
Girl’s in the Kitchen
Recipe Pack

Asian Chicken Skewers with Sate Sauce

Slow Roasted Tomatoes, Pesto & Parmesan Crumble
served with a lightly dressed Rocket Salad

Boiled Orange, Almond & Rosewater Cake 
served with Greek Yogurt & Orange Peel

Asian Chicken Skewers with Sate Sauce
(serves 4 as a Main or Approx 16 Medium Skewers)

INGREDIENTS foR ThE MARINADE 

- 16 tbsp vegetable oil
- 2 tbsp soy sauce
- 4 tbsp oyster sauce
- 1 tsp turmeric
- 4 chicken breasts

INGREDIENTS foR ThE SAUCE

- 180ml coconut milk
- 2 tsp red curry paste
- 4 tbsp turmeric
- 1 tsp caster sugar
- 2 tbsp peanut butter
 
METhoD foR ThE MARINADE

Get rid of the nerves and extra fat of the breasts then cut them lengthways into strips 
about 1 cm wide.
Ina bowl, whisk all the ingredients of the marinade then pour on top of the chicken strips 
and get them all well marinated.
Cover with cling film and let rest at least 1/2h or overnight.



METhoDE foR ThE SAUCE  

In a small pan, bring the coconut milk to a simmer then stir in the red curry paste and whisk 
in order to get it well disolve in the milk.
Reduce the heat and add one after the other the turmeric, salt, pepper, sugar and peanut 
butter.
once the sauce gets a nice thick consistency, taste it and adjust the seasoning.

METhoD foR ThE SkEwERS

1/2h before, put the wooden skewers in a jug of hot water.
Preheat your oven to 150°.
Pick each chicken strip of chicken with a skewer then get it pierced lengthways giving them 
a wave shape. Do not press too much the strips so that they cook evenly.
At that stage, you can sprinkle white & black sesame seeds, crushed peanuts... on the 
skewers just before cooking them.
heat a large pan and start to sear the skewers. Let them time to get a nice golden color 
and start to caramelise a little.
Turn on the other side and repeat the same process. 
You can either choose to fully cook your chicken in the pan and serve them straight away 
or using the oven alternative which allow you to serve them by batches uring the whole 
evening if you made them for a buffet.

For the oven alternative:
Put aside the skewers once colorated on each side in a dish or a tray ovenproof and 
brush them with a little marinade.
Cover with foil to prevent from drying.
Cook all the other skewers in the pan and pile them on top of the other one.
Place the dish in the oven so that they finish cooking.
Serve the first batch on a nice serving plate or board with a small bowl of Sate Sauce 
and keep the other skewers covered with foil in your oven that you turn down to 110°.
If you serve them as a main, you can prepare a nice coconut or pilaf rice with it.



Slow Roasted Tomatoes, Pesto & Parmesan Crumble

INGREDIENTS foR ThE CRUMBLE

- 100g plain flour
- 50g bread crumbs
- 100g freshly grated Parmesan
- 100g salted butter, cold and diced

INGREDIENTS foR ThE SLow-RoASTED ToMAToES

- 6-8 tomatoes on the vine
- 1-2 garlic cloves finely diced
- herbs (thyme, rosemary, oregano....) finely chopped
- olive oil to drizzle
- salt & pepper
- sugar

INGREDIENTS foR ThE PESTo 

- 110g of fresh basil
- 150ml olive oil
- 25g pine nuts toasted
- 50g Parmesan
- 2 garlic cloves 
- salt & pepper

 
METhoD foR ThE SLow-RoASTED ToMAToES

If you have time, it’s better to do this the day before or when you have time to spend 
at home. That way, you will really have time to slow roast them. If you make it at the last 
minute, follow the alternative indications.

Preheat your oven to 120° / Express180°

wash and cut the tomatoes in 4,6 or 8 wedges depending on their size. Remove all the 
juice and let rest in a colander.
finely dice or crush the garlic, finely chop the herbs.
on a lined oven tray, place the tomato wedges next to each other in line, sprinkle the 
herbs, garlic, salt, pepper, sugar and olive oil on it and cook for 1 to 2 hours.
If you are doing the express version, watch frequently the tomatoes and put them lower if 
they start to burn a little.
once they are soft and have lost most of their juice, get the tray out of the oven and let 
them cool down.
Either keep them in the fridge, covered with olive oil in a container or use them straight 
away for the crumble.



METho foR ThE CRUMBLE 

In a bowl, mix together all the dry ingredients, then add the diced cold butter and start 
to work with your fingers so that it assembles and forms nice crumble.
Don’t over work otherwise you will get a dough.
keep in the fridge.

METhoD foR ThE BASIL PESTo 

Toast the pine nuts 4-5 minutes to release the flavor.
In a Magimix or a blender, blend and add one by one the pine nuts, parmesan, garlic, 
salt & pepper, basil. with a spatula, put back in the center the elements that have not 
been blended.
Then start to add the olive oil while blending and until you get the consistency you want. 
for the crumble, you need to keep the pesto the consistency of a pasta.
Rectify the seasoning and keep in the fridge (covered with a layer of olive oil if done the 
day before).

how To ASSEMBLE

Preheat the oven to180°
with a cooking brush or a spatula, spread a layer of pesto in your gratin dish or rame-
quins.
Put the slow roasted tomatoes in line and close to each other.
Brush them with pesto and keep on layering tomatoes and pesto until you reach 2/3 of 
the height of the dish or until you have no more tomatoes.
finish with the pesto then add the crumble evenly on the surface of the dish.
Cook for 20-30 minutes until the crumble gets a nice golden brown color.
Let it cool down a little and serve with a rocket or mixed leaves salad with fresh herbs 
and light lemony dressing.

That Crumble recipe is a base for many other ones:
- you can cook as many vegetables as you want and enjoy other flavors such as cour-
gettes, peppers, aubergines, onions....
- you can add or substitute ingredients: add a layer of fresh goat’s cheese, feta.... to the 
veg & pesto layering for example.
- you can make other pesto such as parsley and pecans, dill and preserved lemons...

The only thing to remember is that your ingredients must not be too liquid in order to 
have a nice consistency.



Boiled Orange, Almond & Rosewater Cake 
served with Greek Yogurt & Orange Peel

NGREDIENTS foR CAkE

- 4 oranges washed 
- 375 g caster sugar 
- 575g almond powder
- 9 eggs 
- 1tbsp baking powder
- 75 ml rose water

INGREDIENTS foR SYRUP

- 225ml orange juice
- Zest of 2 oranges cut into julienne
- 225 g caster sugar  
- 75 ml rose water

INGREDIENTS foR YoGURT
- Greek Yogurt 
- orange Peel homemade or at waitrose

METhoD foR CAkE

Place oranges in a deep pan and cover with water. Bring to the boil and cook with the 
lid on for 20 minutes then remove them from the pan and let them cool down for another 
20 minutes.
Cut them in halves and remove the seeds then place them in a food processor and add 
the sugar. Process 30 seconds then add almonds, eggs, baking powder and 75ml of rose 
water and process another 10 secondes.
Pour the mixture into a 28 cm springform cake tin lined with baking paper and bake 60 
minutes at 180 º.
Let cool in the tin

METhoD foR SYRUP & SERVING

Put all the ingredients except rosewater in a pan over a low heat and slowly bring to the 
boil and simmer til syrupy. Remove from the heat and add the rosewater.
Pierce the cake with a skewer and pour the syrup on top of the cake.
Serve each slice with a generous spoon of Greek Yogurt on which you will sprinkle orange 
peel.


