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- 1 whole chicken, plucked and cleaned
- 3 shallots, minced

- 2 tomatoes, chopped

- 2 tsp curry powder

- 2 cloves of garlic and chillies, to taste

COCONUT PUNCH

e Pour the condensed milk into
a saucepan and add the
cinnamon, nutmeg and vanilla
bean. Add two wide strips of
lime zest. Heat over low heat.
e Add the coconut milk and
confinue to heat until hot.
e Remove from heat and allow
k. | to cool. Gently stirin the rum.
_,;?,’f/ == « Refrigerate overnight.
= ¢ Remove cinnamon, nutmeg
and vanilla bean.
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White, aged, or vintage: Martinique’s
frademark rums are the only ones in
the world that bear the AOC or “Ap-
pellation d’origine contrélée” seal.
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Tradifionally, Marfinican farmers used fo
begin the day with the first rum in the mor-
ning called Décolaj or “lift-off”. It gave,
you the energy to start your day. Nowa-
days, try the fraditional “ti-punch” as an
aperitif — one finger of rum with sugar cane
syrup and lime zest.
Wonderful any timel!




Découvrez nos spécialités culinaires et
nos RENDEZ-VOUS GOURMANDS :

La Patte d’Or
On Easter Monday, land crab is King in
Martinique. Festivities, picnics and rejoicing
are organized on the beach.
@ : sasa?72@wanadoo.fr

Sainte-Marie Gastronomy Week
In May, International Cooking Competi-
fion, special promotional menus with indi-
genous products.
@ : osatour@wanadoo.fr

Sugar Cane Harvest Festival
In June, Harvest festival in Sainte-Marie
@ : rhums.st.james@wanadoo.fr

COCONUT BLANCMANGE DESSERT

* Stir gelatine into 3 Tbsp of cold water and allow to
soften for 3 to 5 minutes.

* Bring the milk and 15% cream or creme fraiche to a
boil. Remove from heat.

* Add the sugar and dissolved the softened gelatine.
Stir well. Add the coconut milk and rum.

* Divide into 6 individual ramekins and refrigerate at
least 2 hours. Serve with a mango coulis or tropical

\frui’r salad. y
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