
‭Recipe: Vegan Caribbean-Indian Fusion‬
‭Curry‬

‭Introduction‬

‭This recipe combines elements of Caribbean and Indian cuisines, creating a delicious vegan‬
‭fusion dish. The connection between these two culinary traditions stems from the colonial‬
‭era, when British colonizers brought Indian laborers to work in the Caribbean after the‬
‭abolition of slavery. This cultural exchange led to the integration of Indian spices and cooking‬
‭techniques into Caribbean cuisine.‬

‭Ingredients‬

‭- 1 can (14 oz) coconut milk‬
‭- 2 cups diced sweet potatoes‬
‭- 1 can (15 oz) chickpeas, drained and rinsed‬
‭- 1 cup diced pineapple‬
‭- 1 diced bell pepper‬
‭- 1 diced onion‬
‭- 3 minced garlic cloves‬



‭- 2 tbsp curry powder‬
‭- 1 tsp turmeric‬
‭- 1 tsp allspice‬
‭- 1 tbsp fresh ginger, grated‬
‭- 2 tbsp coconut oil‬
‭- Salt and pepper to taste‬
‭- Fresh cilantro for garnish‬
‭- Lime wedges for serving‬

‭Instructions‬

‭1. Heat coconut oil in a large pot over medium heat.‬
‭2. Add onion and garlic, sauté until fragrant (about 3 minutes).‬
‭3. Add ginger, curry powder, turmeric, and allspice. Stir for 1 minute.‬
‭4. Add sweet potatoes and bell pepper. Cook for 5 minutes, stirring occasionally.‬
‭5. Pour in coconut milk and bring to a simmer. Cook for 10 minutes.‬
‭6. Add chickpeas and pineapple. Simmer for another 10 minutes until sweet potatoes are‬
‭tender.‬
‭7. Season with salt and pepper to taste.‬
‭8. Garnish with fresh cilantro and serve with lime wedges.‬

‭Cultural Context‬

‭This dish represents a fusion of Caribbean and Indian flavors, showcasing the cultural‬
‭exchange that occurred due to colonialism. Here's how the ingredients reflect this fusion:‬

‭- Coconut milk and pineapple: Common in Caribbean cuisine‬
‭- Curry powder and turmeric: Staples in Indian cooking‬
‭- Sweet potatoes: Native to the Americas, widely used in Caribbean dishes‬
‭- Chickpeas: A protein source popular in both cuisines‬
‭- Allspice: Native to Jamaica, widely used in Caribbean cooking‬

‭Historical Connection‬

‭The British Empire's colonization of both India and parts of the Caribbean led to a significant‬
‭movement of people and culinary traditions. After the abolition of slavery in the British‬
‭Caribbean in the 1830s, the colonizers needed a new workforce for their plantations. They‬
‭turned to India, another British colony, and brought hundreds of thousands of Indian laborers‬
‭to the Caribbean through the indentured labor system.‬



‭These Indian workers brought with them their culinary traditions, spices, and cooking‬
‭techniques. Over time, these elements blended with existing Caribbean cuisines, creating‬
‭unique fusion dishes. This recipe reflects that historical mixing of culinary traditions,‬
‭showcasing how colonialism, despite its many negative impacts, led to cultural exchanges‬
‭that continue to influence global cuisine today.‬

‭Conclusion‬

‭By preparing and enjoying this vegan Caribbean-Indian fusion curry, you're not just creating‬
‭a delicious meal – you're also exploring the complex history of cultural exchange brought‬
‭about by colonialism. This dish serves as a reminder of how culinary traditions can blend‬
‭and evolve, creating new and exciting flavors that reflect our interconnected world.‬


