
RJJ&T Original Recipe: Oxtails With Buttered Beans 

2 lbs.  oxtail

1 medium onion (minced)

3 stalks scallion (chopped)

2 sprigs of thyme

3 cloves of garlic (chopped)

1/2 scotch bonnet pepper (optional)

2 tsp. seasoning salt

Salt and pepper to taste

3 tablespoon cooking oil

1 potato (chopped) 

1 carrot (chopped)

1 can buttered beans

1. Season oxtail with the onion, scallion, thyme, seasoning salt, garlic, scotch bonnet 
pepper, salt and pepper and allow to marinate for at least two hours.

2. Pour cooking oil in sauce pan and bring to medium heat.

3. Place seasoned oxtail into pan and cover, allowing it to simmer for about 15 minutes.

4. Add 2 cups of water and allow oxtail to cook until tender.

5. Add chopped potato and chopped carrot and cook for another ten minutes.

6. Add the buttered beans two minutes prior to removing from the heat.

Serve with rice and peas and steamed vegetables.

Serves at least four people!  
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Serving Real Jamaican Food in Real Jamaican Style
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