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Rabbit Sauce Piquant, Tuna Ceviche Tostadas, Bourbon Bread Pudding, and 26 other recipes to make this fall
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Make It
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enslaved West Africans and brought 
them to the West Indies to work sugar and 
co� ee�plantations.

Slavery was abolished in Guadeloupe 
for good in 1848, and the danquite, 
made from few ingredients and easy 
to prepare, became the sustenance of 
the recently emancipated. Eventually 
stu� ed with salt cod and later fi lled like 
a sandwich, this fried dough evolved into 
today’s bokit.

“Bokit was poor folks’ food, made from 
cheap ingredients,” says David Drumeaux, 
the charismatic chef-owner of Bokit 
Delux. The casual spot, established in 
2018, sits near the old section of Pointe-à-
Pitre, across the street from Drumeaux’s 
music club, 1973 Food & Sound. The two 
 restaurants—and their shared outdoor 
pavilion, sandwiched between build-
ing exteriors painted with giant murals 
of Guadeloupean men and women—have 
turned the block into a vibrant pocket 
amid an often-dusty historical city.

Why open a second restaurant while 
still plenty busy with the fi rst? Drumeaux, 
who studied at Alain Ducasse’s École 
Ducasse in France, puts it thusly: “Our 
McDonald’s started selling a version of 
the traditional Guadeloupean burger, the 
agoulou. They called it the McGoulou. 
I�did not want to see that happen to bokit.”

D r u me au x f i l l s  h i s  v er sion t he 
 traditional way, with salt cod, though his 
salt cod is more like a bright fish salad 
with fresh herbs, crunchy sweet  peppers, 
onion, and a squeeze of lime juice. The 
most popular option on the menu, how-
ever, is pork that ’s been stewed in a 
mixture of soy sauce, mustard, and lime 
juice for several hours before meeting up 
with a slaw of julienned cabbage, carrots, 
and winter squash, slices of zucchini, and 
a drizzle of the local cane syrup, sirop de 
batterie. When paired with that bread, 
the rich, shredded meat and toppings are 
nothing short of transcendent.

Once a month, area chefs are invited 
to craft their own take on the sandwich 
at Bokit Delux. Chef Arthur Karioua of 
Pointe-à-Pitre’s La Porte des Indes, or the 
Indian Door , recently contributed a bokit 
stuffed with potatoes, peas, beans, and 
cabbage, fl avored with garam masala and 
turmeric, and topped with a mint sauce.

“Bokit is the Proustian  madeleine of 
Guadeloupe,” Drumeaux reflects. “It�is 
the food of grandmothers and aunties, 
and ever yone here has a memor y of 
it. This staple of our culture deserves 
to�be�celebrated.”

-HVVLFD�%��+DUULV�LV�WKH�DXWKRU��HGLWRU��RU�

WUDQVODWRU�RI����ERRNV�GRFXPHQWLQJ�WKH�

IRRGZD\V�RI�WKH�$IULFDQ�'LDVSRUD��7KLV�

SDVW�0DUFK��VKH�UHFHLYHG�D�-DPHV�%HDUG�

/LIHWLPH�$FKLHYHPHQW�$ZDUG�

� � � � � � � ��  � � � � �  � � � � �  � � �  � � 
iconic street food—that inexpensive, 
highly  portable bite capable of telegraph-
ing its geographical culinary identity to 
the rest of the world. The United States is 
known for hot dogs; Vietnam, banh mi. In 
Guadeloupe, the bokit (pronounced “BO-
keet,” not “bo-KIT”) sandwich speaks 
volumes about the French-Caribbean 
 archipelago’s complicated history with 
slavery and colonialism.

To call this wonder a sandwich would 
be to seriously undersell its bread. Yes, 
there are fi llings: typically cod and conch, 

but also chicken and pork. Toppings too, 
including lettuce, tomato, and hot- pepper 
sauce. The main attraction, however, 
remains that perfectly crisp, pillowy 
envelope, reminiscent of the American 
South’s yeast roll, had said roll’s dough 
been deep-fried instead of baked.

Versions of this bread—some yeasted, 
some incorporating cornmeal—are prev-
alent throughout the Caribbean, called 
djoncakes in Dominica, yaniqueques 
in the Dominican Republic, and dump-
lings in Jamaica. Their predecessor, the 
danquite, was a simple mix of flour and 
water fried in fat. Scholars believe it 
arrived on the islands of Guadeloupe by 
way of the Caribbean’s English-speaking 
colonies   as early as the 17th century—
r ig ht a rou nd t he t i me t he French 

The Soul of Guadeloupe 
in a Sandwich

Pointe-à-Pitre chef David Drumeaux shares how he prepares the 
archipelago’s signature bokit, from bread to fillings to relish. 

By Jessica B. Harris

ABOVE� &KHI� 'DYLG� 'UXPHDX[� RXWVLGH�
KLV�3RLQWH���3LWUH� UHVWDXUDQW��%RNLW� �'HOX[��
OPPOSITE��7KH�VORZ�FRRNHG�SRUN�ERNLW�LV�
WKH�PRVW�SRSXODU�LWHP�RQ�KLV�PHQX�
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A Step-By-Step Guide to Making Bokit
7KH�SLOORZ\��GHHS�IULHG�EUHDG�WKDW�LV�WKH�EDVH�IRU�*XDGHORXSHoV�ERNLW�SX��V�XS�DV�LW�IULHV��FUH�
DWLQJ�D�KROORZ�SRFNHW���%H�FDUHIXO�QRW�WR�VTXHH]H�WKH�VWHDP�RXW�DV�\RX�UHPRYH�WKH�EUHDG�
IURP�WKH�KRW�RLO���7KLV�UHFLSH�PDNHV���YH���LQFK�UROOV�DQG�WDNHV�DERXW�WKUHH�KRXUV��LQFOXGLQJ�

ULVH��WLPH���)LOO�WKH�EUHDG�ZKLOH�LWoV�VWLOO�ZDUP��

1� ,Q� WKH� ERZO� RI� D� VWDQG� PL[HU�� FRP�
ELQH{ �{ FXS� SOXV� �� WDEOHVSRRQV� WHSLG�
ZDWHU������{ WHDVSRRQV��VXJDU��DQG��� WHD�
VSRRQ� GU\� LQVWDQW� \HDVW���� VWLUULQJ� XQWLO�
VXJDU� DQG� \HDVW� DUH� GLVVROYHG�� )LW� WKH�
PL[HU� ZLWK� D� GRXJK� KRRN�� WKHQ� DGG�
��{FXSV�SOXV��{WDEOHVSRRQV�DOO�SXUSRVH�
IORXU����{WHDVSRRQV�EDNLQJ�SRZGHU��DQG�
��{WHDVSRRQV�NRVKHU�VDOW.

2�0L[�RQ� ORZ�VSHHG�XQWLO�D�FRKHVLYH� �EXW�
VWLOO� VKDJJ\�� GRXJK� IRUPV�� ����PLQXWHV��
$GG� ��� WHDVSRRQV� VRIWHQHG�� XQVDOWHG�
EXWWHU�� DQG� FRQWLQXH� PL[LQJ� RQ� ORZ�
VSHHG�XQWLO�GRXJK� LV�VPRRWK�DQG�HODVWLF��
����{�PLQXWHV�PRUH��&RYHU�WKH�ERZO�WLJKWO\�
ZLWK�SODVWLF�ZUDS��DQG�VHW�DVLGH�WR�UHVW�DW�
URRP�WHPSHUDWXUH�XQWLO�GRXJK� LV�UHOD[HG�
DQG�VOLJKWO\�SXIIHG��DERXW���KRXU�

3�/LJKWO\� IORXU�D�FOHDQ�ZRUN�VXUIDFH�DQG�
WXUQ� WKH� GRXJK� RXW��� RQWR� LW�� 'LYLGH� WKH�
GRXJK� LQWR� �� SLHFHV� �DERXW� ��� RXQFHV�
HDFK�� DQG� UROO� LQWR� EDOOV�� &RYHU� ZLWK�
SODVWLF� ZUDS�� DQG� VHW� DVLGH� WR� UHVW� IRU�
�{KRXU{PRUH�

4� $ERXW� ��� PLQXWHV� EHIRUH� IU\LQJ� WKH�
GRXJK�� ILW� D� GHHS�IU\� WKHUPRPHWHU� RQ� D�
KHDY\�ERWWRPHG�SRW�DQG�DGG�FDQROD�RLO to 

D�GHSWK�RI��� LQFKHV��3ODFH�RYHU�PHGLXP�
KLJK�KHDW� DQG� FRRN�XQWLO� WKH�RLO� UHDFKHV�
����)��0HDQZKLOH��XVH�D�UROOLQJ�SLQ�WR�IODW�
WHQ�HDFK�EDOO�RI�GRXJK�LQWR�D���LQFK�GLVF�

5� )U\� WKH� GLVFV� RQH� DW� D� WLPH�� WXUQLQJ�
RQFH� DV� WKH\� FRRN�� XQWLO� HYHQO\� JROGHQ��
����{PLQXWHV�WRWDO��:LWK�D�SDLU�RI�WRQJV��
FDUHIXOO\� WUDQVIHU� WKH� EUHDG� WR� D� SDSHU�
WRZHO�OLQHG� EDNLQJ� VKHHW� WR� GUDLQ� ZKLOH�
\RX�FRQWLQXH�IU\LQJ�WKH�UHPDLQLQJ�GLVFV�

6�:LWK�D�VHUUDWHG�NQLIH��VSOLW�WKH�EUHDG�RQ�
RQH� VLGH� WR�PDNH� D� SLWD�OLNH�� SRFNHW�� 7R�
DVVHPEOH�WKH�ERNLW��VSUHDG�DERXW��{FXS�
VORZ�FRRNHG�SRUN��opposite left��RU�PDU�
LQDWHG� VDOW� FRG� �opposite right�� LQVLGH��
WKHQ�WRS�ZLWK���FXS�IUHVK�SLNOL]��below��

3LNOL]
0$.(6����CUPS

Total Time: 10 min.

'UXPHDX[oV�XQGUHVVHG�YHUVLRQ�RI�WKH�+DLWLDQ��FROHVODZ��
SLNOL]��pSLFN�OHHVq��DGGV�IUHVKQHVV�DQG�FUXQFK�WR�HYHU\�
VDQGZLFK�DW�%RNLW�'HOX[��*LURPRQ�LV�D�W\SH�RI�ZLQWHU�
VTXDVK��SRSXODU�LQ�WKH�&DULEEHDQ��/RRN�IRU�LW�LQ�:HVW�

,QGLDQ�PDUNHWV��RU��VXEVWLWXWH�DQRWKHU�GHQVH��VZHHW�
VTXDVK�VXFK�DV��EXWWHUQXW�RU�NDERFKD�

,Q�D� ODUJH�ERZO��PL[� WRJHWKHU����FXSV� WKLQO\�VOLFHG�
ZKLWH�FDEEDJH����FXS�SHHOHG��VKUHGGHG�FDUURWV��DQG�
��FXS�SHHOHG��VKUHGGHG�JLURPRQ��6HDVRQ�OLJKWO\�ZLWK�
NRVKHU�VDOW��LI�GHVLUHG��DQG�XVH�LPPHGLDWHO\�WR�JDUQLVK�
WKH�ERNLW��5HIULJHUDWH�LQ�DLUWLJKW�FRQWDLQHU�XS�WR���GD\V�

M A K E  I T
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�3RUF�&RQ��W�
�6ORZ�&RRNHG�3RUN��
0$.(6�����&836��(128*+�)25���%2.,76�

Total Time: 4 hr. 20 min.

'UXPHDX[� XVHV� D� FXW� RI� SRUN� FDOOHG�
URXHOOHtD� WKLFN� URXQG� VOLFH� ZLWK� D�
ERQH� LQ� WKH� FHQWHU�� WDNHQ� IURP� WKH�
SLJoV�KLQG� OHJtWKDW� LV�QRW� OLNHO\� WR�EH�
VLWWLQJ� LQ� \RXU� JURFHU\� VWRUHoV�PHDW�
FDVH��6SHFLDO�RUGHU� LW� IURP�D�EXWFKHU��
RU� VXEVWLWXWH� D� ��LQFK�WKLFN �� ERQH�LQ�
SRUN��VKRXOGHU{VWHDN�

� �� �OE��ERQH�LQ�SRUN�URXHOOH

� �� �.RVKHU�VDOW�DQG�IUHVKO\��JURXQG�

EODFN{SHSSHU

� �� �WVS��FD\HQQH�SHSSHU

� �� �FXS�'LMRQ�PXVWDUG

� �� �FXS�GDUN�VR\�VDXFH

� �� �FXS�VZHHW�VR\�VDXFH

� �� �MXLFH�IURP���PHGLXP�OLPHV��DERXW�

�{FXS�

� �� �FKLYH�VWHPV

� �� �VSULJ�IUHVK�WK\PH

� �� �PLQL�VZHHW�SHSSHUV��KDOYHG��

VWHPPHG��DQG�VHHGHG��RU�KDOI�

D�JUHHQ�EHOO�SHSSHU��VWHPPHG�

DQG{VHHGHG�

� �� �FXS�VLURS�GH�EDWWHULH�

1�6HDVRQ� WKH� SRUN� JHQHURXVO\�ZLWK� VDOW�
DQG�EODFN�SHSSHU��6SULQNOH�ZLWK�FD\HQQH��
WKHQ�VSUHDG�WKH�PXVWDUG�RYHU�WKH�PHDW�DQG�
VHW{DVLGH�

2�,Q�D�ODUJH�SRW��FRPELQH�WKH�GDUN�DQG�VZHHW�
VR\�VDXFHV�� OLPH� MXLFH��FKLYHV��WK\PH��DQG�
SHSSHUV��%ULQJ�WR�D�ERLO�RYHU�PHGLXP�KLJK�
KHDW��WKHQ�DGG�WKH�UHVHUYHG�SRUN��5HGXFH�WKH�
KHDW�WR�VLPPHU��WKHQ�FRYHU�DQG�FRRN�XQWLO�WKH�
PHDW�LV�YHU\�WHQGHU�ZKHQ�SRNHG�ZLWK�D�IRUN��
DERXW���KRXUV��5HPRYH�IURP�KHDW��DQG�VHW�
DVLGH�WR�FRRO�WR�URRP�WHPSHUDWXUH�IRU�DERXW�
��KRXU��OHDYLQJ�WKH�SRUN�LQ�WKH�FRRNLQJ�OLTXLG�

3�8VH�WRQJV�WR�WUDQVIHU�WKH�SRUN�WR�D�PHGLXP�
ERZO��UHVHUYLQJ�WKH�OLTXLG��5HPRYH�DQG�GLV�
FDUG�WKH�IDW�DQG�ERQH��WKHQ�XVH�WZR�IRUNV�WR�
VKUHG�WKH�PHDW��3RXU�WKH�VLURS�GH�EDWWHULH�
RYHU�WKH�SRUN�DQG�VHW�DVLGH��5HWXUQ�WKH�OLT�
XLG�WR�WKH�VWRYH�DQG�UHKHDW�WR�D�VLPPHU��VWLU�
��FXS�RI�LW�LQWR�WKH�SRUN�PL[WXUH���8VH�DQ\�
OHIWRYHU�EURWK�DV�D�EDVH�IRU�VRXS��'LOXWH�LW�
ZLWK�ZDWHU�RU�VWRFN��WKHQ�DGG�QRRGOHV��YHJ�
HWDEOHV��HWF���6HDVRQ�WR�WDVWH�ZLWK�DGGLWLRQDO�
VDOW�DQG�EODFN�SHSSHU�

�:KLOH�WKLV�GDUN�VXJDU�FDQH�EDVHG�
�VZHHWHQHU�LV�DYDLODEOH�DW�VRPH�&DULEEHDQ�
PDUNHWV��\RX�FDQ�DOVR�VXEVWLWXWH���FXS�
PRODVVHV�PL[HG�ZLWK���FXS�FDQH�V\UXS�
�ZH�SUHIHU�6WHHQoV��0

$
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&KLTXHWDLOOH�GH�0RUXH�
��0DULQDWHG�6DOW�&RG�
0$.(6�����&836��(128*+�)25���%2.,76�

Total Time: 13 hr. 45 min.

'UXPHDX[� DGGV�:HVW� ,QGLDQ piments 

végétarien��VPDOO�VZHHW�SHSSHUV��WR�WKLV�
VDODG��7KH\�FDQ�EH�KDUG�WR���QG�RXWVLGH�
WKH�&DULEEHDQ��VR�XVH�PLQL�EHOO��SHSSHUV�DV�
D{VXEVWLWXWH�

� �� �R]��VDOW�FRG��ULQVHG�DQG�FXW�LQWR�

��LQ�{SLHFHV

� �� �VPDOO�RQLRQ����QHO\�FKRSSHG����DERXW�

�{FXS�

� �� �PLQL�EHOO�SHSSHUV��VHHGHG�DQG���QHO\�

FKRSSHG���DERXW���FXS�

� �� �7EVS����QHO\�FKRSSHG�,WDOLDQ{SDUVOH\

� �� �WVS����QHO\�FKRSSHG�FKLYHV

� �� �WVS����QHO\�FKRSSHG�WK\PH

� �� �FXS�ROLYH�RLO

� �� �MXLFH�IURP���PHGLXP�OLPH��DERXW�

�{7EVS��

� �� �.RVKHU�VDOW��RSWLRQDO�

� �� �)UHVKO\�JURXQG�EODFN�SHSSHU

1�3ODFH� WKH�VDOW�FRG� LQ�D� ODUJH�ERZO��DQG�
DGG�HQRXJK�FROG�ZDWHU� WR�FRYHU�E\�VHY�
HUDO�LQFKHV��6HW�DVLGH�WR�VRDN�LQ�WKH�IULGJH�
IRU���{KRXUV��FKDQJLQJ�WKH�ZDWHU�HYHU\���RU�
�{KRXUV�

2�'UDLQ�DQG�ULQVH�WKH�FRG��7UDQVIHU� LW�WR�D�
PHGLXP�SRW�� FRYHU�ZLWK� FROG�ZDWHU�� DQG�
EULQJ�WR�D�VLPPHU�RYHU�PHGLXP�KLJK�KHDW��
&RRN�XQWLO�WKH���VK���DNHV�ZKHQ�SRNHG�ZLWK�
D� IRUN��������PLQXWHV��8VLQJ�D���QH�PHVK�
VLHYH��GUDLQ��WKHQ�ULQVH�WKH�FRG�XQGHU�FROG�
UXQQLQJ�ZDWHU��VTXHH]LQJ�LW�WR�UHPRYH�H[FHVV�
PRLVWXUH��)LQHO\�FUXPEOH�WKH���VK�LQWR�D�ODUJH�
ERZO��DQG�DGG�WKH�RQLRQ��SHSSHUV��SDUVOH\��
FKLYHV��DQG�WK\PH��WRVV�WR�FRPELQH��6WLU�LQ�
WKH�ROLYH�RLO�DQG�OLPH�MXLFH��WKHQ�VHDVRQ�WR�
WDVWH�ZLWK�VDOW��LI�GHVLUHG��DQG�EODFN�SHSSHU��
&RYHU�DQG�UHIULJHUDWH�IRU�DW�OHDVW���KRXU��RU�
XS�WR���{KRXUV��EHIRUH�VHUYLQJ�

M A K E  I T


