LCOOK

Peri-peri Chicken &
Turmeric Rice

with a creamy salad

Always a crowdpleaser, this peri-peri chicken
recipe balances the spicy kick with a creamy
salad dotted with almonds & pops of corn.
Golden turmeric rice adds substance and the
special peri-peri sauce the yumminess.

Hands-on Time: 20 minutes

Overall Time: 25 minutes

Serves: 4 People

Chef: Megan Bure
Quick & Easy

Paardenkloof Wines | Paardenkloof Ecology
Shiraz

Loved the dish? Let us know. Join the UCOOK
community. Share your creations + tag us
@ucooksa #lovingucook



Ingredients & Prep

300ml

30ml

80ml

80g

200g
40g

200ml

White Basmati Rice

Golden Rub

Mayo

Salad Leaves

Corn
Almonds

Free-range Chicken
Breasts

Peri-peri Sauce

From Your Kitchen

Oil (cooking, olive or coconut)

Salt & Pepper

Water

Paper Towel

Place the rinsed rice and the golden rub in a pot with
600ml of salted water. Cover and bring to a boil. Reduce the heat and
simmer until the water has been absorbed, 8-10 minutes. Remove from
the heat and set aside to steam, 8-10 minutes. Fluff with a fork and cover.

Place the mayo into a salad bowl. Loosen with water
in 10ml increments until drizzling consistency. Toss through the shredded
leaves, the corn, 2 the almonds, and seasoning. Set aside.

While the rice is steaming, place a pan over
medium heat with a drizzle of oil. Pat the chicken dry with paper towel.
When hot, fry the chicken until golden and cooked through, 1-2 minutes
per side. You may need to do this step in batches. Remove from the heat
and deglaze with a splash of water. Baste with the peri-peri sauce, season,
and set aside.

Make a bed of the golden rice, top with the
peri-peri chicken strips, drizzling over any remaining pan juices. Serve
the creamy salad on the side and garnish with the remaining nuts.
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