The Little Gourmet’s “Snakes and Worms”
aka Chicken Sate with Peanut Sauce by Tom Blix, owner, head chef
MARINADE FOR THE SNAKES:
1 tablespoon light brown sugar
1 tablespoon curry powder
2 tablespoons crunchy peanut butter
1/2 cup soy sauce
1/3 cup freshly squeezed lime juice
2 garlic cloves, minced or pressed
6 boned and skinned chicken breast halves, cut into long strips each about 1/2-inch wide and 3 to 4 inches long.

To make the marinade, combine the brown sugar, curry powder, peanut butter, soy sauce, lime juice, and garlic to taste in a shallow dish.  Thread the chicken pieces on bamboo skewers, weaving skewers in and out of meat lengthwise to create a serpentine snake-like design.  Place the skewers in the soy sauce mixture.  Marinate at room temperature for at least 2 hours or in the refrigerator as long as overnight for a more intense flavor.

PEANUT DIPPING SAUCE:
2/3 cup crunchy peanut butter
1-1/2 cups (1 can) unsweetened coconut milk
1/4 cup freshly squeezed lemon juice
2 tablespoon soy sauce
2 tablespoons light brown sugar 
4 garlic clove, minced or pressed
Pinch ground cayenne pepper
1/4 cup homemade chicken stock or canned low-sodium broth
1/4 cup heavy cream
Grated lime zest for garnish
Fresh cilantro sprigs for garnish

To make the peanut sauce, combine peanut butter, coconut milk, lemon juice, soy sauce, brown sugar, garlic and cayenne pepper to taste in a saucepan over moderate heat and cook, stirring constantly, until the sauce is as thick as heavy cream, about 15 minutes.  Transfer to a food processor or blender and puree briefly.  Add chicken stock and cream; blend until smooth.  Reserve.  (This mixture can be made several hours ahead and refrigerated.  Return to room temperature before serving.)

Prepare a moderate charcoal fire in an open grill, medium high heat on gas grill, or preheat the broiler.

Cook the skewered chicken, turning several times and basting with the marinade, over medium-hot coals (or under a broiler) until crispy on the outside but still moist inside, about 6 to 8 minutes.  Serve with the room-temperature peanut sauce for dipping.

Makes about 18 skewers; allow 2 per serving for kids or 4 or more as main course for grown-ups.

THE WORMS:
1 package (12 oz.) Authentic Japanese Buckwheat Noodles, known as SOBA noodles.
1/2 cup small dice carrots
1/2 cup small dice celery
1/4 cup butter
1/2 cup soy sauce
3/4 cup homemade chicken stock or canned low-sodium broth
Sea Salt to taste

Cook the SOBA noodles in a large pot in boiling salted water for 3 minutes and then add the diced carrots and celery to the water.  Cook an additional 3 three minutes and then drain and transfer all the contents to a large saucepan, do not rinse.  Over medium-high heat add butter, soy sauce, and stock and cook until butter is melted and noodles appear shinny, about 2 to 3 minutes.  Add Sea Salt to taste.   Place “Worms” on plate, top with the “Snakes” and serve Peanut Dipping Sauce on side.

