
High on
Present

Faithwalkers

I n g r e d i e n t s :

2  C u p s  R i c e  L o n g  g r a i n
3 / 4  C u p  O l i v e  O i l

  4  C u p s  C h i c k e n  s t o c k
   1  T b s p  C u r r y  P o w d e r

   1  T b s p  T h y m e
   4  c l o v e s  G a r l i c

   2  b a y  l e a v e s
   1  T b s p  G i n g e r  G r a t e d
   1  Ts p  S a l t  o r  t o  t a s t e

   1  O n i o n  M e d i u m  s i z e d ( s l i c e d )
   1  To m a t o  s l i c e d -  ( L a r g e  s i z e )

   1  O n i o n  S l i c e d
   W h i t e  P e p p e r  o r  b l a c k  p e p p e r

F o r  t h e  s a u c e ,  b l e n d  t o g e t h e r :
  3  R e d  B e l l  P e p p e r
   3  To m a t o e s  P l u m
   2  S c o t c h  b o n n e t *

   1  O n i o n  D i c e d

New Memorial MBC Chicago
6844 S. Indiana Ave        Chicago, IL
Dr. Roosevelt Walker Jr. - Pastor

The Hog

NMMBC

M a r i n a d e :

G a r l i c  c l o v e s
4  o z  A v o c a d o  o i l ,

2  S c o t c h  b o n n e t  p e p p e r s  ,
H a n d f u l  o f  l e a v e s  p a r s l e y ,

L e a v e s  f r o m  4  r o s e m a r y  s p r i g s
1 / 2  c u p  o r a n g e  M o j o

2   o n i o n s
S o m e  s a l t

In a large pan, preheat the cooking oil .  Once the oil  is hot, add the diced
onions and fry for about 3 to 5 minutes or t i l l  the onions become soft.

Add fresh tomato . Fry for about 5 minutes, then add the garl ic, ginger, and
bay leaves and let it  cook in the tomato paste for about 2 minutes.

Add the blended pepper and al low the pepper to cook unti l  the water is
reduced entirely and the oil  is seen floating on the fried pepper.

Season with thyme, curry powder, salt to taste, and seasoning cubes. Leave
to cook for another 2 to 5 minutes.

Stir in the rice unti l  i t  is well  coated with the sauce. Add the Chicken stock
and cover it with a t ight-f itt ing l id, then al low it to come to a boil .

Once it starts boil ing - about 3 to 5 minutes after placing it on the stove,
reduce the heat immediately to medium-low and steam unti l  the rice is done.

Turn off the heat and stir together briefly. Then, cover it up immediately so
that the heat remaining in the rice can steam up the vegetables a l itt le bit,

You can serve with Plantains ENJOY!

Blend marinade together and then marinade
for 15 mins

Heat gri l l  or ski l let on high … turn down to medium high before
adding f ish to hot pan!

 
Season f ish with salt and pepper on each side. 

Cook f ish for 3-5 mins on each side then cover on with l id and let
smoke for about 30 mins if using whole t i lapia or for 5 minutes with

ti lapia f i l lets.
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