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Pinda Bravoe. Surinamese Peanut Soup.Pinda Bravoe. Surinamese Peanut Soup.

CourseCourse Main Dish, soup

IngredientsIngredients

500 g  chicken thighs
2.5 litres  water
6 whole  allspice berries
3 leaves  sage
1 blade

4 cubes

40 g

350 g

1

 mace
 chicken stock enough for 2 litres

 celery leaf 
 peanut butter preferably surinamese peanut butter 

 Madame Jeanette chili pepper optional

InstructionsInstructions

1. Add the chicken thighs and water to a pan, along with the allspice, sage and mace. Bring to a boil.

2. Reduce the heat and let simmer for about 40 minutes or until the chicken meat falls o� the
bones.

3. Strain the broth into a clean pan and discard the boiled spices. Set aside for now.

4. Pick the meat o� of the bones and pull it into shreds. Add the meat back to the broth.

5. Bring the soup to the boil again and add the stock cubes, chopped celery leaf and peanut butter.
Leave to simmer for a couple of minutes.

6. During the last 10 minutes of cooking, add the whole Madame Jeanette pepper. Make sure it isn’t
pierced or otherwise damaged, as that will make the soup far too spicy to eat. If you don’t like
spicy at all, simply skip this step.

7. Serve and enjoy!
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Moksi alesi (Surinamese)
 Grace   Suriname

  31 December, 2008  mixed rice, moksi alesi, moksie alesie, rice blackeyed

peas, typical surinamese dish

A few weeks ago I made ‘Moksi alesi’ which means mixed rice. It is
one of my favourite typical Surinamese meals and can be varied in
different ways. You can prepare it with beans or vegetables (leaves)
and with meat or �sh or even both. You can also add coconut
cream (or milk) if you like to give it a softer taste. My recipe for 4
persons is as follows:

400 grams of rice (washed) 
200 ml coconut cream (or milk) 
4 bouillon cubes 
0,5 teaspoon black pepper 
0,5 tomato (sliced) 
1 onion (sliced) 
3 pieces of garlic (chopped) 
2 tablespoons oil 
2 tablespoons dried shrimps (soaked) 
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← Rice cooking tip Saoto Soup (Surinamese-Javanese) →

150 grams of black eyed peas (soaked) 
100 grams of ham (cubed) 
1 tablespoon celery (or parsley) 
water

Heat the oil. Fry the onions �rst, then add the garlic. Add the
tomato, black pepper, bouillon cubes, soaked shrimps, ham, black
eyed peas, and celery. Stir until the tomato is almost dissolved.
Then add the rice and coconut cream. Add water that measures
1.25 inches on top of the rice mixture (see more info under Tips)
and stir thoroughly. Lower the heat when the water starts to cook.
Stir again, put a lid on the pot and let it cook for about 10-15
minutes. Stir again after a while and half an hour after the rice
starts to cook, the moksi alesi is done.

I served it with a grilled lamb chop and coleslaw. You can serve it
with any kind of meat or �sh and salad or vegetable you like.

Enjoy! Njang switie!

One thought on “Moksi alesi (Surinamese)”
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National Dish of Suriname
Pom

Like 4 Dislike 0

 100%
Servings 8

Ingredients

boneless and skinless chicken thighs (cut into bite sized
pieces 5
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taro roots / eddoes (grated) 2 lbs.

cooking oil 3
tbsp.

nutmeg 2 tsp.
black pepper ½ tsp.
sour oranges 2
stalk celery (thinly sliced) 1
onion (peeled and chopped) 1
ripe plantain (peeled and grated) 1

tomato paste 1
tbsp.

chicken broth 3
cups

sugar 1 tsp.
lime 1

butter 2
tbsp.

Salt

Pom is the most popular meal in Suriname. It is a casserole made of
meat and local root vegetables such as taro roots. Pom is
traditionally prepared on Sundays and for festive occasions such as
birthdays.

Directions on how to Prepare Pom

1. Juice one of the oranges and pour this into the bowl of chicken.
2. Add ¾ teaspoon of the nutmeg, the black pepper and salt to

the chicken.
3. Mix well, then set aside for thirty (0:30) minutes to allow the

meat to marinate.
4. In a separate bowl, mix the grated taro root and plantain.
5. Add the remaining nutmeg, sugar and ½ teaspoon of salt.
6. Juice the next sour orange and lime and add the juices to the

bowl.
7. Mix well and set aside.
8. Heat the oil in a pot and fry the chicken until brown on all sides.
9. Add the celery and onions to the chicken, then cook until soft

and translucent.
10. Stir in the tomato paste and add the chicken broth to the pot.
11. Bring to a boil, then reduce the heat and allow to simmer for

about twenty (0:20) minutes.
12. Transfer 5 tablespoons of the broth to the plantain / taro root

mixture and combine well with a spoon.
13. Grease a casserole dish and place half of the taro root /

plantain mixture in it.
14. Press the mixture lightly, then spread the chicken over this.
15. Place the rest of the taro root / plantain mixture over the

chicken.
16. Preheat the oven to 350 degrees F.
17. Bake the Pom for one (1:00) hour.
18. Brush the Pom with butter after baking.
19. Allow the Pom to cool slightly for five (0:05) minutes.
20. Slice and serve.

https://en.wikipedia.org/wiki/Suriname#Culture
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Curried Chicken Surinamese Style
ethnicfoodsrus.com/around-the-world-recipes/south-american-cuisine/surinamese-cuisine/curried-chicken-surinamese-

style/

Curried Chicken Surinamese Style Recipe-

Ingredients:
(serves 4)

1 whole chicken, cut into small pieces
6 cloves garlic, rough chopped
1 medium yellow onion, peeled and rough chopped
8 oz. Garbanzo beans, pre-steamed tender
1 tbsp. tomato paste
2 tbsp. yellow curry powder
1 tbsp. garam masala
2 Maggi cubes, crushed
Freshly ground coarse sea salt and black peppercorns, to taste
24 whole pods of young tender sweet peas
1 Scotch Bonnet hot chili pepper, seeds left in, fine chopped
4 tbsp. dendé oil
1 cup of chicken broth (plus more if necessary)

Directions:
1. Rinse the chicken well and drain and pat dry.
2. Heat the dendé oil in a large saucepan over medium-high heat, and add in the onion and

garlic. Stir, and keep stirring, as you next add in the tomato paste, 1 cup broth, curry,
masala, Maggi cubes, and chili pepper. Mix thoroughly, and cook until much of the broth
has cooked down and the curry mixture is thickening.

3. Now add in the chicken, stir it around in the curry, and then turn the pieces over and stir
around some more, ensuring all the pieces are covered with the curry mix. Salt and pepper
to taste, then stir and blend again.

4. Turn the temperature down to where your Curried Chicken Surinamese Style is cooking at
just a lively simmer, then cover the pan and cook for 10 to 12 minutes, then turn the
chicken pieces over and keep cooking.

https://ethnicfoodsrus.com/around-the-world-recipes/south-american-cuisine/surinamese-cuisine/curried-chicken-surinamese-style/
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5. Cooking the chicken this way should have the chicken producing a fair amount of its own
liquid juices, however, if you check and see that the curry is getting too dry, add some
more broth into the pan. Also at this point, add in the pre-steamed garbanzo beans, and
stir and blend all ingredients together well.

6. Continue to simmer-cook until the meat is well done (about 40 to 45 minutes), turning the
chicken pieces over every so often.

7. During the last 10 minutes or so of cooking, steam your whole sweet pea pods, until
tender.

8. To serve your Curried Chicken Surinamese Style, ladle a generous portion into each serving
bowl, and garnish the top with a sprinkling of fresh herbs.
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Bojo Coconut and Cassava Cake Recipe

Bojo is a rich flourless cake made from grated coconut and cassava. Cassava is a starchy root plant, also known as manioc
and yuca. Bojo is flavored with rum and cinnamon, and as is typical of many South American desserts — it's both European
and tropical at the same time. Dutch settlers in Suriname most likely learned to use local ingredients like cassava to make
favorite foods from home.

This cake can be baked in a round or square pan. I like to make it in a graham cracker pie shell, which is not at all traditional.
You can find peeled frozen cassava root at Latin food stores.

01 Soak the raisins in the rum (overnight if possible).

02 Preheat the oven to 325 degrees.

03 Butter a 9-inch round cake pan, or 9-inch square brownie pan, and line bottom of the pan with wax paper or
parchment.

04 Finely grate the manioc root (easily done in a food processor). Stir the coconut and grated cassava together with
the cinnamon and sugar in a large bowl.

05 In a small bowl, whisk together the eggs, coconut milk, vanilla, almond extract, and salt.

Stir the liquid ingredients into the coconut mixture. Stir in the melted butter. Stir in the raisins and the rum.

Total: 80 mins

Prep: 20 mins

Cook: 60 mins

Yield: 10 Servings

Ingredients

1/2 cup golden raisins

1/3 cup rum

1/2 pound cassava (peeled with woody center removed)

2 cups coconut (grated; fresh or dried)

1/3 cup sugar

1 teaspoon cinnamon

2 eggs

1/4 cup coconut milk

1 tablespoon vanilla

2 teaspoons almond extract

4 tablespoons butter (melted)

1 teaspoon salt

Optional: graham cracker pie crust

Steps to Make It

225 g
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06

07 Pour the batter into the prepared pan (or graham cracker crust if using).

08 Bake for 1 hour, until golden brown on top.

09 Run a knife around the edge of the pan while the cake is still warm, then let cool in the pan.

10 Cut into small squares or slices and serve. This cake is delicious warm or cold, with a dollop of whipped cream.




