ingredicnts

4 (6-ounce) boneless, skinless chicken breasts

2 tablcspoons soy sauce

2 teasPoons Asian—style fish sauce

1 (Z—inclﬁ) Piccc gingcr, Peelccl and gratccl

3 garlic clovesj grated

2 limes, as needed

2 tab[espoons peanut oil, more for grill

Sesame oil, as needed

coarsely choPPed cilantro, for garnish

thinlg sliced red or green chilies, seeded, for garnislﬂ (oPtionab

a WOOCICI'] SPOOI’l

Placc chicken breasts between two sheets of Parchment or Plastic wrap. using a mallet or ro”ing Pin,
Pouncl each to an even thickness oF 1/2 inch. do not make them any thinner or ’cheg could drg out.

ina largc bow[, whisk toge’cher soy sauce, fish sauce, ginger and garlic‘ grate in zest of 1lime and
squeeze in itsjuice. whisk in Peanut oil. Place chicken breasts in bowl and turn breasts well to cvenlg
coat with mixture. cover and rcmcrigcratc For at least 1 hour and up to4 hours. remove chicken From

Friclge while you heat the gri“.

liglﬁt the gri“, builclinga hot fire, or heat your gas gri” to high. once gri” is Fu”y heated, brush breasts
ligh’clg with Pcanu’c oil and Place chicken on the gri”. cook until undersides are browned and chicken
is about halfway cooked, 3 to 5 minutes. \CIEP breasts and gri” until cooked through, 3 to 5 minutes

more.

transfer chickento a Plat’cer. drizzle with sesame oil; garnish with [imejuice and cilantro, and chiles if

desired.

Churchill's granddaugh’cer Celia Sanclgs also told Mr Johnson that her grandga’cher had told her himself about the time he was
on a lecture tour of America and was served a buffet lunch of cold chicken.

"Maﬂ I have some breast?" he asked his hostess.

“Mr Churchill," she rel:)liecl, “In this country we ask for white meat or dark meat."

The Fo”owing dag Churchill sent her an orc]’rid, with the message: | would be ob[igecl iﬂjou would Pin this on your white meat.”



