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Jollof rice and chicken
A favourite in Nigeria, Senegal and Ghana – in fact, 
all of West Africa. This rice dish is cooked in a tomato 
sauce and can be served with chicken, fish or any 
other protein. The jury is still out on which of these 
countries makes the best-tasting version of this dish; 
many a heated argument has been prompted by what 
has been dubbed “The Jollof Wars”. Well, here’s my 
version and I’m not saying where it comes from!

Season chicken wings with salt and pepper. Pour a glug of 
oil into a large saucepan and fry the chicken over a medium 
heat for 8 – 10  minutes, until browned and cooked all over, 
then set aside.
In the same pan, sauté the onion and garlic for about 1 minute, 
then add curry powder and fry for another minute. Add the 
tomato paste and tomato. Fry for a few seconds, then add 
the blended chillies. Season with thyme and cayenne or 
black pepper.
Stir in the rice until it is well coated with the sauce, then add 
the chicken stock, bay leaf and water. Cover with a tightly-
fitting lid and bring to a boil. Reduce heat to medium low and 
simmer for 10 minutes, or until the rice is cooked.
Serve with the chicken and garnish with vine tomatoes.

Serves 6 – 8              
Preparation time: 20 minutes         

Cooking time: 40 minutes

6 chicken wings, cut in half  
at joint

Salt and pepper
Oil, for frying

Sauce
1 medium onion, chopped

2 cloves garlic 
1 tsp curry powder 

2 Tbsp tomato paste 
1 large tomato, diced 

1 pimento chilli and  
1 habanero chilli, blended 

together
1 – 1½ tsp dried thyme 

Cayenne or black pepper 

2 cups long grain rice 
2 cups of chicken stock 

1 bay leaf 
1 – 1 ½ cups water

Vine tomatoes to garnish

TASTE OF AFRICA


