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LENTSWE'S OWN CHAKALAKA AND PAP |

. EPISODE 2/ Lentswe
STEP 1 - COOKING THE CHAKALAKA FOR THE CHAKALAKA:
_______________________________________________ 1
f + [na deep pot on 8 medium heat add the oil and fry the ; x
L 1 onion, finely chopped b
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« Add the garlic, ginger and chilies and stir fry until J tbsp PnP oll
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) 2 cloves garlic, crushed
+ Add the curry powder and steak and chops spiceand
stir to combine. 2 green birds eye chillies, deseeded and chopped »
_' « Add the peppers and cook for another 2 minutes.  TTTTToT T T T oo T oo m oo m s m e m e
20q ginger, finely grated
o « Add the grated carrots and stir to make sure they are gang e
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." well combined. 1 green pepper, diced
« Add in the tomato puree and chopped tomatoesand === o-roomoooomooomeosseoseooseoooooooooooooooons .
tir 1 red pepper, finely diced -!
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« Cook for 5-10 minutes until the mixture is well 1 yellow pepper, finely diced b
combingd and slightiythickened. @ e .
e » Remove from the heat and add the baked beans. Dash:ef sleakeand chops:saasoning A
3 SRbve it of oold. 2 thsp PnP mild curry powder
STEP 2 - COOKING THE PAP S large carrots, {unpeeled but scrubbed and topped ‘
?-;' « Putthe water and salt in a deep pot over a high heat. and ta:led] grated _______________________________
'r Bring to the boil. 2 tbsp PnP tomato purée
« Reduce the heat and immediately add the maizemeal.
i 400g can PnP chopped tomatoes
Mix quickly to stop lumps forming
« Beatin the butter and if necessary adjust with extra 400g can PnP baked beans v
water or maize meal to the consistencyofyourliking. = 7T T TTTTTTTTTTmTmmm AT T A A A A I 1
_ PnF Salt and pepper to taste
« Flace the lids on and |eave to cook coveredon~
a low heat for about 20 minutes.
FOR THE PAP:
« Serve hot.
500m! water
2 5ml PnP salt &
_______________________________________________ ol
250ml maize meal 3
i 15ml PnP butter i




