
Zady’s Rice and Lili’s Kedjenou and Aloko from Cote d’Ivoire 
Crispy white rice, spicy chicken and okra stew, and fried plantain 
Serves 4 to 6 
 
 
Rice: 
3 cups long-grain white rice 
¼ cup olive oil 
 
Measure the rice into a 4 quart saucepan. Add enough water to cover the rice by 1 inch. 
Add the olive oil. Bring to a boil and immediately reduce the heat to a simmer. Cover and 
cook until all the water has been absorbed and the rice is just done, about 15 minutes. The 
rice should begin to form a golden crust along the edges of the pan. 
 
Kedjenou: 
 
2 ½ to 3 pounds chicken, cut into serving pieces 
Salt and freshly ground pepper 
3 tablespoods vegtetable oil 
1 medium onion, chopped 
4 cloves garlic, minced 
1 bay leaf 
4 to 5 sprigs of fresh thyme 
One 8-ounce can tomatoe sauce 
4 plum tomatoes, chopped 
One ½ inch piece of hot chili pepper, seeded and finely chopped 
1 Maggi bouillon cube (optional) 
2 cups okra, chopped 
 
Season the chicken with salt and pepper. Heat the oil in a large pot over the medium-high 
heat until shimmering. Working in batches, add a few pieces of chicken at a time to the 
pot and cook until lightly browned on all sides, about 5 minutes. Add more oil between 
batches if necessary. 
 Transfer the cooked chicken to a platter and set aside. Add the onions and garlic 
to the empty pot, reducing the heat to medium and stirring occasionally, and cook until 
soft, about 5 minutes. Return the chicken to the pot and add the bay leaf, thyme, tomato 
sauce, plum tomatoes, chili pepper, bouillon cube (optional), and enough water to cover. 
Simmer, uncovered, until the chicken is cooked through and begins to fall off the bone, 
about 45 minutes. Add the okra and continue to cook for 20 minutes. Season with 
additional salt and pepper. Serve with rice. 
 
Aloko: 
3 very ripe plantains 
Salt 
2 cups vegetable oil for frying 
 



Peel and slice the plantains into ¼ inch rounds. Season with salt. 
 
In a 2-quart saucepan, heat the oil until shimmering. Test the oil to see if it is hot enough 
for frying by dropping one slice of plantain into the pot. If the plantain turns golden 
brown in 45 to 60 seconds, the oil is ready. Remove the test slice of plantain and cook the 
remaining slices in small batches until golden brown. 
 Remove from the oil with a slotted spoon and drain on paper towels. Serve 
immediately.  
 
 
 
 


