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		Kouman ou yé?

		I’m from a quiet, hilly region of St. Lucia called Moulin à Vent, which means “windmill” in French. We had an old windmill next to our house, which was used to process sugarcane many years ago. Nearby is Gros Islet, a small fishing town. You see the fishermen go out in the morning and come back in the evenings. Whenever we’d go to the beach, I’d see this guy on a small boat, which he adorned with flags from all over the world. The boat was practically drowning in flags. He sold fresh fruit to folks relaxing on their boats. He’d blow his conch shell to announce oranges, grapefruit, or mangoes. Usually he’d come to the shoreline, and we’d get a bag of fruit, which he’d cut for us right there. My childhood is defined by that salty, sweet flavor—the ripe fruit mixed with the briny mist of ocean water. I’ve always liked to be surrounded by the water.

		On the weekends, my four siblings and I would head down to the countryside with my dad to Mahaut, where he farmed. That was my dad’s escape from his career in law and politics. He loved working the land. He went to the farm weekly, harvesting whatever he could. When we visited with him, we’d hang out by the river, which was just down the hill. The water was chilly, but we didn’t care. We’d climb the rocks and catch crayfish. We’d try to catch fish with our hands, but they were too fast.

		Back home, it seems like everything was tied to food. My backyard had every fruit tree I could think of; it’s crazy that it seems special now, that you could pick fruit that grows for free. We had guava, lime, lemon, mango, and passion fruit. We’d come home from school, take off our uniforms, and play for hours in the garden. We had three guava trees in a perfect line in front of our house. We’d play gymnastics, pretending the guava trees were uneven bars, because the branches were long.

		Mrs. King, a lady who lived near my school, would make patties (Caribbean-style Cornish pasties). There we were, all these kids—a typical Caribbean scene of boys and girls in school uniforms, socks up to our knees, racing to get a snack during the midday break. Mrs. King made patties with roast chicken, potatoes, peas, or corn, then folded over and baked. It was just a thing you had to get, that and her iced lollies—little bags of frozen, sweetened condensed milk with food coloring. We all knew her by these treats.

		Family travel consisted of short road trips to the south of the island to visit the rainforests. The roads are winding and curvy, and we drove slowly. On the ride there, I’d bounce around the back of my father’s pickup truck, high-fiving banana tree leaves with my sister. We’d try to grab the banana leaves or hit them during the ride. We were troublesome! Once, I fell out of the truck and my sister had to alert my father that I was no longer in the back of the pickup. Upon arrival, we’d have a riverside lunch with fresh fruit, sandwiches, maybe stewed chopped pork with rice and beans. This part of the country has dense vegetation. There aren’t a lot of streetlights. You can see all the stars. More traditional cooking happens here. More green figs, more pig tails. If you want to feel St. Lucia at its core, head south. I think the same is true in the United States.

		Growing up John Compton’s daughter, everyone knows you’re John Compton’s daughter. He was a lawyer, politician, then farmer, and he led St. Lucia to independence in 1979 as the country’s first prime minister. He did a lot of things that helped St. Lucia develop into the country it is now. Caribbean people are playful, and when I was a kid, they’d shout my name—“Compton!”—and keep walking. In a way, it’s acknowledgment of my parents, of our family. You get used to that after a while.

		When I was a teenager, I was rebellious. I would do things like hitchhike rides. My mother would get phone calls from people she didn’t know: “Mrs. Compton, we see your daughter hitching rides in the back of pickup trucks; her father would be embarrassed!” She’d ask them who it was, given that I had sisters. They’d be like, “The tomboy one!” By the time I got home, Mum knew what I’d been up to.

		My dad was always down-to-earth. He was from Canouan in St. Vincent and the Grenadines, a tiny island known for sailing and building boats. Outside of my awareness that my father was a public figure, my dad didn’t bring politics home. My mum loves to discuss global affairs and is deeply interested in the political fabric of the world. They’d have those adult conversations, but we weren’t part of that when we were young. He was about moving forward and developing the country, with a focus on education and improving peoples’ livelihoods.

		My dad retired in his seventies. Nine years lapsed between his first retirement and his reentry into politics in his eighties. My mum called me when I was living in Miami: “Your dad is going back into politics.” I was like, “But, he’s retired!” At that time, the country had changed a lot. Daddy Compton was his name, and people looked up to him.

		My early notions of becoming a chef felt connected to my celebratory sense of food. Being in the kitchen was always where the fun was as I grew up. At boarding school in England, I noticed I was bringing my household’s entertaining style to my classmates; it was part of my identity. It felt natural to think about being a chef, to connect with people by cooking for them.

		The recipes in this chapter showcase classic fare from St. Lucia, like Conch in Sauce Souskaye (this page), Beef Pepperpot (this page), and Green Fig and Saltfish (this page). I share recipes from my family members, like my sister Fiona’s Cassava Cookies (this page), which put a twist on our traditional ground provision; my grandmother’s Banana and Brown Butter Tea Sandwiches (this page), reflecting her English background; Daddy’s Milk Punch (this page), for the rum fans; and Mum’s Soursop Mousse (this page).
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		Green Fig and Saltfish
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		Serves 4

		This combo is the official national dish of St. Lucia. The indigenous (banana) and imported (salted cod) became part of the diets of those living under colonial and enslaved rule for generations. The meanings that foods carry over time are constantly in flux. When writer Osayi Endolyn visited St. Lucia for the first time in 2022, she met with my friend Damian Adjodha, who manages horticulture and farming for Jade Mountain, a luxurious resort in Soufrière. Damian and I grew up together, and he’s been proactive in cultivating the local produce that is increasingly appearing on resort menus, showcasing our local cuisine to visitors. It’s inspiring to see him contribute to shaping an empowered narrative for Caribbean cuisine. In Damian and Osayi’s conversations, he told her that saltfish is indeed part of our tradition—it was imported as inexpensive sustenance for enslaved Africans.

		“They came with the cod, they left with the sugar and/or the rum,” he said. “But to say it’s our ‘national dish’ is to say that we are still part of that colonial cycle. I think we need to free ourselves from that. Our real survival food was: You go catch a fish, you roast it, and you blend or mash up the herbs that you have, squeeze a lime on it and eat your souskaye.” We’ll get into sauce souskaye in a moment (see this page, Conch in Sauce Souskaye). I like Damian’s willingness to revisit the story we tell about ourselves through our food.

		Green fig and saltfish is delicious and filling meal that we often enjoy for breakfast. It’s another indicator of our history, as people performing relentless physical labor would benefit from a calorie-rich meal at the start of the day. It’s been a mainstay for the generations that followed this difficult history, at once bright, acidic, fresh, and savory. Note the advance preparation of soaking the saltfish overnight.

		1 pound saltfish fillet

		¼ cup coconut oil (or canola oil)

		1 large yellow onion, minced

		1 green bell pepper, coarsely chopped

		3 garlic cloves, minced

		4 seasoning peppers, thinly sliced

		2 teaspoons thyme leaves

		½ cup thinly sliced scallions

		½ cup chopped fresh tomato (optional)

		1½ teaspoons kosher salt

		1½ teaspoons freshly ground black pepper

		8 green figs (these are green bananas—not plantains!)

		1 tablespoon chopped flat-leaf parsley

		Garnish

		Florida avocado (or available avocado), sliced

		Cucumber, grated

		Serving Suggestion

		Bakes (this page)

		In a medium bowl, submerge the saltfish in water and leave to soak overnight in the refrigerator. Change the water at least once during the soaking time. Drain.

		Let’s cook the excess salt out of the fish: Place the cod in a medium pot and cover with cold water by 2 inches. Bring the pot to a boil, then reduce to a simmer and cook for 20 minutes. Drain the fillets, return it to the pot, and repeat the boiling and draining process once more. Transfer the fillets to a medium bowl. If needed, clean the saltfish by removing all skin, scales, and pin bones. Use a fork to flake it into large chunks, then set aside.

		In a medium saucepan, heat the coconut oil over medium heat. Add the onions, green bell peppers, and garlic and sauté, stirring, until the vegetables are softened and fragrant, about 2 minutes. Add the seasoning peppers and stir, then cook until just incorporated, another 3 minutes. Add the flaked saltfish and thyme. Stir to mix thoroughly. Add the scallions and tomatoes (if using) and mix well. Season the mixture with 1 teaspoon of the kosher salt and the black pepper, then mix again. Set aside.

		In a medium pot, bring about 2 quarts of water to a boil. Cut the ends off the green figs (green bananas). Make one lengthwise slice just through the skin. Place the green figs in the pot and boil until fork tender, about 15 minutes. Drain the water and allow the green figs to cool just enough to handle.

		Remove the peels, using a small paring knife if needed. Dice the green figs into 2-inch cubes. Mix the green figs and the saltfish together. Taste and adjust the seasoning with the remaining ½ teaspoon of salt. Add the chopped parsley.

		Garnish: Top with sliced avocado and grated cucumber. Enjoy hot. We serve this dish family style in the pot.

		Conch in Sauce Souskaye

		Serves 4

		Many St. Lucians would argue that sauce souskaye, prepared with your chosen seafood, is our true, definitive national dish (as opposed to Green Fig and Saltfish, this page). As my childhood friend, farmer and horticulturist Damian Adjodha, noted about his work on the island, when it comes to feeding yourself, there is nothing more sovereign than catching your own fish, native to our surrounding waters, and preparing it with a foraged medley of herbs and citrus.

		You’ll find iterations of souskaye throughout the Caribbean (particularly in Martinique) and in dishes in this book. Island foods in this part of the world are often linked by similar moments in history along with climate and customs, not to mention generations of interregional migration and diaspora-mixing. This is another way of saying there are many ways to souskaye, okay! The essentials are oil, peppers, and herbs; my must-haves are coconut oil and parsley.

		My take on this recipe is inspired by the souskaye at Fond Doux, an eco-boutique hotel located a thousand feet above sea level in the mountains of Soufrière. It used to be a cocoa plantation. The owners, Lyton and Eroline Lamontagne, gathered and restored nineteenth-century Creole cottages from around the island. With a focus on preservation, the cottages are being repurposed as guesthouses for visitors on the property, all tucked away in lush vegetation. It feels like you’re in the jungle.

		When we want to say that something is really, really, good, we say it’s knockin, like it knocks you down it’s so good. The souskaye at Fond Doux is knockin! I expect nothing less from your take.

		Conch (sounds like “konk”) is a firm and mild shellfish that you’ll find in tropically driven fish markets or often wherever Caribbean folks are en masse. I’d compare it to a less briny clam or abalone; it has a touch of sweetness. If you haven’t seen it around, ask your fishmonger if they can get it for you. Calamari or shrimp make good substitutes.

		1 pound conch meat (or 1 pound calamari or 1½ pounds U10-size shrimp, peeled and deveined)

		½ cup coconut oil

		1 red bell pepper, minced

		½ cup roughly chopped scallions

		1 tablespoon red chili flakes

		3 garlic cloves, grated

		2 teaspoons minced celery

		2 teaspoons thyme leaves

		2 teaspoons marjoram leaves

		1 teaspoon peeled and grated ginger

		1 teaspoon kosher salt

		1 tablespoon white wine vinegar

		3 limes, zested and juiced

		2 teaspoons chopped flat-leaf parsley

		1 teaspoon Baron West Indian Hot Sauce

		Serving

		Dasheen Chips (this page)

		Prepare the conch: In a large stockpot, add the conch meat. Cover with water by about 6 inches. Bring to a boil, then reduce to medium heat and simmer for about 3 hours. To check for doneness, use a paring knife to make an incision through the thickest part of the conch. The conch is ready when the meat is tender and there is little resistance. Use a slotted spoon to transfer it to a bowl and allow it to cool. Once the conch has cooled, cut into 1-inch pieces and set aside. (If using calamari or shrimp, bring a large stockpot of water to boil, then poach for 2 minutes. Use a slotted spoon to remove the calamari or shrimp and set aside.)

		For the souskaye: Place a medium sauté pan over low heat. Warm the coconut oil, and then add the red bell pepper, scallion, red chili flakes, garlic, celery, thyme, marjoram, and ginger. Sauté and stir just long enough to combine the ingredients, about 1 minute. Season with the salt, add the white wine vinegar, and stir to combine. Remove from the heat. Add the conch (or calamari or shrimp), then add the lime zest and juice, parsley, and hot sauce. Return the mixture to low heat and gently warm through for 1 minute.

		To serve: Enjoy right away with the dasheen chips.

		Dasheen Chips
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		Serves 4 to 6

		We enjoy these chips all around the island. Dasheen, also known as taro root, can be fried, boiled, steamed, or roasted. It’s an easy plant to maintain—it’s fairly small, and the tubers grow underground, so it doesn’t take up a lot of room in your garden. But it reaps a bounty! It’s used in our everyday cooking on St. Lucia because we have so much of it. We add dasheen in our bouyon, or we roast it and serve it as a side with fresh seafood and salads. These dasheen chips are a fun snack on their own, but they can also hang with dips, salads, or my suggestion here, a ceviche.

		1 large dasheen (about 1 pound), peeled

		Canola oil, for frying

		2 tablespoons flaky sea salt

		Equipment

		Mandoline

		Serving Suggestion

		Shrimp Ceviche (this page)

		Use a mandoline to thinly slice the peeled dasheen; you’re going for super thin, like 1/16 of an inch. Add the dasheen slices to a colander and rinse until the water runs clear. This removes some of the starch so the chips won’t stick together when frying.

		In a large pot or Dutch oven, add canola oil to a depth of 3 inches (about 6 cups) and heat to 350°F; check using an instant-read thermometer. Line a plate or sheet pan with paper towels.

		Drop in the slices, one at a time, about 6 to 8 slices maximum. Fry the dasheen in batches, gently stirring the whole time so they don’t clump in the pot, until the chips are a faint purple (they won’t turn golden brown), 3 to 5 minutes. Use a slotted spoon to remove the chips and let them drain on the paper towel. Repeat with the remaining slices. Season with the salt and allow them to cool before serving.

		Coconut Rice and Peas

		with Chicken
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		Serves 6

		My take on traditional rice and peas is inspired by a Trinidadian pelau. Trinidad and Tobago is geographically close to St. Lucia, and many Trinis come to St. Lucia to work. We’ll see roadside roti shops where this dish is served. The Trinis burn the sugar and add onions, bell peppers, ginger, and Scotch bonnets, then add rice and coconut milk to finish and let that steam all the way through. In Trinidad, they usually add chicken cuts, which I’ve done here. For a vegetarian dish, simply omit the chicken. Note the advance preparation of soaking the peas overnight.

		Pickled Onions

		2 cups red wine vinegar

		½ cup sugar

		1 teaspoon kosher salt

		1 large red onion, thinly sliced

		Rice and Peas

		1 cup pigeon peas (or black-eyed peas)

		6 chicken legs

		½ cup Mojo Vinaigrette (this page)

		4 tablespoons kosher salt

		1½ cups jasmine rice

		4 tablespoons extra-virgin olive oil

		¼ cup light brown sugar

		¼ cup minced yellow onion

		1 red bell pepper, minced

		2 tablespoons minced celery

		1 tablespoon minced fresh ginger

		1 teaspoon minced Scotch bonnet pepper

		1 fresh bay leaf

		½ cup tomato paste

		2 cups coconut milk

		Garnish

		Pickled onions

		Sprigs of cilantro

		Pickle the onions: In a small pot, add the red wine vinegar, sugar, and salt. Stir just to combine. Bring to a boil, uncovered, and boil until the sugar is dissolved, about 2 minutes. Place the sliced onions in a small heat-safe bowl. Pour the hot liquid over the onions. Let the mixture cool to room temperature, uncovered, and set aside. These will keep, refrigerated, for up to 2 weeks.

		Make the rice and peas: In a medium bowl, cover the peas with at least 4 inches of water. Soak overnight at room temperature. Drain the peas.

		Place the chicken legs in a medium bowl, add the vinaigrette, and turn to coat. Transfer to the refrigerator and marinate, covered, for 1 hour. Remove from the refrigerator and season on all sides with 2 tablespoons of the kosher salt.

		Using a fine-mesh strainer or rice bowl, rinse the jasmine rice until the water runs clear, about three times. Drain well and set aside.

		In a large Dutch oven, add 2 tablespoons of the olive oil and heat on medium. Add the chicken legs to the hot oil, working in batches if necessary, and sear until golden brown on all surfaces, about 2 minutes for each side. Transfer the chicken from the pot to a plate and set aside.

		Raise the heat to medium-high. Add the brown sugar and remaining 2 tablespoons of olive oil. Caramelize, stirring occasionally, until it develops a molasses color, about 6 minutes.

		Add the yellow onions and cook, undisturbed, until golden brown, about 1 minute. Follow with the bell pepper, celery, ginger, Scotch bonnet, and bay leaf. Cook, stirring regularly, until softened, about 3 minutes.

		Season with the remaining 2 tablespoons of salt. Add the tomato paste and the drained peas and stir to incorporate. Add enough water to cover the peas by 3 inches. Bring to a boil, then reduce the heat to low and simmer uncovered for about 1 hour. Keep 1 inch of water over the peas throughout the cooking time. Check the peas for doneness by gently squeezing one between your fingers. It should be tender and give no resistance. If the pea still feels firm, give them 20 minutes more and check again.

		Meanwhile, heat the oven to 350°F.

		Add the rice to the cooked peas and return the seared chicken to the pot, arranging it on top of the rice. Remove the pot from the heat and drizzle the coconut milk evenly over the top. Check that there is about 1 inch of liquid over the rice. If there isn’t, add a bit more room-temperature water. Bake, uncovered, until the rice is tender, about 20 minutes. Remove bay leaf and discard.

		To garnish: Top with pickled red onion and cilantro and serve immediately.

		Steamed Snapper

		with Pepper Ginger Sauce
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		Serves 4

		Banana trees are everywhere on the island, and we use the leaves as a vessel to keep fish moist and juicy while cooking. The ooohs and aaahs roll off people’s tongues when you present this fish in the middle of the table, heightened by the theater of pulling away the banana wrap. The colors of the peppery ginger sauce glisten as it leaks into every crevice, offering you the most beautiful, spicy bite. You can find banana leaves in the freezer section at most Caribbean, Afro Latin, or Asian markets.

		¼ cup canola oil

		1 small Spanish onion, chopped

		1 cup Fresno chilies, chopped

		¼ cup grated fresh ginger

		3 tablespoons minced garlic

		1 tablespoon thyme leaves

		½ cup white vinegar

		¼ cup tomato paste

		¼ cup plus 2 tablespoons cold water

		4 (4-ounce) fillets of snapper, skin removed

		2 teaspoons kosher salt

		½ cup extra-virgin olive oil

		4 banana leaves

		Garnish

		1 lime, halved

		Serving

		Coconut Rice and Peas (this page)

		Heat the oven to 375°F.

		In a medium sauté pan, add the canola oil and heat on medium-high. Sauté the onions, chilies, ginger, and garlic, stirring to combine, until they begin to develop a golden brown color, 6 to 8 minutes. Add the thyme, then add the vinegar. Raise the heat to high and cook to reduce the liquid volume by half, 2 to 3 minutes.

		Add the tomato paste and the ¼ cup of cold water. Reduce the heat to low and simmer until the vegetables soften and the mixture thickens, about 5 minutes.

		Transfer the mixture to a blender and puree until smooth (cracking the lid to allow steam to escape).

		Using a paring knife and pressing just past the surface of the fish, make three 1-inch scores along each snapper fillet. Scoring in this way helps the seasoning get into the fish and it will cook faster.

		Liberally season both sides of the fillets with the salt and then the olive oil.

		If needed, trim each banana leaf into an 8-inch square. Put a fillet on each leaf, spoon the blended pepper sauce over the fish, and fold the leaves over to envelop the fish. Ensure that all sides are sealed by tucking the edges underneath (or use toothpicks to help keep them snug). Place the wrapped fillets in one large ovenproof dish, leaving an inch of separation between the banana leaf envelopes. Add the 2 tablespoons of cold water to the dish, to encourage the fish to steam. Place the dish in the oven and cook for 15 minutes.

		While the fish is cooking, prepare the garnish: Heat a small, dry skillet on high heat for 5 minutes. Place a piece of foil on the skillet surface, just large enough to fit the lime halves. Follow with the lime halves, flesh side down. Char for 8 minutes, until the sugars caramelize and the lime is blackened. Set aside.

		Check the fish by unwrapping one. It should be firm and easy to flake with a fork. Unwrap the remaining fish and garnish with the charred lime.

		To serve: Enjoy hot with coconut rice.

		Stuffed Crab Backs
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		Serves 4

		If you step into a St. Lucian restaurant, crab backs are on the menu. Locals hunt for land crabs (also known as brown crabs) in the marshy areas at night or at sundown. Using a wooden stick, they poke around the mangroves. Back in the day they used a flabeau (Kwéyòl for “flaming torch”) so as to not use a bright light that would frighten the crabs away. The stick goes into the holes around the mangrove, and the crabs attach themselves to the stick. Sometimes when people hunt a lot they use mesh wire baskets to catch the crabs.

		Crab backs are a labor-intensive dish—from catching the crabs, to cleaning them, to carefully removing all the meat. You find them all over the island, but because it takes so much effort to enjoy them, they tend to appear only in fancier restaurants.

		We cook the crabmeat inside the shell, but if you can’t get your hands on live crabs, you can use a casserole dish or ovenproof ramekin.

		Ice water

		4 (5-ounce) live blue crabs, or 1 pound jumbo lump crabmeat

		3 tablespoons unsalted butter

		1 cup diced yellow onion

		1 cup chopped fresh tomatoes

		¼ cup chopped scallions

		¼ cup minced green bell peppers

		1 teaspoon cayenne pepper

		1 tablespoon chopped garlic

		1 tablespoon Worcestershire sauce

		2 tablespoons Green Seasoning (this page)

		Kosher salt and freshly ground black pepper

		¼ cup panko breadcrumbs, plus more for topping

		If you’re using lump crabmeat, jump ahead to the stovetop step. If you’re using live crabs: Fill a medium pot of water and bring it to a boil. Fill a large bowl with ice water and set aside. Drop the crabs into the boiling water and cook until they turn bright pinkish orange, about 10 minutes. Use tongs to remove the crabs and place them in the ice water. Allow them to cool for 5 minutes.

		Once the crabs are cool to touch, you’re going to remove the backs. Flip each crab onto its belly and pull the back apart from the body, from just above the eyes. Gently remove the meat and reserve the shell. Use kitchen shears to separate the legs from the body, then cut down the entire length of the crab to fully expose the meat. For the knuckles, separate into smaller sections and use the back of a sturdy knife to crack the hardest part of the shell. Using your fingers, pry the shell open and remove the meat. Pick through the meat again to make sure there are no bits of shell.

		Heat the oven to 375°F.

		Now you’ve got your shelled crab or your lump crabmeat, so let’s cook the crab: In a medium sauté pan, melt the butter over medium-high heat. Add the onions, tomatoes, scallions, bell pepper, cayenne pepper, and garlic. Sauté, stirring to combine, until the vegetables are softened, 3 to 5 minutes. Add the crabmeat and Worcestershire sauce and cook, heating the crab through and blending the meat well into the vegetables and seasonings, 1 to 2 minutes. Add the green seasoning and stir to evenly distribute.

		Once the crabmeat is thoroughly heated, season to taste with salt and black pepper. Remove the sauté pan from the heat and sprinkle in the breadcrumbs. Mix well, then divide evenly among the crab shells (or ramekins if you’re using lump crabmeat). Transfer the stuffed shells or ramekins to a sheet pan.

		Top the crabs with additional breadcrumbs and brown in the oven just long enough for the breadcrumbs to toast, about 8 minutes. Serve immediately.
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		Dasheen Dumplings

		Serves 2

		We eat these dumplings on the regular, adding them to stews and sauces. We like them dense and chewy. They are not meant to be light and airy as a pillow. They’re meant to have heft to them!

		If you can’t get dasheen, malanga works well in this recipe. Both have a mild, sweet flesh and almost nutty flavor. You can enjoy these dumplings with a little melted butter and salt on their own, or add to stews.

		1 cup peeled and grated dasheen or malanga

		1 cup all-purpose flour, plus more for dusting

		3 large egg yolks

		½ cup plus 1 tablespoon kosher salt

		6 to 10 tablespoons water, as needed

		In a large bowl, add the dasheen, flour, egg yolks, and the 1 tablespoon of salt. Use your hands to knead the ingredients into a firm but elastic dough. Since the dasheen already has a bit of moisture, you’re working in the flour before adding water.

		Once you have the dough combined, start adding water, 1 tablespoon at a time. Continue to knead until it feels smooth and elastic, and once the dough achieves this state, stop adding water. Wrap the dough in plastic wrap and allow it to rest at room temperature for 30 minutes.

		Fill a small stockpot with 3 quarts of water and bring it to a boil. Add ½ cup of salt. Carefully taste the water. It should have the salinity of a broth. Reduce the heat to medium-low and allow the salted water to simmer.

		Dust a flat surface with flour and lightly dust a sheet pan. Remove the plastic wrap from the dough ball and use a dough cutter to cut it into 4 equal pieces. Roll each piece into a ball. Use your flat palm to gently work each ball into a 3-inch-wide, ¼-inch-thick disk. Place each disk on the floured sheet pan.

		Drop 2 of the disks into the simmering water. Allow them to float for about 1 minute before using a slotted spoon to transfer to a plate. They’ll look pretty much the same, but the texture will become a bit firmer after a minute passes. Repeat with the remaining pieces. (You can also simmer the dasheen dumplings in Curried Goat [this page], or any sauce of your choosing.) Serve immediately.
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		Cassava Dumplings

		Makes 4

		You can treat a cassava dumpling like a dumpling made of wheat flour or pasta. We start with cassava flour, then make it into a dough that can be poached. These are chewier and a bit denser than flour-based dumplings. In Trinidad, the dumpling is shaped to resemble the shape of a cow’s tongue. Add it to dishes like Beef Pepperpot (this page) or if you don’t want to do traditional spinner dumplings (made of wheat flour), drop these in your Bouyon (this page).

		½ pound cassava, peeled and diced

		6 tablespoons kosher salt

		2 large egg yolks

		1 cup cassava flour (or 1 cup all-purpose flour)

		In a medium stockpot, combine the cassava and enough cold water to cover by about 1 inch. It’s important to start with cold water so you can bring up the temperature of the cassava slowly, which allows for more even cooking.

		Add 2 tablespoons of the salt and bring the water to a simmer on medium heat. Cook until the cassava is fork tender, about 20 minutes. Drain the water, retaining the cassava in the pot.

		Use a potato masher or potato ricer to mash the cassava. Make sure there are no lumps.

		Allow the mashed cassava to cool slightly. You want it to be warm to the touch. If the cassava gets too cold it will seize up and become difficult to manipulate.

		Season with 2 tablespoons of the salt and add the egg yolks, using a spoon to mix.

		Sprinkle the cassava flour onto a dry surface. Transfer the mixture on top and knead gently in the flour until it forms a smooth ball. Leaving the dough on your work surface, cover with a damp towel or plastic wrap. Let it rest for 15 minutes.

		While the dough is resting, add about 4 cups of water to a medium pot and bring it to a boil.

		Uncover your resting dough and divide it into 4 even pieces. Use the palms of your hands to gently roll each piece into a long rope, about ¾-inch thick (keep the waiting dough covered with a towel). Pull the sides of the dough away from each other to be about 2 inches wide and 4 inches long.

		The pot of water should be boiling (or close) by now. Add the remaining 2 tablespoons of salt.

		Drop each dumpling into the boiling water. Reduce the heat to medium and allow them to simmer until they float, about 1 minute. Use a slotted spoon or tongs to remove the dumplings.

		Serve immediately as a side dish or added to stew.
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		Daddy’s Milk Punch

		Serves 6

		My father, John, made this punch every Christmas. It was his contribution to the festivities. Every year you knew Christmas was coming because you’d hear the blender. After mixing the punch, he’d pour it back into the original rum bottle, which was always Chairman’s Reserve Spiced or Bounty. In true festive fashion, he’d make extra for visitors stopping by. The rest would be given to friends and relatives when we made our rounds wishing everyone well for the season.

		1 vanilla pod (see Note)

		1 (750 ml) bottle Chairman’s Reserve Spiced Rum (or dark rum)

		4 (12-ounce) cans evaporated milk

		1 (14-ounce) can condensed milk

		3 large eggs

		1 tablespoon Angostura bitters

		Garnish

		6 star anise pods

		1 cinnamon stick

		NOTE: After scraping the seeds from the vanilla pod, you can retain the pod and place it in a medium airtight container with about 4 cups of granulated sugar. The pod will infuse the sugar, making the most use of the pod, which is typically pricey in the States. You can keep it at room temperature for up to 30 days, using the sugar however you like. I told you, in the Caribbean we don’t waste a ting!

		Using a paring knife, slice the vanilla pod lengthwise and scrape out the seeds. In a blender, mix the rum, evaporated milk, condensed milk, eggs, bitters, and vanilla seeds. Blend until smooth. If your blender can’t accommodate the full bottle of rum, blend everything else first, transfer the mixture to a pitcher, then stir in the rum.

		Fill serving glasses with ice and pour in the punch.

		To garnish: Add a whole star anise to each glass and grate cinnamon on top. Serve immediately.
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		Christophine Gratin
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		Serves 4

		Whether known as christophine (in St. Lucia), chayote (in Spanish-speaking areas), or mirliton (as we call it down in the Bayou), this gourd vegetable is beloved throughout the Caribbean and the Southern U.S. In St. Lucia, we slice it up, sauté it, and then layer the pieces in a casserole.

		This gratin is distinctive in my mind because my mother, Janice, added grated turmeric root to her light béchamel sauce. The natural yellow coloring, layered in with cheese and sauce and then baked, was always a hit for me growing up. These days, I’d love to see turmeric used more broadly in American dining. In St. Lucia, we include turmeric in teas (such as in a blend of lemongrass, ginger, bay leaf, cinnamon, and turmeric—“bush tea” is what we call it), and many people in St. Lucia grow turmeric in their gardens.

		The sauté step is meant to cook out the water in the christophine so that when you bake it, the slices will become translucent and firm up like a potato. Don’t skip it.

		4 christophine

		¼ cup extra-virgin olive oil

		2 small Spanish onions, diced

		4 tablespoons kosher salt

		2 tablespoons finely grated fresh turmeric root

		1 garlic clove, thinly sliced

		4 tablespoons (½ stick) unsalted butter

		6 tablespoons all-purpose flour

		1 teaspoon cayenne pepper

		3 cups hot whole milk

		4 sprigs of thyme

		2 cups grated mild Cheddar cheese

		½ cup panko breadcrumbs

		Heat the oven to 375°F.

		Cut the christophine into quarters and remove the pit in the center. Cut into ¼-inch slices.

		In a medium sauté pan, add the olive oil and heat on medium-high for 2 minutes. Add the christophine, onions, 2 tablespoons of the salt, 1 tablespoon of the turmeric, and the garlic. Sweat on medium-high heat, stirring occasionally, until the ingredients become translucent, 6 to 8 minutes. Transfer the vegetables to a bowl and set aside.

		Make the roux: Reduce the heat to low. Add the butter, the remaining 2 tablespoons of salt, and the remaining 1 tablespoon of turmeric. Cook for 3 minutes to incorporate the turmeric into the butter. Add the flour and cayenne and use a spatula to fold the flour into the butter. Cook, stirring occasionally, until the roux develops into a thick paste, 8 to 10 minutes. This step is important to cook the raw sharpness out of the flour. Taste it; it should have a roasted flavor.

		Make the béchamel: Add the hot milk and thyme to the roux, then simmer just long enough for the roux to thicken the milk, stirring constantly, 5 to 6 minutes (the hot milk helps to avoid clumping in the roux). You’re going for a consistency similar to gravy—thick, but easy to manipulate. Remove and discard the thyme.

		Remove the pan from the heat and add 1 cup of the cheese, stirring until it melts. Transfer the christophine mixture from the bowl to an 8 × 8-inch baking dish (or similar size). Pour the béchamel over the mixture, then evenly cover with the remaining 1 cup of cheese. Sprinkle the panko breadcrumbs on top.

		Bake until the gratin is golden brown and the edges start to bubble, about 20 minutes. Remove from the oven and allow to cool for about 5 minutes. Slice and serve immediately.

		Breadfruit Balls
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		Makes about 12

		Breadfruit is kind of an honorary ground provision throughout the Caribbean. While it grows on trees, we treat it like a root vegetable in our food. It’s nutrient-dense and incredibly

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		Breadfruit Pie
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		Banana and Brown Butter Tea Sandwiches
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		Mum’s Soursop Mousse
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		Mum’s Rum-Spiced Rice Pudding
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		Fiona’s Cassava Cookies

		
			[image: ]

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		Whole Roasted Snapper

		
			[image: ]

		
		
		
		
		
		
		
		
		
		
		
		
		
		Serving Suggestion

		
		
		
		
		
		
		
			[image: ]
		

		Cocoa Tea
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		Split Pea Dal
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		Cassava Sweet Bread
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