
While summer in most countries has people reaching for their picnic basket, or throwing 
alfresco parties, in Cayman it’s more likely to have us running inside into the comfort of a cool 
air-conditioned room.  

In our feature “Hot days call for icy treats” we explore some of the best chilled treats to 
help you cool down on a summer’s day. We also have a fabulous Popsicle recipe for you to 
try at home. In addition Cayman’s wine experts share their top perfect-for-summer wines 
which can all be served refreshingly chilled. Even better, they are all priced at a purse-
friendly $21, or less.

On page 34 we highlight one of the world’s most popular dishes – chicken. From simple to 
sophisticated, the culinary versatility of chicken is its main appeal. Famed chef Julia Child 
once said that you could eat it every day for a year without ever eating the same dish. We’ve 
rounded up some flavorful recipes to add to the list.

If you are searching for a new spot to dine, then be sure to check out Cayman Cabana in our 
“Locavore” feature. The George Town restaurant has recently joined Cayman’s burgeoning 
farm-to-table movement, offering fantastic weekly dinners featuring locally grown produce 
direct from Cayman’s farmers. 

Speaking of which, in our feature “Powered by water” we meet the green-fingered team 
behind Cayfresh, one of a growing number of farmers who are utilizing hydroponic farming to 
supply local restaurants and supermarkets with a rich bounty of fresh herbs and mixed lettuce 
leaves. 

In this issue, we also meet two well-known chefs. George Fowler, the culinary force behind 
Calypso Grill, and creator of Cayman’s famed sticky toffee pudding, is the recent recipient of 
the Cayman Culinary Society’s Lifetime Achievement Award. In our feature, “Going down Sticky 
Toffee Lane,” George shares some of the secrets behind Calypso Grill and what makes the 
restaurant such a firm favorite with residents and visitors alike. We also meet acclaimed chef 
José Andrés, who tells us why he loves coming down for the annual Cayman Cookout food and 
wine festival, as well as how the tapas/small plate movement (something which he is often 
credited with bringing to the U.S.) is gaining momentum.    

Juicing has seen a huge surge in popularity, and in “The elixir of life” we explore the benefits 
of juicing, the various types of blenders available, and the different types of juices available. 

For those with a sweet tooth, be sure to turn to page 94, where Michael’s Genuine Food & 
Drink share their recipe for warm doughnuts and passion fruit curd. The doughnuts were a big 
hit at this year’s annual Taste of Cayman Food & Wine Festival, where the restaurant won the 
coveted People’s Choice award for the third year running. 

Of course, you’ll find so much more in this issue, including all of our regular features, a 
fabulous competition, and a delicious selection of must-cook recipes courtesy of Cayman’s 
chefs. Happy cooking! 
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Designed for the home barista, the new 

KitchenAid Espresso Maker features a dual 

boiler system which allows you to brew 

coffee and steam milk at the same time.

This unit comes equipped with a variety of 

premium features to make each and every 

experience a delight, such as an adjustable 

frothing arm, cup warmer and rail, and 

frothing pitcher specially designed to 

create latte art.
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ESPRESSO MACCHIATO CAPUCCINO AMERICANO
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Your Home Store

Pro Line® Series Espresso Maker 
with Dual Independent Boilers

create latte art.create latte art.


