African Chicken in Peanut Sauce

Mix & rub onto 4 lbs. of chicken pieces (skin removed):


¼ tsp pepper

¼ tsp cayenne pepper
½ tsp salt



1 ½ tsp chopped garlic
1 ½ tsp onion powder

Add oil to skillet.  Brown chicken, making sure not to burn spices:


1 Tbsp. vegetable or olive oil
Remove chicken & wipe skillet.  Cook ingredients below 5 minutes:


2 Tbsp. veg. or olive oil
½ diced green pepper
1 medium diced carrot


1 small diced onion

½ diced red pepper

1 minced garlic clove


1 tsp diced jalapeno chili

Add & simmer until broth is reduced by half (about 20 minutes):


32 ounces (4 cups) chicken broth

Reduce heat to med-low & stir in ingredients below.  Simmer 2 minutes:


1 Tbsp tomato paste
½ tomato, seeded & diced
½ teaspoon thyme


½ tsp ginger

½ cup coconut milk

½ teaspoon salt

¼ teaspoon pepper

¼ cup chopped parsley
½ cup smooth peanut butter

Return browned chicken to skillet & sauce. Cook 25-30 minutes, turning half-way 

through. Stir frequently to prevent sauce from sticking. Serve with cardamom rice.

