What anincredible mix of cooking styles, unusual ingredients and
delicious surprises are found in this vast continent. Having travelled in
the north and south of Africa, | have a keeninterestin African food and
have beenlucky enough to have taken partin preparing it many times.
Yet I was still blown away by the discoveries I've recently made closer to
home. The marvellous spice mixes, deeply satisfyingdishes, unusual
serving arrangements and the sheer warmth and generosity of the
African people I've met have been overwhelming - where one dish was
enough, awhole feast would appear just because | showed aninterest.
Such generosity from people who come from a continent so often
beset with naturaland man-made disasters... It says something about
the human spirit that dishes that have evolved in Africaare not just
sustaining but truly magnificent.

THE WEST

West Africans love chilliand spices and will use these toadd alittle heat and extra
flavour to many of their dishes. Ghanaians have developed a hot chilliand smoked
fishaccompaniment called shitto (yes, really!). Itisanintensely smelly, wonderfully
hotandsalty paste that they use readily, even enjoyingitsimply with plainrice.

Red palm-fruit oil is the oil of choice in West Africa, and wheniit's heated, magic
happens. The oil melts to the most wonderful, deep-ruby colouranditaddsagolden
crispiness toanything cookedinit. One of my great finds has been disks of plantain
(greenbanana) fried in palm-fruit oil, like chunky potato chips - divine! This oilis often
confusedwithitsinfamous, trans-fatty cousin made from the kernels of the palm oil
tree. Palm-fruit oil comes from the fruit, whichis pressed with the same technique
used to make virginolive oil, without any heat or solvents. As aresult, the palm-fruit
oilishighinbetacarotene and antioxidantsandis actually good for you.

THE HORN

Ethiopia, Eritreaand Somalia are home to injera, awonderfully spongy, fermented
breadthatisacrossbetweenacrumpetandapancake and the size of awide circular
tray. It'sbakedonalarge, flatgriddle and almost every mealis servedonit, the round
flatbread working as an edible plate - the diner breaks off pieces of the bread to scoop
up meatorvegetable stews.

One of the dishes|loveisan Ethiopian slow-cooked stew called a wat. It starts with
many kilograms of diced onions (chopping theseis a tearjerker!) that are slowly
cookedinaheavy-based pot for more thanan hour.

No oil or fatisused tostart the cooking process and what youend upwithisasweet,
dark base of onion to which lots of the popular berberespiceis added, as well as other
spicesand meatorvegetables. Theresultingstew s spicy and delicious, especially
served withinjera.

Anothergreat Ethiopian traditionis the coffee ceremony, whichisa crucial part of
socialand cultural life there - thisis fitting, perhaps, as coffee was first discovered
growingwildin Ethiopia centuries ago. Surprisingly, the green coffee beansare only
roastedjustbefore they're used. Enough beansforeach potare pouredintoasmall

D with awarm, sweet,
phorlike scent and a gentle taste
with a hint of clove. Thisis usedin
many recipes from the Horn of
Africa. The dried leaves and seeds
are ground for use in spice mixes.

AFRICAN MINT (EFIRD
Foundin some plant nurseries
and easy to cultivate, thishasa
distinctive fresh flavour.

BERBERE

A hot chilliand spice mix used widely
in stews and sprinkled on top of
many dishes for garnish and extra
kick. Brick-red in colour, the mix
usually includes red chillies, timiz
(long peppers), cardamom, cumin,
fenugreek, ginger, cloves, nutmeg,
coriander (cilantro), allspice, rue
berries and ajowan (a spice known
as bishop's weed). Freshly ground
then sundried, berbereis best
storedinan airtight container

and used within six weeks. For
Ethiopians and Eritreans, thisis red
gold! It is sold in African grocery
stores and specialty spice shops.
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BROWN CARDAMOM

Larger and more fibrous than green
cardamom, these pods have a
camphor-like aroma and smoky
flavour. They are used in stews and
spice mixes in the Horn of Africa.

NIGELLA SEEDS

When crushed these little black
seeds smell alittle like oregano.
Their slight bitterness and fragrant
aromais useful in stews.

NITER KIBBEH

Spiced clarified butter that is
usually made in large quantities
and kept for daily use. Ingredients
include cardamom, fenugreek and
nigella seeds. Some recipes also add
garlic, ginger, finely chopped onion,
turmeric, nutmeg, cloves, cinnamon
sticks, fennel seeds and korseret

(@ herb native to Ethiopia with a
minty thyme flavour). While often
homemade, niter kibbeh can

be purchased from African

grocery stores.

RED PALM-FRUIT OIL

Oil extracted from the fruit of the
African oil palm. Not to be confused
with palm-kernel oil. Native to Africa,
red palm-fruit oil has long been
appreciated as an excellent base

for cooking.
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PEARL-MEAT APPETISERS

Pearl meat has long been prized in Broome - both because it
can fetch agood price in Asia and southern Australia, and
also because of its eating. It's the adductor muscle of the
large pinctada maxima pearl oyster that works hard to open
and close. After tenderising, it works beautifully sashimi-
style mixed with soy or lime dressing (Neville gives two
recipes here, so you can choose which one you like best).
Abalone or scallops can be used in place of pearl meat.

PEARL-MEAT
APPETISERS

from Neville Poelina

Tenderise the pearlmeat by placing each piece onachopping
board and whacking with amallet orrolling pin about
10times. Cutthe pearlmeatinto thinstrips.

Combine the chosendressingingredientsinabowl. Add
the pearlmeatand tosstocoat, thenserve. Orif preferred,
you can chill the mixturein therefrigeratorforafew hours
beforeserving.

SERVES 6 AS AN ENTREE

meat from 4-5 pearl oysters
LIME DRESSING

juice of 2limes
1teaspoonsalt

SOY DRESSING
80 ml (2%2 fl 0z/¥5 cup) dark

soysauce 2 teaspoons finely chopped
1tablespoonraw (demerara) garlic

sugar ) 2 teaspoons finely chopped
2 teaspoons finely chopped ginger

garlic 1longred chilli, seeded and
2 teaspoons finely chopped finely chopped

ginger

1long green chilli, seeded

1longred chilli, seeded and and finely chopped

finely chopped
1long green chilli, seeded
and finely chopped

This dish of the freshest fish, thinly sliced and quickly
marinated, is best with a Broome sunset. The word ‘susame’
is the Broome version of ‘sashimi’ - a style of eating raw

fish that came to Broome with the Japanese pearl divers.
Alan likes to use Broome's very own variety of chilliin the
marinade - the ‘Broome chilli’, which is medium-sized with
acharacteristically snubbed nose and good heat, but

other chillies will do.

SUSAME

from Alan Pigram

Placealltheingredientsinabowland toss to coat the fish.
Stand for L0 minutes oruntil the fish begins to turn opaque,
thenserve.

SERVES 8-10

800g(11b12 oz) very fresh fish 1longred chilli, seeded
fillets (kingfish, queenfish or and finely sliced
threadfin salmon work well), 250 ml (8%2fl 0z/1 cup)
skin and bones removed, brownvinegar
finely sliced 1tablespoonlight soy sauce
Y2 lemon, finely sliced 1tablespoondark soy sauce
Yz onion, finely sliced
1Broome chilliorany long
green chilli, seeded and
finely sliced




Just-caught mud crab in the skilled hands of legendary
Darwin chef Jimmy Shu - what could be better! Thisis a
clever and delicious way of serving one of the Top End'’s
great delicacies and it opened my eyes to young gingeras a
beautiful freshingredient. Egg whites add a silken texture
and restaurant-like finish.

STEAMED MUD CRAB WITH EGG
WHITE, YOUNG GINGER AND RICE WINE

from Jimmy Shu

Putthe crabstosleep by freezing them for 1-2 hours. Pull off
theirtopshellsand remove the grey gills. Use asharp knife
tocutthecrabsin half through the middle. Clean the halves.
Cuteachhalfintwo.Crackthe clawsinafew placeswith the
back of aknife.

Place the crabpiecesinabowl thatwill fitinside your
steamer. Sprinkle the crab with the gingerand drizzle
withtherice wine andsoy sauce. Place the bowlinside
the steamer, cover with thelid and steam for 10 minutes.

Drizzle the eggwhites over the crabs and continue to
steamforanother5 minutes. By this time, the crabs should
be cooked through with their flesh opaque, butif not, you
cansteam forafew more minutes.

While the crabis steaming, mixsome black vinegarina
bowlwith extragingerasadipping sauce.

Toserve,add another splash of rice wine and soy sauce
tothe crabandgarnishwith corianderand whole chillies.
Serve with thevinegarand ginger.

SERVES 4

2 mud crabs 1teaspoon soy sauce,

4 cm (1¥2in) piece of young plus extratoserve
ginger, finely julienned, 2eggwhites
plus extratoserve Chinese black vinegar

1tablespoonrice wine, plus coriander (cilantro) leaves
extratoserve red chillies
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Darwin-based Danny Yeum is one of the fastest wok chefs
I've ever seen, a true professional capturing the power of
the roaring gas to create magicin minutes. Here he gives
us hisrecipe for toffee bananas, which look so good they
could be a magic trick.

TOFFEE BANANAS

from Danny Yeum

Combine thefloursinabowland add the waterandoil,
whisking toasmooth batter.

Peelthe bananasand cuteachdiagonallyinto 4 pieces.
Dustthe piecesincornflour.

Putthe sugarinasmall saucepanandsetaside without
turningon the heat.

Heat theoilinawok orsaucepanuntil very hot. Roll the
banana piecesinthebatterand carefully add to the hot oil,
fryinguntil golden brown. Drain on paper towel.

Quickly place the sugar over medium heat. Cook without
stirring, but shaking the saucepanif necessary, until the
sugar meltsand formsa caramel. While the sugaris cooking,
getasmallof bowl of waterready withice cubesinit.

Rollapiece of fried bananain the toffee, then plunge it
intotheiced water forafew seconds to harden the toffee,
: 1 ! F thendrain. Repeat with the remaining banana pieces.

J '. - : ~ ] Sprinkle the bananas with sesame seeds. Garnish
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50 g (134 0z/Y5 cup) self-raising afewdrops of vegetable oil,
flour plus extra for deep-frying
25 g (1 0z) cornflour 2bananas
(cornstarch), plus extra for 120 g (4 oz) sugar
dusting sesame seeds
90 ml (3 floz) water
TO SERVE
mintleaves
ice-cream

TOFFEE BANANAS




This national dish is made from various kinds of beef and
pork, which are slow-cooked with black beans then served
with crunchy farofa. The smoked and cured meats are
available from Spanish, Portuguese and South American
delis. When the feijoadais nearly ready, be careful not to
use afork or spoon (orin fact any metal utensil) in the dish.
This is said to spoil the flavour and turn the dish sour.

FEIJOADA

from Edna Barzel

Place the beans, all the meat, chillies, bay leaves and half the
garlicinamedium-sized pot (or pressure cooker) and season
with salt. Add enough water tojust cover. Bring to the boil
thensimmer, covered withalid, forabout 2 hours.

Sauté theonionandremaininggarlicinoliveoilina
separate frying pan. Once softened, add to the feijoada.
Cook foranother15minutes.

Tomake the farofa, meltthe butterinalarge fryingpan
andadd the onionandbacon. Cook until the onionis soft,

thenaddthe cassavaflouralittleatatimeuntilincorporated.

Tasteandseasonwith saltand pepper. Transfertoaserving
bowland garnish with the parsley and spring onion.

Serve the feijoadawith sliced orange or pineapple and
the farofaontheside.
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SERVES 4-6

5009 (11b2o0z)black turtle
beans, rinsed

50049 (11b2o0z) chourico
sausage, diced

7509 (11b11 oz) smoked beef
ribs, divided into pieces
thick piece of bacon or speck
(about 250 g/9 0z), diced

400 g (14 oz) smoked pork loin,
diced

500g(11b2oz)carneseca
(dried beef), diced and
soaked in cold water for
afew hours

small red chillies to taste

2 bayleaves

4 garliccloves, finely chopped

salt

1onion, finely chopped

olive oil

sliced orange or pineapple
toserve

FAROFA

2 tablespoons butter

1lonion, diced

250 g (9 0z) bacon, diced

5009 (11b2o0z)toasted
cassava (manioc) flour

saltand pepper

3 flat-leaf (Italian) parsley
sprigs, chopped

3 spring onions (scallions),
chopped

FEIJOADA
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