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Irresistible Nevis, a tiny island in the Caribbean (sister island to 
St. Kitts), was somehow spared the wrath of hurricane Irma and 
is ready to welcome you. It has a classic coastline with tranquil 
aquamarine water and long, white sand beaches. Travel around 
the north curve of the island to experience the eastern shore of the 
Atlantic with its wild charm. But there’s more.

destination: caribbean

by marylou crowley

Nicer in Nevis
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N
evis Peak, the 

dormant volcano 

that sits center 

stage on this 

island paradise 

is almost always 

in view from wherever you are. The 

ever-changing swirl of clouds at the 

top catches your imagination and 

doesn’t let go. I found myself regularly 

checking it out, drawn in by its beauty 

and mystery. As a beach lover, it’s not 

easy for me to take my eyes off the 

water. I originally planned to spend all 

my time at a few of Nevis’ award-win-

ning beachfront properties. But once I 

got there, I knew that I had to experi-

ence that mountain as well. 

 Let’s start on the water though. The 

Four Seasons Resort Nevis has an 

enviable location on the Caribbean 

coastline and every amenity you’d 

expect from a first class resort. Dining 

at their waterfront restaurant, Mango, 

was a special treat. As the sun dipped 

into the Caribbean, I enjoyed rum 

pairings with my five course meal. 

Kendie Williams, Mango’s talented 

young mixologist, created excellent 

pairings. The most memorable tasting 

was a 23-year-old Ron Zacapa rum 

from Guatemala with the restaurant’s 

award-winning barbecue ribs. The first 

sip of the rum was sweet and smooth, 

almost like a Cognac. Then when you 

take a bite of ribs and another sip of 
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closely, you start to notice each plant 

is perfectly and precisely placed. I 

could barely walk a few steps without 

stopping to look in awe at the small 

detail of a singular orchid, a cluster of 

precisely arranged succulents, a row of 

tropical plants lining the top of a volca-

nic rock wall, and the light and shadow 

on a special species of palm. It’s as if it’s 

a painted, planted environment. 

 In the morning, you can watch the 

lotuses bloom in the ponds. As evening 

comes, the soundtrack of Golden Rock 

slowly shifts from birdsong to a sym-

phony of tree frogs. 

 The Inn itself is a creation by 

renowned artists from New York, so 

everywhere you look, there are pieces 

of modern art, treasures from their 

travels, and unique design elements. 

In addition to the historic buildings 

on the property, there is a sugar mill, 

restored to be a private suite. Because 

the owners are world travelers, the 

menu leans toward international influ-

ences that appeal to its clientele. Yes, 

there’s Caribbean lobster. But there’s 

also Berber-spiced filet mignon. 

 If you’re looking for beaches, both 

wild and serene, Nevis has them. If 

you enjoy lush tropical mountainside 

environments with beautifully restored 

sugar plantation accommodations, 

Nevis has several to choose from. You 

will most certainly eat and drink well 

here. You could say, as far as Caribbean 

islands go, Nevis has it all. 

the rum, it becomes just a bit spicy. 

It was fun to taste the alchemy of a 

variety of very fine rums with excellent 

food. 

 Just down the beach from the Four 

Seasons Resort is a cluster of beach 

shacks with everything you’re looking 

for in a beach bar. Start at Lime Beach 

Bar for outstanding fish and chips. 

Then stroll over to its more famous 

neighboring beach bar, Sunshine’s 

Beach Bar and Grill. The food is 

great, made even better because you’re 

often eating it right after a swim. Of 

course there are barbecue ribs on the 

menu, paired with the drink that’s 

made Sunshine’s famous. It’s called the 

“Killer Bee” and for good reason. One 

is plenty. Two, and you’re stung by the 

bee. No one knows what’s in this drink 

and no one seems to care. 

 Nisbet Plantation Beach Club is a 

charming resort property with stately 

palms and a long stretch of beach 

along the Atlantic coast. My walks 

along the shore on this quiet side of a 

quiet island were peaceful and restor-

ative. On one side was the ocean; on 

the other side Nevis Peak. I couldn’t 

take my eyes off it, so I made what 

seemed to be a radical decision for a 

beach lover. I headed up the mountain. 

 Luckily I landed at Golden Rock 

Inn. The inn has 11 rooms situated on 

a 100-acre parcel of lush vegetation 

on the mountain’s slope. Spectacular 

gardens with hundreds of species 

of tropical plants occupy thirteen 

of these acres. The gardens were 

designed by Raymond Jungles, known 

worldwide for his tropical landscape 

design. Several gardeners work every 

day to maintain what appears to be 

a wild landscape; but when you look 

IF YOU GO
goldenrocknevis.com

fourseasons.com/nevis

nisbetplantation.com

Saint Kitts & Nevis
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lobster with passion fruit 
vinaigrette 
From Golden Rock Inn 

SERVES 4 

4 11/2 pound lobsters
1/2 cup mayonnaise 

 Salt 

 Freshly ground black pepper

1 cup passion fruit purée

1 teaspoon extra virgin olive oil
1/4  teaspoon sugar, or more to taste

1 cup toasted shaved coconut, for garnish

1 head leafy lettuce

4 tomatoes

1 cucumber

1. Prepare lobster. Fill a 10-quart or larger 

pot with water; heat to boiling. Add lob-

sters; cook for 10 minutes. Remove lobsters 

and let cool. Split lobster tails lengthwise, 

remove meat carefully, reserving tail shells 

for serving. Remove lobster meat from 

claws; cut meat into bite-sized pieces; set 

aside and chill.

2. Make lobster salad. Mix chilled lobster 

pieces with mayonnaise. Add salt and pep-

per to taste.

3. Make passion fruit vinaigrette. Combine 

passion fruit purée, olive oil and sugar. 

3. Place lobster tail shells on a plate; fill with 

lobster salad. Garnish with coconut.

4. Arrange lettuce, tomato and cucumber 

slices around lobster shells. Serve with pas-

sion fruit vinaigrette on the side. 

peppered tuna with 
homemade pickled ginger 
SERVES 4 

Prepare the pickled ginger 3 days in advance. 

1/2  pound fresh ginger, peeled and thinly  

 sliced

2 cups rice wine vinegar
1/4 cup water

2 tablespoons sugar

1 drop red food coloring (optional)

3 tablespoons pink peppercorns

3 tablespoons white peppercorns

3 tablespoons black peppercorns

2 8-ounce sushi grade ahi tuna steaks

2 tablespoons olive oil

2  cups wakame seaweed salad

1. Make pickled ginger. In a medium sauce-

pan on medium heat, combine vinegar, 

water and sugar. Heat and stir until sugar 

has dissolved. Add food color, if desired. 

Place ginger in a glass container; pour vin-

egar liquid over it, being sure to completely 

cover ginger. Cover and refrigerate for 3 

days.

3. Prepare pepper coating. Place all pepper-

corns in a small food processor; pulse to 

medium-fine size. Pour onto a plate.

4. Press tuna steaks in mixture until all sides 

are coated.

5. In a large sauté pan on high heat, add 

olive oil and heat until hot but not smok-

ing. Sear the tuna steaks quickly on both 

sides leaving interior of steak medium rare.

6. Remove tuna from pan and let cool. 
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1/4  teaspoon jerk seasoning

3 cloves garlic, finely chopped
1/4  cup Worcestershire sauce

3 bay leaves

1 Scotch bonnet pepper, seeded, 

 deveined and finely chopped

1. Make pastry dough. In a large bowl, 

combine flour, curry powder and salt.

2. In a bowl of a large food processor 

(or with hand mixer), combine butter 

and shortening until it resembles coarse 

crumbs. Add flour mixture and blend.

3. Add water; pulse until mixture forms 

a ball. Remove dough from bowl. Cover 

with plastic wrap and refrigerate for 30 

minutes.

4. Make filling. In a large skillet on 

medium heat, heat olive oil until hot, but 

not smoking. Add onion; sauté until trans-

lucent. Stir in ground beef.

5. Season with curry powder, thyme, all-

spice, jerk seasoning, garlic, Worcestershire 

sauce, bay leaves and pepper. Stir to 

incorporate and cook until beef is evenly 

brown. Remove bay leaves; set beef mix-

ture aside.

7. Preheat oven to 350°F.

8. Roll pastry dough to 1/8” thickness. Cut 

into four 6-inch circles. 

9. Spoon 1/4 of beef mixture onto each 

circle. Fold dough over filing to make 

half-moon shape. Crimp edges with a fork.

10. Place patties on a large baking sheet 

lined with parchment paper. Brush tops 

with beaten egg. Bake for 25 minutes or 

until golden brown.

mango restaurant’s 
signature barbecue ribs
SERVES 8

For the dry rub seasoning

3 cups brown sugar

2 tablespoons garlic powder
1/2  cup finely chopped fresh parsley
1/2 cup garlic, minced

3 tablespoons jerk seasoning

3 tablespoons chili powder

1 tablespoon cayenne pepper

2 tablespoons paprika

1 tablespoon ground cinnamon
1/2 teaspoon black pepper

21/2  tablespoons salt

For mango-habanero barbecue sauce 

1  cup mango purée

2 cups barbecue sauce (homemade 

 or jarred)

1  habanero pepper, seeded, deveined  

 and finely chopped 

For the ribs

3 cups dry rub seasoning

8 quarts cold water

2  cups salt

1 cup sugar

4 racks baby back ribs

1. Make dry rub seasoning. Combine all 

ingredients. Set aside.

2. Make barbecue sauce. Place mango 

purée, barbecue sauce and pepper in a 

medium saucepan over high heat; bring to 

a boil. Remove pan from heat; strain sauce 

and set aside. 

3. Make ribs. Prepare brine. In a large pot 

on high heat, boil 1 quart water with salt 

and sugar until sugar is dissolved. Mix 

with remaining water to make brining 

liquid; pour into two 16 x14 x 3-inch 
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Refrigerate before slicing.

7. Assemble the plates. Thinly slice tuna 

steaks. Place 1/2 cup seaweed salad in 

center of each plate. Arrange slices of tuna 

around             salad; top with pickled 

ginger.

berber spice rubbed beef 
with roasted shallot 
mashed potatoes 
SERVES 6 

6 teaspoons red pepper flakes

5 teaspoons smoked paprika

1 tablespoon salt

1 teaspoon coriander

1 teaspoon cardamom

1 teaspoon fenugreek
1/4 teaspoon nutmeg
1/4 teaspoon allspice
1/4 teaspoon cloves

6 potatoes, peeled and cut into cubes

4 shallots, peeled and julienned

2 tablespoons extra virgin olive oil
1/8  cup heavy cream, or more to taste

6 6 to 8 ounce pieces of beef tenderloin  

 Salt

 Freshly ground black pepper

1. Make Berber spice. Place all spices in a 

small food processor and grind until fine. 

2. Make potatoes. In a medium pot on 

medium high heat, cook potatoes until 

soft. Remove potatoes from water; place in 

a large mixing bowl. Add heavy cream and 

mash to desired consistency. Set aside.

3. Prepare shallots. Preheat oven to 350°F. 

Toss shallots in olive oil and place on 

baking sheet. Bake for 20 minutes, tossing 

occasionally, until caramelized. Keep oven 

on.

4. Add shallot mixture to mashed potatoes; 

fold together. Season to taste with salt and 

pepper. Add more heavy cream, if desired. 

Set aside and keep warm.

5. Prepare beef. Season beef with salt and 

pepper. Rub each piece with Berber spice 

mix on both sides until fully coated. 

Preheat a grill pan; sear beef for 

approximately 2 minutes on each side. 

6. Move beef to a baking sheet and fin-

ish cooking in the oven until cooked 

to medium rare (130°F), about 15-20 

minutes. 

Remove from oven and let meat rest for 

10 minutes before serving with mashed 

potatoes.

felicia’s jamaican 
beef patty 
Mango Restaurant, 
Four Seasons Resort Nevis

SERVES 4 

For the pastry dough

4 cups flour 

7 tablespoons curry powder

4 teaspoons salt

3 cups unsalted butter, chilled

4 cups vegetable shortening

1 cup cold water

1 egg, beaten

For the beef filling

2 teaspoons olive oil

1 large yellow onion, finely chopped

1 pound ground beef

21/4 teaspoons curry powder

2 teaspoons fresh thyme, finely chopped
1/4 teaspoon allspice
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roasting pans. Place ribs in cooled brining 

liquid, cover and refrigerate for 4 hours.

4. Remove brined ribs from brine; discard 

brine. Pat dry with paper towels. Sprinkle 

dry rub seasoning on each rack to coat 

completely. Place ribs back into roasting 

pans, cover and refrigerate for 2 hours. 

5. Preheat oven to 350°F. Remove pans of 

ribs from refrigerator. Add enough water 

to cover ribs. Cover pans tightly with foil; 

bake for 3 hours or until rib meat is ten-

der. Check water level occasionally to be 

sure that ribs remain covered in water. 

6. Remove pans from oven. Increase oven 

temperature to 400°F. Brush barbecue 

sauce over ribs. Bake uncovered for an 

additional 45 minutes to caramelize sauce.

7. Let ribs rest for 15 minutes, then serve.

annelise’s dreamy 
coconut cake 
From Golden Rock Inn

SERVES 8

For the cake
1/2  pound unsalted butter, at room 

 temperature

2  cups sugar

1  cup dried sweetened coconut

 Zest of 1 lemon

5  eggs

21/4 cups all-purpose flour 

1/4  teaspoon salt

2  teaspoons baking powder

3/4  cup buttermilk

For the frosting

2 cups confectioners’ sugar

1/2 cup cream cheese, at room 

 temperature

1/3  cup butter, at room temperature

1 lemon, zest and juice 

1  cup coconut, dried or shaved, toasted. 

1. Make cake. Preheat oven to 350°F. 

Grease two 9-inch cake pans and line each 

with parchment paper.

2. In a large standing mixer (or with hand 

mixer) cream butter, sugar, coconut and 

zest until creamy and very fluffy. Add eggs, 

one at a time, beating well each time. 

3. Sift together baking powder, flour and 

salt. 

4. Add 1/3 of the dry ingredients to butter/

sugar mixture, along with 1/3 of buttermilk; 

beat briefly on medium speed. Do not 

over-mix. Repeat twice.

5. Pour batter into prepared pans; bake for 

about 20 to 25 minutes until spongy to the 

touch and the cake comes away from the 

sides of the pan. 

7. Cool cake in pans on wire rack for 15 

minutes; turn cakes out onto rack to fully 

cool before icing. 

8. Prepare frosting. In the bowl of a 

food processor, combine sugar, butter, 

cream cheese and lemon zest; process 

until smooth, about 1 to 2 minutes. Add 

the lemon juice, 1 tablespoon at a time; 

pulse. Stop adding juice when frosting has 

reached spreading consistency. 

9. Assemble cake. Place one cake layer on a 

cake plate. Spread half of frosting on top; 

top with remaining layer. Frost the top of 

the cake with remaining frosting. Sprinkle 

coconut on top. 


