
30-40min 2 Servings

Thai Chicken & Rice
with Peanuts, Mint & Lemongrass

We love a good powerhouse ingredient—something that adds a ton of flavor with
zero effort. Here, we use Thai red curry paste, which already comes packed with
vibrant aromatics (shallots, lemongrass, coriander, and chiles). Rub it onto chicken
thighs, bake them with rice, and the whole dish gets a lift. At the end, garnish
everything with fresh mint, peanuts, and a squeeze of lime for loads of texture and
even more flavor.



What we send

What you need

Tools

Read through the whole recipe
before you start. Rinse and dry all
produce before using. Weights
may vary slightly.
For recipes containing garlic, you’ll
find one head of garlic in your box.
We recommend you use coarse
kosher salt stored in a container
that allows you to grab it with your
fingertips, or scoop with measuring
spoon.

Allergens
Peanuts (5), Soy (6). May contain
traces of other allergens. Packaged in
a facility that packages gluten
containing products.
Nutrition per serving
Calories 950kcal, Fat 47g, Carbs 74g,
Proteins 56g

Preheat oven to 450°F with a rack in the
upper third. In a large bowl, whisk to
combine curry paste, 1 tablespoon oil,
and a pinch of salt. Add chicken and rub
all over with mixture. Trim scallions, then
thinly slice. Finely chop lemongrass. Trim
ends from snow peas, then halve
crosswise.

Heat 2 teaspoons oil in a medium
ovenproof skillet over medium-high. Add
chicken, skin side down, and cook,
undisturbed, until skin is well browned,
about 3 minutes. Transfer chicken to a
plate, skin side up (chicken will not be
cooked through).

Add rice, sliced scallions, and
lemongrass to same skillet. Cook, stirring,
until rice is toasted and scallions are
softened, about 2 minutes. Add 1¼ cups
water and ½ teaspoon salt; bring to a
boil. Place chicken, skin side up, over
rice. Cover and transfer skillet to upper
oven rack; bake for 20 minutes, removing
cover after 15 minutes.

After 20 minutes, remove skillet from
oven and move chicken to one side. Stir
in snow peas, then arrange chicken back
over rice. Bake on upper oven rack until
rice is tender and chicken is cooked
through to an internal temperature of
165°F, about 5 minutes.

Meanwhile, cut lime into wedges. Thinly
slice Fresno chile. Pick mint leaves from
stems, discard stems; tear any large leaves
into smaller pieces. Coarsely chop
peanuts.

Serve Thai chicken and rice topped with
mint, peanuts, and as much the Fresno
chile as desired. Squeeze lime wedges
over top. Enjoy!

1 oz Thai red curry paste • 6

1½ lb pkg bone-in, skin-on
chicken thighs

•

1 oz scallions•

¼ oz fresh lemongrass•

4 oz snow peas•

5 oz jasmine rice•

1 lime•

1 Fresno chile•

¼ oz fresh mint•

1 oz salted peanuts • 5

neutral oil•

kosher salt•

medium ovenproof skillet•

1. Prep ingredients 2. Brown chicken 3. Bake chicken & rice

4. Add snow peas & bake 5. Prep toppings 6. Serve

Questions about the recipe? Cooking hotline: 866-228-4513  (Mon - Fri 9AM-9PM)
View the recipe online by visiting your account at marleyspoon.com  #marthaandmarleyspoon
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