
Jollof rice

Ingredients

Cooking oil    100ml
Onions    2
Rice    3 cups
Mustard    ½ tbsp
Green pepper   2
Chicken  breast diced  900gms
Tomato passata   500g
Garlic paste   2btsp
Shrimp peeled & cooked  1/4lb
Carrot    1 (Medium)
Tomato puree   200g
All-purpose seasoning  1tbsp
Maggi cube / knorr cubes 2 cube
Curry powder   1 tbsp
Chilli (Scotch bonnet)  1
Salt    Pinch

West africa Recipe produced by Ruth Prah Boateng



Preparation

Blend the onions
Wash the rice
Dice the chicken into cubes or small pieces
Cut the vegetables into your preferred portions

Cooking the rice

1. Heat the cooking oil in a sauce pan for 2 minutes over medium heat.
2.  Add the blended onions and stir for 3 minutes then add 1 tsp of chilli

powder and 1tbsp of garlic.
3. Add the tomato puree, tomato passata, 1 tbsp of curry powder, 1 maggi

cube, a pinch of all-purpose seasoning and leave it to cook for about 25
minutes stirring every 5-8 minutes.

4. When the stew has simmered, add in 3 cups of rice to the stew and stir
until well mixed.

5. Add enough water and leave to cook for 30 minutes over low heat.
6. Check and stir every 10 minutes until rice is well cooked.

Cooking the chicken sauce

1. Spice up the chicken fillet with maggi cube, all-purpose seasoning and
garlic.

2. Fry it shallow in a hot pan with little oil.
3. Dice your vegetables (onions, green peppers and carrot or any veggies of

your choice).
8. Add the veggies to the already frying chicken, toss in a pinch of salt, 1

tsp of mustard and 1/2 teaspoon of curry.
9. Stir and mix everything and leave it to simmer for 10 minutes.

Serves 5

Dish the rice and vegetable sauce on a plate and serve hot.


