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Introduction
Bang Bang Chicken Skewers are a tantalizing dish that merges the juiciness of
grilled chicken with a creamy, spicy sauce that leaves your taste buds dancing.
This recipe is perfect as an appetizer for parties or a delightful main course for
dinner. The marinade infuses the chicken with rich flavors, while the grilling
process gives it a smoky touch. Not only are these skewers delicious, but they
are also visually appealing, making them a great addition to any meal.

Whether you’re hosting a barbecue, a casual dinner, or simply looking for a
new recipe to try, Bang Bang Chicken Skewers are sure to impress. In this
article, we will delve deep into every aspect of this dish, from ingredients and
cooking techniques to serving suggestions and FAQs.

Detailed Ingredients
Chicken Breast
– The primary ingredient for these skewers is chicken breast, which is lean and
absorbs the marinade well, becoming tender and juicy when cooked.

Marinade Ingredients
– Soy Sauce: Adds a savory umami flavor that complements the chicken.
– Honey: Provides natural sweetness to balance the heat.
– Rice Vinegar: Offers a slight tanginess that brightens the dish.
– Sesame Oil: Adds a rich, nutty flavor that enhances the overall taste.
– Chili Garlic Sauce: Infuses heat and distinct flavor, giving the skewers their
signature “bang.”

Skewers
– Wooden or metal skewers are required to hold the chicken for grilling. If
using wooden skewers, they should be soaked in water for about 30 minutes
before use to prevent burning.
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Garnishes
– Green Onions: Chopped green onions provide a fresh flavor and beautiful
color contrast.
– Sesame Seeds: Toasted sesame seeds can be sprinkled on top for added
crunch and flavor.

Prep Time
The preparation time for Bang Bang Chicken Skewers is about 20 minutes.
This includes cutting the chicken breasts, mixing the marinade, and allowing
the chicken to soak up the flavors. Proper preparation is essential to ensure
that the meat is seasoned well before cooking.

Cook Time, Total Time, Yield
Cook Time
– The cooking time on the grill takes approximately 15-20 minutes. It’s
essential to check the chicken for doneness to ensure that it is juicy and safe to
consume.

Total Time
– The total time for this recipe, including preparation and cooking, is around
40 minutes.

Yield
– This recipe yields approximately 4 servings, but it can easily be doubled or
halved based on your needs.

Detailed Directions and Instructions
Step 1: Marinate the Chicken
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Start by cutting the chicken breasts into bite-sized cubes. In a bowl, combine
soy sauce, honey, rice vinegar, sesame oil, and chili garlic sauce to create the
marinade. Add the chicken pieces into the bowl, ensuring they are well-coated.
Cover and refrigerate for at least 30 minutes to let the flavors infuse.

Step 2: Prepare the Skewers

If using wooden skewers, soak them in water for about 30 minutes to prevent
burning on the grill. If you’re using metal skewers, you can skip this step.

Step 3: Assemble the Skewers

Once the chicken has marinated, take the skewers and thread the chicken
pieces onto them, ensuring an even distribution. Leave some space between
the pieces for proper cooking.

Step 4: Preheat the Grill

Preheat your grill to medium-high heat. This ensures that the chicken cooks
evenly and gets those beautiful grill marks.

Step 5: Grill the Skewers

Place the chicken skewers on the grill and cook for about 15-20 minutes,
turning occasionally to achieve an even char. The chicken should reach an
internal temperature of 165°F.

Step 6: Garnish and Serve

Once cooked, remove the skewers from the grill and let them rest for a few
minutes. Garnish with chopped green onions and toasted sesame seeds before
serving.
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Notes
Substitution Options

Feel free to substitute chicken breast with chicken thighs for a richer flavor
and juicier meat.

Make It Spicier

For an extra kick, you can add sliced fresh chilies to the marinade or serve
with a side of spicy dipping sauce.

Storage Tips

Leftover skewers can be stored in an airtight container in the refrigerator for
up to 3 days. Reheat in the oven or microwave before serving.

Cook techniques
Grilling Specifics

Ensure the grill is well-oiled to prevent sticking. You can also use a grill pan on
the stovetop if a grill is not available.

Marinating Techniques

For deeper flavor, marinate the chicken overnight. This allows the ingredients
to penetrate further into the meat, enhancing the overall taste.

Checking for Doneness

Use a meat thermometer to check the internal temperature of the chicken.
This guarantees that the meat is cooked properly and safe to eat.
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FAQ
Can I use frozen chicken?

It’s best to use fresh chicken for this recipe. If using frozen, ensure it is
completely thawed before marinating.

How can I make this recipe more nutritious?

Add vegetables such as bell peppers, zucchini, or cherry tomatoes to the
skewers for added nutrients and flavor.

What sides pair well with Bang Bang Chicken Skewers?

Serve with a side of coleslaw, rice, or a fresh garden salad to balance the
flavors of the dish.

Conclusion
Bang Bang Chicken Skewers are a delightful dish that combines the satisfying
flavors of marinated grilled chicken with a creamy, spicy sauce. This recipe is
versatile, allowing for various customization options, from the type of meat
used to additional spices and garnishes. Whether for a casual gathering or a
special occasion, these skewers are sure to be a hit among friends and family.
So fire up the grill and get ready to impress your guests with this
mouthwatering treat!

More recipes suggestions and combination

Try With Zucchini Noodles

Serve Bang Bang Chicken Skewers with zucchini noodles tossed in a light
sesame dressing for a low-carb meal option.
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Serve with Dipping Sauce

Making an additional dipping sauce with mayonnaise, sriracha, and lime juice
can elevate the dish and provide a cool contrast to the skewer’s heat.

Pair with a Fresh Salad

A refreshing side salad of mixed greens, cucumber, and avocados can
complement the bold flavors of the skewers while adding a healthy touch.


