Real Jamaican Jerk Original: Brown Stew Chicken

3 Ibs. chicken (cut into small pieces)
Salt to taste

% tablespoon black pepper

2 teaspoons seasoning salt

1 tablespoon browning

4 tablespoons vegetable oil

2 cups of water

2 cloves garlic, peeled and crushed
1 fresh sprig thyme

1 whole onion, chopped

% hot pepper, chopped (optional)
2 carrots, chopped

Lime juice

1 teaspoon cornstarch (optional)

Clean the chicken thoroughly in water with a little lime juice. Drain water completely from the
chicken. Season the chicken by combining it with the salt, black pepper, seasoning salt, and
browning. Allow it to marinate for one hour.

Heat the vegetable oil in a pan and slightly brown the chicken pieces. When chicken is
browned, add water, garlic, thyme, onions, hot pepper (optional) and carrots to the pan. Stir
and cover. Cook on medium heat for about 30 to 45 minutes or until tender, occasionally
stirring. Add corn starch to thicken the brown stew gravy.

Serves about 6 people. Best served with rice and peas.

Enjoy your brown stew chicken in Real Jamaican Jerk An’ Ting style!
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