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E aster has wound down and the 
soca season has come to an end 
by the time you’ve read this. If 
you were in Kingston for the 

merriments, we bet you noticed the large 
number of foreigners in the restaurants, 
walking the streets and certainly at the 
many fetes that took place.

In 2016, the Jamaica Carnival welcomed 
just over 2000 tourists to Kingston. The city 
just saw triple that! The festivities raked 
in around 6000 foreigners – Trinidadians, 
Bajans, other Caribbean nationals and 
non-Caribbean friends alike living all 
over the world.

Now, what we experienced from a 
food and beverage stance was a collective 
international desire to indulge in a true 
Jamaican experience. The music and good 
vibes were a fusion of cultures certainly, 
but our authentic Jamaican cuisines were 
a must-have on all visitors’ checklists – 
Jamaican “PAN” chicken, jerk pork, our 
ackee and breadfruit for breakfast.

What we speak to here is not of 
Jamaican Carnival per se, but of the 
advancing platforms and products within 
Jamaica that need to be strategically used 
with renewed marketing energies. It is 
in creating novel memorable experiences 
that we will generate natural connectors 
and the linkages necessary to continue to 
build on our tourism product.

And speaking of ‘Advancing 
Breakthroughs’, we tip our hat to the 
JMA and JEA with a successful Expo 
Jamaica 2018, showcasing more than 
400 local business. What we’re excited 
about are the small food entrepreneurs 
who are making waves, farming local 
Jamaican produce like cocoa, breadfruit 
and plantain, and creating products with 
great export potential.

Safe to say that we here at Indulge are 
happy. We see new gastronomy emerging 
at all ends of the spectrum and it makes 
us proud. In this issue you’ll find that the 
town of Ocho Rios now has a most cozy, 

colourful and complete wine bar with some 
of the finest vintages in the island. Locals 
and tourists alike rejoice and we wonder, 
how is this just happening? Not too far 
away, over in Priory St Ann, is a restaurant 
creating a new type of dining experience 
by putting an ingenious take on a good ol’ 
Jamaican tradition – the ‘dutchie’. We’ll 
leave it to you to find out just how they’re 
doing it.

With summer fast approaching, we 
implore you to start getting the grills 
cleaned and the smokers pulled out. 
Think lighter reds for barbeque and crisp 
whites for sundown dining. Inside we’ve 
got fabulous wine pairings and original 
Indulge chef recipes for you to try. So get 
to reading, and give them a go. Tag us in 
your home ‘cheffings’ on Instagram and 
Facebook @indulgethemag.

- Tania, ML, Jo & AB

Publishers' Note
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Please enjoy our wines responsibly. © 2017 Meiomi Wines, Acampo, CA

2016 pinot noir
monterey county 

santa barbara county

sonoma county
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Cucumber salad by Suzanne Couch

"WE JAMAICANS LOVE 
OUR COFFEE ANY TIME 

OF DAY AND CUTE 
COFFEE ART MAKES 

THE  EXPERIENCE EVEN 
SWEETER.”

- Cafe Dolce, Kingston
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Bun
o’

Clock
Easter may be gone, but the love affair that Jamaicans have with 

bun – stout bun in particular, will never go away. The popular spiced 

loaf is a year-round treat of choice for many, having undergone several 

modifications and updates since its predecessor, the hot cross bun, 

came to our shores during colonization. Back then British bun was a 

single-serve size, not especially sweet and it had little or no spices.  But 

as Jamaicans do, we take an idea, embrace it and make it our own.  So 

throw into the mix a handful of currants, some raisins, an extra dose of 

honey good sweetness and a bottle or two of Dragon Stout – and you’ll 

have the makings of a good homemade Jamaican bun. Combine all the 

other required ingredients, fill a rectangular baking pan with the thick 

batter, bake as directed and you’re good to go! 
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M uch of bun’s richness comes from the 
addition of a smooth and palatable 
Stout, often regarded as the original 
Jamaican beer. Dragon stout, aged 

much like wine, with a definitively bitter aftertaste, 
is absorbed and balanced into the deliciousness of 
the bun’s sweetness. Its rich, malty taste imparts 
additional flavour and offers a stimulating contrast 
when enjoyed with its much-loved partner – cheese. 

Wine Pairing: Any bread with 
raisins, fruit and nuts, or 
anything slightly sweet goes 
best with riesling. We like 
Kung Fu Girl Riesling that 
delivers its full bodied fruity 
flavours with a mineral core.
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Traditionally eaten with Jamaica’s 
favourite local cheese, bun can also be 
deliciously paired with condiments such as 
butter and jam (for extra creamy goodness 
or a sweet overload), or with typically 
unusual foods like a patty or even avocado! 
However, with no set rules of engagement 
when eating bun and cheese, we reckon 
that a host of other cheeses will present a 
pleasant complement. 

The sharp, salty and moldy combination 
of blue or stilton cheese, with the smooth 
sweetness of bun may take some getting 
used to, so if you choose to stay away from 
the more pungent cheeses, that’s perfectly 
fine.  Nevertheless, do experiment with 
slice of good ol’ bun and some of your 
favourite cheeses. It’s always the right 
time for bun.

Bun & Cheese 
Fun Combos:

Sharp Cheddar 
milky and sour

Roquefort
strong, moldy, sharp 

and salty
Gruyere

fruity, sweet and nutty
Camembert

earthy, moldy and 
buttery
Gouda

sharp, nutty, buttery, 
salty and sour

Brie
earthy and buttery

Homemade Bun
RECIPE BY NADENE LAZARUS

Ingredients
 » 1 bottle dragon stout
 » 3 cups flour
 » 3 tsp baking powder
 » 1 1/2 cups brown sugar
 » 4 tbs corn syrup
 » 4 tsp mixed spice
 » 1 tsp cinnamon
 » 1/4 cup honey
 » 1 egg
 » 2 tbsp melted butter
 » 1 tsp vanilla
 » 1 tsp salt
 » 2 cups fruits (raisins, currants 

cherries and mixed peel)

1 Sift all dry ingredients together 
and set aside.

2 In a pot mix together sugar, mixed 
spice, cinnamon, stout, melted butter, 
honey and syrup. Heat and then set 
aside to cool.

3 Beat egg and add to mixture.

4 Add vanilla.

5 Combine dry ingredients to liquid 
and mix thoroughly.

6 Add fruits.

7 Bake in loaf pan, 350° F for 50-60 
minutes  



.
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orders@meatexpertsja.com
616-5962-3

Delivery Available

Product of

Your Family ButcherYour Family Butcher
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CHEF CHECK

Chef
Check
With Andre Sewell

A ndre Sewell joins a growing number of millennials 
who learn and master their trades with a more 
modern tutor than in days gone by. “The internet 
is a great teacher,” shares Andre, who having 
only been in the business for 4 years now, has 
already established himself as a force to be 

reckoned with in Jamaica’s culinary landscape.
Today, Andre is excited to conquer another culinary area, as he prepares to 

launch his own line of fried chicken seasoning. That’s a pretty big step, going 
into production; but if you get to know Andre, you’ll discover fairly quickly 
that innovation and adventure are right up his street! “I came up with the 
idea to create this because I’ve been told more times than I can count, that 
‘this is the best fried chicken I’ve ever had!’” Daily requests for his recipe and 
technique led Andre to the drawing board to figure out how best to share 
his tasty dish. It took him a few months, but after several tests and more 
tests, Andre has created a ‘magic’ product soon to hit supermarket shelves 
across the island. It’s a two-in-one package with the seasoning formulated 
to tenderize, flavour the chicken bone-deep, and cause it to remain juicy 
after being cooked. The second part of the package, the dredge, is designed 
to colour and add extra flavour and crispiness to the chicken.

But how did he get here? Andre credits ‘learning how not to starve’ as 
the catalyst that propelled him to excel in the kitchen. “My mother taught 
me how to cook the basics when I was about 12 and my father cooks great 
Jamaican food, so I had a good foundation.” But being the creative that he 
is, he started experimenting with how to be different. As he began to enjoy 
cooking, he started taking it more seriously and his passions soon shifted 
from I.T. to food. Now, he’s driven by his desire to showcase elevated 
Jamaican cuisine.

“I always try to ‘one up’ my last successful 
dish, until I think it’s perfect. People may 
praise a meal they get from me, but I’m 
always dissecting what makes it good, 
where there are faults and how I can make 
it better next time.”

Needless to say, Andre is on a high. 
With d-day for his launch just around the 
corner, he takes the time out to share with 
us, a little more about the man behind 
the meals!

What is your favourite cuisine 
to cook?
I really don’t have any favourite cuisine to 
cook, but I love taking Jamaican food and 
elevating it to higher heights, in flavour, 
preparation technique and presentation. 
It’s what I call #jamaicanandfancy.

What inspires you to create your 
dishes?
Honestly, boredom & just a passion for 
making food better. I get tired of things 
pretty easily and I’m always looking to see 
(especially local) food get done differently 
and better.



Taste Is Everything  INDULGE | 15VOL. II - ISSUE 4 • 2018

.
.

“I always 
try to

one up’ 
my last 

successful 
dish"
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Kale Salad with Plantains, Carrots, Cauliflower and Tomatoes
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What is the most challenging dish 
you have ever created?
The most challenging thing that I’ve ever 
tried to do, is making croissants. I know 
it’s not a dish per se, but that’s the only 
thing to date, that has ever really given me 
a fight to do. I know the technique and the 
science and all, but every time I’ve tried it, 
failure. Now that I’ve mentioned it, I’m 
definitely gonna do it next week, until I 
have it under control.

How do you stay current on new 
trends?
I subscribe to online food magazines & 
food channels on YouTube; and I follow 
many contemporary chefs on social 
media. I watch their work keenly, I ask 
them questions, I research what I see and 
practice on my own. I make it my business 
to be in the know.

What culinary accomplishment are 
you most proud of so far?
Some of the comments I get A LOT, 
are along the lines of “I’d no idea this 
could taste so good”, “I would have never 
thought that this could be prepared in 
this way”, or “only God knows how you 
managed to do that, with these simple 
ingredients”. I have opened many persons’ 
eyes to the joys and pleasures that can 
be had via gastronomy; and that is a big 
deal for me.

What would you like to learn or 
improve upon?
I want to learn everything! I can’t even 
begin to think about how to narrow 
that down to one or a few items. As far 
as improvements, I want to develop my 
speed. I can go in the kitchen and have 
a gourmet meal done in a short period 
of time, but I want to be faster, without 
compromising quality.

Wine Pairing: Try an aromatic but dry 
white that can provide some contrasting 
crispness to this dish, but play off the 
hints of sweetness. A NZ Sauvignon 
Blanc e.g. Kim Crawford with touches 
of passionfruit will complement the 
coconut.

Coconut Crusted Fish Fillet with Kale Salad 
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What modern kitchen gadget could 
you not live without?
My response to this is likely to cause some 
stares! (lol) The one thing I cannot live 
without is my chef ’s knife, but the ‘modern’ 

“kitchen gadget” that I cannot live without 
is my smartphone. All of this started with, 
and is constantly propelled by social media 
and by extension, my phone.

Share your most interesting kitchen 
disaster story.
I was making a cheesecake and I filled the 
pan too much, so during baking, some 
bubbled over and fell to the base of the 
oven; and started smoking profusely. The 
resultant cheesecake was so delicious, I 
started deliberately making smoked
cheesecakes; flavoured with Hickory wood 
chips. 

What is the most essential item in 
your kitchen?
Easy...salt. Even without a stove in my 
kitchen, I could use salt, with select 
ingredients, to prepare a meal. The only 
thing that has left my kitchen that doesn’t 
have salt, is juice. Outside of the obvious 
reason of using it to bring out flavours, we 
use salt to help with texture, tenderness, 
juiciness and preservation. It is, as far as I 
can think right now, THE most essential 
thing in my kitchen.

Who has been your greatest 
inspiration in cooking?
In the form of a person, I don’t have any 
one source of inspiration that I could 
single out at this time. At the risk of 
sounding cocky (I’m not), what inspires 
me the most, is just my love for the craft. 
But names like Jason Howard, Antonio 
Bachour, Thomas Keller, Dennis Prescott, 
Simon Hulstone are all chefs that I look 
to for inspiration. Andre Sewell’s Fried Chicken with Rice & Peas



Taste Is Everything  INDULGE | 19VOL. II - ISSUE 4 • 2018

.
.

Wine Pairing: Champagne 
often walks the perfect 
line between rich and 
refreshing, which is exactly 
what you want with fatty, 
crisp chicken. Our choice: 
Mumm Champagne but 
if you don’t want to stretch 
your budget so far then 
a Prosecco from Italy is 
your best bet.  Our choice: 
Ruffino Prosecco
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Wine Pairing: A sparkling 
Moscato is the perfect 
complement to this dessert.  
Banrock Moscato is a light, 
sweet sparkling with a 
delicate palate and will go 
well with this dessert.

Sorrel Panna Cotta

What factors do you consider when designing a menu?
Sounds strange, but whenever I’m coming up with a menu, I 
kind of want persons to have a bit of difficulty selecting a dish. 
Everything should sound so fantastic, that if they don’t take 
multiple items, they should want to come back many times 
to try the items they didn’t select. On top of that, these items 
need to be far better on the tongue, than they are to the ear...so 
the recipe needs to be A1, the technique near flawless and the 
ingredients fresh and easily attainable. I consider the affordability 
of each menu item, given the target market, the plating of the 
dish, given the event; and the flexibility of the menu, to be able 
to facilitate different diets.

If you weren’t a chef, what would you be?
Well, I was a graphic designer and web developer before this 
career, so I’d probably stick with that.

How do you evaluate your success as a chef?
Right now, many people, chefs and otherwise, come to me for 
inspiration, recipes, help, to cater their event, etc. They trust 
my tastes, judgment and abilities, in many instances, more than 
opinions they find online & elsewhere. That says to me, that I’m 
doing something very right. That, plus the fact that I absolutely 
adore what I do and I’m making a living doing it, makes me 
very successful.   
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Sorrel 
Panna 
Cotta
by Chef Andre Sewell
Ingredients

 » 1lb sorrel (divided)
 » 3/4 cup granulated sugar divided
 » 1/2 cup half and half
 » 2 1/2 teaspoons unflavoured gelatin
 » 2 1/4 cup heavy cream
 » Pinch of salt
 » 1/2 cup water
 » 2 teaspoons corn starch

Method

1 Blend 2/3lb sorrel, half and half 
& 1/4 cup sugar, until smooth; then 
strain. 

2 Sprinkle gelatin over 1/4 cup 
heavy cream and let stand for 5 
minutes to bloom. 

3 Bring remaining cream to the 
boil, sprinkle in the salt, remove from 
heat and add gelatin; stirring until 
dissolved. 

4 Whisk cream and strained sorrel 
mixture together, then chill in molds 
for 8 hours. 

5 You can either serve in the molds, 
or unmolded. 

6 To unmold, dip molds in hot water 
for no more than 4 seconds or so, then 
invert on to serving plate.

7 To make topping, finely chop the 

remaining third of the sorrel and mix 
with the remaining sugar & corn 
starch. 

8 Let stand for 20 minutes. 

9 Bring the water to the boil, add 
corn starch mixture & let boil until 
sauce thickens. 

Cool & serve on top of Panna Cotta.  

PHOTOGRAPHY: DWAYNE WATKINS



Coconut 
Crusted Fish 
Fillet
by Chef Andre Sewell
Ingredients

 » 2 whole fish fillets (basa is my preference)
 » 1/2 cup sweetened coconut flakes
 » 1/2 cup panko breadcrumbs
 » 2/3 cup flour
 » 1 egg
 » 1 tsp black pepper, salt, paprika, onion & garlic powder
 » Vegetable oil for frying

Method

1 Combine all the ingredients: 1 tsp 
black pepper, salt, paprika, onion & 
garlic powder. 

2 Use 1/4 to 1/3 of seasoning mix to 
season fillets on both side. 

3 Mix the remaining seasoning into 
the flour, in a bowl. 

4 In a separate bowl, crack and 

whisk the egg & in a separate bowl, 
mix the coconut flakes with the 
breadcrumbs. 

5 Preheat a frying pan over medium 
heat, with approximately 1/2 inch of 
oil. 

6 While this is being done, dredge 
the fillets in the flour mixture, then 
shake off the excess. 

7 From there, dip them in the egg & 
let the excess drip off. 

8 Finally, dip them in the coconut 
mixture, pressing it into the flesh of 
the fish. 

9 Fry until the coating goes golden 
brown and the fish is cooked through; 
approximately 2-3 minutes per side.  
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For Reservations:
616-8831 / 616-8833 / 394-5867 or reservations@steakhouseja.com @steakhouseja.com

Opens at

12pm



MAJESTICALLY 

SUSHI
BY YHULI J. • PHOTOGRAPHY: DWAYNE WATKINS

If its one thing about Jamaican culture, its 

that we "love easy". Often opening our hearts, 

homes and even bellies to new customs, 

cultures and experiences, without a second 

thought. To say we have a passion for food 

is seemingly redundant, as we all share an 

equal love for diverse, exciting and tantalizing 

dishes. We can easily love our fried chicken 

with curried gravy and rice an’ peas, but in 

the same breath, enjoy a meatless Monday 

of Quinoa goodness, followed by a Taco 

Tuesday and a Wings Wednesday. It ’s who we 

are! A nation united under great food and a 

multiplicity of cultures. Simply, out of many, 

we love our bellies.

RSVP
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E asily one of the more 
popular epicurean 
restaurants and the 
most trending on 
the social foodie 
scene are sushi 

restaurants. Sushi is a Japanese dish of 
specially prepared sticky rice, usually 
combined with a variety of ingredients, 
such as seafood, vegetables, and 
occasionally  tropical fruits. In recent 
years, there has been a notable increase 
in the number of local Japanese restaurants 
opening in Kingston and across the island, 
it can be said that the customer appeal 
in Jamaica has spawned the widespread 
development of a chain of restaurants 
catering to taste buds desiring sashimi 
delights. But when one speaks of Japanese 
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food in Jamaica and restaurants alike, top among the names that 
fall off the tongue is that of the well-known and highly regarded 
Majestic Sushi and Grill restaurant, situated at the auspicious 
Villa Ronai located on Old Stony Hill Road.

Just about 7 years old, the infamous Japanese restaurant is 
one of a chain of restaurants opened by esteemed and beloved 
Chef Taka in Jamaica. A meeting of the minds, as some would 
say, it was indescribable synergy that propelled the decision to 
open Majestic Sushi at the famed Villa Ronai location owned 
by Jamaican Fashion dynamo, Kingsley Cooper. The property, 
with its natural gardens, exotic landscape and calming ambiance, 
was set as the ideal location for Chef Taka to expand his East 
Japanese chain of restaurants. An offer and an experience that Mr. 
Cooper could not deny he found appealing to his reserved Villa 

Ronai. Today, some 7 years later, Majestic Sushi, has managed 
to maintain its appeal to food lovers and newcomers (to Japanese 
eatings) alike.

Truly an ode to its name, Majestic Sushi and Grill, is an 
expression of grandeur, refinement, great food, and simple 
superiority.   Undoubtedly and literally, ‘a cut above’ the rest, 
the restaurant sits comfortably nestled on the Old Stony Hill 
Road, amidst the calming rainforest like environs of Villa Ronai. 
The restaurant itself, features authentic Japanese décor, clean, 
crisp lines and hosts an exquisite feeling of calm and relaxation, 
juxtaposed with anticipation for what is to come. An energy 
often associated with Japanese culture. 

True to form, Majestic Sushi, similar to its counterparts, has 
created menu offerings that have found the perfect fusion between 
Jamaican and Japanese culinary culture. Their menu items, see 
the use of Jamaica’s first love, pork, and other such delicacies-
straying from the strict traditional idea of seafood being the 
primary protein associated with sushi. With noted menu items 
and favourites to tantalize every palate, it’s no wonder Majestic 
Sushi has managed to sustain its love affair with Jamaican’s 

Scallop Teriyaki Roll

Marinated Spicy Octopus

Torched Salmon Roll

.
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French Roll

Taste Is Everything  INDULGE | 29VOL. II - ISSUE 4 • 2018

.
..

Wine Pairing: Your wine 
can’t be too dry or it 
clashes with the fish, 
and it can’t be too sweet 
or it overpowers the fine 
delicacy of the fish.  Pinot 
Grigio is perfect!  We love 
Woodbridge Pinot Grigio.



hearts and tongues. Their menu features traditional dishes that we’ve come to know 
and love, such as the French Roll, Edamame, a Torched Salmon Roll, Marinated Spicy 
Octopus and Tempura Ice Cream.  In addition to the favourites that most have come 
accustomed to, Majestic Sushi has found the perfect balance with their delectable Pork 
Belly with Himalayan Pink Salt, Scallop Teriyaki Roll, and Caribbean Roll and, sweet 
treat, Cheese with Ice Cream. 

With menu options that cater to even the most selective of palates and an ambiance 
that exudes an air of sophistication, relaxation and calm, Majestic Sushi continues to 
impress, maintaining a consistent experience with great food and luxury that Jamaicans 
cannot get enough of. 

Safely and securely embedded in Jamaica’s diverse culture is sushi; majestically so.  
Majestic Sushi & Grill

Contact: 564-1334
Location: Villa Ronai, Old Stony Hill Road
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SPICY LENTIL AND 
GREENS SOUP
By Sharon Feanny
My hubby loves this one.  Lentils are an excellent source of protein and 

iron and help to reduce cholesterol due to its high fiber content.  High 

cholesterol runs in his family so I do everything I can to make sure he gets 

lots of fiber each day.

INGREDIENTS
 » 14 oz 1 Pack Dry Lentils
 » 4 Cups Water
 » 1 Tbsp Extra Virgin 

Coconut Oil
 » 1 medium Onion 
(chopped)

 » 1 medium Carrot 
(chopped)

 » 4 cloves Garlic (minced)
 » 3 stalks Celery (chopped)
 » 1 large Tomato (chopped)
 » 5 Cups Coconut 

Milk  (If you are using 
Homemade Coconut 
Milk Recipe)

 » Or 2 Cans of Coconut 

Milk Plus 3 Cups water
 » 1 Tbsp Himalayan Sea 

Salt
 » Ground Black Pepper to 
Taste

 » 2 cups Baby Spinach, 
Kale, or Callaloo

 » 1/4 unseeded Scotch 

Bonnet or Habanero 
Pepper

 » 1 Tbsp Nutritional Yeast
 » 2 Tbsp Thyme
 » 3 Tbsp Lemon Juice
 » Celery Leaves for 

Garnish 

PHOTOGRAPHY: DWAYNE WATKINS
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PROCEDURE

1 Wash lentils in soak in 4 cups water 
for one hour

2 Bring lentils to boil in an 8 quart 
pot and cook for 20 minutes until 
tender

3 In a separate pan, heat the coconut 
oil and sauté onion and garlic for 

3-5 minutes then add in carrots and 
tomato for a few more minutes and 
add to the pot with Lentils. Add 
coconut milk, celery, sea salt, scotch 
bonnet, nutritional yeast and thyme 
and continue cooking for 15 minutes.

4 Stir in your celery, greens of 
choice and lemon juice

5 To serve, ladle into bowls and 
garnish with celery leaves

Prep time: 1 hour • Cook Time: 30 minutes
Yield: 8 -16 oz portions of soup  

.
..
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KALE 
POWER 
SALAD
By Sharon Feanny
Kale has become one of my obsessions and I am so 

happy that it thrives so well in my little organic garden. 

This salad is the perfect mix of sweet and salty and it is 

packed with power.

INGREDIENTS
 » 1 pound (6-7 cups)Kale
 » 1 small Plantain
 » ¼ of an Avocado
 » 1 handful (1/4 cup) Mixed Roasted Nuts/Seeds 
(Pumpkin Seeds, Sunflower Seeds, Sesame Seeds)

 » ¼ cup Olive oil
 » ¼ cup Lemon Juice
 » ½ tsp Salt
 » ½ tsp Pepper
 » 1 tbsp Honey or Brown Sugar

PROCEDURE

1 Wash kale, take the tough stems out and chop finely

2 Bake plantain and cut into squares

3 Combine olive oil, lemon juice, salt, pepper and honey 
in a blender, then pour on to kale and use your hands to 
massage the dressing gently into the kale to soften it.

4 Add the diced plantain and avocado to the kale and top 
with roasted nuts and seeds.

Prep time: 20 minutes • Yield: Serves 2-3 person 

PHOTOGRAPHY: DWAYNE WATKINS
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ORDER BY WEDNESDAY FOR FOLLOWING THURSDAY
DELIVERY FRESH ON ICE.

Award winning Scottish Salmon, 
Mussels & Oysters flown in 

weekly Fresh-on-Ice.

Order fresh!

MONTEGO BAY RETAIL: 25 Coconut Way, Montego Bay Freeport, Jamaica, W.I.
KINGSTON RETAIL: 67 Slipe Road, Kingston 5, Jamaica, W.I.

EMAIL: orders@freshbyrainforest.com
CALL: 876-520-7170 or 953-6688

.
.



Di Wine 
Yard

In 2008 when Anna-Kay Tomlinson opened 

Miss T’s Restaurant, she already knew that 

there would be more. She knew that the spirit 

that birthed Ocho Rios’ most talked-about 

dining spot, would be the same passion that 

would cause her to build again and again and 

again. Her restaurant has been a lifeline for 

lovers of authentic Jamaican food since the 

day they served their first meal. And today, 

Miss T’s continues to satisfy diners within 

Jamaica’s shores, and beyond.

PHOTOGRAPHY: DWAYNE WATKINS
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T he enclave in the heart of 
Ocho Rios that many have 
come to know and love, now 
‘ups’ the town’s wine game 

with the introduction of ‘Di Wine Yard’. 
Local residents and non-guests of local 
all-inclusive hotels in the bustling tourist 
town, may now breathe a collective sigh 
of relief. Ocho Rios has a ‘wine yard’ and 
when you visit, you’ll understand that 
there’s nothing figurative about its name.

Jamaica’s countryside is strewn with 
beautiful little homes, filled with love and 
plenty character. I’m talking about the 
kind of home where you’re suddenly no 
longer a stranger although you may have 
arrived as one. It’s the home where warmth 
emanates through the wooden louvres 
and you are greeted with open arms and 

cool drink. This is the home where you 
are disarmed by old time hospitality and 
immediately invited to unwind and relax. 

This is the home that Anna-Kay built. 
It’s her dream house actually; not to 

be confused with her home. “I remember 
always wanting a colourful, country house 
with beautiful fretwork and a verandah 
complete with 2 rocking chairs, that would 
invite you to come in and take a seat,” she 
says. Now that she has it, her desire to 
share her new ‘home’ with all her guests, 
is palpable. 

Inside, Anna-Kay’s sense of adventure is 
on display. Her creativity and wanderlust 
come to life as  simple cool, vintage and 
elegant classic all come together easily 
inspiring chatter, laughter and another 
bottle on order. The air is unpretentious, 
the food is delicious and the wine is in 

abundance.
The large centre table seats 8 of the 

Yard’s 52. So the space is small enough to 
be intimate but not too large to feel lost. 
Reserve this table for larger groups and 
enjoy its built-in ice bucket centre. From 
the room’s subdued lighting to the vintage 
library style, to the wine-laden shelves, 
its attention to detail is unparalleled. 
Anna-Kay is proud that her new ‘Yard’ 
is 100% Jamaican.   The fixtures and 
furniture, designed by her and made by 
local artisans, is a true testament to her 
belief in supporting and building brand 
Jamaica. 

Anna-Kay has curated her wine list to 
feature a wide variety of premium wines; 
not the wines you find on the supermarket 
shelves, but rather wines from boutique 
and sought-after producers from across 
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the globe. Some of the 
finest vintages on the island 
including Grgich Hills, Cline 
and Luca are on Di Wine 
Yard’s exclusive list. Wines are 
available by the glass and by 
the bottle, and are introduced 
and poured by knowledgeable 
and friendly servers.

Now because you’re 
technically at Miss T’s, your 
culinary expectations are 
already quite high. You won’t 
be disappointed.   The tapas 
style menu is Jamaican-infused 
with Asian and European 
influence and the charcuterie 
and cheese boards set the pace 
for an indulgent evening ahead. 
Tropical Crab Salad with a 

Citrus Vinaigrette, Jerked Escargots with Garlic 
Herbed Butter, Ackee Pesto Dip with Plantain, Red 
Thai Curry Shrimp, Mussels in a Coconut Broth and 
Oxtail panini are just a few delectables on the menu. 
Pair the exotic wines on offer with the home-cooked 
deliciousness patrons are accustomed to, and Miss T’s 
has once again created a winning formula.  
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UNCORKED
W E S T
If you’re a lover of exotic cheeses, 

great wines and all round excellent 

food, then chances are, you’re 

familiar with or at least know about 

Uncorked Bistro in Kingston. If you 

happen to live outside of Jamaica’s 

capital parish, then there’s a chance 

that you’ve made the trek to 

Kingston at some point or the other 

in pursuit of the gourmet goodness 

that this bistro is known for. 

PHOTOGRAPHY: DWAYNE WATKINS
.
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Mother Earth Veggie Burger



I n days gone by, for many in the west, the highway would certainly have 
lessened the ‘ journey to town’.  Today, I bring you glad tidings of great joy. 
Kingston’s premium wine & cheese hotspot now has a sister in Montego 
Bay. And together, we say…Amen.

Located in the Fairview Shopping Centre, the second city’s newest bistro 
is welcomed with open arms by the many Montegonians with a penchant 

for dining out. 
Cute and clever menu headings are authenticated by consistent excellence. A 

distinctively international menu, intermittently sprinkled with Jamaican flare, is the 
hallmark of Uncorked’s most recent venture. In an attempt to be unbiased, I have to 
force myself not to order one of their Famous-For-Good-Reason Gourmet Burgers 
every single time that I go there. I’ve tried traversing the menu from First Things 
First all the way to The Main Event, but the burgers get me every time!  

.
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WINE & CHEESE BAR

RESTAURANT

MICRO GOURMET MARKET

ACCESSORIES & GIFTS

Delicious
  Coast to Coast
Delicious
  Coast to Coast

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

CHEE SE  WINE BISTRO SPECIALTY FOODS



The Uncorked Cheese Platter includes 
more than 40 gourmet cheeses from 
around the world - arguably Jamaica’s most 
extensive cheese selection to date. 

The menu is comprehensive, 
guaranteeing that not only will you find 
something delicious to eat, but you’ll likely 
have a hard time finding it. Choosing 
is no easy feat!   And now with the 
introduction of By The Glass®, the term 
‘lunch hour meetings’ may just have to be 
revised. One hour just isn’t going to be 
enough. Uncorked West boasts Jamaica’s 
first and most innovative wine serving 
and preservation system, By The Glass® 

- offering a selection of wines served by the 
glass or by the sample. Simply put,  By The 
Glass® allows more premium wines to be 
available by the glass, whereas traditional 
restaurant practices would have restricted 
patrons who wanted to experience finer 
wines, to purchasing the entire bottle. 
Uncorked West now joins an elite list of 
dining establishments around the world 
that offers access to some of the finest 
wines around, by use of a preservation 
system that keeps the wine for up to 8 

weeks. The system uses a prepaid card 
that dispenses wine in 1.5, 3 and 5 ounce 
portions, so patrons can opt for a taste, a 
short glass or a perfect pour of fine wine. 

Both Uncorked locations go beyond 
the restaurant experience to offer patrons 
premium retail service as well. You can 
purchase wines by the bottle or the case, 
cheeses by the block, and other specialty 
foods - especially if you’re entertaining 
at home. Keep up with them on social 
media as you won’t want to miss out on   
any special events or new additions to their 
menu. 

So when next you’re in the west, check 
them out and be sure to tell them that 
Indulge sent you to indulge. 

Enjoy!  

9oz Filet Mignon with Cabernet Wine Sauce

Sautéed Vegetables and Roasted Garlic 
Mashed Potatoes

Grilled Salmon with Citrus Herb Compound 
Butter, served with Pesto Mashed Potatoes 
and Vegetables.

.
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Indulgent Reads
The internet is perhaps the most efficient and also the quickest way to gather the information that we want and 

need. It ’s as simple as typing ‘How To or Where To…’ in your search engine, and voila! Your questions are answered 

in an instant. But for those us who still love the sound of a turning page, books will never go out of style. And for 

wine enthusiasts, the sound of those pages turning means access to the world of wine where all you want to know 

about the world’s favourite beverage is right there at your fingertips. The information within is as limitless as the 

drink itself. With thousands of variations in publication - all full to the brim with wise wine words, we posit that 

there is no such thing as having too many wine books on this beloved topic. There’s always something to learn and 

your coffee table will thank you for it.

Wine Folly: The Essential Guide to Wine
A fresh and accessible guide to wine that combines sleek data visualization and understand-
in-an-instant graphics. Wine Folly: The Essential Guide to Wine removes the snob factor and 
simplifies complex information on how to taste wine, how to spot great quality, how to find 
wines you’ll love no matter the occasion, and much more.
Wine Folly is for anyone who loves great wine, pros and novices alike. With its candid and 
practical approach, it is the indispensable wine decoder for the twenty-first century. Organized 
so that finding great wine is both easy and fun.
Available at www.winefolly.com

The New Wine Lover’s Companion
An informative glossary-styled book with over 4000 entries that describe wines from around 
the world. The authors serve up solid information about vintages, varieties, and which wine goes 
best with which food in a relaxed, conversational style that doesn’t intimidate readers, with lots 
of information about buying, storing, serving, and enjoying the world’s most civilized beverage—
wine!

Available at www.amazon.com
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Windows on the World Complete 
Wine Course 
In a clear, engaging style The Windows on the 
World Complete Wine Course demystifies every 
aspect of wine: from grape varieties and their 
flavours, to the latest winemaking developments, 
how to read a wine label, and the physiology of 
smell and taste. This essential volume features 
lush new photographs, a wealth of enlightening 
infographics, guided tastings and hundreds of 
labels to help you identify wines worth tasting. 
Completing this must-have guide are notes on 
food pairings. This newly revised and expanded 
2017 edition introduces a fresh new interior design, 
the latest vintages to savor, and much more for 
beginners and experts alike.
Available at www.barnesandnoble.com

The Wine Bible, by Karen MacNeil
A complete, user-friendly wine book for anyone who is 

wanting to learn about wine. Comprehensive information 
and no wine snobbery allowed. “A dazzling, comprehensive, 

modern guide to wine, free of elitism and pedantry. This 
thoroughly successful work sets a new standard and makes 

wine more accessible and user-friendly than it has ever been 
before.” Bon Appétit

Available at www.karenmacneil.com
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When last yu go beach? I’m talking about beach days 

of old when your mother would wake up early to roast 

the beef, cook the rice and peas and chicken and fry 

the plantain. For many Jamaicans across the island, this 

activity used to be second nature, especially on public 

holidays. There’s always been something about the sea, 

the sun, the sand… and the journey to get there, that 

has endeared our pristine shorelines to an entire nation. 

And it ’s still a ‘thing’ today. But now, there is no 

need for the ‘shut pan’ prep. Well, not in Negril at 

least.  There’s a new beach park in town. It ’s earned 

the name ‘a beach park for the palette’, with five 

eateries along the quarter mile stretch, representing 

Jamaica’s local cuisine of rich flavours, spices and tastes. 

It ’s immaculate, brilliantly staffed and managed, and 

maintained to high international standards.  We’re 

sufficiently impressed and eager to share our recent 

indulgence!  So just pack your beach bag, round up your 

friends, fuel the car and head west.

Island Luxe 
Beach Park

ROAD TRIP

PHOTOGRAPHY: DWAYNE WATKINS

.
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Authentic Jamaican meals (not just the one tailored for visitors) 
are plated and served on non-traditional platters. Think calabash 
bowls, wooden and bamboo plates. Think Pimentoz Jerk Centre. 
Chef Mark Max Miller brings to the table over 20 years of jerking 
experience, hailing from Jamaica’s 2nd Jerk Capital, Ewarton. 
He is the winner of 2009 inaugural ‘Jamaica Jerk Challenge’ 
and was also featured on Food Network’s ‘Bizarre Foods’ with 
Andrew Zimmern in 2011. 

The food at Pimentoz is bona fide Jamaican. There is no 
question as to the meal’s authenticity, since there is no ‘watered 
down’ version of anything on the menu. Close your eyes, and it 
could be Grandma’s cooking, but it’s not. It’s Mark’s - and he 
was ‘born to jerk’.

Ital Village with Head Chef Ras Muta is on spot to cater to 
all your natural and healthy dining needs, while fine dining at 
The Gallery, will exceed your expectations with the quality and 
availability of a premium lifestyle on Negril’s sandy shores. An 
exhibition by day, and a restaurant by night. With exquisite 
artwork from local artists, diners will have the pleasure of a 
true gallery-like experience, surrounded with works that provide 
beautiful scenery and inspire great conversation. 

I sland Luxe is ideally located along Negril’s world 
famous 7-mile beach strip. It’s the area’s only 
privately-owned beachfront property where access 
to the beach is free of charge. Patrons have at their 
disposal, a beautiful quarter mile stretch of white 
sand beach, where the water inveigles you to jump 

in, while the powdery sand makes it difficult to leave the comfort 
of the shores. It’s a sand-between-your-toes kind of day that re-
discovers the nostalgia of a romantic date, a family fun day or a 
relaxing getaway for one!
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Jerk Pork Platter with Cole Slaw, Festival and Rice & Peas

.
.

Wine Pairing: The salty 
flavorful pork when 
finished with char and 
woodsmoke is taken to 
another level with the 
bright cherry, mushroomy, 
and smokey flavors of a 
good Pinot Noir. Our 
choice:  Monday Private 
Selection Point Noir.



.
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With seven miles of uninterrupted, 
perfectly white sand beaches and 

pristine, azure waters, Negril, 
Jamaica is still listed among the 

world’s best beaches. Island Luxe 
Beach Park is a public beach with 

all the amenities and offerings 
of a private and exclusive club. 

Restaurants, countless beach 
activities; swimming, snorkeling, 

sunbathing, modern and well-
maintained sanitary convenience, 

ample and secure parking and free 
wi-fi - these are all standard and 

available to each guest at Negril’s 
newest hotspot. When the sun sets 

on a day well spent, Island Luxe 
Beach Park would have etched itself 
into your memory for a long time to 

come.



‘Little Ochie’ at Island Luxe Beach Park has duplicated it’s rural 
self and set roots in Negril. Not possible you say? You’ll have to 
visit first and then you’ll be able to confirm that the rustic magic 
of St. Elizabeth has indeed permeated the west end haven. The 
freshest seafood prepared right on the beach, is served just the 
way you like it, by Chef Evrol ‘Blackie’ Christian and his team 
from the original Little Ochie in Alligator Pond, St. Elizabeth.

The structures on the property - the 5 kitchens, the bars, gift 
shop and lounge areas, are all aesthetically and environmentally 
appealing. The property is filled with ‘treehouses’, designed and 
built carefully and intentionally around the existing trees and 
plants, offering beautiful, shaded areas for guests’ dining and 
lounging pleasure. 

Your beach day can also involve a variety of water sports, 
including sailing, Catamaran cruises and custom tours. During 
(and after) a hot day at the beach, quench your thirst with an ice 
cold beer, or indulge in an authentic treat of Jamaica’s favourite 
ice cream - Devon House. If you can think of a sweeter treat 
on a hot beach day, do tell… The 5-acre beach property has its 
own Devon House ice cream parlour, with all the flavours you 
could and would want. 

Head west for your next road trip and experience Island Luxe 
for yourself. Be warned though, not to mistake your Island Luxe 
day with a stay at a resort; while the experience may be similar 
or perhaps even better, your overnight accommodation will have 
to happen elsewhere. In other words - sorry, you’ll have to pack 
up and make the road trip back home. 

Safe journey!  
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If you’re living La Dolce Vita, you’re living ‘the sweet 
life’. The word ‘dolce’ means sweet in Italian and for 
maestros across the world, the instruction ‘dolce’ 
tells the performer that the music is to be played 
softly and sweetly.  

O ceans away from Italy, at precisely 18.0179 N 
and 76.8099 W, on one of Kingston’s busiest 
thoroughfares, is Cafe Dolce - a sweet (literally 
and figuratively) respite nestled in the midst of a 

decorator’s dream. While I’m no geography scholar, Cafe Dolce’s 
coordinates, as part of the brand’s corporate image, will take you 
directly to the little place where you can sit, relax and enjoy the 
sweet life. It's cute and clever, and part of the overall themed 
combination of old and new.    

This is the fourth venture for husband and wife team, Kirk 
and Lisa Chin, who now add a chic coffee shop to their 
growing culinary empire. Step inside the contemporary space; 
whether you’re entering from neighbouring Kohler or Tile City 
showrooms, or you’re coming in from the outside, your attention 
will be drawn to the industrial interior design, where elements 
appear unfinished, yet chic complete.   It’s all the rage with 
weathered finishes and retro lighting, evoking a cosmopolitan city 
warehouse feel. Its high ceilings, minimal detailing and spacious 
surroundings, invite lengthy chats and impromptu meetings 
inside Kingston’s newest and most expansive chill spot. 

PHOTOGRAPHY: DWAYNE WATKINS
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T he Chins have set a high standard and consistently 
maintained all four of their establishments as 
industry examples of hospitality, warmth and of 
course, good food.  

If you’re on the go or prepared to dine-in, there are options for 
both. The Cafe Dolce menu is distinctively metropolitan, striking 
chords of familiarity amongst those with exposed palates and 
stirring up great interest for the ‘culinarily curious’.  All meals 
are artistically presented, with standout aesthetic appeal and 
attractive take-out packaging. According to Lisa Chin, herself a 
noted chef, "We focus on great coffee and healthy food, presented 
in a gourmet style. Our food is always appealing to the eye. You 
can have something quick on the go, with great quality and taste."  

Island Blue Blue Mountain coffee is served from 7am to closing 
at 8pm. We Jamaicans love our coffee any time of day, and cute 
coffee-art makes the experience even sweeter.”  Indulgent pastries 
pair perfectly with their specialty coffees, while healthy and 
delicious soups, salads and sandwiches round out solid options 
for breakfast, lunch, and yes, even a light dinner. 

Frozen Caramel Latte
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If you close your eyes for a few moments to absorb 
the sounds and aromas, it wouldn’t be difficult to 
imagine being in a coffee shop in Covent Gardens, 
Battery Park or Bloor Street West. International flair 
meets Kingston chic and Cafe Dolce can be listed 
with the best.  
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Mocha Egg Sammy with Bacon

Harvest Salad Smoked Salmon Bagel

Energy Oatmeal Power Sammy with Eggs, Spinach, Tomatoes and Cheese
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CHECK INN
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Jewel Grande
Indulge your imagination for a moment. Montego Bay’s newest resort property is literally a stone’s throw from the 

international airport. Its specs rival some of the best vacation destinations in the world, with picture perfect views 

and everything you need to make grand memories. You’re stuck as it were, between the majesty of the mountains 

on one side, and the opulence of the ocean on the other. It ’s grand; Jewel Grande.

Photo courtesy of Jewel Grande
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G rande is a 
French word 
used to denote 
the English 

description of big, great 
and tall.  At Jewel 
Grande, it is the promise 
of greatness from start 
to finish and each step 
along the way. From 
luxurious suites to 
junior suites and 
expansive villas, Jewel 
Grande Montego Bay 
Resort & Spa defines 
ultimate luxury and 
indulgence. 

There’s something 
about a view of the 
ocean, that satisfies 
the spirit and calms 
the soul.  If this is 
the feeling that your 
room evokes, do you 
really want to leave? 
With your butler on 
standby, a delectable 
meal is always at 
your fingertips and 
local and selected 
international premium 
alcoholic drinks are just 
an order away. A state-
of-the-art fitness centre 
(and even your personal 
fitness trainer if you so 
desire) will keep your 
guilty conscience at bay. 
The Spa beckons you with 
the promise of restoration, 
while the staff eagerly wait 
to fill your every need. With 
12 dining options, you 
know you’re in for a grand, 
indulgent treat. What more 
does your vacation need? A 
beautiful beach? Well that 
goes without saying. After 
all, this is Jamaica. 

Photo: Dwayne Watkins
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Relish your stay at this indulgent north coast property while 
journeying vicariously across the globe. Local and regional 
cuisine take centre stage where you can appease your palate 
while enjoying brilliant ocean views at your choice of restaurants 
including Caribbean, Italian, French and Mediterranean. Almost 
as if as an ode to our Jamaica motto, fusion cuisine presents boldly 
in most, if not all of the restaurants on property. The combination 
of Jamaican culinary traits with foods and trends from other 
global cultures, offer great opportunity for the prolongation of 
Jamaica’s food industry. 

Refreshing and unpretentious, Waves offers  a fusion of 
Mediterranean and Jamaican cuisine with signature cocktails. As 
the property’s flagship fine-dining restaurant, authentic Jamaican 
flavours are refined and brought to life under the expert leadership 
of Executive Chef Adrian Weichenberger. Travel to France 
via Le Bouchon, where the best local products add a touch of 
Jamaica to the French menu. Feeling Italian? Mexican? You’re 
in the right place. Jamaican Tex-Mex style alfresco dining is 
on offer at The Fiery Pelican Outdoor Grill, while the grande 
custom-made stone oven churns out authentic Italian pizzas at 
Annie’s Pizzeria. Include the range of delectable eats at Pierside, 
Crickets and Orchids, and you’ll discover early on in your stay, 
that hunger is not an option. 

Now that tummies are full, it’s time to decompress. 
The Grande Spa is 30,000 square feet of Italian-inspired 

villa living. Now, that’s grand. Enter this luxurious setting and 
you’re embraced by the aroma of fresh herbs from the spa’s herb 
garden. Taking full advantage of ‘growing what we eat and eating 
what we grow’- well not literally eating, but this is as good as 
it gets! The Grande Spa garden is a beautiful manifestation of 
Jamaica’s assorted herbal life. Think vanilla, pink pepper, cloves, Photo: Dwayne Watkins
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Photo courtesy of Jewel Grande

Photo: Dwayne Watkins
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Pork Chops Stuffed with Plantain Chutney Plantain Tostones with Shredded Jerk Chicken

Codfish Brandade with Green Banana Chips

All Photos: Dwayne Watkins
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lemongrass, ginger, and lavender, to name 
a few. All grown in the spa’s courtyard 
and all used in a variety or services 
and treatments at the spa. It’s offerings 
combine native Jamaican remedies with a 
menu of restorative and healing therapies, 
complete with a full service salon, 4 
treatment rooms, relaxation lounge, and 
hydrotherapy pools. 

With oils and herbs sourced locally, the 
Spa rituals you experience are journeys of 
cultural diversity reflective of the island 
of Jamaica.  The Spa at Jewel Grande is 
a place where local healing remedies are 
combined with global therapies, united to 
heal out of many one. All products used 
in the Spa are of the highest quality and 
contain naturally-derived ingredients. 

The Grande Spa hosts the island’s only 
Himalayan Salt Halotherapy Lounge and 

proudly supports local aromatherapists within the Grande Spa 
Boutique.

It’s indulgent therapy, mixed with fun and a little bit of learning 
too! You must try the Rum Runner Ritual - a unique treatment 
that tells a true story. 

The Grande Spa evokes the rum runner with a combination 
of warm Appleton Estate Rum*, known for its golden buttery 
notes, and pure sugar cane resulting in an intoxicating full 
body scrub.  The glycolic acid in the sugar assists in smoothing 
the skin while the rum invigorates the senses and encourages 
fresh blood circulation.  A massage in vanilla and ginger oils 
encourages relaxation and soothing visceral states. A cleansing 
drop of overproof white rum to the temples clears negative energy 

as a volcanic clay mini facial is performed 
pulling out toxins and impurities and a 
shot of spiritually cleansing white rum 
is provided at the end of your service, if 
you so desire.

I desired. Now if every vacation could 
be as ‘grande’ as this…  
*Being the historic drink of choice for pirates, sailors, 

and adventurers alike, Jamaican rum really took 
centre stage during the United States prohibition 

era when rum runners, also known as bootleggers, 
traveled to and from the Caribbean smuggling the 

liquor illegally.  Used throughout the islands to 
ward away evil spirits, become closer to the spirit 

world, and clean wounds, Jamaica touts two of 
the oldest rum distilleries in the world including 

Appleton Estate Rum (1749).
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Seaside Dutchie
There is a great sense of satisfaction when everything about a dining experience 

goes well. When your expectations are exceeded from the moment you enter, to the 

farewells when you leave, there is almost a deep gratitude for filling a need that 

perhaps you didn’t even know existed. Sated, relieved and pleased as punch - are 

some of the words that come to mind. 

I ’m at a relatively new destination in Priory, St. Ann. And 
I’m not sure what I needed most: the food, the wine, the 
ocean breeze or just the short get away from my daily hustle 
and bustle. It may have been one, or all of the above, but 

it matters not, I left several hours later with full tummy, a happy 
heart, and what felt like - not a care in the world.

Seaside Dutchie tells a literal story of dining at the side of the 
sea, from a dutch pot. I’m not referring to the large, exceptionally 
heavy pots that your Grandma used to roast  the beef in. These 
‘dutchies’ are custom made for this North Coast eatery, and they’re 
the cutest things you’ll see on a dining table. 

Evertt Lewison has been at ‘running tings’ at Seaside Dutchie 

TABLE & CHEERS
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as manager since it opened in September, 2017. His love for the 
restaurant is as clear as the view in front of us. The water is at 
the perfect distance where the waves crash gently on the shore 
below the outdoor dining area. “Guests literally fall in love with 
our restaurant. They love the design, which is both rustic and 
romantic.” Mr. Lewison is speaking as a convert. He laughs 

proudly when I ask if he too loves it. “Oh, absolutely! Seaside 
Dutchie has made me feel proud to be a part of something very 
unique, very special, and has the potential to because huge both 
locally and internationally.”

Dutchie’s serene and picturesque locale is the brain child of 
Taydeen Cole and Andrew Cole. Taydeen who handles the daily 
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operations of the restaurant and bar, is the 
wife of Executive Chef Mark Cole and 
Andrew is her brother-in-law.  They all 
possess decades of experience in the food 
and hospitality industry, and together both 
felt it was time to collaborate and present 
a ‘mise en scene’, where guests could have 
and enjoy an authentic Jamaican dining 
odyssey.

Seaside Dutchie sits on the cusp of 
Jamaica’s tourist capital cities, making it 
perfectly positioned to attract the many 
visitors who venture beyond the confines 

of their vacation properties, in search 
of authentic Jamaican experiences. It’s 
slightly off the beaten path, but yet not. 
There’s a buzz in the nearby town Priory 
about Seaside Dutchie. “Yeah man…dem 
food eat good!” I had stopped at the gas 
station to ask recommendations for a good 
place to eat, and ‘the dutchie place’ came 
highly recommended - by locals, for locals. 
And that’s always a good sign. 

“We enjoy the patronage of local diners 
who come in droves on the weekends,” 
explains Mr. Lewison. “It’s an easy drive 

Buffalo Soldier Wings Ackee & Saltfish Spring Rolls

Pressed Plantain with Spicy 
Coconut Curry  Saltfish



.
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from Kingston now, with the highway. 
The ambiance is warm and inviting, and 
apart from great tasting food, our guests 
compliment us on our attentive, courteous 
staff and warm customer service.” 

When you go, go hungry. Start with 
the Ackee & Saltfish Spring Rolls, or try 
the Pressed Plantain and Coconut Curry 
Saltfish Tostones. They’re an ode to two of 
our favourite Jamaican dishes, authentically 
local, yet oozing international flair. Soups, 
salads and main courses follow suit, with 
definitively rich flavour, balanced with 

artistry and cadence of global fare. The 
oxtail begs to be ordered and while the 
menu also presents a variety of pasta 
options, (check their Yard Man Alfredo 
with shrimp, chicken, lobster, Salmon, or 
the Haile Selassie Vegetarian dish), there are 
choices galore as the menu runs the gamut 
of Jamaican cuisine.

The concept of serving food in a Dutchie 
is both originally and uniquely Jamaican. 
In fact, you will find a Dutchie in the pot 
form, in most, if not all Jamaican homes. 
As dinnerware, it is part of a growing trend 

Oxtail with Rices & Peas

Escoveitched Fish and Fried Bammy
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that’s not just nice to look at, but it also 
makes the food taste better! Where cast 
iron pots are favoured as cooking utensils, 
it may well be due to its innate ability to 
retain and redistribute heat and moisture, 
and by extension, flavours. Foods tend to 
be more evenly cooked, even when under 
very high heat. However, not being so 
technical, it may simply be the love of an 
age-old Jamaican tradition. We’ve been 
cooking in dutch pots ever since they were 
imported by Dutch traders from Holland 

- hence the name. 
Today, the Dutchie remains a vital 

kitchen tool used for frying, boiling, 
baking, and now serving. And Seaside 
Dutchie is fast becoming an essential on 
our islandwide dining radar. 

You can dine inside Dutchie’s cozy 
wooden cottage interior or al fresco on 

the deck overlooking the sea beneath an 
imposing almond tree. Dutchie’s seaside 
bar offers up their signature cocktails and 
punches for those who just want to chill 
and relax. 

Seaside Dutchie is located at Cole’s 
Island, Alterry Beach, off the main road 
in Priory, Saint Ann. 

Be sure to stop by next time you’re in 
the area for a little seaside indulgence.  

Warm Guiness Bread Pudding with Scotch Bonnet Ice Cream



Live Fit
Live Life
Live Love
With Sharon Feanny

I first met Sharon Feanny in 2006 when I sauntered into my first yoga 

class. I say saunter, because that’s exactly what I did. Yoga really wasn’t 

‘my thing’, but it was January of that year and I was making a valiant attempt at fulfilling at least one new year’s 

resolution. I was in search of a healthier, better version of me and I had embarked on what became yet another 

short-lived dose of health-infusion. I wasn’t ready then for the power house that is Sharon Feanny. I wasn’t  

seriously ready to make the changes and the sacrifices that went hand in hand with ‘new me’ that I wanted to see. 

I struggled with the concept 
of healthy, thinking primarily that 
eating healthily and being fit, meant 
that my diet would be limited to 

tasteless grass and I’d be forced to exercise 
religiously. I thought this for many years, 
and only recently have I even embraced 
the notion of a genuine lifestyle change; 

thanks to Sharon.  
“So many people are in toxic overload 

and they don’t know why” Sharon explains. 
“We try all sorts of things - diets, random 
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exercise programs, but I’ve always said that  
you can’t diet successfully if you’re toxic. 
We have to remove the toxicity.” When 
you detox, you eliminate the triggers that 
are caused by some of the foods that are 
abundant in our normal eating patterns; 
sugar, alcohol, wheat, dairy, caffeine and 
many acid-producing foods. Cut these out 
and then activate and incorporate high 
vitality, delicious and alkaline food, then 
the body has a moment to reset itself.  

But so many people, myself included, 
worry about what healthy eating will taste 

like. I’ve read about it, but with Sharon 
giving me the opportunity to indulge 
(pun intended), in a selection of her ‘super 
food’ meals, I can say unequivocally , that 
making a dietary change would neither be 
difficult nor unpleasant.

If you’re a health buff living in Jamaica, 
chances are you’ve heard of Sharon Feanny.  
She’s been a relatively ‘healthy’ person for 
many years, having discovered the yogic 
lifestyle as a teenager. She owned and 
operated Shakti Mind, Body Fitness in 
Kingston for more than 13 years, but her 

complete journey to living the life she enjoys 
today began from a place of stress, which 
resonates with so many of us. “ I moved to 
Montego Bay in 2012, and found myself 
lonely and lost and stressed. Even though I 
thought I was healthy, I developed terrible 
indigestion. I soon learned that there were 
missing components to my nutrition. I 
researched, initially eliminating wheat and 
dairy, detoxing and eventually deciding 
to SUPER FOOD my life.” Sharon’s 
fascination with a healthy body was soon 
equalled by her new obsession with high 

Sharon’s Calalloo Pumpkin Lentil Burger
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vitality nutrition.
Her obsession led her to the kitchen 

where she began creating meals that 
were both healthy and tasty. “I love food 

- good food. If it’s not going to be delicious 
, then what the point of eating it?”  Sharon 
started cooking healthy food and people 
started eating healthy food. Her friends 
and clients wanted the food. This was the 
beginning. Today, as a certified modern 
health coach already loved and trusted by 
many, Sharon realized that others could 
benefit not just from practicing yoga, but 
from more knowledge on proper nutrition. 
She’s established her rule mantra of eating 
a plant-based diet, 80% of the time. The 
Sharon Feanny 80-10-10 rule dictates 
that 80% of what’s on your plate is plant-
based food; 10% should be quality protein 

- legumes or beans and 10% should be 
complex carbohydrates.  

When you’re genuinely excited about 
what you do, it shows. Sharon’s passion for 
a perfectly balanced plate is palpable. But 
for me, (and Im sure I’m not the only one), 
I hesitate because this ‘healthy’ eating is 
still new territory. I mean, I try reduced 
portion sizes and I cut back on the salt, but 
I really don’t want to give up full, robust 
flavours from my meals. I don’t want to 
lose the indulgence of dining. Is it possible 
for healthy food to be indulgent? Sharon 
is emphatic in her response. Absolutely! 
I think of my healthy food as a total 
indulgence for my mind, body and soul. 
I could never go back to any other way 
of eating. This way takes a little bit more 
work and dedication, but there are so many 
amazing recipes to be enjoyed. It’s not as 
difficult as most people think it is. But 
adopting a new healthy lifestyle requires 
discipline and dedication in equal measure. 

Eating healthy is the best indulgence 
that you can have in your life. Pair that 
with a healthy mind and a healthy body 
will follow suit. Hence Sharon’s mantra. 
Live Fit, Live Life, Live Love. 

Are there any myths to dispel? When 
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people think indulgence, they think sugar. Is it really that bad?  
Yes! “Sugar is more addictive than crack cocaine. Once you have 
sugar in your diet, the body and mind will crave more. Keep 
processed sugar at a minimum in your diet. Get your mind and 
pallet used to eating sugar from natural sources. Dates, fruits… 
Stay away from processed sugar, especially when combined with 
starches,” Sharon doesn’t mince her words. But she balances her 
warning against processed sugar with the secret to her success in 
creating delicious meals with two words: Jamaican food! 

“We are so blessed in Jamaica to have an amazing variety of 
foods available to us naturally. Jamaica is filled with super foods; 
ground provisions - yams, sweet potatoes and fruits in abundance”, 
Sharon shares. What is a superfood, you may ask. Numerous 
dictionaries describe the relatively new term as ‘a nutrient-rich 
food considered to be especially beneficial for health and well-
being’. And that we have in Jamaica! “I’m always looking for 
ways that we can use traditional Jamaican food and turn it into 
something even more delicious, healthy and super nutritious; 
fresh healthy organic Jamaican food. We really have no excuse 
here in Jamaica NOT to eat healthily!” She continues.

Wine Pairing: This 
will  match well with  
Full bodied , creamy 
Chardonnays.  Meiomi 
Chardonnay gets our vote. Lentil Soup with Flax Seed Crackers

Sharon Feanny's Live FIT Detox Bar with Tumeric Tea
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I’m in Sharon’s oceanfront living room on the day that she’s 
doing recipe tasting for her upcoming cookbook. Coincidence? I 
think not! (wink wink)  Her book, Sharon Feanny’s Recipes for 
Living Fit, Living Life and Living LOVE! will hit bookstands just 
in time to be the perfect Christmas holiday stocking stuffer! She’s 
excited about her book and the incredible opportunity that she 
has to share her love of healthy foods with a global audience. And 

I’m excited to be her taster for the afternoon. Her book promises 
over 70 page-turning recipes to complement a wholesome and 
balanced lifestyle  - whether you’re already living it or about to 
start. I leave a few hours later, completely sated and a bit impressed 
at my just concluded meatless and sugarless culinary experience. 
Truly healthy, truly indulgent.  
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The Kn  fe 
Life

It ’s not uncommon for a hobby to evolve into a 

business venture. It ’s almost a rite of passage 

for many entrepreneurs who are often the last to 

recognize the value of their skill.

.
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J abulani Johnson is a vibrant and charismatic young 
man who is carving out his niche with purpose 
and precision. Literally. He joins an elite group of 
bladesmiths - numbering fewer than 150 in the US 
and possibly less than 3 in Jamaica. 

Having  spent several summers working in a 
Barnstable, Massachusetts restaurant, Jabulani ran the gamut of 
the kitchen and gained, in his own words, invaluable experience. 
He went from dishwasher to prep cook, to line chef then sous 
chef. His love for food quickly morphed into an inclusive love 
for the kitchen and its tools. It was during his tenure there that 
he began repairing damaged knives at the restaurant. His inner 
engineer kicked in revealing a methodical and detailed approach 
to an instrument that is used in almost every household, restaurant 
and business place. Today, living in Jamaica once again, Jabulani 
is now a full-fledged maker of artisan kitchen knives and other 
tools designed for everyday use. 

He is in fact, a bladesmith, who while charting a course of 
his own, is aware of the fact that global standards in a very 
commercial trade, can seemingly obliterate the craft as a true art 
form. “Bladesmithing is the art of forging knives from whatever 
appropriate material using an anvil, hammers and other tools.” It 
is a detailed process celebrating an age-old tradition, that holds 
value in both tale and time.

His passion for making kitchen cutlery may have emerged 
from his love of food, but it is bolstered by a solid foundation 
in industrial and mechanical engineering. “There is something 
intriguing about a piece of material that possesses two extremes 
of strength and flexibility.” His fascination deepened as he 
discovered just how diligent some professionals are at tending 
their knives and just how much they invest in a good knife. “I 
spent several years surrounded by good knives. Initially, there 
were no designs on making this interest into a business. It was 
simply a cool hobby”, explains Jabulani, “that captured my 
attention and genuinely excited my heart.”

We meet for a quick chat. His tool bag in tow comprises his 
pneumatic hammer, sledgehammer, anvil, forge, belt grinder 
and sandpaper - satisfying the scientist deep within. But it’s 
the enigma of art within the science, that captivates. “No two 
pieces created are ever exactly the same”, he shares. His tools 
are standard, but his talent is not. 

In the spring of 2017, Jabulani Johnson started Karma Knives, 
where he employs as many recycled, personal, handmade, and 
local materials as possible.  It’s important to him to maintain the 
durability and functionality of the tool. Why the name “Karma”? 
Because if you take care of your knife, your knife will perform 
better for you. As the old adage says - “what goes around, comes 
around”. 
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In an industry relatively untapped in Jamaica and 
the Caribbean, where do you find inspiration for your 
craft?
I find inspiration from my generation. It’s full of young innovators 
who are going against the grain and following their passion. I’m 
proud to be one of them. 

What is the most challenging aspect of being a 
bladesmith?
The most challenging aspect of being a bladesmith is accepting 
your mistakes and learning from them. I always try to make my 
next knife my best knife.

How has your background in engineering influenced or 
affected your work with knives?
My engineering background influences me a lot. It makes me good 
at what I do. Making a knife is more than putting a sharp edge 
on a piece of steel. It involves changing the entire characteristics 
of the material and bringing it to life.

What is it about steel that engages you?
I love the fact that steel commands respect. Unlike wood, steel can 
be really unforgiving, so you have to be very diligent. Mistakes 
aren’t allowed. I have the scars to show it. 

Do you consider each piece you create to be unique or is 
there a mold for ‘mass’ production?
Each piece is unique, though they might be similar, they’re 
never the same.

Do you create commissioned pieces? 
Yes, more than half of the work I do is commissioned.

What is the most interesting or exciting part of your 
craft?
Knowing that I have created a tool that will most likely outlive 
me - that’s my version of immortality. The exciting part is the 
reaction of customers when they first use my knife. 

What materials do you most work with?
I mostly work with high carbon steel, it is not only superior to 
stainless, it also forces you to be a better cook. It requires proper 
care and maintenance, and if treated properly, it could easily 
outlive any other knife in your kitchen.

What developments would you like to see in your craft 
in Jamaica?
I’d love to be able to teach bladesmithing on a wide scale. It’s a 
great discipline and simply intriguing, but it’s still an anomaly 
in Jamaica.   What’s the point of having knowledge if I can’t 
share it?   
Karma Knives believes in supporting local talent, fairness and giving back to the 

community. 876-784-5320 Email: jabulanijohnson1@gmail.com
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JoyFull 
Indulging With Joy Spence  

As Jamaican as I am, I have to admit that I’ve never been much of a rum drinker. An 

occasional sip here and there was it for me. I thought myself to be a lady of more 

elegant standards, so I imbibed only wine, but then I discovered Joy. I also learned 

rather quickly, that my position on rum was indeed one of ignorance. Our rum 

carries a richness steeped in a wealthy history. I sat with Joy as her diligent student, 

perusing the afternoon’s curriculum; Appleton Signature Blend Jamaica Rum, Appleton 

Estate Reserve Blend Jamaica Rum, Appleton Estate Rare Blend 12-Year-Old Jamaica 

Rum and Appleton Estate 21-Year-Old Jamaica Rum. Today, I write as a convert, having 

learned from the source as it were, that drinking rum is less about merely ‘having a 

drink’, and everything about the journey to experience, savour and indulge. 

"Persons who 
say they do not 

like rum,
HAVE NOT EXPERIENCED THE 

COMPLEXITY OF A PREMIUM AGED RUM. "
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J oy Spence’s patience is akin to that 
of a school teacher. Not surprisingly, 
that’s where her most significant 
influence comes from. At some point 

in time, we’ve all heard an inspirational 
story of a student whose teacher’s influence 
has been so significant, it changed a life or 
charted a new course. Mrs. Eldora Mills 
was her 8th grade chemistry teacher and 
her mentor. “She always told me how good 
I was”, Joy recalls. “I was 13 years old, 
and I would stay back after school to help 
her prepare the specimens for the labs 
in the upper school. I did more than I 
needed to, and I was always ahead of my 
class.” But Mrs. Mills did more than just 
teach Joy the rudiments of chemistry, she 
also became her second mother, guiding 
her through challenges at school, and 
ultimately teaching the then unassuming 
trailblazer how to herself become a good 
teacher. 

Today, Joy has earned the distinction 

of being the first female Master Blender 
in the global spirits industry - a title that 
that bears the weight of a male-dominated 
world. She has held this position since 
1997, but with all things for her, wisdom 
and raw talent prevails. Simply put, Joy 
possesses an acute sense of smell, giving 
her an innate ability to identify exquisite 
essences. Her gift is olfactory organs that 
operate at paranormal levels; like that of a 
perfumer.   But additionally, Joy has the 
ability to create complex, nuanced tastes. 
Her mastery as a Chemist and her gift 
as a ‘teacher’, comes into sharp focus as 
her wealth of knowledge is shared from a 
valleys of St. Elizabeth, with the rest of 
the world. 

Joy is proud of many things, but lists as 
her favourite things to be; wife, mother,   
friend and a Master Blender. These are the 
things that unearth her deepest pleasures 
and fill her with joy.  

Master Blender Joy Spence with Chef Oji Jaja
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"I did 
more than 
I needed to 
and I was 

always 
ahead of 

my class."



JoyFull at home 

What makes you happiest?  
Spending quality time with my family 
makes me the happiest person in the world. 
And my garden - I have a beautiful garden 
that makes me very happy! 

What’s on Joy’s ‘ bucket list’? 
Number 1 on my bucket list is taking my 
family to New Zealand to enjoy the beauty 
I experienced there.   

What is the most indulgent 
experience you’ve ever had? 
Definitely enjoying Ceviche at Chez 
Wong’s home in Peru. He uses fresh sole 
caught in the morning for his Ceviche. 
He prepares it right in front of you. He 
mixes salt, red onions and lime and serves 
it with a chilli. The flavour was unique and 
it was the most delicious Ceviche I have 
ever tasted. 

What should a non-rum drinker 
be looking for when indulging in a 
glass of rum? 

A non-rum drinker should enjoy the 
beautiful complex flavours in a rum 
when drinking it. You will experience in 
Appleton Estate rums  beautiful citrus 
and fruity notes such as orange, apricot, 
peach , along with spicy notes such as 
ginger, nutmeg and vanilla finishing 
with warm coffee , cocoa and brown 
sugar notes. Persons who say they do 
not like rum have not experienced the 
complexity of a premium aged rum. I 
would recommend that they try one of 
the rums in the Appleton Estate range in 
a beautiful cocktail or simply neat. 

What’s your favourite meal and 
beverage pairing? 
One of my favourite food and rum 
pairings is spicy roast pork glazed with 
pimento and guava syrup enjoyed with 
an Appleton Estate Reserve brown sugar 
daiquiri. The orange, nutmeg and ginger 
notes  in the rum compliment the spicy 
pork. Absolutely delicious! 

What is your favourite Jamaican 
flavour?
My favourite Jamaican flavour is jerk. It is 
a beautiful combination of our key cooking 
ingredients.  

What is your kitchen never 
without? 
Apart from rum and the Jamaican must-
haves of scotch bonnet pepper, garlic, 
escallion, onion, thyme and pimento… my 
home kitchen is never without Pickapeppa 
Spicy Mango Sauce and Angostura bitters. 
The Spicy Mango Sauce and Angostura 
bitters are my favourite flavour enhancers. 

You have travelled the globe. What 
makes the Jamaican journey stand 
out to you above other cultural 
experiences? 
Although I have travelled the globe I am 
always homesick as I miss the warmth, 
humour and expressiveness of our people. 
Our food and music are intoxicating. 

JoyFull at work 

You were influenced and now, 
you’re an influencer. How did that 
happen? 
My first experience as an influencer was 
when I became a chemistry teacher at my 
alma mater Holy Childhood High. I was 

able to convert the students’ hatred for 
chemistry into a passion. Many of my 
students continued a career in chemistry 
as a result of my influence. Today, I have 
taught my coworkers how to be passionate 
and creative in their jobs. I am like their 

second mother. I also do motivational talks 
mainly in all-girls schools encouraging 
them to consider out-of-the box careers. 
I am happy to be able to motivate them 
to never to be afraid in a male dominated 
profession. It is also very rewarding to 
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hear from fellow female Jamaicans how 
my achievements have influenced them 
in a positive manner. 

You entered this field at a young 
age, how did your parents feel about 
you becoming professional ‘rum 
drinker’?
 I never had the opportunity to drink rum 
before joining the company. My father 
was not a happy camper when I told him 
I was going to work with a rum company. 
In those days rum was sort of a “forbidden” 
drink for young females. Oh how times 
have changed! 

What advice would you give to 
young persons today who may be 
interested in this profession? 
Any young person who is interested in Rum 
Blending should first determine if they 
possess excellent sensory skills - this is a 

key prerequisite. If you have this skillset 
then you can develop your knowledge of 
the rum-making process.   

Can you identify your qualities or 
personality traits that have put you 
where you are today?  
My passion, attention to details, humility, 
creativity and love for Jamaica have put me 
where I am today.  Many persons insure 
their greatest assets. 

Do you insure your senses of smell 
and taste?  
Unfortunately I have not insured my sense 
of smell and taste. Many persons especially 
in the UK have insured their noses for 
millions of pounds. I missed out on that! 

What’s the most indulgent way to 
enjoy rum? 
One of the most indulgent ways of 

enjoying rum is sipping a nice Appleton 
Estate Reserve cocktail while rafting down 
the Rio Grande listening to your favourite 
music.  

Do you consider blending an art or 
a science? 
Blending is a combination of art and 
science. I am not sure where one begins 
and the other ends.  

If you weren’t a Master Blender, 
what would you be?
If I were not a Master Blender I would be 
a Chemistry Professor. 

What’s next for Joy Spence?
I love what I do as an Ambassador 
educating consumers both locally and 
internationally in the Joy of Rum.  

"MY PASSION, 
ATTENTION TO 

DETAILS, HUMILITY, 
CREATIVITY AND

LOVE FOR JAMAICA

have 
put me 
where 
I am 

today."

Oji Jaja's Spicy Roast Pork Loin with a Pimento guava gastrique, 
roasted garlic sweet yam puree, citrus roasted beets, sauteed callaloo, 

charred sweet corn and grape tomatoes.
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SWEET INDULGENCE
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The Passionate 
Delicatessen

If you need directions to a new and sweet eating spot around town, just look for 

the bright pink water wheel along one of Kingston’s busiest thoroughfares. It finds 

itself smack in the middle of your rush hour commute  - morning or evening, and it 

becomes a beacon of sweet hope - on Hope Road nonetheless. 
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P astry Passions is a delightful eatery; part 
French patisserie, part soda fountain (circa 
1970’s America), conveniently located in 
Kingston where no place is really that far 

away. The charming establishment features an inviting 
black, white and pink motif, delicately curated with 
modern furnishings and accentuated with the sweet 
smell of freshly baked goods. If you’ve never believed 
that you can ‘smell sweet’, all you have to do to be 
convinced of such, is step through the doors of Pastry 
Passions. Something happens when a pleasant aroma 
connects to a pretty pastry; it is here that passion 
comes alive.

This Pastry Passions location forms part of one of 
Jamaica’s growing bakery chains. It joins the first two 
branches at Sovereign Centre and the Half Way Tree 
Transport Centre, making this the third  easy-access 
location for owner and Chief Chef Safiya Chisolm. 

“It’s very important to me that the sweetness that 
we share at Pastry Passions is something that all 
Jamaicans can enjoy. My vision for Pastry Passions is 
to create a space that is homely and relaxing; where 
everyone can feel comfortable coming in and taking 
a ‘mini vacation’ from the demands of everyday life.”

10 years into the business, Pastry Passions continues 
to build on its solid reputation as one of the island’s 
foremost retail bakeries. Creating and delivering 

average of 200 cakes each week, Safiya   proudly 
acknowledges ‘birthday cakes’ as the backbone of 
her business. And today, with Jamaicans boasting 
highly refined palates, the demand for a wider variety 
of pastries and desserts, is met and satisfied by the 
offerings at Pastry Passions. It is truly a haven for the 
passionate pastry enthusiast; my favourites among 
them being the French Macaron and Black Forest 
Cheesecake-in-a-Jar. Pastry Passions has joined forces 
with another premium Jamaican indulgence - Devon 
House Ice Cream, making the Sunday evening crowd 
a one spot sure stop, unmatched by many other eateries. 

Peruse the blackboard menu and place your oder. 
The scent of anticipation pales in comparison to the 
taste of what lies ahead. You imagine one thing, but 
then Pastry Passions adds a bit more sweetness, you 
know - that ‘extra spoonful of sugar’,  and surpasses 
your expectation. “This is what it’s all about for us, 
delivering sweetness to every single customer who 
enters our doors.” Safiya has known exactly what she 
wants for a very long time now. “In Jamaica I find very 
few places where people from all classes within society 
can intermingle. So if you’re from uptown, you go to 
places that are priced and set up for uptown people 
and vice versa. I’m passionate about providing first 
world to everyone. Irrespective of your income, skin 
color or social class. All are welcome!”
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Safiya continues, “I also want to expose Jamaicans 
to first world operations, not just in terms of products 
and customer service, but also operational excellence 
utlilizing the latest technology. So our inventory, cash 
management and customer engagement platforms, 
are all executed using the latest software packages.” 
Much to my surprise and delight, the eatery also caters 
to those wanting breakfast, lunch or a light supper. 
Sandwiches, wraps, soups and salads round out a 
wholesome menu that makes you stop and think, and 
place a bigger order.  A noted favourite, the classic 
‘Build-Your-Own’ burger, is a Chef ’s Special 8oz 
burger patty smothered in a secret barbecue sauce 
and topped with the customer’s choice of toppings. 

So with the opening of their comfortable dine-
in location, Pastry Passions now appeals to more 
than just your sweet tooth. If you’re looking for 
the quintessential daytime escape where a quick 
indulgence is what the doctor ordered, pop in to 
Pastry Passions.  A bit of relaxation, a bite to eat and 
a minute to decompress, are always on the menu.   

49A Hope Road, Kingston.
dessert@pastrypassions.com

www.pastrypassions.com
IG: @pastrypassions

876.927.9552/876.978.8331
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