
By G. Daniela Galarza

Servings: 6-8

1 tablespoon neutral oil, such as re�ned

peanut or vegetable

1 medium yellow onion (8 ounces), diced

2 cloves garlic, minced or �nely grated

2 tablespoons tomato paste

2 cups unsweetened creamy peanut butter

4 cups no-salt-added vegetable broth or

water, plus more as needed

1 bay leaf

1 Scotch bonnet or habanero chile, left

whole (optional)

1 1/2 teaspoons �ne salt, plus more as

needed

1 teaspoon freshly ground black pepper

4 medium carrots (12 ounces total), cut into

2-inch chunks

1 large russet potato (10 ounces), peeled

and cut into thick wedges

1 large sweet potato (10 ounces), peeled

and cut into thick wedges

2 medium turnips (8 ounces total), peeled

and cut into thick wedges

Cooked fonio or rice, for serving (optional)

Step 1

In a large pot over medium-high heat, heat the oil until it

shimmers. Add the onion and garlic, and saute until soft but not

browned, about 5 minutes. Add the tomato paste and reduce the

heat to low. Cook, stirring frequently with a wooden spoon, adding

a few tablespoons of water as needed to keep the onion and garlic

from scorching, until the tomato paste slightly darkens, about 5

minutes.

Step 2

Add the peanut butter and stir well, using a wooden spoon, to

combine. Add the vegetable broth or water, bay leaf and Scotch

bonnet chile. if using. Raise the heat to high and bring to a boil,

stirring occasionally. Reduce the heat to low and simmer, stirring

occasionally to fully dissolve the peanut butter. Season with the

salt and pepper. Cook, stirring occasionally, until the oil rises to

the surface, 15 to 20 minutes.

Step 3

Meanwhile, bring a large pot of well-salted water to a boil over high

heat. Drop the carrots, potato, sweet potato and turnips into the

boiling water and blanch until they can be pierced with a knife but

are still al dente, 5 to 8 minutes, working in batches if the pot is

not large enough.

Step 4

As they are done, use a large slotted spoon to transfer the

vegetables to the peanut sauce and continue cooking until they

are soft but still hold their shape, about 10 minutes. If cooking the

vegetables in batches, transfer them to a large bowl and add all at

once to the peanut sauce. Serve family-style with fonio or rice on

the side, if desired.

Root Vegetable Mafé

Mafé is a spicy West African sauce made with a base of peanut butter and tomatoes. 
The writeup said it is usually used with meat or fish but this particular recipe is a 
vegetable version. I would probably opt for meat or fish so I'm listing this recipe 
under "Sauces" in the recipe index. 




