
 

Anchor of Hope 
Simple Cooking with Graham and Joan 

 
JOAN’S BRAISED CHICKEN DINNER 

 

 

DATE:     11/07/2019 THIS RECIPE IS FOR 10 PERSONS YIELD: 10 Servings 

PORTION SIZE PREPARATION TIME: 30 mins COOKING TIME: 30 mins 
 

INGREDIENTS: 
 
10 large pieces of chicken 4 bay leaves 
10 medium carrots (cut into rounds) 1 Green pepper (cut into rings) 
10 med potatoes (cut into ¼) 3 Garlic cloves 
2 large onions (cut into blocks or rings) 3 Cinnamon sticks 
½ cabbage (finely chopped) 2 cloves 
1 cup of frozen peas 1 Small piece of ginger 
4 tomatoes (cut into cubes) ½ tsp mixed herbs or Italian herbs 
2 cubes chicken stock ¼ cup of oil (for frying meat and onions) 
½ cup cold water for the gravy powder 

3 
tablespoons of gravy powder (for thickening 
the braise) mix with ½ cup cold water ½ Litre hot water 

1 Can baked beans (optional) Salt to taste (about 1 level teaspoon) 
    
Variation: Mix cake flour with bisto gravy powder as well as 1 tbs of various soup powders 

 

METHOD: 

1. Peel vegetables and cut up into pieces. 

2. Wash chicken pieces and place in very large pot 

or skillet with heated oil.   

3. Brown chicken and add onions and green 

pepper and fry a little more.   

4. Add  tomato and fry more with lid on.  After 

about 5 minutes , add all other spices and add 

½ l of hot water.  

5. Simmer for about ½ hour and then add veggies 

except frozen peas.  

6. Braise chicken on medium until veggies are 

done.  

7. Peas can be added just before chicken is ready. If mixture is too thin, gravy powder can be added. 

8. A tin of baked beans can also be added to the mix to stretch dish or for a nice flavour. 

9. Braised Chicken dish should take about an hour to complete. 

CHEF’S TIPS 

Chicken meat is not naturally super flavourful, so it is a good idea to liberally season your chicken before 

adding to the hot oil. 


