- .

Wash and peel the vegetabl es and coarsely chop or break into serving

Si ze pi eces. .

Vdsh and clean greens. Qoarsely chop if they are very large. ,

Chop the chicken and pork into large pieces. :

Gate coconut. _ |

Qean drum If it has never been used for cooking before burn any 5

possi bl e resi due. _ .

Qover the bottomof the drumw th rocks. |

M ace the banana | eaves on top of the rocks.

Add root veget abl es pl aci nﬂ_ the longest cooking at the bottom

Add pork pieces and then chicken pieces.

M ace greens on top of the neat or vegetabl es.

Squeeze coconut creamover the food.  Traditional |y Hghl anders don't

use coconut creambut sonme of themliving on the coast have devel oped a

taste for coconut flavour. The more coconut creamyou use the richer

your food will be. _ _

12. Qover all the food in the drumw th banana |eaves tucking the ends between
the food and the side of the drum _

13. hPl ace the drumon a grated over an open fire and cook for two or three
ours. - : '

14, Take the food out of the drumand serve on clean banana | eaves. Separate
the meat fromthe vegetabl es.

15. Eat wth your hands.

ALTERVATI VES

RBRooo~Noe gikowhd &

o

1. e a boiler such as those equi pped behind many of the ol der admn houses.
Mace |eaves, stones and food inside the boiler as you would inside a
drum Build the fire underneat h. _ o

2. ke avery large cooking pot over a gas or electric stove. This is a

’ cleaner neéthod but not as snoky tasting.

BULLY BEE-
Qorned Beef - (Medina Hgh Sthool Syle).

rice

corned beef (ore tin)
t onat oes

coconut cream

1. ok the rice. : ‘

2. Make layers of the rice, corned beef and tonat oes.

3. Pour eno_uPh_coc_:onut creamover the layers to danpen it all wthit.
4, Bake until it is hot.

Gorned Beef and Punpkin (Mlne Bay)

1 bunch of punpkin tips or other greens
1 smal | punpkin

1 onion, chopped

1 tin bully beef

1 coconut for cream
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