
Vietnamese Lemongrass Chicken 
 

Ingredients: 
1 3 lb frying chicken 
1 P inch W hit e P ep p er 
4  L em o n G ra s s  s t a lks  
1/ 2  C u p  P ea nu t s  - -  cho p p ed  
2  R ed  C hili P ep p ers  
2  T a bles p o o ns  F is h S a u ce 
3 S ca llio ns  
1/ 2  C u p  C hicken s t o ck 
1 S a lt  a nd  P ep p er t o  t a s t e 
2  T a bles p o o n P ea nu t  o il 
1 P inch S u ga r 
 
D irec tio ns: 
C u t  t he chicken int o  s m a ll s erv ings .  
R em o v e t he o u t er s t a lks  o f t he lem o n gra s s  a nd  finely s lice t he t end er 
w hit e p a rt  a t  t he ba s e.  
S m a s h t hem  w it h t he ba s e o f t he knife o r a  m o rt a r a nd  p es t le.  
F inely s lice t he s ca llio ns .  
S eed ,  co re a nd  cho p  t he chilies .  
M ix  t he chicken w it h t he s a lt ,  lem o n gra s s ,  s ca llio ns  a nd  a  lit t le p ep p er.  
L et  it  s it  fo r a bo u t  30  m inu t es .  
S t ir fry t he chicken m ix t u re in a  w o k fo r a bo u t  3 m inu t es ,  t hen a d d  t he chilies  a nd  s t ir 
fry fo r 10  m o re m inu t es ,  o r u nt il t he chicken no  lo nger lo o ks  p ink.  
S ea s o n w it h s u ga r a nd  p ep p er a nd  a d d  t he chicken s t o ck.  
C ho w  fo r a  few  m inu t es .  
G a rnis h w it h t he p ea nu t s ,  nu o c m a m  a nd  cila nt ro .  
S erv e w it h rice,  if d es ired .  


