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"‘Mama, Tell us the story about this wonderful
soup again,.pleasel” begged Felix.



"AlRight," Mother answered. “We eat 'soup Jou Mou' to
celebrate New Year's Day but There is much more to
The story than that" Mother began to fell the tale.



"AlitTle over 200 Years ago there Was a WaR --a WAR fOR
Independence on an island in a country now known as Haiti.
OuR ancestors, who had been brought To work as slaves frRom
AfRica, RoSE Up and drove The French colonists out.”



‘Dutty Boukman, a RUnaway slave, gave a rRousing speech which
Ingpired others fo fight. He started it all, you can say.”



‘It wag a hard War, but our ancestors fought heroically so
That they could be free.”



"Jean Jacques Dessalines was our GrReat General who became
The FiRst President of Haitl. He was like President George
Washington in the United States.”



et to eat what Felix calls

asked Sijs.

J

"S0 Haiti won the war and we

?

'FrReedom Soup:

]



‘IT's called 'Freedom Soup’ to celebrate being free from
slavery. The Haitian people, who established This first free
black nation, have had some To celebrate with every

January 18T, since 1804, answered Mother.



‘We call it 'Freedom Soup' but it is commonlp known as ‘soup

Jou Mou', named for the vegetable squash. Its yellow color is
vibrant, happy and tree,” Mother continued.



" will write the recipe so you can share it with your family,
Sijis” Mather offered kindly. “Thank youl” 5ijis answered. "My
Fapa and Ma will LOVE this - they always love new Traditions.”
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SOUP JOU MOU

Traditional Breakfast served on January 1st
(Haitian Independence Day)

Put one pound of beef or boneless chicken
(beef shin or braising meat) in a pot with a
little cold water. Simmer over low heat until the
meat is tender.
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) Set 1/2 pound of chopped carrots, celery, cabbage,
and leeks (small pieces) into another pot.

Add 1/2 pound of chopped squash (or pumpkin) to
the vegetable pot and season with salt, pepper, and
your choice of herbs (suit to taste), 1 bouillon
cube and cook the vegetables until tender.
Mill the vegetables and squash (or pumpkin), then
add this puree to the meat pot (take care not to
undercook the chicken if you choose this meat).
Mix up the vegetables and meat thoroughly
and add some cooked vermicelli or 1

macaroni for noodles.
Heat and serve. Bon Appetit!
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