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Most Popular American Poultry Dishes

Guinness Bottle Chicken Stew

The Guinness bottle chicken stew is a traditional St. Vincent and the
Grenadines meal. Typically, the stew is cooked with chopped chicken breast,
flour, Guinness Stout beer, chicken broth, onions, garlic, bell peppers, tomato
paste, parsley, chili powder, salt, and pepper.

The chicken pieces are dusted in flour and seasoned with salt and pepper
before being cooked in oil till golden brown. In oil, onions, and garlic are
sautéed before being combined with Guinness. When the liquid has been
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reduced by half, the chicken is returned to the pot and combined with stock,
tomato paste, bell peppers, parsley, and chili powder.

Nassau Chicken

Chicken Nassau is a typical Bahamian dish that originated in Nassau.
Typically, the dish is prepared with chicken, evaporated milk, cream of
mushroom soup, paprika, garlic, salt, and parsley. In a shallow baking dish or
casserole dish, the chicken pieces are spread out and seasoned with garlic
and salt.

The mushroom soup and evaporated milk are combined, and the mixture is
then poured over the meat. The ingredients are seasoned with paprika
powder and chopped parsley, and the meal is then cooked for almost an
hour.

Pollo al acuyo

Pollo al acuyo is a traditional Veracruz-originated Mexican meal. Chicken
chunks, acuyo (hoja santa) leaves, onions, garlic, serrano chiles, tomatillos,
maize oil, chicken stock, and salt are typically used to prepare this dish.
Pieces of chicken are fried in oil, salted, and wrapped with acuyo leaves.

Garlic, chilies, tomatillos, stock, and onions are processed to a smooth
consistency. After cooking the sauce over high heat a dab of oil, it is poured
over the fried chicken. The acuyo leaves are discarded when the dish is
served boiling hot.
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Dominican Chicken Calypso

Calypso chicken is a classic chicken dish from Dominica, an island in the
Caribbean. Typically, chicken breast, onions, ginger, mushrooms, spices, red
wine, and cashews are used to prepare this dish. Although these are the
most popular components, variations of the meal include pineapple, carrots,
hot peppers, lime juice, and raisins, among others.

The marinade for the chicken breasts consists of thyme, vinegar, garlic, salt,
and pepper. They are then fried in a skillet, the fluids are deglazed with wine
and a small amount of water, and the meat is cooked until soft in the
combination. It is then combined with sautéed vegetables and roasted
cashews.

Caribbean Reef Chicken

Dominica is the origin of the traditional Caribbean cuisine of reef chicken.
Despite a few modifications, this dish is often prepared with chicken, dark
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rum, ginger, mango chutney, spicy pepper sauce, garlic, cinnamon, cloves,
lime juice, brown sugar, and salt & pepper.

Brown sugar, black rum, lime juice, ginger, cloves, garlic, and hot pepper
sauce are combined to create a paste. The chicken is smeared with the
mixture, then roasted until fully done. The chutney and rum are combined
until smooth, then spooned over the meat, which is then cooked until the
sauce is warm.

Grenadian Chicken Stew

Grenadian chicken stew is a typical meal from Grenada that originated in the
Caribbean. Typically, chicken legs, chicken stock, ketchup, onions, garlic, bell
peppers, carrots, sugar, salt, pepper, curry powder, oregano, and paprika
powder are used to prepare this dish.

The chicken, carrots, onions, bell peppers, and onions are seasoned with
paprika, oregano, salt, black pepper, and curry powder before being cooked
in sugar and simmered in chicken stock with a touch of ketchup. The stew is
simmered until the chicken is so tender that it falls off the bones.

Creole Baked Chicken

Louisiana is the origin of the famous American cuisine of Creole baked
chicken. It is prepared with either chicken breasts or drumsticks, or both.
Paprika, cayenne pepper, garlic powder, lemon juice, salt, and pepper are
used to season the meat.

The chicken pieces are combined with butter and roasted in the oven after
being marinated. After a period of time, the meat is broiled until it is beautiful
and crispy. The meal is typically served with rice and okra.
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Geera Chicken

Geera chicken is a delicious Trini poultry meal made of chicken parts such as
the back, neck, and gizzard, as well as garlic, onions, spicy peppers, thyme,
curry powder, and geera, or cumin. The recipe is really simple to prepare;
chicken pieces marinated in soy sauce are simply cooked in a mixture of all
other ingredients and oil.

Geera chicken is generally served as an appetizer at gatherings and is a
popular alcoholic beverage accompaniment in several bars and rum shops
on the island.

Alabama White Wings

Alabama white wings are an American dish with origins in Alabama. The meal
consists of chicken wings grilled with a white barbecue sauce. The tart sauce
is comprised of mayonnaise and other components, including apple cider
vinegar, garlic powder, cayenne pepper, salt, white pepper, horseradish, and
honey.

Before being grilled to perfection, wings are often sprinkled with a mixture of
salt, sugar, paprika, onion powder, white pepper, cayenne, garlic powder, and
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chili powder. The white dipping sauce is served on the side or poured over
the wings.

Pollo Rancho Luna

Pollo Rancho Luna is a typical dish from Cuba consisting of chicken. The
meal is often prepared with chicken, olive oil, onions, garlic, white wine,
orange juice, lemon juice, bay leaves, salt, and pepper, however, there are
several variations.

The chopped onions and garlic are sautéed in olive oil. With salt, pepper, and
bay leaves, the remaining onions, lemon juice, orange juice, and white wine
are combined and seasoned. The liquid is combined with the leftover oil from
the pan, and the marinade is poured over the chicken pieces.

Poul ak nwa

Poul ak nwa is a classic chicken dish from the Cap-Hatien region of Haiti. The
dish’s name means cashew chicken, and it is often prepared by marinating
chicken in a mixture of lime juice or Seville orange juice and epis – a blend of
shallots, garlic, onions, peppers, olive oil, white wine vinegar, bouillon cubes,
and Scotch Bonnet peppers.

The chicken is cooked with tomato paste, tomatoes, bell peppers, and onions
in water, with cashews added near the end of cooking. Poul ak nwa is best
served with white rice and avocado slices on the side.

Chicken Sauce Piquante

Chicken sauce piquante is a Louisiana-originated American cuisine. It is
composed of chicken smothered in spicy gravy. Flour, chicken, oil, onions,
celery, bell peppers, tomatoes, jalapenos, garlic, chicken stock, and Tabasco
sauce are typical ingredients used in its production.

Frequently, the chicken is seasoned with black and white pepper, thyme,
garlic powder, and onion powder. It is fried before being braised in the spicy
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sauce until soft. Spicy chicken sauce reportedly tastes best when served over
white rice.

Slippery Dumplings

Delaware is the origin of the traditional American meal known as slippery
dumplings. The dish comprises chicken that has been roasted and is served
with dumplings. When the dumpling dough is rolled, cut into squares, and
then cooked in chicken broth, the dumplings become slippery.

A thick and soupy chicken sauce develops in the pot during cooking. This
meal is a mainstay of Delaware charity dinners and church suppers, and
many restaurants provide it. In addition, chicken and slick dumplings are
frequently served with succotash or green beans.
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