Senegalese Peanut Soup with Chicken
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P

3/4 pound sweet potatoes

5 tablespoons peanut oil

8 whole Roma tomatoes, halved and
seeded

1 tablespoon curry powder

1 cup onions, julienned

1 1/2 teaspoons minced garlic

1/4 teaspoon cayenne pepper

1 quart chicken broth

1/2 cup smooth peanut butter

1 cup coconut milk, unsweetened

1 3/4 teaspoons salt

1/2 teaspoon fresh ground white pepper
1 1/2 pounds chicken breast half without
skin, boneless, diced into 1-inch cubes
2 tablespoons fresh cilantro leaves,
chopped and blanched

2 tablespoons peanuts, chopped
Categories: Soups

Carolyn T's Blog:
http://tastingspoons.blogspot.com

Per Serving (excluding unknown items): 554 Calories;
36g Fat (56.7% calories from fat); 34g Protein; 28g
Carbohydrate; 6g Dietary Fiber; 53mg Cholesterol;
1318mg Sodium. Exchanges: 1 Grain(Starch); 4 Lean
Meat; 2 Vegetable; 0 Fruit; 6 Fat.

Cookbook
Servings: 6
Notes: As with most soups, making it a day ahead would improve the character of
flavors.
Description: Seductively delicious, with some heat
1. Preheat oven to 400 degrees F.
2. Coat the sweet potatoes with 1 tablespoon of the peanut oil and place in
an oven-proof pie tin. Place the pie tin in the oven and roast the sweet
potatoes for 50 minutes to 1 hour, or until the potatoes are fully roasted and
fork tender. Once the potatoes are cool enough to handle, remove the skin
from the potatoes and discard them. Reserve the sweet potato flesh until
ready to use.
3. Place the tomatoes in a small mixing bowl and coat with 1 tablespoon of
peanut oil. Lay the tomatoes on a baking sheet, skin side up, and season with
salt and pepper. Place the sheet pan in the oven and roast the tomatoes until
the skins are caramelized and wilted, about 25 to 30 minutes. Remove the
tomatoes from the oven, discard the skins, and set the tomatoes aside until
ready to use.
4. Set a 1 gallon stockpot over a medium high heat and add 2 tablespoons of
peanut oil. Add the curry powder to the pot and toast for about 30 to 45
seconds, stirring constantly. Add the onions and saute for 3 to 4 minutes.
Add the minced garlic to the pot and cook, stirring, for 30 seconds. Add the
cayenne pepper and chicken stock to the pot and bring to a boil. Reduce the
heat to a simmer.
5. Add the roasted sweet potatoes and tomatoes to the soup. Add the peanut
butter and coconut milk to the pot and stir to blend. Let simmer for 10
minutes, and blend with an immersion blender or in batches in a bar blender
until smooth. Season with 3/4 teaspoon of the salt and, if necessary, more
pepper.
6. Season the chicken pieces with the remaining teaspoon of salt and the
white pepper, and sear in a hot saute pan with the remaining 1 tablespoon of
peanut oil for 5 minutes. Add the seared chicken to the pot. Cook until the
chicken is tender, about 10 to 15 minutes.
7. To serve, ladle the soup into bowls and garnish with extra cilantro and the
chopped peanuts.




