* * A PRIVATE VIRTUAL EVENT | SUNDAY, OCTOBER 11, 2020 at 7:00 PM * *
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WELCOME

A LETTER FROM THE BOARD
Thank you for registering for the
Americans Making Immigrants Safe
(AMIS, Inc.) Anniversary Celebration
and Virtual Fundraiser.
You will receive a link to join us at the email
you used to register. You can also go to
www.bit.ly/AMISohio to join at 7:00 p.m. on
Sunday, October 11, 2020.

are facing dire financial situations over the
next 12 months. With your participation in
this fundraiser, many immigrant families in
northeast Ohio will be able to pay their rent
and utilities, buy food and clothing, and find
some relief from the tumultuos times we are
living through. We hope you will donate as
generously as your heart allows.

AMIS was founded a little over a year ago
Together we will celebrate all that AMIS has
with a mission to inspire hope and
been able to accomplish
contribute to the
in its first year of existence.
well-being of immigrants
Spoiler Alert . . . We think
and their families as they
“We have become not a
you will be amazed. You
seek legal status in the
melting pot but a beautiful
will meet and hear from
U.S. by providing financial
mosaic. Different people,
some of the wonderful
resources for legal services,
different beliefs, different
people who AMIS has been
education, basic living
yearnings, different hopes,
able to assist thanks to the
expenses and self-sufficiendifferent dreams.”
generosity of donors like
cy. Though just beginning,
― Jimmy Carter
you. Through music, song,
we are living fully in to this
and food we will honor
mission.
the cultures of their home
countries which include Bulgaria, Burkina
At a time when our nation is deeply dividFaso, the Democratic Republic of Congo,
ed and the world is suffering in so many
Honduras, and Mexico.
ways, your support of AMIS is a tangible gift
that will make a positive impact in the lives
What follows is your program for the online
of those who don’t qualify for traditional
event which features recipes from some of
support networks and who have struggled in
our immigrant friends. We’re inviting
many ways to survive.
everyone attending Cultural Connections to
make one or more of these recipes – food
Thank you. We look forward to seeing you
and/or beverage – to enjoy during the event
on
our computer screens on October 11.
as we gather virtually.
Cultural Connections will conclude with a
“Hand-Raiser” activity through which AMIS
will accept donation committments to
continue our support of immigrants who
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Gratefully,
Americans Making Immigrants Safe
Board of Directors

ABOUT AMIS
Mission statement
To inspire hope and contribute to the
well-being of immigrants and their families
as they seek legal status in the U.S. by
providing financial resources for legal
services, education, basic living expenses
and self-sufficiency.
Vision statement
We seek a world where immigrants seeking
legal status in the U.S. function with
dignity in their daily lives. Hope and opportunity replace fear of oppression as a
pervading feature of their lives. Finances are
not a barrier to attaining their legal rights,
living in housing safely and securely and
developing a path toward economic
self-sufficiency. Their children receive the
education needed to be productive citizens.

Meeting the Mission
• From August 2019 – July 2020, AMIS
provided a total of $47,648.86 in support
for the needs of 14 immigrants in
northeast Ohio.
• The families of our immigrant friends
were also supported either directly or
indirectly, whether the families live with
them in Ohio or in some cases families
that remain distant from them in their
home country.
• Our Immigrant friends came from seven
countries: Bulgaria, Burkina Faso, The
Democratic Republic of Congo, Haiti,
Honduras, Jordan, and Mexico.
• Financial assistance was provided for
legal services, bond funds, living expenses, schooling for children in a home
country, visa filing fees, a new stove,

Less than $2,000 was spent on operating expenses in our
first year. Over $47,000 was given directly to immigrants.
•

•

AMIS also provided financial support for
immigrants in the Summit County area
by supporting the Mano Amigo Fund of
Akron Interfaith Immigration Advocates.
Over this period, 96.4% of AMIS
expenses were in support of the needs
of immigrants, while only $1,779.77
total was needed for administration and
fundraising, 3.6% of total expenses.

•

rent, utilities, clothing, food, a bus pass,
a mobile phone, DACA renewal fees and
even repair of a bicycle.
Some had lost work due to COVID,
others were new to the area and needed
help getting established, some needed
to be released from detainment, while
others were fearful of ICE and therefore
cautious about seeking employment.
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AGENDA

DIRECT LINK TO EVENT: bit.ly/AMISohio
Sunday, October 11

AMIS, Inc. Board Members

6:50 | Musical Interlude
Jonas on flute, Idrissa, Issoufou, and
Emmanuel playing the drums and
singing a native Moiré song

Anne Hill, President

7:00 | Welcome, Audrey Hudak
7:10 | AMIS, Inc. First Year Review
Steve Sedam + Guest Q/A
7:20 | Words from Our Friends
Idrissa, Yesica, Manoul, Jonas, Ansly

Gary Benjamin, Co-founder
Sue Dean Dyke
Audrey Hudak
Stephen Sedam
Jeffrey Smith
Allosious Snodgrass

7:40 | “Hand-Raiser” Donations
Maureen DeVito				
Pam Turos
				
7:55 | Closing Remarks
Anne Hill, Board President
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Anne Hill, board president, poses in front
of custom, hand-painted doors on loan
from the Julia DeBorgos Cultural Arts
Center during the Nov. 2019 “Easing
Burdens, Offering Hope” fundraiser.

FOCUSED FUNDRAISING
•
•

•
•
•

Our 2019 in-person fundraising event “Easing Burdens, Offering Hope” at the Chagrin Valley
Athletic Club in November 2019 netted $14,983.12.
From late December to mid-January 2020, a concerted effort was made with partners
Catholic Charities and Cleveland Jobs with Justice to help raise $45,000 in bond funds for
three men from Burkina Faso (Emmanuel, Idrissa and Issoufou). In just three weeks, we
raised $17,378.85 of $17,800 given by AMIS. Our partners generously raised the rest.
An email appeal for immigrants affected by COVID occurred in April, $5,323 raised.
In partnership with the Catholic Community Foundation, Church of the Savior United
Methodist, St. Paul’s Episcopal Church, and Trinity Cathedral, AMIS established a fund to
support several months of rent, utilities and living expenses for Jonas Nsongi Mbonga.
Additional support was received outside of focused fundraising campaigns by caring
individuals who believe in the mission of AMIS.
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INVALUABLE COMMUNITY PARTNERS
•
•
•
•

Highlights

Catholic Charities
Catholic Community
Foundation
The Ohio Center for Strategic
Immigration Litigation and
Outreach
Church of the Saviour, United
Methodist Church

•
•
•
•
•
•
•

Forest Hill Church, Presbyterian
Heights Friends of Immigrants
Julia DeBurgos Cultural Arts
Center
St. Paul’s Episcopal Church
Trinity Episcopal Cathedral
Cleveland Jobs with Justice
Federated United Church of
Christ

Ansly Damus Gives Back
Once he was settled into a full-time job and apartment, Ansly Damus
has extended the AMIS mission to share his home with a roomate and
collect/send masks to his community in Haiti.

Jonas is Set Free!
Jonas, a 30-year-old asylum seeker from the Democratic Republic
of Congo, fled in 2017 after being severely beaten and detained by
corrupt government officials when he refused to support them.
Jonas never committed a crime. AMIS supporters helped him settle in
Cleveland Heights. He now lives with Ansly.

COVID-19 Support for Yesica
Yesica is the mother of two young children. She worked as a server in
Lorain until mid-March when she was laid off due to the COVID
pandemic. For several months, AMIS helped with her rent and
expenses to help provide for her family while she looks for a job.

Leonor Leaves Sanctuary
Shortly after Leonor Garcia was able to leave Forest Hill Church,
where she had been in sanctuary for two years, her husband was
deported to Mexico. His deportation has traumatized the whole
family. Leonor went to work part-time, but Covid made it
impossible for her to continue to work and take care of the children.
AMIS’ support has been critical for the family.
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FAMILY RECIPES
FROM AROUND THE GLOBE

We hope you will enjoy making and sharing these recipes, submitted by AMIS volunteers and
the resilient, brave immigrants who came to America for a better life by way of northeast Ohio.
These contributors have become our neighbors, friends and extended family. Our donors are a
part of that family too. Thank you for supporting this critical and compassionate program in a
time when it’s so desperately needed for those who give and those who receive.

Beverages
The Real Mojito

Mexican Sangria

- 10 fresh mint leaves
- ½ lime, cut into 4 wedges
- 2 tablespoons white sugar
- 1 cup ice cubes
- 1 ½ fluid ounces white rum
- ½ cup club soda

- 2 cups of ice cubes
- 4 tbsp. of natural syrup recipe
- 2 tbsp. of lime juice
- 1 cup of Mineral water or club
soda
- 1 cup of orange juice
- 2 cups of red wine
- 8 orange slices to garnish

Place mint leaves and 1 lime wedge
into a sturdy glass. Use a muddler to
crush the mint and lime to release
the mint oils and lime juice. Add 2
more lime wedges and the sugar,
and muddle again to release the
lime juice. Do not strain the mixture.
Fill the glass almost to the top with
ice. Pour the rum over the ice, and
fill the glass with carbonated water.
Stir, taste, and add more sugar if
desired. Garnish with the remaining
lime wedge.
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To make the syrup, heat a small
saucepan over low heat. Mix
4 tablespoons of sugar with 4
tablespoons of water and stir
them in the saucepan until the
sugar has dissolved completely. Wait until the syrup is cold
before using.
Divide ice cubes into four glasses. Add 1 tablespoon of syrup

and ½ tablespoon of lime juice
to each glass. Slowly pour ¼ cup
of the mineral water and then ¼
cup of the orange juice into each
glass. Do not mix. Gently pour ¼
cup wine into each glass.

Beverages
Zoom Koom { Flour Water }
Burkina Faso
- 1 ½ cups millet flour
- 1 cup sugar (or less to taste)
- 4 cups tamarind decoction (see
below)
- 2 (2 inch) pieces ginger, peeled
- 1 pineapple, peeled and cut into
chunks
- 1 pinch of chili powder (optional)

Blend pineapple and ginger until
smooth. Add the millet flour. Blend
for a few minutes until smooth.
Add tamarind decoction, sugar and
chili powder. Mix well again. Pour
through a fine strainer. Serve with
Ice.
Tamarind Decoction:
- 1 pound tamarind pods
- 8 cups of water

Prepare tamarind by removing the
outer shell and peeling the
membrane attached to it.
Put the tamarind pulp in a deep
saucepan with water and bring to
a boil. Cook for about 30 minutes,
crushing tamarind occasionally
with a wood spoon or spatula. After
30 minutes, turn off heat. Once
cooled, strain the liquid through
cheesecloth and discard the solids.
It is now ready to use.

White Elephant
Democratic Republic of Congo

Cerveza Margerita
Mexico

- 1 cup moist fresh coconut or
1 cup canned coconut
- 4 tablespoons sugar
- 8 oz white rum
- 2 oz while creme de cacao
- 1 cup ice

- 1 can, 12 ounces, lemon-lime soda, chilled
- 1 bottle, 12 ounces, beer
- 1 can, 12 ounces, frozen limeade concen
trate, thawed
- ¾ cup tequila
- Lime slices and kosher salt
- Crushed ice

In blender, combine all ingredients
until smooth and thick. Pour into 4
oz glass.Sprinkle shredded coconut
as a garnish.

Ponche
Mexico
- 16 cups water
- 6 guavas, peeled and quartered
- 3 large red apples, cut into chunks
- 2 pears, cut into chunks
- 1 orange, sliced
- 1 piloncillo cone or 1 cup of dark
brown sugar

In a pitcher, combine liquid ingredients.
If desired, moisten rims of 5 margarita or
cocktail glasses with lime slices. Sprinkle
salt on a plate, dip rims in salt. Served in
prepared glasses over crushed ice with
additional lime slices.
- 6 whole cloves
- 4 cinnamon sticks
- 2 tablespoons dried hibiscus
flowers
- 1 dried tamarind pod, husked and
seeded
Place all ingredients in a large
stockpot.

Bring to a boil, lower heat, cover
and simmer for at least 30 minutes
Mix together and make sure the
piloncillo/sugar has completely
dissolved. Serve hot in mugs with
a splash of rum or brandy, if desired. Make sure each cup has
some fruit in it.
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Appetizers & Side Dishes
African Fried Rice
Burkina Faso

Chips d’Igname { Yam Chips }
Burkina Faso

Fufu
Democratic Republic of Congo

- 2 cups rice
- 3 or 4 tomatoes (diced)
- 1 yellow onion (diced)
- 2 cloves garlic (minced)
- 2 bay leaves
- 1 chicken bouillon cube
- 1 tablespoon olive oil or
vegetable - oil
- Salt

- 1 large yam
- Oil for deep frying
- Salt

- 2 lbs. white yams or sweet
potatoes*
- 1 quart water
- Salt to taste
- 3 tablespoons butter

Sauté onions, garlic, and tomatoes
in oil for 5 minutes over
medium-low heat. Add in bay
leaves and bouillon cube
Add salt to taste
Add rice and 4 cups water
Bring to a boil, then cover and simmer for 20 minutes on low heat
Serve hot.

Saka-Saka
Democratic Republic of Congo
- 3 lbs. cassava greens or
substitute kale, collards, turnip
greens, or spinach, cleaned and
torn into pieces
- 3 tablespoons cooking oil
- 1 onion chopped
- 1 garlic clove, minced
- 1 sweet green pepper and/or
sweet red pepper, chopped
- 1 small eggplant, peeled, cubed,
rinsed, and salted (optional)
-24 okra pods, chopped (optional)
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Peel and wash the yam, cut in half.
Bring a pot of salted water to a
boil, add yam. Blanch for a few
minutes.Drain and allow to cool,
then refrigerate for two hours.
Heat oil in a deep fryer or frying
pan to 350 degrees. While the oil is
heating up, grate the yam.
Drop in the yam shavings by the
handful. Deep fry until golden and
crispy, about ten minutes.
Remove with a slotted spoon.
Drain on paper towels. Season
with salt to taste and serve immediately.

Peel and dice yam/sweet potato
into 1 inch cubes. Place in saucepan and cover with cold water by 1
inch. Bring to a boil over high heat.
Reduce heat to low and simmer
for 20 minutes, until tender. Strain.
Add to food processor with butter.
Puree in food processor for 4
minutes, scraping the sides and
bottom several times.
*For a thicker mixture that you
could eat with your hands, substitute plantains or cassava.

- Salt to taste
- 1 piece of dried, salted, or smoked
fish; or one can of sardines.
Thoroughly crush, mash, or grind
greens in a mortar and pestle or improvise using a rolling pin or heavy
bowel and bottom of a
sturdy bottle.
Bring a large pot of water to a boil;
add greens and cook for 30 minutes, much more if using cassava
leaves

Add all the remaining ingredients
to the greens and bring to a boil.
Reduce heat and simmer. Do not
stir. Simmer until the water is mostly gone and the greens are cooked
to a pulp.

Appetizers & Side Dishes
Caakiri
Democratic Republic of Congo
- 1 cup Moroccan Couscous
- ½ cup evaporated milk
- ½ cup vanilla Greek yogurt
- ¼ cup sour cream
- 2 tablespoons granulated sugar
- ½ teaspoon vanilla
- ¼ teaspoon nutmeg
- ½ cup pineapple, canned or
fresh
Chilaquiles
Mexico
- 12 corn tortillas cut into six
- 2 cups salsa, red or green
- ½ cup Mexican cream
- ½ Cheese, Mexican Queso,
crumbled
- 1 sprig Epazote
- 1/3 cup cilantro, chopped to
garnish
- 1/3 cup vegetable oil
- 2 slices onion rings, separated
- Salt
- 1 ½ cups chicken breast, cooked
and shredded

Prepare the couscous on the
stovetop according to package
instructions. While couscous is
cooking, combine evaporated
milk, yogurt, sour cream, sugar,
vanilla, and nutmeg in a small
mixing bowl. Whisk together.
Pour mixture into the couscous
and use a wooden spoon to combine. Spoon into serving bowls
topped with crushed pineapple.

Heat 1 tablespoon of oil in a large
skillet and start frying the tortillas
until golden and crisp in batches.
Drain the tortillas on paper towels.
Clean the skillet with a paper towel, turn the heat to medium and
add 1 tablespoon of oil.
Add the sauce and let cook for 5
minutes. Add the Epazote and
season sauce with salt to taste.
Carefully stir in the tortillas to
avoid breaking them. Add the
chicken and coat it with the salsa.
Cook for 2 more minutes.
Serve garnished with crumbled
cheese, cilantro, onion and
topped with the cream. Serve
with refried beans and avocado.

French Green Beans
Burkina Faso
- 1 pound French green beans, cut
on the diagonal
- ½ white onion, sliced thinly
- 1 red chili pepper, minced
- 1 teaspoon ginger, freshly grated
- 1 garlic clove, minced
- 1 tablespoon cooking oil
- Salt
In a frying pan cook the white onion
in the oil until translucent. Add the
remaining ingredients and cook
until the beans are tender. Season
with salt to taste.

Yesica’s Guacamole
- Avocados . . . as many as you have!
- Tomatoes
- Cilantro
- Lemons
- Onion
- Salt
Cut half the avocados then with a
knife start doing lines to come up
with some cubes up and across.
Then grab a teaspoon and take it
out. Chop the onions in little cubes,
tomatoes, the cilantro and squeeze
lemon juice over and finish with
some salt and tortilla chips.
Enjoy!!
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Main Dishes
Red Enchiladas
Mexico
For the Red Enchilada Sauce
- 2 ancho chiles, dried, deseeded
and boiled
- 3 dried guajillo or Anaheim pep
per, deseed and boiled
- 4 fresh tomatoes, lightly grilled
- 2 cloves of garlic, lightly grilled
- ¼ onion, lightly grilled
- 3 tablespoons of sour cream
- ¼ cup of heavy whipping cream
For the Chicken Filling
- 1 chicken breast, cooked and
shredded
- 4 ounces of cream cheese

- ¼ red onion, chopped
- Cilantro
- Salt and pepper to taste
For Sauce: Combine all the ingredients except for the heavy whipping
cream, blend until smooth.
Strain out any seeds and add to
skillet, bringing to a slight boil.
Add the heavy whipping cream,
let boil for 5 additional minutes.
Reduce the heat to low.
For the Chicken Filling
In a hot skillet, add a small amount
of olive oil and then the shredded
chicken, onion, and cilantro.
After about 5 minutes, add the

Pozole
Mexico
- 3 pound pork shoulder, cut into 2” pieces
- Kosher salt
- Freshly ground black pepper
- 1 large yellow onion, quartered
- 3 cloves garlic, sliced
- 1 teaspoon whole cloves
- 1 teaspoon cumin seeds
- 1 bay leaf
- 4 cup low-sodium chicken broth
- 2 dried chiles de arbol, stem and seeds removed
- 2 dried ancho chiles, stem and seeds removed
- 2 dried guajillo chiles, stem and seeds removed
- 3 15-ounce cans hominy, drained and rinsed
- Thinly sliced radishes, for serving
- Freshly chopped cilantro, for serving
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cream cheese, and stir in with the
chicken.
Season with salt and pepper and
let cook an additional 5 minutes.
To Make the Enchiladas
Lightly fry the corn tortillas in oil
and pat dry. Dip each tortilla in
the red sauce, covering both sides
completely. Fill each tortilla with
some chicken filling, and some
cheese if desired.
Add them to a baking dish, top with
mozzarella cheese, bake at 400
degrees for 15 minutes.
If you don’t want to bake them, just
put on a plate, top with lettuces,
cheese, and radish.

Season pork with salt and pepper. In a large
pot over medium heat, add pork, onion, garlic,
cloves, cumin seeds, bay leaf, and broth. Add
enough water to cover pork by 2 inches. Bring to
a boil, then cover and reduce heat to a simmer.
Let simmer 1 ½ hours, skimming foam off top as
necessary.
Place dried chiles into a medium bowl and pour
2 cups boiling water over. Let soak 30 minutes.
Place chiles and about ½ cup of their soaking
liquid into a blender. Blend until smooth, adding
more water as necessary.
Add chile puree and hominy to pot with pork.
Continue to simmer, covered, until pork is very
tender, 1 hour and 30 minutes more. Serve pozole with radishes, cabbage, and cilantro.

Main Dishes
Yesica’s Flautas de pollo
{ Chicken Flautas }
Mexico
- 2 thighs of chicken
- Corn yellow tortillas
- Half of a onion
- Little bit of cilantro
- Mozola cooking oil
- Tooth picks
Start with putting the thighs on a
deep pan to broil. Then you would
need to add half of the onion
cilantro and salt. Wait about 20-25
minutes until it starts boiling and
Shrimp Ceviche
Mexico
- 1 bag, 16 ounces, of raw deveined
shrimp
- ½ red onion, diced
- 1 cucumber, diced
- 3 tomatoes, diced
- 1 jalapeno, diced
- ½ bunch of cilantro, finely
chopped
- 1 ¼ cup of Real lime juice
- Juice from one lemon
Fumbwa
Democratic Republic of Congo
- 11 ounces baby spinach, finely
chopped
- ½ cup water
- 3 spring onions
- 2 cloves garlic
- 2 ripe tomatoes
- 1 chicken stock cube
- 1 cup smoked catfish, soaked and
rinsed then chopped

with a knife poke the chicken. If it’s
tender it’s good. Once the chicken
is ready, take it out and throw away
the spices you used.
Then start shredding the chicken,
add salt for taste. You’re going to
need to heat up the corn tortillas,
just so they won’t break once
you’re doing it. After you have had
heated them up, start laying them
down flat and start putting the
shredded chicken and then start
rolling. After rolling, put a toothpick
thru the middle - this gives you
support so once you cook them
they won’t fully open.
- ¼ cup of Worcestershire sauce
- Salt and pepper to taste
- Frank’s Red Hot Buffalo sauce or
other hot sauce, to taste
- 1 avocado
- Tostadas
Combine all of the shrimp with 1
cup of lime juice in a large bowl.
Cover and let rest in the refrigerator for at least one hour until the
shrimp are mostly pink. In a separate bowl, combine the onion,
- 3 tablespoons red palm oil
- 1 cup ground peanuts or 4
heaping tablespoons of peanut
butter
Bring the water to a simmer in a
large pot, add the spinach. Once
they have reduced in volume by
about half, add the spring onions,
garlic, and tomatoes. Continue to
simmer.

Get a deep pan and add oil until
the oil is medium heat, not to high
because you can burn it. Start the
processing. After your done rolling,
leave them for 10 seconds on each
side until its crispy and remove
the toothpick. When you’re getting
them out of the frying pan, make
sure you have a deep bowl or
container with a piece of foil and
some paper napkins so you can
put them upside down. Then the
oil will drain and you will have a
healthy heart !!!
Enjoy!!
cucumber, tomatoes, jalapeno, and
cilantro.
Add the shrimp and mix well. Add
the Worcestershire sauce, and
season with salt and pepper and
additional lime and lemon juice.
Mix well and serve on the tostadas, adding hot sauce to taste and
avocados.

Crumble the chicken stock cube
into the pot and mix well. Make
sure all bones and skin have been
removed from the fish, add them
to the pot. Allow to simmer for 10
minutes.
Add red palm oil into the pot.
Add the peanut butter and allow
to melt over gentle heat. Stir it into
the dish and allow to simmer for 10
minutes, until ready to serve.
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Main Dishes
Riz Gras
Burkina Faso
- 1 pound meat, in 1-2 inch chunks
In Burkina, usually lamb or goat
- 2 onions, chopped
- 3 tomatoes, quarter
- ¼ head of cabbage, chopped
- 4 carrots, diced
- 2 cups of rice
- 1 cube chicken bouillon
- 1 ½ tablespoons tomato paste
- 4 cups plus 3 tablespoons water
- Salt and pepper to taste
- 2 tablespoons peanut oil
Heat half of the oil in a Dutch oven.
When it is smoking, add the meat
and brown well. Remove meat and

Poulet á la Moambé
Democratic Republic of Congo
- 3-4 pounds chicken, quartered (or
chicken pieces)
- 6 tablespoons red palm oil
- 2 medium onions, diced
- 3 cloves of garlic, minced
- 6 oz can of diced tomatoes
- 14.5 oz can of diced tomatoes
- 1 in ginger root, grated
- 1 teaspoon red pepper flakes
- 1 cup of water
- 1 teaspoon salt, or to taste
- ½ cup natural peanut butter
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reserve. Add the rest of the oil to
the pot. When hot add the onions
and tomatoes.
While they soften, combine the tomato paste and the bouillon cube
with about 3 tablespoons water.
Add this to the pot along with all
the other vegetables and meat.
Add the water, bring to a boil, then
reduce heat to a simmer. Allow to
cook for about 2 hours, or until
meat is very tender. Add the rice,
stir a few times and cover the pot.
Continue to cook over low heat
until liquid is absorbed, and the
rice is done to your liking.
Serve hot.

Dry chicken pieces well with paper
towels. Heat Dutch oven with
palm oil on high until shimmering,
almost smoking.Sear chicken in
batches until golden brown, about
4-5 minutes per side, remove and
set aside.
Turn heat to medium low and
sauté onions until golden brown,
add garlic stirring constantly. Cook
until fragrant, about 30 seconds.
Add tomato paste, continuing to
stir, cooking until paste darkens
slightly, about 3 minutes.
Mix in diced tomatoes, ginger, red
pepper flakes, water and salt. Return chicken to Dutch oven.

Bring to a boil over high heat.
Reduce heat to low, cover, simmer
for 20 minutes. Pull off 1-2 cups
of sauce and mix thoroughly with
peanut butter. Return mixture to
Dutch oven and simmer uncovered
for 10 more minutes, until chicken
pieces reach 165 degrees F.
Serve with rice and fufu or fried
plantains.
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