


A WARM WELCOME

Welcome once again to Caribbean Days Festival at Waterfront Park, 
now enjoying its 24th year. 

Taste the fl avours made available to you by our food concession 
partners, then relax with a cold beverage while you listen to 
Caribbean rhythms. Browse the crafts and clothing market for 
bargains, then learn about the various West Indian cultures which 
originate from one of the most ethnically diverse areas on our planet.

I invite you to freely enjoy the wonderful entertainment we have 
planned for this year, including the weekend’s headlining act, soca 
diva Sanell Dempster. Ms. Dempster also performs Saturday evening 
at our outstanding Waterfront Outdoor Dance. In its glittering setting 
at Lonsdale Quay, that event is always a spectacle not to be missed.

Caribbean Days is produced by a hard-working  team of volunteers. 
As always, we rely on the participation of those in the local 
community, including residents, businesses and organizations on the 
North Shore and throughout the Greater Vancouver area. We thank 
you for your continued patronage, and invite you to explore with us 
how you can get more involved in the future. Consider becoming a 
volunteer or partner next year. Visit our Web site for more details, at 
www.caribbeandays.ca/join.

O. L. David Smith, President
Trinidad & Tobago Cultural Society of BC
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The Trinidad & Tobago Cultural Society of BC would like to acknowledge the 
invaluable participation of the following partners, sponsors and benefactors in the 
production of Caribbean Days Festival.

Lonsdale Quay Market & Shops
M2S Solutions
Molson
North Shore News
Phoenix Events
Province Of British Columbia
QM/FM 103.5 FM
The Beat 94.5 FM
Vancouver Co-op Radio CFRO
William F. White International

Arts Offi ce of North Vancouver
Caribbean Express
City of North Vancouver
CJSF
CTV
District of North Vancouver
Fairchild 96.1 FM
Government Of Canada, Dept. Heritage
Line49 Design Group
Lonsdale Quay Hotel
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CARIBBEAN PROFILE: JOE FORTES

CITY, PROVINCE AND ISLAND REMEMBER A LEGEND

Barbados and Vancouver have enjoyed a connection since the late 
nineteenth century. It is due to a man whose given name was Seraphim  
Fortes, but who is known to the thousands who admire him as “ Joe “.  

Born in Barbados in 1865, two years before Canadian Confederation, 
Joe Fortes imagined adventure far beyond the island’s warm hospitality, 
refreshing sea breezes and relaxing sugar-cane beverages. When still in 
his mid-teens, he left his native Bimshire for England, the “Old Country”, 
then after several years, crossed the Atlantic once again for the “New 
World”, reaching Canada’s West coast in September 1885.

Whether he worked as a shoeshine boy or a porter or even as a barman, 
no job  could restrain him  from the allure of English Bay which  clearly 
reminded him of the sand and sea of his beautiful island home. He knew 
instinctively what he had to do. He set up house in a tent on the beach, 
which he patrolled, teaching children to swim free of charge and appoint-
ing himself as lifeguard. 

Such civic-mindedness didn’t go unnoticed for long. The city recognized 
it by appointing him its fi rst offi cial lifeguard, swimming instructor and 
special constable. He is credited with saving 29 lives, although he is 
believed to have rescued many more.

This recognition was just one in a series which has seen his name 
inscribed on Vancouver’s Honour Roll in perpetuity. The Vancouver 
Public Library has opened a Joe Fortes  Branch, and a restaurant has 
been named after him. He was presented with a gold watch, cheque and 
illuminated address in 1910, and when he died  on February 4, 1922, 
the city underwrote all of his funeral expenses while thousands lined the 
streets to bid him fond farewell. Five years later, Vancouver’s citizens 
erected a drinking fountain in Alexandra Park, where in later years he 
had established residence. The inscription on the monument sum-
marized his memorable contribution and the sentiments of all with the 
words “Little children loved him”. 

The crowning honor came in 1972, when the province declared him 
“Vancouver’s citizen of the century”- a fi tting fi nale for a ‘Joe” who in-
scribed his name in a city’s heart by his mindfulness of their children!

 - John Harewood
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MULTICULTURALISM IN THE CARIBBEAN

The Caribbean consists of a melange of cultures blended together like 
spices to create a rich fl avour almost impossible to replicate.  Although 
each island has its unique culture, there is a similarity in the rhythm of the 
music, the fl avour of the dishes and the multiethnic faces that greet you.  

The indigenous people of the Americas were the fi rst inhabitants of the 
Caribbean; they included Carib, Arawak and Taino Indians. They dwelled 
in the region for thousands of years and were the faces Columbus saw 
when he arrived in 1492.  Although just a handful of them remain today, 
their bloodline has been passed down with the intermixing of other ethnici-
ties and they have left their mark in the names of places such as Arima 
and Chacachacare and in the food such as pepper pot and cassareep. 

European colonizers who settled in the Caribbean brought African slaves 
to work on the sugar plantations. After abolition of slavery began in the 
1830’s, East Indian and Chinese indentureship were introduced. They 
were then followed by groups from the Middle East. Migration to the 
region was quite common. Each group brought their customs and tradi-
tions creating a multi-religious, multi-ethnic, multi-lingual society. After 
co-existing for over a century these cultures fused together to create the 
rich culture of the Caribbean.  

This fusion resulted in the birth of new music such as calypso, soca, reg-
gae, chutney and zouk, and the musical instrument called the steelpan.  
Caribbean music is strongly infl uenced by its African heritage which used 
music as a form of self-expression and entertainment. Caribbean food 
also sings praise to this fusion, made with a combination of herbs and 
spices from across the continents to create a unique depth of fl avour. 
Dishes include coocoo, callaloo, pelau and roti. 

Carnival is a celebration that occurs across the region, which originated 
from the African slaves and is a true manifestation of multiculturalism. The 
vibrancy and themes of the costumes and the rhythmic music form the 
quintessential display of unity in a world of colour and splendour.

Caribbean communities all over the world bring a rich appreciation of and 
enthusiasm for integration and building inclusive communities. They un-
derstand the signifi cance of developing societies embracing diversity for 
the richness and creativity this brings. It is this warm, sharing, engaging 
approach that makes Caribbean culture endearing and inviting! 

 - Shala Hay
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MULTICULTURAL STREET PARADE 
Saturday July 23rd at 10 AM

Honourary Parade Marshals
Darrell Mussatto, Mayor, City of North Vancouver
Richard Walton, Mayor, District of North Vancouver
Jane Thornthwaite, MLA, North Vancouver-Seymour
Andrew Saxton, Member Of Parliament, North Vancouver

Parade Coordinator
Rudolph Marshall

Parade Participants

Entry categories include 
Caribbean, Cultural and 
Community. The 2011 parade 
features entries such as:

Capoeira Camara - Brazilian
El Salvador 
Grupo America
Hearts, Hands, Minds for Haiti
I Am Eh Art Car
J P Fell Pipe Band
Nepal Cultural Society Of BC
Nisga’A First Nation - Traditional Cultural Dancers
Queen Of Samba - Brazilian
Shao Lin Hung Gar Kung Fu Association Lion Dance
Spirit Of The South Seas - Polynesian
The Heart Of Our Ancestors - Guatemalan
Tibetan Cultural Society Of BC
TTCS of BC Steel Band
United Carnival Club
Carnival Sensations: Soca Delights
Melo Productions: Faces Of Carnival

Parade Route
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ENTERTAINMENT LINEUP: Sunday July 24th

Main Sound Stage

10:00 am Carl Sound Vibes 

10:30 am Sherriff 

11:00 am Havana Band

12:15 pm 3 the Hard way

1:00 pm Ponderosa

1:30 pm Children’s Carnival Parade

1:45 pm Daddy Roy & The Messenger Band

2:50 pm Fire Band

4:10 pm Phase III Steel Band

5:30 pm Caribbean Day Prize Draw: Raffl e

5:35 pm Maffi e & Crew

6:15 pm Sanell Dempster

7:00 pm End of Caribbean Days 2011
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ENTERTAINMENT LINEUP: Saturday July 23rd

Main Sound Stage

10:00 am  Multicultural Street Parade 

11:30 am  DJ BJ Roots Cellar 

12:15 pm Opening Ceremony

1:00 pm Clyde Shizzle

1:45 pm B.C. Latin Dancers

2:10 pm Daniel Joseph

2:30 pm Lady Valy

2:50 pm Spirit of the Sea

3:30 pm Ras Binghi & The Reggae Disciples

4:25 pm African Drummers

5:00 pm Hero Band of BC  

5:45 pm Art of Heart

6:15 pm X-Kalibre

7:30 pm Waterfront Party at Lonsdale Quay

See Performers Index for contact information

North Side Sound Booth DJ Lineup
Nasty Jag Soundcrew
Grind House Sound
DJ Kizum

Stage Manager
Kenrick Headley

MCs
Michelle DeAbreu
Heather Cross 
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PERFORMERS INDEX & SELECTED BIOS

Sanell Dempster
She’s tall, dark and svelte. Her husky voice, sexy outfi ts, and stage 
performances drive men to the edge. In fact they quite literally climb 
over each other to get close to her just so she might touch them or ask 
them to sing a note with her. She rocked the party in 2009 and she’s 
back and hotter than ever. She is soca artiste Sanell Dempster, direct 
from Trinidad & Tobago for a one-night only engagement at the one 
and only Caribbean Days Waterfront Party.

Maffie & Crew
Led by Maffi e, the ‘Crew’ comes from diverse musical backgrounds but 
are brought together by a shared love for the music of the Caribbean. 
Bringing high energy, originality and creative musical interpretations to 
the stage, Maffi e & Crew is a new wave in Caribbean music. 

Phase III Steel Drum Band
Phase III will take you away to the Caribbean ... if only for a short visit. 
These well-traveled musicians will create a fun and festive atmosphere 
fi lled with the sounds of sunshine and lazy days via the steel drums.

Clyde aka “Shizzle”
Clyde aka “Shizzle” hails from Bequia, St.Vincent. Shizzle combines 
the heavy hitting dancehall rhythms of Sean Paul, the roots rock 
reggae of Bob Marley and the sexy island vibe of Kevin Lyttle to create 
a tropical dance party.  

Joe Amouzou & the African Drummers
Joe Amouzou was born in Togo, West Africa, into a very musical 
family. Joe’s career in music began in his teens as a radio, television 
and concert singer and musician. 

Carl Sound Vibes
DJ Carl Sound Vibes hails from Trinidad with a steelband background. 
He keeps party-goers throughout BC and Washington dancing to the 
best of Caribbean music. 

Queen of Samba
Vancouver’s Queen of Samba is a top performer in British Columbia 
and one of the hardest working dancers in the city. You see her 
perform at many general events and festivals; participating in parades 
and teaching the traditional cultural dance of Samba. 

Xkalibre
This 10 piece band uses sax, trombone, trumpet, bass, drums, 
vocal guitar and keys to produce a positive and energetic session 
guaranteed to get you up and dancing to the sweet sound of African 
and Reggae music. Contact 604.231.0625

Daddy Roy & The Messenger Band

Roy Battiese, a.k.a. Daddy Roy - The Messenger, grew up with a 
passion for the soulful, rhythmic beat of reggae in Jamaica. He began 
writing music in 1997 but has been involved in music for over 30 
years and has performed throughout Jamaica, Canada and the United 
States. His new CD “Joy”, was released in December 2007 under his 
own label: Stronger Than Before Productions. Contact Daddy Roy at 
604.936.8374.
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Performer Contact
3 the Hard way Devon (778)994-5677

African Drummers Joe (604)468-7203

Art of Heart Mark (250)212-7599

BC Latin Dancers Nestor (604)685-2846

Carl Sound Vibes Carl (778)384-9505

Clyde Shizzle Clyde (778)320-3836

Daddy Roy & The Messenger Band Roy (604)594-9410

Daniel Joseph Daniel (604) 338-2369

DJ BJ Root Cellar John (604)585-4052

Fire Band Geoff (604)721-5348

Havana Band Zune (778)838-9786

Hero Band of BC Elijah (778)708-5440

Lady Valy Valentyna (604) 831-3965

Maffi e & Crew Ulan (778)384-2153

Phase III Kenrick (604)502-7439

Ponderosa Janette (778)882-9641

Ras Binghi & The Reggae Disciples Shem (604)765-2409

Sherriff-Shaffi que Joseph (778)707-0533

Spirit of the Seas Marji (604)986-5185

X-Kalibre Shafi q (604)231-0625
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Directions

1. Rinse chicken and rub with lime.
2. In a large bowl: add salt, black pepper, garlic, half of the 
brown sugar, and half of the Worcestershire sauce to chicken, then set 
aside (the longer you let it sit, the better the fl avor!).
3. Heat oil in large deep pot. When hot, sprinkle in remaining 
brown sugar. Once sugar begins to bubble, add chicken and coat well 
until chicken is nicely browned.
4. Add carrots, rice, water and coconut milk. Mix well. Add whole 
hot pepper (always remove pepper before mixing or stirring and 
then return to the pot) Cover tightly and cook on very low heat 30-45 
minutes until rice is almost fully cooked. Do not stir while cooking.
5. Add pigeon peas and mix well. Continue cooking on low heat 
10-15 minutes until rice is fully cooked. Add additional Worcestershire 
sauce to taste. Discard pepper.

Adapted from: www.islandfl ave.com

CASSAVA PONE (CAKE/DESSERT)

Ingredients

• 2 cups grated cassava (yuca)
• 1 cup grated coconut, fresh or dried, unsweetened
• 1 cup granulated sugar
• 1 tsp ground cinnamon
• 4 tbsp butter, melted
• 1/2 cup evaporated milk

• 1 tsp vanilla extract

Directions

1. In a large bowl combine all ingredients. Transfer to a greased 
8 inch square baking dish in a 350 degree F over until brown and fi rm 
to the touch.

2. Cut into small squares and serve.

Source: www.islandfl ave.com 

CARIBBEAN COOKIN’ CORNER

When you’re not at Caribbean Days Festival, you can still 
enjoy delicious West Indian food with our handy guide!

PELAU

Ingredients

• 2-3 lbs chicken (breasts or thighs)
• 2 limes
• 2 tsp salt
• 1 tsp black pepper
• 3 cloves garlic -crushed
• 4 tbsp Worcestershire sauce
• 3 tbsp oil
• 4 tbsp brown sugar
• 2 cups hot water
• 2 cups coconut milk
• 1 can pigeon peas (or pinto beans)
• 2 cups carrots
• 2 cups rice (not instant)
• 1 large whole hot pepper (habanero or scotch bonnet) optional
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PONCHE DE CRÈME (CARIBBEAN EGGNOG)

This Trinidadian version of eggnog is made with sweetened condensed 
milk instead of the heavy cream used in traditional eggnog recipes, and 
it always features lashings of dark rum and a splash of Angostura bitters, 
spiked with gratings of nutmeg.

Ingredients

• 6 eggs
• 2 tsp. lime or lemon zest
• 4 cups evaporated milk
• 1 1/2 cups sweetened condensed 
 milk (adjust to taste)
• 3/4 cup dark rum or spiced dark rum
• 2 tsp. Angostura bitters (optional)
• 1/4 tsp. grated nutmeg
• Cinnamon sticks for garnish

Directions

Beat eggs and lime or lemon zest together for about a minute. Add 
evaporated milk and sweetened condensed milk and beat for 30 
seconds. Add the rum, bitters and nutmeg and beat for one minute. Chill 
before serving over crushed ice. Garnish with cinnamon sticks. 
~ Serves 4 – 6

Adapted from: caribbean-cooking-recipes.com

ABOUT THE ORGANIZERS

The Trinidad & Tobago Cultural Society of British Columbia is an 
organization dedicated to providing cross cultural understanding, 
acceptance and interaction between peoples of diverse nationalities 
and heritage. The Society was 
conceived in 1987 and incorporated in 
1990.

Over the years, the TTCS has spon-
sored a number of social and cul-
tural initiatives such as scholarships, 
Seniors’ outings, Youth development 
workshops and provision of bursa-
ries, aid, computers and supplies to 
schools, hospitals and other benefi -
ciaries.

The TTCS of BC offers two types of 
scholarships annually: Post Secondary 
Academic Scholarships, and Music Scholarships for students of the 
Steel Drum.

Membership is open to people of all nationalities, color and creeds. 
To fi nd out more about who we are and what we do, please visit our 
Web site at www.ttcsbc.org.

TTCS OF BC BOARD OF DIRECTORS 2011

President  David Smith
Vice President  Michelle DeAbreu
Secretary  Darrell Emmanuel
Treasurer  Yvonne Taffe
Director  Jotindra (Joe) Kanhai
Director  Carl Beach
Director  Shirley Cumberbatch
Past President  Manchan Sonachansingh

Trinidad & Tobago Cultural Society of British Columbia
Suite #712, 130-8191 Westminster Highway, Richmond, BC V6X 1A7
Phone: (604) 515-2400  Fax: (604) 591-1383
info@ttcsbc.com • www.ttcsbc.com
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July 2011
SUN. 31ST Jamaican Festival
Holland Park, Surrey BC

SUN. 31ST Caribbean Days Vol-
unteer Picnic & Family Sports Day
Ph: (604) 515-2400

August 2011
SAT. 6TH Jamaican Canadian
Cultural Assoc. Independence 
Banquet. Diamond Banquet Hall, 
Burnaby BC.  Ph: 604-501-1909

SUN. 14TH OECS Annual Family 
Picnic, Foreshore Park (Burnaby)

SUN. 14TH Barbados Associa-
tion Family Picnic, Foreshore Park 
(Burnaby)

September 2011
SAT. 11TH Guyana Association
Seattle One Day Bus Trip & Picnic
Ph: 604-317-1771

SAT. 24TH TTCSBC Indepen-
dence Celebration. See ad on op-
posite page. Ph: (604) 515-2400 
www.ttcsbc.org

October 2011
SAT. 8TH Antigua/Barbuda Inde-
pendence Celebration
Executive Inn, Burnaby

SAT. 22ND St. Vincent & the 
Grenadines Annual Independence 
Banquet. Ph: 604 589 5824

November 2011
SAT. 5TH Grenada Cultural
Association Fall Event (Harvest & 
Bake Sale) Ph: 604-942-9619

CARIBBEAN COMMUNITY EVENTS CALENDAR
      Visit our online calendar for updates, at www.ttcsbc.org/events

SAT. 5TH Guyana Association 
Fall Dance (South Arm. Comm. 
Center) Ph: 604-317-1771

SUN. 6TH Antigua and Barbuda 
Independence Service: Grace 
Memorial Church

SAT. 19TH Barbados Association 
15th Annual Independence Gala, 
HIlton Hotel, Metrotown, Burnaby

SUN. 27TH Barbados Assn Annu-
al Independence Church Service

December 2011
SAT.  3RD TTCSBC Christmas
Dinner & Dance (604) 515-2400

SUN. 4TH United Children’s 
Christmas Club Children’s Party

SUN. 4TH Guyana: Community 
Brunch Ph: 604-317-1771

SUN. 11TH TTCSBC Children’s 
Christmas Party 
Ph: (604) 515-2400

SUN. 11TH Antigua/Barbuda 
Christmas Brunch at River Rock

SUN. 18TH TTCSBC Xmas “Pa-
rang” Cruise Ph: (604) 515-2400

SAT. 31ST TTCSBC Old Years’ 
Night Ph: (604) 515-2400

February 2012
SAT. 4TH Grenada Cultural As-
soc. Annual Independence Gala 
Ph: 604-942-9619

SAT. 18TH TTCSBC Carnival 
PartyVancouver’sVancouver’s

96.1FM96.1FM

NaturalNatural

SPONSOR MESSAGES
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THE CARIBBEAN DAYS FESTIVAL TEAM

This year’s Caribbean Days Planning Committee is:
Manchan Sonachansingh: Committee Chair
Rudolph Marshall: Co-Chair
Victor Bryan
Paul DeAbreu
Carlyle Nicholas
Darrell Emmanuel
David Smith

Thanks also goes to these department leaders for their dedication: 
Carl Beach, Frances Tugwood, Ingrid Selman, Ivana Smith, Kenrick 
Headley, Krishna Ramjagsingh, Merle Baggoo, Michael Theroulde, 
Michelle DeAbreu, Ron Rogers, Sabrena Hawthorne, Sherrill 
Massey, and Yvonne Taffe. Many others deserve credit as well.

VOLUNTEERS

The Trinidad and Tobago Cultural Society of BC expresses its sin-
cerest gratitude and a special thanks to its members and all other 
volunteers who have given numerous hours with passion, energy and 
commitment in the spirit of Caribbean generosity.  Without their in-
volvement an event of this magnitude would not be possible. Special 
thanks to our 2011 Volunteer Coordinator, Sherrill Massey. 

JOIN THE TEAM

TTCSBC greatly appreciates the participation of all the people and 
communities in our society whose presence contributes to the peren-
nial success of the Festival. Thank you for your support.

If you have been enjoying Caribbean Days from the sidelines and 
thinking that you could be of assistance to this event, now is the time 
to act. Join us and bring this Festival to even greater heights in the 
years to come. Visit www.caribbeandays.ca/join.
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Make your plans now for the 2nd Annual Barbados Food & Wine and 

Rum Festival on November 18-21, 2011. Taste magnificently prepared 

cuisine and sip from the finest wines and Bajan rums. It’s the most 

delicious fun you’ll ever experience. To start planning your visit, 

go to FoodWineRum.com or call 1-866-280-4482 for ticket information.

TAKE EIGHT WORLD-CLASS CHEFS

ADD ONE ACCLAIMED WINE EXPERT

SPLASH GENEROUSLY WITH RUM

MIX WELL WITH BEAUTIFUL ISLAND SCENERY AND SUGAR SOFT BEACHES


