Sateh (meat on skewers) Indonesian/Dutch meat dish
Chicken sateh – sateh ajam 
Pork sateh – sateh babi

Cut 1 pound (1 pound is approximately enough for 10 skewers [5 pcs per skewer]) of meat or chicken in bite size pieces and marinate for at least an hour (preferably overnight) in:

¼ cup of oil

¼ cup of sweet soy-sauce (kecap manis)
2 tbsp lemon juice

1 tsp red chili paste (sambal oelek)  
2 minced garlic cloves 
1 tsp brown sugar

Salt and pepper to taste.
Meanwhile, let bamboo skewers soak in water, so that they don’t burn or break easily!
Thread meat on skewers (about 5/6 pieces per stick)

Roast them in a slow oven (350oF) for about 15 minutes, turning them half way, or on a barbeque. We’ve tried several other methods as well, in order to come as close as possible to the original ancient Indonesian recipe, but it turned out this simple way is the best.

Depending on for how many people you make this, this recipe serves around 10 people, so just multiply.

Sateh (peanut) sauce

8 oz. of peanut butter (half a jar) (we prefer the Smuckers one, it has the best texture)
2 tsp crushed red chili peppers or red chili paste (sambal oelek)
¼ cup of molasses

3 tablespoons sweet soy-sauce (kecap manis)
1 clove minced garlic
1 tsp of lemon juice

1 tsp of ground coriander/cilantro seeds

1 tsp of ground cumin seeds

Mix the peanut butter with 1 cup of hot water. Stir in the other ingredients and simmer for 5 minutes. If needed, add more water when sauce is to thick. Serve with the Sateh meat.
