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About Floribbean Cuisine  

with the rich, diverse influences of the Caribbean. Rooted in Puerto Rican, Cuban, Jamaican,   

and Haitian foodways, it celebrates tropical ingredients such as mango, coconut, and   

plantain—paired with fresh seafood, lean meats, and bold island spices.  

  

     This cuisine embodies a true cultural mosaic shaped by Latin American, African, and   

Caribbean heritage. It emphasizes freshness, seasonality, and creativity, offering dishes that   

are as colorful and lively as the regions that inspired them. From crispy  sorullitos  with garlic   

mayo-ketchup and refreshing shrimp cocktail to plantain soup, mango chicken al mojo,   

deep-fried snapper with mango sauce, and piña colada flan, every bite reflects the warmth   

and rhythm of the tropics.  

  
     Floribbean food is more than a meal—it’s a celebration of family, community, and  

 the joy of sharing flavors that evoke sunshine, ocean breezes, and the spirited soul of the   

islands.  

     Inspired by Student Chef Desiree Morales   

"Food is love, and love is meant to be shared ."   
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