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Ghana Kitchen

WINDOWS & DOORS

The only rattle you'll
hear is your baby’s

Replacing beautiful timber
windows and doors, beautifully

Call 020 8877 8920 for 10% off orders
placed by April 30 (Quote AYRES2504).
Or visit our showrooms at 406 Merton
Road, SW18 5AD and 61 - 63 Tottenham
Lane, Crouch End, N8 9BE.

Zoe Adjonyoh
wants to be a guide

to African flavours -

and Claire Coleman
is first in line...

N A sunny spring day, I

head to Zoe Adjonyoh’s

live/work space in east

London to discover the

roots of Zoe’s Ghana
Kitchen. The project started as a pop-up
right here in 2011, as part of the
Hackney Wicked Arts Festival. It’s
since grown into cookery classes,
supper clubs, catering, events and now
both a restaurant in Brixton and a
residency at Soho’s The Sun & 13
Cantons. Perhaps, with so many people
tasting her food and wanting to recreate
it at home, a book was inevitable.

‘So many of the ingredients I use are
now much more widely available, but
people will often see yam, cassava or
plantain in the supermarket or on a stall
and they don’t know what to do with it,
she says. ‘“They come to one of my
events and they’re like, “Oh, this is
what you can make from cassava...”

Reassuringly, for those of us who
think that Ghanaian food is complicated,
Zoe is at pains to point out that she
didn’t grow up learning these recipes at
her grandmother’s knee. With an Irish
mother and a Ghanaian father, she spent
some time in Ghana as a toddler, but
from the age of two was brought up in
the UK. It was only as an adult that she
returned to Ghana and she says that she

‘Iwant to take people
onanadventure
through food - and
encourage them
to explore’

saw the food of the country as a way to
connect with her heritage.

‘T had good access to my mum’s side
of the family and was very familiar
with what that culture was about, but I
had no Ghanaian family in London, so
it felt unbalanced. Watching my dad
bring home exotic ingredients or
making chalé (a hot tomato sauce) was
an access point. It was a way of getting
to know my dad more and an easy way
to connect with Ghanaian culture.’

The book is thus more than just
recipes. Glorious pictures of ingredients
are accompanied by personal stories of
Zoe’s trip to Ghana and even playlists
of music to go with cooking and eating.

‘For me, it’s important to have
context, to introduce people to the
wider culture. So, in the pop-ups and
restaurants the soundtrack has always
been important, as has dressing the
place with fabrics and knick-knacks.

I wanted to subtly bring that vibrancy
into the book alongside the food.’

As we are in Zoe’s Kitchen, we are —
naturally — cooking. First up is to make
baobab butter to fry the mackerel and
tuna that will be going into a Ghana
salad. ‘In the book it’s sardines instead
of mackerel, but I couldn’t get fresh
sardines,” Zoe admits. ‘But this salad is
so versatile, it’s really whatever is in the
cupboard. None of this is meant to be
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Bae-obab:
Zoe seasons
a Ghana
salad of fish
fried in
baobab
butter

prescriptive — it’s about giving people
ideas about ingredients and flavours
that they can play with.’

The butter is baobab powder — ‘it’s a
superfruit packed with antioxidants, a
teaspoon on your porridge in the
mornings really wakes you up!” —
mixed with cayenne pepper, grains of
paradise (a spice in the ginger family),
butter and lime juice. Once fried, the
fish is added to lettuce, green beans,
peas, cannellini beans, eggs and
smoked salmon — and ends up vaguely
reminiscent of a Nicoise salad.

‘People are always surprised by how
many of the flavours they recognise,’
says Zoe. ‘South American and Asian

cuisine use a lot of similar ingredients.”
Alongside the salad are cassava chips
and tatale, or plantain pancakes — a
simple mix of over-ripe plantain, grated
onion, chopped chilli, cayenne pepper
and salt, blended to a paste with a touch
of flour, then fried.

For Zoe, that’s job done. ‘I want to
take people on an adventure through
food,” she says. ‘It’s a journey, one that
I'm still on myself. I want to be like a
guide, showing people how amazing
this food is, what flavours can be
achieved and encourage them to explore.”

Zoe’s Ghana Kitchen by
Zoe Adjonyoh, £25.00 (Mitchell
Beazley, octopusbooks.co.uk)
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SERVES 4

M 2 tbsp rapeseed oil

or sunflower oil

M1 onion, diced

M 1 tsp extra-hot chilli powder
MW 1tsp curry powder

W 750ml uncooked chale
sauce (see below)

M 350g canned corned beef
M 2 carrots, peeled and diced
W 759 peas

M 4 soft-boiled eggs
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CORNED BEEF STEW

medium heat along with the
chilli powder and curry powder
for a few minutes. Stir in the

arguments over portions
later) or break it up into
the sauce, then add the
carrots and peas. Leave

to simmer for 15-20 minutes.
You may find that the
sauce starts to dry out,

so add a little water

if necessary.

3 Peel the boiled eggs and
slice in half, then add them
to the stew. Cook for a
further 5 minutes.

1Heat the oil in a large,
heavy-based saucepan, add
the onion and sauté over a

uncooked chale sauce.
2 Divide the corned beef into 4
equal pieces (which avoids

4 Serve with boiled yams and
plantain or rice - either way,
it will vanish in no time!

CHALE SAUCE

MAKES 500ML

W 4009 can tomatoes or 2509
fresh tomatoes

M 2 thsp tomato purée

M 1 onion, roughly chopped
W 5cm piece fresh root
ginger, grated

M 1large red Scotch
bonnet, deseeded

M 1tbsp dried chilli flakes
W 1tsp sea salt

m 3 garlic cloves (optional)
TO COOK

M 1tbsp sunflower oil

M 1 onion, finely diced

W 1tsp curry powder
W 1tsp extra-hot chilli powder

1Place all the ingredients
except the ‘to cook’ ones in
a blender and blend until
a smooth paste.

2 Heat the oil in a

saucepan, add the onion
and sauté over a medium
heat for a few minutes. Add

the curry powder and chilli
powder and stir thoroughly.
Add the blended tomato mixture
and simmer for 35-40 minutes.
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Standard 3-seater sofa in leather.
Normal price £ 3,750
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