afFican chicken in peanut Sauce

recipe: adapted (barely) from Norma Jean Darden

For the spice rub:

e 3/4 teaspoon salt

e 3/4 teaspoon ground black pepper
e 1 1/2 teaspoon chopped garlic

e 1 1/2 teaspoon onion powder

e 3/4 teaspoon ground cayenne pepper

Chicken:

e 4 pounds bone-in chicken pieces, skin removed (I used 5 boneless, skinless chicken
breasts, each cut in half, which is less than the 4 1lbs called for)

¢ 3 tablespoons vegetable oil (canola or olive)

For the peanut sauce:

e 1 small onion, finely diced

e 1/2 red bell pepper, seeded and finely diced

e 1 medium carrot, peeled and finely diced

¢ 1 clove garlic, minced

e 2 teaspoons finely diced and seeded jalapefio chili
e 4 cups sodium-reduced chicken broth

e 1/2 cup smooth peanut butter

¢ 1 tablespoon tomato paste

e 1 tomato, seeded and diced

e 1 teaspoon chopped fresh thyme leaves (or 1/2 tsp. dried)
e 1 teaspoon peeled, grated fresh ginger

e 1/2 cup well-mixed coconut milk

e 1/2 teaspoon salt

e 1/4 teaspoon finely ground black pepper
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african chicken in peanit sauce Ccontinied...

Mix the spice rub ingredients together with your fingers and rub onto chicken pieces.

Heat 1 tablespoon of o0il in a large nonstick skillet over medium-high heat. Working in
batches, add half the chicken and brown on all sides, taking care not to burn the
spices. Transfer browned pieces to a platter and set aside. Brown remaining chicken

and transfer to platter.

Add the remaining 2 tablespoons of oil to a dutch oven or very large skillet. Add the
onion, red and green bell pepper, carrot, garlic, and jalapeno chili. Cook until the
vegetables are soft, about 5 minutes. Add chicken broth and simmer until reduced by
about half (20 minutes). I don’t know that my liquid reduced by half, but I didn’t
worry about that one single bit. Reduce heat to medium-low, stir in the remaining
sauce ingredients, and simmer for 2 minutes. Add the browned chicken and collected
drippings to the sauce mixture. Cook 25 to 30 minutes, or until chicken is tender and

cooked through, stirring frequently.

Serve over rice. Because that’s what we do here at the Cat Farm.
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