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		This section gives an overview of the essential condiments of Nigerian cuisine. The richness of our cuisine can come from even the smallest additions of flavor. Our condiments serve as multifaceted accents to rice, starches, vegetables, and meat. They can be easily prepared and kept refrigerated for days or weeks, and frozen for much longer. If you are looking for something simple to share with others, or for an introduction to the character and spice profiles of Nigerian cuisine, I recommend starting with these pantry staples. Perhaps you haven’t had one of these dishes since childhood, or you have never made or seen one of these dishes before. These recipes aren’t definitive, but they offer guidance on key ingredients and methods that will allow you to try out variations within your own cooking.
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		The techniques that follow are as critical as the ingredients. Recipes are basically sets of instructions, and they serve us well when we need to make a very precise, exacting dish. But those types of instructions aren’t as effective for guiding the creation of dishes that are built by layering flavors, dishes that demand attention to detail as much as to coloration, heat, timing, consistency, and texture. My hope is that these recipes serve as an introduction not simply to dishes but to the techniques that bring them alive. Indeed, they are what make our cuisine special! I describe noteworthy techniques below, and you’ll find them in more detail throughout the book.

		Toasting Spices

		Toasting spices opens the dimensions of a spice’s character. Spices are used in nearly all of the dishes in this book. Note that the process of blooming spices—toasting them in a hot pan, with or without oil—before adding them is most important when the dish is spice-forward. Toasting helps enhance and draw out aromas and flavor, and you’ll notice the difference as you begin to make your own spice blends.

		Grinding Spices

		Purists will tell you that hand grinding spices is the technique that defines a dish, and that a grinding stone is the critical component to achieving real ata. As much as I love my high-tech kitchen tools, I am just as sentimental about our traditional approaches. But I simply do not have time to undertake hand grinding, and I doubt you do either. I recommend using a food processor or coffee grinder reserved just for spices to simplify this task.

		Curdling Palm Oil

		This is a technique of combining palm oil and potash to create a rich and creamy sauce, perfect for adding a glossy finish to dishes such as nkwobi, abacha, and isi ewu.

		Bleaching palm oil

		This technique works specifically to render red palm oil, which has a low-smoke point, more suitable to frying and other high-temperature applications. Raw, unfiltered palm oil is heated beyond its smoke point to neutralize both its flavor and color. This is not an industrial technique, but keep in mind that if done at home, it will almost certainly set off your smoke alarm. It’s an important technique to feature as part of our essential repertoire, but not one that I employ often. For recipes that call for bleaching palm oil, African grocers will likely carry a store-bought version of smoked red palm oil.

		Fermentation

		Discussed in depth on this page, fermentation is a valuable means of creating depth and complexity in our dishes. As an ancient food preservation technique, fermentation allowed for foods to keep longer in hot climates. It remains an important part of food preservation, especially when access to cold refrigerated storage is not guaranteed. But it also benefits digestion and nutrient absorption, and unlocks incredible dimensions of flavor. Note that for these recipes, fermentation can take up to twenty-four hours.

		
			
			[image: Ata Gige]
		

		Ata gígé is a coarse puree of red bell peppers and onions, with Scotch bonnets for added heat and complexity. It is light, fresh, simple, and ready to be incorporated into your cooking. Ata gígé is ideal for condiment recipes like Ata Dín Dín (this page) and Ofada Stew (this page), where a coarse-ground base sauce lends colorful bits to a finished dish.

		Yield: 2 cups

		2 medium red bell peppers, stemmed and seeded

		1 medium red onion, roughly chopped

		4 garlic cloves

		1-inch piece of ginger, peeled and chopped

		1 red Scotch bonnet pepper or 2 tablespoons Trinity Pepper Paste (this page)

		Working in batches if necessary, combine the bell peppers, onion, garlic, ginger, and Scotch bonnet peppers in a food processor or blender and pulse to a coarse puree. Ata gígé can be stored in a sealed container for up to a week in the refrigerator or up to a month in the freezer.
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		Ata [image: lílọ̀] is a smooth puree of fresh pepper and tomatoes that serves as the base for several Nigerian dishes such as jollof rice and [image: ọbẹ̀], a stew for cooked meats. This puree is added to a pan with oil and cooked; it is a wonderful accompanying sauce for drowning starches such as fùfú, steamed rice, yams, or plantains. It is almost identical to ata gígé in ingredient composition, but think of ata [image: lílọ̀] as ideal for incorporating flavor into meats whenever low-heat, simmering, and braising techniques are used.

		Yield: 2 cups

		2 medium red bell peppers, stemmed and seeded

		1 medium red onion, roughly chopped

		One 14.5-ounce can peeled whole tomatoes

		4 garlic cloves, peeled

		1-inch piece of ginger, peeled and chopped

		1 or 2 Scotch bonnet peppers, stemmed

		Working in batches if necessary, combine the bell peppers, onion, tomatoes, garlic, ginger, and Scotch bonnet peppers in a food processor or blender and blend on high to a fine puree. The liquid from the can of tomatoes should suffice but you can add up to ¼ cup of water if necessary to get the puree going.

		Ata [image: lílọ̀] can be stored for up to a week in the refrigerator or for up to a month in the freezer.

		Note Lagosians around Ebute Metta, Lagos Island, and the coast of Lagos serve fresh and uncooked ata [image: lílọ̀] with roast fish. Abodo is a lightly roasted herring often served in this way.
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			[image: Ata Din Din (Buka Stew)]

		
			[image: ]

		A caramelized relish of onions, red bell peppers, and Scotch bonnet chiles cooked in a neutral oil until the flavors have melded, ata dín dín is my money sauce—the one I keep fresh and on hand 365 days of the year. Meant to last for several days in the refrigerator, it is best when it is reduced slowly, gently, and thoroughly; cooking out the moisture helps to preserve each ingredient. Whatever you mix with it turns into a fiery, subtly sweet, and deeply satisfying dish. Fried meats can be tossed in to create a dish called [image: Ọbẹ̀] Dín Dín; it is the base for Garden Egg Stew (this page) or Stewed Sardines (this page); and it gives [image: Ẹ̀fọ́] Rírò (this page) its powerful complexity.

		Yield: 2 cups

		2 cups Ata Gígé (this page)

		1 cup canola or other neutral oil such as grapeseed or safflower

		Fine salt to taste

		Pour the ata gígé into a shallow medium saucepan and bring to a simmer over medium heat. Cover and let simmer until the peppers and onions have softened, and released their liquid, 18 to 20 minutes. Pour in the oil and cook further, stirring frequently, until the sauce thickens and looks separated, about 15 minutes. Season with salt to taste.

		
			
			[image: Agoyin Sauce (Dried Chile Oil)]

		This chile oil gives you a multilayered introduction to our cuisine. When I returned to New York from Lagos in early 2018, I brought bags and bags of chiles I’d been unable to find in the United States. I began making this oil to unleash the beautiful bouquets of our native chiles, and to add them to dishes I eat every day. Stored in an airtight jar, the oil will last refrigerated for a month at minimum. Typically served with [image: Ẹ̀wà] Agoyin (this page), it works brilliantly with fish, seafood, meats, and roasted vegetables, usually as a finishing drizzle. While I’ve included substitutions, feel free to experiment with whatever variety of chiles you can find (especially those found in African markets). A neutral oil like grapeseed, safflower, or any vegetable oil will yield the best results.

		Yield: 3 cups

		8 ounces dried red chiles such as ancho or guajillo

		4 ounces dried red chiles such as Thai or árbol

		4 ounces dried tiny chiles such as bird’s-eye

		2 or 3 smoked, dried Cameroonian peppers or chipotle peppers

		1 large red onion, chopped

		6 garlic cloves

		2-inch piece of ginger, peeled and chopped

		2 cups neutral oil such as grapeseed, safflower, or canola

		¼ cup dried crayfish, soaked in hot water

		2 tablespoons irú (fermented locust bean), soaked in hot water

		2 teaspoons fine sea salt

		Clean the chiles and dried Cameroonian peppers, removing any stems and rinsing off any dirt. Snip any large chiles into 1-inch pieces using a pair of scissors and place in a large bowl. Pour in boiling water to cover and allow the dried peppers to soak until bloomed and rehydrated, 10 minutes.

		Use a food processor or mortar and pestle to chop the onion, garlic, and ginger to a coarse paste.

		Heat up a heavy-bottom medium-size saucepan over medium-low heat and add the oil and onion paste. Cook, stirring frequently until softened and fragrant, about 15 minutes.

		Drain the chiles and peppers and working in batches if necessary, pulse into a coarse paste using the food processor or mortar and pestle. Add the chile paste to the cooked onion paste and stir to incorporate. Add the drained crayfish and drained irú and season with the salt. Cook over low heat, stirring frequently to prevent the sauce from burning, until all the moisture has cooked out, about 30 minutes.

		Serve this oil over [image: Ẹ̀wà] Agoyin (this page) or as a side dip for Whole Roast Fish (this page). Store in an airtight container for up to a month in the refrigerator.

		Variation To make a crispy variation, stir in ½ cup chopped raw peanuts and ¼ cup sesame seeds in the last minute of cooking. The nuts will toast beautifully and add a lovely crunch to the peppery chiles.
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		Unique to northern Nigeria and its neighboring regions, yaji commonly refers to a wide range of spice blends, most often used for meat seasoning and preservation. This blend reflects a common yaji component: roasted peanut powder, blended with spices and cayenne. Delicious, earthy, robust, and multilayered, many variations of yaji exist. Of course, the best spice blends in Lagos are found in the markets, usually upon the suggestions of locals and home cooks who know which version suits the dishes they want to make. No one spice blend recipe works for all possible uses, so please feel free to experiment—toasting the individual spices to different degrees will change each batch. Sprinkle yaji over Dan Wake (this page), Masa (this page), and Beef Suya (this page).

		Yield: ¼ cup

		¼ cup dry roasted, peeled peanuts

		1 teaspoon fine sea salt

		1 tablespoon ground ginger

		2 teaspoons ground cayenne

		1 teaspoon garlic powder

		Chop the peanuts in a food processor or work in batches using a spice grinder. Pulse just enough to grind into a coarse powder.

		Transfer the peanut powder to a small bowl and add the salt, ginger, cayenne, and garlic powder; stir to incorporate.

		Transfer the spice blend to an airtight container, cover, and store at room temperature.

		Note Seasoning meat with this dried spice blend is a traditional means of preservation. There are other types of spice-preserved meats in Nigeria. Kilishi is a peppered and sun-dried jerky that’s popular in the North and available in markets across Lagos. Another is dambun nama, a cut of spiced beef dried and shredded into thin threads, evocative of cotton strands.

		
			
			[image: Manshanu (Clarified Milk Fat)]

		Manshanu is a clarified fat made from fresh unpasteurized cow’s milk. It is used in northern Nigerian cuisine to add creaminess and gloss to a variety of dishes. Its silky texture make it ideal for sautéing ingredients or finishing sauces. A locally made ingredient, manshanu is sometimes bulked up by combining it with raw animal fat. Pure clarified milk fat versions are available but more expensive. Since fresh unpasteurized cow’s milk can be difficult to come by in Brooklyn, this recipe starts with a pound of butter and slightly browns the milk solids to give the butter a gentle, nutty fragrance. Manshanu, like other clarified butters such as ghee, has a high smoke point and will keep well for up to six months refrigerated. I use it generously in [image: Mọ́ín Mọ́ín] [image: ] (this page), to cook Sinasir (this page), and to finish Dan Wake (this page).

		Yield: About ¾ cup

		1 pound unsalted butter

		In a shallow saucepan, melt the butter over low heat. Cook until the milk solids separate and float above the fat. Skim off the milk solids using a slotted spoon. Continue to cook, stirring frequently until the moisture is cooked off and any solids that remain begin to brown slightly, about 10 minutes. Remove from the heat.

		Cool slightly and pour the manshanu in a jar. Seal and store for up to 6 months in the refrigerator.
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		This blend of dried herbs and spices is named after my mother, Omotunde Rhoda Komolafe, who never travels without it. She sprinkles it on everything from eggs to chicken, and rubs it on whole fish and vegetables. It reminds me of her garden—an extraordinary plot of flowers, herbs, ferns, fruit trees, and leafy greens that surrounds the house. The care she takes in drying and milling these ingredients means you probably won’t find anything like this in the markets of Lagos, but I want you to know it as closely as I do. Herbs and flower petals are crushed to give it a coarse consistency, which makes it ideal for both low- and medium-temperature baking and roasting, such as in Mom’s Sunday Chicken (this page).

		Yield: 1 cup

		¼ cup dried crushed scent leaves or basil

		¼ cup dried crushed edible flower petals, such as chive blossoms, rose petals, or any blossoms from herbs

		2 tablespoons dried crushed mint leaves

		2 tablespoons dried crushed wild oregano or marjoram leaves

		In a large bowl, combine the scent leaves, flower petals, mint leaves, and oregano or marjoram leaves and toss with a spoon to incorporate. Store sealed in an airtight container at room temperature for up to 1 month.
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		I make this tamarind paste for drinks (this page), for finishing dishes such as Kunu Gyada (this page), and as condiments. Tamarind paste infuses everything it touches with a sharp, sour brightness. Markets and stores typically carry either tamarind pods or peeled tamarind pulp, which is usually a block of seedy, brown pulp wrapped in plastic. This recipe highlights an easy method of extracting tamarind’s pulp from its seeds. The resulting paste should have the consistency of a thick puree. It will keep for at least a month in the refrigerator and freezes for longer.

		Yield: 2 cups

		450 grams whole tamarind pods or 300 grams tamarind seed pulp

		If using whole tamarind pods, peel the tamarind shells and break up the pulpy seeds to loosen them. Discard the shells. If using pre-peeled pulp, break up the block with your fingers into a few pieces. In a small pot, cover the tamarind pulp with water and bring to a simmer over low heat. Stir and remove from heat. Allow to sit until cool enough to handle.

		Use your fingers to loosen and separate the pulp from the seeds. The mixture will become a thick puree as you do this.

		Set a fine sieve or cheesecloth set in a sieve over a large bowl and strain the tamarind puree. Press down on the sieve with a ladle or spatula to push the thick mixture through the sieve. Transfer the tamarind puree to a jar and discard the seeds and fiber.

		This paste can be stored for at least a month in the refrigerator and longer in the freezer.
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		Peppersoup spice is a blend found across West Africa, and serves as the backbone for our many varieties of Peppersoup (this page). Often a blend will be built around a dominant spice, and the specific components will vary according to the subregion where it’s used. This version, inspired by spices commonly found in the southern Niger Delta region, has several central bases—the interplay of smoky uda peppers, uziza seeds, calabash nutmeg, and alligator peppers melds into a singular flavor experience. I’ve incorporated coriander and cumin to add some nontraditional complexity. Used generously in its namesake soup, this spice blend works brilliantly with fish and meat; it can be added to marinades and relishes when you want lingering heat and peppery notes to suffuse every ingredient with a little excitement.

		Yield: ¼ cup

		2 tablespoons grains of paradise (atare seeds)

		4 uda pods, crushed open with the back of a knife

		1 tablespoon uziza seeds

		4 ehuru (calabash nutmeg) seeds, peeled

		1 gbafilo seed, shell cracked into smaller pieces

		2 teaspoons coriander seeds

		2 teaspoons cumin seeds

		Heat up a small skillet over medium heat and add the grains of paradise, uda pods, uziza seeds, calabash nutmeg seeds, gbafilo seed, coriander seeds, and cumin seeds. Toast, stirring frequently until the seeds begin to crackle and get fragrant, 4 to 5 minutes. Remove from heat and allow to cool enough to handle.

		Transfer to a spice grinder and pulse to a smooth powder. Store away from heat or direct sunlight in an airtight jar until ready to use.

		Note Ground peppersoup spice is widely available, and, like most of our dishes, the base spices vary by region and personal preference. The Niger Delta blends contain anywhere from eight to twelve components. The versions made by Igbo and Yorùbá cooks may contain fewer ingredients, but will feature delicately sweet calabash nutmeg and smoky selim peppers. It is difficult to say which spices are crucial and which can be omitted. I recommend picking out individual spices, toasting them, and making your own blend. Every time you make it, even the slightest alterations will lead to wonderful and surprising outcomes.
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		I use this spice blend generously in sweets and beverages such as Kunu Gyada (this page) and Fura (this page). Toasting the spices until each unique aroma emerges is a crucial step, and may require some trial and error.

		Yield: ¼ cup

		1 tablespoon shelled ehuru (calabash nutmeg) seeds

		½ tablespoon whole grains of paradise (atare seeds)

		2 teaspoons ground ginger

		1 teaspoon chile powder

		½ teaspoon grated nutmeg

		1 teaspoon ground cinnamon

		In a small pan set over medium heat, gently toast the ehuru seeds and atare seeds, stirring frequently in the pan until fragrant, 3 to 4 minutes. Allow to cool completely. Move to a grinder and pulse to a smooth powder. Add the ground ginger, chile powder, grated nutmeg, and ground cinnamon and pulse to combine. Move the mixture to an airtight container and store away from direct sunlight at room temperature until ready to use.
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		This relish of pounded fresh chile peppers highlights three fundamental flavor components of our cuisine: peppers, dried seafood, and fermented locust beans. Blending heat with complex umami flavors, it’s a brilliant flavor enhancer for any sauces that may need extra spice or savoriness. It can also feature as a side condiment. This paste elevates dishes and evokes strong memories for anyone familiar with Nigerian cuisine.

		Yield: ½ cup

		1 cup yellow or red Scotch bonnet peppers

		¼ cup crayfish, soaked in warm water and drained

		1 teaspoon fresh or dried irú, soaked in warm water and drained

		Working in batches if necessary, use a mortar and pestle to combine the Scotch bonnet peppers and crayfish. Pound to a coarse paste. Add the irú and pound further until incorporated to a smooth paste. Alternatively, do this step in a food processor and pulse to combine the ingredients until chopped.

		Trinity pepper paste can be stored in an airtight container refrigerated for up to 1 week or frozen for up to 1 month.

		Note Ntuen ekpang, also known as fresh pepper sauce, is a condiment of chopped fresh Scotch bonnet peppers. It’s made without the crayfish and fermented locust beans and served alongside dishes such as Ekoki (this page).
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		This recipe is as simple as it gets, with a base of red palm oil and potash. The potash thickens and stabilizes the red palm oil, resulting in a bold, creamy, bright orange sauce. Ucha is used in recipes such as Nkwobi (this page) and Abacha (this page). Grated ehuru accents this base sauce with deep woodsy notes. Use it as a dip for grilled fish or as a vinaigrette to drizzle over grilled vegetables. A splash of acid will only enhance its fragrant essence.

		Yield: 1 cup

		1 teaspoon powdered kaun or ¼ teaspoon baking soda

		1 cup red palm oil

		1 to 2 tablespoons Trinity Pepper Paste (this page)

		½ teaspoon grated ehuru (calabash nutmeg)

		1 teaspoon fine salt, plus more to taste

		In a small bowl, combine the kaun with 2 tablespoons water and stir to dissolve.

		Pour the palm oil into a large mixing bowl and whisk in the kaun mixture until the oil begins to thicken and curdle. Stir in the pepper paste and add the grated ehuru. Season with salt.

		
			[image: ]
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		The sun rises early in Lagos, and the temperature and humidity rise with it. Nigerian breakfast foods, equal parts nourishing and nurturing, provide a genius sense of balance. The dishes may be the least flavorful yet most filling of our offerings because they have a distinct purpose: to fuel you for the hard day’s work that lies ahead. Lagos is no different from other African cities in the way its streets fill at daybreak with vendors on foot, in kiosks and bukas peddling dense, handheld bites and cups of hot tea to wash them down. Our breakfasts are typically carb-heavy and designed to keep you satiated and sustained as you venture out into the vibrant day and sweltering heat.

		Think of the recipes here as first meals for breaking fast, but they are by no means foods eaten exclusively in the morning. Similar dishes are consumed across West Africa: corn is made into porridges, beans show up as fritters, grains are fermented, and imported goods such as tinned fish and corned beef accent base sauces and stews.

		These recipes are mainly about technique; each has a style of preparation that distinguishes it from familiar breakfast foods in other parts of the world.

		Ògi is, after all, just a corn porridge, but the fermentation process and ease of preparation are what makes it special. You’ll encounter typical egg-and-bread dishes, but pungent spice or sauces accompany them. Dishes of dairy and grains that may be familiar to non-Nigerian readers are augmented by the sweet tang of fermentation or unique pairings, like fritters in porridge. Tradition suffuses so many of these breakfast staples. Though the influences of the Portuguese and British are evident in some dishes—such as fluffy bread made with refined, processed white flour—the origins of others stretch back centuries to indigenous foodways. Our ancestral diets centered whole foods, embraced seasonality, and honored the variety of the ingredients available. They also happen to be heavily plant-based, and gluten-free.

		Nigerian foodways are the result of a careful understanding of the earth and a sacred recognition of what the earth can provide. It is no wonder that traditional ceremonies celebrating the harvest of various indigenous crops continue even today. In our culinary traditions, each ingredient is considered carefully and understood for the complexity of flavor and nourishment it yields. There is nuance to what we choose. For us, yam is not just yam: but either fresh yam, aged yam, or fermented yam. Those distinctions are crucial because that yields a difference in preparation. We have an appreciation for the ingredients that thrive in our climate: we preserve them through the seasons and find a myriad of uses for them from culinary to medicinal and ceremonial.
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		While I typically prefer unsweetened herbal teas, a cup of milky black tea always brings on a wave of nostalgia. Nigerians of a certain age will refer to almost any steaming hot beverage as “tea”—even warm chocolate milk. The tea culture I knew in Lagos was rather austere. We used no infused spices, had no grand traditional ceremonies or elaborate vessels to catch your eye. Still, breakfast was usually washed down with a hot cup of tea. You won’t need a lot of ingredients here, just a few lumps of sugar, a splash of milk, and your favorite mug.

		Serves 4

		¼ cup black tea leaves or 4 black tea bags

		Sweetener such as sugar or honey, to taste

		Warm milk or evaporated milk, to taste

		Heat 4 cups of water in a saucepan over medium heat. Bring to a boil and add the tea leaves or bags once simmering. Remove from the heat, cover, and allow to steep anywhere from 1 to 4 minutes, depending on the strength you prefer. Strain the tea into cups. Serve hot with a sweetener and lots of warm milk.

		Note Tea can also refer to a milky hot chocolate drink, usually warm and made with malted chocolate drink powders.
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		I practically lived on this milk during my visit to Lagos in February 2020. I spent most of my days in traffic, crawling from vendor to market to restaurant, and, finally, to an auntie’s house (or two). I packed a cooler in the backseat of the car with a bottle of kunun aya, ready for whenever I felt a rush of hunger coming on.

		Tigernuts are tiny nut-like tubers that taste like a cross between pecans and almonds. They are grown across Africa, and in Nigeria, they’re cultivated in the North and can be found at the market in nearly all forms: fresh, dehydrated, roasted, or milled into a flour. On their own, they’re delicious—mild, slightly sweet, and nutritious—full of protein, calcium, magnesium, and fiber. When rehydrated and pressed, these tiny tubers yield a thick and creamy liquid. An important step in extracting the milk is allowing the nuts to soak for at least 12 hours, a process I refer to here as “blooming.” I’m always surprised at how much liquid tigernuts can absorb. They plump up after a good soak—about 2 to 3 times their original size.

		Kunun aya is typically served sweetened with crushed dates or honey and spiced with ginger. This filling beverage can be enjoyed at room temperature or chilled, and will keep for up to 3 days in the refrigerator, and up to 3 months frozen.

		Serves 4

		2 cups (330 grams) whole, dried tigernuts

		½ cup (50 grams) pitted medjool dates, halved and soaked in warm water

		1 teaspoon Toasted Spice Blend for Sweets (this page)

		½ teaspoon fine salt

		Place the tigernuts in a large bowl and cover with water about 4 inches above the top of the tigernuts. Cover the bowl with a kitchen towel and let stand at room temperature for at least 12 hours and up to 24 hours.

		Drain off the soaking liquid and discard. Puree the soaked tigernuts and the dates in a high-speed blender with 4 cups warm water until very smooth. Do this in batches if necessary.

		Strain into a bowl over a fine-mesh sieve or a muslin cloth and discard the tigernut pulp. Stir the toasted spice blend and salt into the milk. Transfer to a bottle or airtight container. It will keep for up to 48 hours refrigerated and up to a month frozen.
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		Over the course of the nearly two decades that I was unable to visit Nigeria, I was fortunate enough to have my parents visit at least once a year. During my college years, we occasionally stayed together in hotel rooms. Once I could afford to share an apartment with my brother Seeni, we would host them and attempt to rekindle some sense of Lagosian tranquility through cooking together.

		My mom would typically make breakfast: a skillet full of decadent and tomatoey Naija eggs served with thick slices of yam or whatever sweet American white bread we could find that most closely resembled Agége Bread (this page). The scent of her dried herb seasoning blend (this page), mixed and packed right before her trip, would hang in the air as she cooked. In those moments, I knew that even if I couldn’t visit home, a weekend tradition of home had come to me.

		Serves 4

		1 tablespoon grapeseed or olive oil

		1 small red onion, peeled and chopped

		2 garlic cloves, peeled and sliced

		1 12-ounce jar roasted red peppers, drained and chopped

		1 fresh bay leaf

		1 Scotch bonnet pepper or 1 teaspoon red pepper flakes

		1 teaspoon fine salt, plus more to taste

		1 14.5-ounce can whole peeled tomatoes

		4 eggs, whole

		2 teaspoons Omotunde’s Spice Blend (this page)

		Pour in the oil and add in the onions and garlic. Cook, stirring often until softened, about 2 minutes. Stir in the chopped roasted red peppers, bay leaf and drop in the whole Scotch bonnet pepper or red pepper flakes. Season to taste with salt. Stir to incorporate and cook until the liquid from the roasted peppers evaporates, about 2 minutes.

		Add in the whole peeled tomatoes plus liquid. Use the spatula to break the tomatoes open in the skillet. Rinse out the tin with 1 cup of water and pour the liquid into the skillet. Increase the heat to high and bring the sauce to a simmer. Allow the sauce to reduce, stirring occasionally until thickened and about three-fourths of the original volume, 5 minutes.

		Remove and discard the bay leaf and Scotch bonnet. Gently crack the eggs in one at a time and spaced out over the sauce. Cover with a lid or strip of aluminum foil. Cook until the whites of the eggs are set and the yolks runny, 6 to 8 minutes. Garnish the eggs with Omotunde’s spice blend. Remove the skillet from the heat. Serve immediately alongside Agége Bread (this page) or yam or plantain swallow (this page).
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		A market classic that can be tricky to replicate at home, agége bread is a sweet, soft, dense white bread made from a rich dough. Named after a neighborhood in mainland Lagos where it was traditionally baked, it is an irresistible breakfast staple.

		The dough will take its sweet time to rise. Make
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			Olódùmarè, Orí mi, Egbe mi, Eegún, Orisa, mojùbà. Ire o!

			I would like to take a moment to share my deepest appreciation for the people who have helped make My Everyday Lagos a reality.

			A’a e e wowo di l’otu e m a le gbe un—No matter how heavy the body may be, the owner will still be able to carry it.

			To myself: The process of writing My Everyday Lagos granted me all the joys and challenges of true self-discovery. I am grateful I believed in myself. To all the versions of myself I had to gather to complete this project, we are safe now. To my body, thank you for allowing us to see this through. To my spirit, may we always be. [image: Àṣẹ́]

			Ijo je o we yon i—Eating together makes the exercise enjoyable.

			To my life partner, Mark Losinger: Thank you for the love, the safety, and most of all for accompanying me on this journey. To our fierce, sweet Aṣa and deliberate, darling Midé: Everything you need exists within you. Thank you both for choosing us. To my parents, Oluwole and Omotunde Komolafe, and my brothers, Olumide Komolafe and Oluseeni Komolafe. To my extended family, Bill Losinger, Judy Kaplowitz, Sue and Charles Keller: You have given me so much love, and I have drawn from it along the way. Our shared meals have informed and shaped so much of me and so much of this book. I deeply appreciate you all.

			Ẹyẹ ò lè fi apá kan fò—Birds cannot fly with only one wing.

			To my diaspora fam: Olamide Fadiora, Yemi Amu, Steph Yawa De Wolfe, George McCalman, Princess Yewande Olowu, Micheal Elegbede, Hawa Hassan, Akintunde Wey, Busayo Olupona: Random calls that last longer than we planned, catching up over good food and drinks, laughter at the many wonders life has thrown at us. This is the everyday spirit that I have tried to capture in this book. Thank you all for being a part of my life and helping me get to this beautiful place.
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										Ọbẹ̀ with Smoked Guinea Hen


										Ẹ̀gúsí Soup


										Peppersoup with Short Ribs


										Ofe Onugbu (Bitterleaf Soup with Cocoyam)


										Edika Ikong (Ugwu and Waterleaf Soup)


										Miyan Kuka (Baobab Leaf Soup)


										Miyan Yakuwa (Sorrel Soup)


										Oha Soup


										Abacha


										Ẹ̀wà Sísè (Cooked Mashed Beans)


										Ẹ̀wà Agoyin


										Ẹ̀wà Rírò


										Adalu


										Dòdò, (Fried Sweet Plantains)


										Burabisco with Blistered Sweet Corn, Cucumbers, and Avocados


										Frejon


										Funkaso (Whole Wheat Fritters)


										Gbẹ̀gìrì


										Sinasir


										Nkwobi


										Dan Wake (Bean Dumplings)


							


			


								The Weekend: Ceremonial Food and Offerings
							
										Jollof Rice


										Àádùn


										Àkàrà


										Ofada Stew


										Afang Soup with Blue Crabs


										Braised Goat Leg in Ọbẹ̀
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