WEST AFRICAN CURRY

Description: This recipe is a huge family tradition for us. We even served it at Sarah and Solo's (from Our Tribe of Many YouTube channel)
wedding reception. It really is very easy to create and it will reward you and your guests with an explosion of flavor. Don't be afraid to make this
because you think of curry as spicy or hot. It doesn't have to be! You can adjust to your own taste - and certainly don't be afraid to experiment
with your own list of 'gadges.’ That's the beauty of this recipe - you can adjust to make it your own family tradition.

SOURCE:  THE PAPA'S KITCHEN YOURRATING: .7 .7 L7 W7 7

PREP TIME: 30 Minutes TOTAL TIME: 60 Minutes

COOK TIME: 45 Minutes SERVES: 16
INGREDIENTS

Q 2 (4-5 pound) chickens, cut up

INSTRUCTIONS

Boil chicken, reserve at least 3 to 4 cups of broth. Remove chicken from bones in good sized pieces. Set aside.

Saute 3 cups of sliced onions and apple slices until very tender but not brown in 10 tablespoons of butter. Once tender, stir in and mix well the flour
and curry powder. Remember: you can always add more curry powder later for a greater intensity of heat and spice.






