Fruits Renversés
Pineapple Upside Down Cake
Cake isn’t a common treat in Haiti,
unless it’s Christmas time! Many
Christmas feasts include a pineapple
upside down cake for dessert.

INGREDIENTS
Topping
1/4 cup unsalted butter, melted

WHAT TO DO
01

In a 9-in square baking pan, stir in
the butter and sugar. Spread evenly
over the pan. Arrange arrange

3/4 cup light brown sugar

pineapple slices on the bottom of

6-9 pineapple slices (½-inch

the pan. Place the cherries and/or

thick), drained

pecan halves (flat side up) in the

8-12 maraschino cherries
1/4 cup pecan halves (optional)

centers and around the pineapple.

02

Batter

In a large bowl, beat the butter until
smooth. Gradually add the sugar,

sifted

and beat until light and fluffy. Beat

1 1/2 tsp double-acting baking

in the eggs, one at a time.

powder
1/2 tsp ground cinnamon

03

1/2 cup unsalted butter or 1/3

1/2 cup pineapple juice or milk

Add the flour mixture alternately
with the flour. Beat until creamy. Pour
the batter over the pineapple.

3/4 cup granulated sugar
1 1/2 tsp vanilla extract

Add the vanilla and lemon extract.
with the juice, beginning and ending

cup shortening, softened
2 large eggs

Sift together the flour, baking
powder, salt, and cinnamon.

1 3/4 cups all-purpose flour,

1/2 tsp salt

Preheat the oven to 350°F

04

Bake 45 - 55 minutes. Let cool for 10
minutes. Serve slightly warm or at
room temperature.

Djon Djon
Djon Djon is a mushroom rice dish that
always has a spot on a Haitian table
during the holidays! The dish is made
from edible Black mushrooms often
found in Haiti.

INGREDIENTS
2 Cups of Dried Black

WHAT TO DO
01
In small pot, soak mushrooms in 4
cups water for 10 minutes. Boil

Mushrooms (djon djon)

mushrooms on low heat for 10

3 garlic cloves minced

minutes. Strain the mushroom water
into another container for later use.

2 tablespoons olive oil

The mushrooms in the strainer will no

1 small onion chopped

longer be needed.

2 cups long-grain rice
2 teaspoons salt
1 tsp Ground cloves

02

onions on medium heat for 2 minutes.
Add the rice and stir for 3-5 min.

1 (12-ounce) can lima beans (or

Next, add the mushroom water, salt,

green peas)

cloves and lima beans.

1 to 2 thyme sprigs
1 green Scotch bonnet pepper

In a large pot, sauté the garlic and

03

Bring the water to a boil and reduce
the hear when most of the water
evaporates (approximately 10-15
min) Stir the rice, set the
temperature to low. Add Scotch
bonnet pepper and thyme.

04

Cover the pot and steam the rice for
15 min.

Kremas
This holiday cocktail is similar to an
American eggnog is a frequent addition
to the Christmas table. Each family
usually has their own special recipe.

INGREDIENTS
1 12 oz. can evaporated milk

WHAT TO DO
01

In a blender, combined evaporated
milk with condensed milk, cream of

1 14 oz. can sweetened

coconut, star anise, cinnamon,

condensed milk

nutmeg, cloves vanilla extract, star
anise extract and lime juice.

1 15 oz. can cream of coconut
1 teaspoon ground star anise
1 teaspoon ground cinnamon
1 teaspoon freshly grated
nutmeg
1/4 teaspoon ground cloves

02

Blend until well mixed.

03

Transfer to a glass bottle and chill

04

To serve, garnish with freshly grated

for several hours.

1 tablespoon vanilla extract
1 teaspoon star anise extract
1 tablespoon lime juice
freshly grated nutmeg for garnish

nutmeg.

Joumou
Pumpkin Soup

Soup Joumou is traditionally consumed
on New Year’s Day, as a historical
tribute to Haitian independence day in
1804. Ingredients in the soup tend to
vary and is usually driven by the cook.

INGREDIENTS
1 pound(s) Beef Stew Meat

WHAT TO DO
01

In a medium pot, cook pumpkin over
medium heat in 6 cups water for 30
minutes. Puree pumpkin in the water.

10 cup(s) Water

While pumpkin is cooking, clean

1 Scotch Bonnet Pepper
2 pound(s) Pumpkin
2 Peeled Carrots
2 Celery Stalks

meat with lime, rinse with hot water

02

covered over medium heat for 20

2 Peeled Turnips diced

minutes. Add 3 cups water and puree

2 Potatoes Cubed

1 pound(s) Thin Spaghetti

pumpkin and bring to a boil.

03

Add the cabbage, carrots, celery,
onion, turnips, tomato sauce, potato
and parsley to the soup, bring to a boil,

2 Limes

then reduce heat and simmer for 1 hour

2 Tbs of Tomato Paste
1 cup(s) Tomato Sauce

meat with the oil and tomato paste and
water to caramelize the meat. Cook

1 cup(s) Diced Onions

finely

Marinate meat. In stockpot, add the
brown by adding small amounts of

5 Parsley Spigs

1 pound(s) Cabbage chopped

and drain.

with a whole scotch bonnet on top.

04

Add the spaghetti broken in to short
pieces and cook until soft and tender.
Taste and add a minimal amount of salt,
black pepper or hot pepper to taste.
Turn off the heat, cover the pot, and let
sit until ready to serve.

Riz Collé ak Pwa
Riz collé ak pwa is a Haitian rice and
beans dish, similar to the southern
dish red beans and rice. The Haitian
recipe generally includes coconut
milk and scotch bonnet, a Caribbean
chili pepper.

INGREDIENTS
3 cups rice

WHAT TO DO
01
In a large pot, add the water,

beans, salt, 1 tbs olive oil and allow

1 cup dry beans (Pinto, red, or

the beans to cook for about 1 hour

black beans)

on medium high heat or until beans
are soft. Once cooked, strain the

8 cups water

water into a separate container for

3 tbs olive oil
1 tbs butter
1 large onion (diced)
1 tsp salt (or to taste)

later use.

02

coconut milk, chicken bouillon,

3 cloves (1/4 tsp ground cloves)

beans and mix thoroughly. Add

3 cubes chicken bouillon

cloves and 6 cups of the bean water

1 whole scotch bonnet pepper
1/2 tsp thyme (2 sprigs)
1 cup Coconut Milk

olive oil, and sauté the onions and
garlic for about 2 minutes. Add

1 tsp ground black pepper

2 cloves minced garlic

In another large pot, add 1 tbs of

to the pot and bring to boil.

03

Mix in the rice and whole scotch
bonnet pepper and allow the rice to
cook for about 20 min or until there
is just a little amount of water left.
Reduce the heat to medium. Add
thyme, butter, and cover the pot
with a lid and allow the remaining
water to be absorbed. About 10-15
min. Fluff rice and serve.

