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— Continued from previous page 
Named for an 18th century British prime minister, Grenville, also known as 

Rainbow City, is home to more than 2,000 inhabitants. As the commercial center for 
the eastern part of the island, it has the essential amenities of shops, bars, market, 
etcetera, that you would expect.

From Grenville, a number of unique attractions are just a short bus, taxi or rental-
car ride away. Enjoy visiting the nutmeg processing station; Belmont Plantation, a 
400-acre plantation run by the same family for three generations; the River Antoine 
rum distillery, claimed to be the oldest continuously operating rum distillery in the 
Caribbean; and Petite Anse hotel and beach — highly recommended by Grenadians. 
Sauteurs is a village worth exploring; here there is a small shop run by a 98-year-old 
woman who rides to work every day on a donkey.

The day you leave Grenville Harbour, have an early morning swim, a long leisure-
ly breakfast and do not depart until 1100 when the sun is high.

Leaving the harbor, pick up the range/transit marks on the north side of the har-

bor to make sure you are in the center of Luffing Channel. Once clear of Luffing 
Channel, head east on a course of 124 degrees magnetic. Look at the chart care-
fully. There is plenty of water between the shoals, except for the outer entrance 
marked by two buoys. If the buoys are missing the two shoals are easy to spot as the 
water humps up over them.

If you have a red-hot crew, a boat that sails to windward well and tacks reliably, 
and a good eyeball rock pilot on the bow, you can sail out. If you do not have all the 
above go out under power. I have sailed my boats Iolaire and Li’l Iolaire, both engine-
less, in and out of Grenville.

From here, you can head on up to Carriacou or back down to the south coast, 
where that game of dominoes is no doubt still going on…

Left: Circles with an X in the middle mark the buoys that lead into the Grenville 
Channel. IMPORTANT NOTE: The correct transits for Luffing Channel are 004/184 
degrees magnetic

In calm weather there are 
some possible anchorages 
between Grenada’s south 
coast and Grenville; Street 
suggests Lascar Cove, 
Le Petit Trou or Requin
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The view from the top of the hill behind the little Catholic Church on Mayreau is 
breathtaking. Shading my eyes from the glare of the sun I gaze out over shimmering 
water in every shade of blue from palest aquamarine to deep cobalt. The five unin-
habited islands that make up the Tobago Cays are a couple of miles offshore, a forest 
of yacht masts testament to the fact that this is one of the most popular anchorages 
in the Caribbean with many charter boats coming from as far afield as Martinique. 
The hilltop is also a good vantage point for studying the unmarked reefs that pepper 
the waters around the Cays, before you make your first trip out to the islands.

Tiny Mayreau has a total area of one and a half square miles and fewer than 300 
inhabitants, all of whom live in the one village straggling its way up the hill. As 
recently as 2002 there was no mains electricity and Dennis Forde owned the only 
car on the island. Goats and kids nibble the grass at the side of the concrete road 
through the village, occasionally skipping across in front of us as we toil up the 
exceptionally steep hill in the heat. A big part of the charm of the island is that 
people always have time to stop to say hello and talk to you. Every time my husband, 
Kevin, and I visit we always go and chat to Rosie, a large, jolly local lady selling 
T-shirts and sarongs on the beach at Saline Bay. Another local stall holder nearby 
has a novel (but effective!) sales ploy in the shape of her extremely cute and friendly 
little girl who lures customers over for a cuddle or a game with her ball, allowing 
mum to showcase her wares. Sandy Feet beach bar, tended by Mirabella, an elderly 
local lady, is a cheerful wooden building on the sand, painted white and yellow and 
with a frieze of silhouettes of whales, dolphins and starfish cut out under the eaves. 
A wooden picnic table and bench seats under a shady tree provide a cool place from 
which to enjoy a beer while admiring the long curved white sand beach shaded by 
palm trees and your yacht at anchor.

By the time you have walked up the extremely steep hill to the village you’re ready 
for another beer. There are plenty of bars to choose from, some also serving home-
cooked local food and with free WiFi for customers. Halfway up the hill is Dennis’ 
Hideaway Guest House; at one time Dennis’s was the only place to stay and the only 
bar on the island. One of our friends still talks about how — many years ago — after 
a few beers he gave away my unsuspecting husband’s sailing oilskins to a local fish-
erman they met in the bar. Nestling in a tropical garden filled with bright flowers and 
birdsong, surrounded by a hibiscus hedge where hummingbirds can occasionally be 
spotted darting amongst the foliage, Dennis’s has a small bar area decorated with 
faded and tattered flags donated by visiting yachtsmen.

Also popular with cruisers, one of the most eclectic bars on Mayreau belongs to 
Robert Righteous. Robert Righteous and De Youths bar is painted green, yellow and 
red; adorned with flags, shells, photographs and with almost every available inch of 
the walls covered with messages written by previous customers; the floor has sev-
eral steps and changes of level ready to trip up anyone whose concentration might 
be impaired by one too many rum-and-cokes. Robert is very laid back and loves to 
sit and talk to his customers to the accompaniment of Bob Marley on the bar’s sound 
system. Apparently the establishment used to be “Righteous & De Youths Snack Bar 
and Tea Room”, which sounds very formal and sedate; the atmosphere has certainly 
changed since then! 

Various trails lead over the island, including to the saltpans and the windward 
coast. Having come up the hill from Saline Bay, the road descends just as steeply to 
Saltwhistle Bay in the north of the island. Swimming off the beach, I floated on my 
back in clear aquamarine water, looking over my toes at a long white sand beach and 
palm trees waving in the breeze against a cloudless blue sky — bliss! There’s even 
the archetypal palm tree leaning at a drunken angle at the water’s edge. A narrow 

sand spit separates the protected waters of the bay from the rougher windward side 
of the island where jumping and twisting kitesurfers skim over the water. On the 
beach, brightly coloured T-shirts and sarongs pegged on lines strung between the 
trees dance in the warm breeze. There are several local beach bars (not being night 
owls, we have found their music can sometimes be noisy until quite late at night). 
Hidden among the trees is the recently renovated Saltwhistle Bay Club. Rooms are 
dotted among the trees, and there is a beach bar with quaint thatched gazebos; the 
circular stone seats and tables decorated with conch shells filled with bougainvillea 
flowers are a great place from which to watch the sunset. Dusk on Mayreau turns 
the sky a gorgeous shade of soft peach, gradually deepening to vivid orange and red. 
Bring your camera, because your photos of your yacht framed by silhouetted palm 
trees will capture the relaxed atmosphere perfectly. But make sure you bring a torch 
if you have to walk back to Saline Bay; once night has fallen it is very dark, although 
if the sky is clear it will be full of thousands of stars. 

Even though Saltwhistle Bay is one of our favourite places we usually anchor in 
Saline Bay, as Saltwhistle Bay is now crowded with mooring buoys and we prefer to 
rely on our own gear, but this means you end up having to anchor at the back of the 
anchorage which is very rolly, even on a catamaran. The disadvantage of anchoring 
in Saline Bay is that there can be a nasty smell (Rosie told us it comes from the dry-
ing saltpans) but we still find it to be the better anchorage. Make sure you leave room 
for the ferry to turn as it approaches the jetty. 

There is also an anchorage on the windward side of the island, although we have 
never used it ourselves; you have to eyeball your way in through the reef and it is 
only suitable in calm, settled conditions, but I am told you can get ashore and walk 
up a trail to the village.  

When we were last in Saline Bay (in 
March this year) a dinghy security patrol, 
consisting of volunteers organized by local 
policeman Owen Isaacs, was operating in 
Saltwhistle and Saline Bays. They were on 
the jetty at Saline Bay from 6:00PM until 
the last dinghy went home, and although 
they didn’t have a boat as yet they were 
trying to keep an eye on yachts at anchor 
from the shore. I understand that, at pres-
ent, they will only be operating outside of 
the hurricane season, as there are enough 
boats around then to make it viable.

One of my best memories of Mayreau is 
seeing our friend Lynette dancing her way 
in the sunshine down the hill towards 
Robert’s bar to the sound of reggae coming 
from the open window of a nearby house. It 
sums up the happy, laid-back feel of the 
island perfectly for me.

Christine and Kevin Gooch are cruising the 
Caribbean aboard S/Y Sweet Sensation.

ALL ASHORE…

Clockwise from left:
A mellow Mayreau sunset manifests the magnetism that draws sailors back 
again and again
Vendors sell T-shirts and pareos under the coconut palms lining Saltwhistle Bay
On the left-hand side of the hilltop Roman Catholic Church on Mayreau is a sign 
directing visitors to a glorious view of the Tobago Cays

It’s a steep but worthwhile walk up 
the hill from Saline Bay

    AGNETIC 
  AYREAU  M

 by Christine Gooch
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Cartagena, Colombia — the most storied city on the Spanish Main — has a unique 
energy. Its strategic location has given it a tumultuous maritime history, a place 
today as the third-largest container port in the Caribbean and status of the old 
walled city as a World Heritage Site. It is also considered a “must see” on many cruis-
ers’ Caribbean bucket lists, especially if they haven’t had the opportunity to visit the 
historic quarters of Havana, Cuba or San Juan, Puerto Rico for a glimpse of the glory 
that was the Spanish colonial empire.

Cartagena’s History
Before Spanish colonization, the area was inhabited by indigenous peoples related 

to the Arawaks and Caribs who settled the Antilles. The nearby city of Santa Marta, 
founded in 1525, was the first Spanish settlement in what is now Colombia, but soon 
the more easily defensible harbor at Cartagena was preferred as a location for 
Spain’s treasure fleet. It was named “Carthage of Indies” after Cartagena in Spain.

Cartagena quickly became a major trading port. Gold and silver plundered from 
the native inhabitants were loaded onto galleons bound for Spain via Havana. Later, 
Cartagena also became a slave port; Cartagena and Veracruz, Mexico, were the only 
Spanish New World cities authorized to trade African slaves.

The wealthy young city was an irresistible target for pirates, and in 1544 French 
corsairs attacked Cartagena. The Spanish then began strengthening their defenses 
with a series of walls. 

Despite these defenses, Sir Francis Drake arrived with a powerful British fleet and 
captured the city in 1586. The Spanish paid a huge ransom to redeem it. After this, 
Francisco de Murga, a Spanish soldier and engineer, was appointed governor to 
oversee the further strengthening of the city’s fortifications. According to Wikipedia: 
“In 1631 he used prisoners from the Anglo-French colonies of St. Kitts and Nevis to 
fortify the bridge connecting the city with the Getsemaní suburb, building a ‘half 
moon’ gatehouse with a concave crescent wall, making it possible to instantly cut off 
the city from any approach from the mainland. Based on his work on the fortifica-
tions, which included surrounding the city with heavy curtain walls, Murga has been 
called the master builder of the walled city of Cartagena.”

Although entry to the city was hampered by the recently finished first stage of walls 
and forts, a French raid on Cartagena in 1697 saw pirates again plundering and 
damaging the city. At the start of the 18th century, the walls were rebuilt and the 
forts restored.

In March 1741, the city was attacked by British and American colonial troops led 
by Admiral Edward Vernon, who arrived at Cartagena with a fleet of 186 ships and 
23,600 men, against six Spanish ships and fewer than 3,000 men. The siege was 
halted by the start of the rainy season, after weeks of intense fighting in which the 
British landing party was successfully repelled by the Spanish and native forces. 
This victory prolonged Spain’s control of the Caribbean waters.

When Cartagena’s defenses were finished in 1756, the city was considered impreg-
nable. But in 1811, Cartagena declared its independence from Spain and four years 
later a large Spanish fleet arrived and once again the city was under siege. After five 
months, it fell. Patriots retook the city in 1821 after another five-month siege. With 
independence from Spain came an era of relative peace. 

Altogether, construction of Cartagena’s defenses continued for more then two cen-
turies, resulting in the many miles of walls surrounding the old city that can be seen 
today. The port, the fortresses and monuments of Cartagena were selected in 1984 
by the United Nations Educational, Scientific and Cultural Organization as signifi-
cant to the heritage of the world, having the most extensive fortifications in South 
America, and designated a UNESCO World Heritage Site.

Cartagena Today
Since the opening of the new marina at Santa Marta, many cruisers now prefer to 

leave their boats there and visit Cartagena by road (staying overnight), rather than 
anchoring or trying to find a slip in busy Cartagena harbor where a boat’s bottom 
will be quickly fouled.

After studying up on Cartagena’s history, read a novel or two by Colombian Nobel 

prize winner Gabriel García Márquez (e.g. Love in the Time of Cholera), many of which 
are set here, to catch the atmosphere of “magical realism” that infuses the city today.

Check the local weather at http://www.cioh.org.co/meteorologia/vientos.php. 
Now put on your walking shoes and a hat, and grab a water bottle; at 10.4 degrees 
north, Cartagena’s hot. 

A walk through the historic quarter of Cartagena takes you inside the massive old 
walls, passing through the impressive Clock Gate into a spacious plaza, once the site 
of the slave market, now lined with colonial and modern buildings. You’ll find banks, 
shops and flower-sellers here, and — don’t turn up your nose — a surprisingly good 
lunch at the Hard Rock Café. 

—Continued on next page 

A Day in 
Cartagena 
de Indias

A grand entrance. Built in 1601, the principal and last remaining original gate to the old walled city is topped by a clock tower that was added in the 19th century                     
Below: Colonial cathedral towers are a feature of Cartagena’s skyline

ALL ASHORE…
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A metal sculp-
ture of chess 
players in San 
Pedro Claver 
Square mimics 
the real players 
in Plaza Bolivar
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— Continued from previous page 
Restaurants with an abundant variety of menus and prices are dotted through the 

city. Adjacent to Plaza de Coches is San Pedro Claver Square, with the church where 
the body of this Jesuit saint (“Slave of the African slaves”) is kept in a casket, as well 
as the Museum of Modern Art with iconic metal sculptures outside. Just around the 
corner near the art museum is a handy tourist information booth.

Between the Church of San Pedro Claver and the bastion of San Francisco Javier 
is the Naval Museum, which sailors will find worth a visit.

In leafy Plaza Bolívar, along with outdoor cafés and chess players, is the Palace of 
the Inquisition, now a weirdly fascinating museum. The Spanish Inquisition was 
essentially a Catholic court for the detection of heretics, famous for using torture to 

obtain confessions. In 1610, the Spanish monarchs established the Inquisition Holy 
Office Court in Cartagena. The Palace of the Inquisition, finished in 1770, preserves 
its original features of colonial times. An English-speaking museum guide is worth 
the extra fee, although the gory-minded can imagine what most of the implements of 
torture on display were for. 

Across from the Palace of the Inquisition is the Cathedral of Cartagena, 
which dates back to the 16th century.

Another religious building of significance is the restored Santo Domingo Church at 
Plaza Santo Domingo. In the square is the sculpture “Reclining Woman”, a gift from 

the renowned Colombian artist Fernando Botero, which you can admire from one of 
the plaza’s open-air cafés. Don’t be put off by the pushy vendors who will approach 
you selling knock-offs of everything from handbags to sunglasses. A firm “No, gra-
cias” will eventually send them on their way.

At some point, have a mojito. In 1586, after his successful raid at Cartagena de 
Indias, Sir Francis Drake and his crew set sail for Havana but there was an outbreak 
of dysentery and scurvy on board. Of course the “limeys” already knew about lime-
juice as an anti-scorbutic, but what to do about the traveler’s trots? According to 
“How The El Draque Cocktail May Have Helped Britannia Rule The Waves” by David 
Maratos, “It was known that the South American Indians had remedies for various 
tropical illnesses…. A small boarding party went ashore and came back with ingre-
dients for a medicine that was effective, and so became known as El Draque. It was 
made up of the following local tropical ingredients: aguardiente de caña (a crude form 
of rum), lime, sugarcane juice and mint. In South America, mint is known as hierba 
buena, literally, good herb.”

Wandering further through Old Cartagena’s narrow streets, you’ll find an intrigu-
ing mélange of high-end hotels and derelict buildings, bustling shoe stores and 
emerald shops, historic buildings and ordinary people living their lives.

Finally, when the sun is lower, explore the city walls and soak up the city and 
sea views from the battlements. There are many access points with ramps or 
stairs. Strolling the ramparts at sunset, you can almost imagine that these walls 
could talk.

Thanks to Wikipedia for much of the information on Cartagena’s colonial history.
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Indigenous people come to town to sell handicrafts such as these colorful woven bags

Fuerte San Fernando, circa 1753, was built to 
guard the harbor entrance at Boca Chica

Balconies with tall open doors and louvers provide old school AC 
in Cartagena’s steamy climate
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According to Wikipedia, a diesel engine is an 
internal combustion engine which operates 
using the diesel cycle (named after Dr.   
  Rudolph Diesel). 

My great uncle Hans had a 1930 model Z Wichman 
single-cylinder semi-diesel internal combustion engine 
in his 27-foot dory fishing boat. According to him, this 
ingenious contraption was the second best miracle in 
modern engineering since the invention of the wheel. 
Even in the year of 1956, he still looked upon the 
Wichman as modern! He would talk to it as if it were a 
human being, like some people talk to plants. But 
plants are, after all, living organisms. 

I was soon to understand why he had this relation-
ship with this unusual piece of machinery.

He had named his dearly loved engine Big Bertha, 
after his third wife.

Big Bertha (the engine) stood five feet tall and 
weighed as much as the dory itself. His wife wasn’t 
far off in comparison. Just like Bertha Anderson, 
Big Bertha’s behaviour was unpredictable. If 
she wasn’t treated with the utmost passion 
and zeal, she would sometimes fly into a wild 
runaway mode, causing havoc and destruction 
to her surroundings.

My first encounter with Big Bertha took place 
the day Uncle Hans invited me out on one of his 
numerous fishing trips. Being a passionate and 
patient fisherman, he would make great hauls, 
and, in spite of using identical equipment, I 
couldn’t catch anything but seaweed and the 
occasional jellyfish. Uncle Hans, who had retired 
after 40 years of dentistry, was free to ply the 
waters in the Molar II and drop a line where the 
fighting cod lay in wait. “Open wide,” he would 
always say. “This may hurt a little bit. Okay. 
Now bite down. Thank you.” He had a way with 
it. He also had a way with Big Bertha.

The engine room on the Molar II was inconven-
iently located beneath the wheelhouse and took 
up nearly half the volume of the hull. There was 
no companionway down through the narrow 
opening in the wheelhouse floor. 

You had to step down into that uncertain 
interior on an assortment of oily pipes, levers 
and wheels. 

It was dark down there, very dark. I could hear 
my uncle’s angry cussing. 

He was ranting away about something I didn’t 
quite understand, something about his mother’s 
private parts. 

I could see a thin line of blue smoke emerging 
through the opening. The wheelhouse was filled with 
the sweet, nauseating smell of diesel oil mixed with a 
whiff of burnt gunpowder.

“Come on down, boy!” shouted my uncle. “Enter the 
gateway to hell.” 

Hesitating a bit, I entered down into the black hole 
with a quick glance up towards the horizon.

“Good thing you came, we really need to be two per-
sons down here to get old Bertha going.”

A tiny, oil-smeared light bulb gave off just enough 
light to unveil a monstrous mechanical contraption 
unlike anything I had ever seen before. With the excep-
tion of the enormous flywheel, it had the notable 
resemblance to my grandfather’s clandestine vodka 
distillery. A tall Heath Robinson array of pipe, levers, 
wheels — all covered with rust, oil and occasional 
streaks of crusted salt.

“Let’s put some life into Big Bertha, boy. She 
needs some exercise and the cod can’t wait to leap 
into the pan!”

Thus followed my first tutorial on how to give life to 
a 1930-model Wichman single-cylinder diesel engine.

“First we turn the flywheel to air out the cylinder on 
this miracle of modern engineering. We don’t want any 
fuel in there, or she will go off on a rampage, ripping 
herself off her mounts and crashing down through the 
hull making a big hole where the sea will pour through 
like Niagara Falls and that will be the end of it!”

I looked nervously up towards the opening to the 
wheelhouse, wondering how I might be able to scram-
ble up a jumping, wild running piece of machinery 
with a freezing ocean filling up the engine room 
behind me. 

“Turning” the huge 200-pound flywheel was a mis-
nomer. Even a single cylinder with a piston having the 
diameter of a large bucket has compression. It was 
more a matter of rocking it back and forth. 

On each movement, Bertha gave a big, deep wheezy 
sigh. As if saying, “Oh no, not again. Let me rest. Let 
me rest.”

This was the moment I first started to feel a per-
sonal connection with Big Bertha.

“First of all we give her some electric battery juice.” 
Sparks crackled and rained down on us as Uncle 

Hans connected a nearby hanging copper wire to 
something that looked like an ordinary sparkplug. 

A faint sizzling sound came from somewhere within 
Bertha’s head. The scene reminded me of a movie I’d 
seen where a prisoner on Death Row got fried after 
the wardens connect a high voltage wire to a plug on 
his skull-cap.

“Now, while her head is heating up, we give her a 
taste of modern technology through this hole,” he said 

while screwing out a polished brass fitting next to the 
heater plug. Apart from a highly polished brass lever, 
the fitting was the only shiny part on the entire rusty 
piece of his “miracle of modern engineering”.

“Get the matches, boy,” my uncle requested as he 
stuck something looking like a stick of dynamite onto 
the brass fitting. “Now. Light the firework, quick!”

The blinding blue and white flaming stick was quick-
ly screwed into the head, leaving behind darkness and 
a cloud of rancid blue smoke.

“Now comes the moment of truth,” he exclaimed 
through a smoke-filled engine room. As our eyes 
adjusted to the darkness, he found the spring-loaded 
handle on the side of the flywheel, pulled it out and 
started rocking the heavy wheel back and forth. “When 
I say now, pull down that lever,” he nodded towards 
the brass lever.

At that moment, for some strange reason, I won-
dered how Mr. Oppenheimer felt just before he pressed 
the button on that first nuclear device.

“Now!” It was when the flywheel was on its third 
rocking movement, exactly at the point when it was as 
far as it would go to starboard, that I pulled hard down 
on the fuel pump lever. 

This action caused a single shot of diesel fuel to 
be squirted into the cylinder. Uncle Hans let go of 
the flywheel handle as if it was a red-hot poker and 
the heavy wheel shot back with considerable force. 
Reaching as far as the compression would let it go 
on its return journey, he shouted now again! A loud 
and heavy thump came from within Bertha’s bow-
els, causing the Molar II to shudder violently. My 

heart was racing and I felt terror creeping up my 
spine. The flywheel flew back again with gathered 
speed, fast enough for it to barely turn over into a 
full revolution. 

As if for some magical and advanced technical reason, 
the brass fuel pump handle now moved up and down 
by itself each time the piston reached its summit. 

Big Bertha was running again, happy to be alive and 
slowly laboring away at a steady 60 revolutions a 
minute. Thump. Thump. Thump……..

“Not more than two pumps on the handle, boy. If you 
give her more, she’ll run wild,” he shouted with a smile 
as wide as the Cheshire Cat’s. “If you’re too late or too 
early on the fuel pump, she’ll run backwards. Running 
backwards is bad news, really bad news.” 

The smile left his face and he gave me a serious look. 
“The bad news is that the oil-pump will not work as 

it should and Bertha will seize up and that will be the 
end of everything.” 

It was as if he was describing the end of the universe.
My feeling of terror left me as I sat in wonder 

staring at the automatic brass pump handle 
moving up and down on its own, my heart’s 
rhythm slowly adapting to Big Bertha’s steady, 
hollow thumping.

Uncle Hans made his usual big catch that 
day. I hooked nothing else but seaweed. It 
didn’t matter. I was quite content to lie on top 
of the wheelhouse watching Big Bertha blow 
perfect white rings of smoke out of her tower-
ing pipe funnel and enjoying her slow rhyth-
mic metallic thumping. 

All this happened a long time ago, and since 
then — every time I turned the ignition switch 
on a modern diesel engine — I would recall my 
first encounter with Big Bertha. 

On the other hand; I had completely forgotten 
about the issue of Bertha having the ability to 
go backwards. Right up to the day that the 
whole world seemed to run in reverse.

It was the day I received a frantic call from 
one of the island’s many dive-shops. Their elec-
trically driven compressor for filling dive tanks 
was not functioning as it should. Being the 
island’s sole mechanic, I was used to all sorts 
of requests for help, on everything from engines 
to toasters. 

There was no oil pressure to lubricate all of the 
compressor’s moving parts. The machine was 
not operational and eager customers were lining 
up outside the dive shop to go scuba diving. 

The desperate owner and I had the compressor 
taken totally apart. The oil pressure pump had been 
disassembled and reassembled a dozen times without 
us finding anything wrong. After a whole day of trou-
bleshooting, we were just about to give up when the 
owner of the dive shop next door called in to borrow 
some tanks from his competitor. 

There was a problem with his compressor. 
No oil pressure! 
What a coincidence! Our first thought was; what did 

these two pieces of similar equipment have in common? 
Air and electricity. 
The air was the same for both, and there couldn’t be 

anything wrong with the air. It had to be something to 
do with electricity.

A quick call to the local “electric-city” headquarters 
confirmed that their workers had been doing repairs 
on the three-phase power line. They had been dis-
tracted and got the wiring mixed up due to the West 
Indies winning a cricket match. 

It was the day most of the island’s three-phase elec-
trical appliances ran backwards due to the World 
Series in cricket. I cursed myself for forgetting the fact 
that when Big Bertha ran the wrong way, the oil pump 
would blow air into the reservoir instead of sucking it 
up to lubricate the works.

By another strange coincidence, only a week after the 
compressor incident, I got a call for help from the 
owner of a Danish yacht. His little single-cylinder Bukh 
diesel had no oil pressure.

I took a quick look at the tiny red wonder and asked 
the owner which way the engine turned.

“Clockwise when looking aft, clockwise towards 
Denmark,” he answered, thinking I was having him on.

“Start her up,” I said with an air of confidence.
Lo and behold! She ran backwards, anticlockwise 

towards Venezuela!
It was all due to a faulty adjustment on the timing 

regulator, performed by a French mechanic some-
where up island who had replaced a broken timing 
wheel after having too many petit punches.

The owner was baffled and very impressed with my 
amazing skills and engineering knowledge.

It took only a few minutes to adjust the engine’s timing. 
I left him with the impression that I was somewhat 

of a genius; I didn’t mention my revolutionary training 
on contrary mechanics with my Uncle Hans. 

The Day the 
World Went 

by Pedro el Reperador

BACKWARDS

‘I could see a thin line 
of blue smoke emerging 

through the opening. 
The wheelhouse was filled 
with the sweet, nauseating 
smell of diesel oil mixed 

with a whiff of 
burnt gunpowder.

“Come on down, boy!” 
shouted my uncle. “Enter 

the gateway to hell.”
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I had been living aboard Apogee, my 41-foot sloop, 
for over five years the night she was stolen. Though 
based in St. Vincent, I’d visited Grenada often, made 
friends ashore, and I knew all the regulars around the 
boatyard at Prickly Bay. The manager of Spice Island 
Charters, Alan Hooper, had introduced me to my 
Vincentian wife; his wife Shirley was Grenadian, and 
the four of us had spent many hours on their veranda, 
laughing, talking, drinking, and rediscovering that life 
in the West Indies, while languid, was punctuated by 
the unpredictable.

I had been staying in Alan and Shirley’s house, 
adjoining the Spice Island boatyard, for over two 
weeks, where I was working on a long magazine article 
contrasting the regime of former Prime Minister Sir 
Eric Gairy with Maurice Bishop’s People’s Revolutionary 
Government. It was October of 1982, a year before the 
US invasion, and there was an undercurrent of unrest 
in the country. The article equated Grenada’s fate with 
the future of socialism in the Third World. Bishop had 
introduced many progressive reforms, I wrote, but he 
was being pushed into an anti-American posture by 
left-wing elements within his own party and an intran-
sigent US policy. Near the end I criticized Bishop’s 
record on human rights, especially his harsh restric-
tions on the press. It was a heady time, and I worked 
in fear of revolutionary justice — the midnight knock, 
confiscation of my manuscript, or worse. There were 
journalists in prison, held without charge. Habeas 
corpus had been suspended for enemies of the state.

In stark contrast, my life was a succession of beery 
days wasted at the yard’s snack bar, playing chess, 
monitoring the tropical weather forecasts, or misspent 
at the typewriter (I never sold the article). My wife and 
the Hoopers were coincidentally visiting relatives in 
England, and I had volunteered to look after Hooper’s 
son and daughter, aged 11 and nine, making sure they 
got to school in the morning and ate their meals. In 
return, I had a space to work, a refrigerator full of 
Carib beer, a maid to cook lunch and dinner, a breezy 
bedroom overlooking the harbor, and five weeks of 
nightly solitude with a color TV and VCR in case my 
muse faltered. I felt I had it made. In another month 
my charter season would start, and the deposits from 
my first bookings made me feel like a rich man.

For those first two weeks I had also had a good 
friend, Vinny, to tilt beers with when the words 
weren’t flowing. Vincent Cleary was an old sea dog, 
having logged thousands of delivery miles. A man of 
irrepressible humor and easy-going wisdom, he was 
currently losing a long-term lover and selling his boat. 
When I drove him to Pearls Airport in Hooper’s red 
Lancer he was philosophical; I was the one who was 
depressed at the prospect of three weeks on my own. 
I’d agreed to watch his boat for him until Hooper 
returned. With two kids, a house, and two boats to 
look after, I worried that I might be stretching myself 
thin. What if a late season hurricane hit? I told myself 
I’d muddle through.

My young charges were visiting their grandparents 
that weekend. Abandoned by wife, friends, and chil-
dren, I was alone and deliciously free of responsibili-
ties. Saturday night in the off-season in Grenada was 
about as exciting as watching a haircut. I didn’t care; 
I had important work to do. The future of the Third 
World lay in the balance under my fingers at the type-
writer. I was wired, driven to finish before a midnight 
knock. It was the only night of my five weeks ashore 
that I worked late, and I looked forward to sleeping in. 
I typed past one, and then took a break, lay in bed, 
and read from a stack of Hooper’s old Sail and Cruising 
World magazines. At 1:45AM Sunday, October 10th, 
the last thing I expected was a single loud rap coming 
from the harbor.

The report startled me and I sat up, straining to 
hear, but there was nothing more. Were Apogee’s locks 
being broken? My imagination was working overtime, 
I reassured myself. Grenada was the safest island in 
the West Indies; burglaries had dropped under the 
military regime. Despite the often-sensational press 

reports of Caribbean drugs, theft, and piracy, my boat 
had never been boarded or disturbed in five years. It 
was highly unlikely for anyone to be on board. I went 
back to my reading.

Apogee was moored 70 yards from my second story 
balcony. With the house perched on a 20-foot cliff, I 
could have lobbed a football onto her decks in my hal-
cyon days. Hooper and I had beefed up the boat’s 
mooring and I was confident she wasn’t going any-
where, barring a hurricane.

A second sharp rap got me out of bed. I wasn’t hear-
ing things. My heartbeat hammered at my throat and 
caused a constriction in my chest as I slid back the 
screen door and stepped onto the balcony. The night air 
was dense, and a thick screen of clouds shut off all but 
a hint of breeze. There was no moonlight, no starlight, 
not even a glint of reflection from Apogee’s white decks 
or hull. I almost went back to bed, but I couldn’t keep 
my pulse from nagging me — something was amiss. I 
had seen a reflection on other nights. Why not tonight? 
What was going on? Was that a dim flashlight I just saw 
on deck? It was off in a second, never to return. It could 
have been a reflection, I surmised, not wanting to 
believe a stranger was on board. Something else was 
wrong, though — a reflection wouldn’t flicker, would it? 
Perhaps the boat was just swinging oddly. That hap-
pened sometimes when the wind died on a rising tide.

I stared into the blackness and saw and heard noth-

ing, so I slipped back into the bedroom to switch off 
the light. I waited for some time before I saw what 
looked like a mainsail being raised — no, it was up — 
about 20 yards downwind of Apogee’s mooring. I 
watched her sail for 20 or 30 seconds, not compre-
hending, but resisted the impulse to shout. It just did 
not compute. As dark as it was, I wasn’t absolutely 
sure it was Apogee, I told myself. Then I concluded I 
was 90-percent sure, and I dithered, distraught and 
bewildered, confusion turning to despair.

At first I stoically accepted that I had lost my boat. 
After all, what could I do? I was alone and knew better 
than to hope the local police could help — it didn’t 
even occur to me to call them. I sat and thought for 

two agonizing minutes, rebelled at my resignation, and 
went to look for help. I woke Pearl, in her separate 
maid’s quarters, to give her the house key. Then I ran 
like hell to the boatyard, a mere 90 yards, but it felt 
like a quarter mile.

Apogee was not in sight. I’d expected to see her pass, 
but the old girl must have picked up some wind. I 
stared into the darkness under the cliff to my right. 
There was no sign of my boat at her mooring, but it 
was so dark I feared I’d dreamt the whole sweaty night-
mare. I unlocked the dinghy and started the outboard 
after a dozen frantic pulls. Then I drove for 60 yards 
until all hope was extinguished. Apogee had indeed 
been stolen.

I veered the dinghy south and headed for the boat of 
a fiftyish live-aboard Yugoslav couple. They were 
anchored nearest the harbor, and I knew they would 
help me due to the unwritten camaraderie among sea-
men in an emergency. I knocked on their hull and 
called their names.

 “Hello? It’s Bob. My boat’s been stolen!”
Zdravko Habl came on deck in pajamas. “What 

you say?”
I repeated myself, then asked if he had a searchlight. 

We scanned the horizon of the U-shaped bay but saw 
nothing. Temporarily at a loss, I asked Mr. Habl to 
please call the Grenada Coast Guard on VHF channel 
16. No reply. We later found out that the lone Grenada 
Coast Guard boat was in Carriacou that weekend, 40 
miles north.

My mind came up with the following scenarios. If not 
caught, they’d probably abandon the boat near the 
north coast of Trinidad. Trinidad was not covered on 
my insurance policy. The company could shrug their 
shoulders, leaving me with no home, no job, nothing. 
I had to catch them tonight. What I needed was a pow-
erboat and a few light arms.

—Continued on next page

NIGHT OF THE 
LIVING DREAD

Part One: In Which My Boat is Stolen
by Robert Berlinghof

CARIBBEAN MARITIME HISTORY

In the 1980s, the author was a happy-go-lucky young Caribbean charter skipper — until one night 
his 41-foot sloop, Apogee, disappeared 
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— Continued from previous page 
Apogee was going nowhere in a hurry. The thieves 

didn’t know that her bottom was a coral reef growing 
baby lobsters, her shaft coupling had been discon-
nected from the gearbox, rendering the engine use-
less, and the large Number Two genoa jib, essential 
for light wind, was safely stored in Vinny’s yard lock-
er. Apogee would have to limp along under main and 
working jib.

I thanked the couple and returned ashore. I would 
telephone someone from the Prickly Bay Customs 
office. There was usually a friendly night watchman 
sleeping there. I scaled the steps to the Customs shack 
and pounded on the door. No answer.

Next on my list was Betsy Vickery, assistant man-
ager to Hooper, who lived on the Spice Island com-
pound with her local husband, Floyd. We were pals, 
she knew everyone on the island, and she’d know what 
to do, I told myself. Before I could bang on the fence 
outside her door her dog went berserk, snarling and 
sticking its snouty head through the wooden slats. I 
stood in darkness at the end of an alley of lockers and 
yelled my head off.

 “Betsy, Betsy, wake up, Betsy! Apogee is gone! 
Betsy, wake up!! This is Bob, Apogee’s been stolen!” 
This went on for at least five minutes. Betsy was a 
either a very heavy sleeper, or… well, she did like a 
drink or three.

 “Floyd!” I tried a different tack, “Come nah, mahn! 
Need some help here!”

Nothing. The dog and I were both worn out. At last a 
light went on inside and a woman’s voice said, “Yeah?” 
She restrained the growling dog.

“It’s Bob. My boat’s been stolen… Apogee’s gone!” I 
felt like weeping.

“Come on in,” she said. “You look like you could use 
a drink!” I had a glass of water while she poured her-
self a long rum and water.

“Who shall we call?” she said, settling in a chair.
“We could use a powerboat.”
“I know,” she said brightly, “Mike Forshaw.” Forshaw 

was a surveyor of boats and friend of Hooper, but he 
didn’t own a boat himself. He suggested we call a man 
living a quarter mile above the yard who owned the 
only powerboat in Prickly Bay. The man was annoyed 
at having been woken at 2:00AM and told Betsy his 
boat was not available. Strike two.

We sat for a moment and I drank a second glass of 
water — sweat pouring off my neck had saturated 
my T-shirt.

“We could try the police,” I said, thinking they were 
probably all asleep but no harm in trying. The 
response from the local station was astonishing. 

“They said they’d be down in five minutes! Four con-
victs escaped from Richmond Prison last night,” I told 
Betsy. This latest news troubled me somewhat. What if 
these were four cattle-prodded political prisoners on 
the run? What if they had risked their lives on a chance 
of freedom? I didn’t care; I still wanted my boat back.

“You can use one of our boats, if you can find one 
with fuel,” said Betsy. “I’ll go ask Floyd.” It was hard 
times for Spice Island Charters, who would soon go 
out of business. She returned. “Floyd’s gone to get 
one ready.” 

I was sure I’d fallen down a rabbit hole when six men 
armed with AK 47s and an assortment of handguns 
arrived four minutes later. These weren’t normal 
police; they were militia. Normal police would have 
taken hours.

They were wearing camouflage battle fatigues, except 
for the overweight leader in street clothes, who intro-
duced himself as Mr. Evans. Behind Evans was his 
15-year-old son, who looked 12. Dressed as a cadet, 
he brandished a handgun like some badass bandolero 
in a B western. 

They’d been looking for these guys all night. Four 
men, all late teens, early 20s. Broke out of prison, 
had stolen a car to get to Prickly Bay. Broken into a 
med student’s house and three of them had raped 

an American woman. Stolen knives, cash, and a 
ghetto blaster. 

This disturbing news brought me relief from any 
moral qualms I may have had about putting them 
back in Richmond Prison. As Floyd checked over the 
only boat in the Spice Island fleet that was ready to 
sail, I enlisted some more help from a friend whose 
yacht, Cheechako, was tied to the dock.

“Liz, Wake up!” She was on deck in seconds.

“What’s going on? Are those police?”
“Apogee’s been stolen. We’re going out to look for her.”
“You want to use Cheechako?”
“No, we’ve got a boat. Want to come?”
“Hell, yes! I would’ve been pissed if you hadn’t called 

me.” Liz was a former tennis pro, solidly built, with a 
mass of snaky, sun-bleached curls on her head. Her 
skin had suffered from tropical sun, yet she was not 
unattractive. She had a ripe sense of humor, an easy 

laugh, and she could swap yarns and off-color jokes 
with any sailor, anywhere.

“They’ve got about an hour’s head start.”
“Where do you think they’re headed?”
“South. Trinidad or maybe Venezuela. There’s one 

other thing. The four guys who did this escaped from 
prison and raped a woman tonight.”

“Let’s nail the bastards!”
We came to the stern of Argus, a Spice Island 40-foot 

sloop. Floyd was bent over the engine, administering 
oil. Betsy said, “She’s all yours,” and stepped onto the 
dock. Evans and his son cast off the stern lines. I put 
her in gear and motored around the cast-off bow moor-
ing. It was 2:45AM.

As we motored into the wind, Liz and Floyd raised 
the main and Liz then unfurled the jib as we fell off, 
heading south by southwest. We picked up speed and 
were soon into open water beyond the harbor. With the 
engine at 2500 rpms, we were doing seven knots. Away 
from the dock, the utter blackness of the night fell over 
us like a cloak. When the first ocean swells rocked us, 
I asked Evans to make sure his men all had their safe-
ties on their weapons. He barked an order and seized 
his son’s 9mm automatic; in the hands of a kid playing 
Clint Eastwood it looked like a .45. Evans checked the 
handgun and to my horror returned it to his son!

The thieves had a four or five mile head start, but we 
would close that gap by dawn since they wouldn’t be 
able to motor and the wind was light, about ten knots. 
Our course zigzagged between 210 and 240 degrees 
magnetic, between landfalls at Trinidad and Los 
Testigos, Venezuela.

“I t’ink dey gone north to Carriacou,” said Evans. 
“One ah dem fellows that broke jail come from dey. He 
de only one know how to sail.”

I told him about the lack of sail and engine power, 
the dirty bottom, but he wasn’t convinced. “I still think 
they gone north.”

“Not to windward, they won’t make it, and they 
wouldn’t risk going past St. George’s.” St. George’s was 
the capital where the Coast Guard boat was kept. I was 
adamant, and hoping he wouldn’t order me to turn the 
boat around. The wind had dropped to between five 
and ten knots. Visibility was poor but at least there 

were no squalls, and the seas were under two metres.
First Floyd saw a light flicker ahead to port, but after 

I swung the helm over it disappeared. Then I thought 
I saw it, but no one else did.  For the next half hour 
we all saw the faintest of flickering lights, but no one 
was absolutely sure it wasn’t phosphorescence from 
breaking wavetops. 

To be continued in next month’s Compass.

Above: Prickly Bay a decade later, with lots more 
boats and way less drama

Below: Back in the day, the old Spice Island Boatyard 
featured a small marine railway just outside the 
Customs office, and a low-key snack bar where 
Prickly Bay Marina stands today
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JULY 2014
� ARIES (21 Mar - 20 Apr)  

Attitudes on the home front will be downright 
piratical, with misunderstandings, arguments and 
perhaps even use of the cat o’ nine tails. Your trea-
sure chest could slide overboard if you can’t main-
tain a firm hand on the helm.

� TAURUS (21 Apr - 21 May)
Boat business is in irons and all attempts to 

make some way in that area will stall. Just hang 
on the hook and wait it out for now. Life will 
become interesting in August and will distract you 
from financial worries.

� GEMINI (22 May - 21 Jun) 
The gales of passion are blowing themselves out 

and will be just zephyrs by the third week. Time 
spent alone will help re-power your enthusiasm 
and positive attitude.

CANCER � (22 Jun - 23 Jul)
Fair winds fill the sails of creativity, communi-

cations and business and there’s even some 
romance off your stern after the 19th. Make the 
most of this time and it will pay off handsomely 
over the horizon.

� LEO (24 Jul - 23 Aug)
There are freshening breezes coming your way 

and they will bring fun and laughter with friends. 
Clear the decks to be prepared for good things to 
sail into port.

� VIRGO (24 Aug - 23 Sep)
Your romantic course will be one of endless 

gybing to hunt for some breeze to push it along. If 
you have not made any headway by the 19th, drop 
the hook and take a break to recover.

� LIBRA (24 Sep - 23 Oct) 
Enjoy romantic temptations for the first three 

weeks to distract you from cloudy weather in cre-
ativity and communications. This will change after 
the 26th, when the romance subsides.

	 SCORPIO (24 Oct - 22 Nov)
Creativity and communications on board will be 

of great assistance with your business or financial 
aspirations. A female will enter your sphere after 
the 19th and be very helpful.


 SAGITTARIUS (23 Nov - 21 Dec)
It will be a month of constant course changes in 

your love life. There may be a couple of days’ 
reprieve around the 24th, but they will not be 
enough to change the tide.

� CAPRICORN (22 Dec - 20 Jan)
This may be a good time to go on a single-handed 

sail and avoid people altogether. Love, creativity, 
your sense of humor and communications are all 
in opposition to your sign and anything you 
attempt to do with others will come to naught. 
Sometimes it’s best to go solo!

� AQUARIUS (21 Jan - 19 Feb)
Romance is picking up a new breeze abaft the 

beam, however temporarily, so enjoy this stimula-
tion while it lasts. Next month could bring more 
upwind work, so enjoy the good time now.


 PISCES (20 Feb - 20 Mar)
Your love life will drive through some choppy 

seas during the first two weeks but after that you’ll 
be broad reaching through paradise with barome-
ter pegged on Fair. Verbal skills are on a good 
course, and along with ingenuity should keep you 
sailing along smoothly. 
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Island Poets
Poets

OARLOCKS 
  UNSHIPPED

At high tide, with the new moon
rising, he left the skiff pulled
up on the beach, its painter tied
to a palm tree, and walked inland,
stooped, shouldering the oars

that had no spring left in their looms. 
No one saw the old salt go 
or followed him, his footsteps slow 
and heavy up the hillside,
his shadow ghosting ravines. 

But a boy, escaped from his house 
in the vale, came upon the skiff
and saw the oarlocks unshipped,
and after puzzling over them

gleaming faintly in the night air,
a bronze pair better than thole pins, 
he put them in his pocket,
and remembering a tree in the bush

whose limbs once cutlassed 
and planed and sanded
would make boss oars, 
he went to bed to get up early, 
before the heat of day.

    — Richard Dey
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YOUR USED SAILS WANTED!
Designed to benefit fishermen in Haiti, 

SECOND LIFE SAILS is a Clean Wake Project 
of the Seven Seas Cruising Association (SSCA) 
in a joint venture with Free Cruising Guides.

Donations of used sails and fishing equipment can be 
sent to either Minneford Marina at 150 City Island 
Ave., Bronx, NY 10464 (www.minnefordmarina.com) 
or to Marina ZarPar in Boca Chica, Dominican 
Republic (www.marinazarpar.com). School and first-aid 
supplies are also welcome. A receipt for your donation 
will be given upon request. 

Frank Virgintino, developer of Free Cruising Guides, 
will take all donated items to Haiti during February 
2015 and distribute them to fishermen in a number 
of communities. 

For more information contact Frank Virgintino 
at fvirgintino@gmail.com or SSCA board member 

Catherine Hebson at cmvhebson@gmail.com.

Crossing the channels between Caribbean islands with a favorable tide will 
make your passage faster and more comfortable. The table below, courtesy Don 
Street, author of Street’s Guides and compiler of Imray-Iolaire charts, which 
shows the time of the meridian passage (or zenith) of the moon for this AND next 
month, will help you calculate the tides. 

Water, Don explains, generally tries to run toward the moon. The tide starts 
running to the east soon after moonrise, continues to run east until about an 
hour after the moon reaches its zenith (see TIME below) and then runs westward. 
From just after the moon’s setting to just after its nadir, the tide runs eastward; 
and from just after its nadir to soon after its rising, the tide runs westward; i.e. 
the tide floods from west to east. Times given are local.

Note: the maximum tide is 3 or 4 days after the new and full moons. 
For more information, see “Tides and Currents” on the back of all Imray Iolaire 

charts. Fair tides!

July 2014
DATE TIME
1  1512
2  1555
3  1638
4  1721
5  1805
6  1852
7  1942
8  2035
9  2132
10  2232
11  2334
12  0000 (full moon)
13  0035
14  0134
15  0231
16  0325
17  0417
18  0508
19  0559
20  0649

21  0738
22  0828
23  0918
24  1007
25  1055
26  1142
27  1227
28  1311
29  1354
30  1436
31 1519

August 2014
1  1607
2  1647
3  1734
4  1825
5  1918
6  2015
7  2114
8  2215
9  2315

10  0000 (full moon)
11  0014
12  0111
13  0206
14  0259
15  0352
16  0443
17  0534
18  0625
19  0715
20  0804
21  0852
22  0937
23  1025
24  1109
25  1153
26  1235
27  1318
28  1401
29  1446
30  1532
31 1621

MERIDIAN PASSAGE 
OF THE MOON

JULY - AUGUST 2014

BOOK REVIEW BY J. WYNNER

Scenes from a  
Grenadian Girlhood
Under the Silk Cotton Tree, by Jean Buffong. Interlink Books, First Emerging 

Voices edition, ©1993. Paperback, 138 pages. ISBN 1-56656-122-1 
Under the Silk Cotton Tree is Grenada-born writer Jean Buffong’s first full-length 

novel, written in Grenadian Creole from a young girl’s perspective. In it, she has com-
bined the simplicity of village life in Grenada with the peculiarities of the villagers. 

There is no plot or story line to follow. Rather, events are related as one long mono-
logue. Nevertheless, Buffong’s interesting style works and provides pleasurable reading.  

Buffong goes full circle with her story, beginning with a church wedding ceremony 
and ending with the wedding reception. She has some beautiful lines running 
through the delightful, rather slim book (just 138 pages), which are replete with 
anecdotes of family and friends, neighbours, and strange goings-on. 

During the wedding ceremony of two young teachers from the school that Flora, 
the book’s young narrator, attends, there was an outburst from the bride’s grand-
mother just as the priest says, “I now pronounce you man and…” He didn’t finish. 
“O Gawd, Lawd have mercy” broke out in the church. “Lawd have mercy Am way 
bacay oye me belly me belly O Gawd.”  

With this event Flora begins her reminiscing, one thought leading to another, and 
another, giving readers an inside view of what village life is like in Grenada. 

The grandmother’s eruption in church “was the funniest thing I heard since Aunt 
Sar died and Tanty Mildred hollowed out when she realized that her sister dead”. 
Funerals and the nine-day prayers that follow after a death play an important part 
of Caribbean life, even more so for villagers. All Saints Night, the night when people 
honour the memory of their relatives who have passed on by placing flowers, lighting 
candles and praying at their gravesites is also as important and meaningful to West 
Indians of every background and ethnicity. Buffong relates one such night giving the 
telling a humorous twist:

Cousin Ann, me, Cynthia and Devon were at cousin Lisa’s grave. While we lighted 
candles, cousin Ann was praying and we answering as we went on. After a while we 
heard a scary noise, like whiish, shuishy, ghostly coming from the middle of the cem-
etery… We used to think was old time story, but when we heard that ghostly ghosty 
noise… all of a sudden Cynthia bawled out, “Ah you oye look, look down dey. Look 
look.” Our eyes were glued to this thing in the middle of the cemetery. This big ball of 
fire was hopping from grave to grave and dancing. One minute it was on one grave, 
the next it sort of rolled in the air on to another. All the while making that strange, 
ghosty noise as if calling and not calling.  Cousin Ann was pretending she brave, but 
after a few minutes she was really mixing up the “Our Father” and “The Lord is my 
Shepherd.” Me, I was peeing myself.

Plaiting her way through village life, Flora tells about her friendship with Sheila, 
her best friend; school days; teacher Bennett and teacher Marion’s courtship. We 
learn of strange neighbours and stranger happenings, of the mermaid on the rock; 
all those who running their mouths in other people’s business; all who doing nasti-
ness — obeah; stories of lougarou and jumbies in the tamarind tree; Miss O’Brien 
who liked to speak to God: “She was wearing a long black dress and a nylon black 
headtie. She had her arms over her head, her eyes staring straight up to the sky as 
if she talking to God, or perhaps asking Him to put curse on somebody.” 

Not to be excluded are the happenings in Flora’s family life. “Since I had about 2 
and my brother Christopher 3 1/2 my father went to St. Croix. Mammy said at the 
time he said he only gone for three years to raise a few dollars to come back and look 
after his family...

“Years I haven’t heard anything about my father. Years since Mammy went to that 
place for a little while. A few months after she came back she had Janice. Since then 
Janice died,” a death which Flora recalls in detail, one that’s painful for her to come 
to terms with.

As Flora’s thoughts meander through the past and present, Buffong immerses the 
reader in a Grenadian girlhood before returning to the wedding reception with which 
she concludes the book: “[it] was fête for so.”

This book is available at amazon.com.
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 Compliments of:  Marina Zar-Par
Boca Chica, Dominican Republic

www.marinazarpar.com

FREE 

CRUISING GUIDES

Dominican Republic

Cayman Islands

Haiti

Cuba 

Jamaica 

Trinidad

ABC Islands

Puerto Rico

Lesser Antilles in 3 volumes
        
www.freecruisingguide.com

The Best Stories from Caribbean Compass
Now available as an eBook at Amazon.com, 

Cruising Life: The Best Stories from Caribbean Compass 
is a collection of 49 outstanding stories selected from more than 

200 issues of Caribbean Compass. 
Ann Vanderhoof, author of An Embarrassment of Mangoes and 

The Spice Necklace, says, “Given a new life beyond the magazine, 
the pieces in this collection resonate and sparkle 
in a very different way, offering new pleasures. 

Beyond its entertainment — the first piece had me hooked — 
the collection is sure to spark ideas in both 
cruising sailors and armchair dreamers.”

US$8.95
Read a preview and order Cruising Life now

 at www.amazon.com!

BOOK REVIEW

GETTING THERE
World Cruising Routes: 1000 Sailing Routes in All Oceans of the World, by 

Jimmy Cornell, 7th Edition. ©2014, Cornell Sailing. Flex Cover, 616 pages, ISBN-13: 
9780957262645. US$53.95

Destinations are important, sure, but what’s between them — the journey — is 
what cruising is all about. Author Jimmy Cornell aims to help you make your sea 
journeys safe and successful.

Since its publication in 1987, World Cruising Routes has become one of the best-
selling nautical publications in the world. It provides basic essential information on 
winds, currents, weather, and much more for planning a voyage almost anywhere on 
the planet.

When a book reaches its seventh edition, you know it’s of value. But since 1987, 
offshore navigation has undergone a number of major changes, and this new edition 
has been thoroughly revised to meet the requirements and expectations of the cur-
rent generation of offshore sailors. 

Some of the most important changes have been dictated by the effects of climate 
change on global weather and the availability of data gathered over the last two 
decades by meteorological satellites. This data resulted in the publication of Cornell’s 
Ocean Atlas, which was produced jointly with Ivan Cornell and contains monthly pilot 
charts for all oceans of the world. Examination of this data highlighted some essential 
changes that have occurred in the global weather systems over the years. Information 
contained in the latest pilot charts required a rethinking of some old established 
route-planning tactics, many of which are no longer valid. For example, the author 
says, “The new edition takes into account such consequences as the tropical storm 
seasons being less clearly defined than in the past. As a result, it is now advisable to 
avoid arriving in a critical area too soon in the season, or leaving too late.”

Yet another important change made in this edition, owing to the increased use of 
electronic charts in navigation, is the addition of detailed waypoints on some of the 
well-traveled routes, as well as the inclusion of alternative routes leading to popular 
cruising destinations. Compared to previous editions, where the waypoints were 
listed mainly for planning purposes, in this new edition every waypoint along each 
route is listed, enabling the navigator to plot a course for any passage from start to 
finish. In direct response to current navigational methods, most routes have been 
redesigned to provide essential passage planning details.

Another new feature added to this edition is that of windgrams — a synthesis of 
the individual wind roses for that month extracted from the relevant pilot chart — 
depicting a summary of wind conditions for the month when passages are under-
taken along some of the most commonly sailed routes.

Moreover, as the author writes in the Foreword, “Route planning has come a long 
way since this book first saw the light of day, and I hope that this edition will serve 
those who are planning a future voyage, both as inspiration and as practical help 
towards achieving their aim. To ease that task, a route planning application 
(C-Planner) will be launched to coincide with the publication of this edition.”

The print edition has a flexible, water-resistant cover. To make it easier to navigate 
its more than 600 pages, each section is color-coded with stripes along the top and 
bottom of the page. Within each section, essential facts about each route — the best 
time to be there, lists of charts, cruising guides and waypoints, etcetera — are set 
apart in sidebars highlighted in yellow. The accompanying text describes the rele-
vant passage in general and the factors affecting it. Each group of routes is illus-
trated by a map of that particular region of the world, showing the relevant routes.

If you are planning virtually any blue-water voyage, there is something in this book 
for you. There are some 60 pages devoted to routing to, from and within the 
Caribbean. And if long-range cruising is your goal, World Cruising Routes will be an 
invaluable aid in planning many successful journeys from beginning to end. 

Jimmy Cornell is the founder of the ARC transatlantic rally, World Cruising Club 
and noonsite.com. Since 1986 he has organized 20 transatlantic rallies, five round-
the-world rallies and one round-the-world race, with over 3,000 yachts and 15,000 
sailors having participated in his sailing events. His latest project is the Blue Planet 
Odyssey, a global event aimed at raising awareness of the effects of climate change, 
in which he will sail on his new yacht, Aventura IV. An accomplished sailor, event 
organizer and successful author, Jimmy Cornell has sailed 200,000 miles in all 
oceans of the world including three circumnavigations. 

This book is available in print or electronic form from www.cornellsailing.com or 
www.paracay.com. The foreign editions (French and German) will be available at the 
end of 2014.

f th t i t t h h b di t t d b t
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MOVIE REVIEW BY BOB BERLINGHOF

Bequia Whaling 

Documentary
Men say they know many things
But Lo! They have taken wings. 
The arts and sciences
And a thousand appliances. 
The wind that blows
Is all that anybody knows.
— Henry David Thoreau 1845

The Wind That Blows, a 58-minute documentary film, 25 years in the making, by 
Tom Weston, ©2012, Grenadines Motion Picture Co., on DVD.

As the film opens to the gorgeous scenery of Bequia, this film poses the question 
“As our global society advances, how do we protect a community’s identity?” The 
modern Bequia whalers live on, using the same tools and 27- to 28-foot open, double-
ended boats as described by Melville in Moby-Dick. The courage of these men is 
undeniable, though nowadays many question the ethics and wisdom of killing hump-
backs in an age of tourism. 

Whaling on Bequia commenced in 1875 after William T. Wallace, who had crewed 
on a New England whaler in the 1860s, brought two whaleboats to the island and 
taught the local fishermen to hunt the behemoths as the Yankee whalers did. Over 
the years, the community depended on whale meat to supplement their meager exis-
tence of farming and fishing, and the whalers themselves became a breed of super-
men, role models for all males, heroes for the entire island, a source of pride and 
dignity. This point is driven home in this beautifully shot documentary, through 
interviews conducted over 25 years with the whalers themselves, local residents, and 
a handful of knowledgeable expats.

It is wonderful to see so many great island personages speak from beyond the 
grave. Chief whaler/harpooner Athneil Ollivierre, Moonhole developer Tom Johnston, 
whalerman Bertram Wallace, Father Ron Armstrong, yachtsman Norman Bradshaw, 
and builder/restaurateur Mac Simmons are featured articulating various aspects of 
the whaling life and the dilemma of an outdated way of life in a modern society. 
Joining them in this task are the very much alive former Prime Minister Sir James 
Mitchell, painter Sam McDowell, builder/historian Nolly Simmons, and teacher/
environmentalist Herman Belmar of the Bequia Heritage Foundation. But the film is 
far more than talking heads.

We see Father Ron Armstrong (Anglican) in his annual blessing of the whaleboats 
before a small group of respectful locals, and Father Pat McDonough (Catholic) pray-
ing in church for the whalers to have a good catch. We also see a whaler’s typical day: 
sailing to Mustique, cooking and eating a barracuda boileen (fish and vegetable soup 
with dumplings), napping while listening to a cricket match on a transistor radio, 
waiting for a sighting, and returning home empty-handed. The average whalers’ catch 
has been approximately one a year over the last 30 years, so many days in the 100-

day whaling season are spent waiting for a sighting. A drought of four years with no 
whale caught was ended in 1992, and the shots of Athneil Ollivierre jumping out of 
the whaleboat onto a whale’s back to deliver the killing lance are as breathtaking as 
those of the ritualistic and gory flensing (cutting up of the carcass) are brutal.

The film also explores the various ways whale meat and blubber were cooked. 
Before refrigeration it would be doved, or marinated in the oil rendered from blubber, 
for up to a year. It can also be corned, i.e. salted and sun-dried for three days. 
Nothing was wasted. The whale oil can also be consumed, like cod liver oil, for 
medicinal purposes. Other traditional food sources, now largely nonexistent, are also 
shown: we see young men smoking a wild beehive to extract the honeycomb, and the 
making of farine from cassava root. 

Humble harpooner Athneil Ollivierre explains his killing implements designed over 
a century ago — harpoon, hand lance, and darting gun (“bomb gun”) — all obtained 
from the United States, and he describes how he becomes “a lion” during the hunt.

The cultural impact of the whalers on other Bequians is explained by Nolly 
Simmons, “The heroes came out of the whaling boats. When we were kids, we used 
to nickname ourselves ‘Joey’ and ‘Claree’ and ‘Massa’ — just the names of the har-
pooners — and we used to cut sticks, and make a bank and fire the sticks to see 
how close we could come to the point of the whale, and I think we were only about 
eight years old then.” 

In contrast are shots of today’s world. We see cruise-ship tenders landing dozens 
of camera-toting pale northerners, the model whaleboats being made for them, a 
plane landing under the (now defunct) lights of Bequia’s JF Mitchell airport, a water 
taxi with two tourists aboard nearly sinking a small seineboat with its wake, and the 
filmmaker himself, Tom Weston, with his wife Jan, being served piña coladas gar-
nished with hibiscus. We are told that the whaler’s life is endangered, perhaps more 
than his prey, because its financial rewards are not keeping up with those of other 
activities. But modern life is also corrupting traditional island values in its all-out 
pursuit of the almighty dollar.

The late calypsonian Stanley Kydd describes how modern life is affecting the com-
munity, singing poignantly as his voice cracks, “Somebody help me to restore the 
morality/ Somebody help me bring back the morality/ The morality that was once 
in our country… for the children’s sake/ The morality that was once in our country.” 
In the background we see sheep grazing a hillside in front of a local chattel house, 
and kids rolling hoops with a stick, playing cricket on the beach, frolicking in the 
water, and sailing coconut boats and gumboats. 

The excellent background music is provided by locals Eustace and Stanley Kydd, 
J Gool and de Real Ting String Band, Eldon Hazell, 
Colin Peters, and Mystik Vibration, as well as 
some original blues guitar and keyboard music 
which blends harmoniously with the stunning, 
sumptuous local beauty. There is also a fabulous 
if scratchy rendition of “My Bonnie” rendered on 
violin by the late Bertram Wallace, at age 84, 
which accompanies unforgettable sailing scenes.

Before the fadeout to credits we see a telephoto 
shot of a green flash and are treated to a whaler’s 
simple and humble philosophy: “Well, the most 
important thing is to… just live up with life as it 
come. I not rushing anything, I just stay cool. 
Whatever come, come, and what didn’t come, it 
ain’t come. I quite satisfied that way.”*

Nolly Simmons sums up the whalers’ dilem-
ma: “It’s like we are trapped today, carrying on 
this tradition too long. But who decides when 
you stop? It should only be who decided when 
you started.” 

The double-ender Perseverance is shown pulled 
up a concrete ramp on wooden rollers. Kudos to Tom Weston for his perseverance 
over the two and a half decades it took him to produce this fine film, a window into 
the past and an eloquent statement of Bequia culture, pride, and identity.   

* The late Michael Adams, a.k.a. Bedee.

This DVD is available at outlets on Bequia, as well as from www.thewindthatblows com
/#!watch/c1c5h and vimeo.com/ondemand (search: The Wind That Blows).
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THE CARIBBEAN SKY: FREE SHOW NIGHTLY!

Visit: marinazarpar.com     email: info@marinazarpar.com     
Tel: 809 523 5858             VHF Channel 5

• High Quality Sheltered Moorings

• Slips to 120’ with depth 10’

• 70 Ton Travelift (30' beam)

• ABYC certified machanics

• Shore power 30, 50 and 100 amps

• All slips with fingers

• Showers, Laundry, Restaurant, 24 hr security

• Immigration office in the marina for clearance

• Free WIFI and Free Internet

• Dinghy Dock

• 12 miles East of Santo Domingo     
   & 7 miles East of International Airport

 Marina

       Zar-Par
THE  FOCAL POINT FOR CRUISING YACHTSMEN

18.25.50N    
69.36.67WMMMMaaaaarrrrriiiii

    Z
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The Sky from 
Mid-July 
to Mid-August
         by Jim Ulik

It seems like summer has just started, but we are already approaching the mid-
point between the summer solstice and the fall equinox. Take in the summer constel-
lations now because in six months they will be positioned in the daytime sky and 
concealed by the light of the Sun. 

Among the rising constellations in the night are Pegasus, Aquarius and 
Capricornus. Look for Virgo and Libra to be setting in the western sky. The inner 
planets are on the move through some constellations during this period. Compared 
to Mercury’s orbital speed of 107,700 miles per hour (173,326 km/h) through space, 
the outer planets are mostly staying in their current constellations as they creep 
along at orbital speeds from 12,194 (19,624 km/h) to 53,734 mph (86,476 km/h) 
around the Sun. That is 2,000 to 19,000 times the hull speed of my sailboat! 

• Mercury journeys from Gemini through Cancer to Leo (early morning to day sky).
• Venus passes from Taurus through Gemini then into Cancer (early morning to 

day sky).
• Mars is stationed in Virgo (evening sky).
• Jupiter is moving from Gemini to Cancer (day sky).
• Saturn is in Libra (evening sky).
• Uranus is lounging in Pisces (up all night).
• Neptune floats in Aquarius (night sky).
• Pluto sits in Sagittarius (night sky).
The celestial scoreboard for this period shows that there will be 11 meteor showers 

and 30 close approaches by asteroids. Do not worry — none of the asteroids have 
your name on it this time around. However, the meteors will dump 3,000 tons of 
debris on Earth over the next 30 days. 

Sunday, July 20th
A minor meteor shower will peak tonight. If you happen to be looking up after 2000  

hours you may catch a glimpse of a meteor from the alpha–Cygnids. Just remember 
to look at any dark patch of sky. The Moon will rise at 0040 and not be a factor in 
the ability to view any shooting stars.

It was in 1955 at the Apollo Theater in Harlem that insightful tap dancer Bill Bailey 
became the first man to do the moonwalk. Sorry, Michael Jackson. NASA’s Apollo 
mission came 14 years later when Neil Armstrong became the first of 12 men to walk 
on the Moon. Today is the 45th anniversary of that historic walk. Viking 1 landed on 
Mars on this date in 1976.  What is next for space exploration? Mining asteroids is 
on the table. People are also waiting in line for a chance to be on the first manned 
mission to Mars and to participate in a future Martian settlement. I am waiting for 
the probe to be sent to Europa to find signs of life under its ocean.

Tuesday, July 22nd
Whether you are just getting up or just getting home around 0500 hours, have a 

look eastward. Look below the Seven Sisters (Pleiades) for Taurus. Aldebaran, the eye 
of Taurus, is watching your every move. There you will find the crescent Moon 
located one degree from Aldebaran. Three days later, the waning crescent Moon will 
be just south of Mercury at dawn. 

In Figure 1 you can see the location of the asteroid Apophis. This asteroid is esti-
mated to be 880 feet (270 meters) across and traveling 13,020 to 28,230 mph 
(20,950 to 45,430 km/h). 

—Continued on next page

Above: The Moon and Aldebaran in the morning sky above 
a rising Venus and Mercury

Below: The proximity of Jupiter, Jupiter’s moons and the Sun in the western sky 
just before sunset
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BEQUIA MARINA
Open 7 days 8:00am - 6:00pm or later!

Look for the BIG BLUE BUILDING
Water & Dockage available - new Services coming soon!

Electric: 110V 30Amp • 240V 50Amp • 3 Phase 100Amp, 50 Hz
Bequia Marina, Port Elizabeth, Bequia

St. Vincent & the Grenadines
capt.waterdog@gmail.com     1 (784) 495 0235       VHF 68

B & C FUELS ENTERPRISE
Petite Martinique 

The best fuel dock in the Grenadines for:

FUEL •  OIL •  WATER  •  ICE

Cheapest prices in the Grenadines
Unobstructed dock in calm water

16-18 feet of water alongside
Suitable for Large Power Yachts

Easily approached from Carriacou, Union I., Palm I. & PSV

Contact: Glenn Clement or Reynold Belmar
Tel/Fax: (473) 443-9110        email: bandcfuels@gmail.com

— Continued from previous page 
Arecibo Observatory in Puerto Rico is one of the facilities collecting data on 

Apophis. This asteroid is predicted to have a close approach to Earth on Friday, April 
13th of 2029. It will pass inside the orbit of geostationary satellites over the mid-
Atlantic Ocean. The approach should not be closer than 18,300 miles (29,470 km) 
from Earth’s surface. The next close approach for Apophis will be on an Easter 
Sunday April 13th, 2036. Just imagine the amount of doomsday posts leading up to 
a Friday the 13th and then again for an Easter Sunday! 

Thursday, July 24th
Jupiter has taken its summer position in the daytime sky. From our vantage point 

today, it is almost directly behind the Sun. The Sun’s brightness is hiding Jupiter so 
don’t look for it. You will fry your retina. This disclaimer has been included on the 
recommendation of the legal counsel for the Ophthalmologists United Commission 
on Health (OUCH). They don’t really exist but don’t say you weren’t warned! 

Monday and Tuesday, July 28th and 29th
The New Moon occurred on July 26th. Tonight there will only be three percent of 

the Moon showing and it will set at 1943 hours. This makes for a good opportunity 
to view the Capricornid meteor shower. What is notable about this shower is the 
number of bright fireballs produced during its activity period. One reason for the 
bright fireballs is the relatively slow 15-miles-per-second velocity of these meteors. 
They will radiate from the constellation Capricornus, the goat fish. 

Sunday, August 3rd
From August 1st to August 4th the Moon follows the alignment of bright night sky 

objects. On August 3rd the conjunction is between Saturn, Mars and the Moon as seen 
in Figure 3. Saturn is in the constellation Libra. The Moon and Mars are positioned 
between Libra and Virgo. This is also a good opportunity to identify Antares and Spica.

Sunday, August 10th
The Full Moon this August will be the largest of 2014. The closest approach 

(perigee) of the Moon occurs at 1744 UT. The Moon will be 221,765 miles (356,896 
km) from Earth. Because the Moon is closer and in line with the Sun the gravita-
tional pull on the oceans will be greater. This is called a Perigean Spring Tide with 
a Full Moon. Expect a large range in ocean tides (exceptionally low to exception-
ally high) for the next few days. The moon will not be this close to Earth again until 
the full moon of September 28th, 2015.

Wednesday, August 13th
The Perseid Meteor Shower peak event will be hard to view this year. Typically 

there are about 80 meteors an hour. The best time to find any meteors will be before 
moonrise at 2059 hours. After that time the moonlight will block all but the very 
brightest meteors from showing. However, the shooting stars from the Perseids can 
be seen between July 23rd and August 20th. The main radiant is situated near the 
star Eta Persei which marks the head of Perseus. 

In The News
Our Sun has a brother star. The gas and dust cloud that provided the material that 

formed our Sun also formed our brother star. Both Suns have the same chemical 
composition. The brother star is about 15 percent more massive than our Sun. The 
star is not visible to the unaided eye, but can be seen easily with low-power binocu-
lars, not far from the bright star Vega. Other similarities could extend to the forma-
tions of planets. Maybe one planet orbiting that star is in what is referred to as the 
“Goldilocks Zone” (not too hot, not too cold or not too big, not too small). That 
planet may have the conditions to support life. 

*All times are given as Atlantic Standard Time (AST) unless otherwise noted. The 
times are based on the viewing position in Grenada and may vary by only a few min-
utes in different Caribbean locations.

Jim Ulik is a photographer and cruiser currently based in Grenada.

Left: The alignment of Saturn, the Moon, Mars and Spica at dusk

   Below: The location of a sun that was made from the same star stuff as our Sun
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Stock Up
on the widest selection and the 

best prices in Grenada at our two 

conveniently located supermarkets. 

Whether it’s canned goods, dairy 

products, meat, fresh vegetables 

or fruits, toiletries, household goods, 

or a fine selection of liquor and wine, 

The Food Fair has it all and a lot more.

Hubbard’s
JONAS BROWNE & HUBBARD (G’da.) Ltd.

The Carenage:

Monday - Thursday

8 am to 5:30 pm

Friday until 8:45 pm

Saturday until 

1:00 pm

Tel: (473) 440-2588

Grand Anse:

Monday - Thursday

9 am to 5:30 pm

Friday & Saturday 

until 7:00 pm

Tel: (473) 444-4573

Read in Next 
Month’s Compass:

The Beautiful Blue of the BVI

Why Haiti? Why Now?

Improving Onboard Ventilation

… and much more!

Caribbean Cruising — Gastronomically

  Part Two: 
NATIONAL DISHES TELL A STORY

by Frank Virgintino

Last month we reviewed the way foods have developed 
in the Caribbean in relation to their ethnic roots. If you 
want to add a flavorful dimension to your cruising, taste 
the different local foods at the various stops that you 
make and see if you can trace the components back to 
their origin. One way cruisers can explore the food cul-
ture of the various countries and islands is to try the 
“national dish”. Most often the national dish is an 
example of the layering or combining of different and 
often diverse cuisines that achieves something new.

You will find as you travel that Cubans, Dominicans 
(from the Dominican Republic), Puerto Ricans, 
Venezuelans and Colombians eat chicken with rice-and-
beans often, and pernil (pork loin) is highly prized for the 
holidays. Meanwhile, those on the French- and the 
English-speaking islands love fish, everything from fresh 
fish to smoked and salted fish. Salt fish (baccalao) and 
smoked herring are high on the list of favorites. They add 
flavor to any dish but are also eaten as a main course. 
Dried, salted and smoked fish is eaten throughout the 
Caribbean because it is relatively inexpensive and can be 
kept without refrigeration. Beef in the islands is gener-
ally tough and often stewed as a result, but prime cuts 
of beef on the Spanish Main are excellent.

The following is a list of some of the more popular 
dishes in the Caribbean. It is not meant to be all-
inclusive; its purpose is to create a frame of reference 
that can help you enjoy the food as well as better 
understand the many cultures within the Caribbean.

Jamaica’s Ackee & Salt Fish 
Ackee and Salt Fish is the national dish. Native to 

West Africa and brought to the islands aboard slave 
ships, the ackee tree bears a pear-shaped fruit con-
taining arils which, when properly ripened and pre-
pared, resemble scrambled eggs. (The unripe fruit is 
toxic.) The bland ackee is mixed with salt fish that has 
been soaked to reduce its salt content and seasoned. 
This dish is served mainly as a breakfast meal. Salt 
fish, i.e. salted cod from Canada, is another Caribbean 
staple that was originally imported to feed slaves. 

Ackee and Salt Fish is sometimes served with fried 
bammy (cassava bread) and fried plantains. This dish 
has English, African and Taino roots. Whether you like 
salt fish or not, the dish works well and you will quick-
ly understand why it is a national favorite. Ya, Mon!

St. Maarten/St. Maarten’s Conch or Callaloo
This island has two national dishes. On the Dutch 

side, the most famous dish is Conch and Dumplings. 
The conch — the meat of a large marine gastropod 
— is pounded and then boiled or pressure-cooked 
with seasonings. 

On the French side, you’ll find some of the best cui-
sine in the Caribbean at Grand Case, just north of the 
capital of Marigot. Many agree that their national dish 
is callaloo soup. Originating in West Africa, the soup’s 
main ingredient can be either dasheen leaf or ama-
ranth, both vegetables similar to spinach. If you have 
never tasted it, do not be put off by its color. Callaloo 
is also popular in many other islands of the Lesser 
Antilles, and varies from one island to another, which 
allows the cruiser to “taste his way south.”

Antigua’s Pepperpot
The national dish of Antigua is fungi and pepperpot. 

Pepperpot is a thick meat-and-vegetable stew made 
with yam, okra, eggplant, dasheen leaves (callaloo) 
and plantains, as well as other ingredients depending 
on the particular recipe. It is normally served with 
fungi, a cornmeal mush containing okra. This dish has 
deep West African roots.

Dominica’s Mountain Chicken
The national dish of this island is Mountain Chicken 

or Crapaud, which is pronounced “crappo”. In fact, 
Mountain Chicken is frogs’ legs, which are stewed, 
boiled or fried and served with rice and peas. When I 

first thought of trying a dish called “crappo” I was put 
off, but the truth is, blindfolded, you would never 
know it is not chicken. 

It is hard to say what the cultural basis of this dish 
is, but Dominica is a mountainous island and there 
are many frogs. You can take it from there and come 
to your own conclusion!

Martinique’s Sauce au Chien
One of this island’s signature dishes is Grilled 

Snapper with Sauce au Chien. Although Sauce au 
Chien means “dog sauce”, it isn’t made of, by or for 
dogs. It’s named after a brand of knife commonly used 
to chop the ingredients; the couteau chien’s trademark 
is a dog.

Although there are innumerable recipes, Sauce au 
Chien is usually made with olive oil, lime juice, green 
onions, garlic, parsley, hot peppers and other spices 
— a sort of Creole vinaigrette. It is also served with 
grilled chicken and other meats and seafood. I have 
had Grilled Snapper with Sauce au Chien more than 
once and have always loved it. This dish gives local 
seafood a very continental flair with a strong French 
imprint. Don’t miss it!

St Vincent & the Grenadines’ Breadfruit & Jacks
Roasted Breadfruit and Fried Jackfish is generally 

agreed to be the national dish of St. Vincent & the 
Grenadines. This dish is often served with golden apple 
juice, the national drink. Golden apple, or pomme 
cythere, is a tropical fruit with a spiny fibrous pit that 
makes it difficult to eat out of hand, but the juice is 
delectable. Native to the South Pacific, it was introduced 
to Jamaica in 1782 and spread throughout the islands. 

Trace the roots of Roasted Breadfruit and Fried 
Jackfish to Captain Bligh of mutiny fame, who was 
charged with bringing breadfruit to the Caribbean 
from the Pacific to create a cheap “filler meal” for the 
slaves. A Breadfruit Festival is held in St. Vincent 
every August.

Grenada’s Oil Down
Oil Down is the national dish and a great source of 

pride when people get together in Grenada. Essential 
to the dish is coconut milk, which is “cooked down” 
with the other ingredients in a big pot until very little 
is left. The recipe varies, and can include salted pigtail, 
pig’s feet (trotters), salt beef and chicken, breadfruit, 
green bananas, yam, potatoes and dumplings made 
from flour. Callaloo leaves are sometimes used to 
retain the steam and give extra flavor. 

There are many variations on the pronunciation but 
most locals say it as if they are saying, “I’ll dun.” The 
dish is time consuming and is considered a big feast 
as well as an art. Drinking and socializing are integral 
parts of the recipe! The roots of this dish also trace 
directly back to West Africa.

Trinidad & Tobago’s Crab & Callaloo
Visit Tobago for the scrumptious Crab and Callaloo 

served at beachside establishments. As with most cal-
laloo, this contains dasheen leaves, okra, hot pepper 
and coconut milk, but the addition of locally caught 
crab makes it special.

Trinidad has a significant East Indian population with 
extensive culinary offerings. Everywhere you go, you will 
find roti available. Roti is an Indian flatbread, stuffed 
with curried vegetables, meat or fish. While roti and its 
cousin “doubles” (flatbread with curried chick peas) are 
common street foods, gourmet East Indian cuisine can 
be sampled at fine restaurants throughout Trinidad.

Frank Virgintino is the author of Free Cruising 
Guides, http://freecruisinguides.com.

Ackee and Saltfish (left) is served as a traditional 
breakfast, while Oil Down is a social event as well 
as a hearty meal
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info@marigotbeachclub.com  www.marigotbeachclub.com

PICK UP!
Ahoy, Compass Readers! When in Trinidad, pick up your free monthly copy of 

the Caribbean Compass at any of these locations (advertisers in this issue 
appear in bold):

CHAGUARAMAS AREA
Bay Island Yachts, Skinner’s Yard
Budget Marine, Skinner’s Yard
Caribbean Marine Electrical, Power Boats
Coral Cove Marina
CrewsInn Marina (also Customs,  
  Hotel and YSATT Office)
Dynamite Marine, Skinner’s Yard
Echo Marine, Mariner’s Haven
Electropics, Tropical Marine
IMS Yacht Services
Marc One Marine Supplies, Mariner’s Haven
Peake Yacht Services
Power Boats 
Sweet Water Marina
Tardieu Marina
Tropical Marine
Zanzibar Restaurant, Peake Yacht Services

HART’S CUT AREA
Caribbean Propellers
Trinidad & Tobago Sailing Association (TTSA)

CARENAGE AREA
Pier 1

PORT OF SPAIN AREA
Trinidad & Tobago Yacht Club (TTYC)

Even If You Don’t 
Go Fishing!

by Shirley Hall

You would never believe how many cruisers I meet who do not fish! What! Drag a 
line with a lead-headed feather and you might get a nice tuna. I’ve heard that some 
just couldn’t take the mess on the decks. Well, the following recipes are for you.

For many people, buying fresh fish is an extravagance, too expensive for a weekly 
meal. Here in Trinidad, a freshly caught fish with head, tail and bones (all of which 
can be used to make a good broth) usually costs TT$20 (more than US$3) or more a 
pound. You can’t blame the fishermen for the price, as they must make a living and 
operation costs keep rising.

But if you don’t like to fish, and fresh fish is out of your budget, don’t despair — 
and don’t turn your nose up at the tinned version!

Fish, even from a can, provides exceptionally good nutrition. Fatty fish contains a 
type of fatty acid — omega-3 — not found in most other foods. Eaten once or twice 
a week, these fatty acids protect the heart, and are also said to be beneficial for type 
two diabetes and inflammatory conditions such as rheumatoid arthritis. Omega-3s 
are crucial for fetal and infant brain development. The human body cannot produce 
omega-3 fatty acids. Seafood, particularly pink and red Alaska salmon, is the richest 
source. Eating canned salmon and other fish is a convenient and effective way to 
boost your intake of omega-3s all year round. 

Nutritionally good fats provide the body with a concentrated source of energy, and 
are needed to produce some hormones. Eating healthy, even on a budget, you should 
have no more than 70 grams of fat a day on a basic 2,000-calorie daily diet. Choose 
foods that contain the right sort of fat and are also packed with nutrients. Oily 
fishes such as salmon, mackerel and sardines are not only good for you, but the 
economical canned versions are readily available in supermarkets throughout the 
Caribbean, easy to stow onboard, and ready to use at a moment’s notice. Oh, and 
no scaly, bloody mess on deck, either!

Try these easy and galley-friendly recipes to put more fish in your diet.
 
Salmon Potato Cakes 
one 14.75-ounce can salmon, drained and flaked 
2 eggs, beaten 
1/4 Cup garlic and herb seasoned dry breadcrumbs (if unseasoned crumbs are  
  used add a half teaspoon each of garlic powder, dried basil, and oregano) 
1/4 Cup dry mashed-potato flakes 
1 medium onion, chopped small 
1 garlic clove, minced 
2 stalks celery, chopped small
salt, ground black pepper and herbs (e.g. dill or basil) to taste
2 Tablespoons oil for frying
In a bowl, mix all ingredients except oil. Form mixture into two-inch balls, and 

flatten into patties about half an inch thick. Heat oil in a frying pan over medium 
heat. Fry four to six patties at a time, depending on the size of the frying pan. Fry 
patties about five minutes on each side, until lightly browned. Served with a green 
salad these make a delicious lunch or light supper.

 
Tuna-Tomato Pasta
Two 5-ounce cans tuna in oil, flaked 
2 Tablespoons olive oil
1 large onion, chopped small 
2 garlic cloves, crushed
1 sweet bell pepper, seeded and chopped small 
2 seasoning peppers, seeded and minced 
1 hot pepper, seeded and minced (optional)
2 stalks celery, chopped small 

4 very ripe large fresh tomatoes, chopped small (or canned peeled plum tomatoes) 
1 pound pasta (elbows or fusilli work fine) 
salt, ground black pepper and herbs (e.g. basil and oregano) to taste 
1/2 Cup grated cheese (Parmesan, cheddar or combination)
Drain the oil from the tuna into a large frying pan, and set tuna aside. Add the 

olive oil to the tuna oil and gently fry the onion, garlic, peppers and celery until soft-
ened. Add tomatoes and simmer until sauce begins to thicken. 

In large pot cook pasta according to the instructions on the packet. While pasta is 
boiling, stir the tuna, salt, pepper and herbs into the tomato sauce and heat through. 
Taste and adjust seasonings. Drain pasta and serve the tuna-tomato sauce spooned 
over the hot pasta. Sprinkle with grated cheese.

Quick and Easy Tuna Casserole 
1/2 pound uncooked macaroni 
1 can condensed cream of mushroom soup 
3/4 Cup milk
1 medium onion, chopped small 
dash of hot sauce
two 5-ounce cans tuna in water, flaked 
salt, pepper and spices as basil and oregano to taste 
cooked or canned vegetables (e.g. peas, carrots, mushrooms, broccoli, corn kernels) 
grated cheddar cheese
Boil the macaroni in a large pot of water until just slightly soft. Drain and set aside. 

In another two-quart pot heat the soup with the milk, onion and a dash of hot pep-
per sauce. Stir the macaroni into the soup mixture. Drain tuna and mix in. Stir in 
vegetables if available. Pour into a greased casserole dish. Sprinkle top with grated 
cheese. Bake at 350°F for half an hour uncovered. This is real comfort food!

Curried Sardines
1 can sardines in oil 
2 Tablespoons sesame or peanut oil
2 garlic cloves, minced
1 Tablespoon curry powder
1 medium onion, sliced thin and chopped 
1 small sweet pepper, seeded and chopped 
2 seasoning peppers (seeds and all), chopped
1/2 hot pepper, seeded and minced (optional) 
2 leaves chadon bene, chopped small 
1 medium-size ripe tomato, chopped small
1 Cup water
juice of half a lemon or lime
Drain the oil from sardines into a hot frying pan. Add sesame or peanut oil, and 

heat until the liquid sizzles. Add minced garlic and cook until it begins to turn brown 
(about 15 seconds). Stir in curry powder. Then add onion, peppers, chadon bene and 
tomato. Stir-fry for two minutes, then add water. Cover and simmer over low heat for 
five minutes. Break up sardines roughly and mix into sauce. Simmer until sauce is 
thick, about three to five more minutes. Remove the pan from the heat and stir in 
the lemon or lime juice. Serve over rice or pasta. 

Shirley Hall is the author of The New Caribbean Home Garden Handbook
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LEARN TO SAIL OUT THE ANCHOR
Dear Compass,

Regarding Captain Pugwash’s letter to the Readers’ 
Forum in the May issue of Compass, in which he 
issued a rebuttal to the writer who complained about 
other cruisers sailing out their anchors, this well-pre-
served old fart who has been in the insurance busi-
ness for 50 years and spent a half a century sailing the 
Eastern Caribbean says RIGHT ON!

Pugwash wrote: “Firstly, I have never been hit by a 
boat under sail in umpteen years of sailing and cruis-
ing, but have sustained serious damage from a boat 
under power. Secondly, I know some sailboats use 
their engines constantly and [their operators] see the 
sails as very secondary propulsion. No problem with 
that. What I would respectfully suggest, though, is 
that being able to set and weigh anchor under sail is 
an essential skill, as is sailing in and out of an anchor-
age. A sailor who does not have these skills represents 
a hazard to his or her fellow yachties, for there may 
come a time when there is no choice in the matter.”

For every engineless boat that got in trouble or was 
lost, I will show you a dozen boats that got in trouble 
or were lost because their engine failed and the crew 
were not good enough sailors to sail themselves out 
of trouble.

Learn to sail out the anchor, and to anchor 
under sail.
Don Street 
Glandore, Ireland

HAPPY 60TH BIRTHDAY TO THE FLYING FISH!
Dear Compass,

On April 17th we were delighted to meet — and put 
faces to boat names and VHF voices — more than 20 

Ocean Cruising Club (OCC) members at The Lure res-
taurant in Chaguaramas, Trinidad for the celebration 
of the Club’s 60th Anniversary (1954–2014: http://
www.oceancruisingclub.org). We were joined by OCC 
Port Officer for Trinidad, Jesse James, and his wife 
Sharon Rose and daughter Julia Rose. Jesse present-
ed John and Christine Lytle (Roving Rear Commodores, 
Eastern Caribbean) with a commemorative plaque to 

mark the occasion, and we all sang “Happy Birthday” 
to the OCC and its flagship publication, the Flying 
Fish. Jesse had organized a raffle with some great 
prizes donated by various local businesses AND a 
birthday cake (no, we didn’t attempt to light 60 can-
dles owing to the fire risk!).
Sarah, David, Bethany and Bryn Smith
S/Y Cape

SPORTFISHING RANT
Dear Compass,

Looks like sportfishing season in the Caribbean has 
rolled around again. Time to burn lots of fossil fuel in 
pursuit of the denizens of the deep. But no, they aren’t 
even catching them for food; they just go out and tor-
ture some billfish for a few hours, and then come back 
and get prizes for that. 

It’s all about “fighting” a fish just for fun. Probably 
not so much fun for the fish. As my friend Captain 
John Smith once asked, “What kind of a day does a 
fish have after spending some time on the hook?” 
Come to think of it, how does a person feel after tor-
menting an animal for his or her own amusement? 
Okay, I don’t get sportfishing, I admit. To me, it’s like 
bear-baiting or dog fighting — a cruel, archaic and 
pointless activity whose time is past.

Don’t these islands have laws against cruelty 
to animals?
Please sign me,
I’d Rather Eat Them

Dear I.R.E.T.,
Well, I never thought of it quite that way, but you 

bring up an interesting point: catch-and-release sports-
fishing might actually be illegal in some places. Under 
the laws of St. Vincent & the Grenadines, for example, 
hunting and fishing for food is allowed, but the 
Protection of Animals Act provides for fines or imprison-
ment for those who commit “offenses of cruelty”, includ-
ing anyone who “ill-treats, tortures, infuriates or terri-
fies any animal” or “causes any unnecessary suffer-
ing”. This law protects not only domestic animals, but 
also any wild animal “of whatsoever kind or species” 
(specifically including fish) “which is subjected to any 
appliance or contrivance for the purpose of hindering or 
preventing its escape….”

Yikes.
Sally

‘AFTER THE ATLANTIC’
Dear Compass Readers,

After crossing the Atlantic on the ARC 2013 we 
arrived in St. Lucia. We spent two years getting ready 
and planning and had fantastic support from World 
Cruising Club, the management team of the ARC.

However, once the adrenalin had gone we found 
ourselves in a new world, with new problems and 
new cultures.

We were neither the first nor the last, so I would like 
you to join the Facebook group “After The Atlantic” 
and share it with all your sailing friends so that all of 
our experiences can benefit others who will be follow-
ing in our footsteps in the months and years ahead.

This site is there to support and help all yachtsmen 
and women who plan to cross the Atlantic and live the 
dream. We all plan for the great challenge of crossing 
the pond to the Caribbean — but what happens when 
we get there?

This site is designed so that any yacht arriving in the 
Caribbean can have access to others’ experience, be it 
the best electrician in St. Lucia or where to get your 
tender fixed in Grenada. The information is out there 
and I hope that you will all feel that your experiences 
will help others while cruising the Caribbean.

Please join up as a member and share this site with 
fellow adventurers. I hope this site will become a very 
useful and informative group for everyone.
Happy sailing, fair winds and have fun. 
Ian McLaren-Morris
Silver Slipper

WE WANT TO HEAR FROM YOU!
Dear Compass Readers,
We want to hear from YOU!
Be sure to include your name, boat name or shoreside 

address, and a way we can contact you (preferably by 
e-mail) if clarification is required.

We do not publish individual consumer complaints or 
individual regatta results complaints. (Kudos are okay!) 
We do not publish anonymous letters; however, your 
name may be withheld from print at your request. 
Please keep letters shorter than 600 words. Letters may 
be edited for length, clarity and fair play.

Send your letters to sally@caribbeancompass.com.

Marine 
Insurance

The insurance business has changed. 
No longer can brokers talk of low rates. 
Rather, the honest broker can only say, 

“I’ll do my best to minimize your increase!”
 There is good insurance, there is cheap
 insurance, but there is no good cheap 
insurance. You never know how good 

your insurance is until you have a claim.
 My claims settlement record 

cannot be matched.

I have been connected with the marine insurance 
business for 47 years. I have developed a rapport 
with brokers and underwriters at Lloyds and am 
able to introduce boat owners to specialist brokers 
in the Lloyds market.

e-mail: streetiolaire@hotmail.com
www.street-iolaire.com

YAMAHA
Parts - Repairs - Service

Outboard Engines 2HP-250HP
Duty-Free Engines for Yachts

McIntyre Bros. Ltd.
TRUE BLUE, ST. GEORGE’S,
GRENADA W.I.

PHONE: (473) 444 3944/1555 
FAX: (473) 444 2899

email: macford@spiceisle.com

TOURS & CRUISES  -  CAR & JEEP RENTAL

GOT RANGE?
TRAVEL FARTHER THAN 
EVER BEFORE WITH...
            FUEL BLADDERS

ALSO IDEAL FOR REFUELING TENDERS & 
PERSONAL WATER CRAFT WHILE OUT AT SEA!

BOATBLADDERS.COMBOATBLADDERS.COM

?

S

��������	
�

���
RAMSEY, NJ

ATL INC - RAMSEY, NJ USA

atl@atlinc.com

 Rugged, Reliable, & Safe 
  Auxiliary Fuel Bladders

 Standard Capacities 25 to  
  500 Gal. - Larger Sizes Readily 
  Available Upon Request

 Gas, Diesel, & 
   Turbine Fuel 
   Compatible

 In-Stock & 
  Ready to Ship
  WORLDWIDE

TELEPHONE: EMAIL:

+1-201-825-1400

READERS' READERS' 
FORUMFORUM

Roving Rear Commodores Christine and John Lytle 
receive a commemorative plaque from OCC Port Officer 
for Trinidad, Jesse James

☛ REMEMBER 
to tell our advertisers you 

saw their ad in Compass!
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A Look on the 
Light Side

Boat lighting has come a long way since the days of kerosene lamps. Here are three 
new LED products that look like battery-friendly fun.

Solar Lanterns from Water Bottles
Davis Instruments’ LightCap 200 and LightCap 300 provide illumination from 

practically any water bottle. The LightCap 200 turns any bottle with a 51mm mouth 
opening into a solar lantern, while the 300 is a BPA-free plastic water bottle complete 
with solar cell and internal storage battery built right into the 76mm cap. 

Four white LEDs provide light for up to 15 hours on a full charge. They are housed 
in a reflective lens system that enhances their brightness and dispersion. They also 
both feature a light sensor, which switches the light off during daylight hours while 
the battery charges. A waterproof switch manually turns the light on or off. All elec-
tronics, including the lightweight NiMH battery, are fully sealed inside the cap. The 
custom, quick-charging solar panel is molded directly into the cap.

In addition to four white LEDs, the LightCap 300 also features a single red LED. 
Holding almost 1 litre (of rum punch for the next beach barbecue, perhaps?), this 
bottle offers an ergonomic grip with two flat sides to prevent rolling. Measuring 24cm 
tall and weighing just 298 grams, the LightCap 300 can act as a waterproof storage 
container for small, personal items. It also comes with a built-in retaining ring that 
allows users to suspend the bottle using the included lanyard, making it into the 
perfect hanging lantern. The cap can also be used as a small, stand-alone, solar-
powered flashlight.

For more information check your local chandlery or visit www.davisnet.com.
Clamp-On Rail Lights
These aren’t anchor lights, but could have plenty of other uses. The SolLight 

RailLight from Davis Instruments delivers illumination to cockpits without having to 
drill holes, run wires or worry about draining batteries. The RailLight is a stainless 
steel, solar-powered LED light that clamps onto any railing from 22mm to 32mm 
diameter with a tough nylon clamp that adjusts the light to any angle. It provides light 
up to eight hours on a full charge of sunlight. A built-in circuit protects the replaceable 
Ni-Cad batteries from overcharging. If the light is dropped in the water, it will float.

—Continued on page 45

  RODUCT    
   OSTINGSPJULY

1 Public holiday in Antigua & Barbuda (Vere Cornwall Bird Sr. Day) 
1 Aruba Hi-Winds Kitesurf event. www.hiwindsaruba.com
2 Public holiday in Curaçao (Flag Day) and Cayman Islands 
 (Constitution Day)
5 Public holiday in Venezuela (Independence Day)
5 – 7 22nd Annual Firecracker 500 & Chili Cook-off, Tortola.    
 West End Yacht Club, martin@sailsistership.com
6 July Open Kid’s Tournament, St. Thomas.     
 Virgin Islands Game Fishing Club (VIGFC), usvigfc@gmail.com
7 Public holiday in CARICOM countries (CARICOM Day)
9 – 11 July Open Billfish Tournament, St. Thomas.     
 Virgin Islands Game Fishing Club (VIGFC), www.vigfc.com
10 Public holiday in the Bahamas (Independence Day)
12 Bequia Fishermen’s Day Competition. www.bequiatourism.com
12 FULL MOON Parties at Trellis Bay and West End, Tortola,    
 and at Pinney’s Beach, Nevis
13 Barbados Cruising Club Regatta. Barbados Cruising Club,   
 www.barbadoscruisingclub.org
13 – 15 BVI Open Billfish Tournament. Atlantic Blue Marlin Tournament (ABMT),  
 www.abmt.vi
13 – 19 Reggae Sumfest, Montego Bay, Jamaica. www.reggaesumfest.com
14 Bastille Day. Celebrations on French islands; yole races in Martinique.  
 http://yoles-rondes.net
14 - 15 Chief Minister’s Cup International Youth Regatta, Tortola.   
 www.katsbvi.com
14 - 21 Calabash Festival, Montserrat. www.visitmontserrat.com
16 – 1 Aug  Tobago Heritage Festival. http://tobagoheritagefestival.com
20 Public holiday in Colombia (Declaration of Independence Day)
24 31st Annual “Christmas Eve in July” Waterfront & Marina Celebration,  
 Virgin Gorda. Bitter End Yacht Club, www.beyc.com
24 Public holiday in Venezuela (Simón Bolívar’s Birthday)
26 Guy Eldridge Memorial Trophy Race.     
 Royal British Virgin Islands Yacht Club, www.royalbviyc.org
26 – 5 Aug  Antigua Carnival. http://antiguacarnival.com
27 – 3 Aug  30th Tour des Yoles Rondes, Martinique. http://yoles-rondes.net
28 Public holiday in Trinidad & Tobago (Eid al Fitr)
30 Carriacou Children’s Education Fund     
 Annual Welcome Potluck Barbecue. ccefinfo@gmail.com

AUGUST
1 Public holiday in many places (Emancipation Day) and Jamaica  
 (Independence Day)
1 Carriacou Children’s Education Fund Annual Charity Auction.   
 ccefinfo@gmail.com
1 - 3 49th Annual Carriacou Regatta. www.grenadagrenadines.com
1 - 3 10th Annual Bonaire Jazz Festival. www.bonairejazz.com
2 – 3 Windward Fête, St. Barths. Sailboat races at Lorient
4 Public holiday in Grenada (Emancipation Day);    
 Grand Kadooment parade in Barbados
4 – 6 Public holiday in BVI (Emancipation Festival)
5 – 11 USVI Marlin Fest, St. Thomas. Atlantic Blue Marlin Tournament (ABMT),  
 www.abmt.vi
7 Public holiday in Colombia (Battle of Boyacá)
8 Public holiday in Anguilla (Constitution Day)
10 FULL MOON Parties at Trellis Bay and West End, Tortola,    
 and at Pinney’s Beach, Nevis
13 Aruba Catamaran Regatta. Aruba Regatta Foundation
13 – 14 Grenada Carnival. www.grenadaactivities.com 
15 Public holiday in Colombia (Assumption of Mary)
18 – 25 Chocolate Festival, Grenada.      
 http://grenadagrenadines.com/blog/grenada-a-chocolate-lovers-paradise
24 Carib Great Race (powerboats) from Trinidad to Tobago.   
 Trinidad & Tobago Powerboat Association (TTPBA)
31 Public holiday in Trinidad & Tobago (Independence Day)

All information was correct to the best of our knowledge 
at the time this issue of Compass went to press — but plans change, 

so please contact event organizers directly for confirmation.
If you would like a nautical or tourism event listed FREE 

in our monthly calendar, please send the name 
and date(s) of the event and the name 

and contact information of the organizing body to
sally@caribbeancompass.com
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Please send an introductory email along with your 
résumé to: garry@trade-winds.com 15 Years

TradeWinds is a successful yacht chartering company with a difference.
We operate traditional weekly crewed charters as well as a Private 
Members Club which offers its guests an all-Inclusive, fully crewed 
week-long vacation.

TradeWinds operates in destinations across the world but its main 
activities are located in the Caribbean, and we are now looking to 
hire a Marketing Manager to join our growing team.

As Marketing Manager you will be responsible for 
marketing online services in order to attract new 
clients to our Rental Charter division. The goal of the 
position is to generate sufficient quality and quantity 
of leads to attract vacationers to experience a 
TradeWinds charter. You will need to have commercial 
ability, creative flair and a focus on delivering results.

A pro-active, team-focused work ethic is essential. 
You will be expected to take a multi-channel marketing 
approach across email, social media, digital media and 
SEO, building partnerships, direct mail, PR, advertising and 
events, which are all designed to drive and deliver results.

If you are a Marketing Professional with experience in the 
leisure or yacht chartering industry and looking to join a 
successful and exciting growing business, contact us for 
full details! 

TradeWinds is looking for a
Marketing Manager

Explore. Dream. Discover.

DO YOU 
    HAVE A…

by Angelika Grüner

I remember being at a barbecue and talking about boat speed. My husband, 
Richard, and I mentioned being content with doing five knots. The person we talked 
with declared that it’s no wonder that we don’t sail faster because of our heavy boat. 
“I don’t have so many things aboard,” he bragged. “And I have only a 30-gallon water 
tank and a watermaker, to keep the boat light and fast.” The list of what he did not 
have on board was long. Okay, we said. Everybody has the freedom to cruise as he 
or she wants. Some boats sail faster; others are more sedate.

Fast forward to summer. I am on the hard, working on Angelos, balancing on scaf-
folding. Another cruiser comes along and asks me if I have a sewing machine. I am 
astonished because he never even greeted me before, always passing by as if I were 
air. “First, good morning!” I say. Then, “Yes, I have.” “Can I have it? I need to do some 
sewing.” “Well, I am sorry; the sewing machine stays on the boat, and for the moment 
I have no time to do any sewing for you.” He turns away disappointed.

Two days later the same chap comes again, asking if he can borrow a drill. I’m up 
the scaffolding again, in the middle of a paint job. I explain that I am very busy with 
mixed paint, and the drill is packed away. I don’t think he believes me.

I couldn’t believe it. Minutes later one of the workmen of the boatyard asks me, 
with a huge Christmas smile, if he can again borrow my G-clamps. He had already 
borrowed them yesterday and the day before! Well, at least I have them on hand. 

Another guy comes and wants my 220-Volt cable, “Because you are painting and 
don’t need the cable… oh, and can I use your fridge?” All on the same day. 

In the end, it turned out that the particular greeting-less chap asked to borrow a 
belt sander, a power saw, a hand saw, a drill and clamps, not to forget the sewing 

machine — all things you need quite frequently on a boat. To make everything per-
fect, one evening the workman asked me for charcoal because he wanted to make a 
barbecue for the greeting-less cruiser. Of course there was to be no replacement.

Do you have…? Can I borrow…? This seems to be quite common among today’s 
cruisers. They spend a lot for a boat but don’t have the money for basic tools. Or else 
they don’t want to carry that equipment because their boats get too heavy. But do 
they think I am a rental service? Of course I don’t need a drill, a belt sander, an angle 
grinder, a saw and so on, every day. But if I need it the first time, it will definitely 
not be the last time, so I buy that common tool.

Don’t get me wrong. I really like to help out, and you can’t have all the tools; some-
times you depend on others. If someone basically well equipped is in need of a tool 
that I happen to have, I would be the last person not to help out. But I have mostly 
stopped lending out my tools. Saws and chisels inevitably came back dull; a hammer 
was returned with a cracked handle. Sometimes tools were not returned and we had 
to run after our property. Sometimes equipment came back broken with, “Sorry, it 
doesn’t work any more, but it was old anyway!” Now I’ll usually offer to bring the 
requested tool and do the work myself — without any charge, of course. If I break 
my own tool, then it is my problem. But I don’t want to support cruisers sailing 
around while living on the expenses of others. They have to know that cruising needs 
a certain amount of money, basic equipment and skills. And if cruisers don’t want 
to carry tools, then they have to go to a workshop, ask a workman to do the job, and 
pay for not having the minimum of equipment.

Then there is another fact to consider: Does the other person even know how to 
use the tool; has he or she ever had a power drill, belt sander, or angle grinder in 
their hand? You never know. 

My husband and I came up with the following: “You want to borrow my tools? No 
problem — while you have them, I’ll borrow your spouse, and the same way you treat 
my tools, I’ll treat them! You still need it?”

WHAT’S ON MY MIND

g g

machine — all things you need quite frequently on a boat. To make everything per-

‘Don’t get me wrong. 

I really like to help out, 

and you can’t have all the tools; 

sometimes you depend on others’

We’re on the Web!
Caribbean Compass

www.caribbeancompass.com

Compass On-Line • Advertisers’ Directory • Check It Out… Tell Your Friends!
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THIS COULD BE

YOUR 

MARKET PLACE AD
tom@caribbeancompass.com     continued on next page

Caribbean Compass Market Place

MID ATLANTIC 
YACHT SERVICES

PT-9900-144 HORTA / FAIAL, AZORES
Providing all vital services to

Trans-Atlantic Yachts!
Incl. Chandlery, Charts, Pilots, Rigging

EU-VAT (16%) importation 
Duty free fuel (+10.000lt)

TEL +351 292 391616      FAX  +351 292 391656
mays@mail.telepac.pt

www.midatlanticyachtservices.com

CARRIACOU REAL ESTATE

Land and houses for sale
For full details see our website: 

www.carriacou.net
or contact Carolyn Alexander at

Carriacou Real Estate Ltd
e-mail: islander@spiceisle.com

Tel: (473) 443 8187  Fax: (473) 443 8290

We also handle Villa Rentals &
Property Management on Carriacou

TechNick Ltd.
Engineering, fabrication and 

welding. Fabrication and repair of
stainless steel and aluminium items. 

Nick Williams, Manager
Tel: (473) 536-1560/435-7887

S.I.M.S. Boatyard, True Blue, Grenada    
technick@spiceisle.com

Jeff Fisher – Grenada (473) 537-6355
www.neilprydesails.com

Check out our website or contact us directly 
for a competitive quote on rugged and 
well-built sails that are well suited to the 
harsh environment of the charter trade 
and blue water cruising.

NEILPRYDE Sails 
        Grenada

Open 11.30 - 2.00 for Lunch
6.00 - 9.00 for Dinner
Tuesday to Saturday

Sunday Brunch 11.30 - 14.30
Reservations recommended

Phone (473) 443 6500 or call CH 16
Situated on the South Side 

of Tyrrel Bay.
Bar open all Day

Tyrrel Bay, Carriacou
Use our new Dinghy Dock

DOMINICA YACHT SERVICES
- Relax! Leave the work to us -

Hubert J. Winston

18 Victoria St.
Roseau & Bay St. Portsmouth
Dominica

+767-275-2851 Mobile / 445-4322
+767-448-7701 Fax
info@dominicayachtservices.com
www.dominicayachtservices.com

RIVER LODGE Fronteras
Rio Dulce 
Guatemala

 Tel: 502.5306.6432
www.tortugal.com            holatortugal@gmail.com 

Hotel Marina RestaurantHotel Marina Restaurant

Located on the Kirani James Blvd. (Lagoon Road)
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Caribbean Compass Market Place

    continued on next page

Marine Electrics

Zac artimer - Le Marin, Martinique FWI
Tel: + (596) 596 650 524  Fax: + (596) 596 650 053

yescaraibes@hotmail.com

Watermakers

THIS COULD BE

YOUR 
MARKET PLACE AD

Book it now:
tom@caribbeancompass.com
or contact your local island agent

☛ REMEMBER 
to tell our advertisers you 

saw their ad in Compass!

BOAT PAINT & STUFF
Time Out Boat Yard Saint Martin

info@boatpaintstuff.com
ANTIFOULING SPECIALIST: US NAVY PRODUCT  
(PPG Ameron)
COPPERCOAT Permanent Antifouling 
(10 years and more…)

Fiberglass + Epoxy & Polyester Resins
Epoxy primer + Polyurethane Top Coat 

Phone: + (590) 690 221 676

UNION ISLAND
St. Vincent 

& the Grenadines

Tel/Fax: 
(784) 458 8918

capgourmet
@vincysurf.com

VHF Ch 08 

SHIPYARD REPAIR SERVICES
• Covered drydock
• Drydock facilities up to 65M & 1000 tonne
• 40 tonne travel lift
• Woodwork & metal work
• Sand blasting
• Welding, painting, fi berglass
• Electrical, refrigeration & mechanical repairs
MARINA SERVICES
• 22 berths for yachts from 22M- 65M
• Electricity & water
• Shower & toilet

St. Vincent & 
the Grenadines
Tel: 784-457-2178 
        784-456-2640   
Fax: 784-456-1302   
VHF Channel 16   

ottleyhall
@gmail.com

Open daily for lunch and supper, 12-9pm
2 miles from the harbor. 

 

PH 784.458.3400  
www.sugarreefbequia.com
       

crescent beach,  
industry bay, bequia

ON THE BEACH   
RESTAURANT and HOTEL

GRENADINES SAILS GRENADINES SAILS & CANVAS& CANVAS  
• BEQUIA •• BEQUIA •

Located opposite G.Y.E.
 (northern side of Admiralty Bay)
Tel (784) 457-3507 / 457-3527 (evenings)
e-mail: gsails@vincysurf.com    VHF Ch16/68

NEW SAILS, SAIL REPAIRS, U/V COVERS 
FOAM LUFFS, BIMINI, DODGERS 
AWNINGS, DINGHY COVERS 
TRAMPOLINES,STACKPACKS 
  & LAZY JACK SYSTEMS

“IF WE DO NOT HAVE IT, 
WE WILL GET IT”

GOLDEN HIND CHANDLERIES LTD.
WICKHAMS CAY II - NEXT TO THE MOORINGS
TEL: 1 284 494 7749       FAX: 1 284 494 8031

EMAIL: GHC@SURFBVI.COM

ONE STOP SHOP 
FOR ALL YOUR 
BOAT’S NEEDS!
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☛ REMEMBER 
to tell our advertisers you 

saw their ad in Compass!

Caribbean Compass Market Place

Makes Stainless Steel Sparkle.
 No Rubbing. No Scrubbing. No Polishing.

Spotless StainlessSpotless Stainless

before after

Available at Caribbean Chandleries or
SpotlessStainless.com
Available at Caribbean Chandleries or
SpotlessStainless.com

Makes Stainless Steel Sparkle.
 No Rubbing. No Scrubbing. No Polishing.

Brush ON  Rinse OFFBrush ON  Rinse OFF

MID ATLANTIC 
YACHT SERVICES

PT-9900-144 HORTA / FAIAL, AZORES

Proprietors of this highly successful 
Atlantic islands offshore chandlery 

& marine services center 
are looking for new owners. 
Some background within the 

international yachting community and/
or a marine business environment will 
help carry on the seasonal operation. 
Plenty of room for growth/expansion & 
new ideas w/ an enviable quality of life. 

For further details please 
make direct contact via: 

atlanticbluewater@hotmail.com

We’re on the Web!     Caribbean Compass On-line

www.caribbeancompass.com

THIS COULD BE

YOUR 
MARKET PLACE AD

Book it now:
tom@caribbeancompass.com
or contact your local island agent

We manufacture domestic & industrial 
cleaning products in various sizes 
at a very reasonable cost, and also 

provide a cleaning service for tiled floors, 
using our own products.

We manufacture: Dishwashing liquid, 
Air refresher, Disinfectant, Rust remover, 

Fabric softener, Tile & grout cleaner, 
Laundry detergent, Toilet & urinal cleaner, 

Liquid hand soap, Moss cleaner, Bleach, 
Carpet shampoo, Superwash/degreaser, 

Carwash, Supershine polish, 
Glass & multipurpose cleaner.

Contact Mr. & Mrs. Gustav Ollivierre 
P.O.Box 136, Hope Estate, Bequia 

St. Vincent & the Grenadines
Phone: 1 784 - 495 2436 /1 784-496 2133

Fax: 1 784-457 3640   ollive@vincysurf.com

W f t d ti & i d t i l

OLLIVE COTTAGE TRADING CO.
CLEANING PRODUCTS AND CLEANING SERVICE

y

OLLIVE COTTAGE TRADING CO.
CLEANING PRODUCTS AND CLEANING SERVICE
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— Continued from page 40
Attaching in seconds, the RailLight Premium provides enough light for dining or 

even reading. A built-in sensor automatically turns the light off during daylight, 
while a protected switch enables users to turn off the light manually or switch to 
low power to conserve energy. Its sealed epoxy and coated stainless housing sheds 
water, while all four LEDs are rated for over 10,000 hours. The super-bright white 
LEDs are housed in a double Fresnel lens system so that the light can be seen over 
400 metres away.

Two models are available, the RailLight Premium and RailLight Mini. The Premium 
version has four LEDs with a high/low/off switch function, while the Mini has two 
LEDs with an on/off switch function. RailLight Premium comes with a complete 
QuickMount system allowing it to be installed three different ways. The QuickMount 
system can be purchased separately for RailLight Mini.

For more information check your local chandlery or visit www.davisnet.com.
Multi-Use Strip Lamps
Here’s an idea for illuminating dark steps, compartments and storage areas, or just 

for jazzing up your boat’s décor: the new 0881 series of LED strip lamps from Hella 
marine. The low profile of these surface-mounted slimline lamps, with a depth of just 
over 9.5mm, means they can be installed almost anywhere.

The 0881 series features advanced lens optics for even light distribution, thus 
reducing glare that causes eyestrain. Premium twin core marine cable is pre-wired 
and sealed inside for dependable electrical connections, whether used on the inte-
rior or exterior of a vessel.

Hella offers a choice of two different intensities of strip lamps. With an intensity 
range of less than 2W, the LED courtesy lamps give off a soft, uniform light pattern, 
ideal for brightening a storage locker. Courtesy lamps come in white, warm white, 
blue and red. Both 12V DC and 24V DC versions are available.

The 0881 series of interior LED lamps have an intensity range of under 3W for 
powerful illumination in 5000K white or 3500K warm white, and in either 12V DC 
or 24V DC. These lights provide a useful alternative to 7W fluorescent or 10W incan-
descent lamps.

With completely sealed, IP 67-rated housings, these precision-manufactured units 
are impervious to UV rays, moisture and dust. Snap-on end caps cover the fasten-
ings on either side of the lamp body, giving the strips a clean, modern look. 
Constructed from advanced polymers, Hella lenses will not yellow or deteriorate.

All 0881 series strip lamps can be controlled with a Hella marine dimmer. Each 
light measures 28.5 cm L x 2.54 cm W x 1 cm D and weighs less than 113 grams. 
Hella offers a five-year warranty on all its LED products.

For more information check your local chandlery or visit www.hellamarine.com.

Caption
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  FOR SALE

 2003 GibSea 51             160.000 US 
 2002 BENETEAU 505       175.000 US 
 1992 WARWICK Cardinal 46cc     
 165.000 US 
 2001 Bavaria 46/3         130.000 US 
 1987 IRWIN 44 MK II         95.000 US 
 1983  34ft VINDÖ 45        49.900 US 
E-mail: ulrich@dsl-yachting.com
Tel: (758) 452 8531

47’ JAVELIN/FOUNTAIN 
POWERBOAT  This luxury 
speedboat is available in 
Grenada.  Gen-Set, A/C, white 
leather in cabin, galley, 
shower(s), VaccuFlush, Mercury 
502 marine engines over-
hauled by Mercury dealer, 
Bravo 1 drives.  40 MPH cruise 
props w/over 60 speed props. 
www.aviationcms.com E-mail: 
acmsaircraftforsale@gmail.com

38FT BOWEN w/cabin, 2x300 
hp Yanmar Turbo, seats 20 
passengers, large hard top, 
stereo, deck shower/
head,swim platform/ladders 

DIVE BOAT 42’
Must Sell, prices reduced 
considerably Tel: (784) 582-
8828/457-4477 E-mail 
info@fantaseatours.com

ENDEAVOUR 40 Center 
cockpit, cruising ready, 
complete w/solar panels, 
wind generator, electronics. 
Will trade for real estate. 
E-mail: velerofia@gmail.com

1999 CARVER MOTOR YACHT 
Good condition, profession-
ally maintained, lots of spares, 
low hrs. 2 x Cummins 450 die-
sels, 13.5KVA Kohler genset. 
Berthed IGY Rodney Bay 
Marina, St.Lucia. E-mail: 
charlievictor54@yahoo.com
Tel: (758) 458-0523 / 461-6216

“ST. BRIAC” 62’ LOA WOODEN 
BERMUDIAN KETCH. Major 
rebuild 2009/13. 2 
Circumnavigations, 6 berth, 2 
heads/shwr, master cabin, 
deckshwr. Large galley, var-
nished saloon, rewired 2012, 
all LED's, solar panel, wind 
generator. Good rig, over-
hauled 2011. 4 working sails, 3 
boomed/ self-tacking, 1 roller 
furling genoa, 100hp low hrs 
Yanmar diesel, 100 gls fuel, 
250 gls. pressure fresh water. 
Dinghy/ob, Inventory too 
long to list sent on request. "St 
B" is a strong, roomy, live-
aboard head-turner, could 
easily be re-converted as 
great day charter boat 
again. Full history incl. 1960's 
published circumnavigation 
book, lots recent regatta win-
ning photos. "St B" now head-
ing south from Antigua to 
Tobago for summer, 
viewing possible enroute. 
US$ 32,000 ONO. E-mail: 
Stbriac@hotmail.co.uk  Tel: 
(Antigua) (268) 788-9056/ 
(UK) +44 (0) 7872226024

37’ 1982 COMET 7 tons 36 hp 
Bukh diesel, well equipped 
with dinghy, 4 hp Yamaha 
ob, all sails, 2 anchors, elec-
tronics. Ready for cruising.  
US$28,000. Power Boats in 
Trinidad. Tel: (868) 634-4346  
E-mail: don@powerboats.co.tt

41’ ROGER SIMPSON DESIGN 
Light weight, cruising cata-
maran, 3 cabin, 1 head. 
USD75,000 ONO Tel: 
(868) 684-7720/634-2259
E-mail: ldemontbrun@hotmail.com 
or marconeltd@hotmail.com

31’ BOWEN PIROGUE 
2x200hp Yamaha. US$40,000. 
Tel: (784) 496-5457

50’ LUXURY POWER BOAT 
Complete refit 2010. Excellent 
condition 2x420hp Caterpillar 
3126. Fully AC . SAMS survey 
2014. US$200,000 E-mail: 
florent.dubois@hotmail.fr

ACADIA 25 by Atlas Boat of 
Florida. Beautiful boat with 
large cockpit,  200hp Turbo-
Yanmar, bow thruster, gener-
ator, full rigid bimini, A/C, 
instruments.  Low hrs.  fish, 
dive or coastal cruise.  
US$59,000.   Lying St. Lucia.  
Contact to photos E-mail: 
bawohlfeld@gmail.com.

BAYLINER EXPLORER 3870 
Fully equipped with 2x 
Chrysler/Mitsubishi diesels, 
dual helm stations,
Westerbeke generator, A/C, 
3 cabins/2 heads,
Lying Trinidad. US$45,000 
Tel: (868) 759-7748 E-Mail: 
hrw@wv-verlag.de

42’  SEARAY SUNDANCER 
1992 with Caterpillar die-
sels, excellent condition. 
Cheapest Sundancer on 
the market today!US$60,000 
Tel: (784) 528-7273 E-mail: 
rodney_gooding@hotmail.com

41' AMEL KETCH 1977 75 hp 
Volvo. New 130w solar pan-
els, 6’ RIB/4hp Mercury, self-
steering/AP. Electric windlass, 
generator, new batteries. 
E-mail: wardar_br@yahoo.com 

BLACK PEARL VEDETTE 
L-10.97m, B-2.44m, Yanmar 
6LPA-STP2, 315HP, 4 – stroke. 
New Mercruiser Bravo 2 stern 
drive and aluminum prop 
(installed July ’13). Head / 
toilet, nav lights, new VHF 
radio, aft swim deck/ladder. 
Helm seats/aft sundeck cush-
ions new Oct 2012. Surveyed 
2013. Contact Matt Semark 
with offers. E-mail: matthew.
semark@petitstvincent.com

43’ PANOCEANIC 1983 
Brewer design, center cock-
pit. In Carriacou. 
Must sell US$69,000 offers 
accepted. 
E-mail: caribcaptain@yahoo.
com/www.sailboatforsale.co.uk 

PROPERTY FOR SALE

BEQUIA - MT. PLEASANT Great 
views, large lots from US$5/sq.ft. 
www.bequialandforsale.com 

CARRIACOU-BELMONT
2 bedroom bungalow, fully furnished. 
US$155,000 Tel: (473) 443-7819 E-mail: 
princenoel@outlook.com

BEQUIA-MAC’S PIZZERIA
Waterfront location, 
Bequia’s most popular res-
taurant. Same owner-man-
ager for 31 yrs. Complete 
land, buildings, equipment.

Island Pace Realty. Tel: (784) 
458-3544  Email: emmett@
islandpace.com

BEQUIA- BUILDING LOT  Near 
La Pompe, oceanfront 
property with spectacular 
view of Petit Nevis, Isle a 
Quatre and Mustique.  
11,340 sq/ft. US$125,000 Tel: 
(613) 931-1868 E-mail: 
maccomm@sympatico.ca

GRENADA - East side Clarkes 
Court  Bay. Excellent views, water 
access, plots available. 0.9 acres 
to 9,000 sq.ft. Prices from US$5 to 
$10 sq/ft depending on size and 
location. Including 50' of sand 
waterfront with steep drop off to 
deep water. E-mail streetiolaire@
hotmail.com

CARRIACOU LAND, Lots 
and multi-acre tracts. Great 
views overlooking Southern 
Grenadines and Tyrrel Bay. 
www.caribtrace.com

CARRIACOU - HERMITAGE
Overlooking Tyrrel Bay. 2 sto-
rey house with fenced gar-
den on ¼ acre. Upstairs apt 
has 2 bedrooms, 1 bath, 
large veranda. Downstairs 
apt has 3 bedrooms, 1 bath-
room, opens onto garden. 
Available immediately 
EC$800,000 Laura Tel: (473) 
443-6269 or +44 208-621-
5001 E-mail: tbyh@usa.net

RENTALS

UNION ISLAND – CLIFTON- 
RESTAURANT/BAR FOR LEASE 
Water front location next 
door to a hotel in the centre 
of the yachting harbor. 
Private dinghy dock, clean & 
safe, ready for the new sea-
son. Tel: (784) 455-3822  
E-mail: gdive@vincysurf.com

BEQUIA – MT. PLEASANT
Interesting, exotic, Tahiti-style 
igloo. Tel: (784) 533-4865
www.cedarretreat.wordpress.com 

LA POMPE, BEQUIA
Large 2 bedroom house and/
or 1 bed studio apartment.Big 
verandah and patio, stunning 
view, cool breeze. Internet, 
cable TV. 2 weeks minimum, 
excellent long-term rates. 
Tel: (784) 495 1177  
email: louisjan@vincysurf.com

GRENADA-BELLE ISLE, ST. DAVID’S 
Apartment for rent near Grenada

Marine. Cute, clean, comforta-
ble, affordable studio efficiency. 
Photos available. 
Tel: (473)443-1301 E-mail: 
deanschopp@hotmail.com

MISCELLANEOUS

CANOUAN Island - DINGHY 
MISSING from June 2014. 12' 
Nautica / 2007 Yamaha 
40hp 4 stroke. Electric tilt w/
hydraulic steering, digital 
gauges.EC$1000 reward for 
return of boat & engine. My 
daughter misses it ALOT! Tel: 
(784) 434-8596
E-mail: toddjetmx@gmail.com 

3208 CATERPILLAR’S 2x3208 375hp 
marine engines/ZF transmissions. 
Fully rebuilt, zero hrs.
Tel: (784) 528-7273     E-mail: 
rodney_gooding@hotmail.com

SAILS AND CANVAS 
EXCEPTIONALLY SPECIAL DEALS
at http://doylecaribbean.
com/specials.htm

SERVICES

YACHT DELIVERIES International 
blue water experienced cap-
tain/crew. USCG 100 ton 
licensed, power & sail. Capt. 
Louis Honeycutt, experienced & 
reliable Tel: (757) 746-7927 E-mail: 
i n f o @ 2 4 7 s a i l i n g . n e t 
www.247sailing.net  

ANTIGUA- JOLLY HARBOUR 
Private dock rental, special sum-
mer rates. Alongside 45’& 50’ fin-
ger piers, 6’ draft. Stern to & along-
side catamaran dockage up to 
40’ beam. Private access within 
gated community, all marine and 
leisure amenities close by. 
Guardianage and villa rental 
available. Email: grandalliance@
yahoo.com Tel: (268) 728-3510

ST. VINCENT - MURPHY'S 
FRESH PROVISIONS
Mountain-grown flowers, fruit, 
herbs and vegetables deliv-
ered to your table. Contact 
Nazaket Murphy to place your 
orders Tel: (784) 431-5540  E-mail: 
nazaketmurphy@gmail.com

ADVERTISER   LOCATION    PG#   ADVERTISER LOCATION        PG#    ADVERTISER LOCATION  PG#  ADVERTISER LOCATION  PG#

CLASSIFIEDS

    

Aero Tech Lab C/W 39

Art & Design Antigua MP

Art Fabrik Grenada MP

B & C Fuel Dock Grenada 35

Barefoot Yacht Charters SVG 14

Bequia Marina SVG 35

Blue Lagoon Hotel & Marina  SVG 15

Boat Paint & Stuff St. Maarten MP

Budget Marine Sint Maarten   2

Captain Gourmet SVG MP

Caraibe Marine Martinique      11/ MP

Caribbean Marine Electrical Trinidad MP

Caribbean Propellers  Trinidad MP

Clippers Ship Martinique MP

Cruising Life SVG 32

Curaçao Marine Curaçao 21

Dometic C/W 17

Dominica Yacht Services Dominica MP

Doolittle's Restaurant St. Lucia 38

Down Island Real Estate Grenada MP

Doyle Offshore Sails Tortola   4

Doyle's Guides USA 33

Echo Marine  Trinidad 10

Edward William Insurance International 37

Electropics Trinidad MP

Food Fair Grenada 37

Free Cruising Guides C/W 32

Golden Hind Chandlery Tortola MP

Grenada Marine Grenada   9

Grenada Tourism Grenada   7

Grenadine Air Alliance SVG 12

Grenadines Sails SVG MP

Hotwire Enterprises USA 41

Iolaire Enterprises UK                  33/39

Island Water World Sint Maarten 48

Johnson Hardware St. Lucia 13

LIAT C/W   8

Marc One Marine Trinidad MP

Marina Pescaderia Puerto Rico MP

Marina Santa Marta Colombia 19

Marina Zar-Par Dominican Rep 34

McIntyre Bros Grenada 39

Mid Atlantic Yacht Services Azores MP

Multihull Company C/W 45

Nature Conservancy C/W 36

Nauti Solutions Grenada MP

Neil Pryde Sails Grenada MP

Northern Lights Generators Tortola   5

Ocean Watch C/W 27

Off Shore Risk Management Tortola 17

Ollive Cottage Trading Co. SVG 44

Ottley Hall Marina & Shipyard SVG MP

Porthole Restaurant SVG MP

Power Boats Trinidad MP

Renaissance Marina Aruba 20

Sea Hawk Paints C/W   6

Second Life Sails C/W 31

Slipway Restaurant Grenada MP

Spice Island Marine Grenada 47

SpotlessStainless C/W MP

St. Kitts Marine Works  St. Kitts 10

Sugar Reef Bequia SVG MP

Sunbay Marina Puerto Rico 18

Technick Grenada MP

Tortugal Guatemala MP

Trade Winds help wanted C/W 41

Turbulence Sails Grenada           9/MP

Velocity Water Services SVG MP

Venezuelan Marine Supply Venezuela MP

WIND Martinique MP

Xanadu Marine Venezuela 34

Xtreme Fuel treatment C/W MP

Yacht Steering Committee Trinidad 23

YES Martinique MP

YSATT Trinidad MP

ADVERTISERS INDEX

MP = Market Place pages 42 to 44
C/W = Caribbean-wide
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