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FOR ZELDA






INTRODUCTION

Oh, wow!—I’m writing these first few words on the heels of turning thirty, and I can’t believe this is my reality. My love for food and eating is finally paying off—insert audience cheering—and I’m happy to welcome you into my kitchen through the pages of this book.

Tastemaker is a love letter to my blended Jamaican–New York roots. This cook-at-home handbook is a beautiful blend of Jamaican and Soul Food cuisine. It is a thank you to my supporters, and a welcome to my new readers. Consider Tastemaker the reason you’ll want to cook at home more often. Trying these recipes will expose you to a whole new world of tasty, mouthwatering, and aesthetically pleasing meals. You’ll find recipes that are familiar, yet fabulous—whether it’s classic Southern mac and cheese with a Jamaican twist or a New York deli staple that’s elevated enough for your next dinner party.

Throughout my life, the kitchen has been my safe space, my go-to, where some of my most fond memories were made—because food has always been the center of my world, even before fashion was. Growing up watching my mom, grandmother, and my seven aunts and uncles cook was one of my favorite things to do, aside from eating. My late grandmother Zelda taught me the importance of sifting flour and burning curry, which shaped the cook I am today.

I remember that during my junior year of high school, when I was trying to figure it all out—SATs, getting a car, college plans, sexuality, Lady Gaga’s meat dress, the Kardashians—the most important question was “What is next for me?” I had already been climbing the styling career ladder (less than a year later I would graduate high school and land Lil’ Kim as a client). While styling and fashion were exciting to me, I had no interest in going to college to study fashion. I presented the idea of going to culinary school to my Jamaican mother, Patricia (whom I love dearly)—she wasn’t going for it. So, off to California I went to chase a future in celebrity fashion.

Weight has never been an issue for me, but my weight has always been an issue for others. My mother’s response to culinary school was “No, you’ll eat too much and get fatter.” Over the years, I’ve worked hard both personally and professionally to remove the stigma associated with enjoying eating. The exploration of food and cooking is exciting and expands knowledge. Food is how we nourish, how we gather, and how we reminisce. While I absolutely encourage choosing healthy options, there shouldn’t be any negative association with tasteful indulgences or the exploration of cuisines.

Living in California was the first time I had ever had guacamole, and I know what you’re thinking, but Chipotle wasn’t a big thing for me growing up in Brooklyn with a Jamaican family—after all, we call avocados “pears” and eat them with bulla cake. As the years have progressed, my palate has expanded well beyond California guacamole. My styling business, wonderful clients, and personal travels have afforded me the opportunity to dine in cities like Paris, Tulum, Miami, San Francisco, Puerto Morelos, Punta Cana, and Auckland.

Scot Louie from Brooklyn, New York, whose favorite meal was (and still might be) four chicken wings fried hard and chopped up with pork fried rice, now also loves pan-seared scallops in brown butter and a wood-oven pizza with arugula and prosciutto. My love for food inspired me to start an Instagram account that many now know as DinnerPlus, a self-proclaimed food board across all social platforms. I decided to create DinnerPlus Spices by Scot Louie and have launched five unique blends: DinnerPlus Whitespice, Yardspice, Cajunspice, Zestyspice, and Brining Blend. These spice blends are essentials in my kitchen and will be an asset to you while cooking the recipes in this book.

Now, as I expand DinnerPlus with my first cookbook, and with so many other great things on the horizon, I can’t help but be filled with joy and gratitude. Life has a funny way of moving us along. Whether with resistance or cooperation, we always end up where we are supposed to be. I’m beyond grateful to share this collection of recipes. Some of them have been updated from the versions you’ve seen on Instagram and TikTok, while others are the same. Tastemaker will serve as your essential handbook of recipes that will wow your guests. Whether it be a dinner for two or a group of six, Tastemaker has you covered.

My only request is that while reading this book and experiencing these recipes, you enjoy the journey of getting the meal to the table. Cooking is often approached as a daunting process, or something that needs to be quick and rushed. I, however, want you to make this a fun experience. Pour yourself a glass of wine, make a fab cocktail, turn on some good background music, and let trying my recipes be an enjoyable experience.
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STAY READY

The most important thing while cooking and entertaining is preparation. Staying ready eliminates haste. My grandmother always said, “Haste makes waste, take your time.”

Before cooking anything—whether large or small—I prepare. Getting everything chopped up, measured out, and organized keeps an even flow in the kitchen. Cleaning as you cook is very important, but the most important thing is having a clean, empty sink before cooking. No matter what you’re making, you will need full access to the sink (even if just to wash your hands).

Another key component of staying ready is having a well-stocked pantry and kitchen. Here are a few of my must-have items in the kitchen.

PANTRY STAPLES

Apple cider vinegar

Assorted beans (chickpeas and dark-red kidney beans are a must for me)

Capers

Sriracha

Sun-dried tomatoes

Vanilla extract

GOOD FATS

Ghee (great for when you run out of butter)

Good-quality olive oil

High-temperature oil, such as avocado oil

Pure Irish salted butter (Kerrygold is my go-to)

FLAVOR ENHANCERS

Curry powder (I prefer Betapac)

Brown sugar

Dijon mustard

DinnerPlus spices (you’ll really need them!)

Jamaican soup mix (I prefer Grace Cock)

Homemade stock (pages 158-159)

Honey

Light and dark soy sauce

Maggi

Chicken bouillon powder (I prefer Maggi)

Maldon sea salt

Kosher Salt (I prefer Diamond Crystal)

Mayonnaise

Walkerswood jerk seasoning

Whole and ground allspice

FRESH GOODS

Fresh herbs, especially thyme, rosemary, and parsley

Garlic (six to six hundred cloves of garlic!)

Ginger

Green onions

Lemons

Limes

Onions (all colors)

Parmesan cheese

Roma tomatoes

Spinach

STORAGE

Deli containers (great for storing stocks, residual oil, jus, sauces, and gravy)

Zip-top bags

Mason jars

TASTEMAKER TIP: Measuring with your heart is always okay! The heart often knows that you can never have too much grated Parmesan or garlic, for instance. My heart certainly knows this when it comes to coarse black pepper and pinches of flaky sea salt!
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OH, WOW SPICE SUBSTITUTIONS

Many of the recipes you’ll find in this book were developed with my signature line of DinnerPlus spices. I highly recommend adding the complete collection to your pantry to experience that perfect balance of flavor, but the substitutions below will also work just fine. For any given recipe, if you don’t have the DinnerPlus spices on hand, refer to this page to complete your dish.

To make each spice substitute, add 1 tablespoon of each ingredient listed and blend together until combined. Store in an airtight jar or container at room temperature for up to one month.

BRINING BLEND SUBSTITUTE

Himalayan Salt

Ground peppercorns

Thyme

Garlic powder

Onion powder

Lemon zest

Orange zest

Ground bay leaf

Ground sage

ZESTYSPICE SUBSTITUTE

Salt

Garlic powder

Black pepper

Lemon zest

White pepper

Lemon juice

CAJUNSPICE SUBSTITUTE

Salt

Onion powder

Garlic powder

Smoked paprika

Black pepper

Cayenne pepper

Thyme

Oregano

Parsley

WHITESPICE SUBSTITUTE

Salt

Onion powder

Garlic powder

White pepper

Parsley

Canola Oil

YARDSPICE SUBSTITUTE

Salt

Brown sugar

Paprika

Black pepper

Allspice

Cumin

Chili Flakes

Ginger

Thyme







Cocktails


	BRUNCH PUNCH

	SMOKE & BERRY

	SORREL MARGARITA

	PALOMA-ANN

	BASIL SPRITZ

	JAMAICAN RUM PUNCH

	TAMARIND MARGARITA

	ISLAND TING

	YARD TODDY

	TEA-TINI
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BRUNCH PUNCH

This recipe was birthed simply because I wanted something other than a mimosa with my brunch. I love a good mimosa, but they can get a bit repetitive. This vibrant punch is perfect for hosting, and, with a couple of kombuchas on hand, it made me feel a little less guilty about having tequila at 10 a.m. while not being on vacation.

MAKES 4–6 SERVINGS


	16 oz blanco tequila

	16 oz orange-pineapple juice

	8 oz unfiltered apple juice

	16 oz blood orange kombucha

	Mint leaves for garnish

	Orange slices for garnish



Fill a large pitcher with ice. Add the tequila, orange-pineapple juice, and apple juice. Stir to combine.

Top up the pitcher with the kombucha and stir until combined. Pour into your desired glass and garnish with the mint leaves and orange slices.
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SMOKE & BERRY

On my last trip to Mexico, I spent my twenty-seventh birthday at the RoMarley Beach House. Upon arrival, we were gifted many items, one of them being flasks of mezcal. If I could be any alcohol, I’d be mezcal. I love how smoky and sweet it is—much like me and this delicious cocktail.

MAKES 2 COCKTAILS


	1 cup fresh cranberries

	4 oz mezcal

	3 oz grenadine

	2–3 dashes orange bitters

	Club soda for topping



Place the cranberries in a cocktail shaker and muddle them for about 2 minutes, until you have a pulp-like consistency.

Add the mezcal to the shaker and muddle the cranberries for another 1–2 minutes to ensure the mezcal soaks up the tangy flavor of the cranberries.

Add the grenadine and fill the shaker with ice. Cover and shake. Double strain the mixture into a short glass filled with ice.

Add the bitters, then gently mix. Top with club soda and enjoy!
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SORREL MARGARITA

Sorrel is a tangy, sweet, spice-infused drink that is often served during celebrations and holidays in Jamaica. I don’t like sorrel, never did, even as a kid—I know, my Caribbean ancestors are weeping. I like to think I have made it up to them by concocting, and loving, this margarita. I recommend using a nice reposado tequila for this cocktail, but any will do.

MAKES 4–6 SERVINGS


	8 cups water

	2 cups dried hibiscus flower

	1 cup packed brown sugar

	3-inch piece fresh ginger, peeled and chopped

	10 allspice berries

	6 whole cloves

	Juice of 1 lime

	2 oz tequila

	1 oz simple syrup



To make the sorrel, in a large pot over medium-high heat, combine the water, hibiscus flower, brown sugar, ginger, allspice, and cloves and bring to a boil. Let boil, stirring occasionally, for about 8–10 minutes, until the color resembles that of the hibiscus flower and the hibiscus flower softens.

Remove the mixture from the heat and allow to steep at room temperature for at least 8 hours, and overnight if you can.

Once cooled, strain through a fine mesh strainer into a pitcher fitted with a lid. Store in the refrigerator for up to 3 days.

Fill a cocktail shaker with ice. Add the lime juice, tequila, 1 cup of sorrel, and the simple syrup. Shake well and pour into a glass filled with ice.






PALOMA-ANN

This cocktail is something like the classic, but she’s Jamaican (hence the “Ann”). The fresh thyme adds an herbaceous element that pairs perfectly with the citrus flavors of the grapefruit and lime. Miss Paloma-Ann is fizzy and, oh, so much fun. You can also make this recipe with your favorite tequila instead of vodka.

MAKES 1 COCKTAIL


	2 tablespoons honey

	3 fresh thyme sprigs

	Juice of ½ large grapefruit

	Juice of 1 lime

	2 ice cubes

	2 oz grapefruit-infused vodka, such as Absolut

	Ting, or the grapefruit soda of your choice



In a small saucepan over medium-low heat, combine the honey, thyme, grapefruit juice, and lime juice. Stir consistently for 3–5 minutes, until the mixture is combined and the thyme is fragrant. Remove from the heat. Add the ice cubes and mix well until cooled and combined. Set aside.

Fill a cocktail shaker fitted with a strainer with ice. Pour in the honey-citrus mixture and vodka. Shake well and strain into a glass filled with ice. Top with Ting and enjoy!

TASTEMAKER TIP: You can also use prosecco, instead of Ting, for the fizzy topping in this drink.






BASIL SPRITZ

I love a spritz—I’m all about anything that feels fresh, light, and bubbly! The taste that forms from the marriage of the basil and the yuzu is indescribable. You just have to try it. I am sure you’ll understand after that first sip.

MAKES 1 COCKTAIL


	3–4 fresh basil leaves

	1 tablespoon water

	2 oz vodka

	1 ½ oz yuzu liqueur

	1 oz Ginger Simple Syrup


	Prosecco for topping



In a cocktail shaker fitted with a strainer, combine the basil and water, then muddle them until the basil is fragrant and broken down a bit.

Fill the cocktail shaker with ice, then add the vodka, yuzu liqueur, and simple syrup. Shake well, then pour the mixture into a glass filled with ice. Top with prosecco, mix slightly, and enjoy!
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JAMAICAN RUM PUNCH

This sharable cocktail has the bold flavors of mango nectar, fresh ginger, and allspice. The mango nectar provides an unmatched richness, while the ginger and allspice add the perfect balance to cut through the sweetness and alcohol. Altogether, it makes a flavorful drink that is sure to be a crowd-pleaser.

MAKES 4–6 SERVINGS


	4 cups mango nectar

	2 ¾ cups pineapple juice

	2 ¾ cups orange juice

	2 oz fresh lime juice (about 2–4 limes)

	8 ½ oz water

	6 whole allspice berries

	1-inch piece fresh ginger, peeled

	2 cups Wray & Nephew white rum, or the brand of your choice

	8 ½ oz grenadine

	8–10 dashes orange bitters



In a large 1 gallon (128 oz) pitcher, combine the mango nectar, pineapple juice, orange juice, and lime juice.

In a blender, combine the water, allspice, and fresh ginger. Blend until smooth and no chunks are visible. Double strain through a cheesecloth over a fine mesh strainer directly into the pitcher containing the juice mixture.

Add the rum, grenadine, and bitters. Mix together until smooth and well combined.

Add more rum or juice to taste and enjoy!
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TAMARIND MARGARITA

Developing this cocktail was such a fun experience. If there’s anything you try from this book, let it be this! As a child of the islands, I’ve always loved tamarind balls. They’re candy rolled in sugar. You suck on them until you get past the sugar coating to the sticky, jammy nectar and then finally down to the seed. This margarita is tangy, sweet, and refreshing.

MAKES 1 COCKTAIL

TAMARIND REDUCTION


	10 tamarind pods

	Warm water for soaking

	—

	2 oz blanco tequila

	1 oz tamarind reduction (recipe below)

	1 oz Ginger Simple Syrup


	1 oz fresh lime juice



TAMARIND REDUCTION

Remove the tamarind from the pods and place them in a large bowl. Cover them with warm water and soak for 15 minutes, until the water is a bit brown in color.

Pour the tamarind and water into a medium saucepan and place over high heat. Once the water comes to a boil, reduce the heat to medium-low, cover, and simmer for 15–20 minutes. Remove from the heat and allow the mixture to cool.

Strain the mixture into a deli container or mason jar, pressing on the pulp to squeeze out all the liquid. You should be left with a mixture that has a gravy-like consistency and the seeds should be visible. Let cool. Store leftover reduction in a mason jar or other airtight container in the refrigerator for up to one week.

In a cocktail shaker fitted with a strainer filled with ice, combine the tequila, tamarind reduction, simple syrup, and lime juice. Shake well.

Strain into a glass filled with ice and enjoy.






ISLAND TING

My Jamaican roots have conditioned me to love a lot of things, two of them being rum and Ting. Ting is known as the secret weapon for cocktails, thanks to its subtle sweetness and refreshing bubbly blend of sparkling water and grapefruit. This cocktail is spritz-y and delicious.

MAKES 1 COCKTAIL


	8 oz Ting, or the grapefruit soda of your choice

	2 oz Wray & Nephew white rum, or the brand of your choice

	1 oz Ginger Simple Syrup


	2 dashes orange bitters

	Club soda for topping



In a mixing glass with ice, combine the soda, rum, simple syrup, and orange bitters. Throughly stir and then strain over a glass filled with ice. Top with club soda and enjoy.






YARD TODDY

Jamaican people have a natural remedy for everything. As a kid, this remedy was sure to kick any cold and fever symptoms—problematic, I know. However, now as an adult, it’s one of my favorite warm, wintertime cocktails. This is the perfect cocktail to add to the menu for holiday gatherings such as Thanksgiving or Christmas.

MAKES 1 COCKTAIL


	8 oz hot water

	3 whole allspice berries

	1 oz Wray & Nephew white rum, or the brand of your choice

	1 oz fresh lime juice

	2 tablespoons honey



In a medium saucepan over medium-high heat, combine the water and allspice berries and bring to a rolling boil, then remove from the heat.

Pour the rum into a mug, followed by the lime juice and honey. Pour the hot water through a strainer into the mug.

Mix well and enjoy hot!






TEA-TINI

This could potentially be the most controversial statement I ever make—but I find coffee disgusting. As a bona fide tea drinker, I felt compelled to combat the espresso martini craze with this Tea-Tini. It smells incredible and tastes even better. Go ahead and pretend it’s as healing as cuddling up with your favorite cup of tea.

MAKES 4-6 SERVINGS


	⅔ cup honey

	5 ½ cups water, divided

	2 allspice berries

	½ teaspoon ground cinnamon

	4 oz vodka, divided

	—

	5 cups water

	2 black tea bags

	¼ cup sugar

	½ teaspoon finely grated lemon zest

	1 lemon, cut into wedges

	2 dashes aromatic bitters



To make the honey liqueur, combine the honey, ½ cup of water, the allspice, and cinnamon in a medium saucepan over medium-high heat and bring to a boil, stirring occasionally until a syrup-like texture is formed. Let the mixture cool, then pour it into a mason jar. Add 2 oz of vodka and shake to mix well.

In a medium pot over medium-high heat, bring 5 cups of water to a boil, then remove from the heat. Steep the tea bags for 10 minutes, then remove and discard them. Cool the tea in the refrigerator.

On a plate or in a shallow dish big enough to fit the rim of a martini glass, mix the sugar and lemon zest until combined.

Starting with your desired number of martini glasses, rub the rim of each martini glass with a lemon wedge and dip the rim of each glass into the lemon-sugar mixture. Tap any excess sugar back onto the plate.

Fill a cocktail shaker with ice. Add 1 cup of cooled tea, the remaining 2 oz of vodka, 1 ½ oz of honey liqueur, and the bitters. Shake well and pour into the prepared martini glasses.

TASTEMAKER TIP: Make the honey liqueur ahead of time. Allowing it to sit at least overnight deepens the flavor. I store it in the cabinet for a few months and use it with my tea on occasion. However, you can use it sooner once you have allowed it to cool.
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