A VERY

ME RRY
CHRISTMAS
WITH THE BEST DRESSED CHICKEN

Ackee
& Ham
Breakfast
SERVES 3-4

INGREDIENTS

½ cup Hamilton’s Smokehouse Smoked Picnic Ham (diced)
¼ cup virgin coconut or vegetable oil
1 large onion (chopped)
1 tsp. green scotch bonnet pepper (finely sliced)
¼ tsp pimento seed
1 dozen cooked ackees (or one 19oz canned ackee)

INSTRUCTIONS
•
•
•
•
•
•
•
•

1 tsp salt to taste
2 small tomatoes (chopped)
Escallion for garnish (sliced)
1 tsp. black pepper to taste
5 sprigs of thyme

Heat a large skillet. Add oil and heat up.
Throw in the onion and sauté until slightly brown.
Add garlic, scotch bonnet pepper, and ham and sauté.
Fold drained ackees, leave to heat through for 3 minutes.
Add tomato.
Add escallion
Add thyme, salt and black pepper to taste
Serve immediately with freshly made crispy fried dumplings/Johnny cakes.

Jerk Rotisserie
Festive Potato
Salad
C A N B E P R E PA R E D 1 DAY A H E A D.
C O V E R A N D R E F R I G E R AT E .

INGREDIENTS

¼ Reggae Jammin Mild Jerk Rotisserie Chicken
1 lb small red potatoes (washed and halved)
1 lb small round Irish potatoes (washed and halved)
1 cup mayonnaise
1 tsp dry mustard
¼ tsp smoked paprika
1 tsp ginger powder
1 tbsp white sugar

INSTRUCTIONS

1 tbsp white vinegar
2 celery ribs (finely sliced)
1 medium red onion (finely chopped)
Bunch of fresh parsley (chopped)
½ cup craisins or raisins
¼ cup snow peas (pre-cooked)
Salt & pepper to taste

• Debone and cut slices the Mild Jerk Rotisserie Chicken into slices.
• Cook potatoes in large pot of boiling salted water until just tender. Drain. Transfer to large bowl.
• Add chopped onions, craisins/raisins, snow peas, and celery to hot potatoes and gently mix.
Let mixture cool for about 15 minutes.
• In a separate bowl, mix mayonnaise, vinegar, sugar, mustard powder, and ginger powder to make
mayo sauce.
• Pour mayo sauce over potatoes and toss to coat evenly. Season to taste with salt and pepper.
• Sprinkle with parsley and paprika and serve.

Grilled
Sausages
Shareables

SERVES 4. PREP TIME: 10 MINS.
COOKING TIME: 15 MINS.

INGREDIENTS

2 Hamilton’s Smokehouse Jerk Sausages
2 smoked sausages
1 small red onion
1 small white onion
1 red bell pepper
1 green bell pepper
1 yellow bell pepper

INSTRUCTIONS
•
•
•
•

4 corns on the cob
1/2 tsp each:
onion powder, garlic powder, and pepper
1/4 tsp each: salt and oregano
1 tbsp Worcestershire sauce
2 tbsp olive oil

Slice the onions and bell peppers into quarters.
Cut slits on the top of each sausage.
Toss the sausages, onions, bell peppers and corn in the olive oil and seasonings.
Grill the sausages and vegetables on high heat until slightly charred and tender.

Honey Glazed
Wings & Sweet
Chilli Sauce
SERVES 8-10. PREP TIME: 20 MINS.
COOKING TIME: 45 MINS

INGREDIENTS

4 packs Best Dressed Chicken Wings
2 tbsp baking powder
1/2 tsp salt
1 cup honey
1 cup oyster sauce

INSTRUCTIONS

1/2 cup soy sauce
1 tbsp sesame oil
4 tbsp minced garlic
1 tsp sesame seed
2 tbsp escallion (chopped).

• Toss the wings in baking powder and salt.
• place the wings on 2 large sheet pans with enough space between them.
Bake at 350°F for 30 minutes.
• In a small pot, mix oyster sauce, honey, soy sauce, sesame oil and minced garlic.
Bring to a simmer until the mixture thickens into a glaze.
• Once the wings have baked for 30 minutes, toss them in the honey glaze.
Return to the oven for another 10-15 minutes. Brush with the glaze every 5 minutes.
• Garnish with sesame seeds and escallion when the wings come out of the oven.
Serve with Sweet Chili Dip.

Pineapple
Glazed Ham
SERVES 12 . PREP TIME: 20 MINS.
COOKING TIME: 3-5 HOURS

INGREDIENTS

1 Hamilton’s Smokehouse Leg Ham
2 tbsp olive oil
340g pineapple jam
300ml maraschino cherry juice
1 cup oyster sauce

INSTRUCTIONS
•
•
•
•
•
•

1 tbsp cloves
1 tbsp all-purpose seasoning
1/4 tsp each: salt and black pepper
1 tbsp mustard

Remove the rind on the ham and score diamond-patterned slits on the surface of the ham’s fat.
Rub the ham with the olive oil, 1/2 cup of oyster sauce, mustard and all-purpose seasoning.
Place cloves in the slits.
Bake ham at 350°F for 15 mins per pound.
Mix oyster sauce pineapple jam, cherry juice, salt and pepper.
In the last two hours of cooking, glaze the ham with the mixture and keep cooking.
Baste the ham every 15 minutes.
• To serve, carve slices with a sharp carving knife.

Rosemary
Roasted
Chicken

SERVES 6-8. PREP TIME: 30 MINS.

COOKING TIME: 20 MINS PER POUND

INGREDIENTS

1 Best Dressed Chicken Roaster
3 tbsp rosemary
1 tsp thyme
8 cloves garlic
1/2 cup oil
1/2 cup plain Greek yogurt

INSTRUCTIONS
•
•
•
•
•
•

1 tbsp oyster sauce
1/2 tsp each:
salt, pepper, onion powder, garlic powder, paprika,
2 rosemary sprigs
2 lemons

In a food processor, add rosemary, thyme, yogurt, oil, oyster sauce, juice of 1 lemon, garlic and spices.
Clean the chicken.
Push your fingers between the meat and skin of the chicken.
Rub the marinade all over the chicken and under the skin.
Place the lemon and rosemary sprigs inside the chicken.
Bake at 375°F for 20 minutes per pound.

