
CARIBBEAN
RECIPE BOOK



Place all ingredients into the jar of your 
KitchenAid® Diamond Blender and blend on 
speed three until everything is combined. 

Add water to adjust the consistency and 
viscosity if seasoning is too thick. Keep 
blending.

Store in a sealed container in your 
refrigerator for up to ten days.

Diamond Blender

6 chives springs

30 leaves chadon beni / culantro 

10 cloves garlic

5 springs thyme 

1 or to taste Scotch Bonnet pepper
 (seed optional)

10 pimiento peppers

½ - ¾ cup water
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TRINI GREEN SEASONING

INGREDIENTS



First, remove stems from peppers by gently twisting 
and turning them, remove the root from the chadon 
beni and discard. 

Set up your KitchenAid® Diamond Blender and 
place on a sturdy counter.

Add the whole peppers, chadon beni leaves, garlic 
cloves, carrot, ginger, salt, 1/3 cup of vinegar and 
the lime juice in the blender jar. Place and secure 
the lid. Pulse five times to distribute ingredients 
evenly, then blend on speed five for 15 seconds. 
You may adjust the texture by adding the rest of the 
vinegar and allowing it to process further for a 
smoother result. 

Once done, carefully pour pepper sauce into clean 
sterile glass jars and seal them tightly. 

15 hot peppers 
 (Scotch Bonets or Habanero)

6 - 7 leaves chadon beni / culantro 

7 cloves garlic, peeled

1 inch piece of carrot, peeled

½ inch piece fresh ginger, peeled

1 ½ tsp. salt

½ - ¾   cup vinegar 

   Juice of 1 lime 
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HOMEMADE CARIBBEAN PEPPER SAUCE

INGREDIENTS

Diamond Blender



Preheat oven to 300°F. Combine all dry ingredients 
in a small bowl and rub into all sides of pork. Let sit 
30 minutes.

Heat oil in large casserole (with tight fitting lid) over 
medium-high heat. Add rubbed pork to pan and 
brown on all sides, about 5 minutes total. This step 
can also be done on a grill.

Add onion and cook, stirring up browned bits until 
onion is softened, about 2 minutes.

Pour in stock, cover and transfer to oven. Cook until 
pork is beginning to become tender, 2.5 to 3 hours. 
Remove lid and continue to roast about another 1 to 
2 hours until crispy on the outside and very tender 
when tested with a fork. 

Remove from oven and let cool. Reserve pan juices.

Attach flat beater to your KitchenAid® Artisan® 
Stand Mixer. Cut pork into 3 to 4 large chunks and 
transfer to mixer bowl. Turn to Stir speed until pork 
is shredded to desired consistency. 

Return to pan and toss with juices. Reheat and serve 
with your favorite BBQ sauce if desired.

1/2 cup brown sugar

2 teaspoons paprika

2 teaspoons salt

2 teaspoon cumin

1 teaspoons fresh ground black pepper

3/4 teaspoon cayenne pepper

3 cloves garlic, minced

1 tablespoon vegetable oil

4 to 5 pound whole bone-in or 
 boneless pork butt

3/4 cup chopped sweet onion

3/4 cup chicken or vegetable stock
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PULLED PORK

INGREDIENTS

MAKES ABOUT 8 – 1 CUP SERVINGS

PREP TIME: 30 min.
COOK TIME: 4-5 hours

Artisan Stand Mixer



Dough
Fit your KitchenAid® Food Processor with the dough blade attachment. 
Combine all dry ingredients with a few short pulses. Scatter the ice-cold diced 
butter and shortening over top. Process, pulsing in short bursts, about 15 
seconds. Drizzle the water and vodka over top. Pulse just until the dough 
comes together but does not form a ball.  Turn the dough out onto a lightly 
floured work surface and form into a flat disk. Wrap tightly in plastic wrap and 
refrigerate for at least two hours or overnight.
 
Filling
Place the pork on a parchment-lined sheet pan and freeze for 20 minutes 
before proceeding. 
Attach the KitchenAid® Food Grinder Attachment with coarse grinding plate to 
your KitchenAid® Stand Mixer. Place a medium bowl under the grinder . 
Combine the pork, onion, and garlic in the large food tray. Turn the mixer to 
speed 4 and use the food pusher to feed the pork and aromatics through the 
grinder one to two pieces at a time, taking care not to force it through.
 
Heat the oil in a large skillet over medium heat. Add the ground meat mixture 
and sauté, stirring frequently, until the pork is cooked through, about 6 
minutes. Add the the rest of the ingredients and sauté, stirring frequently, for 
about 2 minutes. Remove from the heat and set aside to cool. Once cool, stir in 
the chopped olives.
 
Assembly
Mix the ingredients for the egg wash. 
On a lightly floured work surface, roll out the disk of dough to a ¼ -in / ½ -cm 
thickness. Using a large biscuit cutter, cut as many circles as you can from the 
dough. Press the dough back together and roll to form more circles.
 
Brush the perimeter of each circle with the egg wash. Divide the meat filling 
among the circles of dough, using 1 tablespoon of filling per circle, place it in a 
mound in the center of the dough. Fold the dough over to form a half circle. 
Pinch the edges together with your fingers. Use the tines of a fork to press 
around the edges to seal each empanada. Brush the tops and bottom with egg 
wash. Arrange on a large rimmed baking sheet lined with parchment paper. 
Refrigerate at least 45 minutes.
 
Arrange an oven rack in the center of the oven and preheat the oven to 
425ºF/220ºC. Bake the empanadas until deeply golden, 20 to 25 minutes. 
Serve immediately or transfer to a wire rack to cool slightly.

1/2 cup brown sugar
2 teaspoons paprika
2 teaspoons salt
2 teaspoon cumin
1 teaspoons fresh ground black pepper
3/4 teaspoon cayenne pepper
3 cloves garlic, minced
1 tablespoon vegetable oil
4 to 5 pound whole bone-in or boneless pork butt
3/4 cup chopped sweet onion
3/4 cup chicken or vegetable stock
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SPICED PORK EMPANADAS

INGREDIENTS
DOUGH:

1/2 pound (228g) pork shoulder, trimmed
 of fat and cut into 2-in/5-cm cubes
1 (85g) yellow onion, coarsely chopped
2 (10g) garlic cloves, peeled
2 tablespoons (30ml) olive oil
½ teaspoon (6g) fine sea salt
¼ teaspoon (½ g) freshly ground black pepper
¼ cup (40g) dried currants
1 teaspoon (2.8g) ground cumin
¾ teaspoon (1.8g) smoked paprika
½ teaspoon cinnamon
¼ cup (36g) brine-cured pitted green olives,
 finely chopped

FILLING:

1 whole egg
1/4 cup (60ml) whole milk

EGG WASH:

18 – 20 EMPANADAS

PREP TIME: 1 hour
COOK TIME: 20 – 25 min
TOTAL TIME: about 1 hour
                      and 20 min. Food Grinder Attachment7-cup Food Processor



MAKES 4 ROLLS

Combine all meatball ingredients until well mixed. 
Cover and chill at least 1 hour to blend flavors. Attach 
Fresh Prep Slicer/Shredder Attachment to 
KitchenAid® Stand Mixer, and attach the medium 
shredding blade. Position large bowl under 
attachment to catch shredded ingredients. Fill feed 
tube with carrots. Turn stand mixer to speed 6 and 
process. Trim daikon to fit into feed tube. Process on 
speed 6, into same bowl as shredded carrots. Toss to 
combine. Add apple cider vinegar, sesame oil, sugar 
and salt. Let stand at room temperature 1 hour. 
Preheat oven to 350 degrees. 

Using moistened hands, roll meatball mixture into 1 
1/2 inch balls. Heat 1 teaspoon olive oil in heavy 
skillet. Add half of the meatballs. Brown on all sides 
and transfer to baking sheet. Repeat with remaining 
meatballs. Bake until cooked through, 10-15 minutes.  
Cut each baguette in half horizontally. Scoop out 
some of the bread to make room for meatballs. 
Divide meatballs between baguettes. Drain pickled 
vegetables and place on top. If desired, you can 
serve them with sriracha mayonnaise. Just combine 
1/2 mayonnaise, 1 teaspoon sriracha and 1 teaspoon 
fresh lemon juice.

MEATBALLS
1 lb. ground pork
4 green onions, minced
3 cloves garlic, minced
1 tablespoon fish sauce
1/4 cup chopped fresh basil
1 tablespoon srirach
1/2 teaspoon freshly cracked black pepper
2 teaspoons olive oil, divided
3 medium carrots, peeled and cut into 
 4 inch lengths (about 1 cup)
1 small daikon radish, peeled and cut into 4 inch lengths
2 tablespoon cider vinegar
1 tablespoon sesame oil
1 teaspoon sugar
 pinch sea salt
 Fresh cilantro
 Thinly sliced jalapeño peppers
4 8 - inch baguettes or soft roll
2 tablespoon cider vinegar
1 tablespoon sesame oil
1 teaspoon sugar
 pinch sea salt
 Fresh cilantro
 Thinly sliced jalapeño peppers
4 8-inch baguettes or soft roll
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BAHN MI

INGREDIENTS

Fresh Prep slicer/Shredder Attachment



Combine egg yolk, 1 teaspoon lime juice, soy sauce and chili 
paste in your KitchenAid® 3.5 Cup Food Chopper bowl. Set 
to Puree and process while adding vegetable oil through 
drizzle basin until all oil has been emulsified. Transfer aioli to 
small bowl and set aside in refrigerator.

Combine scallions, garlic, red bell pepper, ginger, mint, 
basil, cilantro, salt and red pepper flakes in KitchenAid® 3.5 
Cup Food Chopper bowl. Set to Chop and pulse ingredients 
until minced. Transfer mixture to mixing bowl.

Add shrimp to KitchenAid® 3.5 Cup Food Chopper bowl. Set 
to Chop and pulse until shrimp is finely chopped, but not 
paste. Add shrimp to mixing bowl with vegetable mixture.

Add sesame oil, beaten egg and 2 teaspoons lime juice and 
fold all ingredients until thoroughly combined.

Add sesame seeds and ½ cup panko and fold until well 
combined. 

Form mixture into 12 patties approximately 2½-inches wide 
by ½-inch thick.

Use remaining panko to coat each patty and set aside in 
refrigerator for 20-30 minutes to firm up.

Heat ¼-inch vegetable oil in skillet over medium heat.

Fry shrimp cakes 3-4 minutes per side until golden brown 
and fully cooked.

Serve with Thai aioli.

1 egg yolk
3 tsp lime juice, divided
2 teaspoons soy sauce 
½ teaspoon Thai chili paste
1 cup vegetable oil
½ cup rough chopped scallions (white and green)
½ cup deseeded rough chopped red bell
     pepper (1 small)
1 tablespoon garlic cloves (3-4 medium)
1 teaspoon grated ginger
1 teaspoon packed mint leaves
1 teaspoon packed basil leaves
1 teaspoon packed cilantro leaves
½ teaspoon kosher salt
¼ teaspoon crushed red pepper flakes
1 pound medium raw shrimp, peeled and
   deveined (tails off)
2 cups panko bread crumbs, divided
1 each beaten egg
1 tablespoon toasted sesame oil
1 tablespoon toasted sesame seeds
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ASIAN SPICED SHRIMP CAKES

INGREDIENTS

MAKES  4 - 6 SERVINGS
PORTION SIZE: 2-3 shrimp cakes

PREP TIME: 30 min.  
COOK TIME: 6-8 min

3.5-cup Food Processor



Preheat oven 300°F. Line the base of an 8-inch spring-form 
pan with parchment paper. Grease the sides with a small 
amount of melted butter.
 
Attach multipurpose blade to KitchenAid® 7-Cup Food 
Processor.  Add ginger
snaps and process on high until cookies are finely crushed. 
Add coconut and process until well mixed.  With processor 
running on low, pour melted butter through feed tube and 
process until well combined. 
 
Transfer mixture to prepared pan and press down with a 
spoon or bottom of a glass to cover bottom and sides 
evenly.  Refrigerate for 30 minutes.
 
Attach clean work bowl and multipurpose blade to food 
processor.  Add cream cheese and process on low until 
smooth.  With processor running on low, add eggs, one at 
a time through feed tube and continue to process until 
evenly mixed.  Scrape work bowl down. Add coconut 
cream, sugar and ginger and process on low until well 
combined and smooth. 
 
Place prepared pan with crust on a flat baking tray and pour 
in filling. Place in preheated oven, and bake for 15 minutes. 
Slide oven rack with tray out and quickly scatter candied 
ginger evenly around the pan. Push back in oven and bake 
45 to 50 minutes or until cheesecake is just set, but the 
center is still slightly loose when shaken gently. Turn off 
oven and leave door ajar.  Cool completely  in oven, then 
refrigerate for at least 3 hours before serving.

CRUST
1 1/2 cups ginger snap cookies, broken in half
2/3 cup shredded coconut coconut
1/4 cup butter, melted, plus extra for greasing

FILLING
13 ounces cream cheese, softened 
3 large eggs
1 can (13.5 ounces) coconut cream, chilled
1/2 cup superfine sugar
2 teaspoons ground ginger
3 tablespoons candied ginger, chopped
 into a small dice
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COCONUT GINGER CHEESECAKE

INGREDIENTS

MAKES  8 -10  SERVINGS

PREP TIME: 20 min.
                    plus chilling time 
COOK TIME: 60 min.

7-cup Food Processor



To prepare cookies, add butter, brown sugar and molasses 
to Bowl of KitchenAid® Artisan Stand Mixer. Attach Bowl 
and Flat Beater to Mixer.  Turn to Speed 2 and mix 2 
minutes or until well blended.  Add eggs and vanilla; mix 
until well blended. Scrape bottom and side of bowl.
Whisk dry ingredients in separate bowl. Turn Mixer to Stir 
and add dry ingredients alternately with buttermilk, 
beginning and ending with dry ingredients. Mix just until 
combined. Refrigerate 2 hours.

To prepare marshmallow filling, add gelatin and 1/4 cup 
water to clean Mixer Bowl. Attach bowl and Wire Whip to 
Mixer.  Let stand while preparing syrup.
Combine 1/4 cup water, granulated sugar and corn syrup in 
small heavy-bottomed stainless steel saucepan. Cook over 
medium-high heat until candy thermometer registers 240°F. 
(Do not stir.) 

Preheat oven to 350°F. Turn Mixer to Speed 8. Slowly pour 
hot syrup into Mixer Bowl toward the side of the bowl.  
Whip 10 to 15 minutes or until mixture is white and fluffy.
Remove cookie dough from refrigerator. Using 1-1/2 ounce 
scoop, portion cookies onto parchment paper-lined cookie 
sheet about 2 inches apart. Bake 10 to 12 minutes or until 
lightly browned and edges are crisp. Transfer to wire rack 
and cool completely. Sandwich two cookies with a big 
dollop of marshmallow filling.

COOKIES
¾ cup unsalted butter, softened
1/2 cup dark brown sugar 
1/2 cup blackstrap molasses
2 eggs
2 teaspoons vanilla extract
3 cups all-purpose flour
3/4 teaspoon baking soda
1/2 teaspoon baking powder
1 teaspoon kosher salt
2 teaspoons ground cinnamon
2 teaspoons ground ginger
1 teaspoon ground allspice 
1/2 cup buttermilk

MARSHMALLOW FILLING
2 teaspoons unflavored gelatin
1/2 cup cold water, divided
3/4 cup granulated sugar
1/2 cup light corn syrup
1/4 teaspoon kosher salt
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GINGERBREAD WHOOPEE PIES

INGREDIENTS

PORTION SIZE: 1 cookie sandwich  
PREP TIME: 20 min. plus refrigerating
COOK TIME: 10 min.

MAKES  12  SERVINGS

Artisan Stand Mixer


