
Josephine Ludwig
Raised in an orphanage from the age of 6 or 7, Josephine was adopted with her two 
sisters into an American family at the age of 16. Josephine never had the opportunity 
to learn to make African food until after she got married. Josephine lives in Vanderhoof 
with her husband and children.

This dish is traditionally eaten for lunch or dinner with rice because it is more afford-
able to the average African family.

Fun Fact!
A plantain is a special type of banana that is much larger than the ones carried in all 
grocery stores. They are ripe and ready to fry when their peel is yellow in appearance.

Fried Plantain
with Shrimp & Spicy Tomato Sauce - Liberia

Ingredients
Tomato Sauce
5 lg tomatoes
1 sweet pepper
1 small white onion
1 cube chicken  

bouillon
1.2 cans tomato paste
1 cup vegetable oil
salt (to taste)
Cooked shrimp, or stew 

sized meat (no beef)

Fried Plantain
4-5 plantains
oil for deep frying
1 tsp vanilla

Method
Tomato Sauce
In a blender, puree the tomatoes, pepper and onion 
together. Once this is done, put the pureed sauce 
in a medium sized pot with the bouillon and tomato 
paste. Boil this down until it has reached a nice 
medium thick consistency, then add the vegetable 
oil and boil down for a little longer adding cooked 
shrimp at the end. You can substitute the shrimp for 
any kind of stew sized meat, except beef.

Fried Plantain
Heat oil to a deep frying temperature. Peel and slice 
the plantains into one inch thick slices then when the 
oil is hot, carefully drop the sliced plantains into the 
oil. The plantains are cooked and ready to be taken 
out of the oil when they are a nice golden colour and 
are floating. 

Dip the plantain into the tomato sauce or eat the 
sauce with rice.

This project is made possible through funding from the Government of Canada and 
the Province of British Columbia.
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