
 

 

This recipe came from Minced blog at www.mincedblog.com. 
 

Pepperpot Soup 
Serves 6 

In Guyana, refrigeration is not always an option.  The cassava extract found in the 
casareep acts as a natural preservative.  While I haven’t tried it myself, pepperpot 
soup can be left out at room temperature for several days without spoiling.  If you 

want to give this a try, do as they do in Guyana and bring the soup to a boil before you 
serve it.  Casareep can be found in a West Indian grocery store or a well-stocked 

international market.  Pepperpot is a favorite at Christmas time and is often 
accompanied by a warm loaf of plait bread to sop up the juices. 

 

2 lbs chuck roast, cut into 2-inch cubes 
1 lb oxtails 
2 tablespoons canola oil, more if needed 
2 cups chopped yellow onion 
3 large garlic cloves, minced 
1 -3 wiri wiri peppers (if you can find them) or 1-3 habaneros, depending on desired heat 
4 sprigs fresh thyme 
¾ cup casareep 
1/3 cup packed brown sugar 
5 cups water, more if needed 
2 cinnamon sticks 
2 pieces orange peel 
3 whole cloves (stick them into the orange peel to make them easy to fish out before 
serving) 
Salt, to taste 
Freshly ground black pepper, to taste 
 

Heat a large pot over medium-high heat.  Add the canola oil (there should be enough to 
just cover the bottom of the pot) and working in batches, brown the meat.   Once all the 
meat has been browned, return it to the pot and add all the ingredients except the water.  
Stir to combine then add the water and bring to a boil.  Reduce the heat to a simmer and 
simmer for 3 hours, skimming the surface as needed to remove fat.   Season to taste and 
serve immediately or refrigerate for a day or two as the flavors only get better upon 
standing. 

 



 

 

This recipe came from Minced blog at www.mincedblog.com. 
 

Plait Bread 
1 large loaf 

 

This tender bread is delicious as toast for breakfast or for sandwiches, but it really 
rises to the occasion with a bowl of pepperpot soup.  Traditionally served together, this 
bread is ideal for sopping up the delicious juices and ensures that you don’t leave the 
table hungry. 

1 cup warm water (around 110 degrees) 
1 tablespoon active dry yeast 
3 cups all purpose flour, plus more for dusting 
¼ cup (1/2 stick) unsalted butter, melted and allowed to cool 
¼ cup granulated sugar 
1 teaspoon salt 
1 large egg, lightly beaten 
Water 

In a measuring cup combine the warm water and active dry yeast.  Let sit for 10 
minutes.  After 10 minutes, if mixture is not foamy, discard and start again with new 
yeast. 

In the bowl of an electric mixer fitted with a bread hook, combine the flour, sugar, and 
salt and stir to combine.  Add the water-yeast mixture and the melted butter and beat, at 
medium high speed, for about 5 minutes or until dough is smooth and not too sticky.  
Knead it briefly on the countertop and then return it to the bowl and cover with a towel.  
Place in a warm, draft-free place and let rise until double in size, about 1 hour. 

Line a baking sheet with parchment paper.  Punch down the dough and remove it from 
the bowl.  Cut off a small chunk from one end.  Dust your work surface with flour.  Roll 
the dough into a long thin strip, about 12-inches long.  Set aside. 

Divide the remaining dough into 3 equal pieces.  Roll each one until it is about 14-inches 
long.  Place the three large logs on the prepared baking sheet and squeeze the ends 
together on one end to hold them together.  Braid the dough.  Place the long thin strip of 
dough down the middle of the loaf.  Cover with a towel and let rise in a warm, draft-free 
place for another hour.     

Preheat the oven to 350 degrees.  Add a little water to the egg and beat.   Brush the 
bread with the egg wash.  Bake for 25 minutes until golden brown.   Remove from the 
oven and let cool for at least 15 minutes before slicing. 

 


