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K Coconut Milk Culture

Find out what makes the most
us=d Caribbean ingredient so
tasty. Detailss

COOKING
(_LARIBBEAN

With our collection of Caribbean
recipes you will be Cooking
Caribb=an in no time! Detsilss

FOOD ARTICLES

Brows= throwgh a full archive of
our festure articles. We're surs

you'll find something of intarest
hare. Detsilss

LINKS

GracsHennedy
BunyGraceFonds
Grace Foods UK
Red Peppar Mall
TravelZtheCaribbean
Visit Jamaica

Food & Baverage

Yahoo! Food

Morz Linkss

About

GRACE
CAKES

ACKEE

Freparation Time: 15 minutes
ServesiYields: 12 cakes

INGREDIENTS
122 b {Z25 grams}
214 lbs. {1 kg)
i Te=p.
1 can
112 t=p.
12 t=p.
1 whals
z Th=ps.
2 cups
2 cups
2 Cups
METHOD
1.
2.
3

Eeacipes

Products | Store

Cooking/Baking Time: 25 minutes

Recipe Date: 2T-Mow-2002

saltfish, soaked overnight
irish potatoss
soft mangarine

GRACE ACKEE IN
VWATER, drain=d

=alt

black pepper

=39, slighthy beaten
water

3l purposs flowr
bresdcrumbs
vagetable oil

Boil and flake saltfish, ramove bones. Sat asids
Baoil potatess, drain, 3dd margarine then mash. 5=t aside
Add Grace Ackss in S3lt Water to potatoss slong with flaked ssltfish,

=alt and blsck pepepr. 5=t asids

Whisk =gg and water to

(1] .h.

make =g wash.

wzsh, then rall on bresdorumbs.
3. Hest wegstable il in a large frying pan and fry the cakes on both

sides wntil lighthy brown,

7. Dwrain on sbsorbent paper.

Motes:

Dhstribu tors

& SALTFISH POTATO

SALTED

. Shaps the micuwrs inte balls then flatten, Coat in flowr, dip in 2gg

Ackes is distinctive to the cuisine of Jamaics. |t is part of the island’s nationsl

dish.
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Healthy Living

rHE JAMA1Ca

Hearty Porridge
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