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H onestly, where does the time 
go? Summer seems to go 
by too quickly, with Fall 
dancing at our doorsteps 

and then ‘as yu quint yu eye, it’s Christmas’. 
There are so many things are going 

on and it feels like there is no way to 
do it all. Jamaican cities are alive with 
live music performances, festivals of all 
kinds, artisan expos, amazing parties, 
and of course, great weather for outdoor 
recreation, wine tasting, beer tasting, fine 
dining, new restaurants and so much more.  
Of course city life also  brings the rapidly 
expanding roadways and seemingly triple 
the number of cars on the roads... life is 
busy and time is short!

Now, if you haven’t felt this almost 
revitalized energy, this rejuvenation, then 
perhaps you’re a bit more nestled away with 
a freshly brewed cup of coffee in hand, 
enjoying the quieter side of Jamaica.  Don’t 
get us wrong, we love that too. There’s 
nothing like a Road Trip to Check Inn for 
some R&R. We suggest Heritage Gardens 
of Cold Spring in this issue. 

Now, each year, we are anxious to see 

what innovations are taking place in their 
respective categories. Admittedly, we 
have businesses and entrepreneurs that 
dominate year after year, and deservingly 
so. But, we also have newcomers to the list. 

We raise our glass to people like 
Andrew Bruce of Plant JA, a man with 
an innate passion for permaculture and 
simply growing food for sustainability 
and a couple of New Jersey natives who 
have fallen in love with Jamaica and taken 
up goat farming who are now producing 
quality artisanal products like Feta and 
Ricotta, yogurt and even Labneh soap 
right from their farm. We are inspired.

And in our business of food and drink, 
there’s absolutely no denying these 
increasingly popular ‘eat what you grow, 
grow what you eat’, ‘support local’, ‘eat 
better’, and ‘live better’ trends. We feel 
them, and we hope you feel them too. More 
importantly, we hope that these are not just 
trends, but lifestyle values that are here to 
stay. We see campaigns encouraging less 
sugar, getting our Jamaican children to 
start thinking about health in ways we 
didn’t when we were growing up. We see 

movements inspiring a more plastic-free, 
less wasteful way of life.  We love it… we 
are all for Indulging in a sustainable way.

And hey, we’ll be the first to admit 
that we’re not the pros in the world of 
publishing, but what we do know, is our 
food. And we know our wines and spirits. 
And we know just how inspired we are to 
build a better Jamaica. And if it’s one thing 
we leave you with in this issue, it is that 
you get in the know too. Know what you 
eat and what drink, and just what you put 
into your bodies. Indulge in learning about 
where your food comes from, where it was 
grown, how it was processed. Indulge in 
learning the history and the culture of 
what you drink. Learn about your favourite 
spirits, and how they were aged, and by 
whom, and where. We promise you that 
the next time that you indulge in not just 
the flavours, but the why and the how of 
the flavours, the next bite or sip will be 
that much more gratifying.

Happy Fall & Happy Holidays,

- Jo, ML, Tania & AB

Publishers' Note
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22Jerk
PHOTOGRAPHY: DWAYNE WATKINS

Y ou hear the name and 
you’re probably thinking 
it’s just another regular jerk 
centre.  Thankfully, it’s not. 

Absolutely not! Truth is, you can’t have too 
many jerk centres in Jamaica. All around, 
local and international eateries are popping 
up much to the delight of our foodies a’ 
yaad and abroad.

This new jerk joint carries a strong 
outback vibe, featuring bold wooden 
structures, softened by the touch of 
elegant lighting and further enhanced 

with silverware dining. Popular local 
“out of many one” dishes include age-old 
favourites such as curried goat and roti, 
oxtail and beans, steamed fish and okra, 
fried chicken and curry gravy (- Jamaica’s 
pseudo national dish), and as well as the 
name suggests, jerk chicken and jerk pork. 
All of these served with options of our 
local favourite sides: rice and peas, roast 
breadfruit, roasted ground provisions, 
festival, white rice and for the health 
conscious folks: tossed raw vegetables. 
At dusk, the subtle backyard dining 
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ambience really comes to life with daintily strung pepper lights. The cool 
breeze blowing through the trees is propelled by the massive overhead 
fans. With ambient strains of local and international hits playing in the 
background, the stained wooden high chairs fill quickly as willing staff that 
are on hand, and eager to assist.  

In the heart of Barbican, 22 Jerk lists as one of Kingston’s new (and 
welcomed) go-to destinations for in-house dining, delivery, take-out  and 
small events venues.  

22 Barbican Road, Kingston 6
876-627-6896

IG: @22Jerk



Picture with me if you will, the image of a 1950’s icon James 

Dean-esque guy. Picture him in the kitchen, in 2018, wrapped 

in charisma and baked with a high cool quotient. In reality, 

our James-Dean-in-the-kitchen is actually 33 year-old Dylan 

Benoit. He’s an adopted Caymanian whose occasional Caribbean 

accent belies his Canadian heritage. (His “yeah man” was pretty 

authentic). He’s a native of Barrie, Ontario, who back in 2010, was 

preparing to open a brewery in his home town. “I thought long 

and hard for a good 30 seconds before deciding to move to the 

islands.” Having made a one year commitment, 8 years ago, to 

help friends start a restaurant on the island of Grand Cayman, 

today, Dylan has accepted that he is exactly where is supposed to 

be; creating exquisite meals for the most discerning palates, on a 

beautiful island in the Caribbean. 

D ylan challenges what is sometimes accepted about exclusive 
executive chefs. In fact, he pretty much breaks the mould 
on fancy, highfalutin chefs, preparing foods you can barely 
recognize. Instead, he’s the down-to-earth guy who’ll surprise 

you with taking the ordinary and making it beyond extraordinary. He’s not 
attached to any one particular restaurant. So far, he’s opened nine restaurants 

- from Canada to Cayman, as he continues to up his restaurant game with 
each new culinary challenge. “I love to cook, but I”m also extremely driven 
by the thought, effort and energy that goes into launching a restaurant 
project. Nothing makes me prouder at the end of the creative process, than 
welcoming guests to dine in one of my restaurants.”

Today, Dylan has made a name for himself as the ‘chef de choice’ for all 
things fabulous on Grand Cayman. He’s on speed dial for those in the know 
when the island’s jet-setters come calling for menus and custom-dining 
designed events. Chatting with Dylan, I learn pretty quickly that defining 
a style of your own, is almost always based on discovering your authentic 
self, living true to that discovery and loving every minute of it. 

Chef Check:

Dylan Benoit

.
.
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Authentically Benoit
Why did you choose to become a 
Chef? 
As soon as he was old enough to get his 
hands dirty in the kitchen, he was helping 
out his Mom."My mother is a good cook 
and as kids, we ate well.  Soon enough, 
it was always my mom and me making 
dinner. By the time I was 16, I knew this 
was what I wanted to do." Dylan had fallen 
in love with the lifestyle; late nights, lots 
of different people. And travel. "A good 
chef can work anywhere in the world. I 
loved the fact that I could travel and cook 
and earn a living." 

How long have you been into 
culinary arts?  
16 years - half my life. 

How would you describe your 
culinary style? 
Simple. I take classic, traditional dishes 
and present them in a way that may not 
be familiar. I’m definitely not completely 
out of the box, but I do like an element of 
surprise in most things that I do. 

What’s your favourite comfort 
meal? 
I have so many! Hahaha 

What inspires you to create your 
dishes? 
I’m definitely inspired by travel and culture. 
Taking ideas and concepts for different 
cultures and incorporating indigenous and/
or seasonal ingredients is exciting for me.

What was the most challenging dish 
you have ever created? 
I can’t say that any one particular dish 
has ever been challenging for me. Many 
new dishes may appear that way in the 
beginning. My first time with a sushi 
knife was…interesting, but practice and 
repetition develop skills in your arsenal. 

As with most things, practice make things 
become easier after a while.

How do you stay current on new 
trends? 
Outside of traveling? Chatting with other 
chefs, following them on Instagram, 
reading cookbooks and attending food 
festivals. I love when cities come alive 
because of food. Kingston’s culinary scene 
is on the upswing and it’s always fun to 
plan trips and vacations based on food! 

What do you consider your greatest 
strength? 
I’d have to say it’s my probably my ability 
to listen to my team. Being a head chef 
doesn’t mean that I can’t learn from other 
people in my kitchen. I encourage my team 
to share and the truth is, I want know 
what you know! I want to learn how to 
make festival from the Jamaican guy in 
my kitchen. There are lesson to learn from 
everyone around us. 
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What would you like to learn or 
improve upon? 
Everything!

What trends are you noticing regarding 
wine and food pairings? 

Wine and food parings have been 
around since the dawn of time, and have 
morphed over the years to include palettes 
from all corners of the earth. What I love 
now though, is a creative  and almost 
more approachable take on dining for the 
average diner.  A unique F&B culture 
is considers beer and cocktail parings, 
offering an elevated gourmet experience.

What modern kitchen gadget could 
you not live without?  
No doubt - high-powered blenders and 
my Big Green Egg. 

Share your most interesting kitchen 
disaster story. 
Ooooh (laughs) I was making lobster 
bisque. Had my lobster shells simmering. 
Began to puree. Then I stepped away from 
the stove for a bit too long… Need I say 
more? Burning lobster is an expensive 
mistake to make in any kitchen.

Who has been your greatest 
inspiration in cooking? 
Easily, my mother.  She is the spark that 
ignited the fire and subsequently my 
passion for the kitchen. Outside of that, 
there are a ton of chefs who I look up to, 

but I’d have to say Anthony Bourdain 
comes out on top. He brought light to an 
unappreciated industry and managed to 
bridge the gap cultural gaps. I think it’s 
pretty darn amazing he brought areas that 
we couldn’t or wouldn’t travel to, right in 
to our homes. He broke down barriers 
and social constructs while sharing a meal. 
Food did that. I think that’s kind of cool.

How do you evaluate your success as 
a chef? 
Knowing that I’ve inspired guys I’ve 
worked with in the past, who have now 
stepped up and are running their own 
kitchens - that’s a big deal for me. A 
Michelin star is not my benchmark. I’m 
not as fussy. For me, I measure my success 
when I’m running a restaurant that’s full 
and where people love my food.

If you weren’t a chef, what would 
you be? 
Easy. I’d be a rockstar. Or a tattoo artist. 
I’d definitely be making something; 
handmade guitars, or making knives. 
For sure I’d be doing something with my 
hands. Or maybe I’d be working at Harley 
Davidson. 

Where do you see yourself in 5 years? 
With another successful restaurant under 
my belt and still traveling to places I’m 
yet to see.  



“What is that” was the most common reaction I got when I brought this peculiar ingredient into my restaurant this 

week. I let everyone in the kitchen hold it, smell it, try to figure out what it was, and I received many interesting 

guesses (my favourite being octopus lemon). This gnarly citrus fruit is not native to this side of the world and looks 

like it belongs in a sci-fi thriller film more than a restaurant kitchen.

T he Buddha’s Hand, or 
fingered citrus as its often 
called, is a very unique 
member of the citrus family. 

Spawned as a result of a genetic deformity 
many centuries ago, this unusual fruit is 
used almost exclusively for its zest and 

contains no juice, pulp or seeds. The oily 
zest in incredibly aromatic and floral with 
bright lemon notes and the pith is much 
less bitter than a traditional lemon so it 
too can be eaten.

The majority of the world’s Buddha’s 
Hand is grown in China but California 

started to up their production since 2008. 
Most commonly the finger are cut off 
and sliced, grated or dried for use in food, 
scented products or decoration… I just got 
some fresh black truffle in from France so 
I’m going to use them together to make a 
killer risotto!

Buddha’s 
Hand and 
Black Truffle 
Risotto

Buddha’s Hand is a gnarly fruit that looks like a prop from a sci-fi movie, but 
its flavor is much less intimidating than its appearance. I pair it with fresh 
black truffles from France for an out-of-this-world risotto that will have you 
believing the recipe came from the cosmos.
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The key to a great risotto is 
adding the liquid a bit at a time 
and allowing it to reduce while 
constantly stirring the rice. 
This serves two purposes; one it 
prevents the rice from sticking 
to the bottom of the pot and 
burning, but more importantly 
the constant movement of the 
rice kernels rubbing together 
breaks down the outer layers 
of starch creating a beautiful 
creamy texture without the 
addition of cream.

Part 1 - Risotto Base:
 » 1lb arboreo rice
 » 4 ltrs chicken stock, kept hot on the stove
 » 3 cloves garlic, finely chopped
 » 2 shallots, brunoise
 » ½ cup dry white wine
 » 2 tbsp coconut oil
 » pinch salt

1 In a large sauce pot heat the coconut oil 
over medium heat until shimmering.

2 Add the shallots and sweat until 
translucent.

3 Add the garlic and a pinch of salt and 
sweat for another minute.

4 Add the rice and stir well, making sure. 

all the grains are lightly coated with oil.

5 Toast the grains for a couple minutes 
stirring constantly to avoid sticking.

6 Add the wine and reduce until there is 
none left.

7 Add stock a ladle full at a time, and 
continually stir the rice until the liquid is 
almost gone.

8 Repeat this step over and over until the 
rice is about 80% cooked.

Pro Tip: This part of the recipe can be done a day or two in 
advance. Once the rice is 80% cooked you can lay it out on 
a baking tray and cool in the fridge. When you are ready 
to finish the risotto just continue with the recipe below.

Part 2 – Final Product (Serves 8)
 » Risotto base
 » Chicken stock – kept hot on the stove
 » Small block of pecorino or parmesan 

cheese
 » 4 tbsp mascarpone cheese
 » 2 tbsp truffle oil
 » 1 finger of Buddha’s Hand
 » 1 fresh black truffle
 » 15 parley leaves, chopped
 » 5 sprigs thyme, chopped
 » 2 sprigs rosemary, chopped
 » celery leaves for garnish

1 If you are heating up cold risotto base, 
put the base in a sauce pot and slowly add 
hot stock bit by bit, stirring consistently just 
like part 1 of this recipe.

2 Continue this process until the rice 
comes up to temperature.

3 If you opted not to cool the rice and are 
going straight through, continue to cook 
the rice just like before.

4 Cook the rice until it is tender and the 
hard center has softened and doesn’t get 
stuck in your teeth.

5 Once the rice is cooked reduce the heat 
to low and grate in the pecorino cheese. 
How much is up to you… light cheesiness 
or cheese the shit out of it, your call.

6 Then add the mascarpone cheese, gently 
folding it into the rice.

7 Using a microplane, grate the zest of the 
buddha’s hand right into the rice, add the 
chopped herbs and mix.

8 Season with a bit of salt and taste. 
Adjust seasoning as needed.

9 Portion the risotto out into your serving 
dishes, i used a small cast iron skillet.

10 Drizzle a small amount of truffle oil 
over the risotto, garnish with celery leaves

Now the fun part… the fresh truffle. If you 
have a mandolin or an actual truffle slicer you 
can slice beautiful rounds right over the top. If 
not just use your Microplane to get fine wisps 
of fragrant truffle. How much to add depends 
on your taste.  
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Jamaicans are falling in love with eating out. And with current trends indicating that casual 

dining is rapidly becoming more popular that quick-service eateries, those stirring up tasty 

pots are exciting tastebuds everywhere. On May 11, 2018, Kingston welcomed it’s newest baby 

to a growing dining scene. Broken Plate is a chef-owned and operated restaurant whose team 

envisions a break away from the traditional menu and local dining experience. Here we sit for a 

quick break with Executive Chef Damion Stewart for a quick break at Broken Plate. 

A Quick Break with

PHOTOGRAPHY: DWAYNE WATKINS
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Now that the word is out, what 
do you most want people to know 
about Broken Plate?
Broken Plate brings a refined, cosmopolitan 
flair to Jamaican culinary tradition. We 
are not your regular ‘me too’ restaurant 
where you’d go to have an Alfredo pasta 
for example. Our menu is designed with 
an aim to usher in a new appreciation for 
vibrant flavors. We are a wine eccentric 
bistro with over 20 selections from 
our Select Brands family coupled with 
selections from our Campari partners.

What makes Broken Plate 
different? 
There are not a lot of restaurants in Jamaica 
that are owned by Chefs and Broken Plate 
stands proud to be one. The creativity of 
our Executive chef/Owner and his team 
is pushed on a daily basis, ensuring that 
we are on par with international and local 
trends, and that we are always thinking 
outside the box. While our menu changes, 
our wine selections and decor also changes. 
As a result, our customers will constantly 
have something new to look forward to 
and wondering what’s next.

What is the hardest part of running 
a restaurant?
Remaining consistent with food and 
service. Sometimes you only get one 
chance, one opportunity so you have to 
aim to ensure that each individual that 
walks through the door has the same 
experience food and service-wise. You 
are only as good as your last meal and the 
last service you gave. So we have to ensure 
that all staff is on point on a daily basis 
regardless of the personal or professional 
circumstances they are facing.
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What are some of the restaurant 
trends employed by Broken Pate 
that will make you stand out?
Any restauranteur should always ensure 
that they know what trends are popular 
and choose the one that will bring great 
satisfaction to the customers. We have 
employed several good trends but the 
3 most popular are the farm to table 
movement, a small seasonal menu that 
changes every 3 months and food and 
wine pairings, which we create to enhance 
food flavours and an overall enjoyable 
experience. We also focus heavily on 
frequent training, which is a bonus trend 
that can only serve to strengthen our 
position in the industry.

How and why did you open Broke 
Plate?
Strangely we were offered a space for 
consideration at our current location to 
operate a café. We toyed with the idea for 
some time before my partner and I decided 
we wanted to do a restaurant instead. Our 
catering company Unique Eats was doing 
extremely well and we wanted to do a 
restaurant that is not like everywhere else. 
Hence we worked on a concept that we 
believe will diversify the culinary field in 
Kingston and by extension Jamaica. The 
brand Broken Plate again was derived 
from wanting a different dining platform 
and we try our best to ensure that concept 
is upheld.

What’s your secret to get customers 
in and coming back again and 
again? 
Simple - being different and doing it well. 
We are well aware of the point that the 
dining platform in Kingston is saturated 
but people like new concepts especially 
when it is obvious that a lot of thought 
and preparation have gone into it. Our 
customers are fascinated by the fact that 
our menu is small and different from 
anything that they have seen. Our decor 
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may be simple but the ambiance of our location creates a talking point for each customer 
that visits. We have a water fountain, fish pond, and greenery at our location. Another 
important reason is our social media presence. Customers are fascinated by the fact 
that what they see on social media (particularly Instagram) they are getting an exact 
replica of same and the taste and flavor is on par. A popular feedback is “the food looks 
good for true like we see on Instagram.“ 

What has been the most exciting part of running a new restaurant?
Customer satisfaction. When persons enter the restaurant and are pleased by the 
experience. It is quite rewarding when all the hard work that we put into the restaurant 
is appreciated. There is no better feeling than welcoming repeat customers to our 
restaurant. They are now like family.  

Broken Plate
14 Canberra Crescent,

Kingston 6
Tel: (876) 667-6891

Email: brokenplateja@gmail.com

"THERE IS NO BETTER FEELING THAN 
WELCOMING REPEAT CUSTOMERS TO OUR

RESTAURANT.

They are now like 
family."
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Simon Says:

CHARCUTERIE!
With the rising popularity of charcuterie, it ’s amazing how the preservation 

of meat has evolved from the practice of sustenance to being gourmet, but 

isn’t that how every delicious preserved thing started? Jams, pickles, wines, 

kimchi, gravlax.

“I think we’ve made a full circle”, 
says Simon Levy, charcutier 
and owner of Roast Meats. 
Preservation was a necessity, 

and necessity is the mother of invention. 
Centuries before, humans were subsistence 
farmers and would have to prepare ahead 
of time for the impending  and long winter 
seasons. This included slaughtering their 
animals and finding suitable methods 
of storing the meat. Improvements 
in technology and the whole mass 
production era happened and now, we’re 
actually moving back to original and 
more conservative ways of consuming and 
enjoying meat. “Farm to table”, “eat what 
you grow”, or “eat what’s in season” is the 
new dharma.  Charcuterie has been, and 
continues to do just that.

Inspired by his family in Italy, Levy 
undertook the production of charcuterie. 

“I’ve been doing hams for 10 years and 
charcuterie for the last 4 and I’m passionate 
about bringing charcuterie to the local 
market”, shared Levy.  “Essentially any 
meat can be cured, but 90% of my product 
line is pork.” Starting with quality whole 
hogs or cuts from CB Foods and local 
farmers. The larger the hog, the better. 
Levy then trims and salts the meat until 
curing is complete. “How animals are 
treated has significant impact on the 
flavour of the meat”, Levy added. Once 
this has happened, when the meat has 
changed to its optimum texture and colour, 
it is then hung in a casing in a temperature 
controlled room for 3 to 8 months. “It’s 
definitely a slow art.”

BY AVA GARDNER • PHOTOGRAPHY: DWAYNE WATKINS
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Despite the challenging tropical 
climate, Levy is driven to make artisanal 
meats available in Jamaica and manages 
to maintain a stable environment for his 
charcuterie, producing varieties such 
as, capicola, lonzo, culatello, pancetta, 
guanciale, salumi and a range of flavourful 
salamis and salami cotto. “Charcuterie is a 
love art and because it’s an age old art and 
I want to bring it to the market.”

Usually served on a charcuterie board, 
“the balance of the board’s fats, salts, and 
acids is critical for a balanced board,” 
shared Levy. He recommends roast meats 
Spicy Capicola, roast meats pâtés, with 
slices of honeydew melon and a Scotch 
Bonnet pepper jelly, with complementary 
crackers, Frenchbread, hard cheeses and 
soft cheeses.
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To also celebrate his art, Levy recently 
hosted alongside other local chef, Alexa 
Von Strolley, a foodie event centered on 
meats in Kingston called, “Beast Feast”. 
Themed around an Argentine BBQ , it 
had offerings such as, lamb, asado, pig in 
the box, sake braised short-ribs, and a 40 
pound porchetta, and not to mention a 
fire pit with the lamb hoisted over it. “It 
was definitely a food-centric event and 
we’re definitely planning on doing it again! 
Don’t miss it”

Charcuterie is the art of preparing 
meats which are often cured or smoked 
such as bacon, ham or salami. A charcutier 
is a person who prepares charcuterie and 
while the term is loosely translated in 
English to “pork butcher”, any kind of 
meat can be used.  



.
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Curry 
Business

There’s no question that when it 

comes to Jamaica we are a cultural 

mixing pot of seasonings, spice 

and everything nice. These mixings 

and mix ups, have created and 

cemented what we can safely tag 

Jamaican culture and traditions; 

with many family businesses being 

built on the foundations of food 

traditions. Historically, most of 

our families, have used food and 

family cooking traditions to bind 

us and build us from generation to 

generation. The business of curry is 

no different. 

PHOTOGRAPHY: DWAYNE WATKINS
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S harmz Curry Pot, 
hidden in plain 
site on Jobs Lane 
in Spanish Town, 
knows about the 
business of curry. 

On any given day, the small restaurant is 
often found packed to capacity. Sharmz 
is a must-stop destination for a satisfying 
belly full of niceness and niggaritis. Yes, I 
said it! It’s almost always guaranteed that 
after a plate or box full of Sharmz curried 
goat, chicken or conch, you are bound to 
be caressed by the ambrosial feeling of 
satiation. It nice bad!

A seemingly busy establishment, 
Sharmz can be found located conveniently 
beside one of the many rum bars that dot 
the not-so-quiet street just outside the 
heart of Spanish Town. Perfect for a quick 
lunch time stop to grab something hearty, 
Sharmz caters to the every Jamaican, 
ensuring that there is something on 
the menu for everyone. But if I’m being 
completely honest, I’ve never been loyal 
to anything BUT the curry. 

Now, if you know your curry and love 
your belly like me, then your palate gets 
excited at the mention of restaurants like 
Moby Dick. Known for their mouth-
wateringly spicy, yet absolutely appetizing 
curried goat and curried chicken, Moby 
Dick is somewhat of a veteran in the curry 
business. It is no surprise then, that the 
owners of Sharmz were “cut from the 
same cloth” and navel strings buried under 
the same tree. You guessed it! They’re 
relatives, so the niece of the family of 
owners of Moby Dick, is now the operator 
of Sharmz. Once an employee of Moby 
Dick herself, she decided to branch out, 
opening her own restaurant, keeping the 
family tradition and adding her own spice 
to the flavourful world of curry.

Now, let’s talk about the curry...
For many of us, a good plate of curry 

satisfies any palate or hungry belly on 
every given day. Some would go as far as 
saying that our national dish really should 
be fried chicken and curry gravy, with a 
few pieces of stray goat (mutton) on top. 
But what really makes the curry so nice? 
Well, at Sharmz it’s undeniably the burst 
of flavours and spices. It’s the savoury 
goodness that only comes from real Indian 
curry, blended perfectly with the perfect 
amount of Caribbean spice, simmered and 
stewed into the bone of the meat, with 
the perfect mix of seasonings and herbs, 

paired perfectly with some rice and peas 
and roti. Oh, and pepper! Scotchie to be 
exact.  It’s being able to taste each bit of 
niceness, consistently in every bite, all the 
while being tantalized by the aroma of it 
all. I honestly cannot explain it better than, 
nice cyaan done.

And I am not the only one that feels this 
way. A staple in the area, Sharmz is the 
stop for many, a call-in order for some and 
bucket-list point for many more!  What 
are you waiting on? 

Be sure to tell Sharmz that Indulge sent 
you.  



.
.



.
.
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With Love, from Italy

THE
ITALIANJOB

It ’s impossible to guess from the outside just how special this little place is on the inside. Harbour Street, Port 

Antonio is home to several nondescript business establishments and if you’re in a hurry, you could easily miss 

Portie’s quaintest (and only) trattoria. The Italian Job sits at number 26, and save for the trademark checked 

tablecloths, it looks uncharacteristically like a traditional Jamaican quick-stop restaurant. At first.  

T here is no fancy Italian-
inspired decor, no Italian 
marble floors or Tuscan-
style murals adorning the 

walls. What there is though, is an eclectic 
combination of local wood workmanship, 
an obvious ode to Jamaican heroism and 
culture, and the sounds and aromas of a 
home-grown Sicilian kitchen. Portraits 
of Nanny the Maroon, Sam Sharpe and 
George William Gordon adorn the walls 
while Windy fans blow to ward off the 
sweltering Port Antonio heat. You hear 

the thick Italian accents in the kitchen and 
if you close your eyes, you could easily be 
seated in a typical Italian restaurant, in an 
area as remote as Domodossola. There is 
an authentic balance of Italian-Jamaican 
that appears almost effortless.

Gianmaria Pedroli’s love affair with 
Jamaica began during his first visit to the 
island in 2010. He left his home found 
at the foot of the Italian Alps, and never 
returned. It was one of those love-at-first-
sight, I-don’t-want-to-live-without-you 
kind of love affairs. You know the type? 

PHOTOGRAPHY: DWAYNE WATKINS
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It happens quickly and often lacks reason 
or rhyme, but deep down, it feels so right. 
The similarities in the differences are 
clear. For Pedroli, his favourite things 
about his hometown also happened to be 
his favourite things about Port Antonio. 
The weather, authentic country life, the 
music, the beach and a people who 
welcome outsiders with open arms. This 
Domodossola native made Port Antonio 
his home and opened his restaurant within 
6 months of arriving. 

If you take the Junction route through 
St. Mary, you’ll arrive in ‘Portie’ within 

2 hours. Port Antonio has taken on a 
new name to those in the know. It’s the 
affectionate term given when you address 
what you love. Much like your beau’s pet 
name, Portie rolls easily off the tongues 
of those who frequent her shores and have 
fallen in love with her. 

Not to be confused with the 2003 
heist film The Italian Job, this intimate 
28-seater dining room will steal your heart. 
Truthfully, I liken The Italian Job to the 
simple, no-frills girl-next-door, who wins 
the affection of the popular heartthrob 
and confuses all in her wake. Just like in 

"IF YOU’RE A LOVER OF SEAFOOD, 
THEN THE ITALIAN JOB IS BOUND 

to make you 
happy."

the movies, this has burrowed itself into 
the hearts and tummies of adorning fans 
from near and far.

But it’s easy to see why. 
The menu features fresh ingredients 

where the flavours run deep and complex. 
Daily specials listed on the chalkboard 
menu greet passersby from the sidewalk. 
Today, the ‘Ganja Lobster’ caught our 
attention. It’s a grilled lobster, cooked 
to perfection, marinated in and topped 
with a marijuana-herbed butter. “It’s a 
calming meal’, laughs Pedroli. “It has 
the perfect balance of garlic and herbs, 
bringing the most robust flavour to the 
fore.” If you’re a lover of seafood, then 
The Italian Job is bound to make you 
happy.  Mussels, clams, Mahi Mahi and 
shrimp are fresh from the ocean daily. 
After all, we are on Harbour Street. The 
surrounding fishing villages aren’t as 
sleepy as tradition makes them out to be 
and fishermen from neighbouring districts 
of Manchoneil and Long Bay provide a 
consistent supply of fresh seafood from 
local waters. Pasta, calzones, bruschetta 
all speak to what one would expect from 
an authentic Italian restaurant. Thin crust, 
Roman-style pizzas define the European 
experience by reminding diners what 
was the true and original concept of the 
baked treat. Jamaica’s Blue Mountain 
coffee reigns supreme amidst this Mecca 
of Italian fare, with the hot brew served 
just the way they do in Italy - small and 
HOT!

Executive Chef Alfio Riggi rises to 
the challenge each day as he maintains 
a consistently high standard both in 
his kitchen and on the dining tables. 
He is an expert on finding the balance 
between homely comfort food and serving 
beautifully-plated, fine-dining modern 
European dishes. “My professional career 
has taught me to treat food like someone 
you love. I believe this has helped me to 
keep doing this job for all these years. 
Loving what I do has kept my passion 



.
.
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above until now,” share Riggi. You can 
almost feel how sincere he is. 

Need inspiration for a romantic, 
yet pretense-free rendezvous?  This 
is it. Think of a long lunch where 
conversation flows so easily. Hours pass 
unknowingly, then you realize it’s time 
to order another meal. As you settle in, 
you will quickly realize why it’s your new 
favourite spot. Against the backdrop of 
a town speckled with rustic Georgian 
and Victorian architecture, the view 
invites a stroll along the promenade and 
if you’re in love as much as I am, you’d 
come full circle, back to The Italian Job 
to dine once again.

Love is definitely in the air. Chef 
Riggi attributes his success among 
both local and international diners 
to his ability to balance pure and 
authentic Italian dishes with just 
the right amount of local herbs 
and spices. “Fusion, they say,” he 
shrugs, as if searching for the 
right words to express himself in 
English. Riggi came to Jamaica 
2 years ago and he believes that 
no one needs to be a food critic to 

simply enjoy good food. “Jamaican 
and Italian style cooking share a 

similar foundation - they are both 
rich, tasty and prepared with a lot of 

love.” Riggi continues, “Jamaican diners 
are in a good position to understand and 
fully appreciate my style.”  



.
.



Spicy Balinese Pork Ribs
Indonesian food is famous for its bold flavors and liberal use of chili peppers. This 5-star rib recipe courtesy of the 

luxurious Peppers Resort and Villas in Bali is a spin off a traditional Texas style pork ribs with a slight Indonesian 

twist giving it a sweet sticky glaze with a fiery bite. Peppers also specializes in crafted vintage cocktails with a 

focus on bright fruit flavors that pair beautifully with such spicy ribs. Classic eats and classic drinks are a match 

made in heaven.

W e begin by cooking 
the ribs sous vide; 
this technique 
uses a temperature 

controlled water bath which cooks the 
ribs low and slow. The major advantage of 
sous vide cooking is precise temperature 

and time control as well as zero moisture 
loss resulting in incredibly tender and juicy 
meat that is quickly flashed on the grill to 
finish. If you do not have a sous vide system 
then traditional steam braising in the oven 
is always a good standby. To steam braise, 
place the ribs in a deep casserole or other 

dish so the ribs lay flat and add the stock 
and seasonings. Stock should only partially 
cover the ribs. Wrap tightly with cling film, 
then wrap again tin foil and braise in the 
oven at 200 degrees F until tender, about 
1.5 - 2 hours.

Sous Vide Ribs
 » 4.5 lb pork ribs, cut 

double bone
 » 4 cups pork stock
 » 10 oz unsalted butter
 » 1.75 oz juniper berry

 » black pepper 
 »  salt
 »  bay leaf

Balinese BBQ Sauce
 » 1 1/2 cups ketchup
 » 1/2 cup cider vinegar
 » 1/2 cup palm sugar
 » 1/2 cup water
 » 2 tbsp Worcestershire 

sauce

 » 1 tbsp chili powder
 » 1 tsp cumin
 » 1/2 tsp cayenne, or to 

taste
 » 1 red bird chili, chopped 

up
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Preparation:
Pork ribs

1 Place approximately 
2.25 lb of pork ribs and 2 
cups of pork stock in to 
each sous vide bag.

2 Divide salt, juniper 

berry, black pepper, and 
bay leaf evenly between the 
two bags.

3 Cook it in water bath 
with 50-600 C heat for 

about 2-3 hours or until 
the meat is tender.

4 Refresh the ribs (while 
still in the bag) in a large 
ice bath.

5 Remove from the ice 
bath and keep it in fridge 
until ready to use.

Balinese BBQ 

1 Whisk together all 
ingredients in a saucepan, 
bring to a boil then reduce 
to a low simmer for around 
1 hour.

2 Sauce should be a little 
bit thick and sticky.

3 Remove from heat 

and let cool to room 
temperature. 

4 dry the ribs with paper 
towel and place on the grill 
with a quick baste. 

5 Grill until you get good 
color and slight char on the 
ribs. 

6 Glaze the ribs again 
before removing from the 
BBQ.

7 Garnish with fresh 
cilantro and serve 
additional sauce on the side 
next to a crisp lager beer or 
a bourbon cocktail.  

.
.
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I Want To Become a

Wine 
Collector

BY DEBRA TAYLOR

 

I can proudly say that I have about 40 bottles of wine in my “collection”. 

Some are inhabiting space in a beautiful Lignum Vitae sideboard my father 

gave to me long before I was able to appreciate its beauty, and the others 

are in my wine refrigerator. The collection is comprised of bottles I have 

bought or received as gifts on my travels, or birthday gifts. If I were to 

calculate an approximate value, they would probably be worth around 

$500,000 (Jamaican dollars) in total. 

I ’m a ‘beginner collector’. The thought 
of spending copious amounts of 
money on a wine and building a 
wine collection might seem a little 

exorbitant to some, but to those of us who 
love wine, it’s a rite of passage. The truth is, 
your wines don’t have to be expensive and 
the process doesn’t have to be tedious, but 
if you’ve fallen in love with wine and want 
to start a collection of your own, we’ve got 
a few tips to share with you.

Collecting wine is very different from 
buying wine for immediate consumption. 
The wines we buy to drink now tend to be 
retail labels, most of which are not made 
for aging. Buying wines for a collection 
does require in-depth research which is 
both interesting and fun, and as a fail-safe, 
the team at Select Brands can help!
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First… you must have good storage as this is essential to 
ensure the integrity of your investment.  Ideally, the location 
should maintain a consistent temperature and slightly damp 
environment all year round (so somewhere around 52° F/11° C 
and 75% humidity). It could be a basement, under the stairs, an 
enclosed space with a compressor-based wine fridge or you can 
use professional storage (however this can be expensive).

Secondly… decide what styles of wine you want to collect and 
this is usually based on what you like.  Do your research into the 
producer, vintage reports for the area, any ratings by critics, as 
well as the technical sheets and tasting notes for the particular 
vintage.  This research will reveal, among other things, the 
winemaker’s history, the region’s reputation for ageable wines, 
how long the wine is likely to age for, it’s potential future price.

A great wine cellar doesn’t have to look fancy but you do need 
to organize it.  There are devices to measure humidity and Apps 
like Corks, Hello Vino and My Cellar Inventory that can be 
used to manage inventory.  

Thirdly… be aware that even the most age-worthy wine has 
a life cycle so you need to know the prime drinking window of 
the wines you collect.  Monitor their progress over time, drink 
at the appropriate time, or trade or sell the wines before they 
go downhill.

It is important to assess the development of the wines over 
time and to be honest, that’s a big part of the fun – if you are 
not cellaring them for future trade.  Additionally, your palate 
changes over time so it is interesting to see how the wine develops 
vis a vis how your palate develops over time also.

Lastly, invest in a Coravin… a great gift to the wine lover.  
In the past, if you wanted to test a wine in your collection, you 
would have to open a full bottle, but now, you can sample from 
a single bottle over a period of a few years.

Start with a small collection and as you explore wines and find 
styles that appeal to you, you can grow it.  It is also interesting 
to watch how your style choices change over time. 

However you decide to do it, just get started… Indulge!  

A great wine cellar 
doesn’t have
to look fancy
BUT YOU DO NEED TO ORGANIZE IT.



.
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AU T H E N T I C .  E XC L U S I V E .  U N I Q U E .  A N D  F U N !

Sovereign North | 29 Barbican Road, Kingston 6, Jamaica | 876.632.5500 • 876.970.3406 | delicious@uncorkedjamaica.com

Fairview Centre | Montego Bay, Jamaica | 876.622.2878 • 876.622.2804 | luscious@uncorkedjamaica.com

W I N E  &  C H E E S E  BA R

R E S TAU RA N T

M I C RO  G O U RM ET  M A R K ET

AC C E S S O R I E S  &  G I F T S
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Sangria Season
There is no ‘right’ or ‘wrong’ way to make a sangria. Thankfully, it ’s a subjective beverage where the main 

object is having it made just how you like it. You customize your drink, whether you prefer more, or less of any 

ingredient, be it fruit, sweetener, sparkling water or even additional alcohol. 

S angria is a wine-based, fruit-
infused cocktail with an 
exciting balance of flavours. 
It’s brought to us by the 

Spanish and adapted to the styles and 
customs of the people who most enjoy it.

A classic sangria recipe includes diced 
fruit that readily absorbs its surrounding 
content - namely the alcohol! Local fruits 
like pineapple, otaheti apples and lychee 

make for a creative foray into Spanish 
territory. Try to avoid fruits that dissolve 
or break apart easily, but if you’re happy 
with a thicker consistency drink, then 
by all means go ahead. Feel free to 
experiment with your most adventurous 
thoughts. (I love my red wine sangria 
with a ‘toops’ of ‘Whites’ and chunks of 
green mangoes!)

Combine your ingredients, chill (in 

the freezer - it’s HOT out there!) and 
serve!

The best thing about sangria? You 
can keep it in the fridge for a few days 
and it gets better by the day. It’ll be 
well ‘marinated’ and perfectly mulled. 
Go ahead - you have our permission to 
Indulge!  
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White Wine Sangria
Ingredients:
750 ml white wine
2/3 cups granulated sugar
1 lemon (cut into wedges)
1 lime (cut into wedges)
2 oz brandy
2 cups club soda
1 cup orange juice
1/2 cup inverted tangerine pegs
1/4 cup sliced june plum

Method:

1 Combine wine and juice from 
orange, limes and lemons then add 
sliced June plum, tangerine pegs and 
wedges without seeds.

2 Add brandy and sugar, mix until 
dissolved.

3 Chill overnight.

4 Freeze into cubes 1 cup of club 
soda, curled orange rind and mint 
leave. (Each cube will have a curl and 
a leaf)

5 Remove marinated sangria from 
fridge after 24 hrs and add remaining 
club soda and cubes right before 
service.  



.
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Heat Beeter
BeetRed Wine Sangria
Beetroot in a sangria? This ruby-hued and rich cocktail conjures up a host of deliciously earthy thoughts, 

Ingredients:
2 bottles of red wine
1 cup simple syrup
1 cup pineapple juice
1/2 cup triple sec
1/2 cup beetroot juice
1/2 cup cubed Malay apples
Frozen beetroot spirals
Dehydrated pineapple slices

Method:

1 Combine all ingredients and store in a tightly sealed 
container for 24hrs in refrigerator. Place in the freezer for an 
hour before serving.

2 Add frozen spirals and dehydrated pineapples to each 
glass of sangria.  



.
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Please enjoy our wines responsibly. © 2018 Robert Mondavi, Acampo, CA
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HINTS OF STRAWBERRY, 
VANILLA, SWEET RASPBERRY, 

CHERRY, AND CHOCOLATE



L adies and Gents, in Jamaica it’s forever summer! We’ve all the made “plans” 
to leave the house, emancipate from the couch and do something different. 
So let’s shake the dust off our trendy Bandeau swimsuits, inject some 
adventure into our ‘365’ and get our convoys in order for the road. Who 

knows where we’ll end up? What really matters is that we’re prepared for whatever may 
come our way. Right!? Here lies the ultimate list for your road trips and adventures to 
come. The only other things you’ll need will be a full tank of gas, a few good friends 
and a plenty good vibes! 

Cooler
You can’t plan a road trip and not think “we 
need a cooler”. Get yourself a cooler that 
can hold all your drinks and temperature 
sensitive snacks AND can fit in your trunk.

Dry Ice
We want ice that doesn’t melt! We want 
the drinks cool and the back of the car 
dry, fill up your travel igloo with dry ice! 

This snazzy member of the ice family won’t 
melt away during the long hot days on the 
beach, it’ll surely keep your cooler cooler.

Wine Opener
Can’t leave this one behind. We’ve all been 
there, have the wine but can’t find the 
opener. Pack it. Pack it twice!

Beverages
We have to keep hydrated! In this Jamaica’s 
perpetual scorch let’s match the Sahara’s 
vibe with bottles of OBiKWA, Stella 
Artois for the beer lovers, and perhaps a 
chilled prosecco like Santa Margherita. 

PSA! You can never lose with 
CORKCICLE individual wine chiller 
corks and beer chillsners. You’ll thank 
yourself later!

Fold-out Chairs
You never how much you need a fold out 
chair until you NEED a fold out chair. 
This is definitely a “...more the merrier” 
type essential. The sand and the grass can 
get pretty hot and for those with sensitive 
skin, we don’t want to go there. This dandy 
invention is convenient and easily portable.
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Road Trippin’ 101 
Travel Essentials



Inflatable Floatie
The hammocks of this era! Sometimes you 
want to be in the water but tan at the same, 
this is it! There are many creative designs 
for just you or for the entire family.

Snacks
Road trip with the kids, or friends or just 
you, we get hungry. Pack some snacks in 
ziplock baggies so that as you snack away 
the size of the container reduces.

SPF 30
Let’s get the tan minus the skin cancer. 
Before you start to frolic, protect your 
largest organ from excess sun exposure. 
Lather some SPF 30 so you can safely soak 
up that vitamin D.

Charging Station
Arguably the most important item. 
Whether it’s your phone, iPad or Kindle, 
we know why we need them charged so 
let’s plan ahead and bring a multiple port 
charging dock.

Lip Balm
Our lips need protection too! It can’t hurt 
to have one with SPF. Apply your lip balm 
and never think twice about chapped lips.

Sunglasses
Everything looks better through rose 
tinted shades. The sun’s glare can be a 
real bummer sometimes so lest we forget, 
choose your most stylish shades and let’s 
hit the road!

Fedora/Cap/Visor
Apart from being trendy, we’re covering 
heads this summer! The sun is out with 
full force, so pick your favourite statement 
headpiece and protect your head from the 
harsh sun.                                                

AUX cord
Music will help to set the mood so choose 
your designated DJ and hand him or her 
the aux cord.

Wipes and Sanitizers
Always good to have in dining situations 
and pit stops. Things can get messy on 
the road and we can clean up quickly with 
these fragrant disposable wipes. Did we 
mention that they’re biodegradable? Even 
better!  
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Ruby Goat 
DAIRY

Ruth and Byron combined their names to get Ruby. 

Ruby is the name of their dairy farm. 

Their dairy comes from goats. 

R uth Mitchell and Byron Walker are a New Jersey-
based, retired couple who fell in love with, and chose 
to retire in Jamaica. Their retirement project has seen 
them invest not only in Jamaica on a whole, but in the 

day to day lives of many individuals in their community home.  
“I fell in love with Jamaica,” Ruth shares, she’d been visiting 
Jamaica for more than 40 years… “And I fell in love with Ruth,” 
Byron adds his piece with sincere conviction. 

They’re as cute as they are creative. Ruth and Byron are 
the principals behind Ruby Goat Dairy - a simple goat dairy 
experiment that 3 years on, has grown into a full-fledged micro 
dairy farm. “I had never seen so many goats just walking around!” 
Ruth was astounded by the numbers of goats everywhere, and 
was simultaneously shocked by the lack of goat-derived products 
available on grocery shelves.  Ruby Goat Dairy was started 
to fill a small need and has grown to supply more than just a 
product, but rather a greater purpose. “We consciously developed 
Ruby Goat Dairy as a community model, working with local 
goat farmers by milking their goats and paying them for the 
milk.” Ruth is happy to share to her story with some of the 
employees who are close by. And they are eager to nod or chime 
in in agreement. “Our staff milk the goats. Their training and 
dedication assures quality and consistency of milking practices. 
The neighbours’ involvement invests them in Ruby Goat Dairy. 
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It develops camaraderie, provides expertise 
to us and genuinely connects us with our 
neighbours.”

The goats are bred for milking and are 
raised with a love and care not typically 
seen on a farm in Jamaica.  I hear Ruth 
calling names. Glenda, Dot, Ricoletta, 
Miss Bell and Sophie, (to name a few). And 
I’m in awe that she knows them by name. 

“Yup, she calls each goat by its name… and 
still calls me by her ex-husband’s name.” 
Byron rolls his eyes and laughs at the same 
time. Everyone is laughing at this point, 
and there’s an intense sense of happiness 
in the air. Even the goats seem happy, 
if that’s at all possible. “Our goats are 
healthy and happy.”  They are eager to be 
milked, knowing that healthy and tasty 
treats will be their reward. The grass and 
greens that they get are pesticide-free and 

each animal’s individual needs are assessed 
and treated accordingly. Pro-biotics are 
administered as needed and the goats are 
medicated only as necessary. Common 
practices such as blanket-medicating 
the herd for worms, or any other health 
management issue, do not occur.

Ruth and Byron developed a symbiotic 
relationship with Simon, a young goat 
farmer in Carey Park, Trelawny, and in 
2015, after ‘officially’ learning the ropes 
at a goat and cheese-making internship 
in Connecticut, Ruby Goat Dairy was 
born. The arrangement was simple and 
effective. The young weaned male goats 
would go to live on Simon’s farm, and 
Ruby Goat Dairy Farm would keep the 
young female goats; since that of course, 
is where the milk comes from.  Today, a 
total of 37 goats constitutes a relatively 
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small farm. But in Jamaica where we say 
‘likkle but tallawah’, Ruby Goat Dairy is 
making a solid name for itself by proudly 
specializing in artisanal products like 
goat’s milk, cheeses: Chevre, Feta, Ricotta, 
Halloumi, Chevre Delight & Ricotta 
Salata; yogurt; Labneh soap & Ruby Doo - 
a goat manure and their only product with 
no expiration date! 

Being the environmentally, healthy 
and socially conscious couple that they 
are, it is no surprise that Ruth and Byron 
are continually trying to improve the 
best practices on the farm. “We collect 
rainwater, we ‘recycle’ whey, a by-product 
of cheese-making, and we provide it to 
a local pig farmer. We use paper bags, 
recycle plastic bottles and cardboard, and 
we are adopting the recently available 
biodegradable food service packaging 
and garbage bags.” Ruby Goat Dairy is 
also part of the growing “eat healthy, eat 
local,” and “genuine Jamaican” movement 
currently en trend in Jamaica. They are 
also happy to share to an increasingly 
vested audience, that goat milk products 
may be a comfortable alternative to lactose 
intolerance.

Ruth and Byron have every right to be proud of their work. 
Knowing that a small country goat dairy farm is serving a nation 
by employing, educating and entertaining its people, is more than 
commendable. And it’s not just their staff who is happy. A visit to 
the farm by neighborhood children, gives them access to Ruby’s 
Wi-Fi password and keeps them all happy and connected! For 
Ruth and Byron, the Ruby Goat Dairy retirement project (and 
hobby) has brought them innumerable joys. They are grateful to 
people from all walks of life who have helped them in various 
ways, to integrate seamlessly into a foreign culture. And likewise 
they are happy to share the benefits of goat milk and goat cheese 
to Jamaicans who have not been exposed to such products. They 
both agree… “We are blessed with wonderful staff who take 
pride in this project, its development and it purpose. We share 
a patriotic desire to see Jamaica do well and we’re proud to be 
a part of it.”  

Ruby Goat Dairy
Carey Park, Trelawny

(876) 344-8611
www.rubygoatdairy.com

Ruth Mitchell and Byron Walker of 
Ruby Goat Dairy Farm

The Ruby Goat Dairy Farm team



Heritage Gardens 
of Cold Spring

PHOTOGRAPHY: DWAYNE WATKINS

There’s something about leaving home for a few days, changing your surroundings 

and getting away from it all. Jamaicans revel in this pastime of getting out of town 

and checking in to someplace else - no matter which town happens to be your own. 

A brief respite goes a long way in balancing what can otherwise be a hectic daily 

lifestyle. Now when that get-away is no more than a hop, skip and a jump away, it 

becomes that much sweeter to enjoy. Go ahead Kingstonians, rejoice.

.
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A 30-minute northbound 
drive by car from Papine in 
St. Andrew, will take you to 
Heritage Gardens of Cold 

Spring, where a simple, yet quaint 18th 
century, 4-acre property awaits you. You’ll 
immediately notice the obvious difference 
in temperature between the heat at your 
departure point in the Liguanea Plains 
below, and the cool, light air that greets 
you on arrival at Heritage Gardens. Your 
stress seemingly goes down along with 
the 12-degree drop in temperature, and 
you breathe your first sigh of relief. You’re 
reminded where you are; 3000 feet above 
sea level, in Jamaica’s rich and romantic 
mountainside.

The 1920s built 3-bedroom wooden 
cottage sleeps 6, and aligns perfectly with 
an ideal check- out of life at home with 
the kids, and an indulgent check-in for 
couples, a girls or guys getaway. Don’t 
get me wrong - children are welcome, but 
there’s an air of mature calmness here that 
inspires board games, long chats, warm 
blankets and plenty wine. Enjoying a cup 
of Blue Mountain coffee while in the Blue 

Eleanor Jones, proprietor of 
Heritage Gardens
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Mountains, just has a certain ring to it. If 
you close your eyes for a few seconds, you 
can immerse yourself in the artwork on the 
walls, imagining the time period of those 
paintings. The wrap around balcony offers 
spectacular views of the beautiful gardens 
around and a bustling city below.

Unless you ask for something different, 
breakfast in the morning will be as 
deliciously Jamaican as it gets. Ackee & 
saltfish, banana fritters, steamed calalloo, 
roasted breadfruit, fried plantains, chilled 
June plum juice and hot, perfectly brewed 
coffee, of course. Lunch and dinner are 
done to order, villa- style. Once you settle 
on your ingredients and menu beforehand, 
all meals will be prepared to your liking 
and served whenever, and wherever you 
choose. The cozy dining room area is 
always an option if you want enjoy your 
meals as ordinary folk would. But if you’re 
up for amazing vistas and the bite of crisp, 
chilly air, (yes, even in August), then 
having your meal on the balcony is a must. 
Kingston seems so far away below you.

When you throw in the fact that your 
temporary home away from home is richly 
steeped in Jamaica’s heritage, you could 

easily feel like you’re resting in the pages of 
a history book. Cold Spring is an old coffee 
estate that enjoyed its glory days when 
coffee was king and Jamaica was steeped 
in the vestiges of English occupation. 
Irish naval officer and botanist Mathew 
Wallen (yes, of Wallenford Coffee fame), 
established the coffee farm when he came 
to Jamaica in 1747. The property was used 
for coffee processing, where the beans were 
pulped, washed and dried on the large flat 
areas, also known as barbecues. The site 
of the cottage is believed to have been the 
site of plantation overseer's cottage where 

"HERITAGE GARDENS IS SO RICHLY 
STEEPED IN JAMAICA’S HERITAGE, 

YOU COULD EASILY FEEL LIKE 
YOU’RE RESTING IN THE

pages of a 
history book."
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he held an excellent vantage of beans on 
the ‘barbecues’ below.

The subdivision of the original 300-acre 
property led to the birth and development 
of Heritage Gardens, which today is a 
colourful array of exotic plants and flowers. 
Period antiques and collectibles dot the 
gardens and add both interest and intrigue 
to the wide open space surrounding the 
small cottage. While being a great private 
interlude, the property is also ideal for 
functions.

Rustic done right, is what I call it. 
Indulge.  Ackee & Saltfish

Steamed Callaloo

Roasted Breadfruit
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Plant
Jamaica
Climate change adaptation. 

Edible landscaping. 

Urban agriculture. 

Sustainable farming. 

Permaculture.

When terms like these are banded about, you may expect to find several heads of governments, 

with interpreters in tow and serious faces engaged, all trying to table solutions to the world’s 

problems. But when these are topics of discussion among young and loyal Jamaicans, from 

grassroots to gentry, it ’s easy to acknowledge that a paradigm shift has taken place and the 

objectives of a seemingly simple farming project are being met. 

A ndrew Bruce is one such young and 
loyal Jamaican who can proudly attest 
to championing and guiding what 
can only be described as a massive 

movement for change. It’s a lifestyle change that’s 
a lot simpler than the terms it uses. He speaks from 
the heart about viable solutions for existing and 
upcoming issues, brought about by climate change 

and improper management of our natural resources. 
In a nutshell, Plant Jamaica provides persons with 
the tools for agricultural sustainability and eventual 
independence. It’s grow what you eat, and eat what you 
grow - on steroids. The government issued challenge of 
sustenance farming forms part of the general premise 
of what this initiative is about. But Plant Jamaica takes 
it to a different level of progressive change. 

PHOTOGRAPHY: DWAYNE WATKINS
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P lant Jamaica is a 
‘social enterprise’ 
built on the idea 
of creat ing a 
happier, healthier 
environment from 

everyday resources. Andrew believes that  
having the know-how and the freedom 
to curate your best surroundings, is the 
simplest and most accessible solution for 
climate change adaptation. 

“Social enterprises are important for 
climate change as it introduces the idea 
of sharing economies.” In a nutshell, 
with global GDP declining and man-
made industrial climate change on the 
rise, a project like Plant Jamaica explores 
inspiring and ‘sexy’ ways to introduce 
agriculture to the layman. 

The flagship social enterprise programme 
Paint Jamaica, set a solid foundation and 
served as launch board for a comparative 
project that could potentially change lives.

What started as a sustainable farm 
in the back of the Holy Family Primary 
School, is today a burgeoning business 
model that provides diversity of choice for 
students with young and impressionable 
minds. Lots of things are being taught 
in schools right now that will have little 
bearing in 10 or 20 years. But for us here 
in the Caribbean, climate change is a real 
and tangible issue. Teaching solutions 
for climate change adaptation is viable, 
sustainable and necessary. As a small 
nation, and a collection of small nations 
across the Caribbean, we are at great 
risk of severe damage and fall out from 
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natural disasters. One of the concerns 
highlighted at the recent Caribbean 
Climate Smart Accelerator conference, 
was the immediate and drastic increase 
of food prices, following the passage 
of a hurricane - something that we are 
all too familiar with in the Caribbean. 
Putting the power to survive and thrive 
in the hands of the individual is key to 
development as a nation and as a region. 

Plant Jamaica educates and inspires 
persons to achieve a level of independence 
that reduces reliance on imports and 
‘help’ from overseas. Bruce approached 
members of the community to a start 
multi-faceted enterprise building pallet 
furniture, developing back-yard farms and 
establishing markets where homegrown 
produce could be sold. “I see things outside 
of the box,” Bruce explains.“The idea of 
being resourceful, looking around you at 
your area, figuring out how to ultimately 
create a happier environment - financially, 
health-wise, mentally, therapeutically, 
educationally… I think that we have 
found that through agriculture. Urban 
Agriculture to be exact.” He speaks proudly 
about a St. Thomas school project that now 
feeds the entire population of the school 
with breadfruit, beans, fruits, vegetables 
and even chickens. Most importantly, the 
students and teachers are exposed to the 
mechanisms that makes farming work. 
It’s a shame that farming and agriculture 
are not taught in schools on a wide scale. 
It’s such an important part of who we can 
become as a nation.”

Initial support for the development of 
Plant Jamaica came from crowd-funding 
initiatives and grants, with continued 
assistance from corporate entities such as 
Caribbean Broilers.  Plant Jamaica’s vision 
to see agriculture and edible landscaping 
become the norm is taking root amongst 
families, schools and businesses, and is 
spreading rapidly across the island.
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A ndrew’s passion for this project transcends book 
knowledge of environmental issues and speaks 
directly to a genuine concern for a better quality of 
life. He speaks highly of his team who like himself, 

are excited by the simple notion of learning how to grow food for 
sustainability. This is beyond scientific and logical procedures

“Of all the people who I have introduced to Plant Jamaica, I 
am yet to meet one person who thinks that it doesn’t make sense.” 
Andrew shares that urban agriculture steps outside of the presets 
of traditional farming and creates new and interesting ways 
of  growing what we eat and eating what we grow.” Consider 
everything from vertical gardens and edible landscaping with 
everyday produce like bok choy, lettuce, tomatoes and herbs, to 

the more technical aspects including composting, permaculture 
design and home waste-water irrigation methods. “I’m always 
trying to learn about what I do and how to do it better.” He 
referenced a permaculture course he took, which explained the 
technicalities of water harvesting and how to be resourceful. 
Andrew is not ashamed to admit that he’s learning and growing 
with each new project. “I didn’t know that I would continue this 
project and find such a love for it. It’s exciting to inspire persons 
to seek the know how and freedom to do it on your own. I love 
it. It’s a real game changer. It’s fulfilling.”  

Plant Jamaica
110 Old Hope Road, Kingston 8

Phone: (876) 489-3921
IG @PlantJamaica



.
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Editor’s Picks
If you don’t have a wooden cutting board in your kitchen, do you really even know how to cook???  Tamara Harding 

has carved out a space in the annals of Jamaican artisans, taking the wood game to another level. MaraMade 

Designs is among our favourite products in the kitchen - and I’m not talking about the table. The brand is 

already known for spectacular and original wooden furniture, but when your utensils are just 

downright beautiful and good for your kitchen, (think no more scratched pots and 

pans) then that’s a win-win for me! 

W ood is a natural and renewable resource that 
let’s face it - is pretty abundant right 
here on our little rock. It’s an 
environmentally responsible 

choice and if you give Tamara the chance, 
she’ll take a simple piece of (previously 
salvaged) wood, sprinkle some of her 
magic dust on it, and voila… a few 
of my favourite things!

PHOTOGRAPHY: DWAYNE WATKINS

W o o d e n  U t e n s i l s 
Unlike their metal counterparts, wooden utensils do not react 

with the acids in foods, leaving a metallic taste. 
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MaraMade Designs
876-260-MARA 

www.maramadedesigns.com

S e r v i n g  P l a t t e r 
Who doesn’t like a beautiful statement piece in 

their home. This is art in any kitchen! The creative 
and artistic design of wooden utensils gives 

an alluring appearance to an otherwise, purely 
functional area. 

C u t t i n g  B o a r d
You may or may not already know that germs and bacteria 
grow much faster on plastic and metal than on wooden 
kitchenware surfaces. It ’s true. Ask Google, and if you still 
don’t believe, ask a Grandma in Jamaica’s countryside - she 
knows! 

L a p  Tr a y
Take care of your 
wooden items, and 
they’ll last several 
lifetimes. 



.
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Deaf Can! Coffee
Takes Kenya

You may not know this, but Kingston’s own Deaf Can! Coffee has started making moves abroad - 

in Kenya to be exact, another country famed for its coffee.

A s a social enterprise with a mission to 
empower deaf youth, Deaf Can! has 
been growing quickly, nurtured by the 
Social Enterprise Boost Initiative from 

JN Foundation and USAID who assist with their 
strategy and plans for growth.

Starting in 2015 with a café to train youths at 
the Caribbean Centre for the Deaf in Kingston, 
Deaf Can! baristas and products are now delighting 
customers at ten locations across Jamaica, with the 
most recent location open in Portmore by the time 
you read this. 

Journey across the Atlantic to Kenya where Deaf 
Can! founders Blake, and his wife Tashi, recently 
visited an orphanage for deaf children. Tashi is deaf, 
while Blake has made it his life’s work within the 
Deaf community, found themselves in a moment not 
unlike how Deaf Can! came to be. “They had coffee 

trees we could see growing across the fence from the 
orphanage...and the watchman had his own farm. We 
just had to do something!” says Blake.

Deaf Can! Coffee started after deaf youth from 
Kingston visited a deaf coffee farmer, Everlin Clarke, 
in St Elizabeth, Jamaica. He inspired the youth to 
believe that just like him, they too can do anything. 
Three years later, subsequent to Everlin’s passing, his 
legacy lives on. In Kisii, Kenya, Blake used videos of 
Clarke at work to inspire scores of deaf youths, miles 
from Jamaica. 
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“W e FaceTimed 
(Deaf Can! head 
baristas) Carlyle 
Gabbidon and 
Fabian Jackson a 

couple of times. Fabian was at the Toyota 
Coffeehouse on Old Hope Road and he did 
a pan to show the cafe and the dealership 
and the kids were like, ‘Wow!’ Many of 
our youth in Jamaica are underprivileged, 
but for all of us that was a really strong 
reminder that we have peers out there with 
less, and maybe we can help.”

Following on the success of their visit, 
Deaf Can! sent their most experienced 
barista, Carlyle, back to Kenya in May. 
This for him was a special experience – 
with just a hand grinder, kettle and pour-
over kit, Carlyle was passing on the same 
hope he had inherited from Everlin.

The SEBI Social Enterprise is continuing 
to explore partnerships in Kenya. After all, 
the Deaf Can! story goes back to the deaf 
farmer who with confidence and skills 
benefited his family, his community and 
inspired a generation of youths all too 
accustomed to being told they ‘cannot’.

Kenya… soon come!
You can get your cup from Deaf Can! 

baristas in Kingston at Cannonball 
Cafes, Toyota Coffee House, Bookophilia, 
Caribbean Christian Centre for the Deaf, 
Jablum Coffee House; in St Elizabeth at 
Jakes Hotel; and in Montego Bay at Cafe 
Mocha. The newest location is Script Cafe 
at Kingston Bookshop in Portmore.  
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PINOT GRIGIO
CALIFORNIA 2017

S E P T E M B E R  2 0 1 8

Light bodied and crisp with  
juicy lime and citrus flavors and  

a mouthwatering finish.  
Serve well chilled. 
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Ice cream is one of those things that just is. It seems it always has been and 

by all indications, always will be. It ’s a proven problem-solver and a sure 

tear-drier. It ’s power transcends race, culture, economic status and political 

divides. The story of its over 500 year old history tells us that ‘cream ice’ 

as it was once known, was reserved for the elite. But as things and times 

changed, it ’s name got reversed and ice cream became the people’s passion.

R emember ordering scoops of your favourite flavours piled high on a crunchy 
cone? Or racing to get the licks in before it dripped down your hand? 
Invariably when we eat ice cream, ‘happy’ happens. The ice cream game 
has changed. Not with a name change this time around - but now with a 

new style. Can you say makeover?!  Today, ice cream is churning, rolling, gassing its 
way into the hearts and tummies of ice cream lovers the world over - Jamaica included. 
We’re sweet in the knees for 3 new hotspots, or should we say 3 new cool spots where 
delicious, colourful and exciting options abound! 

Indulge in your sweetest fantasy in frozen delights by either the traditional or more 
modern way. No matter the style, the flavour or the colour, all ice cream is just nice cream.
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Rolly Polly 
Chilled steel plate stir-fry ice cream 
desserts is on a steady rise in Jamaica and 
this Phoenix Avenue hideaway beckons 
you from the busy Hope Road main.  It’s 
the done-to-order ice cream where you 
select the ingredients to suit your taste 
buds. The ice cream is made atop a cold 
stove plate, as the server chops and churns 
the ingredients by hand right there in front 
of you. Inspired by foodie life in streets 
of Thailand, Rolly Polly’s flavour profile 
includes over 70 creatively named ice 
cream roll options, crépes, milkshakes 
and coffee. Looking for an extra pep in 
your step? Spike your frozen experience 
up a bit and add a dash of rum - Appleton 
of course. 

9-11 Phoenix Ave 
IG @itsrollypolly 

Like 
strawberries?   

Try 
Strawberry 

Cheesecake 
mixed with 
Strawberry 
and Mixed 

Berry

  On a roll. 
Pistachio 
with Mint 
Chocolate

Ferrero  
 Rocher 

with Coffee 
& Bailey’s 

blend

Done-to-
order
TO SUITE YOUR 
TASTE BUDS.



.
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Tai Tai
To say that Kendra Carberry-Walters of 
Tai Tai Ice Cream Rolls loves ice cream, 
is an understatement. 

From start to finish, you’ll spend about 
3 minutes watching Kendra expertly chop, 
mix and blend your choice combination of 
ingredients, before she begins to flatten, 
freeze and roll the tasty treat. By the time 
toppings are added, it’s about 6 minutes 
tops, from the moment you placed your 
order to the first delicious bite you take. 
We can’t promise you that your decision-
making process will be as easy though. 
There are options aplenty, but Tai Tai’s 
knowledgeable team members are pretty 
on point with their suggestions. 

While the name Tai Tai is Thai-inspired, 
many of it’s fresh ingredients are as local 
as Kendra can source. “I’m definitely into 
buying Jamaican and building Jamaica.” 
Her mangoes, berries and several other 
fruits are all locally grown and produced. 

Regardless of your choice of ice cream 
style, they are all rich in flavour and take 
us down memory lane of familiar varieties 
that have has stayed relevant despite the 
passage of time. The traditional tastes 
combined with new alcohol and fruit 
infused flavours are creamy, light on the 
tongue and almost magical, as they release 
explosions of flavour. Nice, nice cream. 

Tai Tai
20 Northside Drive, Shop #1

Kingston
T: 876-627-8891

   Kendra 
Carberry-
Walters is all 
smiles as she 
rolls ice cream 
for a Tai Tai 
customer. 

This is how   
 we roll…

Tai Tai Berry 
Surprise

Add locally   
 sourced 

blackberries 
and 

strawberries 
to Tai Tai’s 

rolled Berry 
Surprise, for 

a delicious 
treat.



.
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Kande’s Delights
Liquid nitrogen ice cream is a fairly 

new to Jamaica.  It is a new and 

revolutionary way of manufacturing 

ice cream that’s cool, fun and 

efficient as it yields more volume 

quicker than the conventional 

methods. The subzero phenomenon 

quickly freezes ice cream, while 

still making it creamy and delicious. 

Creating a sweet deal for foodies 

island wide, entrepreneur Kevin 

Deans decided to try his hand 

at something new and ventured 

into the frozen foods industry 

after visiting a flash-freezing ice 

cream store while traveling. He was 

amazed at the novelty of the idea. 

He combined the concept with local, 

natural ingredients and decided to 

merge the two at the advice and 

suggestion of a friend - all natural-

flash frozen ice cream.

 Kevin  
 Deans is all 
smiles as 
he shares 
Kande’s 
Delights with 
ice cream
enthusiasts 
across 
Jamaica.



.
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U sing the latest innovation 
Kande’s Delights is thrilling 
local novelty seekers with 
the smoothest, creamiest 

most enjoyable ice cream. They also offer 
other frozen based desserts including 
sorbet and non-dairy ice cream.

Ever had something named in your 
honour? Try Kande’s Delight. Give 
Kevin an idea for a flavour and you may 
just be lucky enough to have that honour 
bestowed upon you!   

Kande’s Delights
T: 876-332-3234

IG: @kandesdelights

   Cloud-
like smoke 

emits as liquid 
nitrogen 
makes ice 

cream. 

    Nitrogen 
ice cream 
flavours 
clockwise: 
Spicy Passion 
Fruit, Otaheti 
Apple and 
Bombay 
Mango.

Bacon    
 Ice Cream
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...is for Macaron
BY MICHELLE GORDON • PHOTOGRAPHY: DWAYNE WATKINS

By her own admission, Saleema 

Barclay simply loves macarons.  

They are sweet and elegant little 

sandwich that are as delicate as 

they are delicious. I found several 

descriptions of what a macaron is, 

but this just has to be my favourite. 

It ’s as simple and succinct as the 

macaron itself. Made with meringue, 

almond flour and buttercream, this 

French pastry is light and crunchy 

on the outside and soft and chewy 

on the inside. Not to be confused 

with the North American-inspired 

and coconut-based macaroon, this 

French delicacy reigns supreme as 

dessert royalty and a number one 

choice for confection lovers across 

the world.

.
.
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"They’re 
simply 

beautiful 
to look at, 
delicious 
to taste"

.
.



S aleema has been back 
on The Rock for just 
over 2 years now, having 
returned to Jamaica in May 
2016. She was a student at 

Gastronomicom International Culinary 
Academy in Agde, France, where her gift 
rose to the top very early. “Each week we 
covered different skills and the week we 
were doing macarons, I was the first to 
oven. My macarons came out perfect!  I had 
mastered the macaron - in France!” Not an 
easy feat regardless of where you’re from. 
So with formal pastry school education 
under her belt, Saleema was excited to 
take Jamaica by sweet storm. She learned 
that the balance of ingredients between 
the meringue and the macronage, is what 
it takes to make a magical macaron. And 
she’s been doing exactly that ever since.

Her macarons are en trend at any and 
all gatherings where sweets are called for.  
Candy buffets, sweet stations or dessert 
bars; whatever name you ascribe to the 
usually well-coiffed displays, are deemed 
incomplete if macarons are missing. Be it 
at a wedding, christening, bachelorette or 
birthday party. They’re simply beautiful to 
look at, delicious to taste, and impossible 
to have just one.

Describe the perfect macaron. 
Has a slight ‘bite’ crunch then soft and 
chewy on the inside. Depending on the 
filling - smooth texture. 

Hardest ingredient to work with 
when making a macaron? 
A macaron has two components - making 
the meringue and then incorporating the 
dry ingredients with the egg whites to 
make macarons - known as macronage. If 
either one is not done correctly, the final 
macaron will not come together. So it’s 
critical to perfect the process and aim for 
a ribbon-like texture. If it’s under-mixed, 
it will crack and if it’s over-mixed, it will 
be flat. 

Any advice for those who want to 
experiment at home?  
When adding almond meal or icing be 
sure to do it in two parts. Don’t rush it 
and know that practice is the only way to 
make perfect.

Are your macarons only sweet? 
No, I also do savoury macarons including 
but not limited to smoked salmon, marlin 
and cream cheese. The filling can be as 
creative as the creator.

Do you eat all your desserts? 
Unfortunately yes! Quality control maybe? 
(laughs)

Do you have a “signature” 
macaron? 
No. But I do try to use local fruits and 
ingredients to create flavours that I offer. 
Passion Fruit, Guava and Appleton are 
pretty popular. So while my macarons 
remain authentic, they also stand out with 
unique flavours, indigenous to our local 
culture. 

What do you think is the next trend 
in pastry? 
I think it’s more of a lifestyle than a trend, 
but there is a clear shift toward sweet fruits 
as sweeteners, and away from processed 
or refined sugar, gluten, dairy and lactose 
based products.  Attention is being paid to 
desserts that satisfy those needs.

The best way to enjoy a macaron 
is… 
(laughs) Some folks separate it like a 
cookie and have the filling first, then 
they enjoy the crunch outside. Some pop 
everything in a once. It doesn’t matter 
how - just bite in!  

Le Macaron Pastries and Desserts
@lemacaron77

Email lemacaron77@gmail.com
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