Palaver Sauce and Boiled Yam

Ingredients

Chopped Kontomire ( cocoyam leaves)

100g Agushie( melon seeds)

200g Smoked fish.

75g Tomatoes.

3 Stew spoonful Palm oil.

20g Salted fish.

3 Medium sized onions ( chopped)

2 Tablet cube

Salt and pepper to taste.

1 Tuber of Yam.

METHOD

1 Put oil on fire and add chopped onions.

2. Put in salted fish allow to cook well and add pepper.

3. Stir to cook and add tomatoes.

4. Allow it to cook well , add smoked fish while cooking.

5. Mix the ground Agushie with a little water and salt and add sauce.

6. Boil the chopped Kontomire and add it to the sauce.

7. Season to taste.

8. Peel the Yam and cut into pieces into a sauce pan.

9. Add water and salt and bring to boil. After 20 mins, remove it from the fire and drain the water.

10 Then serve.

