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home is here

this is the place
where my family
grows every week.

-dennis
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all the love

the youth group is
a place you can
come and feel
appreciated. all of
your troubles and
struggles
disappear, and you
are respected.
this is your home.
-chinue

a message
from francisco
& loly
One of the core values of
the FCJ Refugee Centre is
to have an open door.
We want you to
remember that our door is
especially wide open for
all of the youth.
You give us light,
happiness, and strength to
continue opening our
door to all people. We
believe that youth are the
driving force for the
advancement of any
society and we are
committed to offering a
space that is accessible
and inclusive where youth
will be fully valued,
recognized and engaged.
With this small token, we
hope that you always
remember that around
the kitchen table, we are a
community, and we are a
family. And the kitchen
table, wherever you are,
belongs to all of you.
With love,
Francisco & Loly

more messages of love

NATASHA & CUTU

DENNIS & SARA

we love you
It has been a beautiful year sharing
with all of you. We feel so lucky to
be a part of this group, and we're
so proud every time we're able to
brag about the amazing group you
are. We love you forever, besties!

hi besties!

TEE-JAY

This is a group where if you don't
have enough love at home you'll
experience it here. It's also a
place where we encourage each
other to be our best selves. We
are family forever.

to my family...
This is a space where I can
finally be myself - a youth
- without anyone judgin
me or giving me a weird
glande. A place where i
get to meet other youthk,
have fun, and releave my
mind of the weekly stress.
To sum it up, it's the only
place where my family
grows every week.

standing together

home is
here

in your
own words
Wholesome Holidays
Just walking home, went through the
park today
Can't shake that smile, cause I just like the
way
The sunset reflects off the fresh white
snow
The whole scenery changed to let me
know
Time to prepare, it's holiday season
Time to buy some junk for no good reason
Decorations out, Mariah Carey's
Being just. Way overplayed, it's very
Merry, a break from the ordinary
We got through the year, can put down
that weight
I already know that it will be great
To meet up with old friends and hence
enhance
Them days. As if we've never parted ways
The grumpiness melts, a warm feeling
stays
For your smiles have set my spirit ablaze
Being here makes them happy holidays
-Laszlo

oh the places we go
Sanctuary north
Tiny beach
CCR Montreal
YAG Moncton
CCR Ottawa
High park
Distillery Christmas
Market

Home for the New
Imagine if all the roles were rehearsed
Figured all that your life just might have been cursed
Joined a revolution
Your knee had a contusion
Finalize a mission
Your joy has been missing
Come to an arena, a home, bring an audience
The preacher’s speaking
Here to guide you
Loyal till the sky turns blue
Spirit gets lifted, inspiration fermented
Your joy exploded, your fears eroded
Understand the future is now
We have a home where we regularly go to
Redeemed from hardships
Travelling in boat ships
Figured my home ain’t shit
But the one I go to is where I belong
I established my homeland, right here I AM STRONG!
- Tee-Jay

summer
under
the
stars

dear
black
girl
Dear black girl, stand tall be loud
Wear your hair, wear your skin real proud
You're a magical wonder
Pure melanin and beautiful demeanour
When they question your worth
Remind them you're a walking gift on this earth.
You're so special don't ever try to fit in
In spite of what you've gone through or where you
might have been
Because guess what black girl, you're still a star
and there's still so much shine within
So go ahead
Be divine because girl we know God made you oh so
fine!
Your heart so beautiful and caring
To you this world owes so much comforting
So as you continue on your journey
Remember and embrace the fact that you're always
worthy.
- Ranique

recipes

Barbados Macaroni Pie
Namibia Potjiekos
Hungary Ratatouille & Chicken
Jamaica Curry Goat & Stewed Peas
Nigeria Jollof & Egusi
Kenya Ugali Nyama Choma Na
Kachumbari
Cameroon Poulet DG
Canada Oatmeal Pancakes
El Salvador Pupusas
Sudan Beef Stew
Mexico Pico de Gallo
Saint Kitts & Nevis Stewed Saltfish

family dinner means

reproducing the
kitchen table that
was left at home...

barbados
macaroni pie

Ingredients
1/2 pound tubed macaroni
4 cups grated cheddar cheese
1 cup evaporated milk
1/3 cup ketchup
1 tbsp. yellow mustard
1 small onion, grated
1 egg, beaten

Instructions
Bring salted water to a boil in medium saucepan.
Break the macaroni tubes into thirds and add to the
boling water. Cook uncovered until macaroni is
tender but still firm.
Preheat oven to 350F (180C).
Drain the macaroni and return to the saucepan.
Add the onion, cheese, milk, ketchup, mustard and
egg. Add salt and pepper to taste. Herbs such as
marjoram and thyme can also be added.
Pour into a greased dish and top with more grated
cheese. Fine breadcrumbs can also be added as a
topping.
Bake for 30-40 minutes or until golden brown.

namibia
Potjiekos

Ingredients
Oil to cover the base of your potjie
1kg Lamb (on the bone)
2 Onions, chopped
Chunks of Potatoes, Carrots, Baby marrows and Green Beans
2 tsps Ginger and Garlic paste
Salt to taste
Black Pepper to taste
1 400gr can of Diced Tomatoes
A few Bay Leaves
Instructions
Place the pot on the fire and heat the oil.
Add the onions and fry until soft and translucent.
Add the lamb and the ginger and garlic paste and brown on all
sides. If the pot is too warm and the meat is burning, add a few
tots of wine or water.
Add salt and black pepper.
When the meat is brown, add the diced tomatoes and the bay
leaves.
Put the lid on and gently simmer for approx an 1 hour.
Add the potatoes and the carrots first and cook for about 30-40
minutes before adding the baby marrows and the green beans.
Taste and add a bit more salt and black pepper if needed.
Don’t stir the pot, but gently shake to ensure that there is enough
liquid in the bottom and that it’s not burning. If unsure, add a bit
more wine or water.
Replace the lid and simmer for another 20-30 minutes
Remove the pot from the fire and serve hot with rice.

hungary

lesco ratatouille & chicken
Ingredients
100 g (3,5 oz) bacon or sausage, or both
4-5 fresh pepper, sweet and hot as you like
2-3 medium size tomatoes, cut roughly
2 medium size onion, roughly cut
2 medium size onion, roughly cut
rice or eggs, optional
salt and pepper
Instructions
Chop the onions into half slices, and fry with oil, (if you are
vegetarian) or fry the bacon. and/or sausage first, and use it's fat
to fry the onions.
If the onions softened into translucency, take the pan off the
heat, and add the sweet Hungarian Paprika, to prevent the
Paprika from burning.
Give it a good stir, and add the peppers and the tomatoes. You
should use a mix of peppers, everything you have at home, or in
your garden. I use to add hot, green chillies to it too. It is
important to cut the peppers in stripes, roughly, rustic style.
Season with salt and pepper. Give it a good stir, and cover. Let it
simmer over medium-low heat till the peppers are soft enough.
If you fried some bacon or sausage, now it is time to add to the
Lecso. Cook for ten minutes more with the lid off, to let it reduce
a bit.
Serve it with crusty, rustic bread. Some like it with steamed rice
stirred in the last minutes, I used to do that with the warmed up
leftovers. (Marvellously fresh for a leftover). In wintertime I like
to prepare it with two-three eggs cracked right into the dish in
the last minute.

jamaica
curry goat
Ingredients
3- 3 1/2 pounds goat meat (cut in chunks)
¼- ½ cup cooking oil
2 teaspoons minced garlic
1 medium onion sliced
4-5 Tablespoons Curry powder
1- teaspoon white pepper
1-2 teaspoons fresh thyme
2 green onions sliced
2-3 medium potatoes
1 Tablespoon tomato paste
1 scotch bonnet pepper (adjust to suit taste buds or replace with
any hot pepper)
1 tablespoon Bouillon powder (optional)
Salt to taste
Instructions
Season goat with, salt and pepper. Set aside
In a large pot, heat oil over medium heat, until hot, and then add
the goat meat sauté stirring, frequently, any browned bits off the
bottom of the pot, until goat is brown.
Then add curry, stir for about 1-2 minutes.
Add the garlic, white pepper, onions, thyme, tomato paste,
scallions (green onions) and scotch bonnet pepper stir for about a
minute.
Then pour in just enough water to cover the goat and bring to a
boil and let it simmer until tender (depending on the goat size and
preference) about 2 hours or more, stirring the saucepan
occasionally and adding more water as needed..
About 15-20 minutes before you remove from the stove add
potatoes and bouillon powder. Continue cooking until potatoes
are tender, if you want really thick curry goat let the potatoes
cook even more .
You may adjust thickness of soup with water or stock.

jamaica
stewed peas

Ingredients
2 cups red peas
½ lb salt beef
1 lb stew beef (you also can use pigstail if you like)
1 scotch bonnet pepper
2 stalk escallion
3 sprig thyme
2 cups coconut milk(or 1/4 box)
6 pimento seed
3 cloves garlic
salt and pepper to taste
Instructions
Boil and drain salt beef twice, in a medium size pan.
Place peas, meat and garlic together in the pan, boil until peas are
tender, about 1 ½ hour.
Add coconut cream, spinners, and seasoning, cook for about an
hour.
Season to taste.
Thicken the mix with 3 tablespoons of flour combined with 1/4
cup water. Strain the mixture into the stew.
Boil until it thickens. Serve with rice.

nigeria
jollof rice

Ingredients
4 cups uncooked long-grain rice (not basmati)
6 cups stock (vegetable, chicken, or beef) or water, divided
6 medium-sized fresh plum/Roma tomatoes, chopped, OR a 400gram tin of tomatoes
6 fresh, red poblano peppers (or 4 large red bell peppers), seeds
discarded
3 medium-sized red onions (1 sliced thinly, 2 roughly chopped),
divided
1 Scotch bonnet peppers (yellow is my favorite!), to taste
1/3 cup oil (vegetable/ canola/coconut, not olive oil)
3 tablespoons tomato paste
2 teaspoons (Carribean/Jamaican-style) curry powder
1 teaspoon (heaping) dried thyme
2 dried bay leaves
2 teaspoons unsalted butter (optional), divided
1 dash Salt, to taste.

nigeria
jollof rice
Instructions
Rinse the rice to get rid of some starch then parboil: Bring the rice to a boil with 2 cups of the
stock (or water) then cook on medium heat, covered, about 12 to 15 minutes. Rice will still be
hard, a bit "white" (not translucent) and only partly cooked. Remove from the heat and set
aside.
In a blender, combine tomatoes, red poblano (or bell) peppers, chopped onions, and chile pepper;
blend till smooth, about a minute or two. You should have roughly 4 cups of blended mix.
In a large pan, heat oil and add sliced onion. Season with a pinch of salt, stir-fry for a minute or
two, then add the tomato paste, curry powder, dried thyme and bay leaves. Stir for another 2
minutes. Add the blended tomato-pepper-chile mixture, stir, and set on medium heat for 10 to
12 minutes so the mix cooks and the raw taste of the tomatoes is gone. You might feel your eyes
sting with onions.
Add 2 cups of the stock to the cooked tomato sauce, 1 teaspoon of butter, and then add the
parboiled rice. Stir, cover with a double piece of foil/ baking or parchment paper and put a lid
on the pan. This will seal in the steam and lock in the flavour. Cook on low heat for 15 minutes.
Stir again, adjust seasoning to taste, then add the remaining 1 cup of stock. Stir, cover with foil/
baking or parchment paper and let cook for another 15 to 20 minutes, stirring every 10 minutes
or so to prevent burning and till the rice is cooked and the grains are separate.
Don't be afraid to add some more stock or water—by the half-cup, stirring gently—if you find it
a bit hard. When it’s cooked, take off heat and remove the cover of the pot. Put a tea cloth over
the top and leave for half an hour or more, till ready to serve.
To make Party Rice, you'll need one more step. Now Party Rice is essentially Smoky Jollof Rice,
traditionally cooked over an open fire. However, you can achieve the same results on the stove
top. Here's how: Once the rice is cooked, turn up the heat with the lid on and leave to "burn" for
3 to 5 minutes. You'll hear the rice crackled and snap and it will smell toasted. Turn off the heat
and leave with the lid on to "rest" till ready to serve. The longer the lid stays on, the smokier.
Let the party begin!

nigeria
egusi
Ingredients
2 cups egusi (not ground)
3/4 cup palm oil
1/4 cup crayfish
1 shrimp seasoning cube also known as Maggi Crayfish or Maggi Crevette
2 pounds meats and fish I used a variety of goat meat, stock fish and chicken
1/2 cup onion - chopped
1 habanero (or scotch bonnet) pepper
1/2 -1 cup chopped greens (you could use bitterleaf for an authentic taste or
substitute with spinach or kale) I used chopped spinach
Instructions
Boil the meats and fish. Preferably do this the day before so that cooking is
easier the next day. Start by boiling the tougher meats then add the less tough
ones. Add salt halfway through the cooking process (about a teaspoon of salt).
Reserve the stock of the meat. Also, if using stockfish, be sure to soak it for
some hours first and rinse thoroughly before cooking (cook it separately from
the other meats/fish and discard of the stock). Stockfish has a very pungent
smell so if you aren't used to it you might be shocked at how much it smells.
But the taste is amazing in Egusi Soup!
Grind the egusi. Grind the egusi using the small cup of a blender, coffee
grinder or whatever grinding machine you have on hand. Be sure to remove
any bad seeds from the egusi before grinding.
Making the egusi soup.
Place palm oil in a pot and heat up on high for about 3 minutes (do not bleach).
Add the onions to the palm oil and saute until fragrant.
Add the ground egusi to the palm oil and let it cook in it, while you stir from
time to time until the egusi shrinks and starts sticking to the bottom of the
pot. About 7 minutes.
Add a teaspoon of crayfish and stir then add the cooked meats and their
stock. Add the remaining crayfish, crayfish seasoning cube, habanero or
scotch bonnet pepper then add water if needed according to desired
thickness. Stir well and taste to ensure that seasoning is perfect. Let all the
ingredients simmer together for about 5 minutes.
Add the greens and let them cook in for about 2 minutes. Turn off the heat your egusi soup

kenya

Ugali Nyama Choma
Na Kachumbari
Ingredients
Ugali
1 l water
320 g maize flour
Kachumbari
350 ml warm water
½ tsp salt
2 onion
3 tomatoes
200 g coriander leaves
1 tbsp lemon juice
Nyama Choma
350 ml warm water
1 tsp salt
1 leg of goat preferably a back leg
1 rack of goat rib

kenya

Ugali Nyama Choma
Na Kachumbari
Instructions
Ugali
Place the water in a pot on high heat.
Once the water gets warm, add half the amount of cornflour and stir it. Continue to stir until it
thickens and becomes porridge. When you start seeing bubble, cover the pot and leave it to cook
for 4 minutes on medium heat.
Remove the pot from the heat and add the rest of the cornflour. Stir it. As you mix in the rest of
the cornflour it will become harder, almost like play dough, continue to mould it until all the
flour is mixed in, and mash all the lumps.
Then spread it flat at the bottom of the pot as much as possible, cover, and put back on the fire
on medium heat.
After 4 minutes, open and stir it up in order to turn it, and spread it back on the bottom, cover,
and put back on the heat. Repeat twice.
Mould it in the middle of the pot into a nice round shape, and place on a serving dish.
Kachumbari
Slice the onion and soak it in 350 ml warm water with ½ teaspoon salt for 20 minutes to reduce
bitterness
Slice the tomatoes
Once the onions are done soaking, drain them, then combine with the tomatoes and chopped
coriander, finally adding the lemon juice.
Nyama Choma
Get a good charcoal fire going on your grill.
Stir 1 teaspoon salt into 350 ml warm water for sprinkling on the meat.
Place the rack of ribs and leg on the grill. Make some diagonal cuts on either side of the leg, about
a centimetre deep.
Monitor and turn both pieces regularly to ensure even cooking. Allow them to brown evenly.
Occasionally sprinkle with salty water to keep from drying.
Once cooked to medium, sprinkle generously with salty water and wrap them in foil. Make sure
the foil is well sealed, with no holes.
Place them back on the grill (in the foil) to continue cooking for 45 minutes to 1 hour. The meat
will steam inside the foil as it continues to cook and will remain soft and moist.
When ready, unwrap, separate the ribs and cut the leg into bite-sized pieces for serving.

cameroon
poulet dg

Ingredients
Chicken Marinade
lb boneless chicken thighs (Skinless or skin on)
1 Tablespoon Onion powder
1 Teaspoon kosher salt
1/2 teaspoon white pepper
1/2 teaspoon garlic powder
1 Tablespoon garlic infused olive oil
Plantains
1-2 large semi ripe plantain
1/2 cup canola oil for frying
Poulet DG
2 Tablespoons garlic infused olive oil
2 large Roma tomatoes diced ( ~ a cup and a half)
1 small onion sliced ( ~ 1/2 a cup)
2 medium carrots (~ 1 cup sliced)
2 handfuls green beans (haricot vert)
1- 2 sprigs of parsley ( ~ 2 teaspoons ground)
1 small green onion
1/2 celery stalk
1/2 leek leave (green part)
2 cloves of garlic
1/2 inch ginger
1 small habanero
chicken bouillon ( to taste)

cameroon
poulet dg

Instructions
CHICKEN MARINADE
Rinse and pad dry chicken with paper towel. Add all chicken marinade ingredients and mix
well. Let sit in the refrigerator for about an hour or more.
PLANTAINS
Trim ends off plantains.
Slice about 1/8 inch deep lengthwise down the plantain and gently peel off the thick skin.
Slice plantains into slanted discs about 1/2 inch thick.
Heat canola oil in skillet at medium high.
Carefully fry plantains on both sides until golden brown. Remove and set on a paper towel
to absorb the excess oil
PREPARING VEGETABLES
Thoroughly wash carrots under cool tap water. Trim edges. Using a vegetable peeler, gently
peel off top layer. Slice carrots into slanted disc like plantains.
Wash green beans. Trim edged and cut into one inch pieces
POULET DG
In a blender or food processor, combine garlic cloves, ginger, green onions, habanero, parsley
and 1/4 cup of water. Blend until it forms a creamy fresh spice blend
In a medium saucepan, add marinated chicken, 1 Tablespoon fresh spice blend, 1/2 cup of
water. Bring to a quick boil and simmer for 5 minutes. Strain and reserve broth.
In a large skillet, heat oil on medium- medium high. Brown chicken on each side until
golden and crispy ( ~ 3 minutes on each side). Set aside
In the same skillet, add sliced onions and sauté for about a minute or so. Add in
diced tomatoes and cook for another 4-5 minutes.
Add in slice carrots and cook for about 5 minutes. Then add green beans, 1/4 cup fresh spice
blend and continue to cook for another 3-5 minutes until vegetables are almost ready.
Add in chicken, remaining chicken broth , stir and let simmer for about 3 minutes. Taste
and season with chicken bouillon if necessary.
Finally , transfer plantains into skillet with chicken, stir gently to mix. Cook for another 3- 5
minutes
Garnish with some freshly chopped parsley and serve warm.

canada

oatmeal pancakes
Ingredients
2 cups buttermilk
2 cups large flake oatmeal
2 eggs
1 tsp. baking powder
1 tsp. baking soda
1 tsp. salt
1/2 cup flour
2 tbsp sugar
1 tsp. vanilla
* 1 cup blueberries (optional)

Instructions
Mix all ingredients and let sit for 20 minutes to absorb
all liquid. Cook in frying pan with drop of vegetable oil.
Serve with jam or maple syrup.

el salvador
pupusas
Ingredients
CURTIDO
½ head green cabbage, cored and shredded
1 small white onion, sliced
2 medium carrots, grated
4 cups boiling water(960 mL)
1 cup distilled white vinegar(240 mL)
1 tablespoon dried oregano
2 teaspoons kosher salt
CHICHARRÓN
1 teaspoon vegetable oil
1 lb boneless pork shoulder(455 g), cut into 1-inch (2-cm) cubes
1 teaspoon salt
1 medium tomato, diced
½ green bell pepper, diced
1 small white onion, diced
PUPUSA DOUGH
4 cups masa harina(450 g)
2 teaspoons salt
3 cups cold water(720 mL)
FILLING
1 cup grated mozzarella cheese(100 g)
1 cup refried bean(240 g), cooked
1 tablespoon vegetable oil, for frying

el salvador
pupusas
Instructions
Make the curtido: In a large bowl, combine the cabbage, onion, and carrots. Pour
the boiling water over the vegetables and toss. Let sit for 10 minutes, then drain.
In a liquid measuring cup or small bowl, combine the vinegar, oregano, and salt.
Pour over the slaw and toss to coat. Once thoroughly mixed, transfer the curtido
any any leftover liquid in the bowl to an airtight jar or container.
Chill for at least 20 minutes in the refrigerator, or chill overnight for best results.
Make the chicharrón: Heat the vegetable oil in a large pan over medium-high
heat. Add the pork shoulder and salt. Cook for 15 minutes without disturbing. If
the pork is browning too quickly, reduce the heat to medium. Turn the pork over
and let cook on the other side for 10 minutes more, or until crispy and golden
brown.
Transfer the pork to a food processor and add the tomato, green bell pepper, and
onion. Pulse until a thick paste forms. The mixture should not be watery. Set
aside.
Make the pupusa dough: In a large bowl, whisk together the masa harina and salt,
then add the water. Use your hands to mix until the dough comes together with a
clay-like texture.
Fill a small bowl with water and a bit of oil and set near your work station. You’ll
wet your fingers with the mixture as you work to keep the dough from sticking
to your hands.
Take a golf ball-sized portion of dough and roll into a ball, then flatten into an
even round.
Fill the dough round with ½ tablespoon chicharrón paste, 1 teaspoon refried
beans, and 1 teaspoon mozzarella cheese. Fold the dough over the filling until it’s
completely sealed. Then, pat out the ball between your hands until flat. If the
pupusa cracks, patch it with a bit of dough and a little oil. Repeat with the
remaining ingredients.
Heat a large pan or griddle over medium heat. Brush with vegetable oil, then
place 2-3 pupusas on the pan and cook for 2-4 minutes, or until the bottoms are
golden brown. Flip and cook on the other side for 2-4 minutes more, until golden
brown and warmed through. Repeat with the remaining pupusas.
Serve the pupusas with curtido.
Enjoy

sudan
beef stew

Ingredients
3 large yellow onions, chopped
1 (6 oz) can tomato paste
1/3 cup extra virgin olive oil
6 cloves garlic, finely chopped
1 lb flat iron steak, cut into 1-inch pieces
3 cups water
5 small vine ripe tomatoes, chipped
1 medium green bell pepper, chopped
3 serrano peppers, chopped
Kosher salt and freshly ground black pepper
1 tsp cardamom
1 tsp cinnamon
Instructions

In a large skillet or Dutch oven, heat oil over mediumhigh heat. Add onions and fry until translucent, about
5-6 minutes. Add garlic and cook until fragrant, about
30 seconds. Stir in tomatoes, steak, bell pepper, serranos,
cardamom, and cinnamon. Season to taste with kosher
salt and freshly ground black pepper. Cover and simmer
for 5 minutes. Stir in tomato paste, adding additional
water if the sauce is too thick, and simmer for another
10 minutes, until the steak is cooked through and the
peppers are tender. Keep warm.

mexico
pico de gallo

Ingredients
2 tomatoes
1/2 onion
1 jalapeno
15-20 sprigs cilantro
juice of 1 lime
1/4 teaspoon salt (plus more to taste)
Instructions
Give the tomatoes, jalapeno, and cilantro a good
rinse. Peel the onion and de-stem the tomatoes and
jalapeno. I usually twist off and discard the bottom,
thicker portions of the cilantro stems, but keep the
upper portion of the stems that hold the leaves
together.
Finely chop the 2 tomatoes, 1/2 onion, and jalapeno into
1/4" sized chunks. Finely dice the cilantro. For a milder
version you can start by using only 1/2 of the jalapeno
and adding more incrementally if you want more heat.
Combine the tomato, onion, jalapeno and cilantro in a
mixing bowl. Add a heaping 1/4 teaspoon of salt and
the juice of a single lime. Mix together well and taste for
seasoning. Add additional salt and lime if necessary (I
added more salt to this batch).
Serve immediately or store in an airtight container in
the fridge.

mexico

pozole

Ingredients
2 pounds of pork cut into medium sized cubes
6 guajillo chiles cleaned and strained like in the Barbacoa tacos recipe.
1 Can of hominy
6 cloves of garlic
1 tomato
Salt and Pepper to taste
1/2 onion
1 teaspoon of oregano
1 teaspoon of cumin
2 bay leaves
Instructions
Cook the pork meat in sufficient water (ensuring that the pork is completely
covered with an inch or two to spare) with 1 clove of garlic, 1/4 piece of an onion
(not diced), the bay leaves, salt and pepper. Set aside 1/2 cup of the broth from
cooking the pork.
Once the meat is cooked through, remove the bay leave, onion, and garlic clove,
and add the hominy and bring to a boil for 15 minutes.
Blend the remaining 5 cloves of garlic, the guajillo chilies, the tomato, another 1/4
piece of the onion, the cumin, the salt, the pepper, the 1/2 cup of broth that was
set aside in step 1 above, and 1/2 cup of hominy (to thicken the sauce) in a blender
until completely blended.
Once the above mixture is blended, strain the mixture and add the strained liquid
to the boiling pot with the pork and water. Season with oregano and add salt to
taste.
Let boil 15 minutes longer.
Serve hot, topped with chopped lettuce, onions, radishes, and a few drops of lime
and finally the homemade tortilla chips

saint kitts & nevis
stewed saltfish & spicy plantain

Ingredients
450 g saltfish
1 green bell pepper diced
1 red bell pepper diced
1 yellow bell pepper diced
450 g tomatoes chopped
5 cloves garlic chopped
4 tbsp vegetable oil
2 tbsp butter
6 spring onions finely chopped
1 small onion
salt
black pepper
Spicy Plantains
3 plantains cut into halves
2 tbsp grated ginger
1 small onion grated
¼ tsp salt
¼ tsp chili pepper finely chopped
vegetable oil
Instructions
Chop, dice or grate the ingredients according to the ingredient comments
Stewed Saltfish
Soak the saltfish overnight.
Boil the fish in fresh water until tender, for about 20 minutes.
Drain it before removing bones, scales and flakes.
Heat oil in a large pan. Add peppers, spring onions, onion and garlic. Cover and cook over
low heat for 5 minutes, stirring occasionally.
Add the tomatoes and simmer over medium heat for 2 to 3 minutes.
Add saltfish, butter, salt and pepper. Cover the stew and simmer over low heat for 5
minutes.
Spicy Plantains
Combine all ingredients in a bowl. Toss until mixed. Fry in batches until golden brown and
cooked.
Remove and drain on paper towels.

always we are a family

with love

