
Chayote
a taste of Latin America on the Floridian table

Chayote is an edible gourd from Meso-
America with a culinary history that 

dates to the Aztec and Mayan empires. 
European colonialism carried chayote 
throughout the Americas, Asia, Africa 

and Europe where it has been integrated 
into local cuisines. Chayote is not 

only common in Louisiana Creole and 
Cajun cooking, the nutritious vegetable 
is important in a wide variety of Latin 

dishes throughout Florida.

Custard marrow or Buddha’s hand 
(English), mirliton (Cajun, Haitian Creole), 
choko (Australia), xuxu (Brazil), chu 
chu (Jamaica), 佛手瓜 (fó shŏu guā, 
Mandarin) 

Farmer at chayote plantation

To learn more about Florida’s  
culinary history, visit  
floridaheritagefoods.com



INGREDIENTS
4 chayote peeled, cut into slices
4 tablespoons butter
1/3 cup heavy cream
1/3 cup grated cheese 

Salt and pepper 
Bread crumbs (optional)

DIRECTIONS
1. Preheat oven to 400°. 
2. Boil chayote slices in salted water approximately 15 minutes 

until tender and drain. 
3. Butter the inside of a casserole dish that is at least four   

inches deep.
4. Lay slices flat onto the bottom of the dish and sprinkle with salt 

and pepper.
5. Pour heavy cream over the top and sprinkle with cheese.
6. Bake until browned. Remove from heat and let cool to      

warm temperature.
Recipe adapted from Morrison, Sally. 2011. Cross Creek Kitchens: Seasonal Recipes and 

Reflections. University of Florida Press.

FACTS

The significance of chayote in Latin 
American cultures is evidenced by 
the wide variety of different recipes 
throughout the continent. In Florida, 
Marjorie Kinnan Rawlings popularized 
‘Chayote au Gratin’ in the 20th century, 
and it is gaining more attention today 
due to the rising popularity of Latin 
cuisine throughout the state.

Chayote is rich in vitamin C, fiber, 
amino acids, and carbohydrates.

CHAYOTE AU GRATIN 35
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4
TOTAL

SERVINGS

For more Florida heritage recipes, visit floridaheritagefoods.com


