Caribbean Queen 

Dinner Club

March 7, 2009

Cocktail

Grenadan Rum Punch

1 oz lime juice

1 oz orange juice

1 oz pineapple juice

1 oz grenadine or nutmeg syrup

2 oz dark rum

3-4 ice cubes

grated nutmeg

orange, lime or lemon slices for garnish

Mix juices and rum and syrup and pour over ice.  Garnish with fruit and grated nutmeg.

You may bring grenadine, but I already have plenty of nutmeg syrup direct from Grenada!

Recipe courtesy of the Grenada tourism website

Serves 1

Appetizer

Coconut shrimp with red curry sauce

Peanut or vegetable oil for frying

¼ C corn starch

3 large egg whites

Salt and pepper

2 C flaked coconut

1 ½ lbs of jumbo shrimp, with tails, peeled

Red Curry sauce, recipe follows

Heat 3 inches of oil in large deep skillet or heavy pot to 325 degrees. In a small bowl, mix the cornstarch, egg whites, salt, pepper, until foamy.

Spread coconut in a shallow dish.  

Dip shrimp in wet mixture to cat, the press coconut on all sides of shrimp.

Deep fry shrimp in batches till cocnut is golden brown ( about 2-3 minutes).

Remove from oil with tongs.  Drain on paper towels and serve with dipping sauce.

Red curry sauce

2 T hot vegetable oil

2 T red Thai curry paste

1 C coconut milk

1 lime, juiced, (save the rind halves)

Place small pot over medium heat and coat with oil.  Stir red curry paste till aromatic.  Slowly stir in coconut milk, and continue to stir till incorporated.  Add lime juice.  Put one lime rind half in the pot to cook with sauce for flavor.  Cook for 5-10 minutes.

Makes 20 shrimp

Appetizer

Fried Plantains (I will make this)

4 plantains, sliced into 1/8-1/4 inch thick slices

vegetable oil

chili powder and salt to taste

Caribbean style hot pepper sauce for dipping

Heat oil in skillet.  Fry plantains in batches till a little crispy on the outside, and soft on the inside, so that the edges are golden brown. Sprinkle with chili powder and salt to taste while cooking.   Serve with hot sauce.

Main Dish

Jerk chicken with Mango Salsa

2 oz allspice, crushed

¼ tsp nutmeg

1 tsp cinnamon

12 scallions, chopped

12 jalpenos, halved with seeds

1/3 C red wine vinegar

2 T vegetable oil

1T salt

1 tsp black pepper

2T soy sauce

Chicken breasts

Combine all ingredients, except chicken in a blender.  Add hot pepper sauce to taste.  Liquefy for 1 minute.

Put in a jar and refrigerate till time to use.

Use sauce to marinate meat for at least 3 hours.

Grill or bake meat  and baste frequently with the sauce.

Mango Salsa

1 mango, peeled and diced

½ C peeled, diced cucumber

1 T finely chopped jalapeno

1/3 C diced red onion

1 T lime juice

1/3 cup cilantro, chopped

Salt and pepper

Combine mango, onion, jalapeno, lime juice, cilantro, and cucumber.  Mix well.  Add salt and pepper to taste.  Serve with grilled chicken.

Serves 4-6

Side

Avacado Salad

4 large avacadoes

2 tsp salt

½ tsp pepper

4 green onions, chopped 

2 tsp lime juice

4 T olive oil

2 tsp chopped parsley

Peel and slice avacadoes, and onions.  In a jar, combine dressing.  Cover and shake till blended.  Pour over veggies.  Allow to stand for ½ hour and garnish with parsley before serving.

Serves 8

Side

Fire Engine

(OK, this dish has a story.  I used to make it when I lived in Grenada.  It is an authentic recipe from a friend who lives in Nassau.  It is called fire engine because it is red and white like a fire engine, and also because it is fast to prepare, and fire engines are fast.  It is a dish that women in the Bahamas make for their families, and Latonia says that everyone there has probably eaten it at least once.  Please excuse the Spam, but as I learned from living in the Caribbean for 2 years, Spam is quite popular there!)

2 tomatoes, chopped

1 red bell pepper, chopped

1 small onion chopped

2-3 T vegetable oil

1 can cornbeef or spam, chopped into chunks

8-10 T tomato paste

3 C dry rice, cooked

thyme, black pepper, seasoning salt, oregano

Saute veggies in oil in skillet, till tender.  Then add spam and heat through.  Add herbs and spices to taste.  Add tomato paste and mix.  Let cook on low heat for about 10 minutes.  Serve over rice.

Dessert

Ganja Cake (well, not really, but it is flourless chocolate cake)

8 ½ oz bittersweet chocolate

1 stick butter (unsalted)

5 large eggs at room temp

½ C cocoa 

Place rack in middle of oven  and preheat to 350 degrees.  Butter 10 inch fluted tart pan or springform pan.

Melt chocolate and butter in a dish in the microwave for 2-3 minutes at 50% power.  Stir together with rubber spatula till smooth.

With mixer using whisk attatchment, beat eggs and sugar on medium speed till pale and mixture forms a ribbon when lifted from bowl with spatula (about 2 minutes).

On low speed, mix in cocoa powder and chocolate and combine well.

Pour in greased pan.

Bake for 15 minutes, rotate pan from front to back and bake for another 15 minutes, until cake is slightly firm to the touch.  Cool to room tem.  Top with whipped cream or ice cream.

Second Dessert

Coconut Ice Cream

4 eggs beaten

½ C sugar

2 C scalded milk

½ tsp almond extract

1 C rich coconut milk

1 C heavy cream

½ C shredded coconut

2 egg whites beaten till stiff

Combine eggs and sugar and beat lightly.  Stir in scalded milk and pour into double boiler.  Cook stirring constantly until it thickens and coats the spoon.

Cool, stir in almond extract.  Combine the heavy cream, coconut milk, and coconut, add to the custard.  Fold in the beaten egg whites.

Freeze in the ice cream freezer.

