
 

1. Preheat oven to 220ºC (430ºF) fan bake and line a 
large oven tray with baking paper. 

2. PREPARE CHICKEN INGREDIENTS 
Crush garlic. In a medium bowl or jug, whisk together 
garlic, sugar, water, soy sauce, tamarind puree, 
vinegar, tomato paste, star anise and ginger. Dice 
chicken into 2-3cm / 1in pieces and season with salt 
and pepper. Cut snow peas into 3 pieces (trim ends). 

3. ROAST EGGPLANT 
Dice eggplant into large 2-3cm / 1in cubes. Place on 
prepared tray, drizzle with oil and season with salt and 
pepper. Toss to coat, then arrange in a single layer. 
Roast for 20 minutes, until golden and caramelised. 

4. COOK RICE 
Meanwhile, place rice and water in a large non-stick 
saucepan over medium-high heat. Bring to a gentle 
simmer then cover with a lid and reduce heat to 
medium-low. Cook for 13-15 minutes, until all water is 
absorbed (tilt saucepan to check). Remove from heat 
and leave to rest (with lid on) for 10 minutes. 

5. COOK CHICKEN 
While eggplant and rice cook, heat oil in a large wok 
on high. Add chicken and cook, stirring occasionally, 
until golden and a little crisp (about 5 minutes) - you 
may need to do this in two batches. Add snow peas 
and stir fry for a minute. Pour in sauce, reduce heat to 
medium-high and simmer for 3-4 minutes, until 
slightly thickened. Add eggplant and spinach and 
toss to combine. Remove star anise and discard. 

6. SERVE 
Fluff rice with a fork. Divide between warmed serving 
plates or bowls. Top with tamarind chicken. Sprinkle 
with peanuts and garnish with coriander, if using.

TAMARIND CHICKEN
WITH EGGPLANT, ON RICE

DIFFICULTY:  Easy   |   SERVES:  4  |   READY IN:  40 minutes
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WINE MATCH: Try a Sauvignon Blanc.

This tamarind chicken is simultaneously sweet yet sour. Caramelised eggplant, crunchy peanuts  
and flavoursome coriander make great additions. Serve on fluffy white rice.

TAMARIND CHICKEN 

□ 2 cloves garlic 

□ 1/4 cup brown sugar 
(50g)  

□ 1/4 cup water (60ml) 

□ 2 Tbsp soy sauce 

□ 2 Tbsp tamarind puree 

□ 1 Tbsp rice vinegar 

□ 1 Tbsp tomato paste 

□ 2 star anise 

□ 1 Tbsp finely grated 
ginger 

□ 600g boneless, skinless 
chicken thighs (1lb 5oz) 

□ 150g snow peas (5.3oz) 

□ 1 tsp rice bran oil 

□ 40g baby spinach (1.4oz) 

□ 1/3 cup roasted, salted 
peanuts (70g) 

□ 2 handfuls fresh 
coriander optional 

EGGPLANT 

□ 1 large eggplant 

□ 1 Tbsp olive oil 

RICE 

□ 1 1/3 cups long grain 
white rice (270g) 

□ 2 cups water (500ml)
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TAMARIND CHICKEN RECIPE NOTES 

GLUTEN-FREE OPTION: Use gluten-free soy sauce. 

INGREDIENT SWAPS / NOTES: Tamarind puree should be available from your local supermarket or 
Asian grocery store. If you can’t find snow peas, sugar snap peas or green beans are great 
alternatives. 

STORING AND REHEATING: Refrigerate individual portions of rice and tamarind chicken together and 
reheat in the microwave. Add peanuts and coriander just before serving.


