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Extraordinary Grenada

PHOTOS THIS SPREAD
CLOCKWISE FROM
TOP LEFT Sustainable
low-impact development
is a focus at Le Phare Blue
Marina and Resort;
Grenada Belmont Estate;
Grenada’s unspoiled
appeal; Meet the goats at
Goat Dairy; Organic
chévre; Fine dining at
Rhodes Restaurant; River
Antoine Estate and Rum
Distillery was founded in
1785; Esther and Omega
host Grenadian cooking
classes at True Blue Bay
Resort; Callaloo soup at
Patrick’s Homestyle
restaurant.
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Extraordinary Grenada

RENADA AL
CHOCOLATE™
CoMPANY

PHOTOS THIS PAGE
FROM TOP LEFT
Grenada Chocolate
Companyisa
cooperative, organic
Jacility; Oil Down stew
is considered Grenada’s
national dish; Belmont
Estate tasting cocoa tea;
Prickly Bay Beach is a
prime spot to enjoy a
taste of Oil Down; New
Goat Dairy Cheese
creations include
chocolate and chévre
truffies.
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Extraordinary Grenada DESTINATIONS

dried naturally. The beans are Z?‘l:""‘| polished traditionally by
workers who ‘dance the cocoa’ oy turnir |_j the bea

their feet in a giant copper bowl or in dry .3 t
drying. the cocoa beans are roasted, v
tempered and pressed into "lof“la's. 0
ntense flavour.

Later that evening at the Calabash Hotel's esteemed
Rnodes restaurant, r~ aded by London celebrity chef Gary
Rnodes, | look for Goat Dairy's chévre on the farm-to-table
ver it in 3 ruby-toned beetroot tart. En SERVES 6
ste while being serenaded by a chorus of ¢
frogs is the ultimate eco-dining experience. A Very ChOCOlatey MOHSSQ

s a good thing callaloo is good for you — the leafy

VYAVNIYO

=

greens are packed with iron — because I'm eating my weight THIS RECIPE comes from Annie Clift at Petite Anse Hotel.
n t(—"r" day. Tucked inside tender cann—lm at oeachfront

-q 1arium restaurant, puréed in soup at P k's Local
mestyle Restaurant, and sprinkled on r(,u;. of thin crust
wood-fired pizza :,t Lo— Phare Bleu Marina & Resort.
Qriginally brought from West Africa in the 17th century
the mineral-rich vegetabl become a staple of Cariobean

1 PLACE the chocolate and warm water
procf bowl sitting over
simmering water,

in alarge hea

¢ allow

e na

cuisine. It thrivesin G ertile soil with leaves the size Warm Water
of yoga mats growing freely by the side of the roac. 125m 2 REMOVE from the heat and stir well until

glossy and smooth. Cool for twe minutes
sand rum or
h a wooden

On Thurscay afternoons, True Blue Bay Resort popular
cocks Esther and Omega offer cooking classes for hotel

visiters s¢ | head there ¢ learn how to cook

and then stirin t

bra

ndy. Give it a gooc

The first thing | learn is that no matter how tempting it
might e, you can .Just arab 3 handful of callzloo from a
dil_r_' and chow dow

s prickles
explains Omega, w oF: nth
king. “Instead, you got to remove the stems, chop the : ;
fine and cook it long. ; 2 cool. S

ne duc sautées the callaloc with aniaons, garlic and
thyme, stuffs the mixture inside a chicker breast, grills it and
then tops it with a heavenly sauce of coconut milk, cream
/ vine and freshly grated nutmeg. The spice-n

Rum or 3
Brandy separate how! and then fold into the
a splash

mixture carefully keeping tha

your

Whipped

h: dsm

for coo > into ramekins and

whipped cream

Agquarium Restaurant

River Antoine Estate Ww\w.aquarium-grenada.com

n is simple but bursts with :la"uUr & Rum Dlstillery
wrap up my culinary tour with a W River Antoine, St. Patrick Patrick's Local Homestyle
Grenada’s national dish. For the p: Restaurant

ocals walking to beaches, totin wwiw.patrickslocalgrenada.wix.
all-day affair, cooking this one- com/eat

clantain, breadfruit, salted meat, chicken or t
coconut. Mixec in a large pot, it's set over a3 burner r
for the day during & beach party. Grenada Chocolate Company

, www.grenadachocolate.com

Laura’s Herb & Spice Garden
Perdmontemps, St. George's

Grenada Goat Dairy

www.thegoatdairy.org Le Phare Bleu Marina & Resort

www.lepharzbleu.com

True Blue Bay Resort

"Vou got to CooK it slow, www.truebluebay.com

a beach hideaway overlocking the Ca"itu.“; towards Calabash Hotel -
fhe G et i bnde and Garrils www.calabashhotel.com Le Petit Anse Hotel
the Grenadines. “And enjoy it with friends ana family. www.petitanse.com

whn, | discover tender
dumplings hidden within the smaoky curry broth
dumplings might seem more suited o Tyr
than & beach cookout but the filling stew is scmenhow a MICHELE PETERSON is a Toronto-based culinary

perfect complement to the cooling trade winds.

As | dive into my platter of Cil C

amed
clean ski slope

e

and travel writer specializing in food, drink and sun

Surprising and satisfying — much like the islang of destinations. Contact her at www.michelepeterson.com
- . -~
Grenada itself. @y
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