MASKED RIPE PLANTAIN.
Ingredients

4 fingers half ripe plantain.

5g Groundnut paste.

¼ teaspoon groundnut pepper.

1 Large onion.

2 Table spoonful palm oil.

Salt to taste.

METHOD

1 Peel the plantain into a saucepan.

2. Add water and salt to it and boil.

3. After 20 minutes, remove it from the fire and drain the water.

4. Grind the pepper, onion and salt.

5. Add groundnut paste and mix.

6. Add boiled ripe plantain and mix together.

7 Put palm oil on fire. Add chopped onions.

8. When the oil with the onions is well cooked pour it on to the mashed plantain and mix together using a wooden spoon.

9. Correct seasoning and serve.
