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-Jamaican cooks
whet U.S. tastes

By ETHEL SIMMONS

Jamaican gourmet cook Doreen
Kirkcaldy scooped pepperpol  soup
from cans inlo a cooksng pol. Her as
sistant, flerma Ans, meanwhile was
mashing bananas 1n preparation for
banana fritters.

Both would soon serve samples of
these dishes to customers in the Crea
tive Kitchen area of Hudson's North
land which welcomed the demonstra
tors as part of n recent store pro
motion.

Beautiful
pliments  of

com
Tounst

color  posteards.
the Jamaica

Board, were spread out on a lable to
be plucked by hungry shoppers.

Recipes pictured Pepperpol  Soup.
Escoveitch Fish, Curry Goat. Comn-
meal Pone. Rice and Peas, and Beef
Patties. in tropical table settings

MRS. KIRKCALDY explained. “Pep-
perpot soup 1s @ simple one-pot meal
that we love more than anything else
It's made from Jamaican calloloo.”

What's calloloo”

“1f you come to Jamaica it's avail-
able,”” she said. “IU's similar to spin-
ach. You add spinners, which are sim-
ilar to dumplings trolled). You must
have fresh or salted meat In Jamaica
we use pickled pig's tail.”

Othet Jamaican one-pot soups in-

Pepperpot soup

clude pumpkin, congo pea called
gungo. red pea, rich vegetable with
spinners, and escoveitch fish which is
traditional

AS A CHILD,

She created the government-spon-
sored Culinary Arnts Festival Com-
petition. an annual Fes-
tival event to develop Jamaican cui-

sine

Today, Mrs. Kirkcaldy works with
Grace Kennedy & Co. Ltd.. manufac-
turers of precooked foods.

The canned pepperpat soup Mrs
Kirkealdy served was delicious and
zingy. But it's not avaiable in the U.S.

You can make your own pepperpot
soup by following the postcard recipe

PEPPERPOT SOUP

Wash and chop ' Ib. callaloo ispin.
ach). 'a [b. Indian Kale, 1 doz. okras
almost to a puree.

Put to boil with 4 Ib. each, salt
beel. pig's tail. fresh beel. Simmer
until meats are tender

Add 3 cups cocomg mulk (make by
adding water to 1 grated cocomut.
then pass through sieve), 4 Ib each
peeled yam. coco. then 2 crushed es-
callions, 1 sliced hot pepper, sait and
pepper to taste.

Simmer for further 'z hour
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Doreen Kirkcaldy (fighty and Herma Aris st:r up Jamaican specialties

“WE CANNOT rcally boast of what
you would call a haute cwsine.” Mrs.
Kirkcaldy said. “'But when Jamaica
became independent 1n 1962 there was
a place for culinary arts

European-rained hatel chefs gave
ideas to amateurs n the Culinary
Arts Festival Competition.

“Each year seems to exceed other
yrars,” she said

Influences from Enghsh. Spanish
African and ethnic groups such as (hy
nese. Indian and Syrian are evident 0
Jamaican cuisine

“From the Sparush we have devel
oped a taste for highly-scasoned

foods. " Mrs Kirkcaldy said “For vis
fMors we tone duwn on Spices

SHE CONTINUED, “Indians have
kis great urge o curries

a Frt
ters (lke a pancake.” Mrs Kirk
caldy saidr. 15 made as follows
BANANA FRITTERS

Fully ripe banasas

1egg

3t ¢ T Mour

3 or more T. sugar

1t. cinramon or vanilla flasoriag

‘2 t. baking powder

‘e 1. nutmeg
3 T raisins (optional!
3 cup oil.

Mash banana to a pulp Beal egg
and sugar together Add banana. (lour
and baking powder Mix well. Heat oif
in frymng pan. Use on tablespoon to
drop muxture into hot oil. Fry on one
side until golden brown Fry on other
side
Drain and dredge with sugar
“You can make an orange sauce. of
any favonte frust flavor.” Mrs Kirk
caldy pointed out. “The beauty 13 the

banana [ntter can be caten hot or
cold

Cuisine and Duglass

The rain was coming down with a
generous palter on the slale roof be-
fore it settled on (he moist, famished
sunbleached carth of Serville, Ot-
tawa, on a day in August around the
tumn of the century

_In a willage, pot far from the oty
where the man source of survival is
farming,. lived a lttle girl who was
nicknamed “'Chubby Chubby™* by her
friends and “Fleur de Lys” by her
family She could often be found on a
rainy day. alter all the farm chores
had been completed, pazing oul her
window clear, dreaming of the days
when she would become a woman,
ke all itle parls do when trotting in
high-heeled shoes, scuffed and torn

It was in January. around the 25th.
when Fleur first sel fool on American
il just to spend a weekend with
some relatives  Little did she know
that she would find her beau come
true stant a family of four and grow
thto happiness, all within a year

1t wasn't easy at hirst for the coun-
try girl, who looked like a felly roll
powdered 1o the hilt with sugar

WHEN SHE walked across the

Fleur shook like a bowl of jelly. She
had a beautiful name but was frankly
bored with lonely nights standing
against the wails of Detroll’s Arcadia
dance hall, waiting, hoping that tall,
handsome guy with the olive com-
plexion would ask her to dance

She would ask herself, docs every-
one have to be slim, blond and beauti-
ful? Where is the all-American
mother and child, good-{ood-and-home
way of life? How much loneliness and
constant ha about her obe-
sity from the boys on the block, who
pegged her “Tub of Lard.” can any-
one take?

ARer all, being raised on & farm
esting
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dance floor every Saturday night
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No one would ask the shy 185-pound
five-foottwo blond 10 dance. and it
was just as well, for Alice, who
changed her name from Fleur de Lys.
couldn't speak a word of English. It
wasn't until a few months passed into
the birth of spring. that she came to
realize she was a lover of biubber and
hated herself for it

Alice joined the chic American diet
set and, let me tell you. on her wed-

annaise, onjons, crisp bacon and fresh
spinach.

Salads served like in the time of
Caesar

And cot with & bouquet
of fresh fragrant fruit from islands of
alar, and dressing made of honey
sweet, aging In a jar, but Lhis is one
she missed
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Toas with your hands. or if that hits
you the wrong way. use whatever you

La Fleur de Lys salade is named for my mother.

Fleur de Lys finds happiness with salad

wish This should be enough for a set-
ting of four at luncheon and a great
appetizer for a dinner of siv

Set lettuce cups on a glass cup or
dish. Then divide salade into the pro-
portions  Add shiced Brazilian hearts
of palm on top

There 1s very little vinegar in this
dressing 30 a dry white wine orcham-
pagne may be served

CHEF'S DRESSING

2 parts ol

1 part vimegar

Saht sod pepper

Pressed fresh garlic (lightly!

Some Grey Powpon mustard

Piach of sugar te cwt the vinegar

taste

1 egg

Add egg and vinegar in a blender
Whip for a munute Then add all other

ingredients and whip for 3 minute or|
two




