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I dagheon leaves 1040 G, [ % Ib) salted mean
2 bilades chives 2 1bg, bumer

2 cups cocont melk 1 green papper

1 eprig of thym =alt & pepper to taste

Wash dasheen lesves and okras and cut into fine pieces. Put inta a lorge muco pan, cut up salt

meat, chappsd anion, chive, dashean leawes and okras, thyme, co
w0 boif about 15 minutes. Swizzle thon edd crab and butter to o
unitll smoath ard seeds are pink. Be careful to remove the popper balore awizding,

k, whala pepper and lesve

ms and |eave to simmer

¥

szsVanithons

103
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121 Henry Street, Port of Spain. Telephone: 623-4956
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