Pirate Recipes

Basic Hardtack

       2 c  Flour

     1/2 tb Salt (optional)

     1/2 tb Sugar (optional)

     1/2 c  Water

Mix flour, salt (optional), sugar (optional), and water.  Using hands or rolling pin, flatten dough on floured cloth until 1/4-inch thick.  Score with a knife if desired. Bake on cookie sheet in 350-degree oven for 30 minutes. Break into pieces as needed.

Ground Beef With Black Beans

Salmagundi - This pirate stew, based on a British recipes, was essentially a conglomeration of whatever they had on hand. This Americanized version of the dish has the easiest ingredients to locate. Pirate Salmagundi might include turtle meat among other uncommon ingredients.  Serve this ground beef and black bean recipe with rice, potatoes, or noodles, and call the ingredients exotic names, such as shark skin or rats’ tail.

1 1/2 to 2 pounds lean ground beef
1 green bell pepper, chopped
1 medium onion, chopped
3 ribs celery, chopped
2 carrots, shredded or finely diced 
3 medium cloves garlic
1 can (16oz) black beans, drained and rinsed
1 can (16oz) corn, drained
1 can (16oz) diced tomatoes, undrained
1/4 cup chopped green pimiento-stuffed olives
1/2 teaspoon cinnamon
1/2 teaspoon salt
2 to 3 dashes hot pepper sauce
pepper, to taste

Brown the ground beef; drain well and transfer to slow cooker. Add remaining ingredients; mix to combine. Cover and cook on low for 7 to 9 hours (or high for 3 1/2 to 4 1/2). Serve with mashed potatoes or rice. 


Crockpot ground beef recipe serves 4 to 6.

Codfish Fritters (Accras)
1 lb. Codfish, cooked, shredded and washed with lime and water
1 tsp. baking powder
1 tbsp favorite cooking oil
1 tbsp. finely chopped chives, thyme & celery
1 tsp. finely chopped onions and garlic
1 lb. flour
3 whole eggs
1/2 liter milk
1 tbsp. West Indies Creole Hot Pepper Sauce
1 medium frying pan, with vegetable oil for frying.

In mixing bowl, combine all the above dry ingredients.
Slowly add eggs, milk and West Indies Creole Hot Pepper Sauce.   Form the dough into 1 inch balls, carefully spoon into the hot oil for frying. When golden brown, remove and drain off well. Serve with West Indies Creole Hot Pepper Sauce.

Steamed rice and a vegetable salad make a tasty side dish.

Puerto Rican Rice With Pigeon Peas


 1/2  pound Dried gandules (pigeon peas) --

    3  cups Water

    1  ounce Salt pork -- chopped small

    2  Garlic cloves -- peeled and crushed

    1  tablespoon Olive oil

    1  medium Red bell pepper -- cored, seeded -- and chopped small

    1  medium Green bell pepper -- cored, seeded -- and chopped small

    1  medium Yellow onion -- chopped small

    1  medium Tomato -- chopped small

    1  tablespoon Annatto Oil -- * see note

    1  cup Uncle Ben's converted rice

     Black pepper, freshly ground -- to

    2 cups Cold water

    Salt -- to taste

 In a small pot bring the gandules and 3 cups of water to a boil.  Cover,

 turn off the heat and allow to stand for 1 hour.  Drain the peas, reserving

 the water.    In a 6-quart pot sauté the salt pork, ham and garlic in the

 olive oil for a few minutes.  Add both bell peppers and the onion, cover

 and cook over medium heat until the onion begins to turn transparent.

 Add the tomato, drained gandules and 1 1/2 cups of the reserved water.

 Simmer, covered, over low heat for 15 minutes until peas are almost tender

 and most of the liquid is gone.    Stir in the Annatto Oil, rice, black

 pepper and 2 cups of cold water.  Bring to a boil and simmer, covered, for 15 to 20 minutes until liquid is absorbed and rice is tender.  Add salt if needed.  This recipe serves 8 as a side dish.   Please note that if you cannot find pigeon peas, also called

 gandules, try black-eyed peas.    

Sweet Potato bread (Pain patate) 

2 lbs. white sweet potatoes, peeled and cut
1 large banana, peeled and cut in 1 inch pieces
1 cup brown sugar
1/2 cup seedless raisins
1 tspn grated ginger
1/4 tspn salt
12 oz evaporated milk
1 tspn vanilla extract
1/2 tspn grated nutmeg
1 tspn ground cinnamon
Rind of 1 lemon, grated
1 1/2 cups coconut milk
3 tspsn butter

1. Preheat the oven to 375 degrees. 

2. Grate sweet potatoes into mixing bowl and mash the banana into sweet potatoes.

3. Add all ingredients (except 1 tbsp brown sugar) mixing each ingredient at a time until each ingredient is fully blended into the mix.

4. Spread evenly into 9x13 inch baking pan and sprinkle remaining 1tbspn brown sugar over the top of the pudding. 

5. Bake for 1 1/2 hour or until toothpick inserted into center comes out clean.

Coconut Balls (Coquitos) 

1 18 ounce can grated coconut in heavy syrup
2 tsp brown sugar
1 tsp vanilla extract
1/2 cup white sugar

Directions 

1. Drain syrup from coconut. Mix coconut, brown sugar, and vanilla in a medium size saucepan. Cook over medium heat for a few minutes then allow to cool.

2. Make small balls on buttered cookie sheet and set aside. Mix coconut syrup and white sugar in small saucepan and cook over medium heat. 

3. Stir frequently until it becomes dark brown. Pour over balls and allow to cool. 

Fruit Punch Recipe

· 12 ounces frozen orange juice concentrate

· 1 small can (6 ounces) frozen lemonade concentrate

· 1 cup pineapple juice

· 1/2 gallon dry ginger ale (32 ounces)

Mix fruit juices; cover and chill thoroughly in refrigerator. Add cold ginger ale just before serving. Serve fruit punch over crushed ice or freeze about half of the ginger ale in ice cube trays and add to punch with remaining ginger ale.
Fruit punch serves 24

