Belinda:  Ordinarily I go to a store where I can grind the peanut butter fresh.  A place like Winco has it at a cheaper price.  Otherwise, if not available, do the best you can. 

CURRY PEANUT SOUP

Two whole chicken breasts, cut into bite sized pieces

Red palm oil

Four quart-sized containers of chicken broth 

Two large onions, minced

Two green bell pepper, minced

Several cloves of garlic, crushed

Salt, black pepper, cayenne pepper or red pepper, other chilis if desired

2 tsps  curry powder

Two hot chile peppers (jalapeños), minced

Two large yams, peeled, cubed, steamed and mashed   (done ahead of time)  

2  8-oz cans of diced tomatoes, including liquid from the can 

Four cups natural unsweetened peanut butter, put into a medium sized bowl (reason explained below)

Sauté the chicken pieces.  If using red palm oil, keep the drippings, too, and put it all right into the soup.

Combine everything, excepting the peanut butter, and simmer over medum heat until everything is tender, about 50 minutes.  Stir periodically to keep from gluing to bottom of pot.  Then, reduce the heat.  

A little at a time, add some of the broth into the peanut butter (in the larger bowl) to loosen it up, until it’s fairly liquid and easily stirred into the soup.

Then stir the peanut butter into the soup and simmer for a few minutes more.  Stir often.  Soup should be thick and smooth.

Traditionally served with rice.

