ABUS

CHICKEN
Chicken Pot (Adapted to Port Moresby)

one chicken cut into serving pieces
alittle ail

kaukau _

bunch of green onions

pumpkin tips

cobs of corn

2 coconuts for cream

sat to taste

curry powder to taste

Hace chicken in the pot wth a little oil if necessary.

Chop kaukau and pl ace on top of chicken.

Qoar sel?/ chop green onionandaddnext. -

Qarsely chop punpkin tips and add next. -

Peel and break corn to place on top of greens.

Squeeze coconut mlk over the neat and vegetables to cover.
Qover and bring to a boil.

ok gently for 30-40 minutes.

Add salt and curry powder.

Serve as a neal . ~ You coul d separate the vegetabl es and neat for
serving and place the liquid in a container to serve as a sauce or soup..

(hi cken and \eget abl es

butter for browning h

1 chicken cut into serving pieces

1 coconut for cream , ,

enough vegetabl es to serve 6 people: tapioca, yam banana, punpkin, kauhau,
oni ons, etc. | ) ' ,

BOONOGIRWNE

1 Brow the chicken in a little butter in a heavy frying pan (electric if
you have one). .

2. 'Add peel ed, washed and chopped vegetables to frying pan.

2. Qover wth coconut cream
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Add a little salt, chopped onions and any seasoning to taste.
Qover and cook slowy until vegetabl es are tender, about half an hour.

,! Minu in a Drum (Adapted fromthe H ghl ands)

an errﬁty and clean 5 gallon drum . ,
snooth stones to cover the bottomof the drum
| arge banana or other |eaves, :
1 or 2 chickens |
piece of pork
i starchy veget abl es
reens’ =
or nore coconuts for cream
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