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Atme taste of Martinique
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5PE( IAL TO THE 6AZ€TTF

T T Then it cohes ro
\/\/ cotouF. the kland of
Y Y Marlinique is best

known for its white beaches,
aqua sea and Crcole cottages in
bold pasiels. Now it's golng
green, thanks to a ffesh crcp of
grassrcots-based culinary
tourism initiatires.

"For us, sustainability is a
way of lifq Dot a slogan," says
Patrick Duchel, the Ieader of
the Tbk1hk Netnort, an associ
ation of farmers, frshermen,
chefs arld agrftourisrn opera-
tols who ar€ trying to bmst the
Iocal em[omy in a way that sus-
tains the resldents' way of life
inst€ad of trarnpling it. They be
Lieve ihat cleating lidks be-
tween }ocal farmers aud the
toulism sector can reduce the
consurrption of lsland rc-
sources and leBsen the depen-
denceon imports,

l,{artibhue's cuisine is an in-
ventlv€ blend of tr'rench haute
cuisine and Creole traditions
drawn from a rrtix of African,
Indian and Caribbean inllu.
ences. The TakTak Network's
stategy is to build upon that
culinaiy diversity

My epicurean adventure be.
gins in the horth of the island,
locat€d in the eastern
Caribbean. Here, the road criss-
croBs€s past beaches ol black
volcanic sand, lush rahforest
and deep canyons shadowed by
cloud-shrouded Mount Pelee, a
volcano that last empted in 1902
wift devastaiing r€sults: an esti
mared 30,000 people q,€Ie kiled.

At the ThkTak headquarters,
Iocated in a rcstored stone co!
tage, cookirg classes intmduce
visitors tocuisine inspired by
the Crcole garden. Outside,
hummhgbirds flit anong tan-
gles of dash€en oeafy cabbage),
giraumon (squash) and yem&

"Every home used to have a
garden tbat prcduced elough to
sustain a family throughout the
yea4" Duchel says. "Now eve!:y-
one heads to the Buperrrarket,
and we'rc losihg our traditional
knowledge of how to grow and
prepare food."

Breakia$ b a colourirl allair
A madras tablecloth of cinna.
mm, orange and ydlotr, ls topped
by pitchers of guavajuice and a
plaiter of salVsour snoked ffsh
surrounded by shaved cucum-
ber, carrots and lettuce. A gratla

A shrimp rarmer shows a product des.ned ro, ro."r *""**" iIlli!?Silif ih'iili"ll:'1"

of-christophene (chayoE) and crayfish) so dripping withjuicas about ourhoubleg togetber,,,he
baled tinain, a tiny banana, an. that we're forced to bathe in the says:,,Now, we've bjt lllat part
cioNtheofferings. sea to. i'ash off. Dessert is a oflulcttltule.,,

Gittlrutl|
Air Crnad. fiies betwe€n Mon-'teal and Guadelolp! tra'e
we€kfy: From therc, it ii . 40-
manute <onnection to Fort de
F6nca, Martjnique, v'a An
Calaib€s. Wesuet will off€r d;
rcd RiEht5 from Montreal to Fo.t
de FFnce, from Dec. 20 until
Ap'il, evcry Thu6d4r'i, oca-
iir€d by Club Med (www.
dutrned.ca), Vacnces Tours
Mont-Royal (www.vacances
tmr.corn) End Va..n(.! Tr.nsat
(www.va<anceeh"nsatrom).

Th.lbod
Cfeol€ ctrlinary worlchops and

. : boat torx5r This tull d.y includ.s
'a tour of th€ Creole EFrd.n, a
half -day h.nds-on olinary
wo*rhop and a vbit to the
be:ch o{ Ste. Ma'ie and T'inita.
€on is fO €uros for r group of8

' to 16 paticip.nts. Contact th.
TakTak network from Ca.Eda:
o - 596-696-20-49-05.
wyw;taktak- martjniqoe.@m,/
tabid/296olDef .ult.aspx.

l€ Peti6onum Rest urant in Le
C!rbet: www.babaof um.ner

La Savatre de5 rscbves:
w!vw.lasavaned€sesclaves Jr

Madiniqu. Tourisr Offi ce:
wivw.lamadlnique& or call
514-844-A566.

N{artinique, where most of the
population lives on the coast,
wil be particularty aff€cted by
changing water levds. The Thk-
Tbk Network believes the tradi.
tions of the past can help is-
landersd€al with such an un-
cerlain futuE-

The next day, I wind up my
culinaly tour at a beachfront
lestaurantjust steps flodr the
fishlng boats at Grand Anse.
Here, I munch on Martinique's
version of tapas, accfas de
morue (crisp lritters made of
cod). They're lollow€d by crab-
stuffed lock lobster, plantain
and boudin noir, a local sausage
lnade of fresh plg's blood,
trtench bread and sDices
wrapped ln lntestjne

D$plte Dly letlcence, I pick
up my fork. When lt cornes to
autheDtlc local cultute, there's
ho better way than !o dive h.
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"Smash the banana with your
fork, rnix in the fish and top it
wilh Creole sauce," instructs
Duchel, $tlo is percuasive in his
belief that cod is a perfect
brealdast food.

Next, we head to l,e Petibon-
um r€staurant iI1 the village of
I-e Carbet to sample contempc
rary interpretations of local
fare under the creative dAec.
tion of artisan/restauranteur
Guy Ferd inand.

One of Martinique's top
chefs, Ferdinand is a keen suF
portet of small,scale farmets.
Hie menu, insplred by the sea
atrd the senses, includes a lue
clougly smooth avocado pur6e
shrimp cocktail, grapefi:uit sal.
ad and a platter of shrlDxD,Iob-
ster and ouassou (fleghwater

warm cr€me flall. Redolent with
natural vanilla, it evokes the i$
land's 0owers and spic€s.

"It's inspiring to revive the
flavours of the past and merge
thern with the techniques of to
alay" says Ferdinand, who rcIies
on artisans such as Zlouka
C'laces for handcrafted products
Iike manioc ice cream, The crs
adon pays honiage to the is-
land's slave anceslr'y which rs
lied on the rcot vegetable as a di.
etary slaFle.

Farther south, at la Sava[e
des EsclaveB, a recreatio[ of a
slave village iJl Les Ttois llets,
Gillr€rt L€rose has teken guer,
.rilla gardmhg to a new level ln
ttb quest to pr4erve islsnd tra.
diiious. "Ia thp old days, we'd
cool communally and. talk

In response, he planted a few
m€dicinal plants on all aban-
doned stretch of land. Then he
built huts and commuha.l build-
ings using the same techniques
that slaves would have used ih
the early 18003. Now, he offers
tours of the tqrGhectare site and
seives lulch; a heaity cabri
(gDAt) stew topped with delicate
sltewerg of dotado. It's accsrn-
panied by tl-punch, a pourerful
aperitif haale of aged Mar-
ti:oique i uld; cane. syrup and
Ilme jutce ,

De:gpite giowlng lnterest ln
sudr gi*$sroots pmJects, the fu.
ture holds E ny. challenges,
MaEy eap€rt8 pr€dict that glob
al warmiug will have a severe
imDact on the Caaibbean.

I\toulttainoud islands, suclt as


