
Poulet Yassa:

1 small (3-4 lb chicken) cut up or 3-4 lbs chicken thighs 
1/4 C fresh Lemon Juice
4 large onions thinly sliced
1/4 C. peanut oil of other cooking oil
1/4 C. Apple Cider Vinegar
1 chipotle chili pepper with 1 TBS of adobo sauce (From a small can of Chipotle 
peppers in adobo sauce which can be located in the  Hispanic food section of 
most grocery stores)
1 Bay Leaf
5 cloves of minced garlic
2 TBS Dijon Mustard
2 TBS  Maggi Chicken bullion Granules
 Black pepper and sea salt
1/2 cup coarse chopped pimento stuffed olives

Optional
4 Carrots cut into chunks
1 small cabbage cut into chunks
other root vegetables such as turnips, yams, etc

Directions:
Mix everything but the olives and optional vegetables in a large non-reactive 
container - the more onion  and garlic, the better.  (For a spicier dish add a 1/2 
tsp of ground cayenne pepper)  Add the chicken and mix well, covering the 
chicken Cover and refrigerate over night ( Can be assembled in the morning and 
allowed to marinate for at least 6 hours.

Remove chicken from marinade and grill over a gas, wood or charcoal fire till 
golden brown but not completely done.  While chicken is browning, remove 
onions from marinade and saute them till translucent.  Add remaining marinade, 
olives, and optional vegetables and bring to a slow boil, cooking marinade to 
make a sauce.  Add chicken to sauce, cover and simmer until chicken is done.  
Can be done on stove top in a dutch oven then removed to  preheated  (350) 
degree oven and baked for 45 minutes or an hour till chicken is done and 
veggies are tender.  

Remove Bay leaf and serve over rice or couscous.  

In the language of our Senegalese Brothers and Sisters:

Salaam - peace and health to you and yours

Michael E. Bays


