
By Dmitri Allicock  - for Guyanese Online 

 

 

Greens are a tradition to all Guyanese diet. Bought daily at the markets for its freshness or 

picked from their kitchen garden or farm, it is regarded as very important to the health and well 

being of residents. Planting or farming has been a way of life of many Guyanese. Some of them 

may do it as a business and others as a means of providing fresh vegetables and fruits for their 

personal needs. It is important to note that while farming was done, they may be involved in 

other jobs to support their families. 

I would say that planting is in the blood of my family. There is always 

the memory of the family tradition preserved in a pot of thyme or other 

seasoning growing in -doors of American or Canadian family 

member’s homes. In the warm months, their yard is adorned with 

flowers and fruits trees. Some of them even have the odd kitchen 

garden full of vegetables and seasonings. 

I grew up at Silvertown, Wismar, and we did not have the land available like those families in 

the riverain areas. We cultivated the entire yard with enough greens and vegetables that the 

excess were even sold. In that small yard we grew, beds of pak choi, lettuce, mustard, okras, 

peppers, thyme, celery, cucumbers, squash, and spinach. We had fruits like paw-paw, bananas, 

guavas, star fruits, pears, star apples, and many more.  

Flowers were grown at the front of the home and the back and sides reserve for cultivation. Care 

was placed in preventing the canopy of fruit trees from obstructing sun light from the garden. We 

did more extensive farming and fruit trees maintenance at my grandparent’s home, which was 

situated at Old England, up river. 

We didn’t have chores, we worked. It was a family effort and everyone pitched in. My three 

brothers and I would fetch pen manure from miles around. Some Saturdays were spent cleaning 

goat, chicken and cow pens that my father had arranged prior. We would wheel barrowed all 

manure to be buried in the compost pile. We would burn rubbish dump sites in the neighborhood 

and later rake clean the fertile ash mixed with compost to be used in the garden.  

Many passersby would comment that the boys were great and kept the place clean. Performing 

our civic duties was necessary, but the rewarding organic fertilizer was prized.  



At times, I would follow a grazing herd of cattle picking up those delightful patties to be use in 

planting. This method of planting is now the popular and pricey organic. I still have a flower and 

kitchen garden. My garden is currently full of bora, poi, thyme and eddoes. My mango tree is 

currently laden with a very large variety of tasty ripe mangoes currently that I reluctantly share 

with the birds from time to time. Many years have passed since the family immigrated from 

Silvertown, yet my mother told me recently, that people would still drop by asking if we had 

greens to sell… 

 

        

 
ASORTED LEAFY VEGATABLES  

Shopping daily at the marketplace or reaping greens from the kitchen garden or farm, ensure a 

constant supply of fresh greens. Eaten primarily for its great taste, the antioxidant and vitamin 

rich fibrous qualities of leafy vegetables are priceless attributes to a healthy diet and long life. 

 

Okra is a staple vegetable in Guyana and is used in gumbos and stews. Potatoes, Eddoes, Tania 

Sweet Potatoes, and Cassava root are primary sources of carbohydrates.  

http://www.livestrong.com/carbs-in-foods/


Lentils, squash, and plantains feature prominently in the family’s diet, as do bananas and guava, 

a pear-shaped fruit used in salads and beverages. 

Callaloo dishes may include most leafy vegetables, cooked with coconut milk, along with 

various kinds of meat like fish, shrimp, salt beef, pig tail and seasoned to taste with chili 

peppers, onions, garlic and other spices. This dish may also be used as a stew to be eaten with 

rice or ground provision. 


