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Abstract: A large number of Chinese laborers in the Caribbean originated from the Lingnan 

region, making Lingnan cuisine a significant component of Chinese Caribbean cuisine. 

Influenced by the Caribbean philosophy of “making do” in food, Lingnan cuisine has gradually 

taken root, inherited, and adapted to local resources and conditions, creating a unique “Caribbean 
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Lingnan culinary landscape” by integrating Caribbean local flavors. This paper uses Lingnan 

cuisine as an entry point to explore the dynamic connection between China and Caribbean. 

Through participatory observation and semi-structured interviews, it examines the dissemination 

and localization of Caribbean Lingnan gastronomy. After nearly two months of immersive 

research, this paper concludes that, in recent years, Caribbean Lingnan gastronomy has evolved 

from “replication” to “innovation” and “standardization” with the aid of family inheritance and 

internet. The dissemination trend of Caribbean Lingnan gastronomy is characterized by 

movement from internal to external, cross-ethnic exchange, more commonplace, and more 

landscape-oriented. Furthermore, during its localization, Lingnan gastronomy not only merges 

with local food customs and social structures but also subtly influences and shapes Caribbean 

local culinary culture. 

Keywords: Lingnan gastronomy; Chinese Caribbean; cultural heritage; cultural dissemination; 

localization 
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Dutch and Caribbean influences”, https://www.scmp.com/lifestyle/travel-leisure/article/3202930/united-nations-seafood-four-
seasons-chop-suey-chinese-food-curacao-fusion-dutch-and-caribbean 
2  (2015 1 29 ) ‘ 07  



Journal of Social Science Innovation         Vol. 1, No. 1, 2026        https://www.ssijournal.com

 

5

 

La Gran China Aming China Restaurant

China Express Restaurant New Thriving Chinese 

Restaurant Ying Fa Chinese Restaurant

nasi goreng saté kroepoek

Lam Yuen 1 

 

 
1 ——   

Figure 1: Chinese restaurant in Antigua—Stanley’s Home Restaurant (photos taken by: Nie Xinran) 

 

2

 
1 Yu, Kaila (2022, December 12). “‘United Nations seafood, Four Seasons chop suey’: Chinese food in Curacao a fusion of 

Dutch and Caribbean influences”, https://www.scmp.com/lifestyle/travel-leisure/article/3202930/united-nations-seafood-four-
seasons-chop-suey-chinese-food-curacao-fusion-dutch-and-caribbean 
2  Staff Noodle Magazine (2024 October 25). “Caribbean Fusion Cuisine: Discover the Region’s Rich Culinary Heritage”, 
https://thenoodlemagazine.net/caribbean-fusion-cuisine-discover-the-regions-rich-culinary-heritage/ 
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Figure 2-1: The menu of Stanley’s Home Restaurant (front) (photo taken by: Nie Xinran) 

 
1  Yu, Kaila (2022 August 10). “How Panama City Came to Have Some of the Best Dim Sum in Latin America”, 
https://www.cntraveler.com/story/tracing-the-roots-of-dim-sum-in-panama-city 
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Figure 2-2: The menu of Stanley’s Home Restaurant (back) (photo taken by: Nie Xinran) 
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Figure 3: Sweet & Sour Chicken—The most famous Lingnan dish on Antigua (photo taken by: Nie Xinran) 
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