
This stew will definitely convince you that peanut butter was
made for savoury dishes. Spicy, creamy, and bright from the
fresh lime and cilantro, this dish is perfect served over fluffy
rice!

- Small pot
- Medium pan
- Grater

- Oil
- Salt
- Pepper

WHAT YOU'LL NEED

AFRICAN PEANUT STEW
SERVES 2 OR 4
TIME:  40 MIN 

CALORIES: 730/SERVING



@crisperkits

2 3

4 5 6

1

Prep the ingredients: Peel and
grate the ginger; mince the
garlic; finely chop the shallot;
cube the sweet potato; and
roughly chop the swiss chard
and cilantro. Mix the broth
powder and tomato paste with
2 cups of water to form a broth.

Meanwhile, heat 2 tbsp of oil (4
tbsp for 4 servings) over medium
heat in a medium pan. Add the
shallot, garlic and grated
ginger and cook until softened
and slightly browned, about 5
minutes. 

Add the sweet potato and
continue cooking for 4 minutes.
Add the spice blend and cook
for 1 minute, coating evenly. Add
the peanut butter and the
broth  mix, stirring well to
combine. Bring to a boil, then
cover and reduce heat to a
simmer. Cook covered for 10-15
minutes, or until sweet potatoes
are just tender. 

Mix in the chopped swiss chard  
and the juice of half the lime
and continue cooking for another
5-10 minutes, uncovered, on low.
Season with salt and pepper to
taste.  

OUR PRODUCE IS FRESH SO PLEASE WASH BEFORE USE!
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Make the rice: Add the rice to a
small pot with 1 cup of water (2
cups for 4 servings). Bring to a
boil then simmer covered for 15-
20 minutes or until the water is
absorbed. Let sit for 5 minutes, 
 then fluff with a fork.

Cut the remaining lime into
wedges. Serve the stew over rice
with lime wedges and  chopped
cilantro.

WHAT'S INSIDE 2 servings 4 servings

Swiss chard
Fresh ginger
Garlic clove
Large shallot
Sweet potato
Peanut butter
Broth powder
Tomato paste
Spice blend
Lime
Cilantro
Rice

1 bunch
1 inch
1
1
1
1/3 cup
1 tbsp
1 tbsp
1 tbsp
1
1/4 bunch
1/2 cup

2 bunches
2 inch
2
2
2
2/3 cup
2 tbsp
2 tbsp
2 tbsp
2
1/2 bunch
1 cup


