
RED PEA SOUP (Jamaican Cholent)
Serves 8 

Cook beans in water on medium heat for 45
minutes. Drain, reserving 5 cups of the
liquid and set aside. Sauté onions, green
pepper, and garlic in oil for 7 minutes. Add
beans, cooking liquid and remaining
ingredients except salt. Simmer for 1 - 1 ½
hours on low. Add salt to taste. 
Suggested by JESSIE BROOKS who told JR
that this dish would be made on Fridays for
the rest days of the weekend by non-Jewish
families. Her mother’s recipe includes salt
beef (soaked), dumplings, yams and whole
cayenne peppers in addition to the kidney
beans. Jessie also remembers having spicy
chicken soup around Easter time. “The
Jewish influence on Jamaican cooking goes
back to Christopher Columbus.”
Recipe above from: Lean Bean Cuisine: Over
100 Tasty Meatless Recipes from Around the
World, Prima Lifestyles, 1994.

In the early days of Jewish settlement Jews imported salted and
dried cod and herring which the poorer people ate as a staple. These
merchants were called ‘herring Jews’ and their shops could be
smelled from quite a distance away.  As  is clear from the quote
on page 14, there was some local admiration for what was seen
as a healthy diet and it certainly had an impact on the
development of Jamaican cuisine. I have always thought that
Escoveitched Fish, a very popular recipe in Jamaica, originated
as a Jewish dish.

From my childhood I remember the tasty sweetmeats eaten
after the fast on Yom Kippur. Certain people would make the range
of different types and sell them to other members of the
community. There were called ‘doseys’ but the correct spelling

is probably ‘doce’, Portuguese for sweet. There were two kinds
of Melon Doce made out of stewed water melon with cinnamon
and sugar, one made out of the white part of the melon and the
other from the red part.

For Pumpkin  Doce, pumpkin is boiled in water and then crushed
to a pulp and sugar, raisins and various spices added. My favourite
is Spachia Doce, made of peanuts, black pepper and apples.

Traditional Passover foods are still made, small biscuits made
with peanuts having a local flavour. In recent years, with so much
international travel and the arrival here of an Israeli company,
customs have been imported from overseas. As I write, the children
have just gone over to one of the Israeli families to make latkes
for Chanukah. 
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PASSOVER PEANUT RINGS
Makes 24 biscuits
6oz finely ground peanuts
3 eggs
8oz white sugar
3 teasp cinnamon powder
2 teasp mixed spice
8oz fine matzo meal

Beat eggs and sugar till thick. Add
peanuts and spices. Then add matzo meal
till bound together. Use a spoon to put
blobs on a baking sheet. Bake at 300
degrees for five minutes. Then take out of
the oven and make a hole as in a
doughnut, using the back of a wooden
spoon. Return to the oven and bake at 300
degrees till cooked (10 or 15 minutes).

JOAN DAVIDSON

ESCOVEITCHED FISH
Serves 4 as main meal

Season fish with salt and pepper. Fry the
slices in hot oil until brown.

Slice the onion and pepper and put in
a saucepan with the vinegar. Bring to the
boil. Place the fried fish in a deep dish
and pour over the vinegar mixture
making sure all the fish is covered.
Leave to soak for at least a day.

Serve hot or cold as a main course or,
in smaller pieces, as an hors d’oeuvre. We
often serve it with an avocado salad or with
roast plantain and breadfruit.

MARILYN  DELEVANTE

2 cups kidney
beans, soaked and
drained 
10 cups water 
2 tbsp oil 
2 med onions, diced 
1 large green
pepper, diced 
3-4 cloves garlic,
finely chopped 

1 scotch bonnet
pepper, finely
chopped
4 spring onions
1 large carrot, diced
1 cup sweet potato 
2 teasp thyme 
1 cup coconut milk 
½ teasp allspice 
½ teasp black salt
Salt and pepper 

2lb king fish (or
red snapper or
other firm-fleshed
fish) cut into
quarter inch thick
slices 
1 onion
12 allspice berries

1 scotch bonnet
(Jamaican hot
pepper)
1 cup vinegar
Vegetable oil
Salt 
White pepper


