JOLLWF RICE

This recipe makes 4 portions.

QUANTITY INGREBIENT

2 Green peppers (halved and deseeded)
25ml Vegetable oil

1 Onions (diced)

1 Garlic cloves (roughly chopped)

109 Ginger (grated)

200g Chopped tomatoes

20g Tomato purée

Half Green chilli (stalk and seeds removed (or keep them in if you can handle the heat)
Itsp Curry powder

0.5tsp Dried mixed herbs

1 Bay leaves

1 Cinnamon stick

175ml Vegetable stock

2509 Basmati rice

109 Butter or ghee

METHED

1. Preheat the oven to 220°C, fan 200°C. Add the peppers to a lined baking tray, cut-side down,
and drizzle with 1 tablespoon of oil. Roast for 35 minutes or until starting to blacken.

2. Meanwhile, put the onions, garlic and ginger in a blender with 1 tablespoon of water. Blitz
until completely smooth, adding a little more water if needed, then pour into a bowl.

3. Clean out the blender and then add the charred peppers (including their skins), the tinned
tomatoes and tomato purée, plus half or all of the chillies, depending on how much heat you
want. Blitz until completely smooth.

4. Heat the remaining oil in a large, deep pan. Add the onion mixture with a good pinch of salt
and cook for 8-10 minutes until lightly golden, stirring.

5. Add the curry powder and cook for a further minute before adding the tomato-pepper
mixture, dried mixed herbs, cinnamon stick and bay leaves. Season, reduce the heat and cover
the pan. Cook gently for 30 minutes, stirring occasionally.

6. Stir the stock into the sauce and bring to the boil before stirring in the rice and butter. Bring
to the boil again then reduce the heat, cover the pan with a folded piece of foil and add a lid.

7. Cook for 40-45 minutes over a very low heat. The rice should have absorbed all the liquid,
be tender and should have caught a little at the bottom to help achieve the smoky flavour
characteristic of jollof ‘party’ rice.

8. Once cooked, remove from the heat but keep the lid on for a further 15 minutes to help infuse
the flavours. Remove the cinnamon stick and bay leaves, fluff with a fork and serve.




