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THE PROVINCE OF PUERTO PLATA HOSTED THIS 
year’s four-day, annual music extravaganza. During 
our stay, we experienced wonderful weather, beautiful 
beaches and matchless melodies on the North Coast 
of Hispaniola. 

The electrifying bass solos of Abraham Laboriel, 
Sr and merengue duets from Latin superstars Milly 
Quezada and Johnny Ventura wowed the crowds at 
the ever-growing Caribbean fiesta. The Latin Grammy-
nominated guitarist, Bernie Williams, helped kick off 
the first night in Independence Park. Many remember 
him from his six World Series appearances and four 
championship rings in New York Yankee pinstripes.

Through FedUJazz, an educational not-for-profit 
organization, jazz master Rufus Reid and the Berklee 
Institute were able to provide workshops for children 
on Cabarete Beach.

The festival’s musicians were hosted at the villa 
community of The Sea Horse Ranch in Cabarete. 
While there, we enjoyed many specialties at The 
Beach Club restaurant. The lobster zil zil seasoned 
with onions, garlic and Ethiopian spices was sublime. 
Don’t forget the guacamole with homemade yucca 
and plantain chips. Pollo guisado (braised chicken) 
— Dominican-style stew cooked with tomato sauce, 
onions, garlic and spices — is served some Sundays. 

For a total food fantasy, you must experience 
Wilson’s restaurant, which some describe as “a 
typical Dominican beachside restaurant.” We would 
have to disagree — it was anything but ordinary. 

First, have a driver take you to the desolate area 
called La Boca Yasica Rio (the River Mouth of the 
Yasica River). Then, take the motorized, wooden 
rowboat across the river.

Delicious parrot fish; river shrimp with langostinos; 
and salt-water lobsters were served on blue plastic 
plates on weathered picnic tables. The entire outdoor 
restaurant was reminiscent of The Flintstones cartoons 
— everything was made of wood with dirt floors, even 
the kitchen. The food was cooked in old-fashioned 
wrought-iron pans over burning tree branches. Many 
well-to-do Dominicans fly in from the capital, Santo 
Domingo, to revel in the freshly caught, local cuisine.

The parrot fish are usually fried in flour, but we had 
ours cooked with garlic, lemon, salt, oregano (a typical 
Dominican spice) and Maggi seasoning (vegetable-
protein sauce). And, naturally, all dishes are served 
with rice, beans, plantains and salad. 

What a contrast this was to the elegant Baia 
Lounge at The Ocean Club, Residence & Spa, Sosúa. 
Executive chef-partner Giancarlo Fiori, who hails from 
Chile, interned for Ferran Adrià in Catalonia, Spain. 

Dominican Republic   
And All That Jazz!

by RICHARD C. MURRAY AND LAURIE HEIFETZ
PHOTOGRAPHY BY RICHARD C. MURRAY/RCM IMAGES, INC

Want a surefire way to spice up your life? Hurry on down to the 
Dominican Republic Jazz Festival and savour the local cuisine. 
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CLOCKWISE FROM TOP LEFT Yellow orchid; 
Abraham Laboriel, Sr, on bass at the 
DR Jazz Festival; Wilson’s La Boca 
Restaurant kitchen; Lettuce vendor; 
A pond in Cabarete; Chateaubriand 
steak at Baia Lounge; Goat stew at 
The Sea Horse Ranch Beach Club.
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He appeared in the movie, El Bulli: 
Golden Ticket, shucking and draining 
oysters. His creative presentations are 
tightly crafted, employing shingled- 
and stacked-plating techniques. 

Mr Fiori created an individual 
tasting menu for us which began with 
local wahoo carpaccio drenched in 
fine herbs and olive oil. Next, was a 
gazpacho soup with three types of 
tomatoes: cherry, pear and Barcelo. 
The third course, camarón ajillo, 
was made with colossal sea shrimp 
from nearby Sanchez and adorned 
with parsley and chunks of garlic.

Champignons de Paris served 
with scallops sautéed with garlic, 
rosemary and thyme in Vichyssoise 
followed. Finally, we sampled red 
snapper resting on a bed of roasted 
bell peppers and eggplant — a 
black-olive paste in the shape of a 
crescent moon illuminated the plate.

Miró’s On The Beach Bar & Grill 
in Cabarete Bay was within yards 
of the jazz festival stage the last 
two nights. Chef-owner Lydia 
Wazana is a longtime Cabarete 
resident and mover and shaker in 
Puerto Plata’s gourmet scene — her 
menus are unrestrained bliss.  

Ms Wazana, who was born in 
Morocco and grew up primarily in 
Montreal, integrates international 
flavours. The clams from Monte 
Christi, Dominican Republic — 
steamed in a cappuccino machine 
with butter, garlic, white wine and 
clam juice — were memorable. So 
was the grilled calamari with teriyaki 
sauce over arugula, pineapple 
chutney and jalapeno peppers.

The special of the night was a 
savoury Morrocan chicken tagine 
—¡que delicioso! Other specials include 
the Dominican favourite, goat. The 
goat al vino is cooked in red wine, 
oregano, tomato paste and onion.

The luxurious Casa Colonial Beach 
& Spa on Dorada Beach was our 
home for the first two nights. The 
decor conveys a Latin-Caribbean 

aura and the grounds’ flora is a 
pageant of visible spectrum colours.

We split our stay at Le Reef Beach 
Condos on Cabarete Beach. At their 
oceanfront restaurant, Front Loop 
Café, we met Johnny Ventura right 
before his performance with Milly 
Quezada. A full-grown, roasted ‘pig 
on a stick’ greeted Mr Ventura and 
his talented jazz band. This dish is 
served exclusively during summer 
months and on special occasions. 

We found some spare time to 
squeeze in two awesome attractions, 
Monkey Jungle and Ocean World. 
Monkey Jungle & Zip Line Adventures 
in Sosúa is a thrill-seeker’s paradise. 
We mingled with 21 squirrel monkeys, 
including five mothers carrying 
babies. The furry little primates 
climbed all over us and constantly 
peered into the LCD-display screen 
of our camera. All profits go to an 
on-site dental clinic for the needy.

Squirrel monkeys are fearless 
and have an illustrious history. On 
May 28, 1959, Miss Baker, a Peruvian 
squirrel monkey, was launched into 
space for 16 minutes aboard a US 
Jupiter rocket. Flying in a fibreglass 
capsule the size of a shoe box and 
sporting a miniature helmet and 
jacket, she became the first animal to 
go into space and return alive. Miss 
Baker enjoyed international celebrity 
for the next 20 years, receiving 
more than 100 letters per day. 

Ocean World Adventure Park, 
Marina & Casino in Cofresi Beach is 
the largest entertainment complex in 
the Caribbean. We played with two 
female toucan birds — Dimone and 
Clyde — and fed the Malayan tiger 
through an opening in a thick-glass 
wall. Be sure to catch the sea lion 
show and the recently-born pup.

Sun, fun, food and world-class 
music — it’s no wonder the Dominican 
Republic is the most visited Caribbean 
island! Join the crowd at this year’s 
18th annual Dominican Republic 
Jazz Festival November 6–9.

LAURIE HEIFETZ and 
RICHARD C. MURRAY are a 
travel-writing team based in New 
York City. In addition, Richard 

is a celebrity photographer. 
Laurie covers entertainment 
and fine dining. Email them: 
thetravelprose@gmail.com 

Miró's On The Beach 
Carretera Principale (Route 5)
Cabarete

Sea Horse Ranch (The Beach 
Club restaurant)

www.sea-horse-ranch.com

The Ocean Club, Residence & Spa, 
Sosúa (Baia Lounge)
www.theoceanclubdr.com

Wilson’s La Boca Restaurant
Camino del Sol, Carretera Sosúa-
Cabarete (Route 5)
Cabarete

Casa Colonial Beach & Spa
www.casacolonialhotel.com

Le Reef Beach Condos
www.le-reef.com

Monkey Jungle & Zip Line Adventures
www.monkeyjungledr.com

Ocean World Adventure Park, Marina 
& Casino

www.oceanworld.net

Dominican Republic Jazz Festival
www.drjazzfestival.com
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