
GARLIC, LIME & CORIANDER MARINATED 
CHICKEN BREASTS 

(Serves 4) 
This is a very moist chicken dish inspired by the flavors of Latin America. 
4 boneless, skinless chicken breasts, pounded thin 
The juice and finely grated zest of 2 limes 
3 cloves garlic, crushed with salt 
2 shallots, finely chopped 
2 teaspoons (10 ml) Star Kay White Coriander extract 
2 Tablespoons (30 ml) olive oil 
1.) Combine all ingredients in a layer in a shallow, ovenproof dish or roasting tin. Cover with 
plastic film. Place in fridge and marinate at least 1 hour or overnight. 
2.)  Heat the grill to high. Place dish under the grill and cook until heat has penetrated through 
to the side of the chicken which is away from the heat. Turn the chicken over and brown 
second side. 
Serve with peach salsa if desired 
 
 

CORIANDER PEACH SALSA 
(About 2 cups, enough for 6 – 8 servings) 

This is delicious with grilled fish, chicken, or pork. You can use mangos or tinned peaches when 
fresh peaches are not in season 
1 lime  
1 ounce (20 gram) soft brown sugar   
1 teaspoon (10 ml) Star Kay White Coriander Extract 
1 Tablespoon (5 gram) chili powder (optional) 
½ teaspoon (3 gram) salt 
2 large peaches (about 500 gram) peeled, pitted and coarsely chopped  
1 small red onion, chopped 
1.) Finely grate the zest from the lime, and then squeeze out the juice 
2.) In a small mixing bowl, combine the zest and juice with the soft brown sugar, Star Kay White 
Coriander Extract, Chili powder and salt. 
3.) In a large mixing bowl, thoroughly combine the peaches, red onion, and the lime mixture. 
4.) Allow to stand for 1 hour or overnight before serving. 
  



CORIANDER THREE - BEAN CHILI  
6 – 8 servings 

This is a super dish for casual, cold-weather, entertaining. 
2 medium onions, chopped 

2 cloves garlic, finely chopped 
2 Tablespoons (30 ml) vegetable oil 
3 Tablespoons (15 gram) chili powder 
1 pound (400 grams) lean beef mince  
1 28 ounce (800 gram) can chopped tomatoes  
1 14 ounce (400 gram) can small red kidney beans 
1 14 ounce (400 gram) can small white beans 
1 14 ounce (400 gram) can black beans 
1 Tablespoon (15ml) balsamic vinegar 
1 teaspoon (5 ml0 Star Kay White Cilantro extract 
1.) In a large, heavy, saucepan, over medium heat, sauté onions and garlic in oil until onion is 
translucent, about 4 – 5 minutes. 
2.) Add chilli powder and sauté about 1 minute. 
3.) Add mince and sauté about 2 minutes, stirring to break up the meat, until meat is mostly 
opaque & cooked looking. 
4.) Add tomatoes, red, white & black beans, corn kernels, balsamic vinegar and Star Kay White 
Coriander extract. 
5.) Increase heat and bring to a boil. Reduce heat and simmer for 1 hour stirring occasionally. 
 
Serve with rice. 
 
  



 

CORIANDER RICE SALAD 
Serves four 

Salad 
10 ounces (250 gram) Long Grain Rice cooked* 
1 medium red onion, chopped 
4 ounce (100 gram) raisins, sultanas, currants or other dried fruit 
4 ounces (100 gram) toasted, sliced almonds 
Dressing 
2 Tablespoons (30 ml) lemon juice 
2 teaspoons (10 ml) Star Kay White Coriander Extract 
½ teaspoon (10 gram) salt (or to taste) 
2 Tablespoons (30 ml) olive oil 
2 teaspoons (10 ml) honey 
1.) Combine salad ingredients in a large mixing bowl 
2.) Whisk together dressing ingredients and mix thoroughly into salad. 
 
*To cook Rice 
Combine rice and 400 ml water in a medium sized saucepan. 
Soak 20 minutes. 
Cover saucepan tightly. Bring rice to a boil. Reduce heat and cook for 7 minutes. 
 

 
MEXICAN PRAWN SALAD LETTUCE WRAPS 

(Serves 4) 
This can also be served as a sandwich. 
To Poach Prawns:                               Dressing: 
1 pound (400 gram) prawns, peeled  5 ounces (150 ml) mayonnaise 
5 ounces (150 ml) white wine                            2 Tablespoons (30 ml) sour cream 
1 bay leaf                                           2 Tablespoons (30 ml) lime juice 
3 peppercorns                           1 teaspoon chili powder       
1 parsley stalk                        1 teaspoon Star Kay White Coriander extract                               
water to cover  
To finish: 
Lettuce leaves 
1.)  In a 2 quart saucepan bring wine, bay leaf, peppercorns, parsley and 1 cup of water to a 
boil. Reduce heat and simmer for 5 minutes.  Add prawns and more water if needed to cover.  
Cook 1 - 2 minutes until pink but not hard.  Drain and run under cold water.  Place in a mixing 
bowl and when cool, chop to medium coarse dice. 
2.)  Prepare dressing: Whisk together ingredients 
3.) Stir the dressing into the prepared shrimp 
4.) Wrap salad in lettuce leaves and serve. 
 


