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Publishers' Note

C

ould we possibly open this
issue any other way than
talking about Brazil?
Of course not!
For the past few weeks the world has
been dialled in, watching our athletes take
on the world. Congratulations are in order
to these fine Brand Jamaica ambassadors,
their coaches and support teams that
continue to fly our flag high and make us
so very proud.
We Jamaicans love our sports, yet, our
minds drifts to other things Brazilian,
like their national cocktail, caipirinhas,
made with cachaça (their native sugar
based liquor), sugar and lime; feijoada,
a traditional Portugese stew made with
black beans, salted pork, beef and smoked
sausages; and of course their world famous
churrasco, on which they grill all types of
perfectly seasoned meats – beef, sausage,
pork, chicken and lamb.
We wonder when some daring
entrepreneur will introduce Jamaica
to authentic Brazilian cuisine. A local
Churrascaria sounds like money to us,
but then again, you may ask “Where’s
the beef?”.
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With so few local beef and
dairy farmers, Jamaica has
relied heavily on imports over
the past two or three decades.
That’s why stories like the over
thirty-year-old Hanover-based
Edwards’ Dairy, and new
companies like Meat Experts
in Ocho Rios, need to be told.
Edwards’ Dairy, a family
business, produces fresh milk
from their beautiful farm in
Ramble, and Meat Experts
offers beautifully aged prime
cuts of grass fed, premium
Jamaican beef not just to
professionals like Celeste
Gordon, but to average joes
like me and you. We salute these pioneers
and are privileged to have their stories
unfold on our pages.
We also take our hats off to Neville
Anderson for bringing authentic French
fare to our shores with his latest creation,
L’Escargot in Runaway Bay and the
husband and wife duo of Kirk and Lisa
Chin from the wildly popular Fromage,
who now bring us OAK, Kingston’s
newest wine bar and cocktail lounge.
We’re just as thrilled to add these two
spots to our “must-do” list as we are to
call the troops, jump in a car and travel
down to Black River for our latest Road
Trip to Black River and Floyd’s Pelican
Bar, order a perfectly baked lasagne from
Carina Melville for our next dinner party,
check in to Secrets for a romantic getaway
weekend for two and swing by the Smoked
Marlin for some fresh seafood, a cold one
and killer a view, when next we’re driving
that way.
Going back to where we began. Lots
to be proud of. Lots to explore. Lots to
INDULGE.
Happy Indulging!
ML and Tania
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The Perfect
Pork Roast
With Chef Conroy Arnold
PHOTOGRAPHY: DWAYNE WATKINS • STYLING: AIESHA PANTON

.

.

H

e took a
beaut if u l
piece of pork
spare ribs and
marinated them overnight in a
mixture of ginger, garlic, thyme,
onion and scotch bonnet pepper.
Before that though, he sent me a photo
of the uncooked shank of pork that he
planned to prepare for our short visit the following day. I
had to remind myself that I was staring at raw meat when I began
salivating – already imagining the masterpiece that Conroy Arnold
(The Stuttering Chef as he is popularly known) was going to create.
He explained the marinade he was preparing and made sure
to articulate the details of what was going to ensue. “The meat
will be slow braised in the oven...” I could almost smell the
deliciousness through the phone. The pork he described would
be cooked for about 2 to 3 hours. “It really depends – I like to
feel and taste to determine readiness.” he explains. Then, to add
icing to the proverbial cake, it would then spend an additional 45
minutes in the smoker, absorbing all the herbs and spices, plus
the essence of pimento wood being fed into the fire.
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I’d
never met
Chef Conroy before,
but the moment I did, I was struck by
his genuine warmth. Though he’s deserving of the accolades
afforded him, there was no stuffy “I’m the Chef here”, but rather
a confident, yet genuine “Hey, I’m dying for you taste my pork!”
It’s his favourite meat he confessed, adding that pork, more than
any other meat is exceptionally responsive to marinating – the
most magical way to tenderize and flavour your meat dish from
the outside in.
Conroy is the Executive Chef at Hermosa Cove Villa Resort,
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Wine Pairing
CAMPO VIEJO RESERVA

.

hidden in
plain sight in the
centre of Ocho Rios. Trained as a chef at the
Culinary Institute of America, and having worked in the industry
for more than ten years, Conroy is always excited at the fusion
of both local and international cooking styles. He joins a host of
Jamaican chefs who support the growing farm-to-table movement
across the island and brings his skills to life using his personal
herb garden located just outside the restaurant’s kitchen. “I love to
create incredible meals and it’s also important to me to incorporate
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.

pract ices
that are
practical and
sustainable.”
Guests at the
chic North Coast
villa and also dropin diners at Christopher’s
will attest to the culinary genius that
is Conroy, who since returning to Jamaica six
years ago, has steadily built (and continues to build)
a reputation of consistently delectable meals.
Join Chef Conroy and his team as they introduce a new tapas
series on Saturday evenings. “I challenge myself to come up with
innovative ideas and create dishes that wow down to the last
morsel.” Here is where you’ll get a taste of Conroy’s creativity
and a sincere ‘cooking from the heart’ as he incorporates not just
the skills he has learned, but the values too: ‘Never let a guest
leave the same way they came in.’ It’s his mantra he tells me, as
he hands me a gift of a basil plant historically, a symbol of good
wishes. “Each meal I prepare goes out with goodness. It’s what
I love to do…well.” Conroy shares.
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CHEF CHECK

Chef Check

With Celeste Gordon

BY YHULI J. • PHOTOGRAPHY: DWAYNE WATKINS • STYLING: AIESHA PANTON
MAKE-UP: PAUL MARCH

“Culinary is a very trend conscious business” and with over 15
years of experience in the culinary industry, who would know
better than Jamaican chef Celeste Gordon. As a chef, caterer,
entrepreneur, and self proclaimed foodie there is no question
that Celeste has had to keep up with the trends whilst creating
dynamic recipes. A lover of great food and amazing food
experiences, Celeste has found a way to uniquely merge both
passions; pioneering and revolutionizing how food is seen at
parties.
.

.

“FOOD HAS THE ABILITY TO
MAKE ME

happy, excited and
satisfied.

IT ALLOWS ME TO EXPRESS
MY CREATIVITY AND I HAVE
NEVER BEEN DISAPPOINTED
WITH THIS AS A CAREER
CHOICE.” - CG
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Spice Roasted Chicken with Pineapples

W
.

.

ith an interest in food that started, as
she describes it, “at the elbow of her
grandmother”, Celeste has used her passion
to fuel numerous ventures and a successful
career. Coming from a big family, it was food that seemed to be
the centre of most of their family gatherings. From this Celeste
learned the value of not only an amazing support system, but also
the role that food could play in bringing joy to people. And it was
this joy that ultimately connected her with food. Yet, even with this
a career in food was not Celeste’s first choice. “I always considered
it more of a hobby. I attended Boston University, a liberal arts
university where I could take any kind of course you could think of.
So, I took ‘serious’ classes like Accounts, English Literature and
Economics trying to find my niche but it never quite happened.”
Well, not until an advisor at the University encouraged Celeste
to explore her passion as an elective, and well the rest is history.

What’s your favourite dish to prepare?

I love food too much to have a favourite dish! There are so many
ingredients and techniques that I am always ‘playing around
with in my food’. That’s one of the aspects of food that I enjoy so
much, because I can never become bored with it as long as I don’t
have to make the same thing everyday. I will ‘fall in love’ with
an ingredient but I do have a short attention span when it comes
to food so the love affair with that ingredient may not last long.
Then I am onto the next big thing.

What’s your most unique recipe? What was your
inspiration to create it?

I can’t think of one specific ‘unique’ dish. Because I cater, I would
say that the events are unique. I have been blessed to be a part of a
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lot of first-time food events in Jamaica and I thoroughly enjoy that,
because I believe Jamaica has an amazing food scene that remains
untapped at this point. I have been a part of Kingston Kitchen,
Diner en Blanc, Nyam Jam and Jamaica Food and Drink Festival
(JFDF) and these events all provide unique dining experiences
for the patrons. With events like these I get to showcase what I
feel is great about Jamaica through food, which leads me to create
different dishes each unique to its event.

What was it that led you to following your dreams?

My family is always very supportive of me and my pursuits. In
fact, if you ask my mother she would tell you I am the ‘world’s
greatest chef ’; how can you not succeed with that kind of positivity?
Having that support so early on in my career really helped to push
me forward. It also doesn’t hurt that I do come from a family
of ‘foodies’. I have family members who work in the industry or
have ‘fingers’ in other areas of the industry. We all joke that one
of these days we will open a restaurant and we won’t need staff
because we have so much experience amongst us.
...Oh, we look forward to it Celeste! We anticipate only great things.
And the bonus...

5-10 years from now, where will Chef Celeste Gordon
be?

Bwoy, this ‘vision’ changes all the time because by the time I
think of this, its five years later. LOL I love the food business so
much, I don’t see myself not being involved in some aspect of the
industry when I am ‘old’. I still entertain the thought of teaching
at the university level, so we’ll see.
Contact Celeste at whipitupja@gmail.com or call 869-5717
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Wine Pairing
MONDAVI NAPA CABERNET SAUVIGNON
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Gril ed Beef
Tenderloin

with Scotch Bonnet Chimmichurri
BY CELESTE GORDON

Yield – 6 servings

.

.

Ingredients
»» 2 lbs beef tenderloin
»» salt and black pepper
»» 4 cloves garlic, minced
»» 1 cup fresh flat-leaf parsley
»» 1 cup fresh cilantro		
»» ½ cup diced scallion

»» 3 cloves of garlic, peeled
»» 2 tbsp white balsamic vinegar
»» 1 tsp scotch bonnet, minced
»» ½ cup extra-virgin olive oil

Method
Scotch Bonnet Chimmichurri Sauce:
Add all ingredients except the olive oil to a food processor,
and pulse a few times until chopped. Slowly add the olive
oil while the food processor is running and combine all
the ingredients to a paste. Adjust the seasoning with salt
and pepper before serving. At this point if you want a
stronger scotch bonnet ‘zing’ you can add more minced
scotch bonnet to the sauce.
Serve immediately, or cover and refrigerate for up to 3 days.
Beef Tenderloin:
Season steaks with salt and pepper, 4 cloves garlic and
1 tablespoon of the chimmichurri Sauce. Let marinate
overnight.
Preheat grill. Add tenderloin to the grill and cook
till medium. Once cooked, set aside the beef to rest
before slicing. Once rested, slice and serve with the
chimmichurri.
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Wine Pairing
MEIOMI PINOT NOIR
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Mango
Caprese
Salad
with Chile Sugar
Bacon Ribbons

.

BY CELESTE GORDON

Yield – 6 servings
Ingredients
»» 6 large ripe tomatoes, cut into ¼ inch thick slices
»» 6 ounces fresh mozzarella cheese, cut into ¼ inch
thick slices
»» 16 basil leaves
»» 2 mangoes, peeled and thinly sliced
»» 8 slices of bacon, cooked and cut in half crosswise
»» ½ cup light brown sugar, tightly packed
»» 1 tsp chile powder
»» ¼ teaspoon cayenne powder

Method
Bacon Ribbons:
Preheat the oven to 350°F. Line a baking sheet with
aluminum foil and set a baking rack on top.
In a shallow dish, mix sugar, cayenne and chile powder.
Dip bacon slices in the sugar mixture, coating both
sides, and thread each strip of bacon onto a wooden
skewer. Place the bacon skewers on the rack.
Bake for 25 to 35 minutes, or until the bacon appears
to be caramelized and crispy. Set aside till you have
assembled the salad.
Caprese Salad:
Place alternating layers of tomato, mozzarella cheese,
mango and basil on the platter. Top with bacon
ribbons. Drizzle with aged balsamic
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R.S.V.P.

The famous French chef, Marcel Boulestin once said

“Cookery is not chemistry.

IT IS AN ART. IT REQUIRES INSTINCT AND TASTE
RATHER THAN EXACT MEASUREMENTS.”

He was right. Food is an art.

.

.

Lovely
L’Escargot

PHOTOGRAPHY: DWAYNE WATKINS
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Coq au Vin

W

hen I chose to be
a foodie and yes,
it was a choice, I
decided to take on
this role not solely because I liked to eat,
but because I wanted more from food. I
desired a holistic satisfaction that would
speak to my senses. I sought experiences
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that would last me a lifetime, and dining
at L’Escargot has done that - effortlessly.
When I think French restaurants,
automatically my mind traverses the
narrow streets of France, lined with
restaurants and filled with people drinking
wine, laughing and being human canvasses
of art. I envision lush landscapes and the
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warmth that only a setting sun brings. This
ideal quite possibly may have been the
foundations of my intrigue, what would
L’Escargot offer? What would be unique?
Well, it’s location for one thing. Located
at one of the most unassuming spots for
a French restaurant, the phrase “don’t
judge a book by its cover” comes to mind.
Found in the center of the North Coast in
the prime resort area of Runaway Bay, St.
Ann, the assumption is that a restaurant
of this kind would be on an expanse of
some kind, open air and overlooking the
Caribbean Sea, where customers can
watch the setting sun while indulging in
crisp white wine. Not quite, rather you
.

.

can find the esteemed restaurant in the
heart of the rich Jamaican culture among
bars and shops. A location I found quite
interesting and unique. A varying contrast
to the outside, inside the restaurant is
decorated exactly as one would imagine it,
like 3D fine French Art. Delicately laced
with black and white motif throughout the
décor, L’Escargot effortlessly transports
guests to any Parisian café in France.
“Bonsoir, comment a l lez-vous
aujourd’hui?” I was happy to be using
what I recalled of my third-form French. I
was also relieved when the Maitre’d smiled
sincerely and responded ‘good evening’ in
his gentle baritone –in English. We were

Scallops

Escargot sautéed in Garlic Butter
Mussels Provence
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Wine Pairing
JACOBS CREEK CHARDONNAY
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L’ESCARGOT

effortlessly
transports
guests

Bouillabaisse

TO ANY PARISIAN CAFÉ
IN FRANCE.

seated and then handed an extensive menu of their offerings. True to the undeniably French feel of the restaurant,
the menu is in French with an English translation. (We are after all, in Jamaica) With a choice of Escargot, Pate,
French Onion Soup among other French favourites the expanse of the menu leaves any foodie tempted to try them all.
The quaint intimate restaurant exudes a warmth and comfort that is only enhanced by the courteous and attentive
yet unobtrusive staff. The experience to say the least was art from beginning to end. Teasing every sense with an aim to
create an artistic experience incomparable to any other previously experienced. A sentiment shared by many who have
dined at the restaurant. I will simply say, “Welcome back Neville, wishing you one indulgent success after another.”
Neville Anderson, owner of L’Escargot is no stranger to fine food and dining. A famed restauranteur, Anderson was the proprietor of Neville’s
Jamaican Restaurant in Munich and the once notably European restaurant Café Aubergine in Jamaica.
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TABLES & CHEERS

Smoked Marlin
.

.

BY: MICHELLE GORDON • PHOTOGRAPHY: DWAYNE WATKINS • STYLING: KIMBERLEY DUNKLEY

How do you reconcile a love of traditional Jamaican food with an acutely
cosmopolitan flair? Think braised oxtail accompanying a hearty serving of tagliatelle
pasta. Or jerked sausage paired with jumbo shrimp for a spicy brochette. It’s not
your typical Jamaican restaurant but in a classic way, it still is. Call it contemporary
Caribbean cuisine if you will; the food oozes an unanticipated home-cooked comfort
– with the familiarity of Sunday dinner while the gourmet-style presentation offers a
pleasant surprise.
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Wine Pairing
ZAGARA MOSCATO D’ ASTI

Jamaican Napoleon with Ackee & Saltfish,
Bammy, Scallion Peston and Jerked Bacon.

.

.

Oxtail Ragu with Taglitatelle Pasta
and Orange Lime Gremolata

IT’S NOT YOUR

.

.

A

few miles west of
Montego Bay, as you
enter the sleepy town
of Hopewell, Hanover,
you’ll find a quaint little
restaurant on the right
just off the main road, poised perfectly above the sea
with just enough distance from the water to hear the
crash of the waves without getting splashed. Welcome
to Smoked Marlin.
We spoke with Dionne Reid, one half of the fatherdaughter business team who has breathed new life
into this rustic seaside property. Hers is an interesting
story of fate and favour.
When Dionne completed her studies in hospitality
tourism, her heart was set on a research and
development chef position at The Cheesecake Factory,
one of the US’s most popular casual dining food
franchises. Dionne had been working in kitchens
since she was 16 years old, and was confident that she
had everything necessary and more, for a role that
she deemed as ideal. “I’m not just a good chef – I’m a
creator of epicurean ideas.” However, whilst Dionne
got her dream job, life had other plans for her future
that saw her returning to Jamaica and going into
formal business with her father. Not a bad thing to
return home for…
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typical Jamaican
restaurant

BUT IN A CLASSIC WAY, IT
STILL IS.

Hanover Woody cocktail
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Shrimp and Jerked Sausage Brochette

D

ionne is enthusiastic about her craft and clearly
energized about creating waves in the industry. She
speaks of ‘shy palates’ in the West and has charged
herself with the task of introducing new and exciting
flavours to her guests.
Together with her father Patrick, they have steadily built a
loyal clientele of local diners, as well as guests who travel the
distance for the tranquil, out-of-town experience. The restaurant
is also a burgeoning tourist destination as positive comments
on review sites such as Trip Advisor do a great job of attracting
diners to the no-rush, laid-back, good-food kind of experience
at Smoked Marlin. If Patrick had had his way, guests at the
recharge-by-the-sea spot would be dining at ‘Blue Draaz’. But
Dionne won the naming game and instead their restaurant was
named Smoked Marlin - an ode to one of their very popular
dishes and also the annual marlin tournament enjoyed by a
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growing number of Jamaicans. “We didn’t argue for very long,”
Dionne recalls, “But I knew that I didn’t want to be preparing
my fabulous meals at someplace that sounded more like a strip
club, than a restaurant,” laughs Dionne, remembering how they
ended up with their present name.
Not to be outdone in the kitchen, Smoked Marlin boasts an
appetizing range of signature cocktails, all testament to their fun
adage ‘when it rains, we pour’. Though our outing was marked by
clear blue skies, you have our blessing to indulge. Start off your
visit with a Hanover Woody, and be sure to tell them Indulge
sent you!
SMOKED MARLIN
Main Street, Hopewell, Hanover, Jamaica.
876-609-4181
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Your Trusted Caribbean
Seafood Supplier
.

The largest variety of fresh quality Seafood
from across the globe, right to your table.

@rainforestseafoods

.

.

.

Seafood
on Wheels

– Fish Pot Food Truck

BY JOELLE LODENQUAI • PHOTOGRAPHY: DWAYNE WATKINS

History of The Food Truck
Think of a worn, covered horse-drawn freight wagon; think of
hand cut openings in its sides for windows, and a little wooden
box as a cashier’s seat. It’s been said that the first food truck came
about in 1872 in Providence, Rhode Island which served up pies
and sandwiches to journalists and businessmen. Born then was
the “lunch wagon”.
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Fast Forward to 2015
Rainforest Seafoods joined the movement at the start of 2015 when they
acquired an old mail truck. They gutted it, refurbished it and outfitted it with
a custom-designed commercial kitchen – complete with stove, grill, fryers,
warmers and fridge. Now there’s absolutely no missing the vibrant bright blue
mobile truck when it’s on the go.
Since its introduction, the truck has traversed much of Jamaica, making
bold appearances at various events including The Rainforest Seafood Festival,
Jamaica Food & Drink Festival’s food truck event ‘Meet Street’, Reggae
Sumfest and Denbigh Agricultural Show.
With a three man operation – driver, chef, and customer service rep –
operating usually in the Kingston Corporate Area in the week, the truck
can be found dishing out bestsellers on the Fish Pot’s brick and mortar
menu - saltfish "frittas", escoveitch fish, curry shrimp, shrimp pasta, fish
nuggets and burgers with fries.
Gone are the days when a certain stigma was associated with buying
food off the street. The allure of the food truck is on the rise and the Fish
Pot food truck is focused on making great seafood accessible and affordable
for every Jamaican.
To book the Fish Pot Food Truck, call 960-6039.
Check out their IG page @fishpotjm for daily locations.
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So Many Sausages.
So Many Recipes.
Chorizo and Sweet Corn Fritters
Serves: 5

Ingredients:
•
3 Caribbean Passion Chorizo Sausages,
cut into 1cm pieces
•
Oil for cooking
•
3 Chippenham Eggs
•
½ cup whole milk
•
1 ¼ cup all-purpose flour
•
1 tsp baking powder
•
3 ¼ sweet corn
•
2 tbl sp unsalted butter, melted
•
4 stalks escallion, finely sliced
•
1 bunch cilantro, finely chopped
•
1 medium size tomato, diced
•
Salt and pepper to taste
.

.

Directions:
1. In a frying pan on medium heat, heat the Caribbean
Passion Chorizo Sausages in a tsp of oil. Set aside.
2.

In a medium bowl, beat two eggs and half the milk.

3.

In a large bowl, sift the flour and baking
powder together. Whisk in the egg
mixture. Gradually mix in the rest of
the milk, then mix in the corn, melted
butter, sausages and scallions.
Season with salt and pepper.

4.

Heat a skillet on medium heat
and add a bit of oil. Drop the
batter on the skillet by the spoonful,
spacing them apart so that they do
nut run into each other. Fry for about
2 minutes on each side, until golden
brown. Repeat with remaining batter,
adding a bit of oil to the pan each time.

5.

Serve hot and Enjoy!

  @CaribbeanPassionJA
 @CaribPassionJA

.

.

Layers
of Love:

Carina Melvil e's Beef Lasagna
BY ABIGAIL ROWE • PHOTOGRAPHY: DWAYNE WATKINS

C

an talent appear
overnight?
Or does it lay
dormant and
come rushing
in
volca n ic
proportions when you need it? Meet Carina
Melville who’s recently found a love for
cooking. What’s interesting is how blown
away her friends and family are whenever
she puts her own spin on her favourite onedish meal, Lasagna.
One would think that growing up with
a mother who has been described as an
excellent cook and baker would make you
an accomplished chef yourself. Well, not
so for Carina who only started getting
into cooking after she got married. It was
when she began to dabble in the culinary
arts that she discovered a special love
for Lasagna. “It’s a one-dish meal and
I just started to play around with it,” she
says. In fact, she began to add it to almost
every dinner menu. “My friends and family
would always ask: Lasagna again?” she
recalls with a chuckle. It paid off though
because it was through experimentation
and practice that she was able to create
the “perfect” Lasagna dish.
How does one make the ‘perfect
lasagna’? “For me, it’s all about the right
combination of cheese, meat and sauce,”
says Carina. She believes in balance and
.

.

38 | INDULGE

Taste Is Everything

that’s what does the trick for her. In fact,
she doesn’t even have a ‘special’ ingredient.
“I mean, I make my own sauce if that’s
considered unusual,” she says laughingly.
What she does differently is, that she
doesn’t subscribe to the typical ‘red
sauce’ and makes her own creamy sauce,
completely transforming the traditional
dish and leaving people wanting more.
Carina has never entered any sort of
contest or competition as she maintains
that she doesn’t even do cooking formally.
“I make Lasagna because people love it and
ask me to make it,” she says- adding that
she knows that she likes to eat food that’s
well prepared and delicious and just tries
to recreate that same sort of experience for
her friends and family. Interestingly, it was
her friends and family who helped spread
the news of her delicious one dish meal
as it was through their raving about it to
others that helped give her dish acclaim.
“I have never advertised, friends would just
ask me to prepare for their private events
and then the orders started coming.”
Carina shares that she is right where
she wants to be. With a Master’s in
Accounting and the proud mother of two
beautiful boys– we assume that her skill
with figures assists her in putting together
the ‘perfect combination’ of ingredients
for her Lasagna, but we may never know
for sure.
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Beef Lasagna
Yield: Approximately 8-10 servings
Ingredients
»» Salt to taste
»» Black pepper to taste
»» 1 box lasagna noodles
»» Olive oil
»» 1 lb. mince/ground round
»» 4 cloves garlic, minced

»» 1 large onion, chopped
»» 6 cups marinara sauce
»» 2 cups ricotta
»» 2 cups mozzarella cheese, grated
»» 2 cups cheddar cheese, grated

Directions
Bring a large pot of salted water to a boil. Cook the
01
lasagna noodles in batches( to prevent them from sticking

to each other) until they are soft, 6-7 minutes. Remove from
the water and lay flat on a sheet tray or a large cutting board
to cool. Set aside.

Place a large skillet on the stovetop on medium heat.
02
Add 2 tablespoons olive oil. Add the garlic and onion. Cook

In the bottom of a 9 x 13-inch deep baking dish, add
05
an even layer of the meat sauce.

06 Arrange a layer of lasagna noodles over the meat sauce.
07 Add another layer of meat sauce, then mix together
the ricotta with the cheddar cheese and put some dollops

Add the mince/ ground round, (mixed together with
03
salt and black pepper) and cook. Add marinara sauce. Let

over that layer. Sprinkle some more cheddar cheese and
mozzarella over that, and top with another layer of lasagna
noodles. Repeat twice, finishing with a layer of meat sauce,
ricotta and cheddar cheese mixture, cheddar cheese and
mozzarella cheese.

04

Put in oven to bake for approximately 40 minutes. Let
cool for 20 minutes before serving.

for about 5 minutes.

simmer for 10 minutes.

Preheat oven to 350-degrees Fahrenheit.
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REIMAGINING
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BY LAURA HENZELL

Whereas the south of France, Provence to be exact, has been
synonymous with rosé for years, the quality of the wine and the
international demand for it, have never been as elevated as they
are today. Sticky, deep pink and even sometimes (shockingly)
sweetened with artificial sugars, rosés of the past have often
been overlooked by wine connoisseurs who regarded them as
basic thirst quenchers only for drinking in hot summer months.
Fast-forward to 2006 when wine innovator Sacha Lichine saw
an opportunity in this unexploited category and bought the
then run-down Château D’Esclans rosé vineyard in the Côtes de
Provence region. There, along with the help of Patrick Léon (the
former technical director of Château Mouton Rothschild), he set a
vision to create prestigious rosés that could stand with the best
wines in the world; his Garrus still remains the most expensive
rosé money can buy at $100 a bottle.
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S

on of Alexis Lichine (who has been called “The
Pope of Wine”) for writing the Encyclopedia
of Wines and Spirits in the 1960s and getting
producers to label their wine by grape variety
– Sacha is also establishing his own legacy in
the rehabilitation of rosés. Taking what he
described as a champagne marketing approach to “make rosés
grand” Lichine went about changing everything from the shapes
of bottles used and the quality of grapes harvested to pioneering
techniques in fermenting (including oak ageing rosé), temperature
regulation and the use of a cutting edge optical sorting machine
(which scans each grape) to ensure the highest quality selection. His
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work has created such a groundswell of appreciation for the product
that demand (and production) has skyrocketed at his and other
vineyards -- so much so that it has been dubbed a rosé revolution.
“In 2006 we produced 160,000 bottles, in 2010 we maxed out
at 450,000,” explains communications director Tom Schreckinger
on a recent tour. “Through expansion on the property we were
able to make 1.3 million in 2013, 2.5 million in 2014 and in
2015 we’re up to 3.5 million bottles. Our aim is to get that up
to 4 million bottles in 2016.”
Chateaux D’Esclans rosés have exceeded not just sales
expectations but also the psychographics and demographics
of rosés former drinkers: novice drinkers (mostly women)
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purchasing the wine at a low price for
clichéd moments. Says Lichine, “I knew
I had arrived when I got a call from a
top yacht-builder wanting the dimensions
of our three-litre double-magnums. He
wanted to make sure he built a fridge on
a yacht that was big enough to hold them.”
Some call it the lure of “Provence
sunshine in a bottle,” others say: if you
close your eyes and sip rosé you are
automatically transported to a summer
paradise. Either way, with its’ salmon
pink colour, more full bodied taste and
the versatility to pair with many different
kinds of food, the “new” rosé has become
the “ joie de vivre” of any festive gathering
where drinking it is as much about the
experience it evokes as it is about the wine
itself.
Chateau D’Esclans collection of wines
include Whispering Angel, Rock Angel,
Les Clans, Garrus.
.

.

Laura Henzell is a freelance writer and yoga teacher,
mother and wife. Her work has previously been
included in SkyWritings, Air Jamaica’s inflight
magazine, the Rough Guide to Jamaica and KUYA.

FACT:
European rosés cannot be made
from blending red and white
wine. White and red grapes can
however be vinified together; that
is, the juices can ferment together
allowing minimal contact with the
red grape skins to give the wine
that special rosé colour.
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BAR BASICS

.

Pushcart at
Rockhouse

.

If you refer to the dictionary definition of a pushcart, you will learn that it is typically a
handcart on wheels, often with a makeshift roof, from which vendors peddle their wares. If on
the other hand, you were to ask a resident of Negril, Jamaica what pushcart is, you’d probably
receive an earful about one of the tourist town’s most prized gems. Pushcart Restaurant
and Rum Bar is decidedly famous for its consistently tasty and authentic Jamaican menu
that tourists and locals alike love. Being perched on the side of a ragged cliff, while inhaling
one of Negril’s most breath-taking views is almost fully satisfying, but that’s just before you
realize that the menu boasts some of Jamaica’s favourite dishes with local authenticity and
intercontinental flair. The Middle Quarters-inspired peppered shrimp, Boston-style jerk chicken
or sorrel-marinated pork, present plenty of options for a quick bite or a prime time to dine.

T

he strains of the ‘Cool Ruler’ Gregory Isaacs and
Bob Andy pulsate from the speakers, and if you
close your eyes for a few moments and you could
easily be ‘ jamming’ in any of Kingston’s popular
1990’s dancehalls. But the fresh ocean breeze and the splash of
the diving youngsters plummeting 80 feet below remind you that
you are instead, lounging in comfort at Negril’s west end.
Breathe, relax and say aaaahhhh.
You’re already sold on your new ‘sweet spot’ – it’s almost too
perfect so you really have little choice. Then you discover that
the bar’s arsenal includes an award-winning bartender whose
sole mission at Pushcart is to wow his guests, keep them happy
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and keep them coming back for more.
Adrian Johnson, two-time winner of the Bartender of the
Year Award, oversees a bar that caters to the needs of every
patron on deck. There is no request that is too big or too small
and for Adrian, who admits to loving a challenge. Creating
new and innovative cocktails is something that gives him great
satisfaction. “If you can think it, I can make it.” A confident
Adrian shares his favourite, not-your-run-of-the-mill cocktails
with his Pushcart patrons.
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Ackee & Saltfish Martini
»» 3oz sweet pepper infused vodka
»» 1.5oz coconut water
»» 1oz ackee & saltfish puree

Method: boil ackee and salted fish and set aside to cool for

puree. Pour vodka, coconut water and the ackee and salted fish
puree in a mixer. Shake with ice then strain in a martini glass.
Garnish with a black olive, green sweet pepper and an ackee.

48 | INDULGE

Taste Is Everything

ISSUE 6 • 2016

.

.

Cartini
»» 3oz rum
»» 3 slices fresh cucumber
»» 2 stems fresh organic mint
»» 1 tbsp brown sugar

Method: Muddle fresh organic mint and cucumber with rum

and brown sugar. Shake and strain in a martini glass and garnish
with a slice of cucumber and mint.
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Watermelon Basil
»» 8oz fresh watermelon juice
»» 4 leaves fresh organic basil
»» 1 squeeze of lime

Method: Muddle fresh organic basil and lime with
watermelon juice, strain in a pocogrande glass, and
garnish with a lime wedge and fresh basil.

Crawfish Escotini
»» 4oz vodka
»» 1oz escoveitch sauce (recipe
below)
»» 1 squeeze of lime

Method: Boil crawfish in water

and set aside to cool. Pour vodka in
mixer, add squeeze of lime, shake
and then strain in a martini glass.
Add escoveitch sauce and garnish
with crawfish, onions and carrot.

Escoveitch sauce
»» 1 cup white vinegar
»» half of medium onion
»» 1 scotch bonnet pepper
»» half of a small carrot
»» 1/3 of a medium sweet pepper

Method: Slice all ingredients.
In a saucepan over flame, add all
ingredients, bring to a simmer, and
set aside to cool.
PushCart| Rockhouse Hotel, Negril, Jamaica
Phone Number: 1-876-957-4373

50 | INDULGE

Taste Is Everything

ISSUE 6 • 2016

.

.

.

.

Coffee Break
at Toyota Coffee House

BY AYESHA YHENTL • PHOTOGRAPHY: DWAYNE WATKINS

Think of the brand Toyota and undoubtedly, a
coffee house is the last thing that comes to
mind. But with the opening of the new Toyota
Showroom at 93 Old Hope Road in Kingston,
it could well be one of the first. Their new
in-house café is where car-lovers and coffeedrinkers have the option to indulge and
satisfy both appetites with one visit.
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"TO MAKE DRINKING COFFEE

an Artistic experience

BY REDEFINING HOW COFFEE IS COMMONLY
VIEWED AND EXPERIENCED IN JAMAICA."

H

oused strategically inside the newly
opened showroom and nestled
discreetly on the second floor, the
Toyota Coffee House overlooks the
company’s showroom floor and serves as an “indulgence”
for customers who consider well-brewed coffee a craft
beverage similar to that of wine. The showroom boasts
a modern aesthetic with its contemporary design
delicately transferred to the coffee house. The use of
reds, wood and browns translates homey warmth that
is further complemented by the rich aroma of coffee
and chocolate. The Coffee House offers a service menu
to satisfy any coffee-lover’s palette, and prides itself
on being a part of the Third Wave Coffee Movement,
a US-based effort which aims to produce the highest
quality coffee at all stages of production.
The goal of The Toyota Coffee House? To make
drinking coffee an artistic experience by redefining
how coffee is commonly viewed and experienced
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in Jamaica. This has led Toyota Jamaica to partner
exclusively with the Old Tavern Coffee Estate; a
family owned single origin estate located in the cool
hills of the Jamaica Blue Mountains.
The Toyota Coffee House brews Hand-Drip coffee
with a Hario V60 Coffee Machine and espresso with
an Astoria Espresso Machine. Both premium pieces
of machinery engage customers from the first whiff
and take the experience beyond the last sip.
The café’s menu ranges beyond just caffeinated
and hot beverages, offering a wide variety of loose
leaf teas; Golden Assam from India, Sencha Green
Tea from Japan and Chamomile from Croatia among
other varieties; as well as Homemade Lemonade and
Fruit Refreshers. A notable favourite of the Coffee
House however is their Jamaican Hot Chocolate made
exclusively from locally grown chocolate brand One
One Cacao.
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T

he Toyota Coffee House
offers the perfect mid-day
escape for nearby passersby
as well as a relaxing breakwhile-you-wait for the brand’s automotive
clients. Inspired by one of their core values
where the customer comes first; Toyota
Jamaica has not just created a new standard
of customer service in the automotive
industry but a new standard in building
Brand Jamaica. A great escape for anyone
with a love for beautiful cars and the
enjoyment that can only be found in a rich
cup of coffee.
Toyota Coffee House - 93 Old Hope Road
Kingston 6 - 923-7231
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RAISE THE BAR

Oak Cocktail
Lounge

BY KRISTINA NEIL • PHOTOGRAPHY: DWAYNE WATKINS

.

.

CONTACT WITH
OAK SOFTENS
AND SMOOTHS
WINE. WITH SOME
WINES, IT ALSO
IMPROVES THE
TASTE.

…a history lesson from vinepair.com
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he oak tree is a symbol of strength and endurance.
It is also used as one of the world’s most popular
methods by which most wines and many spirits
are aged – in oak barrels. So already, there are two
reasons why Lisa and Kirk Chin, proprietors of Kingston’s newest
bar, would have opted to name their chic watering hole after this
historically rich wood.
The Oak Wine Bar and Cocktail Lounge (Oak), located atop
Fromage Bistro on Hillcrest Avenue in Kingston, is sleek and
stylish, quaint and quiet – all at the same time. Oak transports
you to a cozy, yet elegant space with a premium selection of wines
and cocktails to caress your palate and indulge your fantasies.
No stranger to a satisfied patron, Oak becomes an extension
of Fromage Bistro that still maintains a lead for chic dining
options in corporate Kingston. Oak finds itself in the midst of
work and home for many; making the new Hillcrest Avenue
locale an even more popular stop for an early evening drink or
a late night cocktail.

.

U
.

.
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pon entry, you are immediately taken by the bold yet refined décor of
the classic combination of black and opulent silver. The bar’s back wall
boasts an impressive array of top-shelf liquors displayed with intentional
art deco-inspired designs.
Easily, Oak is elegant and romantic while also stimulating comfort and warmth of your
favourite neighbourhood bar. It’s easy to forget where you are. It’s easy to forget that
on the outside, there’s traffic and heat and a world of cares that can be soon forgotten.
That’s the sentiment of guests who have grown fond of Oak since its doors opened less
than 3 months ago. According to second-time patron Matthew Reid, “there’s a release
that occurs the moment you cross the threshold between indoors and out.”
Ensuring that your experience is enjoyable, Oak offers an extensive selection of
premium wines, masterfully mixed cocktails and tasty appetizers. It’s the ‘devil in
the details’ and little things that make a big difference. From attentive wait staff (who
respectfully called me by name), to the delicate filament lighting the intimate space, to
our faux wooden menus – all part and parcel of eliciting a distinct first-world feeling. A
little peckish? Oak’s ‘Bites’ menu offers great canapes ranging from Firecracker Spring
Rolls with Tandoori chicken and tamarind sauce to Calamari Fritti. Need pairing
suggestions? That too, is a done deal. Having received extensive training, Oak staff is
ready and waiting to impress with their knowledge of wine and spirits ‘rights and wrongs’.
A cool bar becomes a cool bar when it offers more than meets the eye. If you’re looking
for a night-out with your loved ones with the comfort and charm of a night-in, swing
by Oak and enjoy the escape! Welcome Oak, to the rank of Kingston’s coolest.
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NEW
BOTTLE.
NEW
LABEL.
STILL
THE
VODKA.

DRINK WITH CARE.
STOLICHNAYA® PREMIUM VODKA 40 % Alc./Vol. Distilled from Grain. © 2016 Spirits International B.V. All rights reserved.
STOLICHNAYA, STOLI, the associated labels & visual properties and the bottle shape are trademarks or registered trademarks of Spirits International B.V.
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ON THE FARM

.

.

Edwards Dairy

BY MICHELLE GORDON • PHOTOGRAPHY: DWAYNE WATKINS

There is much to be said about the simplicity and purity of farm life. Tales are told of smogfree air and water fresh from the spring. If there were ever a picture-perfect farm story, I
think I found it nestled in the hills of Montpelier, St. James, just on the outskirts of Jamaica’s
popular tourist capital Montego Bay. Combine a love for the countryside with a love of family, and you have the foundation for a classic storybook tale. Throw in seven hundred acres
of rolling hills, a couple hundred cows and one hard-working family; you then have the
makings of an ‘on-growing’ business, rich in tradition and history.
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n 1976, already armed with the tools of the trade, a young Sam Edwards
moved his new family from Rhynsbury, Clarendon to Hanover, as he sought
to expand his mother’s small foundation dairy farm. Having seen the family
matriarch build her business of thirty cows on thirty acres, Sam made the
decision to head west where land prices were more favourable and expansion
seemed inevitable.
With an initial acquisition of 130 acres, Edwards Dairy’ moooove (get it?) to the
west reaffirmed Sam Edwards’ forward-thinking decision. Expansion and growth
came over time and today, Edward’s Dairy occupies more than seven hundred acres,
milks two hundred cows and supplies more than two thousand litres of milk daily to
supermarkets and hotels in western Jamaica. Two-thirds of the Edwards boys, brothers
Marlon and Sheldon work daily alongside their father as they spearhead even further
progress and development at the family property. The other brother Samuel, who lives
and works in Kingston, makes up the full complement of Sam Edwards’ sons.
The farm is characterized by innovative and sustainable practices, producing roughly
one third of its monthly electricity consumption via solar energy. Keen attention is
given to individualized care for the cows - some have names and some don’t, but all
the cows, and the few bulls in the herd, receive the kind of hormone-free care deemed
best for the animals, the environment and of course, the consumer.
More then 90% of the cow population at Edward’s Dairy is made up of Jamaica
Hope – a breed specially developed in Jamaica in an effort to maintain high levels of
milk production, regardless of pasture or climatic conditions. The cows are strong and
resilient and can each produce more than two thousand kilograms of milk during a
milking cycle. At present, each lactating cow at Edward’s Dairy yields two thousand
litres of milk daily.

“WHEN THE TIME COMES FOR US TO
EXPAND OUR REACH,

the entire country will
taste just why Edwards
Dairy milk is so good.”
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For a relatively small farm, that’s a big deal considering that the primary focus of
Edwards Dairy is to satisfy a targeted locale. “We’re particularly proud because we are
doing a good job of filling the needs of the market here in the West. The demand for
high quality, full-flavoured milk from our coastline hotels, as well as the supermarkets
and the smaller retailers, continues to grow. When the time comes for us to expand
our reach, the entire country will taste just why Edward’s Dairy milk is so good,”
emphasizes a proud Marlon, the younger of the farming brothers.
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T

he cows are fed a rich diet
of specialty foods created
by Nutramix, the island’s
premium dair y cattle
feed producers. Their
diet comprises scientific
combinations of corn, wheat, soybeans and of course,
fresh grass from the pastures. In tandem with a
balanced diet, the well-tended cows also receive plenty
of exercise and fresh air.
At the core, Marlon and Sheldon are passionate
about producing fresh, pure milk. “It’s what we know”,
says Marlon, who speaks proudly of the Edwards’
brothers third generation role as dairy famers. “We
work well with our dad, who worked with his mother
– our grandmother, and cumulatively there is a strong
foundation set for our children and other children
to come.”
The Edwards’ are making a good business better
not just by filling the needs of a targeted market, but
also by utilizing assets and diversifying accordingly.
With hundreds of lush acres at their fingertips, the
transition to citrus was not a difficult one. Nearly
four hundred of the family’s seven hundred acres
are now home to orchards, where grazing cows get
exercise and also help to ‘garden’ the fields keeping
maintenance costs down.
As expansion is always in sight, the production
of milk by-products ice cream and yogurt is on the
radar. For Sam Edwards, having two of his three
sons active in the family business is reason enough
to encourage the thought of continuity. “You can’t
dictate family tradition to future generations, but the
opportunity has been created and the interest is being
fed, “ he shares. Sam speaks of his six grandchildren
who range in age from two to thirteen years. “There
are no guarantees of what the next generation will do,
but there is no doubt that between me and my wife,
my mother and my sons, the foundation for future
success has certainly been set.”
.

.
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ROAD TRIP

Road Trip

Parot tee Bay

To the Seas and Back

BY MICHELLE GORDON • PHOTOGRAPHY BY DWAYNE WATKINS • STYLING BY AIESHA PANTON

.
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The six-mile Parottee Bay road is dotted with a host
of places to eat, drink and be merry. This is south
St. Elizabeth, along the coast of Jamaica’s well-loved
‘Bread Basket’ parish. This is where old-fashioned
Jamaican country life still reigns supreme and the
seas provide the mainstay of most of the people who
are blessed with a ‘backyard’ that bears the freshest
food available. Residents here have long accepted the
accolades bestowed on their fishing village community
as an unspoiled demonstration of community-based
tourism. The townspeople welcome visitors from
town and abroad with open arms and are quick to
.

.

support each other’s efforts to build and maintain their
business ventures.

.

.

W

anting a day out, we
had a car and a plan….
Our
jou r ne y
from Kingston felt
unusually short. I
remember going to
Black River in years gone by and always having that ‘are we there
yet’ feeling. I suspect taking to Highway 2000 with a carload of
friends made for a faster, more pleasant trip.
By the time we were nearing Cloggy’s-on-the-Beach in Black
River, we already knew that having a meal would not have been our
first priority. Not yet at least. In true road trip form, we’d already
eaten - twice. Jamaica’s south coast is an amazing amalgamation
of food stops. forty minutes into our journey, we were indulging
at Miss Jane’s fruit stall in Berrydale District, Porus. Jane is a
veteran roadside vendor whose pride in her business is evident in
the aesthetic of her stall. Kiosk merchandising for the win! As
with most roadside food vendors, Jane’s offerings are seasonal,
so our fresh summertime appetite was satisfied as we got our
fill of starapples, naseberries, pineapples, guavas and of course,
mangoes. Just so you know, the sugarloaf pineapple was the ideal
palate cleanser ahead of our next stop a few minutes after that at
Melrose Hill, where we stopped for mandatory (yes, mandatory!)
roast yam and saltfish. Check out that story on page 74!
So arriving at Cloggy’s with full tummies presented the perfect
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opportunity to take our ‘road trip’ to the high seas. We placed our
orders and ventured out to sea to chill just long enough before
getting hungry again. Here we enjoyed first-hand experience
of the collaborative spirit of traditional Jamaica; a phone call to
Floyd Forbes is all it takes to have your private captain collect
you from the sandy shores, to then navigate the quarter mile
sail out to sea.
Consider it St. Elizabeth’s water ‘Uber’. The fifteen-minute
journey is slightly longer than it would normally have been,
as Sheldon our captain, was kind enough to take us along the
coastline to avoid the obvious chops that would have resulted had
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we taken the shortest route. ‘The path of least resistance’ is what
he called it. And we certainly appreciated his nautical wisdom.
Our destination is a dot in the ocean that’s been there for the
past 15 years. We head across the shore and look back at the
phenomenally beautiful coastline of Black River, rivaled only
by the beautiful expanse of the 360 degree view once we alight
the sandbank-turned-bar on the reef.

F

loyd’s Pelican Bar is no secret. It’s one of the most talked
about bars in the Caribbean. In fact, its online Trip
Advisor rating is just half a star shy of a perfect 5 out
of 5. Not too shabby for a wooden shack smack in the
middle of the sea. It’s décor, if you can call it that, is reminiscent
of a college student’s dorm complete with road signs, license plates
and flags from all over the world. It’s a global melting pot on the
sea with layers to its character being added with each new visitor
who chooses to leave their mark behind. Here against the backdrop
of stingrays swimming peacefully, men playing dominoes and
salt-purified air, laid back conversations evolve over ice-cold beers
and rum-infused cocktails. It’s an ‘aaaah’ moment, if there ever
was one and for that reason alone, Pelican Bar becomes forever
etched in the memories of those who know and go.
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wo hours (and several drinks) later, we find ourselves
back at Cloggy’s-on-the-Beach and we are now
sufficiently hungry. It has been described by Lonely
Planet as the ‘best culinary bet in Black River’ and we
soon discovered why. Bashiri Clarke, aka Bingi shares his father,
Cloggy’s vision and appetite for fundamentally delicious food.
Bingi and his wife Odette are proud of the restaurant’s consistent
reputation and long-standing position as one of the areas best
spots to dine. “We have the happiest chef in any kitchen in St.
Elizabeth and he pours his heart and soul into every meal he cooks.”
Our orders arrive and the glances we exchanged were enough

ISSUE 6• 2016

to start filling our empty bellies. Our dinner of grilled lobster,
garlic lobster, fried yellowtail snapper, bammies and festivals
was cooked to perfection. We had glimpsed the happy chef
dancing around the open flame – I suspect he had anticipated a
like response to his meal.
With appetites sated, and leftovers (there was so much food!)
neatly packaged for the following day’s breakfast, the thought
of the journey back to Kingston was the most challenging part
of our day.
Soft black sand and sea breeze, white rum and lobster and a
carload of friends… Road trips rule!
.
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ONE STOP DRIVA

Wah
Sweeter
Dan..
.

.

Roast
Yam an’
Saltfish?
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f you’re like me, then it’s the simple pleasures that
make Jamaican life sweeter. The random road trips
to obscure locations and the pit stops in between. Of
course being a ‘foodie’ always adds some excitement
to any trip out of town. I mean honestly, there’s just
something about a trip to the country that is just
incomplete without a roadside stop. It’s almost unfathomable for
us Townies, because seriously ‘wah nicer dan country food’? Better
yet, 'wah nicer dan roast yam and saltfish'?
Enigmatic yet easy, sweet yet savoury and simply delicious;
there’s just no other way to describe the experience of a roadside
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roast yam and saltfish. And yes, I had to differentiate because
the truth is that roadside roast yam is just nicer. The ashy smoky
flavour from the open flame that seeps into the heart of the driest
yellow yam – moistened by oodles of creamy butter, is effortlessly
complimented by it’s salty partner.
Heading to Jamaica’s south coast? Be sure to make a pit stop
with ‘Blackie’ at Melrose Hill’s yam stop. He is there 7 days a
week and if you call ahead, he can even throw in some ackee to
make your road-side eat even sweeter! The burst of flavours will
take any palette on a journey to sweet and salty satisfaction.
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Secrets'
Secret
.

.

PHOTOGRAPHY • DWAYNE WATKINS

The single most important factor in evaluating any hotel will
differ from one individual to the next, depending of course on
the things that really matter to you. For some, it may be the
quality of the beds or the beauty of the beach, for others it may
be the expectation of premium service or availability and access
to the features that make your stay enjoyable. Regardless of
what swings the pendulum for you, when you consider an overall
amazing vacation, you should take into account satisfying all your
senses. Indulge your imagination for a moment: pristine white
sand beaches, being delicately caressed by the wider Caribbean
Sea against the backdrop of a beautiful Sunday sunset. Or the
sound of the waves hitting the rocks as you enjoy a tantalizing
meal by the Oceana restaurant on a full-mooned Monday. Perhaps
it could be the very first stretch under the cool embrace of fresh
white sheets on a Saturday morning, just as the first sun sneaks
through the blinds.
ISSUE 6 • 2016
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e’ve found a place where all your senses
are stimulated by the aesthetics of a great
location and your mind, body and soul can
indulge in the all-encompassing sensory
experience of taste, sight, sound, smell and touch.
The Secrets Resort in Montego Bay is just that, a secret. Having
been long established as one of Montego Bay’s premium
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destinations for an adult-only ‘escape to romance and sensuality’,
Secrets promises a commitment to redefining the all-inclusive
experience. Consider the luxury and leisure of a private villa
vacation, neatly parceled and awaiting your opening touch.
Secrets’ Unlimited Luxury uniquely offers the exclusivity of a
private retreat, or should you choose otherwise, the chic company
of the wider Secrets society.
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hoices abound. Appease your palate
while enjoying brilliant ocean views with
global cuisine, from a choice of seven
gourmet restaurants including Italian,
Caribbean and Mediterranean and ten bars where
top-shelf beverages are available. Unlimited luxury at
Secrets is not a phrase; it’s a lifestyle, surpassed only
by The Preferred Club.
The Preferred Club at Secrets pushes the ante
further almost daring you to embrace even more
indulgence. If true luxury is never having to leave
your room, then you may just have found the number
one reason to book your Secrets vacation.
The almost 2000 square feet of The Preferred Club
Presidential Suite elevate your Secrets experience
beyond Unlimited Luxury to the step above – infinite
perfection. Think the ultimate indulgence and then
some. Your personal butler stands ready to offer
unparalleled service; from gourmet meals of your
choice to top-shelf liquor and premium wines, from
dawn until dusk. Jamaica’s romance with fine foods
becomes more refined with the effects of global
cultural influences. Executive Chef Dadrian Coke
knows this all too well. He prides himself in going
above and beyond in curating meals that are not only
exquisite, but are an intricate fusion of global cultures.
When the property you’re considering has the tag
line Peaceful, Sophisticated, Paradise, you know
you’re in for an indulgent treat. No matter how you
choose to define it…
Some secrets are just too good not to share, though.
Some beg to be whispered, experienced and coddled
with only the most special of friends and loved ones,
intimately. Some secrets deserve to be moments and
memories that are shared for lifetimes.
.

.
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AU T H E N T I C . EXC LU S I V E . U N I Q U E .
AN AL L ARO U N D G R E AT P L AC E TO B E

.

200 WINES & SPIRITS • 60 DELICIOUS CHEESES & GOURMET FOODS
SCRUMPTIOUS MENU • IDEAL GIFTS

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

/uncorkedja
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MY KITCHEN

.

.
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Even on its hottest day the temperature in Greenwich, some 3000 feet above
sea level, is still 10 degrees cooler than the metropolis of Kingston spread below.
That’s the Blue Mountain way of life. Stand on the balcony of this home and your
unobstructed view is of the hilltops of St. Andrew, so you can imagine how amazing
the vantage point would be.
The clean geometric lines of mid-century California modern architecture on the
outside are skillfully juxtaposed by Caribbean elegance on the inside. With the
kitchen being the perfect balance of the two schools of design, our featured kitchen
for this issue is a simple interpretation of

Regal, Done Right.

.

.

PHOTOGRAPHY: DWAYNE WATKINS
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itchen-lovers the
world over will
probably agree
that the single
most important
feature in any
kitchen is storage. You can never have
too much storage in a kitchen. That is the
sentiment of interior designers everywhere
and anywhere. It’s a fundamental of the
trade that incorporates the use of builtin cabinets and custom pullouts that has
become a hallmark in modern design.
The kitchen’s centre, the island, does
what an island is supposed to do – attract
people. This is where the fun is when
everyone in the kitchen is in prep mode.
The high ceiling prevents the space
from feeling crowded, and knowing
the frequency with which this family
entertains, this was a critical element in
the design process. When there’s no prep
going on, it’s the perfect spot for a glass
of wine or a cup of coffee.
With lighting and appliances that
blend obvious island warmth with noble
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opulence, this kitchen scores high in
practical accessibility. Large cupboards
are accessorized by accent pieces displayed
behind glass shelving and under-cabinet
lighting redirects multiple focal points,
accordingly. Though liberally spacious,
there are few steps between the relevant
points of interest. Everyone wants a
large space to work in, but no one wants
a marathon run between the sink and the
stove.
Just about every inch of this 800
square foot kitchen enjoys a deliciously
breathtaking view of the hills beneath. In
its most basic form, the kitchen will almost
always be the centre of today’s modern
home. It remains the nucleus where days
unfold and secrets are told. But when your
adjacent dining area features an elliptical
pearl plaster dome ceiling, the centre
of your kitchen’s gravity can easily shift
from one area to the other. It’s all about
flow, function and fun and how the three,
when properly executed, create a space
that works.
The bronzed chandelier hangs fittingly

"THE KITCHEN
WILL ALMOST
ALWAYS BE

the centre
of today’s
modern
home."
ISSUE 6 • 2016
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above the dining table, perfectly positioned
to command the attention of nearby eyes.
Its ornate details conjure thoughts of old
India, and perhaps even a pre-independence
Jamaica, both ensconced in tradition and
history untold.
Comfortable wingback chairs assigned to
the generous table encourage lasting chats,
long after the meal is eaten, the desserts
have disappeared and the coffee pot is
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almost empty. Here is where fun abounds
with endless hours of conversation and
connections. This is where plans are shared
and memories are made and when your
kitchen morphs into a space that's much
more than 'a kitchen space', it truly becomes
the heart of the home. Before you know it,
while you’re lost in laughter and good times,
another glorious Blue Mountain day arrives
and the regal beat goes on.
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MY JAMAICAN
INDULGENCE

My Jamaican
Indulgence

With Paul Salmon

BY MICHELLE GORDON • PHOTOGRAPHY: DWAYNE WATKINS
.

.

Three days after the opening of Miss Lily’s restaurant in Dubai,
banker-turned-restaurateur Paul Salmon is still all smiles. With
two locations in Soho and the East Village, Miss Lily’s is already a
staple on the foodie map in New York City. The truth is, Paul has a
lot to smile about. The popular Jamaican eatery is a manifestation
of his strong passion to share his adopted love Jamaica, with the
world. The origin of Paul’s story is not atypical of many visitors
to our island who develop a strong bond, fall in love and remain
regularly connected. But for Paul, Jamaica is more than sun, sand
and sea. His ‘forever after’ is a bit different.
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"THE WORLD
NEEDS TO

know about
Jamaica."
.

.

P

aul’s resume is an impressive read, having been at the
helm of Bankers Trust Company in New York, Hong
Kong and his native Australia. He is the broadcaster
of a 24-hour-a-day reggae radio station radiolily.com,
he is a founding and operating partner of Joe’s Pub LLC, which
operates New York City’s Library Restaurant, and Joe’s Pub, one
of the city’s most renowned live music and performance venues. In
addition to Miss Lily’s chain of restaurants, he is also the Chairman
of the Rockhouse Hotel, home to PushCart Bar and Restaurant
where I meet the unassuming powerhouse, who continues to create
waves – not just off the cliffs in Negril, but around the globe.
I chat with Paul who exudes a calm passion, if there ever was
such a thing. Guests at his chic Rockhouse Hotel property may
often see him in ‘chill mode’, with cocktail in hand and relaxing
by his bar. But little do they know that while he’s enjoying
Negril’s amazing views, the wheels behind the scenes are turning
as he accomplishes one goal after the other.
“I think Jamaica is an amazing country and I am honoured to
work with Jamaicans. The world needs to know about Jamaica.
The role I take now as an ambassador to other countries is nothing
but infectious. I am transporting the experience of a culture so
engaging; the warmth and richness of the people, the food…

it’s all spicy.”
Incorporating the Jamaican experience through food is
important in all the establishments that Paul oversees. In New
York, the Miss Lily’s experience takes you from a chic concrete
jungle metropolis on the outside, to a tropical beach shack on the
inside complete with ‘classic island cooking, funky and cool ascan-be staff, vibrant atmosphere, and old-school ska and reggae
music’. And if your globetrotting takes you to the planet’s new
lifestyle hotspot, then be sure to check out Jamaica’s Middle East
representation in Dubai. Here you’ll find Miss Lily’s exclusive
offering of authentic Jamaican fare including Red Stripe beers
and our ever-loved favourite grapefruit soda Ting! But regardless
of which property you’re enjoying; whether in New York, Negril
or Dubai, you’re guaranteed to feel the spirit of Jamaica.

“I
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’ve been immersed in a culture of hospitality”, shares
Paul, “where service is not just giving people what
they want, it’s giving them more than what they
need.” Who is Paul Salmon? I ask the question almost
expecting the sigh of rhetoric. But instead, he replies sincerely and
enthusiastically. “I am someone who is driven by the impact he
can make on other people. I love hospitality, which for me, goes
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further than just being friendly and kind. I am excited and driven channel the funding and support it receives towards the lives
by the ability to teach and help others, to create opportunities for of the children about whom Paul is extremely passionate, in a
others and to see them grow.”
country that he loves deeply.
Paul speaks passionately about the work being done by his
For Paul, what is the single most important experience that
Foundation – a source of great pride and joy for him. The has guided him to where he is today?
Rockhouse Foundation has impacted the lives of so many – from
the children who attend the six schools built by the Foundation, to
ravel. “I traveled extensively and have no doubt that
the staff and guests who contribute to the work of the Foundation
it provides the most profound life lessons. Traveling
through both financial and hands-on involvement. “Our guests
gives great insight into how people live. I learned
at Rockhouse are always invited to help and many of them do.
very early in life that irrespective of where you are
Some donate supplies, while others will take the time out of their from and how you live, the one constant that determines ultimate
vacations to visit the schools, meet the children and teachers happiness, is a positive attitude and zest for life. That’s what I love
and volunteer wherever they can. I feel very fortunate to have about Jamaica…the Jamaican culture is rife with a positive attitude
been able to create a community that has created such a strong toward life and this is where the secret to success lies.” Paul is quick
allegiance to Jamaica.”
to point out that while he has no secrets, the concept is fairly simple.
Having raised and invested over three million US dollars, The “First, find what you’re passionate about. Look for opportunities
Rockhouse Foundation is now in the process of building its 7th and then work to make it happen. Being successful is something
school, this one being the first school specially geared towards you have to work hard at every day, and never become complacent…
including special needs children in the standardized school no matter what; there are always things you can be better at.”
system. With the ongoing support of hotel guests, friends and
family of the Foundation and part proceeds of every meal at each
of his restaurants, The Rockhouse Foundation will continue to

T
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You've Got Mail
T
A Subscription Indulgence
BY AYESHA YHENTL

here's an inexplicable joy and excitement that
comes from receiving a box of goodies, with no
idea of what exactly to expect. "Waiting with
bated breath" has never meant more to me than
when I patiently waited for my first subscription box of goodiesthe newest indulgence to awaken the Caribbean appetite.
Comparable to receiving samples at a launch, subscription
boxes offer clients a taste of products they may not be familiar
with, uniquely woven together to inspire a specific reaction, with
an aim of introducing new brands and products while promoting
an awe-mazing experience. A ‘subscription indulgence’, as I refer
to it, is a great way for companies to introduce their products to a
wide variety of persons and also a cost-effective way for persons
to indulge their appetites.
Whether you live at home or abroad, you can subscribe to
being surprised and excited on a monthly, bi-monthly or quarterly
basis with a multiplicity of products. In this issue we look at
three boxes, three different stories, but all with one enigmatic
Caribbean flavour that’s hard to ignore.
.

.
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Walkerswood
One Stop Pork Chop
Ingredients

(4) - Copperwood Pork Loin Chops
(2 Tbs.) - Walkerswood Jerk Marinade
(4 Tbs.) - Walkerswood One Stop sauce

www.walkerswood.com

Method

Use our Walkerswood Jerk Marinade to season your pork chops
and allow half an hour for flavours to penetrate
Place Chops on hot Grill and allow to sear on both sides, then
cook for a further 6 minutes each side, basting with our
Walkerswood One Stop sauce until cooked thru.

#RealJerkComesfromJamaica

.

.

.

Tabanca Box

Straight From Yard

What is the Tabanca Box?

What is Straight From Yard?

What would you say is unique about your
subscription boxes?

Why a Jamaican themed subscription box?

Tabanca Box is a Caribbean Food subscription box
service created for the Diaspora. We send snacks,
sauces, spices, souvenirs and breads from the Caribbean
to the rest of the world. It is designed for those missing
home - hence the term “tabanca” which is Trinidadian
for “lovesick”- or for anyone curious about Caribbean
Food.

Tabanca is genuine, indigenous Caribbean Food made
IN the Caribbean. Each box contains the familiar,
presented in a whole new way.

What has been the most rewarding
experience for you and your brand since
starting the boxes?

Seeing every Box shipped out is a thrill. But last
month we filled a “grocery list” order from the
Netherlands. That was an amazing feeling, because
that is why we started the business in the first place.
Owner: Marcia Sealy-Rodney
Based in Trinidad & Tobago
Email: info@tabancabox.com
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Straight From Yard is a branding and distribution company. We do corporate
gifts, wedding favours, souvenirs, branded tokens and of course subscription
boxes. As the name suggests, we promote, produce and provide only authentic
Jamaican products; straight from yard! Just about 2 years ago we did our first
set of boxes that went to friends studying overseas who just missed the taste
of home. Depending on where you are, it can be difficult to get real Jamaican
products, like fresh Chippies! Any real Chippies fan will tell you there's
absolutely no substitute for fresh Chippies!

I'm a believer in the power of brand Jamaica. That's what the company is all
about, so the Jamaican focus was a must.

How do you find inspiration for each box? And how do you
transfer your inspiration across to your customers, to excite
them about the boxes?

Our boxes are more about convenience than discovery. We exclusively
promote authentic Jamaican products ‘straight from yard’ and since we give
customers the option to customize, they get exactly what they’re craving, plus
extras, because whenever I come across delicious new products, I definitely
include them in the mix!
Owner: Shelli-Rae James
Based in Jamaica
Email: hello@straightfromyard.com
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#MarvellouslyMoreish #GetsYourTastebudsTalking
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Sugarplum Box
What is the SugarPlum Box?

Jamaica’s First Lifestyle Subscription
Box. Our aim is to discover new and
exciting lifestyle brands across the world
and of course right here at home and
deliver same directly to the doors of
excited, value driven and adventurous
consumers. Buying a box of complete
surprises is DEFINITELY an adventure.

What are your top 3 favourite
boxes you’ve done?

»» The Sweet Sweet Jamaica Box is
dearest to my heart.

»»
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Christmas Box or Happy You Year
Box is of course another top for us
because that’s just the season to be
merry and festive

Taste Is Everything

»»

Dappa Box which is our male box
is also very rewarding because
guys REALLY like gifts – who
would have known!

What has been the most rewarding
experience for you and your brand
since starting the boxes?
Every level that we’ve climbed in our
business whether from new subscribers
to new business ventures – has been
as a result of the DIRECT impact or
involvement of our subscribers. They are
our real rewards.

Owner: Marsha McFarlane
Based in Jamaica
Email: info@sugarplumbox.com
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BEAUTIFUL

BAUGHAUS

BY: MICHELLE GORDON • PHOTOGRAPHY: DWAYNE WATKINS • STYLING: AIESHA PANTON AND KIMBERLEY DUNKLEY

.

In today’s culinary world, presentation and aesthetics
bear a weight that is equal to the taste of the meal.
The eyes they say are the windows to the soul. But if
you ask anyone in the food business, they’d probably
say that eyes are the first windows to our tummies.
Place a tasty dish on a pretty plate, in an attractive
setting, and combined, all the elements create the
experience that we celebrate as dining.

.
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hen that dining
e x p er ienc e
is
curated by Jamaican
artist Dana Baugh,
the result is an inspired merger of ceramic
art in service to the culinary arts. Dana is
owner and designer of Baughaus Design
Studio – a modern and culturally savvy
design company based in Westmoreland,
Jamaica. Her culinary collection comprises
artistic designs with full functionality in the
home and kitchen.
The detail in each customized piece is shown in its
textures, tones and character. You’ve probably never
before considered the thought that goes into your
cream dispenser or a salad bowl, but Baughaus table
and dinnerware entreats the attention to detail. The
interaction between her chosen media; be it wood,
clay or metal, speaks to a depth of creativity and
originality.
Jamaica is the land of wood and water, a source
of never-ending inspiration for this Savanna-la-mar
native. “The colours, sounds and textures of my
surroundings all influence my work. I’m the girl who
will run through the rain or see a dried leaf, shell or
a pebble and take it home. Then let it influence the
creation of something beautiful,” shares the designer.
And influence it has. Dana’s work forms part of
unique dining experiences throughout and beyond
the shores of Jamaica creating an overall sensory
experience of memorable occasions. She looks forward
to one day elevating traditional Jamaican cuisine by
designing pieces that are specific to our culinary
culture.
Baughaus Design studio's ethos is to live the life
you love and love the life you live every day. “I hope
that through our products, both professional and
spontaneous chefs will feel the same pride and love
that I put into my work. I want my pieces to perfectly
reflect and complement their work – a beautiful meal
presented in a beautiful vessel”.
.

“…AN INSPIRED

merger of
ceramic art

IN SERVICE TO THE
CULINARY ARTS”

.

Learn more about Dana and her work
www.baughausdesign.com
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READ IT AND EAT

Simply Vegan

BY D’AGAENE CLARKE • STYLING: AIESHA PANTON • MAKEUP: PAUL MARCH

In 2009 when Chorvelle Johnson decided to become vegan, it was more of a large
step for her rather than a huge leap. Chorvelle had already removed chicken and
other meats from her diet - not necessarily the easiest task in a corporate world
marked by board meetings, on-the-go meals, restaurant menus and countless dinner
parties and cocktail events. Chorvelle sits at the helm of one of Jamaica’s most successful private equity investments firms, Proven Wealth. But due to a sudden health
challenge and under medical advice, Chorvelle had to prepare for a drastic lifestyle
change that included diet and exercise as part of her efforts to correct growing health
concerns.
.

.
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ast-forward
seven years
in
the
heights of
a globa l
h e a lt h
revolution
w h e r e
going green and eating clean is the order
of the day. For many, preparing or finding
healthy, yet deliciously indulgent meals is
an oxymoron in both principle and deed.
The challenge often lies in people trying
to remove one component and replace it
with another. But for Chorvelle, it’s about
understanding foods and what they do for
us, getting creative in the kitchen and
inventing meals that strike that perfect
balance. To her credit, Chorvelle not only
made a personal lifestyle change, but she
also opened a door for “new beginnings and
flavours” with her 2012 debut book Simply
Vegan which embraces everyday Jamaican
foods and spices and fuses them in such
a way making it difficult to differentiate
vegan from a traditional meal.
Simply Vegan is chock-full of
uncomplicated, enticing meals and snacks.
Many take 5 minutes to prepare, though
there are others that require a little more
time and skill. There are many vegan or
vegetarian cookbooks which seek to create
dishes which appeal to the omnivorous,
with the use of vegan substitutes for
meat based products; for example
‘veggiemeat’, instead of beef. “Venturing
into a new lifestyle should be embraced
wholeheartedly without a backward
glance”, insists Chorvelle. Simply Vegan
shines by being exactly what its name
suggests. There is a notable exclusion of the
popular ‘vegetarian food,’ tofu. The soft,
white, soy-based food, though Oriental
in origin, is used globally in vegetarian
and vegan meals because it has excellent
absorbent properties. It imbibes any flavor
.
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Avocado (Pear) Salad in
Roasted Sweet Pepper Cups
»» 1 large ripe avocado
»» 2 sweet peppers (yellow
& red)
»» 1 small cucumber (peeled
& diced)
»» sea salt (to taste)
»» dash of cayenne pepper
»» ½ cup apple cider vinegar
»» 2 cups okras

.

»» ½ cup sweet corn
(cooked)
»» 2 cups carrots
»» ½ small purple lettuce
(shredded)

.

to which it is exposed, so can very easily taste like meat. The meals
throughout Simply Vegan encourage a love and appreciation for
the lifestyle and encourages a world of health and deliciousness.

I

t is just our luck that Johnson took the advice of her
cousin and his wife, Akilah and Kris Richards, to
compile this creative and original book of recipes.
Its reception has led to her multiple appearances on
Television Jamaica’s popular Smile Jamaica morning
show, hosting cooking classes, as well as her beginning
to write her second recipe book as she matures on her vegan
lifestyle journey. “There is so much about food that we don’t
understand. Once we grasp the concept of how best to use it for
our good, positive transformations are inevitable.” Chorvelle
Johnson’s Simply Vegan is a must-have in your kitchen if you
are a transitioning vegan or vegetarian, experienced vegan or are
merely looking for delicious, healthy, Jamaican-inspired dishes to
add to your repertoire.

Method:

01 Combine salt, pepper and apple cider vinegar
02 Add cucumber to mixture and marinate in the
refrigerator for 3-5 minutes

In a bowl, combine carrots, lettuce, okras, sweet corn
03
and place in refrigerator

04

Roast sweet peppers in oven for ten minutes (or until
wrinkled)

05 Place on rack to cool
06 Dice avocado in cubes
07 In a salad bowl, combine all ingredients
08 Stuff sweet peppers

Chill and serve

Serves 4 persons
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Wine Pairing

MONDAVI NAPA FUME BLANC

PASQUA PINOT GRIGIO

.

Toasted Bammies
»» 5 mini bammies or 2 large ones
»» sea salt (to taste)
»» cayenne pepper (to taste)

Method:
Heat oven at 350 degrees. Quickly run water on
01
both sides of the bammies. DO NOT SOAK

02 Rub salt on both sides of the bammies
Rub cayenne pepper on both sides of the
03
bammies
04

Place bammies on a baking tray and bake for 16
minutes or until bammies feels soft

05

After eight minutes, flip the bammies on the
other side
Ready to Serve.

Serves 3 persons
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Red Peas & Black Bean Dip
»» 1½ cup of red peas (cooked)
»» 1 ½ cup of black beans (cooked)
»» 1 dozen cherry tomatoes
»» 1 cup coconut milk
»» 2 tablespoons lemon juice
»» 2 tablespoons coconut oil
»» 1 small onion (shredded)
»» 2 stalks escallion (finely chopped)
»» salt (to taste)
»» dash of cinnamon powder

Method:
In a food processor, combine red peas, black
01
beans and tomatoes

02 Add coconut milk, oil and lemon juice
03 Add all seasoning and salt
04 Finish with cinnamon

Serves 6 persons
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Dry and Wet Rub for
Pork Spare Ribs

.

Wet Rub
»» Complete seasoning blend
»» 1 cup of water
»» 1 cup of olive oil
»» 1 cup of vegetable oil
»» 1 cup chopped onions
»» 1 cup chopped garlic
»» salt and pepper to taste

Dry Rub
»» 4 cups brown sugar
»» 1 cup dry jerk seasoning
»» 1 cup granulated garlic
»» 1 cup white pepper
»» 1/2 cup black pepper
»» 1/2 cup paprika
»» 1/2 cup cayenne pepper
»» Yields 12 cups of seasoning

Procedure:
Combine all ingredients in a
01
bowl

02 Mix until all ingredients are

blended together

When ready place in air-tight
03
container

Use when ready for brisket, pork
04
butts, ribs

Application:
Apply on meat and allow to
01
marinate for 24 hours

02

Re-apply to meat and then place
in oven and allow to cook to desired
doneness

03

Start the oven at 550 degrees ,
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then reduce heat to 350 degrees once
meat starts to brown on the outside

04

Remove meat from oven and
place in smoker.

Allow smoking of meat for
05
45mins, using pimento wood or any

other smoking wood

When ready remove meat and
06
allow to cool

07 Serve as desired
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