
 
 
 

 
JAMAICAN BEEF PATTIES 
 
MISE EN PLACE 
 

• Preheat your oven to 375 F. 
 
 
 
JAMAICAN BEEF PATTIES 
Recipe by Mai Nguyen 
 
Dough: 
3 1/2 cups all-purpose flour 
1 tbsp ground turmeric 
2 tsp curry powder (Jamaican Curry Powder if you can source it) 
1 tsp salt 
1/2 cup cold shortening 
1/2 cup cold butter 
1 cup cold water 
 
● In a large bowl, combine the flour with the turmeric, curry powder, and salt.  
● Using a pastry cutter, add the shortening and butter to the flour mixture until 

pea-sized crumbs form. 
● Gradually add the water (you may not need it all) into the mixture and gently stir 

to form a soft dough (be careful not to over mix). 
● Cover and refrigerate for 20 minutes. 
 
Filling: 
1 lb ground beef (regular or lean) 
1/2 cup diced onion 
2 cloves garlic (minced) 
1 scotch bonnet pepper (stemmed and finely minced) 
1 tsp minced ginger 
1/2 cup sliced green onions 



 2 

1 teaspoons fresh thyme leaves 
2 teaspoons paprika (not smoked) 
1 teaspoons ground allspice 
2 tbsp vegetable oil 
1/3 cup breadcrumbs 
3/4 cup beef stock 
1 tbsp soy sauce 
1 tbsp sugar 
1 tsp salt 
1/2 teaspoon ground black pepper 
optional add-ins: tomato ketchup and oyster sauce are Mai’s secret (optional) 
ingredients! 
 
● In a large pan over medium-high heat, add oil and sauté diced onion. Once onions 

are translucent add the beef and break it up using a spoon.  
● When the meat starts to brown, add the garlic, scotch bonnet, and ginger. 
● Once the meat is cooked, add the rest of the ingredients and simmer until the 

liquid has reduced.  
 

1. When ready to assemble, preheat oven to 375F 
2. Flour work surface and rolling pin. Roll out the dough, when flat fold it into a 

square then roll again. Repeat 2 to 3 times to create a flaky pastry. 
3. Roll the dough out to 3-4mm thickness and cut out circles 6 inches in 

diameter.  
4. Divide the meat mixture between each, about 3 tablespoons each and spoon it 

onto one side of the circle. 
5. Fold over the dough around the filling to create a half moon. Seal the edges 

using a fork.  
6. Poke a few holes on top with the fork to make steam holes and place on a 

baking sheet. Bake for 25 minutes, or until golden. 
 
Carrot Ginger Vinaigrette: 
2 medium carrots, roughly chopped  
1/2 medium onion, roughly chopped 
1 inch piece ginger, peeled 
1 scotch bonnet (optional) 
1 clove garlic 
2/3 cup white vinegar 
1/3 c sugar 
2 tbsp salt 
1/3 cup neutral oil (grape seed, canola, etc.) 
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● Combine all ingredients into a blender and blend until a fine puree is achieved. 
Adjust seasoning if necessary. Refrigerate for up to 3 weeks.  

 
 
 
JAMAICAN STEAMED CABBAGE 
Recipe by Mai Nguyen 
 
1 green cabbage, cored and sliced 
1 onion, chopped 
2 tomatoes, diced 
1 red bell pepper, seeded and thinly sliced 
1 green bell pepper, seeded and thinly sliced 
1 carrot, peeled and julienned 
3 sprigs fresh thyme, leaves picked 
2 cloves garlic, finely chopped 
1/4 to 1* scotch bonnet, finely chopped (*depending on your spice tolerance and 
preference) 
1/4 cup vegetable stock, or water 
extra virgin olive oil 
salt and pepper to taste 
 
● Heat some olive oil in a sauté pan, then add the onion, seasoning with salt. Cook 

until softened. 
● Add the fresh thyme, garlic and scotch bonnet chili and stir, cooking just until 

fragrant. 
● Add the peppers then the tomatoes, stirring to combine. Season with salt and 

pepper. 
● Add the cabbage and carrots, stirring to combine. Season. Add the stock or water 

and bring up to a simmer. 
● Cover the pan and cook at a low temperature to steam the cabbage, for 15 to 20 

minutes, until the cabbage is al dente. 
 
 
EQUIPMENT 
Pan  
Large bowls 
Pastry cutter 
Rolling pin 
Cutting board and knife  
Jar 
 


