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Christmas Recipe

Introduction

In Tanzania Christmas is not about presents, it is about family and food. For those who can afford, will roast a whole
goat for their family and close friends. For those few who can not afford much, they would roast chicken and may be
going out later at the beach or an open air restaurant for nyama choma (bbg meat) and beer.

Pilau, chicken stew or roast chicken, fruit salad and kachumbari are typical holiday recipes. You can use these recipes for
New Year’s eve too. Pilau for us is for every celebrations, either it is weddings, Idd, Easter or birthday and etc.

For snacks, serve peanuts, dates and cashew nuts or any types of nuts. Peanuts and cashew nuts are Tanzanians favorite
past time snack.

Start with Avocado and shrimp salad as an appetizer.

ENJOY
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Avocado and shrimp salad —Salad ya kamba na parachichi

Serves 6 people

Ingredients

35 Large shrimps (cooked and cut up into small pieces) leave a few uncut.
6 avocados (Ripe then cut into big piece)

% cup onions or Chives or Green onions

% cup finely chopped tomatoes (size of peas)

1/3 cup coriander leaves cilantro (chopped)

% cup finely chopped red sweet peppers or tomatoes.

3 large limes

Salt

Preparations
1. Ina big bowl mix sweet peppers, tomatoes, salt and lime juice, and let stand for at least 3 hours.
2. Do not discharge the liquid from the tomatoes and peppers.
3. Ina big bowl add all ingredients.
4. Serve immediately.

Serve with:
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Christmas pilau — Pilau ya Noel
This pilau is sweet and has a nice mix of different flavors, from cashew nuts, raisins and saffron. Christmas should be

time we eat sweet stuff, and this pilau is meant for just that. You must use saffron to get the taste right, but if you do

not have saffron you can replace it with Turmeric to get the yellow color.

Serves about 6 to 8 people

Ingredients
1 cup/200g
2 tbsp

% cup

1 thsp

1 tbsp

2 tbsp

1 cup/130g
1cup

7 tsp
2-3cups
1/2 cup

7 tsp

1 tbsp

Preparation

basmati rice

olive oil

onions (finely chopped)

crushed garlic

crushed ginger

Pilau masala

cashew nuts

sultanas/raisins

saffron (can be replaced with % tsp turmeric, but try to get saffron)
boiling plain chicken broth or (chicken flavor cube mix in 2 cups of water)
coconut milk (canned or the first discharge of fresh prepared coconut milk)
salt, only if you are not using salted chicken broth/chicken flavor cube.
crushed Cilantro/Coriander leaves/dhania

1. Heat oil on medium heat. Then, add rice and onions. Stir until the translucent color of rice starts to turn white.
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Add garlic, ginger and pilau masala. Keep stirring until the garlic is cooked. Then add saffron. Stir for a minute.

In a separate bowl, mix boiling coconut milk with % cup of hot chicken broth.

Add the coconut mixture to the rice.

Cover the pot and turn heat to medium-low settings. When the liquid almost dry, add cashew nuts, mix well and

add % cup of chicken broth. Taste to see if you need to add salt.

6. When the pilau is almost cooked, add raisins/sultanas and cilantro/coriander leaves and saffron, mix well, cover

or put in 300F oven to dry.

Serve hot.
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Roast Chicken — Kuku wa kubanika

When | was growing up, chicken stuffing was a mixture of rice and liver and other spices, but in America, stuffing is a
mixture of bread slices and other ingredients. | do love American stuffing, but using rice for me takes me closer to home.
For this Christmas, | will roast my chicken the same way my mother’s did. Start preparation at least five hours and a half
before sitting at the table.

Serves 6 people

Ingredients for chicken

1 large whole chicken (not cut up).

1 whole stem of garlic clove

3 thsp/10g chopped ginger

% tbsp black pepper powder

1tsp coriander seed powder

1tsp salt

2 tbsp lemon juice (or the juice of 1 large lemon)
1 tbsp ghee (oil)

Preparation
1. Ina pesto, crush all ingredients but chicken, lemon juice and ghee, make sure you mash very well.
2. Addlemon juice and ghee, mix well
3. Marinade the outside of the chicken first.
4. Then marinade inside the skin of the chicken; (it is very easy to penetrate your fingers or hands between the skin
and the meat of the chicken). This will help to increase the spicy flavor to the chicken.

g

Let it stand in the fridge for at least 3 hours. Or until next day.
6. Now follow the recipe of stuffing next page.

7. Preheat the oven at 450 Fahrenheit.
8. Add stuffing in the chicken; secure the stuffing by tying legs nicely together.
9. Put the chicken in the oven, cook for 30 minutes uncovered.
10. Lower the heat to 350 Fahrenheit, cover the chicken, and continue to roast for 30 more minutes. If you have a
4.5 pound chicken or less, it should be cooked by now. If not continue until cooked.
Serve warm. Let stand outside the oven for 15 minutes before you serve.

Stuffing
If you are using fresh coconut milk, use the second discharge of the coconut liquid (tui la pili). If you are using water,
then | would recommend coconut powder.

1/3 cup Basmati rice

2/3 cup water / coconut milk

1 tbsp coconut powder (only if you are using water above)
% cube natural chicken cube (for chicken flavor)

1 tbsp crushed garlic.

Y4 cup chopped onions
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1 cup/140g chopped chicken/beef liver

% tbsp

pilau masala

Salt (optional, since the rice has salt already)

Preparation

1.
2.
3.

© N A

In a small pot, boil water (mixed with coconut powder)/coconut milk.

Reduce heat to medium low, add chicken cube. Mix well until it dissolves in water.

Add rice, simmer until almost cooked. It should not more than 10 minutes. You do not have to dry the water
completely.

In a different pan, heat oil, stir onions and garlic until translucent.

Add, liver and pilau masala, stir for 5 minutes,

Add salt if used, (but be careful because the rice may have enough salt).

Add the rice in the liver, mix until mixed well.

The mixture should be very moist so that it can cook well in the chicken without drying out.
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Swalhili Fruit salad —Salad ya matunda
Serves 9 people (around 1 cup each)

Saladi ya matunda is the well known desert in Tanzania. Most people would not make fruit salad at all, but will have
fruits after every meal. To have fruits after meal is a common practice in almost all families that can afford. Asian pears
are golden brown in color, sweet and crunchy. They are round like apples or like American pears. These are the pears |
grow up eating in Tanzania.

Ingredients

1 cup/150g cut up Jackfruit (buy 1pound can; drain)

1 cup/170g cut up mango (buy a mango that is about 400g)
2 large bananas (cut up)

1cup cut up avocado

1 cup/150g cut up pineapple

1 cup/150g cut up kiwi (3 regular size kiwis)

1 cup/150g cut up papaya (buy at least 250g papaya)
1% cup/220g cut up Asian pear (buy at least 430g pear)
1 cup/140g cut up watermelon

2 cup orange juice

Sugar (optional if you did not use clear coconut water)

Preparations

1. Inasmall pot, boil for one minute orange juice and sugar. Remove from heat, put aside to cool.

2. Inalarge salad bowl, mix the rest of the ingredients with the boiled mixture. Let stand for half an hour in a cool
place.

Serve chilled or at room temperature.
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Kachumbari

Traditionally, raw cabbage is used for this dish. However, | prefer to first slightly fry the cabbage in a little extra virgin
olive oil before using it in the salad. | have added extra virgin olive oil.

Even though in Tanzania we say kachumbari is salad, | am not sure in the west kachumbari will pass to be salad. But it is
raw vegetables and lime dressing. You can never have pilau without kachumbari. Kachumbari is very important for a
Tanzanian who is preparing pilau or nyama choma.

Ingredients

180 ¢ Roma tomatoes

40¢g finely sliced green cabbage
20g finely sliced red onions

2 tbsp chopped cilantro

3tsp lime juice

Y tsp salt

Habanera peppers

Preparations

1. Cut the top of tomatoes, remove seeds and then cut into thin.
2. Mix all ingredients in a salad bowl.
3. Serve at room temperature.
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