 MACANESE AFRICAN CHICKEN 
Galinha a Africana
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Ingredients

Serves 4
1 whole fresh chicken, cut into 6 or 8 pieces

For the spice rub 
½ tbsp Madras Curry powder
½ tablespoon smoky paprika

1tsp salt
Curry

2 tbsp olive oil

1 onion diced

1 tbsp fresh ginger minced

3 cloves garlic

1 tbsp smoky paprika

2 tbsp madras curry powder

1 cup chicken stock

½ can coconut milk / cream

¼ cup peanut butter

¼ cup oyster sauce

2 bay leaves

400 gr potatoes diced

2 red capsicum (bell peppers)

This dish is thoroughly Macanese: Originally from the Officers Mess in Goa. A fantastic family-style dish, it is beautifully spiced in a rich coconut & peanut sauce.
Method

Pre-heat the oven to 350 degrees.

Combine the spice rub and rub through the cut chicken pieces. You can add some of the minced ginger also. Set aside. Ideally for at least 30 minutes

To prepare the curry, in a thick bottom pan, sautee the onions and capsicum until brown, add the spices, garlic, oyster sauce and peanut butter. Bring it to a paste and add the chicken stock. Simmer for 2-3 minutes then add the coconut milk.

In a separate pan brown the diced potatoes until they just cook and are golden (approx. 15 minutes). Set et these aside. 

On a grill or pan, fry the chicken pieces until brown and sealed on all sides. Then place them into the oven to cook for a further 10 minutes. 

Mean while check the curry for seasoning and to ensure the onions have cooked out mostly. If it tastes good then take it off the heat and set it aside until the chicken has done its 10 minutes in the oven.
Once the chicken is ready arrange it in the curry and then place the whole pan in the oven. Cook for 15-20 minutes. (check the chicken is cooked through) At the same time place the potatoes in the oven to heat and roast for the 20 minutes.
Serve with boiled rice and a side of the roasted potatoes. I like to garnish with some sliced boiled eggs (Portuguese style)
