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CHAPTER 2





Prologue

 


Welcome to a savor of Haitian traditional cooking,
this cookbook is a compilation of some of the Haitian signature
dishes. From tantalizing starters to scrumptious main courses to
delectable desserts, my goal is to present some diverse selections
of customary Haitian dishes “Manje Ayisyen” that reminiscent of
those Sunday or special event's meals. More importantly, I hope I
have included some of your favorite dishes in my selection.

 


You can pick and choose from the menu section dishes
to create a two-course meal, or create a savory Haitian feast; see
our list of typical Haitian dishes on the next page.

 


With the simple to follow instructions on preparing
each dish, Dinner Ideas for the Haitian Cook, is a cookbook you can
turn to time and again for Haitian culinary inspiration.

 


Enjoy!

Samuel Valmé

Chef Du Jour

 



CHAPTER 3

 Vocabulary and Haitian Food Names

 


Aubergines à l’Haïtienne (Eggplant stewed with
beef)

Avwa-n – Wheat

Banann – Plantains – Bananes (French)

Banann peze – Twice pressed fried plantains

Banann bouyi – Boiled plantains

Bef Salé (Dried and fried beef)

Benye (Banana fritters)

Ble – Wheat (meal)

Boeuf á la Haitians (Beef with tomatoes and
peppers)

Boulet (Meatballs)

Bouquet Garni - Is a bundle of herbs usually tied
together with string and mainly used to prepare soup, stock, and
various stews.

Bouyon – Stew that comprises of lots of vegetables,
meat, roots and herbs.

Bouyon bèf – Beef stew

Bouyon kabrit – Goat stew

Bouyon krab - Crab stew

Bouyon lambi - Conch stew

Bouyon pye bèf – Cow’s feet stew

Bouyon tèt kabrit – Goat’s head stew

Calaloo – An edible green leafy spinach like
vegetable used in soup or stew.

Chayotes -Mirliton or Chayote is a mild flavored
squash

Chou – Cabbage – Chou (French)

Confiti Mango (Mango chutney)

Congo Soup (Gros Bouillon Habitant)

Diri Blan – White rice

Diri Kole – Rice cooked with beans or other
vegetables

Diri ak Djon-djon (Rice with dried black
mushrooms)

Diri ak Pwa (Red beans and rice)

Diri kole ak PWA epi kawòt – Rice with green peas and
carrots

Diri Kole ak pwa wouj – Rice cooked with red beans,
maybe pinto beans or black beans.

Diri olè – Rice Pudding – Du Riz au lait

Donbwèy – rolled flour or manioc flour cooked in
bouyon

Dous Kokoye – Coconut milk candy – Fondants au lait
de Coco

Epis (Creole spice blend) – Spices – Epices

Fig – banana

Fig Mi Flanbe – Flamed bananas – Bananes flambées

Godrin (Fermented pineapple beverage Grate – to grate
– Grater

Griot – Seasoned grilled, fried or baked pork, goat,
beef or turkey with scallions and peppers

in a bitter orange sauce.

Gwayav – Guava – Goyave (French)

Jele gwayav – Guava Jelly – Gelée de Goyave

Ji Chadek (Grapefruit juice)

Ji seriz – Cherry juice – Jus de cerise

Jiwòf – Clove – Girofle (French)

Kachiman – Custard apple (Sugar apple)

Kasav – Cassava (Tortilla-like edible made with tuber
named manioc)- Cassave

Kenèp – Honey Berry (Ginep) – Quenèpe (French) –
Mamoncillo (Spanish)

Kokoye – Coconut – Noix de Coco

Kokoye Ole – Young Coconut – La noix de Coco
(French)

Kok Graje (Coconut candy)

Konfiti Anana – Pineapple Preserves – Confiture
d’Ananas (French)

Konsonmen (Konsome) – Vegetable Consommé

Kremas

Kreson – Watercress – Cresson (French)

Krevèt (Creole shrimp)

Kribich Fri ak sòs – Fried Shrimp with sauce –
Crevettes frites et sauce

Labapen – Chestnut – Chataigne (French)

Labouyi Banann (Plantain Porridge)

Labouyi Bannann (Banana cream)

Lam Veritab (Veritab) – Breadfruit – L’arbre a Pain
(French)

Lambi – Conch – Conque (French)

Lambi ak sòs – Conch in Creole sauce

Lobster – Oma – Langouste (French)

Makaroni Gratinen (Macaroni and cheese)

Malanga – Malanga – Malanga (French)

Malanga – Taro Root – Mazoumbelle (French)

Mambá - Spicy and savory peanut butter

Mango – mango (there are many varieties of mangos) –
Mangue (French)

Mayi Moulen (Cornmeal mush)

Militon Gratinen (Chayote gratineed with cheese)

Mori (Lanmori) – Salt Cod – Moru Salée (French) –
Mori ak Sos (Saltcod with sauce)

Moulen – Mill – Moulin (French)

Patat Boukannen (Baked sweet potatoes)

Pen Mayi - (Cornbread) (Doukounou) – Cornmeal Pen
Patat (Sweet potato bread) pudding – Pudding de Mais Moulu
(French)

Pentad – large Haitian chicken-like bird, guinea
fowl.

Pikliz (Spicy pickled vegetables)

Piman, piman bouk – Chile (Spanish) – Pepper
(English) – Piment (French)

Pitimi (Millet pilaf)

Pòmdetè – Potato – Pomme de
terre (French)

Poul ak sòs – Chicken with sauce

Poul neg Maron ak Kalalou (Chicken with okra and
mushrooms)

Pudin (Bread pudding)

Pwa ansòs – Beans with sauce

Pwa Frans – Green Peas

Pwa Souch – Lima Beans

Pwason (Fish Bacalao (Spanish)

Rache – Chop – Hacher

Salad Zaboka – Avocado Salad

Sauce Ti-Malice (Hot pepper sauce)

Sitronad (Lemonade)

Sos Pwa Frans (Sweetpeas sauce)

Sos Pwa Rouj (Red beans in sauce)

Soup Joumou – Squash soup – Soupe de Citrouille

Tasso de Dinde (Dried turkey

Tasso – Haiti Tasso is mostly made with beef or goat
occasionally with turkey.

Tomat – Tomatoes – Tomate (French)

Veritab Fri (Fried breadfruit)

Yanm (yam) – Yanm (kreyol) – Igname (French)

Zaboka – Avocado – Avocat (French) – Aguacate
(Spanish)

 



CHAPTER 4

 Traditional Haitian Dishes

 


Appetizers
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Akra (Malanga fritters)

Haitian Patties

Corn Fritters

Basic Fritter Batter

Fried Bananas (Beyen/Bannann Peze)

 


Salads
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Tossed Salad

Potato Salad (Pòmdetè Salad)

Potato & Beet Salad (Salad Pòmdetè &
Bètrav)

Carrot and Raisin Salad (Salad Kawòt ak
Rezen)

Avocado Salad (Salad Zaboka)

 


Soups
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Haitian Soup (Bouillon)

Pumpkin Soup (Soup Joumou)

 


Meats
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Fried Beef or Goat (Tassot)

Fried Pork (Griot)

Meatballs (Boulet)

 


Poultry
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Chicken & Gravy (Sauce Poul)

Fried Turkey (Coden Fris)

 


Seafood
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Salmon Grille

Conch (Lambi)

Fish (Pwason)

Fried Fish (Pwason Frit)

Shrimp Stock (Bouyon Krevèt)

 


Sauces and Condiments

 


[image: tmp_c37949433a31ef61ee51ceb49ec18b7d_zU3NHo_html_3fd0de22.png]

 


Pikliz

Epis

Haitian Seasoning Blend

Haitian Hot Sauce (Ti-Malice)

 


Vegetables and Beans
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Twice Fried Green Plantains (Bannann
Pesse)

Boiled Plantain (Bannann Bouyi)

Pea Sauce (Sauce Pwa Frans)

Bean Sauce (Sauce Pwa)

Stewed Vegetables (Legim)

White Sauce (Sauce Béchamel)

Peanut Butter (Mambá)

Grilled Corn (Mayi Boukanen)

 


Breads and Grains
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White Rice (Diri Blan)

Rice with Lima Beans (Diri ak Pwa Souch)

Rice and Beans (Diri Kole ak Pwa Rouge)

Jasmine Rice with Green Onions, Peas, &
Lemon (Diri Kole ak Pwa Frans & Vèt Zonyon)

Macaroni au Gratin (Makaroni Gratinen)

Rice and Haitian Mushrooms with Shrimp (Riz
Djon-Djon ak Krevèt & Pwa Frans)

Shrimp Stock (Bouyon Krevèt)

Corn Meal (Mais Moulin)

 


Desserts
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