
45

 Sri Lanka; The land of possibilities. A few years ago, Sri Lanka and the people who live there were 
victims of a tsunami that flooded their entire lives. Their homes, schools and businesses had been devastated, 
but the people remained resolute and ready to rebuild their lives. It was the land surrounding them and the 
abundant ecosystem that gave them hope. 
 We rented a rickshaw upon our arrival in the middle of the West Coast. It was then we decided to trek 
the entire perimeter of the country. Seeing all kinds of life along the way. Vendors of all varieties resided 
throughout the villages, selling merchandise from corn on the cob to handicrafts. We loved snacking on the 
luscious fruits that grew abundantly in their jungles, especially the pineapple. One of our favorite treats were 
the pineapple fritters covered in caramel sauce; we tried not to go too many days without enjoying a generous 
helping of them. When we weren’t indulging in these sweet treats, we would eat shrimp skewers with a little 
bit of spiciness. We quickly learned Sri Lankans can handle a level of spice on their food that would make most 
people perspire with a mere sample. We are happy to report that by the end of our two-week stay, we were able 
to consume a serving of one of their entrées; accompanied by a large amount of water.

S R I  L A N K A 
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Negombo Boiled Street Corn
Serves:  4

Prep time:       10 Minutes 
Boil time: 10-15 Minutes
Total time:       25 Minutes

4 ears of corn (1 per person) 
1/4 cup of sugar 
8 cups of water 
2 1/2 tablespoons of salt
6 cups of warm water

You’ll Need:
2 large pots
1 pair of tongs 
1 whisk

Chef’s Travel Tip
 While driving our rickshaw around Sri Lanka, we discovered many street vendors selling 
boiled corn on the cob right on the side of the road. Sometimes, there would be multiple vendors 
crowding one particular area. What we found out, is that the vendor with the most husks on the ground 
usually has the best corn! Aside from boiled corn on the cob, fresh fruit is the only other dish in Sri 
Lanka that is not spicy!

Let’s Cook!

1. Bring 8 cups of water to a boil over 
 high heat: in the meantime; remove  
 the corn husk.
2. Add corn and boil for 8 minutes.
Meanwhile: 
 Take a separate pot and prepare salt  
 bath by warming 6 cups of water  
 to 100 ° over medium high heat, 
 add salt + allow the cob to boil  
 for 10 -15 minutes.
3. Using tongs, remove corn from  
 boiling water + plunge into salt  
 water bath for 5 seconds. 
4. Remove from water and don’t even  
 think about adding butter! You  
 don’t need it! 
5.  Enjoy!



Fresh from the Sea 
Grilled Prawns with Pineapple 
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Serves:   4
Prep time:   5 Minutes
Marinating time:   5 Minutes 
Cook time:            12 Minutes
Total time:            15 Minutes 

Grilled Pineapple: 
1/2 pineapple quartered and cut in thick slices 
2 tablespoons of coconut oil

Grilled Prawns: 
24 prawns 
1 tablespoon of fresh mint (minced)
2 teaspoon of dried dill 
1 tablespoon of fresh lemon juice 
3 tablespoons of shaved toasted coconut (optional) 
1 lemon (quartered) 

You’ll Need:
1 large zip-lock bag 
1 grill spatula 
1 plate + more for serving 
1 sheet of aluminum foil
1 cutting board
1 knife
1 per person - wooden skewers 
1 zester

Let’s Cook!

1. Heat grill to 400°F. 
2. Add all ingredients for prawns into   
 zip lock bag + shake all together let   
 rest 5 minutes + skewer prawns 6 per  
 person. 
3. Rub coconut oil on pineapple and   
 place on grill + flip after five minutes  
 + remove and keep warm on plate +   
 cover with foil.
4. Remove prawns from marinade and   
 add to grill + cook 1 minute on 
 each side. 
5. Remove and drizzle lemon juice + top  
 with lemon zest + top  with toasted   
 coconut shavings. 
6. Option: to make complete meal,  Add  
 steamed rice and a vegetable or   
 grilled fruit. 
7. Enjoy!
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Jungle Bites: Pineapple Fritters 
Serves:  4

Prep time:     5 Minutes 
Cook time:    5 Minutes 
Total time:   10 Minutes

1 fresh pineapple cut into bite size  
1 egg 
1 cup of whole milk + plus a little 
extra to adjust for consistency 
2  teaspoons of baking powder 
4 tablespoons of sugar 
2 cups of flour 
3 cups of peanut oil or vegetable oil
Garnish:
2 strawberries diced 

You’ll Need:
1 mixing bowl 
1 whisk 
1 large mixing spoon
1 heavy bottom pot 
1 pair of tongs
1 slotted spoon 
1 sheet pan
several paper towels
1 cutting board
1 knife

Let’s Cook!

1. Set oven to 200° F, line sheet pan with  
 paper towels and place in oven.
2. Heat a heavy bottom pot over   
 medium high heat + add oil + heat to  
 350° F.  
3. To test oil temperature add a drop of   
 batter into oil, if it sizzles it’s ready!
Meanwhile: 
4. Crack the egg into the mixing bowl.
5.  Add milk
 + baking power 
 + sugar
 + flour  
6.  Stir all together until thick batter   
 forms (add reserved milk if too stiff).
7.  Add pineapple and coat in batter + let  
 set aside for 10-15 minutes. 
8. Using tongs, slowly drop pineapple   
 into hot oil.
9. Once golden brown, use slotted spoon  
 to remove from oil + place on sheet   
 pan. 
10.  Fry remaining fritters.   
11.  Enjoy!
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Chef’s Tip
If you set your oven to 200° you can keep the fritters crispy while you fry all of them. 

Simply line a sheet pan with paper towels and keep in oven on middle rack + place fritters on sheet pan 
as they finish.

Delectable Homemade 
Salted Caramel Sauce

Makes: 1/2 cup 

Prep time:    5 Minutes 
Cook time: 10 Minutes 
Rest time:   10 Minutes 
Total time:  25 Minutes

1 cup  white granulated sugar
1/2 cup salted butter (cut into 8 
slices of 1 tablespoon each)
1/2 cup heavy cream 
1 teaspoon of sea salt 

You’ll Need:
1 medium heavy bottom pot
1 wooden spoon 
1 rubber spatula
1 knife

Let’s Cook!

1. Add sugar to pot + turn heat to medium/ high heat.
2. Using wooden spoon stir sugar; allow it to gather  
 and melt.
3. Once the sugar starts melting it will turn a light  
 brown color (be very careful not to burn the   
 caramel at this stage).
4. Add in the butter 1 tablespoon at a time, stirring  
 with the rubber spatula, making sure to scrape  
 the sides down.
5. Once everything is melted, remove the pot from  
 the heat + slowly pour heavy  cream into the   
 caramel while stirring (be careful, the caramel  
 can be bubbling and can splatter causing burns).
6. Place the pot back on the stove for 30   
 seconds or until the caramel starts to rise.
7. Remove from heat + add salt + allow to cool. 
8.  Enjoy!


