


 

  

Cultural Studies 2370 
Section 2002 – The Caribbean: A Cultural Perspective 

 
This theme-driven, multicultural, and interdisciplinary course focuses on topics related to 

Caribbean culture and arts, with special emphasis on the impact of the African influence within the 
broader Caribbean, Central, and South American regions.  

 
Instructors: 

Edleeca Thompson and Giraud Polite 
 
 
The objective of this assignment is to have students research and prepare a food dish that is 
indigenous to the Caribbean. The students provide a copy of their recipe as well as information of 
the history and origins of their dish. They also are required to research the history and origins of 
the ingredients as well as any cross-cultural influences in the preparation of the recipe. This 
particular assignment also encourages family participation in the research and preparation of the 
student’s recipes. One class period is dedicated for students to bring their dishes to class and invite 
family and friends to sample the variety of foods that they have prepared. 
 
This is the second semester that we’ve offered this class, and this assignment, and we are always 
amazed at the response of students and their interest. Students from all over the world 
participated, including those from Nepal, South Korea, Chile, Mexico, Ecuador, Italy, Greece, and 
the United States. This mosaic of ethnicities in our classroom, each with their own rich cultural 
heritage, indicates to us that there is an overwhelming global interest in studying the history of the 
Caribbean, which is just as culturally rich and diverse as our classroom.  
 
The Caribbean potluck remains a fun and educational experience for our students, which fosters 
camaraderie and a friendly exchange of ideas as well as tasty recipes! 
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Cultural Studies- 2370-2002 
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Recipe Name: Cabbage Au Gratin 
Cook: George Scott                                                                                                                                           

Ingredients: 

5 tablespoons butter 
1 cup saltine or cheese cracker crumbs 
1 teaspoon dillweed 
1 small head cabbage, coarsely chopped 
2 tablespoons flour 
1 cup milk  
1/4 teaspoon black pepper  
2 tablespoons chopped pimientos  
1 cup (4 ounces) grated sharp Cheddar cheese 

Preparation: 

 Melt 3 tablespoons of the butter in a skillet; add crackers and dill weed. 
 Sauté until lightly browned; set aside.  
 In a large saucepan, boil cabbage in about an inch of water just until tender, or about 10 

minutes.  
 Drain well and transfer to an 8-inch square baking dish. In the same saucepan melt the 

remaining 2 tablespoons of butter over medium-low heat. 
  Blend in flour then slowly stir in milk.  
 Cook, stirring constantly, until sauce thickens and begins to boil. Add pepper, pimiento, and 

shredded cheese. Stir until cheese is melted.  
 Pour cheese sauce over the cabbage and stir lightly. Sprinkle buttered cracker crumbs over top 

of cabbage. Bake at 350° for 20 to 25 minutes, or until bubbly. 
Cabbage casserole serves 6 to 8.  

This recipe is indigenous to which part of the Caribbean and how would this recipe 
traditionally be prepared? 
This recipe is from Montserrat, and there are no specific or unique preparation methods, though 
there is an important attention to detail in the dishes. (Ex. amount of spice) 
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What other information can you provide about the history and origins of this 
recipe? 
This dish has been adapted to various main ingredients, and some ingredients have even been 
substituted in order to attain a slightly altered taste. Its varied preparation might have been 
caused by the cultures surrounding the island. 
 
Provide some information on the history and origins of the ingredients used. Is 
there cross-cultural influence in the choice of ingredients or are they indigenous to 
the environment? 
Much of the ingredients come from the island itself and the surrounding area. 
 
Are there any other versions of this dish from region to region in the Caribbean, in 
the United States, or elsewhere? How are they different? 
Potato, scalloped, three cheese potato, shrimp, asparagus, au gratin. 
 
What did you find interesting about this recipe? 
The various versions of this recipe both in preparation and in the main ingredients used. 
 
How did you find this recipe? 
Came up under the search for Montserrat cuisine 
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Recipe Name: Chicken Curry 
Cook: Elisha Karki  

 
Ingredients: 
 

2-4 tbsp of spicy curry powder  
3 tbsp of flour 
1 can chicken or vegetable stock 
1/4 stick of butter 
Cayenne pepper powder to taste 
Salt to taste  
Stir-fry: 
1 large sweet chopped onion  
1 small yellow pepper, chopped 
2-3 large yellow potatoes, cubed 
1 1/2 pounds chicken chopped in 2 inch strips. 
Oil - just enough to coat big frying pan or wok 
 

Preparation: 
 
 To make sauce, melt butter in a good sized sauce pan on medium high heat.   
 Allow it to just burn.  Stir in curry powder and flour slowly, until it is clumpy and very thick.   
 Cook for 3 minutes, constantly turning with a spoon.  
 Slowly add 1/4 of the stock, stirring out the clumps and reduce heat to medium.  
 Add cayenne pepper and salt if needed.  Continue to stir and add stock slowly over the next 30 

minutes.   
 At the same time, boil chopped potatoes in salted water.  Boil 5 minutes, and drain.   
 When sauce is halfway done (15 minutes) heat oil in wok. 
 When oil is hot add onion and pepper.  
 Fry for 5 minutes, stirring.  Add black pepper to taste. 
 When vegetables are soft, add chicken or pork.  
 Fry for 3-5 minutes, until tender, and reduce heat.  Add potatoes.   
 When sauce is done, add it to the wok.   
 Cook all ingredients together for 15 minutes on medium heat.  
 Add water if sauce gets too thick.  Serve over basmati rice.   
 For color, top with sliced scallions and a sprinkle of paprika.  
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This recipe is indigenous to which part of the Caribbean and how would this recipe 
traditionally be prepared? 
This recipe is indigenous in Jamaica. Jamaicans used to cook their food outside their homes using 
charcoal stoves. Although the cooking medium changed over time, the flavor of Jamaican food 
remains unaltered. The ingredients are basically the same. 
 
What other information can you provide about the history and origins of this recipe?  
Chicken curry is considered as a main course food in Jamaica. This dish was introduced to the 
islands by indentured Indian workers. Residents have come from around the globe, bringing with 
them the cooking techniques, flavors, spices, and recipes of their homelands and blending them 
with the bountiful harvest of this tropical island. 
 
Provide some information on the history and origins of the ingredients used. Is there 
cross-cultural influence in the choice of ingredients or are they indigenous to the 
environment? 
Many Indian migrants who settled in Jamaica introduced curry in Jamaica. A variety of spices are 
used to cook chicken curry. Scallion, hot pepper and onion are cultivated widely in Jamaica. 
Livestock were healthy, diversified, and relatively numerous in the late 1980s. Nevertheless, 
livestock production declined in the mid-1980s, largely as a result of increased feed costs. Virtually 
all of the poultry produced were chickens, of which there were nearly 6 million on the island. Most 
chicken farms were small, but a few large producers were influential. This must have been a reason 
for the popularity of chicken curry in Jamaica. 
 
Are their any other versions of this dish from region to region in the Caribbean, in the 
United States, or elsewhere? How are they different? 
Other than Jamaica, Haiti, Guadeloupe, and other French Caribbean islands enjoy chicken curry. 
However the dish is cooked differently in some islands. For example, in Haiti Curry Chicken is 
cooked with sweet potatoes and served with Coconut Brown Rice. 
 
What did you find interesting about this recipe? 
I found the recipe interesting because since the recipe was invented by Indians and my home 
country Nepal is very close to India, we are also very much inspired by some of the Indian dishes 
and chicken curry is one of them. It is fascinating to know that chicken curry is considered as a 
main course dish in some Caribbean islands, especially Jamaica and most importantly the cooking 
method and ingredients that we use is the same to what they use. 
 
How did you find this recipe? 
I found the recipe when I was browsing the internet to search about Jamaican culture. I found 
chicken curry mentioned in Jamaican food so I searched for the Jamaican chicken curry recipe 
and found it. 
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Recipe Name: Chicken Curry 
Cook: Samuel Hoops 

 
Ingredients: 
 

Chicken  
3 teaspoons curry  
2 garlic cloves 
1 hot yellow pepper 
2 tomatoes 
4 tablespoons cooking oil 
1 sprig thyme 
1 sprig chive 
1 teaspoon Angostura bitters 
 

Preparation: 
 
 Cut chicken into small pieces 
 Mince seasoning and add to chicken  
 Let sit for 30 minutes 
 Heat oil in a pan 
 Add chicken and seasoning and cook for 10 minutes 
 When cooked, add curry, vegetables, and 3 cups water 
 Let simmer for 35 min 
 Add Angostura bitters at last 3 minutes of simmer 
 
This recipe is indigenous to which part of the Caribbean and how would this recipe 
traditionally be prepared? 
This recipe is not really indigenous to Trinidad only because the spice curry did not come from 
the island.  This is the traditional way of preparing curry chicken except minus the Angostura 
bitter. 
 
What other information can you provide about the history and origins of this recipe?  
I mainly researched curry powder and where exactly it came from and it’s very arguable. Through 
research I’ve come to the conclusion that curry actually came from England. This recipe made it to 
India by British Raj taking it back to India with him.  Since British (1802) were in Trinidad before 
the Indians (1845) they were the ones that introduced this spice to the Caribbean. A similar recipe 
dates back to Britain in 1747 in Hannah Glasse’s cookbook, Glasse’s Art of Cookery. 
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Provide some information on the history and origins of the ingredients used. Is there 
cross-cultural influence in the choice of ingredients or are they indigenous to the 
environment? 
I already explained about curry but I can explain about the origin of Angostura Bitters. It was 
invented by German physician Dr. J.G.B. Siegert in Venezuela and when he died in 1870 his three 
sons took over the business. In 1875 because of social and political unrest in Venezuela they 
transferred the company to Trinidad.  Still to this day the ingredients are kept a secret.  All the 
ingredients are of cross-culture influence however those ingredients are grown or raised in 
Trinidad. 
 
Are there any other versions of this dish from region to region in the Caribbean, in the 
United States, or elsewhere? How are they different? 
This recipe varies depending on the person who’s cooking it! The similarities are of course 
chicken, curry, onion, thyme, garlic and tomatoes. Differences include not adding the peppers, 
Angostura bitters (probably because it comes from Trinidad so they try to sell it in their cook 
books!) and adding raisins. 
 
What did you find interesting about this recipe? 
What I found interesting is that all these years I assumed that curry chicken was mostly an Indian 
cuisine but come to find out that this recipe would not be in Indian’s kitchens! I found the history 
of curry to be very interesting and how its roots are related to Britain. Who would have guessed? 
 
How did you find this recipe? 
I found this recipe from a cookbook that my mother got in Trinidad.  The cookbook’s name is 
Naparima Girls High School Diamond Jubilee 1912-1987 recipe book. 
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Recipe Name: Chicken Curry 
Cook: Upendra Sapkota 

 

Ingredients: 
 

5 pieces - 500g chicken portions 
2 large potatoes 
1 large onion 
250 grams peas or mixed veggies 
1/4 tsp- cinnamon, cardamom, cloves 
1/2 tsp chili, powder 
1 tsp- black mustard seeds, turmeric, chicken stock 
2 tsp- green herb stock, ground cumin, ground coriander, crushed garlic, crushed ginger, 
garam masala 
1/4 cup soy sauce oil  

 

 
Preparation: 
 
 Bone chicken and dice into small pieces. Chop chicken bones into small pieces with a 

sharp knife or use boneless chicken pieces. Peel and dice the potatoes into medium size 
cubes. Coarsely slice the onion.  

 In a large pot heat the oil and the black mustard seeds. Keep covered and fry until the 
seeds pop (careful not to burn the seeds).  

 Add the onions and sauté until tender. Add all the spices except the garam masala. Fry for 
a few minutes. Add the chicken and chicken bones and fry for a few minutes. Add all the 
potatoes and cover with water. Bring pot to boil and then simmer gently for approximately 
15 minutes.  

 Add the vegetables and cook a further 10 minutes until the chicken and potatoes are 
cooked.  

 Lastly add the garam masala, mix and leave for a few minutes before serving. Serve with 
rice.  

 To make the curry creamer add 2 tablespoons of un-sweetened plain yoghurt when adding 
the spices.  

 One of the favorites with the kids, family recipe with lots of modifications.  
 to Friend  

 
This recipe is indigenous to which part of the Caribbean and how would this recipe 
traditionally be prepared? 
Trinidad and Tobago 
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What other information can you provide about the history and origins of this recipe?  
It’s the Indian recipe and it became part of the Trinidad and Tobago when Indian people came 
from Trinidad and Tobago. 
 
Provide some information on the history and origins of the ingredients used. Is there 
cross-cultural influence in the choice of ingredients or are they indigenous to the 
environment? 
All the ingredients are home made and they are rich Indian ingredients. Now on these ingredients 
we can find the influence of Trinidad and Tobago. 
 
Are their any other versions of this dish from region to region in the Caribbean, in the 
United States, or elsewhere? How are they different? 
Basically these Indian foods are famous all around the world where there are Indian people. We 
can find these foods in United States too in any Indian restaurants. These chicken curry are almost 
the same just the spices are different. 
 
What did you find interesting about this recipe? 
The ingredients on this curry are interesting because they are homemade. 
 
How did you find this recipe? 
It kind of matches my own culture so its good experience of mixing some new ingredients. 
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Recipe Name: Dirty Rice 
Cook: Edleeca Thompson, Instructor 

Ingredients: 
 

 1 stick butter or margarine 
 2 medium yellow onions, chopped 
 4 cloves garlic, chopped 
 1 bunch of green onions, finely chopped 
 1 lb. each of chicken gizzards and livers, minced 
 2 cups Basmati long-grain rice 
 4 cups chicken stock (can be made with bullion cubes) 
 ½ tsp. each of garlic salt, black pepper, and cayenne pepper 

1 tbs. parsley 
 
Preparation: 
 
 Melt butter or margarine in heavy skillet  
 Sauté the onion, garlic, and green onions until soft, but not brown (about 3 to 4 minutes). 
  Add minced gizzards and livers and cook until firm. 
  Add rice and mix well.  
 Add chicken stock, the garlic salt, parsley, black pepper, and cayenne pepper and simmer 

about 20 to 25 minutes. Serves 12. 
 

This recipe is indigenous to which part of the Caribbean and how would this recipe 
traditionally be prepared? 

Dirty rice is a rice dish originating in the United States regions of the south, particularly in 
Mississippi and Louisiana, though its exact origins are not known. Traditionally served as a Cajun 
dish, it is highly popular in New Orleans and many southern American states.  
 
What other information can you provide about the history and origins of this recipe?  
Dirty rice is sometimes referred to as Cajun Rice in northern areas so as to give it a "cleaner" name 
to make it more appealing. 
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Provide some information on the history and origins of the ingredients used. Is there 
cross-cultural influence in the choice of ingredients or are they indigenous to the 
environment? 
Dirty Rice is named because of the appearance of the finished dish. The chopped meat added to 
the dish gives the appearance of "dirt" mixed in with the rice. But the white rice, cooked with 
chopped or ground chicken livers and gizzards, onions and seasonings make for a very tasty dish. 
You can also add poultry and sausage, more cayenne pepper to “spice” it up even more. 
Rice is thought to originate in northern Thailand, in one of the longitudinal valleys of Myanmar's 
Shan Upland, in southwestern China, or in Assam. The combination of the rice, meats, and vegis 
indicates that this was a quick, easy, and relatively inexpensive dish to prepare. Its Cajun origins 
also point to a French-Canadian influence, probably with the inclusion of chicken stock, green 
onions, garlic, and parsley. 
 
Are their any other versions of this dish from region to region in the Caribbean, in the 
United States, or elsewhere? How are they different? 
Other versions of this dish can be seen in other parts of the Southern United States, including 
Kentucky, Alabama, Georgia, Tennessee, North and South Carolina, Oklahoma, Florida, and 
Texas. Some additional ingredients can include chicken, sausage, hamburger meat, chopped eggs, 
and additional spices and herbs.  
 
What did you find interesting about this recipe? 
The fact that once you chop everything up, you just blend it all together and let it cook until the 
rice is done, which takes about 20 minutes. It’s a fast and simple dish that is almost a meal in-and-
of-itself. 
 
How did you find this recipe? 
The original recipe is found in the cookbook: Favorite New Orleans Recipes by Suzanne 
Ormond, Mary E. Irvine, and Denyse Cantin. Pelican Publishing Company, 1979. 
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Recipe Name: Fried Tostones  
Cook: Cynthia Flores 

 

Ingredients: 
2 to 3 green ripe plantains  
Oil for frying  
Mojito garlic salt 
1 cup of olive oil 
1 head of garlic peeled, crushed and finely chopped 
3 tablespoon’s cilantro, finely chopped 
Juice of 1 lemon 
Juice of 1 lime 
Salt to taste 

Preparation: 

 Tostones 

 Warm the oil to medium heat.  
 While the oil is heating up, peel the green plantains and then cut them into 3/4 inch slices.  
 Fry the slices in the hot oil for 3 minutes. They should be a light golden color and semi-soft.  
 Remove the plantain slices with a slotted spoon and drain on paper towels. 
 When the plantain slices are cool enough to handle (about 1 minute), smash them into flat 

rounds.  
 Fry the rounds in the hot oil for 3 minutes. They will turn crisp and golden brown.  
 Remove the tostones with a slotted spoon and drain on paper towels. You can either add Salt for 

a better taste.  

Mojito Garlic Salt:  

Mix all of the ingredients listed in the ingredients section. 

This recipe is indigenous to which part of the Caribbean and how would this recipe 
traditionally be prepared?  
Tostones and the way that I cooked this recipe are from Cuba. Many Caribbean islands use Plantain 
in most of their foods, but it’s cooked differently in every island. There is really no right or wrong 
way to use plantains in a particular dish.  
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Provide some information on the history and origins of the ingredients used. Is there 
cross-cultural influence in the choice of ingredients or are they indigenous to the 
environment?  
Plantains are indigenous to the tropical region of Southeast Asia. It is said that the Arabic and 
Spaniard merchants brought plantain seedlings to West Africa and to the Caribbean in the 16th and 
17th century. African slaves influenced Cuban’s cooking because they were the ones that introduced 
frying plantains, which was their favorite method of cooking. Olive oil, palm oil or coconut oil was 
used by the slaves to fry the plantains. The Spanish people brought the olives to the Caribbean 
islands and it is olive oil that Cuban’s usually use to fry. 
 
Are their any other versions of this dish from region to region in the Caribbean, in the 
United States, or elsewhere? How are they different? 
Many other Caribbean islands make tostones such Dominican Republic, Puerto Rico, and Haiti; 
however plantains are cooked differently. 
Fufu de platano ( fufu made from plantain) is a common lunch in Cuba, in Ghana, Nigeria and other 
Western African Countries. The plantain is boiled in water, and then chicken is added with a sauce 
that has garlic, onions, pepper, tomato sauce, and vinegar.   
Mofongo is another Cuban, Puerto Rican, and Dominican Republic dish made by fried/mashing 
plantain in a food processor with garlic, chicken, shrimp, beef stock and herbs.  
 
What did you find interesting about this recipe? 
What I found interesting about this recipe is that I wasn’t familiar with this vegetable until I actually 
ate it. I was a little grossed out about the fact that I was going to eat a fried banana, but what I didn’t 
know is that the plantain has a different flavor and cannot be eaten raw. I also thought that the recipe 
was interesting because not only in Cuba and other Caribbean islands fry plantains, but people in 
western Africa use it as well.  
 
How did you find this recipe? 
Friends had spoken with me about Caribbean food and I was interested about learning and trying 
new kinds of foods. So the first time I tried tostones, I wanted to learn how to make them.  
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Recipe Name: Jamaican Chicken Curry 
Cook: Srija Pokharel 

Ingredients: 
 

1/2 chicken (cleaned, with skin removed) 
4 stems fresh thyme 
1 onion 
5 tbsp. curry 
2 cloves garlic 
3 tbsp. all purpose seasoning 
3 tbsp. black pepper 
1 tbsp. chicken seasoning 
3 white potatoes (peeled, cut in cubes) 
1 lemon 
1 tbsp. vegetable oil 
2 tbsp. butter 
2 c. water 
1/2 Scotch bonnet pepper 

 
Preparation: 

 Wash chicken with lemon and cut into bite size pieces 
 Season with all dry ingredients  
 Chop all herbs and add to chicken (use hands to rub in seasonings, and let sit in refrigerator for 

1/2 hr. 
 Place chicken, water and oil in a pot, stir, and cook on high till it comes to a boil, 
 Stir, lower heat until chicken is almost cooked 
 Add potatoes and butter. Cook until water is reduced and potatoes are tender. 

This recipe is indigenous to which part of the Caribbean and how would this recipe 
traditionally be prepared? 
This recipe is from Jamaica.   
 
What other information can you provide about the history and origins of this recipe?  
This recipe is known as Jamaican chicken curry.  This food has an African meat cooking technique, 
which was combined with native Jamaican ingredients and seasonings used by Arawak. 
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Provide some information on the history and origins of the ingredients used. Is there 
cross-cultural influence in the choice of ingredients or are they indigenous to the 
environment? 
It is combined with native Jamaican ingredients and seasoning. Cooking meat until it gets brown is 
because it is said that the germs will die totally after that. The curry was first made my indentured 
Indians, so we can also see the Indian taste in it. Later, people also started making goat curry and fish 
curry. It is very spicy compared to American food. 
 
Are their any other versions of this dish from region to region in the Caribbean, in the 
United States, or elsewhere? How are they different? 
Yes, there are different kinds of food according to different region, like I remember roasted Cuban 
bread. It’s different because it’s not as oily as the chicken curry. 
 
What did you find interesting about this recipe? 
I liked it because it did taste like a chicken curry that is cooked in my home country. 
 
How did you find this recipe? 
I did research about it through different websites. I had fun cooking and eating this chicken curry. 
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Recipe Name: Jerk Chicken 

Cook: Chang Hwan Woo 
Ingredients:  

1/2 cup malt vinegar (or white vinegar) 
2 Tbsp dark rum 
2 Scotch bonnet peppers (or habaneros), with seeds, chopped 
1 red onion, chopped 
4 green onion tops, chopped 
1 Tbsp dried thyme or 2 Tbsp fresh thyme leaves, chopped 
2 Tbsp olive oil 
2 teaspoons salt 
2 teaspoons freshly ground black pepper 
4 teaspoons ground allspice 
4 teaspoons ground cinnamon 
4 teaspoons ground nutmeg 
4 teaspoons ground ginger 
2 teaspoons molasses 
1 (5 or 6 pound) roasting chicken, cut in half, lengthwise 
1/2 cup lime juice 
Salt and pepper 

 

Preparation: 

 Put vinegar, rum, hot peppers, onion, green onion tops, thyme, olive oil, salt, pepper, allspice, 
cinnamon, nutmeg, ginger, and molasses into a blender. Pulse until mostly smooth.  

 Place chicken in a large freezer bag, or in a large roasting pan or baking dish. Pour lime juice 
over the chicken and coat well. Add the jerk paste to the chicken pieces and coat well. Seal the 
bag or cover the chicken in the pan with plastic wrap. Refrigerate overnight. 

 When you are ready to cook the chicken, remove the chicken from the marinade bag or pan. 
Put the remaining marinade into a small saucepan. Bring to a boil, reduce heat and simmer for 
10 minutes. Set aside to use as a basting sauce for the chicken. If you want you can reserve a little 
of the marinade (once boiled for 10 minutes since it has been in contact with raw chicken) to 
serve with the chicken or to mix with some ketchup and a dash of soy sauce for a serving sauce. 

 If cooking on a grill: Preheat grill to medium high. Sprinkle chicken halves with salt and pepper. 
Place chicken halves, skin side down on the grill grates. Cover. Cook for approximately one 
hour, keeping the internal grill temperature between 350°F and 400°F, turning the chicken halves 
occasionally and basting with marinade, until the chicken halves are cooked through. The 
chicken is done when the juices run clear (not pink) when a knife tip is inserted into both the 

http://en.wikipedia.org/wiki/Scotch_Bonnet�
http://en.wikipedia.org/wiki/Allspice�
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chicken breast and thigh, about 165-170°F for the breast and 180-185°F for the thigh. Transfer 
chicken to platter. Tent loosely with foil to keep warm and let stand 15 minutes 

 If cooking in the oven: Preheat oven to 350°F. Place chicken halves in a rimmed baking pan, 
skin side up. Roast until chicken halves are cooked through, about 50-60 minutes. The chicken 
is done when the juices run clear (not pink) when a knife tip is inserted into both the chicken 
breast and thigh, about 165-170°F for the breast and 180-185°F for the thigh. Transfer chicken to 
platter. Tent loosely with foil to keep warm and let stand 15 minutes. 

 Cut chicken into pieces. Serve with black beans and rice. 
 

This recipe is indigenous to which part of the Caribbean and how would this recipe 
traditionally be prepared? 
Jerk is a style of cooking native to Jamaica in which meats, traditionally pork and goat but including 
chicken, fish, beef, sausage and tofu, are dry-rubbed with a very hot spice mixture called Jamaican 
jerk spice. Jerk seasoning principally relies upon two items: allspice (Jamaican pimento) and Scotch 
bonnet peppers (among the hottest peppers on the Scoville scale). Other ingredients include cloves, 
cinnamon, scallions, nutmeg, thyme, and garlic. Jerk chicken, pork, or fish is said to be at its best 
when barbecued over aromatic wood charcoal or briquettes. Pimento (allspice) wood or berries 
placed over coals give jerk its authentic flavor. 
 
What other information can you provide about the history and origins of this recipe?  
Jerk Chicken is believed to have been conceived when the Maroons introduced African meat 
cooking techniques to Jamaica which were combined with native Jamaican ingredients and 
seasonings used by the Arawak. The method of smoking meat for a long period of time served two 
practical purposes, keeping insects away from the raw meat and preserving it for longer once it has 
been cooked. This process also introduces a strong smoky flavour to the meat. 

There are two commonly held theories regarding how the name "Jerk" came to be used. One is that 
it originates from the Spanish word "Charqui", used to describe dried meat. Over time this term 
evolved from "Charqui" to "Jerky" to "Jerk". Another theory is that the name derives from the practice 
of jerking (poking) holes in the meat to fill with spices prior to cooking. Nowadays, the word "Jerk" is 
used as a noun to describe the seasoning applied to jerked food and as a verb to describe the process 
of cooking used. 

Originally the jerk meat was cut into strips and dried in the sun for use at a later date. A small fire 
was lit under the meat so that the smoke would prevent flies from laying their eggs on the raw meat. 
Native Americans also use this method and also call it jerk meat. 
 

Provide some information on the history and origins of the ingredients used. Is there 
cross-cultural influence in the choice of ingredients or are they indigenous to the 
environment? 
Jerk Chicken may be the most famous dish from Jamaica's wonderful Caribbean cuisine. It 
combines lots of traditionally sweet and savory spices with green onions, citrus, and very hot Scotch 
bonnet or habanero peppers. If you'd like the chicken a little less spicy, substitute Serrano or Thai 
bird chiles. Jerk chicken is most often cooked on a grill, but it can be baked. Because the chicken 
must marinate, you should begin prep a good 5 hours in advance.  
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As an alternative, you can marinate shrimp in the jerk sauce, skewer them, and cook them on a grill. 
 
Are their any other versions of this dish from region to region in the Caribbean, in the 
United States, or elsewhere? How are they different? 
It has been claimed that the best place to get jerk chicken is in Port Antonio, Jamaica, where it was 
first made. The chicken is seasoned with the jerk seasoning, then barbecued on pimento wood. 
Nowadays, we use a grill to cook the Jerk Chicken. 

Jerk cooking has followed the Jamaican diaspora all over the world, and authentic jerk cooking can 
now be found at restaurants anywhere a significant population of Jamaicans exists, such as the United 
Kingdom, Canada, or the United States 

What did you find interesting about this recipe? 
Personally, I love the dark rum taste in the chicken and all kind of dishes made with chicken. The 
fusion of spices and rum give a special touch to the food. It provides a good smell.  
I am interested in the grill cooking method for chicken, beef, fish and corn. 
 
How did you find this recipe? 
I’ve heard about this recipe and dish from Caribbean friends and I thought it would be interesting as 
a new experiment to do in my free time for my friends. I found it while looking for traditional 
Jamaican recipes in the internet and to my surprise I realized this dish is very popular in Jamaica 
which made me more confident to try it. 
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Cultural Studies- 2370-2002 
Fall 2008 

 
Recipe Name: Jerk Chicken 

Cook: Daniel Bearden 
 

Ingredients: 
  

Brown Sugar 
Water 
Soy Sauce 
Salt 
Vinegar 
Onions 
Garlic 
Allspice 
Nutmeg 
Cinnamon 
Red Pepper 
Pineapple Juice 

 
Preparation:  
 
 Combine all ingredients and marinade for 4-6 hrs 
 
This recipe is indigenous to which part of the Caribbean and how would this recipe 
traditionally be prepared?  
This recipe is indigenous to Jamaica, and would traditionally be prepared in a similar way. Of course 
grilling is also an option. 
 
What other information can you provide about the history and origins of this recipe?  
The Jamaicans are a diverse people and enjoy very flavorful foods. 
 
Provide some information on the history and origins of the ingredients used. Is there 
cross-cultural influence in the choice of ingredients or are they indigenous to the 
environment?  
There is definitely cross-cultural influence in the choice of ingredients but that is also due to the fact 
that Jamaicans are part of a diverse civilization. 
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Are their any other versions of this dish from region to region in the Caribbean, in the 
United States, or elsewhere? How are they different? 
I’m sure that there are similar versions of this dish but Jerk Chicken will always be synonymous with 
Jamaica. 
 
What did you find interesting about this recipe? 
How simple and easy it was to prepare and how delicious it was. 
 
How did you find this recipe? 
From a friend 
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Cultural Studies- 2370-2002 
Fall 2008 

 
Recipe Name:  Papaya Beef Steak 

Cook:  Carmen Garlish 
 
Ingredients:  
 

 1 sm. papaya, peeled, sliced, and seeds removed and reserved 
 1 ½ lbs. beef, lamb, or pork suitable for potting 
 3 tbs. achiote oil 
 3 med. yellow onions, sliced 
 1 lg. tomato, peeled and chopped 
 1 cup cooked lentils or small beans 
 1 tsp. tamarind concentrates (optional) 
 Salt and freshly ground black pepper to taste 
 Chili pepper to taste 
 

Preparation:  
  
 Spread the papaya on a plate, cover with the meat, and lay the rest of the papaya on top.  Place 

in the fridge for 2 to 3 hours. 
 Spread the oil in the bottom of a pan or casserole.  Spread the onion on the bottom and lay the 

steaks over the onion.  Cover the steaks with papaya and spread the tomato over all. 
 Simmer, tightly covered, for 30 minutes or until the meat in tender.  Check the liquid.  The 

meat, onion, and tomato should supply enough.  If not, a little water should be added. 
 Spread the lentils over the casserole.  Cover. 
 Simmer for 15 minutes longer.  Remove the cover and add the tamarind and papaya seeds.  

Season with the salt, pepper, and chili pepper.  Adjust the thickness of the liquid and serve. 
 

This recipe is indigenous to which part of the Caribbean and how would this recipe 
traditionally be prepared?    
This recipe is from St. Thomas and is traditionally prepared as a casserole for a large gathering.   
 
What other information can you provide about the history and origins of this recipe?     
Before meats were imported into St. Thomas, the best quality meats went to the plantation owners 
and the lesser cuts were used for these types of home-cooked meals.   
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Provide some information on the history and origins of the ingredients used. Is there 
cross-cultural influence in the choice of ingredients or are they indigenous to the 
environment?    
The islanders use papaya not only because it is a flavorful fruit but also because it contains the 
enzyme papain.  Papain is a natural tenderizer that breaks down meat fibers which was essential 
since the poor were only able to get cheaper cuts of meat.  The papaya seeds are used for its spicy 
flavoring which tastes similarly to black pepper.  Lentils are used in this recipe to make it an even 
more hearty meal.  Lentils originated in India and were widely used in Europe.  The lentil plant is 
not indigenous to St. Thomas but was most likely imported by Europeans during the African slave 
era.  The achiote seed is used for flavoring and the brilliant color it adds to the dish.  The achiote 
plant was cultivated from Southeast Asia and brought over by the Spanish during the 17th century.   
 
Are their any other versions of this dish from region to region in the Caribbean, in the 
United States, or elsewhere? How are they different? 
What did you find interesting about this recipe?  
I found this recipe interesting because it uses the papaya fruit as an ingredient and because it is a 
fairly simple recipe to follow.  It results in a hearty, one dish meal. You can also increase the recipe 
and accommodate a large gathering. 
 
How did you find this recipe? 
I found this recipe while looking through many different types of cookbooks from the Caribbean 
and Latin America.  This particular recipe is in Down-Island Caribbean Cookery by Virginia F. and 
George A. Elbert. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

22  

Cultural Studies- 2370-2002 
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Recipe Name: Puerco Asado (Pork Roast) 
Cook: Katherine Jan Stone 

 
Ingredients: 
 

1, 5 to 6 pound pork roast 
1, clove garlic, or to taste 
¾ cup bitter orange juice or ¾ cup orange juice, mixed with lime juice 
1 teaspoon oregano 
1 teaspoon cumin 
1 teaspoon black pepper 
Salt, to taste 
2 large onions, sliced 

 
Preparation: 
 
 Trim fat from roast and, with knife, pierce some holes on the top of the roast. Mash garlic with 

salt and add other ingredients, except onions.  
 Rub this on the roast and insert some into the holes.  
 Put all of this into a plastic bag or a glass dish. Cover with the onions and refrigerate, at least over 

night. 
 Bake in a covered baking pan at 275⁰F for 5 to 6 hours. Low temperatures work best.  
 Turn once halfway through cooking. 
 Take roast out of the oven and let stand 20 minutes before carving. 
 
This recipe is indigenous to which part of the Caribbean and how would this recipe 
traditionally be prepared? 
This recipe is indigenous to Cuba and whole suckling pigs would be roasted for holidays or special 
occasions. The traditional recipe was cooked on a homemade roaster, perhaps in a back yard. The 
roaster would be made of cinder blocks and metal chain link. I have included an article I found on a 
Cuban Pig Roast. I imagine that before metal and cinder block was invented there were more 
primitive versions of this roaster, although I cannot find what they were made of. 
 
What other information can you provide about the history and origins of this recipe?  
Pork roast seems to be a staple of the Cuban diet and there seems to be a few variations such as the 
Cuban sandwich, which is a favorite, as well as Lechon Asado. 



 

23  

Provide some information on the history and origins of the ingredients used. Is there 
cross-cultural influence in the choice of ingredients or are they indigenous to the 
environment? 
Most of the ingredients in this dish are fairly common in Cuban food. Oregano does grow in Cuba 
and the Spanish brought cumin to Cuba.  There is a large citrus industry in Cuba. 
 
Are their any other versions of this dish from region to region in the Caribbean, in the 
United States, or elsewhere? How are they different? 
There are several different types of pork roast throughout the Caribbean islands. I found recipes for 
Jerk Pork Roast, Calypso Pork Roast, Caribbean Pork Roast, Barbados Pork Roast and the list goes 
on and on. All of the recipes are very similar. There are just either different spices added or 
subtracted. The United States versions of pork roast is just a tamer version and usually includes 
potatoes and vegetables in the recipe. 
 
What did you find interesting about this recipe? 
I find it interesting that most cultures have some form of roast. I also chose this recipe because I 
knew I would be able to find all the ingredients and it just sounded really good. 
 
How did you find this recipe? 
I found this recipe the day we went to the library session. I found it on the Culture Grams website. 
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Recipe Name: Shoarma or Shawarma 

Cook: Andrea Pinto-van Daalen 
 

Ingredients:  

For the shoarma meat seasoning: 

1 tablespoon ground coriander 
1 tablespoon garlic powder 
1/2 tablespoon paprika 
1 teaspoon turmeric powder 
1/2 teaspoon ground cloves 
1/2 teaspoon ground cayenne pepper 
1 teaspoon ground ginger 
1 teaspoon ground black pepper 
1/2 teaspoon ground cinnamon 
1 tablespoon ground cumin 

For yogurt sauce: 

1 tablespoon mayonnaise 
1 tablespoon plain yogurt 
1 tablespoon fresh cut parsley (finely chopped) 
1 clove of garlic (crushed by garlic press) 
For total preparation of dish: 
1 lb. of Pork (lamb or chicken may also be used) 
Vegetable oil 
Pita bread 
1 Lettuce  
3 tomatoes 

Preparation: 

 To prepare the yogurt sauce: Add all the ingredients mentioned above for the yogurt sauce and 
mix well in small serving bowl. Chill in refrigerator until ready to eat. As you can tell it makes 
about two small servings. If you would like more just remember its one part to one part. 

 Next chop the lettuce into thin pieces and cube the tomatoes; wash with water and strain in 
colander. Now it is ready to be placed into serving dish. 
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 Combine all ingredients for shoarma seasoning and let sit. Take the pork and cut it into very thin 
strips (1 inch long/1cm wide). It must be thin to cook thoroughly and quickly. Once all meat is 
cut; combine with the shoarma seasoning. Make sure the meat is thoroughly coated with spices. 
Pour enough vegetable oil in bottom of saucepan, in order to avoid sticking. Heat the saucepan 
on high until hot. Put meat in pan and quickly sauté meat with wooden spoon. Do this until all 
meat is browned.  

 Now heat the pita bread until warm. This is best done in a microwave. A single pita bread is 
warmed up for no more than 20 seconds. Once hot and ready to cut open, slice pita bread open 
with a knife. Then put hot meat inside add lettuce and tomato to taste and pour the yogurt sauce 
inside. It is ready to eat. 

 
This recipe is indigenous to which part of the Caribbean and how would this recipe 
traditionally be prepared? 
This recipe is indigenous to Aruba. Traditionally, the shawarma meat is made by placing strips of 
meat or marinated chicken on a spit. The meat is then roasted slowly on all sides as the spit rotates 
in front of or over a flame for a period of several hours. Traditionally a wood fire was used but for 
modern times, a gas flame is more common. After cooking, the meat is shaved off the stack with a 
large knife. 
 
What other information can you provide about the history and origins of this recipe?  
Shawarma is a food that has been around for eons. Shepherds are thought to be first to roast chunks 
of lamb over an open fire out in the fields and tuck it into flatbread along with whatever else was at 
hand - yogurt, tahini (sesame paste), and maybe a slice of onion or tomato. Beef joined lamb as the 
meat of choice. Spices were added. Shawarma became so popular throughout the Middle East, that 
no matter where you went, you could always find someone serving it. Somewhere along the line, a 
clever cook came up with the concept of threading the meat slabs onto a vertical spit that slowly 
roasted the marinated meat to perfection. These days, shawarma is found everywhere in the world. 
Modern vendors serve this ultimate Middle Eastern fast food from small storefront eateries that draw 
us inside with the tempting sight and smell of roasting meat. Today, rather than using an open coal 
fire, shawarma is cooked in layers in a vertical gas rotisserie. When the outer layer of meat is cooked 
to a crispy golden brown, it is shaved off the moving rotisserie with a sharp knife, revealing the next 
layer of meat to be cooked. Tradition dictates that the meat be put inside a pita, topped with tahini, 
hummus, parsley, pickled turnip, slices of tomato, cucumber or onion. Although shawarma is 
technically the name given the meat, the sandwich has taken on the name as well. The roots of the 
word shawarma come from the Turkish word cevirme, meaning "turning." Its origins are in Anatolia. 
It is similar to doner kebab in Turkey (another name for turning roast) but uses a different kind of 
meat and spices. The Greek gyro is also a close cousin of shawarma.  
 
Provide some information on the history and origins of the ingredients used. Is there 
cross-cultural influence in the choice of ingredients or are they indigenous to the 
environment? 
I think it is a combination of both. Cinnamon and turmeric are both indigenous to Aruba so those 
spices would be more common and easier to find than in the United States. Since Aruba is part of 
the Kingdom of Netherlands I think the dish migrated from the Netherlands to Aruba making it 
popular in all the restaurants. Aruba has a unique blend of Spanish, Dutch and West Indian culture. 



 

26  

Are their any other versions of this dish from region to region in the Caribbean, in the 
United States, or elsewhere? How are they different? 
In http://www.nationmaster.com/country/ar Argentina, shawarma is starting to get known, 
introduced by Middle East immigrants to the population; it is consumed mainly in Buenos Aires 
city.  
In Belgium, which has a relatively high Turkish immigrant population in its major urban centers, 
shawarma is widely available at both street stands and restaurants. A very large, filling shawarma is 
available for around 5 euro. It is often made with a combination of lamb and beef and placed in a 
freshly-baked pita, garnished with salad and a choice of a zesty white garlic sauce or a spicy red 
sauce, or both.  
 
In Brazil, mainly in Sao Paolo, shawarma is a very popular street food, served with bread and a cup 
of artificial juice. There it is called Churrasco Grego (Greek Barbecue) and costs around US$ 0.25.  
In Bulgaria, shawarma is a goulash-like dish.  
 
In Canada, Montreal's mainly Lebanese Arab population has made shawarma fast food restaurants 
ubiquitous. Chicken shawarma is called shish taouk. The city's many Greek restaurants almost always 
serve shawarma, usually calling it "donair."  
 
Ottawa is home to many shawarma restaurants. Sellers use a garlic sauce made from equal parts 
garlic and oil and a small amount of lemon juice. Shawarma sandwiches are wrapped in pita bread 
and are almost always garnished with onion, tomato, pickles, pickled turnips and parsley (which are 
usually mixed in with the onions). The shawarma restaurants in Ottawa will generally allow 
customers to substitute hummus for the garlic sauce at no extra charge. Despite its name, beef 
shawarma generally contains some lamb in addition to the beef to ensure juiciness.  
 
Windsor, Ontario which is bordering Detroit, Michigan (which has the greatest concentration of 
Middle Easterners in North America), has many shawarma shops. They are located all over the 
inner city but are concentrated on Ouellette Avenue in a de facto entertainment district downtown.  
 
Toronto has many different Shawarma establishments reflecting the different Shawarma styles of the 
globe. King Falafel, at Bathurst and Eglinton, prepares their Shawarmas in the Moroccan tradition, 
with a heavy emphasis on spices and different vegetables such as lettuce and a sort of cabbage. 
Yummi's, leans more towards the Israeli style, while Sarah's on Bloor Street in the Annex serves 
toasted, Syrian and Lebanese style sandwiches.  
 
Vancouver, Lower Mainland, and British Columbia have a large immigrant population that drives 
shawarma and doner consumption in BC. The city of Surrey, being primarily South Asian, hosts 
dozens of small shawarma shops though it is more commonly referred to as donair (sic). It is 
common to see pizza, Greek, coffee and falafel all served alongside donairs in a given establishment.  
 
In Colombia, in the numerous Lebanese restaurants in Barranquilla, shawarma is a favorite of guests 
when choosing a light meal, since other main courses have heartier portions.  
Shawarma was first introduced to Denmark in 1981 by Turkish migrant workers, and has since 
become a staple. In Denmark, shawarma is served with julienned salad, tomatoes, crème fraise 
dressing and chili oil.  

http://www.nationmaster.com/country/ar�
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In France, shawarma (or chawarma) is served in Lebanese and Israeli restaurants. The same item 
can be bought from ubiquitous fast food vendors under the name sandwich grec, sandwich turc, or 
kebab. Although the name may imply a Greek origin, the sandwich is not a Greek gyro. As a fast 
food item, it is frequently served with French fries (in the sandwich, not on the side) and garnished 
with a yogurt sauce (sauce blanche) and/or harissa, or a number of other sauces.  
 
In Pakistan, Shawarma has been available as a road-side snack for many years. However it acquired 
cult status in Karachi in the late '90s following the opening of the restaurant known as Damascus. It 
became closely associated with the sheesha fad which was taking place at the same time.  
In India, Shawarma found its way to India via the large number of non-resident Indians who live and 
work in Persian Gulf countries. Sometimes porotta, a south Indian flatbread, is used instead of pita. 
 
In Israel, shawarma is a very popular street food and is sold everywhere. Often the rotating skewer is 
placed at the front of the fast-food stand, exposed to the street, so that patrons can view the 
preparation process. Kosher shawarma stores flavor the meat with its own drippings rather than 
animal fat. Shawarma is served in a pita or a Lafa (a flatbread) and is usually eaten with salad, 
hummus, or French fries.  
 
In Mexico City and Puebla, Mexico, shawarma was introduced by Lebanese immigrants in the early 
1920s. Nowadays, it is usually made with pork marinated in annatto paste and served on corn 
tortillas. This fast food is known as tacos al pastor, and is also called Tacos Arabes. It is a very 
popular dish, and is typically eaten around midnight.  
In the Netherlands, shawarma is a popular meal, especially after a night out. Here it is served as pork 
or lamb combined with salad and garlic sauce.  
 
In Romania, shawarma (şaorma) is hugely popular, and to some extent has the status of a cult-food, 
with venues being renowned throughout a city. Shawarma is usually cooked using beef or chicken 
(some restaurants also serve lamb shawarma, but this is rather uncommon) in a large pita bread. It 
also commonly contains pickled cucumbers, fried or fresh onion, tomatoes, cabbage and sometimes 
gherkins, as well as French fries. The most common dressings are a combination of spicy garlic 
sauces, spicy red sauces (containing hot peppers, tomatoes and aromatic herbs), mayo and sweet red 
sauces (containing tomatoes and/or vinegar and sugar). Traditionally, the shawarma shops also sell 
Döner Kebabs, falafels, lemonade, avran and kefir.  
 
In Russia, shawarma gained popularity in the former Soviet Republics of Armenia and Azerbaijan 
and has become one of the most popular street foods. It is generally eaten with a variety of julienned 
vegetables, tomato sauce, and garlic sauce that is wrapped in lavash. Russian-style shawarma is similar 
to doner kebab made of beef, pork or chicken.  
 
In South Africa, shawarma is extremely popular and widespread since there is a large Muslim 
population and hence a demand for halal food. The Anat chain of shawarma restaurants is found all 
over the region. Here shawarma is made with beef, chicken, turkey, or often a combination in a soft 
pita. Most shawarmas come standard with hummus, tahina sauce, tzatziki (garlic sauce), chili 
flavoring, choice of vegetables, etc. Barbecue and other sauces may be added to taste as well. Most 
shawarma shops augment their menus with falafel and burgers.  
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In Taiwan, shawarma is usually made from chicken and is served on a leavened, white flour bun with 
julienned cabbage, a slice of tomato, sliced onions, ketchup, and mayonnaise. It is often sold in night 
markets in Taiwan.  
 
In the United Kingdom, shawarma is known as a doner kebab.  
 
In the United States, Shawarma is found in many places that host Arab and Israeli populations. In 
Los Angeles, for example, the large Middle Eastern population makes shawarma almost everywhere. 
In New York City, particularly Queens, and South Florida's large Israeli populations makes it easy to 
find shawarma in all the kosher restaurants and Israeli Food Stores. Zankou Chicken, a chain which 
began in Hollywood, has garnered a local cult following. Also Western Michigan University has a 
very large population of students from the Middle East, which has led to the opening of many 
hookah lounges and Middle Eastern restaurants in the area, most notably Shawarma King. 
Shawarma can be found in the University District of Seattle Washington.  
 
In West Africa, shawarma, (often spelled chawarma, the French spelling) brought here by Lebanese 
migrants, is a popular street food.  
 
What did you find interesting about this recipe? 
I think I found the fact that it can be found everywhere in the world in different forms makes it an 
amazing dish. 
 
How did you find this recipe? 
When I met my husband, he was born and raised in the Netherlands. My mother-in-law has always 
given me Dutch cookbooks and I found that one of my husband’s favorite dishes was shoarma. This 
recipe is from my mother-in-law, so it has been translated and converted from Dutch. This is her 
personal recipe. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

29  

Cultural Studies- 2370-2002 
Fall 2008 

 

Recipe Name: Trinidad Stewed Chicken 
Cook: Mark Hill 

 
Ingredients: 
 

1 whole chicken, cut into pieces 
3 tablespoons finely chopped green onions 
3 tablespoons chopped fresh cilantro 
1 tsp minced garlic 
1 tsp chopped onion 
1 tsp salt 
.5 tsp ground pepper 
1 tablespoon vegetable oil 
.25 cup brown sugar 
1 cup water 
.5 cup canned coconut milk 
2 tablespoons tomato paste 
1 tablespoon butter 

 
Preparation: 
 
 Place chicken on a plate. Sprinkle the green onion, cilantro, garlic, onion, salt and pepper over 

it. Cover, and marinate for 30 minutes.  
 Heat the vegetable oil in a deep pot over medium heat. 
 Stir in the sugar, and cook until the sugar has melted into a nice golden brown syrup.  
 Add the chicken pieces, and brown quickly while turning continuously. 
 Cover the pot, and let it cook for 2 minutes.  
 Pour in 1 cup of water, coconut milk and pepper flakes.  
 Replace the lid, and cook over medium heat for 10 minutes.  
 Stir in the tomato paste and butter.  
 Continue cooking until chicken is fork tender, 20 to 30 minutes.  
 Taste and season with additional salt and pepper if needed. 
 Serve chicken in the pot with the sauce as a gravy.  

 
This recipe is indigenous to which part of the Caribbean and how would this 
recipe traditionally be prepared? 
According to the Trinidad native that I interviewed and received the recipe from, she suggested 
dumplings to accompany the stewed chicken, but the preparation I listed was her family’s recipe 
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What other information can you provide about the history and origins of this recipe?  
Unlike the Indian foods that are very popular in Trinidad, stewed chicken is a typical creole dish. 
 
Provide some information on the history and origins of the ingredients used. Is there 
cross-cultural influence in the choice of ingredients or are they indigenous to the 
environment? 
The ingredients you find in stewed chicken are collected from around the world. Considering the 
creole influence as well as Indian influence many combination of ingredients appear in numerous 
other dishes. 
 
Are their any other versions of this dish from region to region in the Caribbean, in the 
United States, or elsewhere? How are they different? 
Yes, after first interviewing my subject for this project, I searched for alternatives and discovered 
Jamaica is also known for stewed chicken. There is no real differences in recipes, there are however 
variations even between the Trinidad recipes. 
 
What did you find interesting about this recipe? 
During my interview, the Trinidad native was passionate and about how incredible stewed chicken 
tastes. 
 
How did you find this recipe? 
I interviewed a co-worker that was born-and-raised in Trinidad and has just recently come to the 
United States. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Heading 

 

  Desserts 
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Recipe Name: Banana Bread 

Cook: James Hamrick 
  
Ingredients: 
 

1/2 cup shortening  
1/2 teaspoon salt  
1/2 cup sugar  
2 eggs  
2 cups flour  
1 teaspoon baking soda  
3 ripe bananas (mashed)  
1 teaspoon vanilla  
  

Preparation: 

 Cream shortening, sugar, & salt.  
 Add beaten eggs, flour, baking soda, banana, & vanilla.  
 Grease pan, pour in batter, bake at 350 degrees F for 40-60 minutes or until done  
 Serves : 8  

 This recipe is indigenous to which part of the Caribbean and how would this recipe 
traditionally be prepared?   
Although banana bread can be traced around the world, banana bread is eaten in Jamaica as an 
appetizer or dessert.  This recipe in quite easy to prepare and the locals did not need anything 
special.   
  
What other information can you provide about the history and origins of this recipe?  
Bananas were not prevalent in Jamaica, but they were brought over by traders that initially traded for 
bananas in East Asia. 
  
Provide some information on the history and origins of the ingredients used. Is there 
cross-cultural influence in the choice of ingredients or are they indigenous to the 
environment? 
In my recipe I was not allowed to use Jamaican Rum to enhance the flavor of the banana bread.  But 
coconuts from Jamaica are used to make the bread sweeter than it would be.   
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 Are their any other versions of this dish from region to region in the Caribbean, in the 
United States, or elsewhere? How are they different?    
There are many different types of recipes for banana bread in the world.  Bananas originated in 
Eastern Asia.  Also Pillsbury has made a banana bread recipe that is all ready prepared and all you 
have to do is put it in the oven. 
  
What did you find interesting about this recipe?   
Even though I didn’t use Jamaican rum in the recipe that I brought to class, I was able to make 
another loaf with the Jamaican rum and I was amazed at just how much the Rum was able to make 
the bread taste significantly better than the non-Jamaican rum 
   
How did you find this recipe? 
 I found my recipe on the Caribbean Connoisseur webpage on the internet.  
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Recipe Name: Banana Coconut Bread 

Cook: Jordan Goldstrich 
  
Ingredients:  
 

3/4 cup sugar  
¼ cup shortening  
2 eggs  
1 cup mashed bananas  
½ cup shredded coconut  
2 cups flour  
2 teaspoons baking powder  
½ teaspoon salt  
¼ teaspoon baking soda  
1 cup chopped pecans or walnuts (optional)  

  
Preparation:  
 
 Preheat the oven to 350 degrees.  
 Mix the sugar, shortening and eggs together  
 Beat until light and fluffy. 
 Add the mashed bananas and coconut and stir. 
 Sift the flour with the baking powder, salt and soda. 
 Stir this in to the other mixture until smooth. 
 Add the nuts if desired and stir again. 
 Pour the batter into a greased 9x5x3 loaf pan. 
 Bake for 60-70 minutes. 
  
This recipe is indigenous to which part of the Caribbean and how would this recipe 
traditionally be prepared?  
This is indigenous to Trinidad and Tobago. 
  
What other information can you provide about the history and origins of this recipe?  
It is from Trinidad and Tobago. 

 

 



 

34  

Provide some information on the history and origins of the ingredients used. Is there 
cross-cultural influence in the choice of ingredients or are they indigenous to the 
environment? 
I think that besides the optional walnuts the ingredients are indigenous to the area.  Bananas and 
coconut are both tropical fruits that grow well in the Caribbean. 
  
Are their any other versions of this dish from region to region in the Caribbean, in the 
United States, or elsewhere? How are they different?  
There are numerous banana bread recipes both in the United States and throughout the Caribbean.  
I think they are so prevalent in the Caribbean because bananas are indigenous fruit.  They are also 
readily available on most islands throughout the Caribbean and a staple import of the American 
diet.  However this was the first recipe I found with the addition of coconut which is also indigenous 
to that region.  I found the addition of the tropical fruit to be a welcome change from the traditional 
bread. 
  
What did you find interesting about this recipe?  
Most traditional banana breads don‘t include coconut, but this one did.  Also with the addition of the 
coconut it kept the bread moist.  The optional walnuts added a good crunch and texture to the dish. 
  
How did you find this recipe?  
I found it on the internet on a site that had Caribbean recipes from all over the Caribbean.  The 
website was broken down by country. 
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Recipe Name: Banana Fritters 

Cook: Hak do Kim 
  

Ingredients: 

2 cups all-purpose flour 
2 teaspoons baking powder 
2 tablespoons confectioner sugar 
Milk 
Egg 
3 bananas 
Lemon juice 

Preparation:  

 Sift dry ingredients together 
 Combine egg, milk, and shortening 
 Add to dry ingredients and mix until batter is smooth. 
 Peel 3 to 4 bananas. Cut into 3 to 4 diagonal pieces and roll in ¼ cup flour to coat 
 Dip into flitter batter, making sure each piece is coated. 
 Pour 2 to 3 inches of oil in frying pan and deep fry fritters until golden brown.  

 
This recipe is indigenous to which part of the Caribbean and how would this recipe 
traditionally be prepared? 
The recipe is from Jamaica. 
  
What other information can you provide about the history and origins of this recipe?  
During 18th century, many Chinese immigrated to Jamaica. For food, they tried to find ingredients 
in Jamaica similar to what they had in their homeland. They knew that many bananas grew in 
Jamaica, so they started using bananas for food. 
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Provide some information on the history and origins of the ingredients used. Is there 
cross-cultural influence in the choice of ingredients or are they indigenous to the 
environment? 
The first Europeans on the island were Spanish. Many Spanish Jews also came to Jamaica during 
Spanish rule, contributing dishes. In 1655 the Spanish lost Jamaica to England. In that century, the 
English influence helped to further develop Jamaican food. 
 
Are their any other versions of this dish from region to region in the Caribbean, in the 
United States, or elsewhere? How are they different? 
Banana fritters can be made in Tai style by mixing rice flour and all purpose flour together with 
baking powder and salt then adding some roasted sesame and milk. Dip the banana into the batter 
and coat with dry coconut.  
 
What did you find interesting about this recipe? 
 I know now that there are many different recipes using bananas. 
  
How did you find this recipe? 
 The Internet. 



 

37  

Cultural Studies- 2370-2002 
Fall 2008 

 
Recipe Name: Banana Fritters    

Cook: Eileen Rodriguez   
  

Ingredients: 

3 bananas  
2 tablespoons sugar 
1 ½ teaspoons of baking powder 
1/3 cup of milk 
6 tablespoons of flour 
1/2 tablespoon of cinnamon 

  
Preparation: 
 
 Crush bananas until they are creamed. 
 Combine flour, baking powder, sugar and cinnamon. 
 Add milk and bananas; then mix. 
 Dip a large spoon in oil and spoon scoop batter into frying pan. 
 Deep fry in frying pan until it’s brown and crisp on the edges. 
 Drain on paper towel. Serve. 
  
This recipe is indigenous to which part of the Caribbean and how would this recipe 
traditionally be prepared? 
This recipe is indigenous mainly in the island of Grenada.  It is traditionally prepared by coating with 
a batter and then deep frying. 
 
What other information can you provide about the history and origins of this recipe?  
The banana fritters originated in Western Africa but with slave trade it spread to the Caribbean and 
Brazil. 
  
Provide some information on the history and origins of the ingredients used. Is there 
cross-cultural influence in the choice of ingredients or are they indigenous to the 
environment? 
There really are no cross-cultural influences in this recipe because Grenadians could actually grow 
bananas, sugar and their own nutmeg.  So, basically it is all original. 
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 Are their any other versions of this dish from region to region in the Caribbean, in the 
United States, or elsewhere? How are they different? 
There are many different versions of this recipe.  The Malaysians add egg and cinnamon. The Goa 
add apricot jam, orange juice, almonds and eggs to the Grenadian recipe. 
 
What did you find interesting about this recipe? 
 What was really interesting was the fact that I was actually deep-frying bananas, first time I fried fruit. 
  
How did you find this recipe? 
Google search engine.  Grenada banana fritters. 
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Recipe Name: Dominican Republic Flan 

Cook: Seonyoung Lee 
  

Ingredients:  

1 can of condensed or evaporated milk 
65 ml (1/4 cup) water or milk 
A small pinch of salt 
4 or 5 eggs 
Pure vanilla extract to taste 
65 ml (1/4 cup) water 
125 ml (1/2 cup) sugar 
65 ml (1/4 cup) raisins 
  

Preparation: 
 

 Combine the condensed milk, salt, eggs and vanilla in a bowl  
 In a small saucepan, cook the sugar in 65 ml ( ¼ cup) water until caramelized; pour into the egg 

mixture; add the raisins and mix well  
 Pour into an ovenproof dish  
 Place this dish into a larger pan and half-fill the latter with hot water  
 Place in the oven and cook for 45-60 minutes. The flan is done when a knife tip inserted into the 

center comes out clean.  

 This recipe is indigenous to which part of the Caribbean and how would this recipe 
traditionally be prepared? 
The Dominican Republic has lots of fruits brought from Spain including oranges, limes, ginger, 
plantains, figs, date palms, sugar cane, grapes, tamarinds and coconuts. 
  
What other information can you provide about the history and origins of this recipe?  
Flan is found in recipes as far back as ancient Rome. It was during Roman times that domesticated 
chickens were first kept for laying eggs. The Romans, with eggs in surplus, and consulting the Greek's 
knowledge of the art of cooking, developed new recipes, one of which turned out to be a custard-like 
concoction known as flan. It was originally a savory dish (not sweet, but aromatic and pleasing to the 
palate). The Romans concocted many dishes that we might find interesting, such as eel flan. They 
also had a very nice sweet flan that was flavored with honey. 
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Provide some information on the history and origins of the ingredients used. Is there 
cross-cultural influence in the choice of ingredients or are they indigenous to the 
environment? 
Between 120-900 B.C the Phoenicians started colonial vineyards in the areas of Malaga and Valencia 
(Spain), and in Corinth (Greece). About this same time, the Armenians founded their vineyards in 
Persia (Turkey, Iran, Iraq). These bountiful growing areas had the perfect climate for making raisins 
and were also close to Greece and Rome, the first markets for raisins. By the early Spanish 
explorers, the fruit trees and fruits brought from Spain included orange, lime, ginger, plantains, figs, 
date palms, sugar cane, grapes, tamarinds and coconuts. There is cross-culture influence in the 
choice of ingredients. 
  
 Are their any other versions of this dish from region to region in the Caribbean, in the 
United States, or elsewhere? How are they different? 
Ancient Rome saw the earliest flans. The Tyropatinam still holds up today. Basic Spanish Flan is the 
starting point upon which some very elaborate flans can be based. A nice variation of the Spanish 
Flan is Coffee Flan or what might be termed flan de café. Cheese Flan has some of the eclat of 
cheese cake, yet a refined texture makes it a step up (if possible). Asparagus Flan is a fine example of 
a savory flan. It is great for service at dinner parties. English Spinach Flan points up the very real 
differences between the Spanish and English styles of cooking. English Custard Flan has some of the 
elements of Spanish style flan, but adds a unique crust.  
 
What did you find interesting about this recipe? 
This flan I made is technically raisin flan. Dominican Republic has lots of fruits brought from Spain 
including oranges, limes, ginger, plantains, figs, date palms, sugar cane, grapes, tamarinds and 
coconuts. Instead of raisins, people can put any kind of fruit they can get which means there is no 
limited way to make flan. Various flavors can be made. 
 
How did you find this recipe? 
I was searching for desserts from the Caribbean islands, I found out that flan is very popular all 
around the Caribbean islands.  
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Recipe Name: Dulce de Coco 
Cook: Jessica Galindo 

  
Ingredients: 
 

3 cups of grated coconut 
4 cups of evaporated milk 
2 cups of water 
½ cup of sugar 
4 cinnamon sticks 
¼ cup of raisins 

 

Preparation: 
 
 Mix all the ingredients in an iron pot and bring to a boil.  
 Stir regularly to avoid sticking.  
 When it reaches yogurt-like consistency, turn off the heat. 
 Serve immediately in small bowls or ice cream glasses.  
 Let cool to room temperature, and put in the refrigerator for 20 minutes. 

 
This recipe is indigenous to which part of the Caribbean and how would this recipe 
traditionally be prepared? 
This recipe is indigenous to the Dominican Republic, and would traditionally be prepared by the 
woman of the household. In the Dominican Republic a dish is not complete without a proper 
desert. 
  
What other information can you provide about the history and origins of this recipe?  
  
Provide some information on the history and origins of the ingredients used. Is there 
cross-cultural influence in the choice of ingredients or are they indigenous to the 
environment? 
The Dominican Republic is a land abundant with sugar cane. Sugar cane was brought from the 
Canary Islands with Christopher Columbus on his second voyage.  The very first sugar cane mill in 
the New World began producing sugar in the island of Hispaniola in 1516. The island became a 
plantation economy dependant on slaves. It still remains an important part of the Dominican 
economy today. Since sugar is readily available on the island, it is utilized often in Dominican 
cooking. Also, since it is a tropical island, coconuts are indigenous to the island and also readily 
available and traditionally used in food as well.   
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Are their any other versions of this dish from region to region in the Caribbean, in the 
United States, or elsewhere? How are they different? 
Yes, this desert can be found in various forms all over the Caribbean, Mexico, and Brazil; wherever 
sugar cane is grown and coconuts are available. In Mexico it is in the form of a hard candy. In Brazil 
it is in the form of a little puff pastry. In Puerto Rico they use almonds and the finished product is 
cut into squares. 
 
What did you find interesting about this recipe? 
I think it is interesting that such simple ingredients can come together to make something so 
delicious and that each country has their own spin on this particular recipe. Each country uses what 
is available to them to make their own dulce de coco recipe unique.  
 
How did you find this recipe? 
http://www.dominicancooking.com/desserts-beverages/1445-dulce-coco-coconut-milk-fudge.html 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

43  

Cultural Studies- 2370-2002 
Fall 2008 

 
Recipe Name: Grenadian Spice Cake 

Cook: Deanielle Stone 
  

Ingredients: 

Unsalted butter-chilled, cut into tablespoon size cubes 
1 ½ tsp grated lime zest  
1 tsp ground nutmeg 
½ 2cups sifted all purpose flour 
½ tsp baking powder 
1/8 tsp salt 
1 ½ cups white sugar 
1 tsp ground cinnamon 
¼ tsp ground allspice 
3 eggs 
1 cup milk 

  
Preparation: 
 
 Preheat oven to 350 degrees F (175 degrees C). Grease a 9x5 inch loaf pan. Sift together the 

flour, baking powder and salt; set aside.  
 In a medium bowl, cream together the sugar and butter. Beat in the eggs one at a time, then stir 

in the lime zest, nutmeg, cinnamon and allspice. Add the dry ingredients alternately with the 
milk, stirring after each addition. Pour batter into the prepared pan.  

 Bake for 75 to 90 minutes in the preheated oven, until a toothpick inserted comes out clean. 
Cool in the pan for 10 minutes before turning out onto a rack to cool completely.  

  
This recipe is indigenous to which part of the Caribbean and how would this recipe 
traditionally be prepared?    
The Grenadian Spice Cake recipe originates in Grenada from the Grenadian natives and enslaved 
people from the West African slave trade. This recipe would be traditionally prepared by the 
slaves. Grenada is known as the Isle of Spices with its abundance in cultivating nutmeg, cinnamon, 
cocoa, vanilla beans and cloves, the brown or our skin color spices as they called them. The 
Grenadian Spice Cake was made mostly during the holidays if allowed by the master to celebrate 
the holidays within their living quarters. Depending on the mood of the slave owners, Grenadian 
slaves might have the opportunity to bake this sweet treat once or twice a year. 
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What other information can you provide about the history and origins of this recipe?  
When the slave trade began, many Africans that arrived were trained to cultivate and harvest these 
spices. They used the spices in many herbal medicines and Grenadian cuisines. The Grenadian 
Spice Cake ingredients of nutmeg and cinnamon are symbolic of the hard work, beatings and 
many deaths of the enslaved Africans and natives. The brown hues of these two spices represented 
the Grenadian natives and the mixture of African slaves as THE PEOPLE OF COLOR. 
 
Provide some information on the history and origins of the ingredients used. Is there 
cross-cultural influence in the choice of ingredients or are they indigenous to the 
environment?   
The spices used are indigenous to the environment.  Grenada has one of the richest grades of soil 
in the world. It is said that when Columbus and his men arrived on the island they were 
mesmerized by the islands scent of cinnamon, nutmeg, cloves, and vanilla beans. The recipe is a 
collective treat of the land’s fruits. 
 
Are their any other versions of this dish from region to region in the Caribbean, in the 
United States, or elsewhere? How are they different?  
I’m not quite sure of any other versions throughout the Caribbean because many of the main 
ingredients remain the same, although some people add desired amounts of rum. Also, in the 
United States we have spice cake but its preparation could be minimally related to the Grenadian 
version. 
 
What did you find interesting about this recipe?   
What was interesting about this recipe was that the very hands that grew the main ingredients 
(spices), which were the slaves, were restricted from using these spices. The slaves saw the 
Grenadian Spice Cake as being symbolic of their hard work in working the land. 
 
How did you find this recipe?  
I found this recipe by doing numerous searches on the internet. Once I found the recipe on 
several Caribbean cuisine websites, I called a friend of mine who is from the islands (BVI, 
Tortola). I asked her had she heard of this recipe and she said that her mom made Grenadian 
Spice Cake occasionally during the holidays. I compared her mother’s recipe with the recipes that 
I had found online. Both recipes were quite similar. 
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Recipe Name: Johnny Cakes 
Cook: Jessica Moore 

  
Ingredients: 
 

1 Cup flour  
3/4 cup cornmeal  
3/4 tsp. salt  
1 egg, beaten  
5 tsp. baking powder  
1/3 cup sugar  
2 Tbl vegetable oil  
1 cup milk 
 

Preparation: 
 
 Preheat oven to 350F.  
 Mix all dry ingredients together. Add egg, milk and oil to dry mixture and blend well.  
 Pour into 8 inch square pan.  
 Bake 30-35 minutes until slightly brown on top.  
 Serve hot or cold with butter, honey or preserves. 
 
This recipe is indigenous to which part of the Caribbean and how would this recipe 
traditionally be prepared? 
This recipe is found in several Caribbean locations including Jamaica, the Bahamas, and the Virgin 
Islands. This recipe was traditionally prepared several ways. You could make it with maize; which 
the Native Americans and Pilgrims did; flour, or corn meal. You could either bake them or fry 
them. 
 
What other information can you provide about the history and origins of this recipe?  
The Native Americans are who originally created this recipe. They then taught the pilgrims how to 
make it and it went on from there. 
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Provide some information on the history and origins of the ingredients used. Is there 
cross-cultural influence in the choice of ingredients or are they indigenous to the 
environment? 
The original ingredient used was maize. The pilgrims used the maize. The corn from the maize is 
what really made this recipe. Since corn is found everywhere this is how the recipe was spread. 
 
Are their any other versions of this dish from region to region in the Caribbean, in the 
United States, or elsewhere? How are they different? 
All the recipes are pretty much the same except some people use flour, cornmeal, or maize. They 
also either bake them or fry them. 
 
What did you find interesting about this recipe? 
I found it interesting that they used to be called Journey Cakes because they were something that 
could be prepared on the go. It also was called this because of how the recipe got spread. 
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Recipe Name: Key lime pie 
Cook: Sangmin Nam 

  

Ingredients: 

         1 can sweetened condensed milk 
1/3 cup freshly squeezed key lime juice 
2 eggs, separated 
1/4 cup sugar 
Graham cracker crust 

  
 Preparation: 
  
 Prepare ingredients and mix lime juice and condensed milk.  
 Add egg yolk together then add sugar.  
 Pour mixture into cracker crust to bake 
 Refrigerate. 

  
This recipe is indigenous to which part of the Caribbean and how would this recipe 
traditionally be prepared? 
Bahamas, but many other Caribbean islands have similar recipe. I would say in most Caribbean 
islands citrus fruits are grown very well because of weather conditions. Traditionally, it wasn’t pie 
but more like fried dessert. 

  
What other information can you provide about the history and origins of this recipe? 
Grapefruits, limes, okra, papaya, pineapples, avocado, bananas, oranges, and mangoes are grown 
very well. The main dish of Bahamas is “conch” which also includes key lime juice and bread 
crumb and deep fried. I think key lime pie originated from “cronch.” 
 
Provide some information on the history and origins of the ingredients used. Is there 
cross-cultural influence in the choice of ingredients or are they indigenous to the 
environment?  
Bahamans used all sorts of different citrus and tropical fruits, such as grapefruits, limes, okra, 
papaya, pineapples, bananas, and mangoes. All those fruits are easily grown in the Bahamas 
islands. Originated from “Conch” and they use lime a lot to add flavor   
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Are their any other versions of this dish from region to region in the Caribbean, in the 
United States, or elsewhere? How are they different? 
Key lime pie is a recent recipe but very similar to the traditional Bahamas dish “conch.” The only 
difference would be that conch is fried in bread crumb but key lime pie is baked. 
 
What did you find interesting about this recipe? 
 Many parts of European countries and America have similar recipes, but slightly different. 
 
How did you find this recipe? 
I searched Brookhaven College’s library web site under Culture Grams. It was the most famous 
and common dessert in islands of Bahamas 
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Recipe Name: Koeki di Pinda y Chuculati 
Cook: Sarah Stratton 

 
Ingredients:  
 

2 eggs 
1 cup of sugar 
1 cup of shortening 
1 cup of brown sugar 
1 cup of cocoa powder 
3 cups of bread flour 
1 cup of peanut butter 
1 cup of chocolate chips 
1 teaspoon of baking powder 
1 teaspoon of vanilla extract 
1 teaspoon of salt 

 
Preparation: 
 
 Put all ingredients in a bowl and mix them well. 
 Mold cookies from the mixture. 
 Place the cookies on a baking plate covered with 

shortening. 
 Bake in the oven at 350 F. for15 minutes.  
 Makes a dozen cookies. 
 
This recipe is indigenous to which part of the Caribbean and how would this recipe 
traditionally be prepared? 
Aruba 
 
What other information can you provide about the history and origins of this recipe?  
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Provide some information on the history and origins of the ingredients used. Is there 
cross-cultural influence in the choice of ingredients or are they indigenous to the 
environment? 
The ingredients are all pretty raw. Some could be found in Aruba, but as an island in the 
Caribbean, many could just have been acquired through trade. 
 
Are their any other versions of this dish from region to region in the Caribbean, in the 
United States, or elsewhere? How are they different? 
Everyone has a recipe for cookies! Preparations would be different depending on where you are. 
Also, some countries might like their cookies drier or greasier. 
 
What did you find interesting about this recipe? 
It is probably wrong. 
 
How did you find this recipe? 
I found this recipe through an internet database for Caribbean recipes. I looked through each 
country and then saved the ones that I thought would be the least dangerous for me to try.  
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Recipe Name: Pralines 
Cook: Giraud Polite, Instructor 

 

Ingredients: 
 

1 cup of sugar 
1 stick of margarine 
1 can of evaporated milk 
1/2 cup of chopped oven toasted pecans 
1 teaspoon of vanilla extract (optional 

 

 
Preparation: 
 
 Set your fire on Medium high and combine sugar, margarine and evaporated milk into a large 

frying pan. (Do NOT coat pot with anything --- this may interfere with the consistency of your 
pralines). 

 Immediately began to mix ingredients with a wooden spoon for about 45 minutes (stirring 
continually, keep an eye on the fire as not to let the liquid burn) adjust heat accordingly. 

 When the texture of the liquid thickens to a peanut butter like texture, and has a caramel like 
appearance (light creamy brown color) add the toasted pecans. 

 Next, mix the liquid and newly added pecans for a couple more minutes, until thoroughly 
mixed. 

 Finally, using the wooded spoon, scoop about an inch of praline mixture (or as much as will fit 
into one scoop) onto cookie sheet, cool and enjoy! 

 
This recipe is indigenous to which part of the Caribbean and how would this recipe 
traditionally be prepared? 
Pralines are not indigenous to any part of the Caribbean, but instead were brought over by the 
French to New Orleans during European Colonization of the United States, in the midst of the 
West Atlantic Slave trade. I feel that this confection is relevant to the exercise due to the Sugar 
ingredient, which served as an impetus for commerce within the Caribbean, North American, 
and Europe during the 16th and 17th centuries. 
 

What other information can you provide about the history and origins of this recipe?  
Originally inspired in France at the Château of Vaux-le Vicomte by the cook of the 17th century 
sugar industrialist, Marshal du Plessis-Praslin, early pralines were whole almonds individually 
coated in caramelized sugar, as opposed to dark nougat, where a sheet of caramelized sugar covers 
many nuts. 
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Provide some information on the history and origins of the ingredients used. Is there 
cross-cultural influence in the choice of ingredients or are they indigenous to the 
environment? 
Although Pralines were originally made with almonds in France, I assume that due to the 
abundance of pecan trees in Louisiana, the change to pecans as the main nut was made over time, 
all in effort to take advance of the available resources.  
 
Are their any other versions of this dish from region to region in the Caribbean, in the 
United States, or elsewhere? How are they different? 
Similar to confections found in Mexico, the Dominican Republic, and Haiti. 
 
What did you find interesting about this recipe? 
Preparation difficulty and popularity among sweet-tooths. 
 
How did you find this recipe? 
Passed down through family  
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