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Christmas in the Caribbean
(Doesn’t Jimmy have a song about this?)

 by David Lyman

I had a delivery to do last year, over Christmas.   
A nice 54-foot expedition sloop located in Antigua needed to be in Martinique by the end 

of January.
“I’m coming!” My daughter e-mailed me from her dorm room at Maine Maritime Academy. I 

admitted I could use the help. Island to island, it’s only 200 miles as the shearwater flies: a 
24-hour jaunt, start to finish. I 
could do it solo, but why hurry 
things? “Slow down, mon… 
You go too fast.” That was said 
to me by the dock master at 
the marina at Virgin Gorda on 
my first trip to the Caribbean. 
It’s a mantra I’ve had to repeat 
to myself throughout my life in 
the West Indies.

“Can we visit the islands on 
the way?” My son chimed in on 
WhatsApp. He was in England 
at Solent University studying 

Marine Engineering and Yacht Design. “Last time the family was together,” he added, “on a boat for Christmas, 
in the Caribbean, was ten years ago. Can we not rush it this time?” He was right. We had the time. Why not 
spend it?

The kids had five weeks off from school, and their mother had just finished working on a film in the UK, so 
all three made plans to meet me in English Harbour in mid-December.

A week later, we were in Deshaies on the northwestern tip of Guadeloupe for Christmas. 
Christmas morning, when the crew awoke and wandered into the salon, we found that Santa Mom had been 

there. Julie takes her Christmasses seriously; she’s English. Being stuck on a boat, on anchor in a strange 
harbor, did not deter her from making sure her family had a memorable Christmas.

There on the varnished table was a Christmas tree. Presents cascading, three deep. Well, the tree was not 
a real tree. It was a pineapple, its top aglow with a string of battery-operated lights. The presents were wrapped 
in what was available: brown paper from used grocery bags. 

Another Christmas in the Caribbean, aboard a sailboat, anchored in a quiet harbor. The family together again.  

A UNIVERSAL CARIBBEAN 
HOLIDAY FEAST   by Shirley Hall

The Caribbean is known for beautiful weather, beaches with warm clear waters, 
friendly people — and an abundance of holidays. The end of a year has almost 
endless reasons to celebrate: Muslim Eid, Hindu Divali, Christian Christmas, Boxing 
Day, Old Year’s Eve, New Year’s Day, and my birthday. Individually different, these 
holidays celebrate time off from work, when government offices, businesses, and 
banks are closed to business, and they encourage goodwill and positive thoughts for 
the upcoming year. Each celebration also signifies quality time spent with family and 
friends, with most of the day devoted to enjoying excellent food. 

Although every island, ethnic culture, and religion has identifiable cuisine, there is 
one universal Caribbean island holiday meal: chicken, macaroni pie, and beans ’n’ 
rice. Most international travelers are familiar with more elaborate celebration cuisine, 
usually surrounding an expensive ham or turkey. Macaroni pie at first seems out of 
place since the evolution of inexpensive boxed “mac ’n‘ cheese” mixes with orange-ish 
powdered cheese, but throughout the islands mac pie becomes an art form.  

My first taste of a real island holiday meal came in Trinidad from an East Indian 
fellow, Roy, who did some intricate welding for us. Every day he regaled my husband 
and me with stories of the food his mother and sister prepared. After sampling a few of 
the lunches he carried, it was impossible to refuse an invitation to his family gathering 
at Christmas.

We went south to the village of Felicity. Cricket on TV backed three generations of 
family sipping such local favorites as sorrel drink and nose-tingling ginger beer. We 
adults added rum for a kick, but were warned to time the drinks so as not to 
overpower the arrival of a later-than-usual lunch. To Roy’s father and mother, the 
grandparents, we gave the honorifics “mamoo” (uncle) and “mousa” or “tanty” (aunt). 
The youngest generation of children played in the yard while mothers and teenaged 
daughters crowded the kitchen, readying the wares and chatting the local gossip. 
The oven’s aroma had everyone’s attention and it was one of the rare times when 
curry wasn’t represented. After seconds of all the dishes and a third helping of some, 
I sorted out the delicious recipes. 

Baked Chicken
1 large roasting chicken (five to six pounds)
Lemon or lime juice
1 Tablespoon all-purpose seasoning salt
2 Tablespoons melted butter
1 cube chicken stock dissolved in 1 Cup of water
Wash chicken thoroughly with lemon or lime juice. Let dry before rubbing inside 

and out with seasoning salt. Place in a roasting pan breast up; add chicken stock to 
the pan. Brush chicken with melted butter. If no cover is available, seal the roasting 
pan with aluminum foil. Bake for 75 minutes at 325°F. Uncover and continue to 
bake for 15 more minutes. Let sit for ten minutes before serving.

West Indies Macaroni Pie
1 pack (12 ounces) long elbow macaroni
4 Tablespoons butter or margarine
1 Cup milk
1/4 pound Cheddar cheese 
1 teaspoon salt
Grate the cheese and separate out a quarter of it to hold back for topping. Boil a 

large pot of salted water. Add the macaroni without stopping the boil and cook for 
five minutes. Drain, rinse in cold water and set aside. 

Melt butter in a small saucepan and slowly stir in the milk. Keep stirring and mix 
in the grated cheese. Cook for about two minutes or until cheese is fully melted and 
sauce is smooth. Combine sauce and macaroni in a suitable ovenproof dish. 
Sprinkle top with remaining cheese. Bake at 350°F for half an hour.

Island Beans ’n’ Rice
2 Cups cold water
1 Cup dried kidney beans
1 medium onion, chopped small
1 large carrot, chopped
1 medium sweet green pepper, chopped small
1 Cup uncooked long grain rice
1 teaspoon salt
Sort and rinse beans, place in a large pot, cover with water and soak overnight. 

Drain, rinse, cover with fresh water and bring to a boil. Then lower heat and simmer 
for one to two hours, or until beans are tender. Drain beans, saving the liquid. 

In a three-quart pot with a lid, place two cups of the bean water, chopped onion, 
carrot, pepper, rice, beans and salt. Bring to a boil, stirring occasionally. Cover 
tightly, with a piece of aluminum foil under the lid to get a good seal. Reduce heat 
to low and cook for 15 to 20 minutes. Remove from heat and fluff rice with a fork, 
cover and let stand for five minutes.

Holiday Slaw
3 Tablespoons vegetable oil
3 Tablespoons vinegar
1 Tablespoon sugar
1 teaspoon salt
1 teaspoon freshly ground black pepper
1/2 medium cabbage, shredded
1 large carrot, grated
In a small pan heat oil and vinegar to a boil. Remove from heat and stir in sugar, 

salt, and pepper. Pour over shredded cabbage and grated carrot in a bowl. Cover and 
let sit for at least 15 minutes. Serve warm or cold.

We’re celebrating Caribbean Compass’s 25th Anniversary Silver Jubilee Year by 
sharing favorite articles from past issues. This article appeared in December 2010.

Left: Christmas morning 
aboard at Deshaies, 
Guadeloupe

Right: The Lyman family 
aboard The Dove at  

Ste. Anne, Martinique


