islanc! Feask

Here are recipes from two islands. Try them out for an island feast.
Be sure to have an adult helper when you are using knives and a stove.

Madagascar
Chicken @

2 boneless chicken breast halves,
cut in small pieces

onion, peeled and chopped

red bell pepper, chopped
cloves of garlic, minced

23 cup canned coconut milk

2 teaspoons ground ginger , b
1 teasgoon g?ated Ier?'log rind Marinate chicken in lemon juice for
/5 teaspoon cayenne pepper (optional) 3[]nm|ndutes. Drain and season with
salt, pepper, lemon juice, oil Sait ana pepper.

[y

Sauté onions in oil until slightly Reduce heat and add coconut milk, ginger, lemon rind,
brown. Add bell peppers and gar- cayenne pepper, and chicken. Cover and simmer for 30
lic and sauté, stirring constantly. minutes or until quite thick, like a stew.

Indonesian Avocado Deserb |

1 large avocado

21/2 tablespoons lemon juice
2 tablespoons sugar

1 cup vanilla ice cream

Did you hear
the one about  Sounds like
the ring-shaped  atoll tale.

ig %

1. Peel and remove pit from avocado
and mash flesh.

2. Add lemon juice and sugar and
beat with a mixer. i

3. Add ice cream and beat until smooth. |

4. Place in freezer to chill for about
1 to 1 %2 hours. Stir every 30 minutes.
Do not freeze.

5. Serve in 4 small dessert bowls.




