
Coconut & Turmeric Lemongrass Marinade:
1 small-sized shallot, peeled & roughly chopped
1 small stalk lemongrass, woody-base removed & roughly chopped
4 fat cloves garlic, peeled
1 thumb-sized piece ginger, peeled & roughly chopped
1 medium red chilli, roughly chopped (deseeded if you don’t like spice)
⅓ cup full-fat coconut milk (I recommend using Kara)
2 Tbsp fish sauce
1 Tbsp each brown sugar & smooth peanut butter
1 tsp ground turmeric
½ tsp hot curry powder

Balinese-Style Slow Cooked Turmeric & Coconut Chicken
with Lemongrass & Sticky Rice

Slow Cooked Chicken & Rice:
4 free-range bone-in, skin-off chicken thighs (about 950g)
¾ cup full-fat coconut milk (I recommend using Kara)
1 Tbsp brown sugar
Juice of ½ lime (about 1 ½ Tbsp juice)
1 ½ cups short-grain or jasmine rice
2 ¼ cups chicken stock (I use 1 tsp Massels stock powder per cup/250ml of
water)
⅓ cup crispy fried shallots + extra to garnish

Lime & Chilli Marinated Shallots:
2 medium-sized shallots, thinly sliced into rounds
1 large green chilli, thinly sliced into sounds
Juice of 1 large lime (about 2 Tbsp juice)
1 Tbsp caster sugar



Coconut & Turmeric Lemongrass Marinade: Add all the ingredients to a high-
powered blender or mini food processor. Season with ¼ tsp fine table salt and
blitz into a smooth purée. Reserve ¼ cup of the marinade for the rice. Set the
remaining marinade aside for the chicken.

Slow Cooked Chicken: Add the chicken thighs to a large mixing bowl and pour 
over the marinade. Toss to coat well, then refrigerate for 30 minutes (or up to 2
hours). Wipe the marinade off the chicken, scraping it back into the bowl (don’t
discard it). Heat a generous drizzle of neutral oil in a large non-stick frying pan on
medium-high heat. Brown the chicken for about 2 minutes on each side, until
golden but not cooked through. Remove from the pan and set aside.

Keep the pan on the heat and add ½ cup water to deglaze, scraping up any
browned bits. Whisk in the coconut milk, brown sugar and the remaining
marinade from the bowl. Bring to a simmer, then remove from the heat.

Transfer the browned chicken to the bowl of the Panasonic rice cooker. Pour over
the hot liquid from the pan, squeeze over the lime juice and season with ¼ tsp fine
table salt. Cook on the soup/slow cooker setting for 1 ½ hours, until the chicken is
very tender and the sauce is glossy and thickened. You can either shred up the
chicken off the bone, or leave the thighs whole.

Rice: Add the rice, reserved ¼ cup of the marinade, stock and crispy shallots to  
a medium pot on high heat and bring to a simmer. Once simmering, cover the pot
with a lid and reduce the heat to minimum. Cook for 15 minutes, without removing
the lid. After 15 minutes, turn the heat off and let the rice steam, still covered, for
a further 5 minutes. Fluff the rice with a fork and season to taste with salt.

Lime & Chilli Marinated Shallots: Toss all the 
ingredients together in a bowl with ½ tsp table
salt and a drizzle of olive oil. Set aside to pickle
for 10 minutes or so, before using.

Serve: the rice topped with chicken, sauce and 
marinated shallots. Add your choice of
vegetables (I used cucumber) and garnish with
coriander, if desired. A drizzle of extra coconut
milk is also delicious.


