Khao Pad Sapparot

(Thai Pineapple Fried Oats with Chicken, Viethamese Sausage, Raisins &
Cashews)

Category: Thai Food
Difficulty: Easy

Servings: 1

Cooking Time: 20 minutes

Ingredients
Ingredient Quantity
McGarrett Cooked Oats 60 g
Pineapple (sapparot) 1 pc
Viethamese sausage (moo As desired
yor)
Chicken (boiled, diced) As desired
McGarrett Raisins As desired
Cashew nuts As desired
Onion 1 tbsp
(chopped)
Spring onion To taste
Sugar 2 tsp
White pepper To taste
McGarrett Curry Powder 1tsp
Oyster sauce 1 tbsp
Cooking oil 3 tsp
Unsalted butter To taste

Tips & Tricks



e Boil cashew nuts for 3—4 minutes before frying to make them perfectly crispy.
e Boil the chicken until tender before stir-frying to retain softness and juiciness.

e Add unsalted butter at the end to coat the oats, add shine, and bring out a rich aroma.

How to Make It

1. Prepare the pineapple:

Cut off the peel, carve deep to remove the eyes, then scrape and cut the flesh into small

bite-sized chunks. Set aside.
2. Prepping ingredients:
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Dice chicken into small cubes and boil until just cooked, set aside.
Boil cashew nuts for 3—4 minutes, then fry until crispy.
Finely chop onion. Slice moo yor as desired.

3. Stir-fry process:
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4. Serve:

Heat 1 tbsp of oil in a pan over medium heat.

Add chopped onion, followed by 1 tsp McGarrett curry powder.

Add sugar, fish sauce, and seasoning sauce.

Toss in the boiled chicken, moo yor, and raisins.

Add 2 ladles of cooked McGarrett oats and stir to combine.

Stir in pineapple chunks, spring onion, and cashew nuts.

Finish with a knob of unsalted butter and stir until everything is glossy and
aromatic.

Plate it up hot, garnish with extra cashew nuts or pineapple if desired.
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