Satay with peanut sauce
1 lb chicken thighs or beef flank steak

2 tsp honey

½ cup soy sauce

2 tsp sesame oil

1 tbsp soft brown sugar

Peanut sauce

½ cup peanut butter

1 cup coconut milk

1-2 tbsps sweet chilli sauce

1 tbsp soy sauce

2 tsp lemon juice

1. Soak 20 wooden skewers in cold water for 30 minutes (or skip this step if you have metal skewers)

2. Cut the chicken or beef into flattish thick strips about 6 cm long and 2 cm wide. Mix together the honey, soy sauce, sesame oil and sugar and spread over the chicken or beef in a container. Cover and refrigerate for 30 minutes or longer (up to 6 hours). 

3. Put all the peanut sauce ingredients in a heavy-based pan with ½ cup water. Stir over low heat, until the mixture boils. Remove from the heat. The sauce will thicken on standing. 

4. Thread the chicken or beef onto skewers. Heat a grill, char-grill pan or barbecue flatplate until very hot and brush with oil. Cook the skewers for 2-3 minutes on each side. Top with the peanut sauce and garnish with cucumber and peanuts. Serve the remaining sauce for dipping. 
