Using President's Choice Mango Coconut Thai Sauce

from: http://www.glutenfreeedmonton.com/2010/01/presidents-choice-mango-coconut-cooking.html
Serves 2 + leftovers for lunch

Ingredients:

· President's Choice Mango Coconut Cooking Sauce

· 2 boneless skinless chicken breasts (used paneer or tofu)

· 1 cup of frozen peas (used spinach)
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1 fresh Mango

· 1.5 cups of rice (made 2 cups, could do 2.5)

Directions:

1. Cube the chicken breasts

2. Fry chicken in a tablespoon of vegetable oil in a deep pan.

3. Meanwhile, start your rice and cube the fresh mango

4. When chicken is fully cooked through, add bottle of sauce to pan with Mango

5. Simmer for 5 minutes and add peas (do peas next time!)

6. Serve with rice

Add some regular yogurt or cream cheese to cut down the spice if needed. (yes, this is a good idea)
