
¼ cup soy sauce

Juice of 2 limes

1 teaspoon sriracha

4 tbsp vegetable or canola oil

1 TSP toasted sesame oil

Salt and black pepper

2 pounds boneless, skinless chicken thighs

3 TBSP Vegetable oil

Ingredients:

Instructions:

marinade: PLACE ¼ cup soy sauce, juice of 2 limes, and sriracha in a medium mixing bowl, whisking to combine. While

whisking, drizzle 2 tablespoons vegetable oil and sesame oil a few drops at a time. Whisk until all of the oil is mixed

in. Taste marinade and season with pepper. Pour marinade into a large zip-top bag. Add chicken pieces, turning

several times to coat. Place chicken in refrigerator and marinate at least 30 minutes and up to 2 hours. 

salad dressing: heat 3 tablespoons oil in a medium saucepan over medium heat. Add ginger and red pepper flakes and

cook until the ginger softens, about 2 minutes. Increase heat to high, add juice of 2 limes, brown sugar, and 4

tablespoons soy sauce. Simmer, stirring occasionally, until the mixture reduces by half, about 6-8 minutes. Remove

from heat and add rice vinegar. Allow dressing to cool to room temperature. Place cooked noodles on a serving

platter and toss with most of the dressing. Save a small amount to serve on the side

finish chicken: heat a large skillet over high heat, Add remaining 2 tablespoons oil, swirling to coat. Drain chicken

and discard marinade. Add chicken to skillet and fry, stirring frequently, until chicken is cooked through, about 5-7

minutes. Pour chicken over noodle salad and toss well to coat. Serve warm or at room temperature, garnished with

cilantro.

Rice Noodles with

Spicy Lime Chicken

Sensory Objectives: This recipe has several strong scents and tastes. Ginger, cilantro, sesame, and lime all have

strong, distinct smells. The tastes will also be very flavorful but should blend nicely.

Speech Objectives: Label items that the adjectives describe: sweet brown sugar, spicy sriracha, salty soy sauce.

What other foods combine sweet and salty?

1 tsp fresh ginger, grated

1 teaspoon dried red pepper flakes Juice of 2 limes

4tbsp packed light brown sugar

4 TBSP Soy Sauce

4tbsp rice wine vinegar

8 ounces Flat rice noodles, boiled until al dente,

rinsed and drained

¼ cup fresh cilantro leaves


