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*

Dear Friends,
I want to make this your best Holiday season
ever! Here's a little gift from me to you as a
token of appreciation for being part of my
awesome tribe- Some of my best recipes from
our exciting Dining Pop-up Series, The African
Table!
With bold and authentic flavors from the
Diaspora, I know that you and your loved ones
will enjoy making (and eating!) these special
recipes. Please email me at
grace@diningwithgrace.com or on my
Facebook page with your comments. I'd love to
hear from
you!
With Love,
Chef Grace

TOP FEATURED
RECIPES

Angolan Piri Piri Turkey
Marinade & Sauce
Nigerian Celebration Jollof Rice
Caribbean Salt Cod Tostones
Morroccan Hummus

Piri Piri Turkey
Marinade & Sauce
(Angola)

PIRI PIRI TURKEY
MARINADE & SAUCE
Ingredients
2 perserved lemons
2 sweet red peppers (roasted)
1 can chipotle peppers
6 large cloves garlic
1 tbsp Red Pepper Chili
1 tbsp Cayenne Pepper
Sea Salt (to taste)
1/2 cup Peanut Oil
DIRECTIONS: Blend all the ingredients
together in a food processor until smooth.
Taste and adjsut seasoning with salt and
pepper. Mix half of the sauce with 1 cup of
butter and rub generously under the skin of
the turkey and on top the skin. Bake for 30
minutes at 425 degrees then lower to 350 and
bake until turkey is done according to lbs. Use
the other half a sauce for the turkey at the
table.

CELEBRATION
Jollof Rice
(Nigeria)

CELEBRATION
JOLLOF RICE
Ingredients
JOLLOF RICE:
5 cups rice (pre-cooked and cooled
2 tbsp peanut oil
2 medium yellow onions
2 red sweet peppers
2 scotch bonnet chilis
4 plum tomatoes
2 tbsp white vinegar
1tbsp fresh minced ginger
2 tsp curry powder
2 tsp fresh thyme leaves
1 can Hunts tomato paste
1 tsp Shrimp Powder
Smoked Sea Salt (to taste)
West African Red Pepper powder (to taste)

GARNISH:
3 cups cooked black eye peas
2 cups roasted corn kernels
3 scallions, sliced or 10 chives
1 small red onion, diced
1 green pepper, diced
4 plum tomatoes, seeded and diced
Juice of 1/2 lime
1/2 tsp Smoked Paprika
1/2 tsp Sea Salt
JOLLOF RICE Directions:
1) Blend one yellow onion, peppers, tomatoes
and ginger and vinegar until smooth.
2) Dice second onion.
3)Heat oil in large pot, when hot add diced
onions and saute over high heat. Add a tsp of
salt. Add one- 6oz can tomato paste and
continue to fry for about 3 minutes. 4)Add the
blended tomato mixture and cook down for
about 10 minutes until reduced by half.
5)Add curry powder, thyme, shrimp powder,
smoked sea salt, and West African Red Pepper
Powder.
5)Taste and adjust with salt or vinegar. Add
the rice to the pot and mix thoroughly.

GARNISH DIRECTIONS:
1) Mix all ingredients together in a medium
bowl. Taste and adjust seasoning with Cayenne
Powder or a Cajun Spice Blend for a little kick.
2)Plate the rice in a large serving platter and
garnish with the bean salad around or on top of
the rice. Serve and Enjoy!

SALT COD TOSTONES
(The Caribbean)

SALT COD TOSTONES
Ingredients
TOSTONES:
3 green plantains
3 cups peanut or coconut oil (for deep frying)
SALT COD
1 lb boneless salt cod, soaked overnight
1 medium onion, chopped
1 habernero pepper, minced
1 tsp white vinegar
2 plum tomato, seeded & diced
3 scallions thinly sliced (top part only)
2 tsp fresh thyme
½ tsp white pepper
AVOCADO CREME
2 Hass Avocado
1/3 cup Sour Cream
½ cup Cilantro (chopped)
6 scallions (green part only)
Juice of 1 lime

Sea Salt (to taste)
GARNISH
Sweet Peppers
Black Tobiko (Optional)
DIRECTIONS:
TOSTONES: Heat vegetable oil in skillet. Peel
and slice the plantain in one inch pieces. Fry
them in hot oil for 3-4 minutes. Drain and cool
slightly. Using tortilla press or heavy bottomed
pot covered in plastic wrap flatten each round.
Fry-again until golden and crispy about 2
minutes. Blot on paper towels and sprinkle
lightly with salt.
SALT COD: Soak salt cod overnight in cold
water to remove excess salt. Fill large sauce
pan with water, Add salt cod and boil rapidly
for 10-15 minutes or until cod is flaky (test with
fork). Remove from water and flake apart in
chunks with fork and set aside. Add 2 tbsp oil
to sauté pan and wait until hot. Add chopped
onions and sauté for 2-3 minutes with a pinch of
salt.

DIRECTIONS cont'd:
AVOCADO CREME: Peel and dice avocados.
Put avocados, sour cream, cilantro, scallions,
lime juice and salt in food processor. Pulse
until evenly combined and creamy. Cover with
plastic film and refrigerate until used.
GARNISH: Dice each color of the sweet peppers
to mix to make a colorful confetti for the
tostones.
PLATING: Place tostones on a large platter.
Top with approx a tsp of avocado crème in the
center, then teaspoon of cod on top of the
creme. Garnish top and around plate with
Sweet Pepper Confetti and finish with a slight
topping (about a pinch) of tobiko. ENJOY!!!
This was the recipe from the Holy & Hungry
Show on The Cooking Channel!

THE BEST
HUMMUS
(Morrocco)

THE BEST HUMMUS
Ingredients
2 cups skinless dried chickpeas
(soaked overnight)
1 tsp baking soda
2/3 cup tahini (sesame butter)
Juice of 1 large lemon
4 cloves garlic
1 tsp cumin
1/2 tsp Smoked Paprika
1.5 tsp Sea salt
1/2 cup hot water
3/4 to 1 cup olive oil
DIRECTIONS:
1) Using a large saucepan cover the chickpeas
in unsalted water with added baking soda and
boil until just tender. About 35-40 minutes. I
sometimes add a bay leaf or two for extra
flavor. Let cool.

DIRECTIONS cont'd:
2) Add the chickpeas, garlic, tahini, lemon
juice, cumin, salt, smoked paprika, and hot
water in the food processor. Pulse until well
combined and then let it go continously for
about 1-2 minutes. Take off cover of food
processor and mix well. Taste and adjust
seasoning with salt, pepper, cumin or lemon
juice.
3) Cover food processor, turn on then add the
olive oil slowly until mixture is smooth and
creamy! Enjoy with fresh baked pita! (I
recommend fresh pita from Damascus Bakery
in Brooklyn on Atlantic Avenue! They also
carry the dried chickpeas and tahini.)
TIP : I love adding Roasted Red Peppers to my
Hummus for a great flavor and a hint of color!
Just broil red peppers until black. Peel off
skin and add to Step 2.

Wishing you a Wonderful
Holiday Season in Good
Health!
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