café thompson

SAMOAN CHICKEN WITH
COCONUT RICE
Servings: 4

Ingredients

For the chicken

• 2 pounds chicken thighs, boneless, skinless
• 1 teaspoon salt

• 1 teaspoon ground black pepper
• 1 tablespoon canola oil
• 2 cups onion, julienned

• 2 tablespoons garlic, minced

• 1 tablespoon ginger, peeled and minced
• 3 cups water, plus 2 tablespoons
• 1/2 cup dark soy sauce

• 1/4 cup rice wine vinegar

• 2 tablespoons tapioca starch

• 2 tablespoons scallions, sliced, for the
garnish

• 1 tablespoon sesame seeds roasted, for the
garnish

Directions
For the chicken
Season the chicken with the salt and pepper. Heat a
skillet over medium heat, and then add the canola
oil. Add the chicken to the skillet; let sear on each
side, 4 to 5 minutes per side. Remove the chicken
from the skillet. Add the onion, garlic and ginger.
Using the back of a spoon, scrape the brown bits out
of the pan to incorporate. Add the 3 cups of water
and bring to a simmer.
Return the chicken to the pan and add the soy sauce
and vinegar. Continue to cook for 25 to 30 minutes.
Remove the chicken from the skillet and set aside.
To thicken the sauce: Pour 2 tablespoons of tapioca
starch and 2 tablespoons of water into a bowl. Whisk
until combined. Pour the tapioca mixture into the
sauce while stirring constantly. Let sauce simmer for
10 minutes, return the chicken to the skillet and bring
to a simmer. Remove from the heat and keep hot
until ready to serve.
For the rice

• 1/2 cup coconut milk

Add the coconut milk, salt and toasted coconut
flakes to the hot rice. Toss until combined. Keep hot
until ready to serve.

• 2 tablespoons toasted coconut flakes

Garnish rice and chicken with the scallions and
sesame seed.

For the rice

• 1 teaspoon salt

• 2 cups cooked white rice, kept hot

Side dishes
Cucumber Salad
Coconut Rice

