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The cuisine of Trinidad and Tobago is as mixed and varied as the country’s population - African,
Indian, British, Spanish, French, Portuguese, Chinese, Middle Eastern and, of course the
indigenous Amerindians.If you love well seasoned foods, you will be in your element during Trini
Carnival with its spicy foods and scintillating music. Trinidad and Tobago Carnival is known as
the biggest street party in the world.Carnival is a time to let your hair down or to act out your
fantasies. The players are driven by pulsating music that keeps you moving, dancing, and
gyrating. Even when you are tired your feet cannot stop moving to the beat of the calypso or
soca music.So, don’t forget to take back with you some CDs, and DVDs of Trini Carnival music
to remind you of the wonderful time you had in sweet T&T and to keep you humming happily
until you return for your next Trini Carnival.
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50 Introduction Trinidad and Tobago Carnival Trinidad and Tobago Carnival is known
as the biggest street party in the world.It is a time of exceptional revelry when all problems are
forgotten and people come out to free themselves of worry and stress and they certainly do.
Visitors are welcome to join in the fun. When visitors leave Trinidad and Tobago after
participating in the carnival, they are energized, refreshed and amazed that they could have
enjoyed themselves so much. It is held on the two days before Ash Wednesday which is the first
day of Lent, a period for fasting on the Western Christian Calendar. Trinidad and Tobago Carnival
(Trini Carnival) has spawned similar carnivals all over the world where there are Caribbean
peoples. The biggest is the Notting Hill carnival in London which attracts over a million people
and puts more than 93,000,000 pounds sterling into the coffers of the British economy. Trini-type
carnivals are also evident in Toronto’s Caribana, Miami Carnival, Houston’s Carifest and New
York City’s Labor Day Carnival. Trinidad and Tobago is the home of the steelpan which is
regarded as the only percussion instrument invented in the 20th Century and which is now
taught in several schools and colleges in America, and which plays a major role in the
carnival. The country is also the home of calypso, soca, limbo, chutney, all associated with
carnival. It has also facilitated the development of steelpan bands, known as steelbands, in most
of the European Union countries and also in Japan. The cuisine of Trinidad and Tobago is as
mixed and varied as its population - African, Indian, British, Spanish, French, Portuguese, and
Chinese, Middle Eastern and, of course the indigenous Amerindians. And every section has
contributed its cuisine to the Trini menu. The focus of Trini Carnival menu is on street food that is
eaten on the move or during a brief stop from the revelry and it is packaged accordingly. It is take-
away food. 
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50 Introduction Trinidad and Tobago Carnival Trinidad and Tobago Carnival is known
as the biggest street party in the world.It is a time of exceptional revelry when all problems are
forgotten and people come out to free themselves of worry and stress and they certainly do.
Visitors are welcome to join in the fun. When visitors leave Trinidad and Tobago after
participating in the carnival, they are energized, refreshed and amazed that they could have
enjoyed themselves so much. It is held on the two days before Ash Wednesday which is the first
day of Lent, a period for fasting on the Western Christian Calendar. Trinidad and Tobago Carnival
(Trini Carnival) has spawned similar carnivals all over the world where there are Caribbean
peoples. The biggest is the Notting Hill carnival in London which attracts over a million people
and puts more than 93,000,000 pounds sterling into the coffers of the British economy. Trini-type
carnivals are also evident in Toronto’s Caribana, Miami Carnival, Houston’s Carifest and New
York City’s Labor Day Carnival. Trinidad and Tobago is the home of the steelpan which is
regarded as the only percussion instrument invented in the 20th Century and which is now
taught in several schools and colleges in America, and which plays a major role in the
carnival. The country is also the home of calypso, soca, limbo, chutney, all associated with
carnival. It has also facilitated the development of steelpan bands, known as steelbands, in most
of the European Union countries and also in Japan. The cuisine of Trinidad and Tobago is as
mixed and varied as its population - African, Indian, British, Spanish, French, Portuguese, and
Chinese, Middle Eastern and, of course the indigenous Amerindians. And every section has
contributed its cuisine to the Trini menu. The focus of Trini Carnival menu is on street food that is
eaten on the move or during a brief stop from the revelry and it is packaged accordingly. It is take-
away food. The food energizes the revelers because you need a lot of energy to keep up with the
feting (partying), as the feting is non-stop and the two official carnival days are just the climax of
weeks of partying, also locally known as liming. If you love well seasoned foods then you will
enjoy Trini Carnival foods. If you love curries and you’re not afraid of hot peppers, you will be in
your element during Trini Carnival with its spicy foods and scintillating music. And don’t forget to
take back with you some CDs, and DVDs of Trini Carnival music to remind you of the wonderful
time you had in sweet T&T and to keep you humming happily until you return for your next Trini
Carnival. However, church groups and families take the opportunity to leave the cities and towns
and go to quiet places on retreats to get away from the bacchanalia, from the weekend leading
up to the two main days of carnival, to the end of carnival. These church groups and families on
such retreats discuss religion and get involved in other spiritual and athletic activities. Their
intention is to keep their followers away from thousands of men and women wearing skimpy



costumes, gyrating to pulsating music. Nevertheless, the Catholic Church joins in the revelry by
organizing a Catholic Band. However it is not restricted to members of that faith. Interestingly,
many of the men and women in those costumes are high powered business people, or
Government officials – permanent secretaries, heads of departments, ministers of government,
and so on. To such people, the Trini Carnival is a time to let your hair down or to act out fantasies.
Most masqueraders play out their fantasies in bands, large and small. They can be several
thousand people strong or as small as less than a dozen close friends and family members. The
players are driven by pulsating music that keeps them moving, dancing, gyrating, and even
when you are tired your feet cannot stop moving to the beat of the calypso or soca music blaring
from huge sound systems on lorries. Disc jockeys urge you to wine, wine, wine and jump, jump,
jump. Wave your hands. Wave your hands. Move to the left. Move to the right. Jump, jump, jump,
jump. Wine, wine, wine, wine. I am told that after Carnival, many visitors are amazed at what they
accomplished during Trini Carnival, when they saw videos of themselves in carnival costumes
and obeying the commands of a disc jockey in a carnival band. Some of the Caribbean spirit
seeped into their lives. They were never the same again. Panorama Corn Soup Almost
every carnival party (also called a fete or a lime, and when you are in it you are liming or feting or
partying) serves corn soup. If it is not served in the fete you will get it outside from vendors. It is
served in a cup to take away. It is served hot. Corn soup tells you that you are now in Trinidad. It
is partying time. Ingredients: 4 ears of corn cut into 2 inch pieces 2 ears corn grated (shaved) ½
cup corn meal ½ cup split pea powder 2 cups mixed vegetables 1 small onion finely chopped 2
cloves garlic finely chopped 1/2 bunch chives minced 2 leaves chadon beni (a local herb)
minced 1/2 bunch parsley chopped 1 stalks celery chopped 1 hot pepper seeded and minced 2
tbsp all purpose flour3 cups chicken stock 1 egg beaten 2 tbsp milk 2tbsp butter 1 tbsp corn
starch 2tbsp coconut oil for frying 3 tbsp water A few leaves of mint Salt to taste How to do
it? Heat coconut oil in a large pot. Add onion, garlic, and chive and fry until onion gets slightly
brown. Add 2 tbsp butter, margarine and chive. Stir and add, half-cup cornmeal, two tablespoons
all-purpose flour, half-teaspoon baking powder, half-teaspoon salt, one egg, two tablespoons
milk. Mix cornstarch with two tablespoons water. Add mixture to the soup. Add chicken stock and
corn. Turn up heat and bring to boil. 
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M. Chris Wolf, PhD., “Get Ready for Fun. My wife and I enjoy learning about foods from different
cultures. Consequently, when we came across this title I just had to get it. We are not
disappointed.The author provides some great information about Trinidad and Tobago culture
and Carnival. While we have never gone, it has now become one of the destinations on the top
of our list. We did not know that Carnival can also be enjoyed in larger cities here in the United
States such as Miami, Houston and naturally New York.Since many cultures have contributed to
the cuisine of the Trini menu, the recipes presented in the book offer something for everyone and
every taste. Of course seasoned foods make up many of the recipes so be prepared to liven
your taste buds.So if you are ready to experience chicken, corned beef and curried vegetables
as never before, be sure to get this book. You will not regret it.”

DiCan, “Real special occasions recipes!. I love to try different food styles and when I came
across carnival food recipes of the Caribbean's, I just had to try them out. I was please to know
that the Trinidad & Tobago carnival is held just before lent, which is something that I believe in.
After reading this it give me a feeling that I had to try out some of these recipes.I have only try
out the first recipe for Panorama Corn Soup, and I have to say in has a lot of ingredients! I wasn't
too sure on how they would all go together. After making it I was certainly surprised by the flavor,
lots of it. It was very easy to follow and I can't wait to try the others out with my friends.”

J. Bryan Baker, “Can't wait to try these recipes!. I'm always up for new and interesting recipes
and the ones found in this brief recipe book look outstanding! At less than 6 US cents per recipe,
it's a great little book for the price.And the type of recipes is one of my favorites! I was particularly
happy to see a recipe using shark. If you've never eaten fresh shark, you don't know what you're
missing! I've only had it grilled so when I saw the "Bake an' Shark Maracas" I started
salivating :)If you enjoy spicy foods, flavor-wise, in a Jamaican-esq style, you can't go wrong with
this book of recipes!”

Amie Cullen, “Interesting Recipes!. Browsing at the recipes in the book made me very hungry! I
love trying new foods from different places and while I haven't gone to Trinidad yet, eating some
of their local food through this book will somehow make me feel acquainted with their culture.
The recipes seem easy enough to follow and if you're into Asian foods like I am, you will find that
Trinidad Carnival Recipes has some similarity with some Indian, Chinese and Thai foods. I
cannot wait to try the Sweet Boca Banana Fritters!”

Dave McIntosh, “Delicious recipies of Trinidad. I love eating new foods so when I go to a
restaurant I often order whatever I have never eaten before. Not only that but I lived in the
Caribbean for a year so this book really interested me. Though I am not a cook I love to eat and
these recipes look delicious. Now all I have to do is get my wife to cook them for me like the Trini



Carnival Pelau or the Roll it Chicken or one of the many others.If you a looking for some really
different recipes you will find some here and I'm sure they are delicious.”

Bob Pardue, “Very Interesting Cookbook!. I love trying on different foods so this book really
struck my attention! Glad we have authors here on Kindle like S. Roystone Neverson.I'm ready to
try out some of these Trinidad recipes and see what I've been missing! As a corned beef lover
one that really caught my attention - the De Bumper Corned Beef.The cookbook has great
variety and I'm sure you will find recipes you will enjoy! I'd say get a copy and start cooking!!”

smp, “DELICIOUS RECIPES. Thanks for putting these recipes together. I am from Trinidad and I
haven't had some of those meals in a while so I can't wait to make them. The ingredients and
right on and can be found in most supermarket or asian market so u can try them out. I am
making a few of these recipes this weekend and inviting friends to enjoy...”

Ebook Library Reader, “Great Recipes. Each recipe that I have tried in this ebook is full of
flavour. These are excellent recipes.”

The book by S. Roystone Neverson has a rating of 5 out of 4.0. 19 people have provided
feedback.
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