
Manja

Ingredients

•4-5 lbs chicken pieces
•salt & pepper to taste
•2 Tbsp olive oil
•2 yellow onions, finely chopped
•2 carrots, grated
•4 cloves garlic, minced
•2 bay leaves
•2 Tbsp tomato paste
•2 tsp paprika
•1 tsp cumin
•1/2 cup flour
•5 cups chicken stock
•2 Tbsp fresh dill, finely chopped

Directions

Pat dry and season chicken pieces with salt and pepper

Heat olive oil in a wide pot over medium-high heat. Working in batches as to not 
overcrowd the chicken, brown it on both sides. Remove and set aside.

Add onions, carrots, garlic and bay leaves to the pot and sauté for 6 minutes. Stir in 
tomato paste, paprika and cumin. Add flour and mix well, making sure all vegetables 
are coated. Cook for 2 minutes.

Gradually add the chicken broth, stirring constantly. Once the sauce is smooth and 
thick, return chicken to the pot. Bring to a boil, then reduce heat to low and simmer for 
30-40 


