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Tamarind Chicken Banh Mi Tacos

Recipe serves 4. 

INGREDIENTS 

For the marinaded chicken: 

2.5 lbs chicken thighs (bone-

1 lemongrass stalk, bottom 4" portion only, outer leaves removed

into 1 cm pieces 

3 garlic cloves, peeled 

1 shallot, peeled 

2 tbsp tamarind paste or concentrate (

1 tsp ground turmeric  

3 tsp kosher salt, or to taste 

1/2 C coconut milk (stirred well after opening the can)

For the cassava flour tortillas (makes 8 tortillas):

2 1/4 C Otto's cassava flour

3/4 tsp kosher salt 

6 tbsp olive oil 

1 C warm water, or a bit MORE OR LESS to make a dough that binds together when rolled 

with your hands 
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Tacos 

-in, skin-on) 

1 lemongrass stalk, bottom 4" portion only, outer leaves removed if tough and rough

2 tbsp tamarind paste or concentrate (not tamarind 'pulp') 

 

1/2 C coconut milk (stirred well after opening the can) 

For the cassava flour tortillas (makes 8 tortillas): 

2 1/4 C Otto's cassava flour 

1 C warm water, or a bit MORE OR LESS to make a dough that binds together when rolled 

www.saltnpepperhere.com 

int version: Tamarind Chicken Banh Mi Tacos 

1 

if tough and rough-chopped 

1 C warm water, or a bit MORE OR LESS to make a dough that binds together when rolled 
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For serving: 

• Pickled carrots and white radish ('do chua') 

quicker pickle method (not paleo)

• Cilantro leaves (authentic to bánh mì's but I omitted because I'm not a fan)

• Toasted peanuts (1-2 tbsp) 

METHOD 

1. Place chicken pieces in a plastic zip

lemongrass pieces, garlic and shallot into a small food processor 

it forms a paste.  If you don't have a small

ingredients using a pestle and mortar (in which case I suggest chopping them into smaller pieces by knife 

first to make it easier on yourself).  

pulse further until well integrated.  

the marinade!  Make sure it is salty enough (it should taste quite salty).

one thing I've learned is tamarind pulp / paste can vary quite a bit on their flavor intensity.

{ Optional serving sauce:  if desired, reserve about 1/3C of the marinade to make into a s

it with ~1-2 tbsp of finely-chopped toasted peanuts. Set it aside. } 

2. Pour the (remaining) marinade into the bag holding the chicken. 

the bag, move the chicken pieces around to coat evenly. 

and place it in the fridge (still on top of the shallow dish) for minimum 2

overnight.   

3. Preheat oven to 400f.  Remove chicken from the bag and place them on parchment

sheets, leaving a bit of space between them for even cooking. 

through.  In my oven, bone-in thighs are done perfectly in exactly 36 minutes. 

different, so check by piercing the thickest part of a thigh with

run clear.   
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Pickled carrots and white radish ('do chua') - see recipe for lacto-fermented method

quicker pickle method (not paleo) here 

Cilantro leaves (authentic to bánh mì's but I omitted because I'm not a fan) 

 finely chopped to make a sauce using some reserved marinade 

Place chicken pieces in a plastic zip-top bag, on top of a shallow dish to catch any leaks. 

lemongrass pieces, garlic and shallot into a small food processor (or high speed blender) 

If you don't have a small-sized food processor, you can alternatively pulverize the 

ingredients using a pestle and mortar (in which case I suggest chopping them into smaller pieces by knife 

 Some small lumps is no big deal.  Add the tamarind 

 Add the ground turmeric, salt and coconut milk and mix well. 

Make sure it is salty enough (it should taste quite salty).  As mentioned 

ne thing I've learned is tamarind pulp / paste can vary quite a bit on their flavor intensity.

if desired, reserve about 1/3C of the marinade to make into a s

chopped toasted peanuts. Set it aside. }   

Pour the (remaining) marinade into the bag holding the chicken.  Using your hands on the outside of 

the bag, move the chicken pieces around to coat evenly.  Remove as much air as possible, seal the bag 

and place it in the fridge (still on top of the shallow dish) for minimum 2-3 hours, or preferably 

Remove chicken from the bag and place them on parchment-

a bit of space between them for even cooking.  Roast for 35-40 minutes, or until cooked 

in thighs are done perfectly in exactly 36 minutes.   But every oven is way 

different, so check by piercing the thickest part of a thigh with a skewer or sharp knife 
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fermented method here OR 

finely chopped to make a sauce using some reserved marinade  

top bag, on top of a shallow dish to catch any leaks.  Put the 

blender) and pulse until 

sized food processor, you can alternatively pulverize the 

ingredients using a pestle and mortar (in which case I suggest chopping them into smaller pieces by knife 

Add the tamarind pulp or paste and 

Add the ground turmeric, salt and coconut milk and mix well.   Taste 

ioned in the blog post, 

ne thing I've learned is tamarind pulp / paste can vary quite a bit on their flavor intensity. 

if desired, reserve about 1/3C of the marinade to make into a sauce by mixing 

Using your hands on the outside of 

h air as possible, seal the bag 

3 hours, or preferably 

-lined baking 

40 minutes, or until cooked 

But every oven is way 

a skewer or sharp knife -- juices should 
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4. Make cassava tortillas - SKIP TO STEP 5 IF YOU ARE NOT MAK

chicken is roasting in the oven, make the cassava tortillas. 

and warm water until a nice dough begins to form. 

need to splash a bit more warm water to get the right consistency. 

wet and sticky.  Knead the dough until smooth. 

dividing into 2 pieces, then divide each of thos

repeat once more until you have 8. 

use a tortilla press if you have one) until thin. 

Once properly heated, place tortilla on the skillet. Wait for the air bubbles to form (approx. 1 minute) 

and then flip.  Each side should have some slightly brown spots. 

towel, covered, to keep warm until ready to eat.

5. Once the chicken is done, remove from oven and allow to cool until you can handle it. 

fingers or fork, pull large pieces of meat off the bone. Do your best to keep the flavorful skin attached to 

the pieces of meat so you get a bit of both in every bite. 

chua' and cilantro if you wanna be all authentic and stuff 

omitted it even though I know this will make all kinds of bánh mì lovers hat

without, these tacos are still wildly flavorful and what you need to make for dinner!

xx 
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SKIP TO STEP 5 IF YOU ARE NOT MAKING THE CASSAVA TORTILLAS: 

chicken is roasting in the oven, make the cassava tortillas.  Whisk together the flour and salt. 

and warm water until a nice dough begins to form.  If you live in a drier climate like me, you will likely 

eed to splash a bit more warm water to get the right consistency.  The dough should not be dry or too 

Knead the dough until smooth.  Divide the dough evenly into 8 equal-sized balls by first 

dividing into 2 pieces, then divide each of those two balls into another 2 pieces (now you have 4) and 

repeat once more until you have 8.  Roll each dough ball between two pieces of parchment paper (or 

use a tortilla press if you have one) until thin.  Heat a cast iron or nonstick skillet over medium hi

Once properly heated, place tortilla on the skillet. Wait for the air bubbles to form (approx. 1 minute) 

Each side should have some slightly brown spots.  Stack the tortillas inside a clean kitchen 

l ready to eat. 

Once the chicken is done, remove from oven and allow to cool until you can handle it. 

fingers or fork, pull large pieces of meat off the bone. Do your best to keep the flavorful skin attached to 

a bit of both in every bite.  Serve in warm tortillas, with the pickled 'do 

chua' and cilantro if you wanna be all authentic and stuff - personally I'm not a cilantro fan so I've 

omitted it even though I know this will make all kinds of bánh mì lovers hate on me.   With cilantro or 

without, these tacos are still wildly flavorful and what you need to make for dinner!  
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ING THE CASSAVA TORTILLAS:  While the 

Whisk together the flour and salt.  Add the oil 

If you live in a drier climate like me, you will likely 

The dough should not be dry or too 

sized balls by first 

e two balls into another 2 pieces (now you have 4) and 

Roll each dough ball between two pieces of parchment paper (or 

Heat a cast iron or nonstick skillet over medium high heat. 

Once properly heated, place tortilla on the skillet. Wait for the air bubbles to form (approx. 1 minute) 

Stack the tortillas inside a clean kitchen 

Once the chicken is done, remove from oven and allow to cool until you can handle it.  Using your 

fingers or fork, pull large pieces of meat off the bone. Do your best to keep the flavorful skin attached to 

Serve in warm tortillas, with the pickled 'do 

personally I'm not a cilantro fan so I've 

With cilantro or 


