PORK SATAY with PEANUT SAUCE yields approximately 16 skewers
                                                                          recipe developed by The Clever Cleaver Brothers®
MARINADE






PEANUT SAUCE

1/2 cup olive oil




   
   1 cup smooth peanut butter

   2 cloves minced garlic




1/2 cup coconut milk

1/4 cup lime juice





1/2 teaspoon red pepper flakes

   1 tablespoon chopped cilantro



1/2 teaspoon freshly grated ginger

   1 teaspoon sesame oil



   
   1 tablespoon soy sauce

1/2 teaspoon salt




      
      water, as needed to thin the sauce

1/2 teaspoon coarsely ground black pepper

   

 

  




   
   1 pork tenderloin (approximately 1 ½ pounds,   
 
 16 wooden skewers, soaked in water for 1 hour                
      trimmed of fat and cut in 1"x6" strips 
1.
In a mixing bowl, combine marinade ingredients.

2.
Place one strip of pork on each of the soaked skewers, weaving the skewer through the pork from top to bottom.

3.
Place the skewered pork in a container and cover with marinade. Cover container and refrigerate at least 
one hour prior to use.

4.
In a sauce pan over low heat, mix the peanut sauce ingredients. Hold warm for service.

5.
Cook the pork on the barbecue grill or under the broiler for approximately three minutes on each side, or


until the meat reaches your desired level of doneness. DO NOT OVERCOOK 
6.
Enjoy Pork Satay with Peanut Sauce.

