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Thai Tacos 

MAKES: ~2 large or 4 small servings 

 

YOU’LL NEED: 
For the chicken & Thai peanut sauce: 

• 2-3 chicken breasts – cut into thin strips 

• ¼ cup peanut butter 

• 1 clove garlic – minced 

• 1 tbsp fresh ginger – minced 

• ½ tsp of dried chili flakes or 1 Thai chili – minced 

• 1 tbsp soy sauce  

• 1 tbsp rice vinegar  

• 2 tbsp lime juice  

• ½ cup coconut milk 

• Soft tortillas – warmed in the oven or microwave 
 
For the Thai slaw topping:  

• ¼ cup lime juice 

• ¼ cup water 

• 3 tbsp sugar (palm, regular or honey) 

• 1 small clove garlic – minced 

• ½ tsp fresh red chili (or ¼ tsp chili flakes) – minced 

• 1 tbsp fish sauce – optional 

• ½ tsp salt 

• ¼ green cabbage or lettuce - shredded 

• ¼ red cabbage - shredded 

• 2 carrots - shredded 

• 2 green onions - sliced on bias  

• ¼ cup peanuts – crushed 

• fresh cilantro and lime wedges 

 

HERE’S HOW: 
1. To make the peanut sauce:  

a. In a medium bowl, stir together the peanut butter, garlic, ginger, chili flakes, soy sauce, rice vinegar 
and lime juice. Then slowly stir in the coconut milk in a few batches. 

2. To make the chicken:  
a. Heat a large pan over medium-high heat. Coat the chicken in a bit of oil, salt and pepper. When the 

pan is hot, add the chicken and sear it until it is golden brown on one side. Then flip, add in the Thai 
peanut sauce, and reduce the heat to medium-low. Allow the chicken to finish cooking through and 
the sauce to thicken. 

3. To make the Thai slaw topping:  
a. In a medium bowl, stir together the lime juice, water and sugar until the sugar dissolves. Then stir in 

the garlic, chili, fish sauce and salt.  
b. Add the cabbage, lettuce, carrots, and green onion. Stir in the sauce to coat and allow to sit while 

you prepare the rest.  
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4. To assemble:  
a. Warm the tortilla shells and then keep them covered with a damp towel so that they don’t dry out. 

Serve the chicken with any residual sauce on the side, slaw, peanuts, lime and cilantro on the side so 
people can build their own Thai tacos.  

 

CHEF’S NOTES:  
• This is a very tasty taco that you can tailor to your liking and spice level. I didn’t write it in the methods, 

but I usually make the slaw and then pour any excess liquid from the bowl into the chicken bowl to help 
it marinate a little before I cook it.  

• If you wanted to make this vegetarian, you could steam or roast cauliflower instead of chicken and then 
add it to the pan to cook the same way I outlined with the chicken.  

 


