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Doubles, Dwayne Bovell, Island 

Tingz, New York City. RECIPE, p. 90.
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by Gabriella Gershenson

Between the beach eats and the street 

food, the diverse snack culture in the 

Caribbean is pretty much unparalleled. 

Think fried malanga nuggets from Cuba, 

conch fritters from Martinique, dou-

bles from Trinidad. And that’s just the 

fried side. The beaches offer some of the 

region’s freshest ceviche, and Jamaican 

beef patties may be the ultimate grab-

and-go meal. Chefs in the U.S. have 

caught on to the riches of the Caribbean, 

either because they’re from there, or 

because they visited and were quickly 

hooked. Here are some of the most deli-

cious Caribbean snacks to try stateside.

FRIED FIRST

Pete Coenen, executive chef at the 

Game Room in Chicago, worked in the 

Caribbean for two and a half years at the 

Ritz-Carlton in St. Thomas, but it was 

in Martinique that he fell in love with 

a snack called accra de moule, a conch 

fritter that’s crispy on the outside, fluffy 

within and fragrantly spiced (recipe, 

plateonline.com). “My French isn’t very 

good, but when I figured out that’s what 

they were called, I would order them at 

every restaurant,” Coenen says.

When he went to work at Game Room, a 

restaurant that offers bocce and billiards 

alongside a menu of street snacks and fin-

ger food, he decided to try recreating his 

favorite Caribbean snack his way. Coenen 

substitutes smoked trout for conch and 

serves the fritters with a green goddess 

dressing. “In Martinique, there was no 

dipping sauce, [or] maybe vinegar on the 

side,” he says. “I’m a fan of green goddess 

that’s heavy on tarragon, and trout and 

tarragon are a match made in heaven.” 

Coenen smokes the trout until it’s still 

rare in the center. “We are still going to 

fry them, so we don’t want to totally blast 

the fish,” he notes, adding that he fries the 

fritters at a lower-than-usual temperature 

so they cook more evenly. 

Another classic fried snack, stamp 

’n go (aka salt cod fritters), is on the 

menu at Charleston’s Cane Rhum Bar 

and Caribbean Kitchen, “a rum bar that 

serves food,” says Chef Paul Yellin. Born 

in Brooklyn but raised in Barbados, 

Yellin created a menu to complement the 

island’s signature spirit. The trick to han-

dling salt cod is getting out the excess 

salt, which Yellin does by boiling the fish 

in fresh water several times over, then 

soaking it for up to a day and a half. He 

adds bits of fresh fish, like mahi mahi, 

swordfish or grouper, to the batter to add 

meaty texture and fresh flavor. “An ideal 

stamp ’n go will have a crisp snap when 

you bite it, be soft inside and have the 

taste or texture of fish in every bite,” he 

says. “You want spice in there, not just 

salinity.” Yellin likes to add Scotch bonnet 

pepper, and makes a sweet-tart banana 
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ketchup to go with it ($10, recipe, plate- 

online.com).

At Philadelphia’s Cuba Libre, Guillermo 

Pernot serves malanga fritters, a typ-

ical Cuban snack. Malanga, aka taro, 

is a starchy tuber that fries up beauti-

fully. Pernot uses purple taro in place 

of the usual white, as “there’s a little bit 

of chestnut, slightly truffly uniqueness 

to it,” he notes. To create an especially 

crunchy fritter, he grates the taro into rib-

bons and drops the batter by the forkful 

(instead of spoonful) into the hot oil to 

create a bird’s nest–like texture (recipe, 

p. 91). “You want it to be creamy inside 

and crisp outside,” he says.

Yet another fritter inspired Dwayne 

Bovell to start his Caribbean street 

food outfit, Island Tingz. The Brooklyn-

born chef grew up going to Trinidad 

every summer and has fond memories 

of cruising Maracas beach for fried nug-

gets called pholories, fresh doubles, 

and bake and shark. He and his wife, 

Natasha, recreate those dishes and 

more at their catering company. “She 

was the missing piece to my puzzle—

her family has a bakery in Trinidad,” 

says Bovell, a trained chef, who cred-

its his wife with teaching him how to 

correctly make the dough for doubles, 

a sandwich that’s made using fried flat-

breads called bara. “There are a lot of 

challenges when making doubles,” says 

Bovell. For one, the batter is very loose. 

Bovell recommends oiling your hands to 

keep the dough slippery and handling it 

quickly, first flattening it and stretching 

it, then dropping it in the oil, flipping it 

and fishing it out. It’s a two-person job, 

says Bovell, one that he and Natasha 

have down. Island Tingz serves their 

vegan doubles with curry chana (a spicy 

chickpea stew), a traditional cucumber 

slaw dressed with lemon juice, home-

made Scotch bonnet pepper sauce and 

apple chutney, a local alternative to the 

traditional mango (recipe, p. 90).

PATTY ON

There may be no food as quintessentially 

Jamaican as the yellow-tinted hand pie. 

Samuel Branch, owner of Branch Patty, 

grew up in Flatbush, a Brooklyn neighbor-

hood where West Indian was the dom-

inant culture, and fresh-baked patties 

were a dime a dozen. “Coming home from 

college, I’d always be eating patties, in 

high school I would always be eating pat-

ties,” says Branch. “Beef patty with pep-

peroni and mozzarella cheese, that was 

really popular when I was a kid, or pat-

ties with cheese from the bodega.”

As the years went by, Branch 

noticed the quality of patties dimin-

ish, and he started to think about mak-

ing them himself. He got his start as 

Mr. Cutters, selling West Indian street 

food at the Smorgasburg food bazaar in 

Williamsburg. “I was doing fish cakes and 

fish sandwiches. People started asking 

for other products, and I thought, ‘Wow, 

nobody’s doing patties here.’” Part of the 

Ackee hummus and charred pesto with roti 

bread, $15, Andre Fowles, Miss Lily’s, New 

York City. RECIPE, plateonline.com.
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reason could be that making beef patties 

the right way is extremely labor-inten-

sive. “Learning the recipe wasn’t easy,” 

Branch says. “There are a few people 

that do this for a living. I was fortunate 

enough to connect with the right people.”

Since the Jamaican beef patty, like a 

slice of pizza or a bagel, is a food that 

many New Yorkers like Branch are quite 

attached to, he took care to keep the 

integrity of the original while making 

some key changes. The dough is still 

flaky and tinted with paprika. But the 

beef is grass-fed, and other fancied-up 

fillings, such as Branch’s vegan barbecue 

squash, jerk shiitake or smoked jerk pork, 

stray somewhat from convention. 

But the key to making a great patty, 

says Branch, is all in the crust. “Treat it 

like a pie dough,” he cautions, empha-

sizing that the dough must be kept cold. 

That’s a challenge, as it’s handled quite 

a bit before baking, folded over multi-

ple times like a laminated dough ($5, 

recipe, plateonline.com). The result—

if done right—is a tender crust, and a 

patty that, for Branch, evokes the good 

old days.

TAKE A DIP

Andre Fowles is the chef at Miss Lily’s, 

a Jamaican restaurant in New York City 

that’s introduced a generation of city 

dwellers to the charms of sorrel juice and 

jerk chicken. Fowles, who was born and 

raised in Kingston and moved to New 

York in 2014, has a talent for creating 

dishes that combine essential Jamaican 

ingredients with iconic global dishes. 

That might mean blending ackee, the 

creamy tropical fruit, with hummus, and 

using callaloo, a leafy green that, like 

ackee, originated in West Africa and is a 

Jamaican staple, instead of spinach in his 

artichoke dip. “I’m trying to incorporate 

the Caribbean culture and Jamaican con-

cept of food into something that is inter-

nationally appealing,” says Fowles.

The callaloo-artichoke dip is as easy to 

make as it is to eat. It’s made from fresh cal-

laloo, which Fowles describes as a cross 

between kale and spinach, five cheeses 

(Parmesan, Cheddar, Monterey Jack, 

Gruyère and cream cheese) and a touch of 

Scotch bonnet pepper to balance the rich-

ness with some heat. He serves it with plan-

tain chips ($14, recipe, plateonline.com).

While Fowles has no problem find-

ing fresh callaloo for the artichoke dip, 

he relies on high-quality canned ackee, 

which he says you can’t get fresh, even 

in New York. “The kind I use is really 

yummy —it doesn’t taste like it’s from a 

can, and it comes in perfect chunks,” says 

Fowles. “You want it chunky, not mushy.” 

According to Fowles, ackee has no fla-

vor—it’s sort of like avocado that way—

and is all richness, texture and color (in 

this case a vibrant yellow). He blends it 

with chickpeas, roasted garlic, lemon 

juice, olive oil and tahini and serves it 

with charred onion and garlic pesto on 

top. “It’s vivid yellow with vivid black and 

has a savory, tart, slight bitterness to cut 

through the richness of the ackee and the 

chickpeas,” he says. “I serve that with our 

roti, which ties together the Caribbean, 

Stamp ’n go, $10, Paul Yellin, Cane 

Rhum Bar and Caribbean Kitchen, 

Charleston. RECIPE, plateonline.com.

“An ideal stamp ’n go  
will have a crisp snap 
when you bite it, be soft inside and have the  

taste or texture of fish in every bite.  
You want spice in there, not just salinity.” 

—Paul Yellin, Cane Rhum Bar and Caribbean Kitchen, Charleston
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Feta-Topped 
Fried Egg Salad

Try this modern twist on a 
traditional wedge featuring the 

incomparable flavor of 
Président® Feta. 

Ingredients
1 Head of Lettuce

Olive Oil

Kosher Salt

8 Strips of Bacon

1 Medium Onion

4 Eggs

Black Pepper

1 Cup Président Feta Crumbles

Dried Cranberries

Directions
Light grill or heat grill pan over medium high 

heat. Slice lettuce into four wedges and brush 

lightly with olive oil. Grill lettuce wedges on 

both sides until they start to brown. 

Sprinkle with salt. Grill bacon and onions on 

both sides. Fry eggs in a little olive oil until the 

whites are cooked but the yolks are still runny. 

Season eggs with salt and pepper. 

Place each lettuce wedge on a plate, and top 

with two slices of bacon, some onion, an egg, 

and ¼ cup of Président Feta crumbles. 

Garnish with cranberries. 

©2017 Lactalis American 
Group, Inc., Buffalo, NY 14220. 
Président is a ® of B.S.A. 
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Jamaican and West Indian concepts and 

flavors” ($15, recipe, plateonline.com).

BY THE SEA

The first thing people think of when they 

daydream about the Caribbean are those 

beautiful beaches and alluring crystal-

line waters. What follows, naturally, is the 

seafood. The fresh fish of Ricardo Arias’ 

native Puerto Rico is the inspiration 

for the octopus poke that he makes at 

Dinnertable, a tiny restaurant hidden in a 

New York City bar. 

“In Puerto Rico, it’s customary to eat 

ceviche because of all the fresh fish,” he 

says. “I ate a lot of ceviche growing up.”

Though the poke ostensibly riffs on the 

Hawaiian raw fish salad craze, this dish 

draws from the ceviche that Arias grew 

up eating in Puerto Rico, as well as cevi-

che Nikkei, Japanese-style ceviche found 

in Peru that he studied while training 

there. In this mash-up, he includes soy 

sauce and dashi broth (Nikkei), as well as 

pineapple from the Dominican Republic 

($15, recipe, plateonline.com). 

Arias, who also has a background mak-

ing sushi, emphasizes the importance of 

getting the texture, temperature and cut 

of the fish just right. “The most import-

ant part is not overcooking the octopus, 

and cooking it ahead of time,” he says. “It 

needs to be cooled down properly and 

served at the right temperature. If it’s too 

cold, you won’t be able to taste the sub-

tlety of the dish. If it’s too warm, the octo-

pus flavor will be overpowering.” He also 

recommends using a very sharp knife to 

slice the octopus so it’s thick enough to 

have some bite, but not so thick that it’s 

overly chewy. “The mouthfeel and tex-

ture are everything.”

Gabriella Gershenson is a New York-based writer.

Malanga fritters, Guillermo Pernot, 

Cuba Libre Restaurant & Rum Bar, 

Philadelphia. RECIPE, p. 91.
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