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	Classroom Resource:
Cayman Makers-Traditional Cooking on the Caboose 
	
	
	Subject Areas: Social Studies, Arts
Grade Level: Middle School-High School


	 
	Objective


Students will learn about traditional cooking methods in the Cayman Islands, understand the cultural significance of the caboose, and explore the importance of passing down recipes and traditions to future generations.
	
	Lesson Plan


1. Introduction – Watch Cayman Makers – Cassava Cake episode
Introduce students to Margaret Powell’s recollections of cooking on the caboose. Explain that in earlier times, most cooking in the Cayman Islands was done outdoors in a special kitchen area called a cook room, with the caboose serving as the stove. Discuss why cooking outside was beneficial (e.g., keeping heat and smoke away from living areas, reducing fire risk).

2. Discussion Questions
1) Why do you think cooking on a caboose became a way of life for many generations in the Cayman Islands?

2) What were some of the social benefits of families gathering around the caboose?

3) How do traditional cooking methods compare to modern cooking in terms of effort and time? (If there is access to a school kitchen, maybe the home economics or food and nutrition department, students can explore traditional methods (grating) vs modern methods (blender) to observe time and effort in real time)

4) What are some traditional dishes in your own culture that are still prepared today? Why are they important? Are they still prepared in a traditional way in terms of cooking method and ingredients, or have they changed in any way?

3. Activity 1: Exploring Traditional Cooking Methods
Objective: Students will examine the techniques used in traditional cooking, such as baking underground and making coconut milk.

Instructions:
· Discuss the method of baking by burying food in the ground using heated logwood.
· Watch a video (or demonstrate in class if possible) of how to grate cassava and extract coconut milk.
· Have students analyze why certain materials, like logwood, were used for their heat-retaining properties.
4. Activity 2: Cassava Cake Recipe Reconstruction
· Objective: Students will analyze and reconstruct the steps of making cassava cake, considering how the process has evolved.

· Instructions:
· Divide students into small groups and give them an incomplete set of steps for making cassava cake.
· Have them arrange the steps in the correct order based on the video.
· Discuss how technology (such as using blenders and ovens) has changed the preparation process.

5. Reflection Assignment
· Prompt: Why is it important to preserve traditional recipes and cooking methods? How do food traditions help maintain cultural identity?
· Students will write a short essay (1-2 pages) reflecting on the significance of traditional cooking and how it strengthens community ties.

6. Conclusion
· Wrap up the lesson by discussing the role of sharing food in creating strong communities. Highlight Margaret Powell’s message about the importance of passing down traditions to future generations.

· Encourage students to ask their family members about traditional recipes and consider trying to make one at home.

· By the end of this lesson, students will gain a deeper appreciation for traditional Caymanian cooking methods, understand the social and cultural significance of food, and reflect on how food traditions shape identity and heritage.

Extension Activity (Optional): 
Students can create a mini-documentary or interview an elder about their memories of cooking and food traditions in their culture.

By the end of this lesson, students will gain a deeper appreciation for traditional Caymanian cooking methods, understand the social and cultural significance of food, and reflect on how food traditions shape identity and heritage.
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