
Inspired by the cuisine of West Africa, our award winning range
of cooking pastes, sauces and chilli dips have something to

suit everyone’s taste.

Our range includes Mild & Tasty West African Curry Paste,
Hot & Spicy West African Curry Paste, Red Stew Cooking Paste

& Groundnut (Peanut) Stew Cooking Paste.

We have 5  Chilli Dips, from the mildest –  Mango Dip to
our hottest ‘JuJu Fire’ Dip which combines Scotch Bonnet,

African Birds Eye and Trinidad Moruga Scorpion Chilli.

Email:info@africa-als.co.uk

www.africa-als.co.uk

@africaalsSAUCES



www.africa-als.co.uk

Additive and Preservative  Free 

AWARD WINNING

Cooking Pastes, Marinades & Chilli Dips
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Prawns & Chorizo in Red Stew Paste
(M)

Ingredients:

1 Small Jar (180g) of Africa Al’s Red Stew Paste
1 Small jar of water
1 Diced Chorizo Sausage
500g Prawns
½ Stock Cube (Chicken or Veg)



Method:

Gently fry chorizo until oil is released (approx.5 mins)
Add prawns, red stew paste, stock cube and water 
Simmer until prawns are cooked (10-15mins)

Serve with white rice & crusty bread
Notes: 
This is also nice with some fresh green peppers roughly
chopped and tossed in 5 mins before the dish is cooked,
it gives a nice crunchiness. 

 



Monk fish & Smoked Bacon
in Red Stew Paste (M)

Ingredients:

Approx. 500g Monk Fish cut into chunks
Approx. 200g Smoked Bacon Lardons or Pancetta
1 Small Jar of Africa Al’s Red Stew Paste
Grated Parmesan Cheese
Fresh Parsley

 



Method:

1.Fry the bacon/pancetta in a spoon of oil until it starts to go
    crispy
2.Empty the Red Stew Paste into the pan and add 1 jar of
    water, stir and bring to a simmer.
3.Add the monk �sh and gently stir it in making sure it is well
    covered in the sauce. Cook for approx. 20mins taking the
    cover o� for the last 5 mins
4.Garnish with the parmesan cheese & Parsley
                   
Serve with New Potatos and Green Beans


