C AT C H R E S TA U R A N T & B A R

Whether you
pull up to
the dock by
boat or arrive
by car, the
ample, shady
decks, sunny
interior and
aquamarine
seascape are
full of weekend
cheer.

Catch’s bright and breezy setting alone
makes it an attractive proposition for
anyone wanting to while away a leisurely
Sunday afternoon at the water’s edge.
Whether you pull up to the dock by boat
or arrive by car, the ample, shady decks,
sunny interior and aquamarine seascape
are full of weekend cheer.
One of the latest locations to add
Sunday brunch to its culinary repertoire,
Catch – the new restaurant from the team
behind the highly acclaimed Agua – gives
the Sunday tradition a new interpretation.
Rather than a mind-boggling choice of
buffet-style offerings and bottomless
bubbles, the a la carte brunch menu
features a carefully curated choice of meat
and seafood dishes paired with a fun and
funky list of Tiki cocktails.
Go for indulgent decadence with eggs
Benedict over lobster, crispy pork belly or
home-smoked salmon; keep it fresh and
light with a quinoa salad, spring frittata
or callaloo and ricotta pie; or, if you prefer
something sweet, go for the bread pudding
with a warm berry compote.
Pre and post-meal relax in one of the
comfortable lounge areas and watch divebombing pelicans while sipping a “Mexican
Headhunter” or a “Happy Buddha” cocktail.
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Imagine. Invent. Inspire.
More than a chef, you are an artist, a creator, a problem solver. As you tread the culinary path,
we are dedicated to improving your journey with the superior engineering, technology
and power we build into every machine. Step inside...Waring has your back.
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Heavenly
BITE-SIZED
MORSELS
Entertaining a crowd? Then keep your guests hunger at bay with
a delicious selection of small bites. Serve on large platters or a
chunky wooden board for a truly impressive looking spread.

LOBSTER AND GINGER SALAD CANAPÉS
Courtesy of Ragazzi Ristorante Pizzeria.
Makes 25 canapés

For the court bouillon
12 cups water
1 cup dry white wine
1 medium onion, sliced
1 medium carrot, sliced
1 stalk celery, sliced

1 bay leaf
1 sprig thyme
4 whole peppercorns
Pinch salt

Pour the water and wine into a pot and add in the vegetables, bay leaf and
thyme. Bring to the boil.
Lower the heat, add the peppercorns and simmer for about 45 minutes. Strain
the mixture, and set aside.

For the lobster and ginger salad
1 pound lobster meat
1 tablespoon fresh ginger
½ tablespoon shallots
2 tablespoons red and green peppers
Pinch salt and pepper

1 tablespoon fresh lemon juice
1 tablespoon fresh orange juice
1 ½ tablespoons mayonnaise
Olive oil
French baguette

Bring the court bouillon to a simmer and add the lobster meat. Poach for about 4-5 minutes. Remove
the lobster and allow to cool. Once the lobster has cooled cut into small pieces.
Dice the fresh ginger, shallots and bell peppers. Mix these ingredients in with the cooked lobster
meat. Season with a pinch of salt and pepper and then add the fresh lemon juice, orange juice and
mayonnaise. Allow to sit for 1 hour in the fridge before serving.

To serve
Slice up the French baguette, drizzle with some olive oil and toast in the oven until golden brown.
Spoon the lobster mixture onto the golden brown baguette slices and serve.
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These canapés are light and
refreshing. Prepare the lobster
the day before and assemble just
before your guests arrive.

Photo by Stephen Clarke
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These light vegetarian canapés are
a guaranteed crowd-pleaser. The
creamy goat cheese pairs wonderfully
with the sweetness of the candied
walnuts and berry chutney.

Photo by Stephen Clarke
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LEMON AND GOAT CHEESE PROFITEROLES
with candied walnuts, berry chutney
and organic sunflower sprouts
Courtesy of chef Deb Pradhan, Upper Crust.
Makes 8 pieces

For the goat cheese
3 ounces goat cheese
3 tablespoons heavy cream
Lemon zest, to taste
Salt and pepper, to taste
Mix all the ingredients together until a smooth paste is formed.

For the candied walnuts
4 walnuts, cut in half
½ tablespoon sugar
1 egg white
In a bowl mix together the walnuts, sugar and egg white until fully coated. Roast in an oven at 300 F for
approximately 10 minutes, or until golden in color. Let cool.

For the berry chutney
1 ½ ounces wild berries
1 ounce sugar
¼ Scotch bonnet pepper
⅔ cup water
Mix all the ingredients together and cook until the mixture is reduced to a sauce-like texture.

For the profiteroles
1 cup water
3 ½ ounces butter
5 ounces flour
2 eggs
Combine the water and butter in a saucepan and bring to a boil. Whisk in the flour until the mixture
starts to thicken. Remove the pan from the heat and whisk in each of the eggs. Transfer the mixture
into a piping bag and pipe approximately 8 profiteroles onto a baking sheet. Bake in a pre-heated oven
at 220 F for 15 minutes, or until golden brown.

To assemble
Take each profiterole and add a small spoonful of the goat cheese mixture. Top with the berry chutney,
candied walnuts and garnish with a sunflower sprout, available from the local farmers market.
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TUNA TARTARE
on cucumber cups
with cusabi sauce
Courtesy of chef Sandy Tauson, The Westin Grand Cayman Seven Mile Beach Resort & Spa.
Makes 12 pieces

For the tuna tartare
8 ounces fresh sashimi grade yellowfin tuna, diced
3 teaspoons soy sauce
2 tablespoons sesame oil
2 scallions, minced
2 tablespoons Sambal Oelek chili paste
1 large cucumber or 2 medium-sized cucumbers, sliced half inch thick, center part removed
Kosher salt and pepper to taste
Combine the diced tuna in a mixing bowl with soy sauce, sesame oil, scallions and the
Sambal Oelek chili paste. Mix together gently and season with salt and pepper.
Taste and adjust seasoning if necessary.
Using a small spoon, place the tuna tartare on top of the cucumber slices. Top with the cusabi sauce.

For the cusabi sauce
1 teaspoon wasabi powder
1 tablespoon water
¼ cup sour cream
¼ cup mayonnaise
¼ cup finely grated peeled cucumber
½ teaspoon sugar
Kosher salt and pepper to taste
In a small bowl combine the wasabi powder and water and mix until it forms a paste.
Next, add the sour cream, mayonnaise, grated cucumber, sugar, salt and pepper.
Mix until all the ingredients are incorporated.
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This Asian-inspired canapé will make a refreshing
addition to any spread. The tuna tartare is blended with
flavors of the Orient including soy sauce, sesame oil and
spicy chili paste, while the cusabi sauce excites the palate
with cool sour cream and wasbi powder for extra bite.

Photo by Stephen Clarke
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Add some spice to your
table with these spicy
beef tartare canapés.

Photo by Stephen Clarke
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SPICY BEEF TARTARE
with crispy tempura
and jerk mayonnaise
Courtesy of Cracked Conch.
Makes approximately 8 canapés
8 ounce rib-eye, trimmed of the fat and cut into small cubes
⅓ cup tempura flour
2 rice papers
1 tablespoon red onion, chopped
½ tablespoon chives, sliced
½ tablespoon parsley, chopped
½ tablespoon capers, chopped
½ tablespoon cornichon (or small pickled gherkins), chopped
½ tablespoon Sambal Olek chili paste (or chopped chili)
2 tablespoons olive oil
1 tablespoon red wine vinegar
½ cup mayonnaise
4 tablespoons jerk sauce
Local spiced mixed salad leaves
Cook the jerk sauce for a few minutes until it thickens.
Cool down and mix with the mayonnaise. Taste, seasoning with salt
and pepper if required. Set aside.
To make the crispy tempura, mix some chilled water with the
tempura flour until it has the consistency of a thin batter. Deep-fry
in hot oil, passing it first through a colander. Remove when golden
and set aside the crispy tempura pieces.
Soak the rice paper in cold water for 2 minutes, drain and
pat dry with a clean towel.
In a bowl, mix the beef, onions, capers, cornichon, herbs, chili,
olive oil, vinegar, salt and pepper. Add the crispy tempura pieces.
Next, take some of the beef tartare mixture and lettuce mix and
place on top of the rice paper, then roll carefully.
Trim the edges and slice into 1-inch pieces.
Serve with the jerk mayonnaise.
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BUTTER POACHED LOBSTER
with grilled corn
and coconut emulsion
Courtesy of chef Dylan Benoit, Craft Food & Beverage Co.
Makes 24-32 pieces

Butter poached lobster
4, 6 ounce lobster tails
½ cup dry vermouth
1 pound cold butter, cut into cubes
Pinch salt
Simmer the lobster tails in salted water with lemon for 6 minutes. Remove and refresh in
a bowl of ice water to halt the cooking process. Once cool, using good kitchen sheers, cut
the shell down the back and the spines underneath and remove the tail meat. Cut each tail
lengthwise into two loins, then each loin into 3-4 cubes and set aside.
In a small sauce pot heat the vermouth over low heat. Once warm, slowly add the cold butter
one cube at a time whisking constantly. Do not allow the mixture to simmer or it will split.
Once all the butter is incorporated add salt and place lobster chunks in the pot to warm and
finish cooking, approximately 6-7 minutes.

Grilled corn and coconut emulsion
2 cobs of corn, grilled or broiled until charred
1 can coconut milk
1 ½ cups cream
1 tablespoon powdered sugar, or more if the corn isn’t very sweet
1 tablespoon salt
Finely sliced chives for garnish
Remove the corn kernels from the cob with a knife. Place all ingredients in a blender and
purée for 5 minutes. Strain through a fine mesh strainer. This can be done a day ahead. Serve
at room temperature.

To serve
Using a hand blender agitate the surface of the warm coconut emulsion to create a foam.
Place each poached lobster chunk on a small spoon. Gently scoop a bit of emulsion over each
lobster chunk and top with coconut foam. Garnish with the finely sliced chives.
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These indulgent little bite-sized morsels
are easy to make and are bound to
impress guests. Even better, they can
be made with locally caught lobster, in
season Dec. 1 through Feb. 28.
Photo by Stephen Clarke
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APPETIZING APPS

By Vicki Wheaton

Amount

If, like me, you tend to approximate the measurements of ingredients rather than
digging around the kitchen for the correct instruments, then the Amount app could
make the difference between a beautifully executed cake and a pile of mush.
This very useful, very inexpensive app will convert units for just about everything,
including cooking applications. For example, if all you have is a teaspoon in the house
(although why this might be, I can’t imagine), then you can use this one app to measure
out everything you need. Cups, pints, tablespoons … it’ll tell you how many teaspoons
there are in each so you don’t mess up your ratios.
As an aside, it also converts clothing sizes, which will probably be useful once your
cooking improves and you start eating more.
$0.99

Substitutions

In a world of allergies and diets or just a missing jar of this and that, an app like
Substitutions can be a lifesaver. It does exactly what its name implies – it gives you
valid substitution ingredients for recipes to make them gluten-free, lower fat or lower
sodium, just to name a few examples.
Haven’t you come across this scenario numerous times, where you’ve got everything
you need for a recipe and then you realize you’re missing just one ingredient? Okay, you
won’t be able to substitute JELL-O for meat, or celery for milk, but if you have a wellstocked kitchen, you should hopefully be able to find something listed on the app that
will work.
It is easy to use, and is a great tool for vegans, vegetarians, those with allergies or
anyone who forgets to make a grocery list.
$1.99

EatingWell Healthy in a Hurry

The EatingWell magazine and website has now produced an app to help the wellintentioned (but busy) cook healthier meals.
The app is free and comes with a package of recipes, but you will have to purchase more
sets of recipes at, gee whiz, a whopping $0.99 per set if you find yourself liking it. These
include the Mediterranean, Kids, and Holiday recipe collections.
Often people are grabbing bad food choices on the go because they simply don’t have
time to spend hours in the kitchen. This app boasts recipes with no prep longer than 45
minutes, and many in just 15 minutes.
Trying to keep the calories at bay, particularly over the holiday season is no easy job.
Hopefully if you cook some healthy meals in-between, your waistline will have a fighting
chance of making it to January.
Free (with in-app purchases)

Cheese & Wine HD

How many times have you wanted to host a cheese and wine affair, and yet don’t
know your camembert from your cabernet sauvignon, let alone how to bring them all
together? The Cheese & Wine HD app will save your stilton, as award-winning wine
writer Max Allen and international cheese authority, Will Studd, help you navigate the
world of pairing wine and Wensleydale.
The flavor matching wheel tells you what wines go best with the six main styles of
cheese, and there are even HD videos of this knowledgeable pair talking about their
specialty subjects.
So wash the cobwebs away from that cheeseboard, and bring out the fancy corkscrew
you were given as a wedding gift five years ago. It’s time for the cheesy evening you’ve
been dreaming of.
$1.99
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ALESSI DRESSED IN WOOD COLLECTION

Alessi’s new Dressed in Wood range features a stunning collection of natural beech wood
pieces which are bound to make a beautiful statement at any table. The range includes
cheese boards, trays, serving boards, centerpiece bowls and cake stands. Each piece is
characterized by the knots and veins of the wood, making each item unique.

Gawk & Leer, from $80-$200

TASTEFUL
TABLEWARE
When you’ve spent hours in the kitchen preparing a beautiful meal, don’t let
shoddy tableware ruin the experience. Show off your food to its full potential
with Flava’s selection of stunning tableware and accessories for every occasion.

ALESSI OPUS ORNAMENTAL DISH CENTERPIECE
Add a finishing touch to your dining table with this
intricately constructed, mirror-polished stainless steel
dish. The piece was imagined and created by Guido
Venturini and the intricate, open-work pattern, is
reminiscent of fabric lace.

Gawk & Leer, $170

MIKASA RED BERRIES GOURMET BASICS

Add a pop of color to the dining table with Mikasa’s
Red Berries dinnerware collection. The coupe shape
offers a large eating area, while the decorative sprigs
of bright red berries are set against a pure white
porcelain body. The 16-piece set includes four dinner
plates, salad plates, soup bowl and mugs.

A. L. Thompson’s, $76.50
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QSQUARED HERITAGE COLLECTION

The Qsquared Heritage collection features a beautiful
range of tableware including plates, platters, bowls,
serving trays, and more. The deep, rich blue of each
piece is an iconic symbol of ancient Chinese blue
and white porcelain, while the texture and shape of
each piece gives the collection a handmade, artisanal
appearance. All of Qsquared’s items are made from a
material called melamine, a non-porous surface making
it less likely for bacteria to get trapped, while each piece
is hand-polished to give it a high-gloss finish. Durable,
easy to clean and dishwasher safe, this gorgeous range
of tableware is bound to be a talking point.

Bon Vivant, from $6.95

NAMBÉ DAZZLE FLATWARE SET
Dazzle guests and add high-style
to any meal with this stunning
collection of flatware from Nambé.
The beautiful 18/10 stainless steel
flatware is accented with scattered,
mirror-polished facets, bringing
contemporary elegance to the table.
Dishwasher safe.

Bon Vivant, $64.96
for a 3-piece serving set
LADELLE CORA TABLECLOTH

What could be more beautiful than a dining table covered in a burst
of decorative blooms? The Cora range by Ladelle features a colorful
photographic-like floral print on a crisp white base. This stunning range
also includes matching tea towels, apron and oven mitts.

Bon Vivant, available to order,
$54.95-89.95 (depending on size)
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A taste of tradition
By Jenny Gabruch

One of the best ways to get a true taste of the island is
hitting up a roadside fish fry.
These rustic eateries are dotted around the districts, where
you can sample fresh-cooked fish and authentic local fare
made from family recipes handed down from generations.
Some are small pop-up ventures that are only open for
limited hours while others are island icons that attract big
crowds at the weekend. Community associations, schools and
non-profit groups also hold them as fundraisers.
Whatever the case, they all have several things in common:
generous portions of delicious catch-of-the-day served with
heaping helpings of sides – and at prices that won’t break
your pocketbook.
The atmosphere at these open-air eateries is decidedly
down-home. It’s where locals go to get their fix of home-style
dishes while catching up on the marl road.
“It’s island-cooking and people love it,” says Captain
Herman Christian, owner of Capt. Herman East Side Fish Fry.
“It’s a taste of old Cayman.”
Indeed, the fish fry is a long-standing tradition, steeped in
Cayman’s seafaring past. Fishing was a lifeline in the early
days when Caymanians lived off the land and fruits of the sea.
It was part-and-parcel of special functions and family gettogethers, and remains so today.
Captain Herman’s fish fry shack is located in the sleepy
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district of East End, just past the blow holes. The brightlydecorated hut, accented with pretty pink conch shells, is set
on a prime seaside spot, where cool breezes make it an ideal
place to kick back, relax and enjoy a meal while listening to
the rhythmic sound of waves crashing on shore.
There are shaded wooden picnic tables and the quaint
and quiet locale gives the place a timeless feel of old-time
Cayman.
The fish, of course, is the star. Captain Herman usually
heads out on the water daily to supply catch-of-the-day,
including snapper, mahi-mahi, tuna, wahoo and barracuda.
The fish prepared with a variety of sauces, seasonings
and toppings, including tangy escovitch. There are a number
shrimp dishes along with such local fare as oxtail, conch
soup, curry goat and stew chicken. Among the sides are rice
and beans, coleslaw, fried plantain and fritters.
The East End eatery is not only a big hit with locals but
visitors as well.
“When people come here, they want to try the local food,”
says Captain Herman. “Tourists love it.”
Indeed, a quick glance on the popular world travel website
TripAdvisor confirms just that – there are many rave reviews
about the food, the place and its amiable owner.
Darroll and Rachel Salesman, visiting from Boston,
stopped by on a tip from locals.

Fish fry is a long-standing tradition,
steeped in Cayman’s seafaring past.
“We were hunting out all the local places and this one
came highly recommended,” says Darroll. Added Chicago
tourist Violett Ruby: “It was a must.”

Captain Herman originally hails from Jamaica, where he
learned how to fish and cook from his father. It’s a talent that
runs in the family. His brother, Everald ‘Blackie’ Christian,
runs two successful restaurants, one in Mandeville, and the
other – called Little Ochi – in Alligator Pond that is famous
for its seafood.
Captain Herman has lived in Cayman for more than
20 years, operating a fish fry for nearly as long. His first
location was behind the East End gas station. He moved to
the current locale about three years ago, where he runs the
operation with his wife Onesa. His son, Zaykese, also pitches
in from time to time.
Captain Herman also runs deep sea fishing charters,
operating three boats. A unique touch is that he will clean
and cook the fresh-catch in his guest’s hotel room or at his
East End shack.
Along with Captain Herman’s, there’s great word-ofmouth for other fish fry spots on-island.
Heritage Kitchen in West Bay is a long-standing tradition.
Here, along with delectable fresh fried fish, you’ll find the
famous fish tea – a soup of sorts that includes a savory mix
of fish, onions and peppers. You can also sometimes sample
mannish water (known as “Jamaican Viagra”), a spicy soup
made from various goat parts, including the head.
It’s located on tranquil Boggy Sand Road and offers a
quaint seating area with a spectacular seaside view.
In Bodden Town, Grape Tree Café is a weekend hot spot.
It’s run by Osbourne “Ozzie” Bodden and his wife Nancy.
Located on a stretch of beautiful white sand beach,
patrons can sit down under shaded thatch-roof picnic
tables on the beach or dine on the small terrace attached
to the hut.
The menu features snapper, mahi-mahi, swai and wahoo
with such inviting sides as roasted breadfruit, fritters,
plantain and fried cassava. On Saturdays only, you can pick
up chicharron – pork cracklings that are decadent and
delicious.
Many fry huts serve up island favorites of conch and
lobster when in season, along with fresh juices.
To add more local flavor to his fish fry experience, Captain
Herman has been growing his own produce in East End.
Scotch bonnet peppers, watermelon, plantain, cucumber,
okra and pumpkin are among the items that are making
their way from the farm to the kitchen.
“I’m going to live off the ocean and the land – like the oldtime days,” he says.

Photos by Stephen Clarke

Family tradition
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HEALTHY
SMOOTHIES

DELIVERED TO YOUR DOOR

2 types of kale • Cucumbers
Ginger • Lime
Moringa (super food)
Purslane (super food)
Seasonal Fruit • Filtered water

345 328 6536

$9each
3for $25

info@green2go.ky

(32oz jar)
250- 300cals
5g fat
40-50g carbs
15-20g protein

www.green2go.ky

If your business is “food,” then
your magazine should be Flava.
To make your reservations
for the next issue contact
flavasales@pinnaclemedialtd.com
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Patties, Pastries & Local Cuisine

Take-out lunch is available Monday through Friday from 10:00am to 2:30pm.
To guarantee your order, come early or pre-order at 949-1480.
Monday

DAILY MENU

Stewed Conch
Stewed Chicken
Fried Fish
Beef Soup

Tuesday

Cayman Style Beef
Steamed Fish
Oxtail
Chicken Soup

Wednesday

Lasagna with Meat
Cayman Style Fish
Curried Goat
Red Bean Soup

Thursday

Steamed Fish
Salted Beef and Beans
Chicken w/ garden Peas
Beef Soup

Friday

Roast Pork
Fried Fish
Meat Loaf
Chicken Soup

Daily Lunch Menu
BBQ Chicken
Jerk Chicken

Call for our Daily Specials 949-1480

Catering Services
Available
We can meet all of your catering needs including
preparing local and/or international cuisine for
any size group.
We can also provide delivery, simple set-up, full table
service including bar service, or anything in between.
Availbale 7 days per week including hoilidays.

Patties

Bread

Pastries

Hot Pockets

Beef
Chicken
Vegetable
Lobster
Spicy Sausage Roll
Soy
*Cocktail sizes available
Banana Bread
Raisin Bread
Cinnamon Roll
Coconut Rock
Wine Cake
Bulla
Gizzadas
Plantain Tart
Corn Bread
Coco Bread
Cheese Bread
*Cocktail sizes available

Hot Dog Buns
Burger Buns
(plain or sesame)
Mini Burger Buns
Dinner Rolls
Hoagie Rolls
(plain or multigrain)
Ackee & Codﬁsh
Liver & Onions
Vegetables & Codﬁsh

NEW PRODUCTS

Cayman Style Beef Loaf
Pattie Dough Chips

Local
Distributor
of Juici Beef
Patties

We Distribute Island Wide Everyday
Located:

#7 Caymanian
Village, North
Sound Road

Open:

Monday to Friday
from 7am to 3pm
Saturday from
8am to 1pm.

www.IslandTaste.ky

Tel:
949-1480
email:

info@
islandtaste.ky

IN SEASON

CONCH

A Caribbean delicacy
By Laura Durston

Escargot may be the mollusk of choice in France, but here
in the Caribbean, conch, or lambi as it is known in some
locales, tops the list of must-have sea snails on our menus.
In the Bahamas it forms part of the national dish, while
the Turks and Caicos Islands have a dedicated conch farm,
catering to restaurants region-wide.
The beautiful shell that houses the meat has been used in
a number of ways throughout history, as jewelry, weapons
and tools, blowing horns, and in more modern times as
decorative objects around the house. While in Cayman
specifically, some claim the shells are bad luck indoors,
traditional sand gardens often feature conch shells lining
the pathway to the house.
Queen conch is the type regularly seen in Cayman,
and also features on many restaurant menus. In order
to stabilize, and hopefully increase conch populations,
Cayman has strict legal catch limits and a limited open
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conch season. This season runs from Nov. 1 to April 30.
The catch limit is five conch per person, or 10 per boat, per
day, whichever is less.

Extracting conch or buying ready for use
Queen conch are found in pink-lipped shells, containing a
soft-bodied mollusk with a strong foot and hard operculum
which is used to propel the shell across the sand. The meat
is extracted by making a hole on the top of the shell’s spiral
between the second and third crowns. After prying the
foot loose through the hole with a knife, the conch can be
removed with ease.
Dark meat should be trimmed off, leaving white meat
which is used for many recipes, and orange meat which is
typically processed for salads or fritters. The meat is quite
rubbery, but tenderizing it with a mallet will soften it up
before it is used in recipes, making it a delight to eat.

W AY S T O P R E PA R E
Conch can be prepared in a variety of ways, from traditional Caribbean cuisine, to modern and inventive recipes.
It is perfect in fritter form, salads, ceviche and stews.

RAW AND
NEARLY RAW

FRIED

Raw, fresh conch, as well as
conch which has been lightly
“cooked” in acidic juices, is
popular in Cayman in the form
of marinated conch. There has
been a resurgence in popularity
for the raw options, with conch
ceviche being the title of choice
on many menus.
Cayman’s marinated conch
usually appears thinly sliced in
lime juice, Worcestershire sauce
or ketchup, onions, peppers
and hot sauce, and is delicious
served with saltine crackers. It is
spicier than many of its ceviche
counterparts which, with an
assortment of chopped fruit or
vegetables, is soaked in acidic
citrus juices and can also be
called conch salad.

Conch fritters are a regular addition to
any Caribbean menu, and while recipes
differ, most involve dicing or processing
conch finely and mixing with flour and herbs,
spices, and vegetables such as pepper and
onion, before forming into balls and frying
in hot oil. Some recipes also incorporate
egg. These bite-sized delights are perfect
as appetizers or hors d'oeuvre, served with
Scotch bonnet, pickapeppa, tartar sauce, or
a spicy mayonnaise-based sauce.
Cracked conch is another popular fried
conch item on menus island-wide and
across the Caribbean and uses larger
pieces of meat. After cleaning, tenderizing
and slicing the meat into thin cutlets, it
is coated with a mixture of eggs, milk
and seasoning before being dipped in
flour and fried until light golden brown
color. Cracked conch can be served with
sides such as French fries, rice and peas,
coleslaw, as well as tartar or hot sauce.

STEWED, SAUTÉED
AND SOUPED
Conch also lends itself well to
being simmered, therefore making
it a welcome addition in curries,
stews or soups.
Tenderized conch can be
slow-cooked with coconut milk,
seasoning, onions and peppers
to form a rich stew. Stew conch
is delicious with light dumplings
known as “sea pies,” made with
flour, salt and water, kneaded, rolled
and cut into strips which will cook on
top of the stew, which can be served
alongside plantains and cassava.
Conch chowder is a popular
and palatable soup, made with
vegetables such as celery, carrot,
onion, potato and seasonings.
Traditionally it is made with a thick
cream base, but tomato bases have
become increasingly popular.

Tomato-based
CAYMAN CONCH CHOWDER
Courtesy of chef Peter Ooi Swee Toon, Tukka Restaurant.
Serves 12
¼ cup olive oil
6 cloves garlic, chopped
2 Scotch bonnet peppers, seeds and stems removed, minced
1 large Spanish onion, peeled and diced
4 celery stalks, cleaned and diced
1 large carrot, peeled and diced
3 tablespoons chopped fresh thyme
3 tablespoons chopped fresh cilantro

1 tablespoon crushed red pepper
4 cups peeled plum tomatoes, thoroughly crushed
2 cups clamato juice
1 cup lime juice
10 cups light shellfish stock (shrimp or lobster)
2 ½ pounds cleaned and ground conch meat
10 small new potatoes, diced and cooked until tender
Cajun seasoning, to taste

Heat the olive oil in a very large soup pot over medium heat. Add the chopped garlic and Scotch bonnet and cook for 30 seconds. Raise the
heat to medium-high and add the onion, celery and carrots. Add the herbs and crushed red pepper.
Next, add the crushed tomatoes, clamato juice and lime juice. Bring to a simmer and then reduce the heat. Add the stock, stir in the
ground conch and potatoes and bring back to a simmer. Add the Cajun seasoning to taste, and simmer for 10 minutes, then serve, or chill
for later use. The chowder can be garnished with green scallions and chopped cilantro, or fried julienne corn tortillas.
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for
Time tea
By Catherine MacGillivray

Kelli Dawson and Kadi Merren
of Tea Time in Cayman
Photo by Stephen Clarke
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Tea is drunk as part of social and cultural rituals all around the
world and here in Cayman the beverage is enjoying a resurgence in
popularity.
Locally grown herbal teas have long been consumed by islanders
as a refreshing brew and for medicinal purposes, but the Camellia
sinensis plant —which black, green, oolong and white teas come
from — mostly grows in east Asia.
However two enthusiasts of the drink who set up the company Tea
Time in Cayman, are blending teas from overseas to ensure there is a
cup for all occasions.
“Since Cayman is a British territory, it's only natural that residents
should have a love for tea,” says Kadi Merren, who formed the local
tea company with coworker Kelli Dawson. “I believe that Cayman’s
climate allows for people to be able to relax, and what better way to
relax than with a cup of iced or hot tea?”
Kelli, who grew up in Canada drinking tea with her parents and
grandparents on a daily basis, agrees.
“In Canada, there's nothing better than a warm cup of tea on a cold
day," she says. “In Cayman, I feel the same when the AC is blowing.”

Loose-leaf
The concept for Tea Time in Cayman came about in 2011 when the
pair were working late nights at their demanding accountants jobs
with the financial services firm PwC.
“We would trade teas that I'd bring in from the U.S. and that Kelli
would bring from Canada,” recalls Kadi, who is from the Cayman
Islands. “We thought if we loved tea so much there must be others in
Cayman also wanting premium loose-leaf teas. At the time there was
very little available here so a conversation turned into a business idea
and the rest is history.”
Kadi and Kelli source teas from a variety of places including Japan,
China, South Africa, Taiwan, India and countries in Europe.
They have found the majority of suppliers while attending the
World Tea Expo held every year in California, where hundreds of
merchants exhibit their teas.
“We make sure that we only carry premium teas, we don't carry
teas with artificial flavors, and focus on carrying teas which are
U.S.D.A. certified organic and/or fair trade,” says Kelli. “All of our
teas are clearly labeled so you know what you're buying. We also

THE PERFECT CUP
Tea Time in Cayman recommends the
following steps for the perfect cup.
Bring fresh, cold water to a rolling boil.
Always start with the freshest, purest source
of water available, as this will impact the
tea’s flavor.
Add tea leaves to a teapot, fill you own tea
bag or infuser basket. Use 1-3 teaspoons per 8
ounces of water, depending on desired taste.
Pour boiling water directly over black,
oolong and herbal tea. Allow water to cool
slightly before brewing green or white tea.
Infuse leaves for 2-5 minutes. 3-5 minutes
is a good standard steep time that works well
for most teas. Do not over-steep or tea may
become bitter. If you prefer strong tea, just
use more leaves.
For hot tea, add honey, milk and/or
sweetener to your preference. For iced tea
try a slice of lemon, fruit or mint. You can add
frozen berries or banana slices to replace ice
cubes. Mixing iced tea with diced fruit/mixed
berries and fresh mint sprigs will create a
fresh Sangria-style drink for hot Cayman days.
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continually perform blind-taste tests to ensure we're bringing
the best tea to Cayman.”
In addition, the pair attend courses and workshops at the
expo to learn more about loose-leaf teas and to keep up with
the best information and trends.
All the teas they select are blended and packaged onisland with 36 varieties currently on offer, prepared specially
for Cayman’s discerning clientele.
On a typical day, Kadi drinks Cayman Thanksgiving or
Super Zen in the morning, Oh Natural - Peppermint after
lunch and Mother of Jasmine Pearl or Genmaicha “Popcorn”
tea in the afternoon.
Kadi, meanwhile, drinks Super Zen or Go Green in the
morning and Christmas in Cayman in the afternoon.

Health benefits
It’s not just about the quirky names and a global fashion
that makes it trendy to drink tea: there are also health
benefits associated with the drink.
According to Tea Time in Cayman research, the beverage
has been used and studied as a medicinal ingredient for more
than 4,500 years.
And when combined with a plant-based diet, tea
consumption has been linked to many benefits including a
reduced risk of heart disease, diabetes and cancer.
The drink also contains vitamins, minerals and
antioxidants, which inhibit the oxidation of molecules in
our bodies.
To ensure they have the very best health properties in

the teas they sell, Kadi and Kelli sought advice from Alissa
Steinberg, a Canada-based specialist in nutrition, who
formerly lived in Cayman.

Cultural cuppas
The custom of drinking tea is thought to have originated in
China centuries ago and also became popular as a hot beverage
in India when the British introduced it during colonial times.
In Britain it became fashionable when Catherine, wife of King
Charles II of England, popularized the drink in the 1600s. It was
enjoyed by the upper classes until tea smuggling in the 18th
century made it affordable for people from all walks of life.
Indeed, it was the so-called Boston Tea Party in 1773 that
partially sparked the American Revolution. Demonstrators
destroyed a shipment of tea as a protest at taxes being
imposed by the British rulers.
Nowadays, tea is the most widely consumed beverage in
the world, after water.
Different cultures have adapted it for their unique
customs, such as in Japan, where it is central to elaborate
and refined ceremonies, and as a focal point for social
gatherings.
In the U.K., tea is central to daily life, where it’s polite to
offer a cup to visitors. It’s also a panacea for ailments and is
considered a soothing drink in times of crises.
In the U.S., iced tea is a popular form of the drink, while in
Cayman it is enjoyed both hot and cold and at all times of the
day by the many people from all over the world who live and
work in the islands.

CHRISTMAS IN CAYMAN

Tea-infused
mulled wine

In a large pot on the stove, at a high setting,
bring 1 bottle of Pinot Noir wine to boil.
Reduce heat to medium and add 1 cup
of orange juice, ½ cup of water, ½ cup of
brown sugar, 3 cinnamon sticks and 1 very
full tea pocket of Tea Time in Cayman’s
Christmas in Cayman loose leaf tea.
Simmer for 15 minutes, remove cinnamon
sticks and tea for a balanced flavor. Will
make 4-6 servings. Don’t forget to add a
couple slices of fresh oranges.
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BEST

GOURMET
BURGERS

12PM10PM EVERYDAY - Minimum order $15

Menu available online at www.burgershack.ky

CALL 949-BUNS (2867) TO ORDER
Available in select areas (Seven Mile Beach & George Town) 12pm to 10pm

Marquee Plaza, Seven Mile Beach

OPENING HOURS:

Sunday to Tuesday - 11am to midnight
Wednesday to Saturday - 11am to 4am

Other delivery areas coming soon,
check website for details
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DOURO DOC, PORTUGAL
The Douro Valley isn’t exactly obscure because it’s Portugal’s only
DOC-classified region and it’s been producing wine for a millennia.
However, because it’s mostly known for the production of fortified Port
wine, it has been – at least until recently – largely overlooked as a
producer of high-quality dry wines. Few beyond real wine geeks and the
Portuguese have ever heard of most of the grapes used to produce these
wines, which include red varieties such as Touriga Nacional, Touriga
Francesa, Sousão, and Tinta Cão, and white varieties such as Rabigato,
Gouveio, Malvasia Fina and Arinto.
At the leading edge of Douro Valley’s journey into dry wine relevance
has been a group of five premier wine producers in the area, who have
become popularly known as the Douro Boys. One of those producers is
Quinta do Vallado, several of the wines from which are available in the
Cayman Islands at BlackBeard’s, Big Daddy’s and the West Indies Wine
Company. One of its wines, Vallado Douro white, is a blend of five grapes
that Lee says is a crowd-pleasing bargain priced at less than $19. “I like
this wine as a transition for Sauvignon Blanc drinkers out of Sauvignon
Blanc,” he says.
The winery also produces Vallado Douro red, a great value-for-money
wine that is also a blend of many grapes. However, not all of the regions
dry wines are blends. Quinta do Vallado is a single varietal wine made
from the Touriga Nacional grapes. The 2008 vintage of this elegant wine
was placed at #7 on the 2011 Wine Spectator list of most exciting wines.
With a lot of character, depth and elegance, this wine is priced in Cayman
at $32.49, much less than usual for wines of its quality.

IGP ARDÈCHE, FRANCE
In a country that boasts some of the most
famous wine regions in the world – Burgundy,
Bordeaux, Champagne and Côtes du Rhône
– it might be easy to forget that France
produces wine in many other areas. One of
those areas is the picturesque Coteaux de
l’Ardèche, located south of Burgundy and
Beaujolais and west of the northern Rhone
valley. Situated in an area more widely known
as Rhône-Alpes, Ardeche has clay-limestone
soil and some coolness brought by elevation,
making it a good place to grow Chardonnay,
among other grapes.
Maison Louis Latour, a well known
winery in Burgundy, produces a high-quality
Chardonnay in Ardèche with the same
methods and care used in its other wineries.
Its wine, Grand Ardèche, will make you think
Burgundy, but its price point of under $22 in
Cayman will make you think great bargain.
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E T N A D O C , S I C I LY, I TA LY / C A R I G N A N A
D E L S U LC I S D O C , S A R D I N I A , I TA LY
Italy is renowned for its mainland wine production, but its
two biggest islands – Sicily and Sardinia – also produce high
quality wines.
Sicily is fairly well known for wine production, but at the
far eastern portion of the island, on the slopes of one of the
most active volcanoes in the world - Mount Etna – is the
Etna DOC, where some of the most unique wines of Italy are
produced in some of the most unique conditions.
The winery Planeta, which produces wines from six
different DOCs across Sicily, makes two under-$25 wines
from Etna that are sold here in the Cayman Islands –
one red, one white called Etna Rosso and Etna Bianco
respectively.
The red wine is made from an obscure grape called
Nerello Mascalese, which grows only in Sicily. Expressive
and intense with earthy and mineral qualities, it’s an
easy-drinking wine with flavors of strawberries and dark
cherries.
“It’s like a beefed up version of Pinot Noir,” says Lee.
Etna Bianco is made entirely with the grape Carricante
– another grape grown only in Sicily - and tastes like a
summer day with refreshing flavors of peach and mango.
Italy’s second largest island, Sardinia, is probably least
know of Italy’s wine producing regions, but it produces
some outstanding wines. One of those wines comes from
the winery Agricola Punica, a joint venture that includes
winemaker Sebasiano Rose, famous for his involvement in
the super Tuscan wine, Sassicaia. The wine, Barrua Isola
dei Naraghi, is a Carignon-dominated blend that includes
some Cabernet Sauvignon and Merlot. If there were such a
thing as a super Sardinian, this gorgeous wine would be it.
“This wine in Tuscany would sell at Sassicaia prices,” Lee
says. Sassicaia sells for around $200 or more. In Cayman,
Barrua Isola dei Naraghi is less than $50.
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W E I N V I E R TA L D A C , A U S T R I A
When it comes to Austria, pretty much all of its
wine regions are obscure, at least to anyone outside
of Austria. Few on this side of the Atlantic have likely
even heard of Weinviertel, the largest wine region in
Austria and the place where half of its most famous
wine, Grüner Veltliner, is produced.
Located in the northeast corner of Austria near
the Czech Republic and Slovakian borders, some of
the vineyards in Weinviertel are on the same latitude
as Burgundy, so it’s not surprising the area can
produce good wines.
One such vineyard is called Hundsleiten, grapes
from which are used by the winery Pfaffl to make
an outstanding Grüner Veltliner. Creamy but with
a refreshing acidic finish, this Grüner Veltliner is a
versatile food wine that would pair well with pretty
much any cuisine. It’s also light enough to drink on its
own, a perfect outdoor wine for the Cayman Islands.

DRINKS FOR ALL
OCCASIONS

3

Three great things we think should
be a staple in everyone’s house, no
matter the celebration.

GREAT WAYS
TO SHOP WITH
PREMIER

MONTHLY THEMED PROMOTIONS

Every month Premier will be offering
you the chance to try wines at
competitive prices from around the
world. Our themed monthly promotion
will highlight one wine region or
country and three great wines, some
that are classic examples and others
a little more unusual! Join our mailing
list to ﬁnd out exactly what we’ve got
planned by sending your details to
retail@premier.ky, drop into the shop
or give us a call 946 6688.

$52.99
A CRACKING GIN!
No.3 is the London Dry Gin distilled to a proprietary recipe of
Berry Bros. & Rudd. The name No.3 refers to the address in St.
James’s Street, London: home since 1698. No.3 was created to be
the last word in gin for a dry martini. With juniper at its heart, it
unashamedly celebrates the integrity and character of traditional
London Dry Gin: six perfectly balanced botanicals distilled in
traditional copper pot stills. Just three fruits and three spices are
all that is deemed essential to the ﬂavor of No.3 London Dry Gin.

A VERSATILE ROSÉ

GREAT WINES UNDER $13!

If you just want an easy drinking,
red, white or sparkling we have a
comprehensive selection of your
favorite wines and grape varieties
under $13.

‘Aix’ is a great example of the classic
Provence style, from one the very
ﬁnest in the region, Domaine de
la Grande Seouve. It is a blend
of classic Provence region grape
varietals. An elegant rosé with
layers of complexity and a fresh
personality. Beautifully balanced
with bright fruit ﬂavors, delicate
ﬂoral notes and a long ﬁnish. It is as
captivating as a gentle refreshing
summer breeze and seduces you
like a bright sunny day. Sublime
happiness in every sip. We’re very
much inclined to agree!

ASK ONE OF OUR STAFF

We have two members of staff in our
retail store that are Wine & Spirit
Education Trust / sommeliers guild
qualiﬁed. If you are looking for a
special bottle, or just want to know
what goes well with your dinner then
pop into the store and we’ll be happy
to help!

A GREAT FIZZ!
OPENING HOURS:

Monday - Wednesday 10am - 7pm
Thursday - Saturday 10am - 9pm
1 West Shore Centre
(345) 946 6688
info@premier.ky www.premier.ky

$20.99

$25.99

Mionetto is one of if not the
ﬁnest Prossecco producers, and
has an established reputation for
quality, tradition and innovation.
Mionetto produces exceptional
wines with consistent national
and international acclaim.

DINING AND SIPPING

WINES FOR THE HOLIDAY SEASON
By Alan Markoff
For most people, the holidays bring indulgence in terms
of decorating, gift giving, meals and beverages. Probably
more so than any time of the year, the festive season calls for
indulgent wines – sparkling Champagnes, glistening rosés,
zesty whites and elegant reds.
Whether you’re hosting a party, sitting down for a
celebratory meal or just relaxing with friends or family,

having the right holiday wine for the occasion is like putting
a shining star on top of the Christmas tree – the perfect
accompaniment for a joyous tradition.
No one, however, wants to spend their whole holiday
budget on wines, so although the selections below would be
welcome at any holiday gathering, big or small, they all are
priced at under $75 per bottle.

Joseph Drouhin ‘Drouhin-Vaudon’
Chablis Grand Cru Vaudésir

Erath Estate Selection Pinot Noir

Bodegas y Viñedos Alión

Sit-down holiday dinners call for
distinctive wines, and Grand Cru
Chablis fits the bill perfectly. Made
entirely from Chardonnay grapes,
‘Drouhin-Vaudon’ Chablis Grand
Cru Vaudésir is an elegant wine with
lemon and spice flavors that will pair
well with shellfish and other seafood,
oven roasted poultry, dishes with
cream sauces, and brunch favorites
like eggs Benedict and quiche.

Depending on where it’s grown, Pinot
Noir can take on many characteristics. In
Burgundy, it’s usually subtle, structured
and earthy. In California, it’s often bold
and fruity. Erath Estate Selection Pinot
Noir from Oregon is halfway between
those extremes, displaying the rich
earthiness of Burgundy, but fruity
enough to pair with the wide variety
of flavors in a holiday meal, and bold
enough to stand up to Cayman-style
Christmas beef.

At some point during the holidays,
perhaps when just relaxing with a
loved one, nothing but a good, rich,
bold red wine will do. Produced by the
company that makes the most famous
Spanish wine, Vega Sicilia, Alión is
an opulent, elegant red wine made
from Tempranillo grapes in a modern
style that offers balanced ripe fruit
and spice flavors, but with good tannic
and acidic structure. Pair with steak,
lamb, sausages and sharp cheeses.

Retail price: $67.99

Retail price: $32.59

Retail price: $73.99

C H A M PA G N E A N D S PA R K L I N G
Veuve Clicquot Ponsardin Brut
Champagne
Perhaps no wine epitomizes
the holiday season more than
Champagne. Nearly a quarter of all
Champagne sales occur in December
and here in Cayman, Champagne
remains a pervasive holiday tradition.
Veuve Clicquot, with its distinctive
yellow label, soft bubbles and vibrant
acidity, is as much of a Cayman
holiday tradition as Christmas lights,
and just as much fun.

Taittinger Brut Prestige Rosé
Champagne

Fantinel “One and Only” Prosecco

Color is an integral part of the holiday
season and serving rosé Champagne
on the dinner table or at a cocktail
party is one way to add some decorative
flair. Made with a blend of Pinot Noir
and Pinot Meunier grapes, Taittinger
Brut Prestige Rosé Champagne has
a bright salmon color and ripe berry
flavors, making it a versatile wine for
pairing with the wide array of holiday
table dishes.

For those who don’t have a
Champagne budget but still want
some bubbles over the holidays,
Prosecco from Italy offers a little more
fruit and a little more sweetness,
generally at less than half the price
of its French counterpart. Fantinel’s
“One and Only” single-vineyard
Prosecco, with its straw-yellow color,
crisp acidity and floral aromas, is a
delicious wine you can be proud to
serve to holiday guests.

Retail price: $62.99

Retail price: $68.99

Retail price: $26.99

PA R T I E S A N D G AT H E R I N G S
Miraval Rosé

Kim Crawford Sauvignon Blanc

Saint Cosme Côtes du Rhône

A rose is a rose, but Miraval Rosé
is not just ordinary Rosé. This dry,
well-balanced wine from Provence
in France displays aromas and
flavors of summer fruits and flowers
and is perfect for Cayman’s climate.
Miraval Rosé, with its delicate pink
hue, will not only add color to your
holiday gathering, it’s also a bit of
a conversation piece, as the winery
is now owned by American actors
Brad Pitt and Angelina Jolie.

If you’re hosting a gathering of more
than five or six people, it’s best to find
wines that have wide spread appeal.
When it comes to white wine, here
in the Cayman Islands, New World
Sauvignon Blanc is the popular choice.
Kim Crawford Sauvignon Blanc from
New Zealand has tropical fruit and
floral aromas and a zesty, citrus flavor
that makes it great to drink on its
own, or pair with seafood, salads and
asparagus.

Finding a good quality, crowdpleasing red wine for large holiday
gatherings can be challenging.
A safe bet is a medium-bodied
wine with soft tannins, bright fruit
flavors that aren’t too jammy, and
a moderate alcohol content. Made
mostly from Rhône Syrah, Saint
Cosme is that wine, with some lively
spiciness added. Chill it slightly if
you want and keep pouring this great
value wine all night long.

Retail price: $26.99

Retail price: $21.50

Retail price: $17.99
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IT'S
TIKI
TIME!

Photos by Stephen Clarke
Kitsch tiki cocktails are back in vogue and Catch
Restaurant & Lounge is leading the way in Cayman with
their fabulous selection of hand-crafted tiki drinks.
From Mai Tai’s to Singapore Slings, in true tiki fashion
the cocktails are served up in novelty glassware that is
bound to spark conversation.
Tiki cocktails were popular in the 1930 and ‘40s.
They started life in Hollywood at Don the Beachcomber
restaurant, owned by Ernest Beaumont Gantt. Ernest –
who changed his name to Don Beach - traveled around
the Caribbean and South Pacific where he became
inspired to create a range of exotic, complex cocktails.
The success of his restaurant – and his exotic cocktails
– was replicated by others over the years, including

the hugely popular Trader Vic’s. Established by Victor
Bergeron, it was at Trader Vic’s that the world’s first Mai
Tai was created in 1944.
In the 1960 and ‘70s tiki cocktails began to fall out of
favor; however over recent years there has been a revival
as the craft-cocktail scene continues to evolve.
The majority of tiki cocktails have rum as their
foundation. Indeed, many mixologists - including at
Catch - use a complex mix of rums as the base of their
tiki cocktails. For the perfect tiki cocktail you’ll then
need to add freshly squeezed juices and a combination of
syrups, bitters, spices and other ingredients. Of course,
for a true tiki cocktail experience you’ll also need some
novelty glassware and a cocktail umbrella, or two.

Royal Mai Tai

Blood of the Kapu

Pour all the ingredients into a shaker and
shake vigorously. Pour into a tiki glass, add ice and
garnish with a sprig of mint.

Pour all the ingredients into a shaker and shake vigorously.
Pour into a tiki glass, add ice and garnish with a sprig of mint,
slice of lime and a cherry.

2 ounces rum
¾ ounces lime juice, freshly squeezed
¼ ounce almond syrup
Dash cinnamon
¼ ounce triple sec
1 ¾ ounces pineapple juice
½ ounce orange juice
Mint for garnish

2 ounces rum
½ ounce sugar syrup
½ ounce lime juice
½ ounce grapefruit juice
¾ ounce orange juice
½ ounce Grenadine syrup
3 drops bitters
Mint, lime and cherry for garnish

Courtesy of Catch Restaurant & Lounge.
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With five locations to better serve you from East End to West Bay, Foster’s has
everything you need to create the perfect dish. Whether you’re following a recipe
from Tanya’s Kitchen or combining local and exotic flavours to wow your dinner
guests, you’ll find the perfect selection of products from around the world
including Waitrose and President’s Choice. The freshest produce and the
highest quality is all right here at Foster’s Food Fair - IGA.
MON - SAT 7am - 11pm | Public Holiday Hours 9am - 6pm |Closed Sundays

Looking for a healthy treat?
Peachwave offers delicious frozen yogurt and a fabulous
selection of toppings to suit all. It is a naturally good source
of calcium and protein, and is low in calories and fat.

the

Ride
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fill it
top it
weigh it

yoguat

avacehwave
wPe
T: 949-3788

Sun - Thurs 10am-10pm • Fri & Sat 10am-11pm
Cayman Falls, Unit 10, West Bay Road
www.facebook.com/peachwavecayman

For sales, contact Island Opportunities • 945-4363 • info@icol.ky

A COCKTAIL
MASTER
Agua Restaurant & Lounge’s mixologist, Simone Pagnozzi,
was crowned this year’s winner at the regional heat of the
coveted Stoli Caribbean Cocktail Masters.
As the winner, Simone garnered a one year contract as the
Cayman Islands Stoli brand ambassador as well as a year’s
supply of Stoli Elit vodka. He also went onto compete at the
grand finals held August at the luxurious Sonesta Ocean Point
Resort & Casino in St. Maarten where he competed against
other Stoli Cocktail Masters from across the Caribbean,
including Bahamas, Barbados, Bermuda, British Virgin
Islands, Jamaica, Puerto Rico, St. Barts, St. Maarten, Trinidad
and the United States Virgin Islands, placing third.
During the regional heat in Cayman, contestants had to
create two cocktails in seven minutes; one libation had to be
of the bartenders choosing; the other had to be a twist on a
classic Moscow Mule or Stoli Lemonade. Entries were judged
on appearance, aroma, presentation and taste.
Simone impressed regional judges with his winning cocktails,
“Cayman Pearl” and “Sun on 7 Mile,” which fused together
creativity and the perfect balance of mouthwatering flavors.
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By Joanna Lewis

Simone’s Cayman Pearl cocktail used Stoli Elit vodka,
Mezcal, passion fruit liqueur and an egg white. The cocktail,
Simone says, was named after a pirate ship led by Captain
Elite. The mixologist’s Sun on 7 Mile was a twist on the classic
Moscow Mule, and included ingredients such as elderflower
liqueur, homemade ginger syrup and Champagne. The
cocktail was inspired by Simone’s commute to work each day
along world famous Seven Mile Beach.
Dawn Lambert, Stoli representative, said it was the unique
flavor combinations and creativity of Simone’s cocktails that
won the judges over.
“The level of professionalism continues to grow every
year we have these competitions,” Dawn said. “The cocktail
masters keep getting better and better. I see these cocktail
competitions entering the realm of the gourmet food world.
Shopping alone for the ingredients has become quite the
challenge, as well as having the requested tools, such as a
blow torch and compressed air canister for foam.”
Originally from Italy, Simone has honed his cocktail-making
skills in far flung destinations, including Dublin, Ireland,

Sydney and Melbourne, Australia, and Ibiza. He moved to
Cayman two years ago and has been crafting cocktails at
Agua for the past year.
“I decided to enter the competition because I knew it would
be a fun experience and an opportunity to prove that with
passion and hard work anything is possible,” Simone says.
“Representing Cayman at the finals was tough, especially
considering that the title has been won by Cayman bartenders

Sun on 7 Mile
1½ ounces Stoli Citron
¾ ounces elderflower liqueur
1 ounce fresh pineapple purée
¾ ounce ginger syrup
¾ ounce lemon juice
1½ ounces Champagne
Pineapple slice for garnish

Set aside the Champagne and pour all the ingredients
into a shaker. Shake, and then double strain into a high
ball glass with ice. Top with the Champagne and garnish
with the pineapple slice.

the past two years running. The other islands are getting
better and better. Pressure certainly plays an important role
in the whole competition, especially when you are on stage.”
He added: “For such a small island Cayman is fortunate to
have some great bartenders and an exciting cocktail culture.
It’s exciting to be a part of it.”
Simone’s winning cocktails can be found on the drink’s
menu at Agua, located in Galleria Plaza, West Bay Road.

Cayman Pearl
1½ ounces Stoli Elit
½ ounce Mezcal
½ ounce passion fruit liqueur
1 ounce passion fruit syrup
1 ounce lime juice
1 ounce egg white

Pour all the ingredients into a shaker without ice. Shake,
so as a foam is formed from the egg white. Next, add ice
to the shaker and shake for five to six seconds. Double
strain into a cocktail glass.
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MEXICAN
CUISINE
heats up in Cayman
By Jenny Gabruch

Photos by Stephen Clarke

Casa 43 Mexican Kitchen and Tequila Bar brings Mexican gastronomy to Cayman.
Mexican food is hot right now.
Tortilla chips are selling faster than potato chips. Burritos are outpacing
the upmarket burger phenomenon and fast-casual south-of-the-border
fare is even giving stiff competition to the burger-and-fries business in the
United States.
Indeed, Mexican cuisine is a fast-rising star on the global food chart.
Restaurants are springing up all over the place including fine-dining
options dedicated to the culinary art of authentic Mexican food.
In Cayman, the addition of Casa 43 Mexican Kitchen and Tequila Bar to
the dining landscape is bringing Mexican gastronomy to the forefront. It
joins other well-established venues featuring authentic fare and Mexicaninspired flavors including Agave Grill and Carlos & Martin Tex-Mex Cantina
and Bar.
Operated by long-time friends Max Hillier and Lloyd Brown, Casa 43 has
become a dining hot-spot in just a few short months.
Located behind Copper Falls on the Seven Mile strip, the focus is on
fresh, authentic fare. Max and Lloyd have taken Mexican classics – tacos,
enchiladas, quesadillas, tamales and fajitas – and added their own twist to
create unique flavor profiles.
Its tacos are its most popular seller and diners can order them
individually to get a sampling of the different varieties on offer such as
fried rock shrimp, grilled mahi and chicarron - a decadent, crunchy treat.
There are nine different tacos on the menu, which have been racking up
the ‘likes’ on Facebook as well as stars on world travel site TripAdvisor.
Among its signature tacos is the barbacoa de chivo – slow-braised
local goat with homemade pickles, radish, crema and lime on homemade
tortillas.
“It’s very popular with the locals,” says Max. “Cayman was ready for this
type of Mexican journey.”
He says the different textures and flavors – salty, sweet, hot, crunchy
and soft – appeals to the palate.
“It’s the combination of fresh homemade corn tortillas, handmade rubs
and marinades, slow braising or smoking the meats for hours and then
pairing them with fresh sauces and textures like shaved radish and pickled
onions,” he says.
Indeed, the Mexican kitchen is exceptional not only in its regional
diversity but in the way it creates complex layers of taste and contrasting
textures. It’s one of the many reasons the cuisine is so popular.
“There’s been a huge uptick of Mexican food in the United States,”

Mexican cuisine is a
fast-rising star on the
global food chart.
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Ervin Horvath opened Agave Grill in 2008. The restaurant serves traditional Mexican fare with an emphasis on fresh, local ingredients.

notes Max. “But it’s not just because of immigration. The food is
flavorful, it’s quick, it’s easy to eat and it’s fun. And it goes well
with tequila and margaritas – how can you beat that?”

Cultural icon
Mexican food has a long, rich history dating back to Aztec
times. It has evolved over the centuries through a blending of
native and European elements into the global phenomenon it is
today. In 2010, UNESCO (United Nations Educational, Scientific
and Cultural Organization) designated this unique culinary
tradition as one of the world’s intangible cultural assets.
Mexican cuisine continues to evolve as chefs experiment with
different flavors and modern techniques.
Chef Ervin Horvath of Agave Grill says Mexican influences
were making an impression while he was working in kitchens in
his native Toronto in the early 2000s.
“Mexican flavors and spices were starting to make its way
onto our menus,” he says. “We knew it was going to become a lot
more popular and prevalent.”
He saw an opportunity in Cayman with Agave Grill, which
opened in 2008 in Ed’s Plaza on North Sound Road. It serves
traditional Mexican fare, and to keep the menu fresh Ervin
travels to Mexico twice a year for inspiration.
“Mexico is so diverse,” he says. “There are so many variations,
never mind from region to region but even at a local level.”

Agave puts special attention on the preparation of its meats
that go into its various creations, including its top-selling
burritos.
It involves marinating, smoking and braising the meat – a
three-day process to complete.
“The thing with Mexican food is it’s very labor-intensive to
keep it fresh,” says Ervin.

Tex-Mex
Some Mexican foods – such as hardshell tacos and nachos –
are really Tex-Mex inventions.
And it has a huge following, particularly in the U.S. where bigname fast-food outlets like Taco Bell and Chipolte thrive.
In Cayman, the place to get your Tex-Mex fix is Carlos &
Martin’s in Seven Mile Shops. Owners Shelby Carlos and Martin
Bodden opened the cantina in 2009 to fill a niche after D.J.’s
Cantina closed several years prior.
“We saw an opportunity. There are a lot of Americans and we
have a strong Latin culture as well,” says Shelby.
It’s a casual, family friendly venue that is big hit on the
weekends, as well as at happy hour for its famed selection of
margaritas. Popular items are its nachos, sizzling fajitas and
combo plates.
“We’re consistent and very affordable,” says Shelby. “It’s good
food at good value.”

Carlos & Martin’s offers its own spin on Tex-Mex inventions. Popular menu items include the sizzling fajitas and the large selection of margaritas.
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MEXICAN GRILLED CORN
Courtesy chef Ervin Horvath of Agave Grill.
Vegetable oil, for brushing
1 teaspoon chili powder
½ teaspoon cayenne powder
8 ears of corn, husked
¼ cup mayonnaise or unsalted butter
½ cup crumbled cotija cheese, Parmesan, or ricotta salata
1 lime, cut into 8 wedges

Elote – corn-on-the-cob – is a popular street
food in Mexico. The corn is traditionally boiled
or grilled and served on a stick. Salt, chili
powder, lime, butter, cheese and mayonnaise
are usually added in abundance.

Build a medium-hot fire in a charcoal grill or heat a gas grill to high. Brush the
grill grates with oil. Combine chili powder and cayenne in a small bowl.
Grill corn, turning occasionally with tongs, until cooked through and lightly
charred, about 10 minutes.
Remove from the grill and immediately brush each ear with 1½ teaspoons
mayonnaise. Sprinkle each with 1 tablespoon cheese and a pinch of chili
powder mixture. Squeeze 1 lime wedge over each ear and serve.
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COOKING WITH: Cassava

Baked
Cassava cake, a deliciously firm and gooey heavy cake, is
regularly seen at family gatherings in Cayman. Using fresh
coconut milk in the recipe is preferred, but canned is acceptable.
To make a cake for around 12 people, mix two 14-ounce cans of
coconut milk, 2 tablespoons of vanilla, 1 tablespoon cinnamon,
2 teaspoons nutmeg, ¼ cup butter and 2 cups of light brown
sugar, bring to a boil and then reduce to simmer until a foam
starts to form. Skim one cup of the resulting foam from the top
of the simmering mixture and set aside. Add six cups peeled and
grated cassava to the liquid, stir and pour into a greased pan
before baking at 350 F for 20 minutes. Remove from the oven,
spread half of the reserved foam on the top and bake again for 20
minutes before basting with the remaining foam and baking for a
further 25 minutes.

Steamed
Many cassava recipes, including some forms of cassava cake,
are steamed. Cassava Suman, a popular sweet Filipino recipe, is
another cassava recipe which involves steaming, with the starchy
root prepared and delivered wrapped in banana leaves. It uses a
method similar to Suman Malagkit, which is a steamed rice dish
cooked in banana leaves.
To produce six servings combine 2 pounds peeled and grated
cassava with 1½ cups of brown sugar and mix. Add ½ cup of coconut
cream and stir again. Place ½ cup of the cassava mixture into 12 x 6
inch banana leaves and mold into a cylindrical shape before rolling
the leaf around the mixture tightly into a parcel. Steam the parcel
for 30 minutes, or until the cassava mixture is firm. The dish can be
eaten as a breakfast or snack, or accompanied by fresh fruit such
as mango.

4 EASY WAYS
By Laura Durston

Cassava is regularly seen in supermarkets and on fruit and vegetable stalls in Cayman.
Indeed, this long tuberous root has been an important ground provision in Caribbean
history due to its versatility. The starchy root can be used to make cassava flour, breads,
laundry starch and an alcoholic beverage. Many may not know that tapioca pudding is also
made from the starch extracted from the root.
The root, which is also known as manioc and yuca, is a good source of fiber, as well as
vitamin C and other nutrients. As well as these beneficial nutrients, cassava also contains
toxic compounds, with levels varying between bitter and sweet varieties. Cassava must
therefore be cooked correctly in order to eat safely. Luckily, the variety of ways to prepare
this vegetable is seemingly endless.

Fried
A popular recipe utilizing peeled and grated cassava is for Jamaican
Bammy, a traditional cassava flatbread.
To make 12, grate 2 pounds of peeled cassava and squeeze through a
cheese cloth to remove excess liquid. Add 1 teaspoon of salt and mix.
Separate the cassava mix into portions of around 1 cup each, and then
flatten into circular cakes. Fry on both sides until golden, about five
minutes per side. These can be stored for later use if desired.
Once the bammies are ready to be used, they are soaked in coconut milk
before being fried again, or baked if preferred. Bammy is usually served
as a side dish with fish, or as a breakfast item and can be purchased
readymade, and then soaked prior to use as with the homemade version.

Mashed
Cassava’s starchy properties put it in good stead to be used as a
replacement for potato in some recipes. One comforting way is mashed
and served as you would mashed potato.
To serve six people, bring 2 pounds of peeled, cubed cassava to the boil
and leave to simmer for 20 minutes. Meanwhile, bake a head of garlic in
the oven at 375 F for 20 minutes before setting aside. Once cooked and
soft, drain the boiled cassava and then mash until smooth. Mix in 3 ounces
of butter and 1¼ cups milk, then squeeze the roasted garlic out of its skin
and into the mixture. Season with salt and pepper and a pinch of nutmeg.
In place of the roasted garlic, ½ cup of grated cheese can also be used for
a cheesy mash.
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The Caribbean’s Premier
Culinary Experience
Seventeen years ago, The Jamaica
Observer Table Talk Food Awards
sought to make a statement that food
in Jamaica was worthy of
recognition. Our statement then, as it
is now, is that there is a world of
creativity and excellence in food.
Back then, there was one important
element missing — there was no
vehicle to applaud the efforts of the
hundreds of thousands of people
who work in food.
This belief has fuelled the drive to
each year amplify the Food Awards
experience. Now in our 17th year
we are thrilled and honoured to
welcome Cayman.
Get ready to “Taste and Applaud” the
food industry in Cayman.
The Best Dressed Chicken is
proud to present The Jamaica
Observer Table Talk Food Awards
— The Cayman Islands Edition,
November 5, 2015.
www.jamaicaobserver.com/foodawards/cayman/

I S L AN DS

EDI TI O N

READERS' RECIPES
Cayman’s culinary enthusiasts have been sharing their recipes with Flava.
Here’s a selection of some of our favorite readers' recipes.
Do you have a recipe you would like to share with us?
Visit flavacayman.com, email us at comments@flavacayman.com or get in contact with us through our Facebook page.

SPICY HONEY
BARBECUE WINGS
Courtesy of Sharon Thompson.
Serves 6-8
2 pounds of whole chicken wings or drumettes
1 cup white vinegar
2 tablespoons red pepper flakes (this will make medium heat wings, you can add
more if you like more spice)
4 tablespoons Pickapeppa sauce
4 tablespoons brown sugar
8 ounces honey flavored barbecue sauce
1 tablespoon of hot sauce
Onion powder to taste
Salt and black pepper to taste
Preheat oven to 425 F.
Wash wings thoroughly with vinegar and pat dry with a paper towel. Add red pepper
flakes, salt, black pepper, and onion powder to wings in a bowl. Mix together until wings
are fully coated and transfer to a baking dish.
Bake wings in a preheated oven uncovered for 30 minutes.
While the wings are baking, mix together the barbecue sauce, brown sugar, Pickapeppa
sauce, and hot sauce. Pour over the cooked wings until evenly covered. Bake uncovered
for an additional 15 minutes. Remove from the oven and serve immediately.

This recipe is perfect for kids’ parties and
beach days.
Sharron’s recipe came together following a
series of “trial and error” experiments that the
enthusiastic amateur cook conducted in search
of the perfect barbecue wing recipe.
“I have three children so I’m always cooking,”
Sharron says. “I Googled a recipe for wings
which I then tweaked as I went along.
“The kids love them with baked macaroni and
would devour them every day if they could.”
Sharron adds: “I make this recipe at least
twice a month. They’re definitely my favorite
recipe for wings right now.”
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FLUFFY BANANA BREAD
Courtesy of Leisa Welcome.
Makes 1 loaf, approximately 16 servings
2 cups all-purpose flour
1½ teaspoons baking powder
½ teaspoon baking soda
¼ teaspoon salt
1 teaspoon ground cinnamon
1 teaspoon ground nutmeg
2 eggs, beaten
1 cup brown sugar
½ cup melted butter or margarine
1½ cups mashed banana (approximately 5 medium bananas)
1 teaspoon vanilla extract
¼ cup chopped walnuts (optional)
Preheat the oven to 350 F. Take a 9x5x3-inch pan, greasing the bottom
and ½-an-inch up the sides.
In a large bowl combine the flour, baking powder, baking soda, salt,
cinnamon, and nutmeg. Make a well in the center of the flour mixture
and set aside.
In a medium bowl cream the eggs, sugar and butter. Next, add the
mashed bananas. Add the mixture to the well of the flour mixture, and
stir until all the ingredients are incorporated. Fold in the nuts and spoon
the batter into the pan.
Bake for 60 minutes, or until a wooden toothpick inserted near the
center comes out clean.
Cool in the pan on a wire rack for 10 minutes, then remove the loaf from
the pan and let cool completely on a wire rack.
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This cherished family recipe
is a favorite of Leisa's, who as a
young child would bake it with her
mother. Leisa has now passed the
recipe on to her own children so
that they, too, can one day share it
with their own family.
“It’s special to me because I am
able to share it with my children
and use it to spend time with
them. I probably make it about
once a month and also on special
occasions,” Leisa says.
“I have a lot of friends, family
and co-workers who all call me
and ask me to make it as they all
really enjoy it.”

READERS' RECIPES

JERDI'S CREAMY FLAN
Courtesy of Fiona Berry.
Serves 8-10

For the syrup
1 cup dark brown sugar
2 tablespoons vanilla extract
¼ cup water

For the base
3 large eggs
1 can (14 ounce) sweetened condensed milk
1 can (12 ounce) evaporated milk
¼ cup white granulated sugar
1 tablespoon vanilla extract
Nutmeg for garnish
Select two baking dishes, one slightly larger than the other, and ensure that the smaller dish
can fit inside the larger one. If you prefer, you can also use individual ramekins.
Preheat the oven to 350 F. In a medium sized saucepan over medium-low heat, melt the sugar,
water, and vanilla extract until liquefied to make the syrup. Carefully pour the hot syrup into a
9-inch round glass baking dish, making sure the bottom is evenly coated. Set aside.
Next, make the base. Add the eggs to a large bowl and beat. Beat in the condensed milk,
evaporated milk, sugar and vanilla until smooth. Pour the egg mixture into the baking dish and
garnish with the nutmeg.
Fill the larger dish with water a little less than halfway and place the baking dish with the flan
into the water bath. Bake in the preheated oven for 60 minutes. Remove and let cool slightly
before placing in the fridge to cool completely.
To serve, carefully invert the flan onto a serving plate.

Fiona whips up this recipe on a
regular basis for her niece Jerdana
who has always loved egg custard.
The recipe was created after Jerdana
came back from a vacation in Mexico
and brought Fiona a bottle of organic
vanilla extract, inspiring Fiona to use
the ingredient to create something
new for her niece in return.
“I wanted to thank my niece by
baking her something that she would
love,” says Fiona. “I tried a flan
recipe for her, and she immediately
fell in love with it.”
Since then, Fiona has worked on
perfecting her flan recipe, adding the
nutmeg garnish at a later date at the
request of Jerdana. Today, the recipe
remains one of her niece’s favorites.
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ITALIAN-STYLE BAKED
LOBSTER MUSHROOM
MAC AND CHEESE
Courtesy of Shalico Christian.
Serves 2-4
3 tablespoons extra virgin olive oil
¼ onion, chopped
1 pound lobster, chopped
1 Scotch bonnet pepper, chopped
3 cups elbow macaroni pasta
1 cup chopped mushrooms
½ cup shredded cheddar and pepper jack cheese
¼ cup Italian bread crumbs
¼ cup milk
Salt and pepper to taste
Heat a frying pan and cook the lobster, onion, mushrooms, and Scotch
bonnet and season with salt and pepper. Meanwhile, boil the pasta until
it is al dente in texture.
Once the pasta is cooked, drain it, add the cheese, and then stir in the
lobster mixture. Finally, add the bread crumbs to the top of the dish and
bake in a pre-heated oven at 450 F for 20 minutes. Remove and serve
straight away.
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Shalico has a strong love for all
things related to food and cooking.
He says that his go-to recipes
while at university were affordable
items such as Ramen noodles or
mac and cheese. This recipe was
created while trying to find ways to
make more glamorous versions of
these university staples.
“I enjoy cooking, and I always
love to experiment with new and
exciting foods,” Shalico says. “As
part owner in the Wine School
here it’s always nice to have
different foods that we can pair
with wines for our students.”
Shalico says that this recipe is
perfect for entertaining friends or
family or just as comfort food after
a long week at work.

READERS' RECIPES

HEARTY AND CREAMY
POTATO AND LEEK SOUP
Courtesy of Kimberley Wedderburn.
Serves 6-8
6-8 large yellow or white potatoes cut into small cubes
1 large yellow onion, chopped
3 large leeks, chopped
2 cups cream
8 slices of bacon, fried and crumbled
1 tablespoon onion powder
1 tablespoon garlic powder
10 cups water
2 cups vegetable broth
1 cup shredded white/yellow cheddar
Black pepper and salt to taste
Place all ingredients except for bacon, cheddar, and 1 leek into a large soup pot to
begin cooking on a high flame.
Fry the bacon in its own fat. Set the pan aside, keeping the bacon fat. Crumble the
bacon into a separate dish and set aside. Sautée the remaining chopped leek in the
bacon fat and then add to the pot of ingredients.
Add half of the crumbled bacon to the pot and 1 cup of cheddar and stir well to
ensure the cheese has been incorporated into the soup.
Allow the soup to get to a rolling boil then turn to low and allow the soup to gently
bubble for about 15-20 minutes.
When the potatoes have cooked through the soup is ready to eat. Garnish with the
remaining crumbled bacon and shredded cheese and enjoy.

Kimberley created this hearty
soup recipe following surgery. Only
able to tolerate soups for a period
of time she became tired of eating
the same old lack-luster soups, so
started searching for alternatives,
recipes that were easy to make
but satisfying at the same time.
This recipe is one which has been
adapted over time, becoming a
firm family favorite.
“I love to cook and always find
recipes and tweak them to make
them unique to what my family
and I enjoy, especially for our
5-year-old son,” Kimberley says.
“He always has a second helping
whenever I make this soup.
“It is very easy to make and
is also a recipe that I can easily
get our son involved in helping
to prepare. He is always in the
kitchen helping me. This gives us
some quality time together and I
get to pass onto him my love for
cooking. He gets to see, touch, and
taste what goes into his meals.”
Kimberley adds that this recipe
is also great for busy families who
don’t want to spend their free time
tied to the stove.
“Knowing that I can cook
something that is quick, easy,
nutritious, and something that
everyone enjoys makes me very
happy,” she adds.
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R E S TA U R A N T D I R E C T O R Y
Abacus (Global cuisine)
Camana Bay
T: (345) 623-8282
abacus.ky
Agave Grill (Mexican)
Ed’s Plaza
North Sound Road, GT
T: (345) 947-5555
agave.ky
Al La Kebab (Middle Eastern)
The Marquee Plaza
Lawrence Blvd., SMB
T: (345) 943-4343
kebab.ky
Anchor & Den (Global cuisine)
Grand Cayman Marriott Beach
Resort
West Bay Road, SMB
T: (345) 949-0088
marriottgrandcayman.com
Andiamo (Italian)
The Ritz-Carlton, Grand Cayman,
West Bay Road, SMB
T: (345) 943-9000
ritzcarlton.com
Agua Restaurant & Lounge
(Seafood)
Galleria Plaza
West Bay Road, SMB
T: (345) 949-2482
agua.ky
Bistro, The (French)
Caribbean Plaza
West Bay Road, SMB
T: (345) 623-6666
thebistro.ky
Beach House (Coastal cuisine)
Westin resort
West Bay Road, SMB
T: (345) 945-3800
westingrandcayman.com
Blue Cilantro (Global cuisine)
West Bay Road, SMB
T: (345) 945-4372
bluecilantrocayman.com
Blue by Eric Ripert (Seafood)
The Ritz-Carlton, Grand Cayman,
West Bay Road, SMB
T: (345) 943-9000
ritzcarlton.com
Bombay Chopsticks
(Asian/Indian fusion)
Austin Conolly Drive, EE
T: (345) 947-7278
bombaychopsticks.ky
Brasserie, The
(Global cuisine/seafood)
Cricket Square
Elgin Avenue, GT
T: (345) 945-1815
brasseriecayman.com
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Brooklyn, The (Pizza/pasta)
Camana Bay
thebrooklyncayman.com
Burger Shack (American/fast food)
Marquee Plaza, SMB
T: (345) 949-2867
burgershack.ky
Calico Jack’s Bar and Grill
(Bar food)
West Bay Road, SMB
T: (345) 945-7850
Calypso Grill
(Caribbean/Seafood)
Morgan’s Harbour, WB
T: (345) 949-3948
calypsogrillcayman.com
Canton Chinese Restaurant
(Chinese)
The Strand, SMB
T: (345) 945-3536
Carlos & Martin’s Tex Mex
Cantina & Bar (Mexican)
Seven Mile Shops, SMB
T: (345) 949-4944
Casanova (Italian)
North Church Street, GT
T: (345) 949-7633
casanova.ky
Casa 43 (Mexican)
Canal Point Dr, SMB
T: (345) 949-4343
casa43.ky
Catch (Seafood)
Morgan’s Harbour, WB
T: (345) 949-4321
catch.ky
Cayman Cabana
(Caribbean/seafood)
George Town waterfront
T: 949-3080
caymancabanarestaurant.com
Chicken! Chicken! (Caribbean)
West Shore Center
West Bay Road, SMB
T: (345) 945-2290
chicken2.com
Cimboco (Caribbean)
The Marquee Plaza
Lawrence Blvd., SMB
T: (345) 947-2782
cimboco.com
Coconut Joe’s
(American/bar food)
West Bay Road, SMB
T: (345) 943-5637
coconutjoecayman.com
Copper Falls Steakhouse (Steak)
Canal Point Drive, SMB
T: (345) 945-4755
copperfallssteakhouse.com

Cracked Conch
(Global cuisine/seafood)
North West Point Road, WB
T: (345) 945-5217
crackedconch.com.ky
Craft Food & Beverage Co.
(Gastro pub)
West Bay Road, SMB
T: 640-0004
craftcayman.com
Deckers (Global cuisine)
West Bay Road, SMB
T: (345) 945-6600
deckers.ky
Duke’s Seafood & Rib Shack
(Seafood/bar food)
Trafalgar Square
West Bay Road, SMB
T: (345) 640-0000
dukescayman.com

Island Naturals
(Vegetarian/vegan)
Coconut Plaza
West Bay Road, SMB
T: (345) 945-2252
islandnaturalscafe.com
Jessie’s Juice Bar (Health food)
Market Street, Camana Bay
T: (345) 949-2012
jessiesjuicebar.com
Kaibo Beach Bar & Grill
(Global/Caribbean cuisine)
Kaibo, NS
T: (345) 947-9975
kaibo.ky
KARoo (Global cuisine/small plates)
Camana Bay
T: (345) 946-6633
karoo.ky

Dolce Vita (Italian)
George Town waterfront
T: (345) 946-7678
dolcevita.ky

Legendz Classic Grille (Sports bar)
Cayman Falls Centre
West Bay Road, SMB
T: (345) 943-3287
eats.ky

Eats Café (American/diner)
Cayman Falls Centre
West Bay Road, WB
T: (345) 943-3287
eats.ky

Lighthouse, The
(Italian/seafood)
Breakers
T: (345) 947-2047
lighthouse.ky

Edoardo’s (Italian)
Coconut Place
West Bay Road, SMB
T: (345) 945-4408
edoardos.com

Lobster Pot, The (Seafood)
North Church Street, GT
T: (345) 949-2736
lobsterpot.ky

Ferdinand’s (Global cuisine)
Westin resort
West Bay Road, SMB
T: (345) 945-3800
westingrandcayman.com/dining
Fidel Murphy’s Irish Pub &
Restaurant (Irish pub food)
Queens Court Plaza
West Bay Road, SMB
T: (345) 949-5189
Grape Tree Café (Fish fry)
Bodden Town
T: (345) 324-5860
grapetreecafe.ky
Grand Old House
(Global/Caribbean cuisine)
South Church Street, GT
T: (345) 949-9333
grandoldhouse.com
Guy Harvey’s Restaurant & Bar
(French/seafood)
South Church Street, GT
T: (345) 946-9000
guyharveysgrill.com
Hemingways (Global cuisine)
Grand Cayman Beach Suites
West Bay Road, SMB
T: (345) 945-5700
hemingwayscayman.com

Lone Star Bar & Grill
(American/bar food)
West Bay Road, SMB
T: (345) 945-5175
lonestarcayman.com
LUCA (Italian)
Caribbean Club
West Bay Road, SMB
T: (345) 623-4550
luca.ky
Lucky Slice Artisan Pizza (Pizzeria)
Bayshore Mall, GT
T: (345) 949-3456
cayman.pizza
Macabuca (Bar food)
North West Point Road, WB
T: (345) 945-5217
crackedconch.com.ky/macabuca.php
Mizu Asian Bistro + Bar (Asian)
Camana Bay
T: (345) 640-0001
mizucayman.com
Morgan’s (Seafood/Caribbean)
Cayman Islands Yacht Club
Yacht Club Drive
T: (345) 946-7049
morganscayman.com

My Bar at Sunset House
(Bar food/Indian)
South Church Street, GT
T: (345) 949-7111
sunsethouse.com
Osetra Bay (Global cuisine)
Morgan’s Harbour, WB
T: (345) 623-5100
osetrabay.com
Ortanique (Global/Caribbean)
Camana Bay
T: (345) 640-7710
ortaniquerestaurants.com/cayman
Over The Edge (Caribbean)
Old Man Bay, NS
T: (345) 947-9568
overtheedgecayman.com
Paradise Seaside Restaurant
(Caribbean)
South Church Street, GT
T: (345) 945-1444
paradiserestaurant.ky
Rackam’s Waterfront Bar & Grill
(Bar food)
North Church Street, GT
T: (345) 945-3860
rackams.com
Ragazzi Ristorante & Pizzeria
(Italian)
Buckingham Square
West Bay Road, SMB
T: (345) 945-3484
ragazzi.ky
Ristorante Pappagallo (Italian)
Conch Point Road, WB
T: (345) 949-1119
pappagallo.ky
Ristorante Prima
(Coastal Italian)
West Bay Road, SMB
T: (345) 945-6358
primacayman.com
Royal Palms (Bar food)
West Bay Road, SMB
T: (345) 945-6358
royalpalmscayman.com
Rum Point Club Restaurant
(Seafood/Caribbean)
Rum Point, NS
T: (345) 947-9412
rumpointclub.com
Seven (Steak)
The Ritz-Carlton, Grand Cayman,
West Bay Road, SMB
T: (345) 943-9000
ritzcarlton.com
Southern Spice (Indian)
West Bay Road, GT
T: (345) 949-5550
southernspicecayman.com

South West Collective
(Health food)
Level 2 Harbour Place,
South Church Street, GT
T: (345) 46-3004
Southwestcollectivecayman.com
Stingers Bar & Restaurant
(Bar food)
West Bay Road, GT
T: (345) 945-3000
stingerscayman.com
Sunshine Grill (Bar food)
Esterley Tibbetts Highway, SMB
T: (345) 946-5848
sunshinesuites.com/restaurant

Volume Conversions

Taikun (Sushi)
The Ritz-Carlton, Grand Cayman,
SMB
T: (3459 943-9000
ritzcarlton.com
Thai Orchid (Asian/sushi)
Queen’s Court Plaza
West Bay Road, SMB
T: (345) 949-7955
thaiorchid.ky
Tukka Restaurant & Bar (Fusion)
Queens Highway, EE
T: (345) 947-2700
tukka.ky
Veranda (Global cuisine)
Grand Cayman Marriott Beach Resort
West Bay Road, SMB
T: (345) 949-0088
marriottgrandcayman.com
Vivo Café & Restaurant (Health
food, raw/vegan)
Lighthouse Point Resort, WB
T: (345) 924-7804
Vivo.ky

=

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)

=

1 cup (240ml)

8 pinches

8 fluid oz

Wharf, The (Global/Caribbean)
West Bay Road, SMB
T: (345) 949-2231
wharf.ky
Whiskey Mist (Pub food)
The Strand
West Bay Road
whiskeymistcayman.com
Waterfront Urban Diner
(Modern diner)
Camana Bay
T: (345) 640-0002
waterfrontcayman.com
XQs Pizza Bar Grill (International)
West Bay Road, SMB
T: (345) 947-9770
xqs.ky
Yoshi Sushi (Asian/sushi)
Cayman Falls Centre
West Bay Road, SMB
T: (345) 943-9674
yoshisushicayman.com

Weight Conversions
10g = ¼oz
15g = ½oz
25g = 1oz
50g = 1¾oz
100g = 3½ oz
500g = 1lb 2oz
1kg

= 2¼lb
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READERS’ COMPETITION

ENTER TO WIN

EXPERIENCE OPTIONS INCLUDE:

SIX
@

SIX

MIZU

CRAFT

DUKE’S

Sushi-making class
followed by dinner.

Gather your friends
together for a cheese
fondue night.

Boy’s night barbecue.

Private waterfront
teppanyaki table.

Enjoy a craft beer tasting
and dinner.

Enjoy your own backyard
barbecue, without
having to lift a finger. We
will prepare everything
you need to be a
backyard pit master.

LO N E S TA R

W AT E R F R O N T

Enjoy the game of your
choice with you and your
friends in front of the big
screen. Food, beer and
sports all to your liking.

Enjoy a picnic for you
and your friends
(breakfast, lunch or
dinner) packed up and
ready to enjoy.

Want to know what
makes a great barbecue?
Private lesson for you
and your friends with the
professionals.

Culinary master class
with Market Street Group
chef Dylan Benoit.

Flava magazine has partnered with the
Market Street Group to offer readers the
opportunity to win a customized dining
experience valued at

$3,000.
Readers can choose up to six customizable
experiences – one experience at each of the
Market Street Group’s six restaurants. Each
experience is valued at $500. Experiences
range from 4 to 15 people.

T H E B R O O K LY N
Learn the art of making
the perfect pizza or
pasta like the pros.

HOW TO ENTER
Enter online at
caycompass.com/competitions
Terms and conditions apply. Must be 18 or older to enter.

Enjoy a pizza party for
you and your friends.
The Brooklyn brings its
gourmet pizzas to you.

Deadline: Tuesday, December 1, 2015

Located at Camana Bay
Mizu offers the only
outdoor, waterside
teppanyaki table in the
Caribbean alongside
mouthwatering sushi,
signature dishes and an
extensive sake menu.

Located right next door
to Mizu, The Waterfront
boasts a casual
atmosphere, amazing
burgers, breakfast all day
and possibly one of the
best cinnamon buns in
the world.

Duke’s is a tribute to
Cayman’s abundant seafood
and beach barbecue
culture. Duke’s offers the
freshest seafood straight
from local fisherman and
the island’s best smoky,
tender barbecue ribs.

Featuring chic
décor alongside
an industrial vibe,
Craft offers a variety
of comfort classics
alongside the largest
selection of craft
beers on island.

Located on The
Crescent in Camana
Bay, The Brooklyn is a
vibrant family friendly
eatery focusing on
Italian-inspired, freshly
made pizzas and
pastas.

Lone Star offers a
selection of Tex-Mex
food along the heart
of Seven Mile Beach.
The bar is the ideal spot
to watch all the major
games on one of the
numerous big screens.

Cayman’s Finest

Waterfront
Dining

World Class,
Award Winning Chefs

dietary restriction menu options available

Close Proximity (10-15min) from All Major Hotels
4 Private Dining Rooms seating up to 80 people
Full Time Event & Wedding Coordinator On-Site
5000 sq. ft. deck (400ppl) with 2000 sq. ft. tent (200ppl)

Live Music & Happy Hour Nightly!

happy hour 5:30pm-7:30pm - cocktail & tapas specials

call us today 345 949 9333

info@grandoldhouse.com | www.grandoldhouse.com
open lunch mon-fri 11:30am-2:30pm dinner nightly 5:30pm-10pm
daily specials, photos & more: facebook.com/grand.o.house

HIGH POWER
HIGH STYLE
LOW EFFORT
Magnetic Drive Torrent Blender

Creativity is the name of the game. Unexpected ideas abound, like savory
smoothies. Fresh and unusual juice combinations. Creamy soups with a
hot pepper kick. Sauces with intense herbal flavors. There’s no end to the
ingredients you can mix together and blend up, whenever inspiration strikes.

althompson.com

George Town

