Caribbean food recipes supplied by Chef Bobo Bergstrom, Caribbean Chef of the Year 2003, "The Edge" Restaurant, St Lucia. Cocktail recipes from the Windjammer Landing Villa Beach Resort, St Lucia.

West Indian cucumber salad
Peel and seed cucumbers slice thin and marinate in the dressing below:

Dressing

1 part white vinegar

2 part white sugar

2 part water

1 part canola oil

salt and garlic to taste

It should have a distinct flavour of garlic

Leave to marinate for a few hours and drain excess water before serving.

Pumpkin soup

1 kg of calabaza pumpkin, butternut squash will work fine

1-2 white onion

2 clove garlic

Chicken stock or vegetable stock

2 cm piece of minced ginger

1/2 teaspoon hot pepper sauce

Cut all in chunks, cover well with stock and boil until soft.

Mix the soup smooth. It is not necessary to thicken the soup; it should be enough with the pumpkin and onion as a thickening agent.

Spicy papaya BBQ glazed chicken breast

Make the spread/glaze as recipe below. Seal chicken breast in a hot pan and line up in a food pan, they could preferably be cut once or twice to give better portion size for buffet. Keep the sliced breast together and spoon over a thin layer of the papaya glaze and finish in 250º C oven so the glaze take a slight bronze colour.
 Transfer to serving tray or chaffer pan.

Habañero-BBQ glaze

2 tbsp oil

1 cup papaya, half ripe

1 onion   ¼” dice

1 carrot

2 hot pepper, minced

½ cup red wine vinegar

½ cup ketchup

1 tbsp limejuice

¼ cup sugar

salt

Sauté vegetables in oil until translucent. Add remaining ingredients and boil for 45 minutes.

Blend in food processor

Curry lamb and pineapples


Use whole roast boneless leg. Bake in oven until medium and slice. Arrange in serving pan and spoon over curried pineapple as below. Garnish with shaved dry coconut curls.

Curried pineapple;

Pineapple in ¼ slices or cubes

Lemon grass

Spring onion

Garlic

Hot pepper

Lime juice

Black pepper,

Coconut milk 

Curry

Oil for frying

Salt to taste (be very careful with salt as it can clash with the sweet pineapple.)

Cut vegetables and lemongrass fine. Toast the curry in the pan and then add the vegetables. Sautee the vegetables for a few minutes and add liquid and bring to boil, season well and boil to right consistency and thicken with flour dissolved in some coconut milk if necessary but thicken before you add the pineapple, otherwise they will break in too small pieces and you loose the beautiful texture of the crunchy fruit. Add slices of pineapple at the end to make like a stew. Use a good bit of pineapple so the sauce is rich of chunky fruit.

Rum Punch
46 oz Orange Juice

46oz Pineapple juice

half ltr Lime Juice

quarter pound sugar boiled with 2 cup of water (sugar syrup)

half cup angostura bitters

half ltr Grenadine (for color)

half ltr strong white rum

nutmeg and or cinnamon to taste

Fruit Punch 

46 oz orange juice

46oz Pineapple juice

half ltr lime juice

quarter pound sugar boiled with 2 cup of water (sugar syrup)

4 teaspoon angostura bitters

Grenadine syrup for color

Mixed blended fruits - No grapefruit

Vanilla essence to taste

 

Nice Weather
1ozVodka

1oz Curacao blue

2oz orange juice

2oz pineapple juice

Dash of lime juice

Sugar syrup to taste

Ice

Shake in cocktail shaker
.

