“R‘f!-sjb-a #wheelandbarrow.com.au

* |kg chicken braast cut in large cubes: * 2 thsp vegetable ofl

* 1 chilli chopped « parsley or corlanday, chapoed for garmish
+ | small red copsicem seoded & hinely dicad  * T tap salt * 1 litre ehicken stock * | cup roosted paotiuts, choppad 15 gamish
» 1 grean copsicum, seaded & finely diced * 1 1sp grevnd block pepper  + % cup peanut butier * | inch piecs ginger, pesled & gmied
+ | lorge swest potato; cul info cubes * 4 claves; gorlic crushed * 1 thsp fomato poste. = 60m| coconul milk lopfianal)
* 2 handiuls spinoch; roughly chopped + 1 onion, finely diced * | tsp fresh fhyme: » 200g small okra {optional)
* | tsp cayenne pepper [of o fuste) * 1 gorlic dave, minced * 2 tormatoes, seeded & chopped

Mixogether the gorlic, coyenne, salt & papper & alitfle oil o morinaie the chicken. Heat o litfle ofl in o large soucapan, & odd chicken n baiches & brown
anvall sides. Transfer browned pieces to  platter-or bawl. In the same pon add more ol if neaded & add the onion, gorlic, ginger, capsicur, thyme & chilli 1o
the pan. Cook forubout B minutes, urdll the vegembleu dre soft. Add chicken stock; tomatoes, lomato paste & chicken & simmer forabaut 10 minutes.

‘Add fhe swaal potato-and radica heat o low & simmar tor 10:minutes, add the okrg, peanut butter and cocorut milk if using. Simmeruntil the chicken is
tandar, add the spinach & season 16 kyite, Seive in a'cosserole dish & gamish with porstey or coriander & chioppad pranuts. Serve with-spinach salod & rice.
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