
ACKEE AND
SALTFISH JAMAICA

A Dish from

Interested in 
Jamaican food? 
Scan for more recipes



Ingredien
ts

Serves: 4-6 People | Preparation Time: 30 mins | Cooking Time: 30-60 mins

Saltfish

Black 
Pepper

1 pack

1/4 tbsp

Ackee

1 can

Onion 
Sliced

Oil

1

2 tbsp

Scotch Bonnet 
Pepper

Scallions

Fresh 
Thyme

1

2

Couple

Paprika

1 pinch

Bell 
Pepper

Garlic

1/4 2

Cubed 
Tomato
1



Method

Start by putting the dry salted fish to 
boil in a pot on high heat, then sim-
mer for about 20 minutes. Best to 
get the boneless/skinless saltfish as 
it makes for less work.

Rinse under cool water and 
squeeze dry. Break apart into the 
size pieces you like. 
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2

While the saltfish 
was boiling to 
remove the excess 
salt that is was 
cured in. 

In a large sauce pan, heat the oil on 
medium heat. Add the garlic, sliced 
onions and scotch bonnet pepper. Al-
low that to cook for a couple minutes 
(until the onion softens up a bit), then 
add the sweet pepper (bell pepper) 
scallion, black pepper, and thyme.

Allow this to cook 
for a couple min-
utes, then add the 
pieces of saltfish 
and cook for another 

3-5 minutes. Add it to the sauce pan 
and let it warm through for about a 
minute or two. Keep stirring.

After opening the can, 
pour everything into a 
strainer and run cold 
water over it. Just to 
remove that liquid it’s 
been packed in. After 

this drains, add it to the saucepan 
with everything else. After adding the 
ackee, it takes a minute or two for it 
to heat through and absorb all those 
wonderful flavours.
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