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Courtesy of chef Keith Griffin,  
Cayman Personal Chef

  Serves 4 as an appetizer

Combine the coconut milk, ginger, sugar, fish 
sauce, lime juice and Scotch bonnet and blend until 
smooth. Place the diced fish, cilantro, scallion and 
bell pepper in a mixing bowl and add the coconut milk 
dressing. Toss to combine and serve chilled. For a real 
island touch, serve in a hollowed out coconut.

1lb fresh tuna or wahoo cut into ¼ inch diced pieces 
1 cup coconut milk 
2 tbsp grated fresh ginger
1 tbsp white sugar
3 tbsp oriental fish sauce 
½ cup fresh lime juice
¼ -½ Scotch bonnet pepper, to taste
2 tbsp fresh cilantro, chopped
2 tbsp scallion, chopped
2 tbsp red bell pepper, diced

Fresh, tangy and irresistibly good, this island-
inspired ceviche is ideal served as a starter at a 
dinner party, or enjoyed as a refreshingly light 
snack. The acidic marinade of the lime juice ‘cooks’ 
the tuna so it melts in the mouth, while the creamy 
coconut milk adds a truly Caribbean touch.  

COCONUT  
LIME CEVICHE
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Courtesy of chef Michael Schwartz,  
Michael’s Genuine Food & Drink

  Serves 4

Place a soup pot over medium-high heat and add 2 tablespoons of the oil. 
When the oil is shimmering, add the onion and garlic and sauté for a few 
minutes, until the onion is translucent; season with salt and pepper. Next, add 
the tomatoes and their juices and bring to a boil. Reduce to a simmer and cook 
until the tomatoes begin to soften and break down into a chunky pulp, about 
5 minutes. Toss in the basil leaves and bread. Cook, stirring gently, until the 
bread gets very soft and absorbs the liquid, about 5 minutes.

Push the bread pieces down with a wooden spoon if they float to the top. 
Reduce the heat to low, cover, and cook for 15 minutes. Add the ¼ cup olive oil 
and remove from heat. 

Working in batches, ladle the soup into a blender filling it no more than 
halfway. Purée for a few seconds until completely smooth. To serve, pour the 
tomato soup into bowls, season with salt and pepper, drizzle with olive oil, and 
garnish with parsley and a swirl of crème fraîche.

¼ cup plus 2 tbsp extra virgin olive oil, plus more for drizzling
1 small onion, coarsely chopped
3 garlic cloves, coarsely chopped
Kosher salt and freshly ground black pepper
6 large beefsteak tomatoes, (about 4 lbs), core removed  
   and cut into large chunks
3 large fresh basil leaves
2 cups slightly stale crusty bread pieces (tear by hand)
Chopped fresh flat-leaf parsley and crème fraîche to garnish

With a handful of ingredients, this delicious tomato soup is 
deceptively simple, yet tastes so rich and decadent you’d swear 
there was cream in it. Beefsteak or heirloom tomatoes work best 
sourced from Cayman’s farmers markets. Look for ones with intense 
color, which feel firm and heavy and smell like the plant itself. 

TOMATO 
BREAD SOUP
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Courtesy of chef Jordan Barnett,  
Seven restaurant, The Ritz-Carlton, Grand Cayman

  Serves 4

Bring a large pot of water to a boil. Once the water boils, season with salt. Place the 
pasta in the boiling water and follow the cooking time on the box. Drain the pasta into 
a colander and place on a cookie sheet to cool to room temperature. 

Place a smaller pot, filled one third full with water, on the stove and bring to a boil. 
Once boiling, reduce the heat until the water is simmering. Place a stainless steel 
bowl on top of the pot to create a double boiler. Pour the milk into the bowl and heat 
until quite hot. It is very important to use this method to avoid burning the milk. Once 
the milk is very hot gradually add the grated cheese while whisking slowly. Once 
all the cheese has been added and you have reached a smooth texture, remove the 
sauce from the heat and set aside.

Blanch the tiny broccoli florets in heavily-salted water just until they turn bright green 
and are slightly tender. Remove them from the water and shock in an ice water bath.

To build the dish, take a frying pan and place it on the stove over medium heat. Add 
the mushrooms and sauté in a little butter until tender. Add the broccoli, cheese 
sauce, and truffle oil to taste. Add the pasta gradually to make sure you don’t put 
more than the amount of sauce you have. Season to taste with salt, pepper and fresh 
thyme leaves. Place in a serving dish and finish with more fresh thyme leaves.

1 box De Cecco Elbow Pasta
4 cups whole milk
1 block aged white cheddar, grated
1 head broccoli, cut into small florets

Seven’s truffle mac and cheese is one of the most popular dishes on the menu. A 
comforting classic, serve with a juicy steak or simply enjoy on its own. The white 
truffle oil elevates the entire dish, adding a beautiful earthy flavor. 

TRUFFLE MAC 
AND CHEESE

Mushrooms of your choice, sliced
White truffle oil as desired
Fresh thyme leaves
Salt and pepper to taste
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Courtesy of chef Tobias Larcher,  
Osetra Bay

  Serves 6

In a pot reduce the Guinness to one-fifth of its original volume and 
allow to cool. With an electric mixer whip the butter for 5-10 minutes 
until it’s fluffy. Add the salt, pepper, honey, Dijon mustard, parsley, 
and chives. Slowly mix in the Guinness, until everything is combined. 
Roll in plastic wrap and form a log. Chill.

Heat your oven to 395F. Cut Guinness butter into small rounds, 
and place under the chicken skin. Season the chicken with salt and 
pepper. Roast for 35-45 minutes or until thermometer reads 165F. 
Baste with juices and butter, if desired, throughout cooking process. 

1½ cups Guinness
1lb butter, softened
1 tsp salt
½ tsp honey 
¼ tsp fresh ground black pepper 
1 tsp Dijon mustard 
1 cup parsley, chopped 
3 tbsp chives, chopped 
2 garlic gloves, chopped 
6 chicken breasts, skin on 

How can you make roast chicken taste even better? Roast it 
in Guinness of course! The mild soy and herb flavors of the 
Guinness marry perfectly with the tender, buttery chicken. Use 
either individual chicken breasts, or a whole bird. Enjoy with a 
pint of Guinness and a serving of farm fresh green beans – a 
perfect way to celebrate St. Patrick’s Day!

ROASTED CHICKEN 
WITH GUINNESS 
BUTTER
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Courtesy of chef Cindy Hutson, Ortanique

  Serves 6

Sauté the onions and garlic in the butter. When a little soft, add tomato 
paste and stir on low heat for about 1-2 minutes. Add the wine and bring 
to a simmer for 3-4 minutes. Add the clam broth and coconut milk and 
bring back to a simmer. Now add the pumpkin, yam, potato, corn, green 
banana, tomato, thyme and Scotch bonnet and simmer for about 10-15 
minutes or until vegetables are fork tender. Season to taste with salt & 
pepper and set aside.

Season the fish filets with salt and pepper and sear in a sauté pan. 
Cook until opaque, then place the fish, skin side up, in the broth and 
vegetables. 

3lbs fresh local snapper, six filleted portions
1 cup potato, diced 
1 cup local pumpkin, diced 
1 cup Jamaican yellow yam, diced
1½ cups green banana, diced 
4 tbsp salted butter
1 cup onion, diced
4 garlic cloves, crushed and chopped
2 tbsp tomato paste
1½ cups white wine
2 cups vine ripe tomatoes, diced
¼ cup picked thyme
1 Scotch bonnet pepper, finely chopped (no seeds)
3 cups clam broth
2 ears corn on the cob, sliced
¾ cup coconut milk

This hearty bowl of soup is bound to satisfy the healthiest 
of appetites. Chef Cindy Hutson recommends market-fresh 
snapper, although any flaky white fish will work well. 

CARIBBEAN 
ONE POT FISH
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Bowl courtesy of the Waterfront Urban Diner.



Courtesy of Maureen Cubbon, winner of the Cayman 
Cookout Cook-Off amateur chef competition

  Serves 4-6

Heat oil over medium high temperature for about 5 minutes until quite hot. 
Drop one seed of cumin to test if it sizzles; if it does, the oil is hot enough. 
Add the rest of the cumin and cook for 30 seconds. Add onions and lower 
the temperature to medium, cooking until the onions are translucent, about 
10 minutes. Add the chopped tomatoes, fresh ginger, seasoning pepper and 
Scotch bonnet pepper, cooking for another 10 minutes or until the tomatoes 
are nicely cooked and the oil starts to pool slightly at the top of the pot. 

Add the chickpeas, callaloo or kale, green onion, garam masala and coconut 
milk, cooking for a further 5-10 minutes until the greens are wilted. 

Turn off the heat and let sit for about 5 minutes. Serve with naan or pita bread. 

2 cans of chickpeas, drained
1 can of light or homemade coconut milk
¼ cup grape seed or canola oil
1 large white onion, diced
1 tbsp whole cumin seeds
1lb market fresh tomatoes, chopped
1 bunch callaloo, roughly chopped, or farm fresh kale 
1 tbsp fresh ginger, finely chopped
1 tbsp seasoning peppers, finely chopped
1 Scotch bonnet pepper, finely chopped 
1 bunch of local green onion/scallion, chopped
1-2 tsp of garam masala
Salt and pepper to taste

This recipe makes good use of locally grown produce including 
sun-ripened tomatoes and kale. Cook up a batch at home and invite 
family and friends round for a hearty feast. 

CALLALOO, 
TOMATO AND 
CHICKPEA CURRY
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Courtesy of chef Michael Farrell,  
The Westin Grand Cayman Seven Mile Beach Resort & Spa

  Serves 5

While the pork is cooking, cut the flour tortillas so they are 5 inches in diameter. 
Fry in oil at 350F until crisp and light brown. Let cool on paper towels. You can 
substitute pre-made corn tortillas from your local grocer.  

For the guacamole, make a puree with the avocados, half the red onion, and juice 
from half a lime. Season with salt and pepper. 

For the salsa fresca, combine the yellow corn kernels, jalapeño pepper, cilantro, 
red bell peppers and remaining half red onion. Mix all the ingredients together in 
a bowl and add salt, pepper and lime juice to taste. 

In each crispy taco, set the pork, a layer of guacamole, and the corn salsa fresca. 
Finish with a few drops of lime juice and serve. 

10 crispy tacos
2 avocados
1 lime, juiced
1 red onion, chopped
1lb pork tenderloin
2 ears yellow corn cut off the cobb (fresh, not cooked)
1 jalapeño pepper, chopped
3 tbsp cilantro, chopped
½ cup red bell peppers, chopped
Salt and pepper to season

Quick and easy to make at home, serve these mouthwatering tacos 
at parties or enjoy as a tasty snack. The fresh-tasting salsa fresca 
combined with the creamy guacamole and juicy pulled pork, makes 
this dish a real crowd-pleaser.    

CARIBBEAN 
PULLED PORK 
TACOS
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Courtesy of chef Dylan Benoit, Waterfront Urban Diner

  Serves 4

Simmer the pumpkin in water until very soft. Drain 
and puree with a blender or food processor to 
make a pumpkin puree. 

Next, whisk the flour, sugar, baking powder, spices 
and salt in a bowl. In separate bowl whisk together 
milk, pumpkin puree, melted butter, and egg. Fold 
mixture into dry ingredients. Spray or grease a 
skillet and heat over medium heat: pour in ¼ cup 
batter for each pancake. Cook pancakes for approx 
3 minutes, until the edges bubble and they are 
golden brown, flip and cook for another 3 minutes. 

1½ cups all-purpose flour
2 tbsp sugar
2 tsp baking powder
½ tsp cinnamon
½ tsp ginger
½ tsp salt
1 cup milk
1lb pumpkin, peeled and cut into 1-inch chunks
2 tbsp melted butter
1 egg

Who says pancakes have to be sweet this Pancake Day? These savory pancakes 
make use of locally-grown pumpkins and are bound to be a hit. 

PUMPKIN PANCAKES 
WITH JALAPEÑO AND 
MAPLE BACON RELISH

JALAPEÑO & MAPLE BACON RELISHPANCAKES

In a sauce pot, slowly render the bacon over 
medium heat. Once the bacon is a little bit crispy, 
scoop it out with a spoon and place in a quart 
sized mason jar. Add the diced onion to the 
bacon fat and cook over medium heat. Stir with a 
wooden spoon, scraping the bottom and sides to 
remove any fond. Cook until the onions are about 
50 percent done, you don’t want them very soft. 
Add the jalapeños, cook for 1 minute, so as they 
remain bright green. Pour in the Bourbon and 
cook down until it’s almost gone. Add the onion 
jalapeño mix to the bacon in the jar. Add the 
maple syrup and mix well.

Stack the pancakes on a plate, top with the relish 
and drizzle with any remaining syrup.

8 strips bacon, cut into ½ inch     
    wide strips
1 jalapeño, diced
1 red onion, diced
1 oz Bourbon
2¼ real maple syrup
Salt, pinch

2014 flava recipe booklet | 17



Volume Conversions

8 pinches = 1 teaspoon (5ml)

1½ teaspoons = ½ tablespoon (7.5ml)

3 teaspoons = 1 tablespoon (15ml)

2 tablespoons = 1 fluid oz (30ml)

4 tablespoons = ¼ cup (60ml)

2⅔ fluid oz = ⅓ cup (80ml)

4 fluid oz = ½ cup (120ml)

8 fluid oz = 1 cup (240ml)

Weight Conversions

10g = ¼oz

15g = ½oz

25g = 1oz

50g = 1¾oz

100g = 3½oz

500g = 1lb 2oz

1kg = 2¼lb


