons
50g shallots, peeled and sliced
100ml white vinegar
100g caster sugar
100g water
1 star anise
1/4 bunch of Vietnamese mint

EGG & PEANUT: 
125g peanuts, whole
1/2 tsp five-spice powder
2g salt
20g fried shallots
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4. Bring a pot of lightly salted water to the boil then add the rice, leaving it on a high boil. The rice 
should be ready in about 9 minutes. Once the rice is cooked put it back into the sift and leave it aside 
to rest, letting the steam evaporate. (Please leave a two-cm gap at the top of the pot when boiling to 
stop the starch from rising.)

5. Strain away any liquid left from the pre-prepared pickle and then mix into a bowl with the daikon, 
carrot, shallots and Vietnamese mint.

6. Once the chicken is cooked remove it from the pan and place on a chopping board to rest, removing 
the ginger, shallots and lemongrass. In the same pan (wipe it out) use a touch of oil on high heat to fry 
four eggs, making sure they remain runny. Once they are cooked, portion an egg on top of each 
serving of chicken on the chopping board.

7. To present the dish use a spoon to place the rice in a mound on the plate. Follow on with the pickled 
salad next to it and placing the chicken and egg on the plate. Drizzle over some of the dressing and 
sprinkle peanut crumble generously.

DIETARIES AND SUBSTITUTIONS:

Vegetarian/vegan/no seafood: replace the chicken with salted daikon and tofu. For the dressing, find a 
vegan fish sauce replacement that is made with soybeans. You can also remove the egg and add use a 
little more dressing.

No nuts: use a seed instead, for example sunflower seeds. 
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