
JOLLOF RICE
 

T A S T E  O F  T H E  C R O S S R O A D S

Jollof rice is a popular dish in West Africa. Its roots are in the Sene-Gambian & Mali

region of West Africa by the “Jollof’’ people. While there are plenty of differences in

the way Jollof is prepared throughout West Africa, each dish shares a common base

of rice, tomatoes, tomato paste, chilli peppers, onions, salt, and spices.  Now that

summer is coming up, this would be a great side dish at a cookout! This rice dish

can pack a punch since it soaks up so much flavor similar to its relative the

American Jambalaya. All the ingredients can be found at Red Apple Farmers

Market, a regional hotspot for African and Caribbean food products. You might

even see some of the DC area’s Top Chefs picking up that special ingredient.

Yield: 7 1/2 cups rice

Time: 1 hour 



2 medium tomatoes, chopped 

1/2 medium scotch bonnet pepper, stem removed

1/2 medium onion, chopped

3 small red bell peppers, chopped

1/2 cup vegetable oil

1 1/2 teaspoons salt

1 teaspoon curry powder

1 1/2 teaspoons hot ground chile pepper

1 1/2 teaspoons garlic powder

1 tablespoon plus 1 teaspoon onion powder

2 bay leaves

1/2 teaspoon ground ginger

1 tablespoon dried thyme

2 1/2 cups medium-grain rice

INGREDIENT: INSTRUCTIONS:

STEP 1

In a blender, combine tomatoes, scotch bonnet

pepper and onions; purée. Pour out half the purée

into a bowl; set aside. Add the bell peppers to the

purée remaining in the blender and pulse until

smooth. Add to the mixture that was set aside

and stir to combine.

 

STEP 2

Heat vegetable oil in a large pot over medium

heat. Add blended vegetables along with the salt,

curry powder, ground chile pepper, garlic powder,

onion powder, bay leaves, ginger and thyme.

Bring mixture to a boil.

 

STEP 3

Stir in the rice until well mixed, then reduce the

heat to low.

 

STEP 4

Cover pot and let cook until rice is al dente,

about 45 minutes. However, check after 30

minutes; if rice is sauce-logged, remove the lid

to cook off the excess sauce. If rice seems dry,

stir in 1 to 2 cups water. Allow the rice at the

bottom of the pot to char a bit to infuse it with

a smoky flavor.
Address:

7645 New Hampshire Avenue

Takoma Park, MD 20912

 

Hours:

8 am - 9 pm Daily

 

customers shopping inside the store

"I love Red Apple Farmers

Market [in Takoma Park, Md.]. It’s

a great spot for Caribbean and

African products." - Chef Eric

Adjepong, Top Chef Season 16

Finalist (credit: Washington Post)


