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Caribbean Flags Make your own 
Bunting

Why not have a go at making your own bunting to put up on Windrush day, using the 
many flags of the Caribbean.

Do you know which countries are included in the Caribbean, and the difference 
between ‘The Caribbean’ and ‘The West Indies’. Technically ‘The West Indies’ 

refers to islands compromising the Greater and Lesser Antilles, and The 
Caribbean includes all shorelines that border the Caribbean Sea. 

Ignoring the American countries that border the Caribbean Sea, there are 13 
independent Countries in the Carribean, and these are their flags:

There are also 9 islands that remain dependencies to the nations of the UK, USA, 
France and the Netherlands that you can also include on your bunting:

Anguilla (UK) Aruba (Netherlands) British Virgin Islands (UK) Cayman Islands 
(UK) Curaçao (Netherlands) Montserrat (UK) Puerto Rico (USA) Saint Barthélemy 
(France) Collectivity of Saint Martin (France) Sint Maarten (Netherlands) Turks 

and Caicos Islands (UK) United States Virgin Islands (USA) 



WINDRUSH DAY 
22nd JUNE

Caribbean Flags Bunting template

You can decorate directly onto the template below, or use it to cut round paper, 
fabric or any material you want to use. Fold the top part down and stick or sew 
over some string or ribbon to hang your bunting up. You can repeat to make it as 

long as you want!



Ingredients
4 snapper fish or white fish (descaled if prefered), 4 tbsp cooking oil, 

2 large onions, 1 red pepper/yellow pepper, 1 tbsp ground black pepper, 
2 tbsp self-raising flour, 2 tbsp vinegar, 2 lemons

Prep
1. Wash fish in a bowl with 

lemons and drain off 
excess water

2. Marinade fish with salt 
and pepper

3. Leave fish covered in bowl for 
approximately 15 minutes

4. Slice onions and sweet pepper 
and mix together in a bowl

5. Mix flour, salt and pepper 
in a bowl

6. Cover fish in the flour 
mixture
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Method
1. Heat oil in pan until piping hot
2. Add fish, cook each side on a
medium heat for 5 mins 
until brown
3. Put fish on plate ready to 
be garnished
4. Add onions and peppers with 
vinegar/Balsamic vinegar to 
frying pan and sauté for 3 mins
5. Drain excess liquid and 
garnish fish
6. Serve hot or cold with salad, 
vegetables or bread! 

Esovich Fish by Annette Levy



Ingredients
100 gm salt fish (cod), 2 onions, 4 spring onions, 1 tomato, 1 clove garlic, 
1 tbsp all purpose seasoning, 1 tbsp thyme, 3 cups self-raising flour, 

1 pint skimmed milk or water

Prep
1. Cover fish with boiling water 

in a bowl for approximately 
5 minutes

2. Drain off boiling water, rinse 
with cold water to take out 

excess salt until water is clear  
and leave to cool

3. Dice onions, spring onions, 
tomato and garlic. Mix 

together in a bowl with fish, 
add flour, milk (or water) into a 

thick mixture, enough to make 
12 fritters
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Method
1. Heat oil in frying pan until 
piping hot
2. Add a tablespoon of mixture to 
make one fritter
3. Cook each fritter for 
approximately 3 minutes on each 
side on medium heat
4. Fritters can be served hot or 
cold, with or without salad!

Jamaican Fritters by Annette Levy



Ingredients
1 chicken cut into pieces, 1 tsp barbecue powder, 1⁄2 tsp smoked paprika, 

1/2 tsp pepper, 1 tsp garlic powder, 1 tbsp olive oil, 
2 tbsp barbecue sauce,1 tbsp tomato sauce, 1 onion (diced), 

2 cloves fresh garlic, 1 tbsp soy sauce, oil for browning chicken
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Method
1. Season the chicken with 

a marinade of the onion, garlic, 
barbecue powder, white pepper, 

garlic powder, smoked paprika 
and soy sauce. 

2. Leave covered in the 
fridge overnight

 3. Brown the chicken in a dash 
of oil in a pan on both sides,

 then put on a tray and finish 
cooking in the oven at 

gas 190C/gas mark 6 
 

Barbecue Chicken May by Kevin Mohammed

4. In a bowl, mix the tomato 
ketchup, barbecue sauce 
and a tablespoon of the juice 
from your cooked chicken tray 
and a spoon of brown sugar
5. Cover the chicken in sauce 
making sure there is a good 
glaze on each piece of chicken
6. Place chicken back in oven 
until a nice sticky consistency 
glaze forms on the chicken, 
a nice golden brown in 
colour! 



Ingredients
1kg sweet white potato, 1 small coconut, 1lb self-raising flour,

1 tsp cinnamon, 1⁄2 tsp salt, 8ozs sultanas (optional), 
1 tsp of mixed essence or vanilla essence, 6ozs sugar, 

4ozs margarine or butter 
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Method
1. Grate or blend sweet potato 

and coconut in a mixing bowl
2. Add the sugar, flour, salt, 
cinnamon, sultanas, essence, 

rum, water and margarine
 or butter.  

3. Mix together to form a 
smooth consistency  

(not too thick or runny)
4. Pour into a well-greased 

Pyrex dish or deep baking tray
 

St Vincent Sweet Potato Pudding
by Kevin Mohammed

5. Distribute cubes of margarine 
evenly over the pie
6. Bake in pre-heated oven at gas 
mark 5 (150C) for approx 1hr30m
7. Remove from oven
8. Mix a tablespoon of sugar with 
a little hot water until 
dissolved, then brush this syrup 
over the top of the pudding
9. Sprinkle with a little sugar 
to give a nice glossy finish when 
cool!
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Rum Punch

Rum Punch is a cultural staple in the Caribbean, 
made through a delicious combination of rum, fruit juices and syrup. 

The popular beverage even has its own National Punch Day on 20th September!
But did you know it originated in the 17th century 

and is considered a precursor to the modern cocktail?

It’s unknown who created the first rum punch, or came up with the name. 
One theory is that ‘punch’ derives from the Sanskrit word ‘panch’, meaning five, 

as punch is often made of five key elements: ‘sour, sweet, strong, weak and spices’. 
Another theory is that the name originated from a puncheon, 

a 500-litre cask which stores and transports alcohol!

One of the oldest rum punches is Barbadian 
(or Bajan) Rum Punch and it follows a simple 

rhyming recipe:

 ‘One of sour, two of sweet, three of strong, and four 
of weak.’ 

This mix features one part lime juice, two parts 
sweetener (using cane sugar or sugar syrup), three 

parts a strong rum (preferably Bajan) and four parts 
water. Whilst there many variants of this recipe, the 

punch is served with Angostura bitters 

On the next page, discover recipe measurements based on the Bajan rhyme 
(that can be upscaled for multiple servings)! Ingredients may vary for your own 

taste and availability. 
For example, Grenadine syrup can be swapped for sugar syrup; you can produce 
400ml by dissolving 300g caster sugar in 150ml water over a low heat, and then 

cooling and storing in the fridge. 
Any of the juices can also be swapped, as can the fruit garnishes!
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Rum Punch

Family-friendly
Ingredients

25 ml/1oz lime juice or 1 whole lime, 50ml/2oz Grenadine syrup, 
75ml/3oz pineapple juice, 50ml/2oz orange juice, 50ml/2oz apple juice, 

Garnish of fruit wedges (lemon, lime and orange) and ice 

Method
1. Fill a tall glass with 
a quarter serving of ice 
and half the fruit garnish 
2. Pour the syrup, juices and rum 
into the glass. Stir with a spoon 
until combined
3. Sprinkle nutmeg over the 
drink and decorate with the rest 
of the garnish. Enjoy!

Ingredients
25 ml/1oz Lime juice 

or 1 whole lime
50ml/2oz Grenadine syrup

75ml/3oz Dark 
and/or golden rum

50ml/2oz Orange juice 
50ml/2oz PineApple juice 

A pinch of nutmeg, 
Garnish of fruit wedges (lemon, 

lime and orange) and ice 



The game Dominoes originated in China, and first appears in historical sources 
in the 13th century. In Jamaica, the most popular variant of the game is called 

Partner, which is played across the Caribbean both indoors and outdoors, casually 
and competitively!
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1. Cut out the dominoes template 
above, or make your own. You need 28 

tiles: 8 occurances of each number (2 
on the doubles and 6 on the singles)

2. 2 partners play sitting 
opposite one another, each player 

receives  7 tiles 
3. The player with the double 6 begins 

the game, play moves anti-clockwise
4. The next player must extend one of 

the ends of the layout by laying 
a tile with a matching end 

(doubles are laid crosswise)

Dominoes Partner

5. If a player cannot lay a tile, the 
play passes on
6. The team whose player lays all of 
their tiles first, wins. If no one can 
play, the team with the least spots 
left in their hand wins
7. The winning team scores 1 point. 
(If the ‘key tile’ is played the team 
scores 2, this is the last legally 
playable tile
8. To win the game, the winning team 
must reach 6-0. If the other team wins 

a round, the score goes back to 0-0!

How to Play
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1. To create your ‘board’ you could use 
12 small bowls, a 12 cup egg box, 

or use our template above.
2. The players sit at opposite sides 

with 6 ‘pits’ or ‘houses’ each
3. The game uses 48 counters - you can 

use seeds or pebbles. 
4. The objective of the game is to win 

the majority of the seeds
5. To begin, one player takes 4 seeds 
from one of their pits, and proceeds 
to drop one at a time into the next 4 

pits in an anti-clockwise
 direction - this is called ‘sewing’

6. It is then the next player’s turn, 

and they do the same   

Oware Warri 

7. If the last seed of your turn lands 
in your opponents pit, and the total 
seeds equals 2 or 3, then that player 
captures those seeds
8. This is also the case if any of the 
proceeding pits also equal 2 or 3, but 
they must form an unbroken string
9. If your move leaves your opponent 
with no seeds to play, you forfeit your 
remaining seeds. Always try to ensure 
your opponent’s side still has seeds 
left unless you are sure you will 
capture more seeds than you’ll lose!
10. Play continues until all seeds are 
removed or the remaining seeds are 
stuck in a loop, in which case players 
agree to stop play. 

How to Play

Oware is one of the oldest games in the world, and probably came to the 
Caribbean from Ghana. The game is of the ‘pit-and-pebble’ type and can be played 

anywhere with whatever materials are available to you. It has many 
different names, and slightly different rules in different countries. 

In Barbados, the game is known as Warri, and is the island’s oldest surviving game. 
The name comes from the Nigerian Ijo dialect, and means ‘houses’.



London is the place for me
London this lovely city

You can go to France or America,
India, Asia or Australia

But you must come back to London city
Well believe me I am speaking broadmindedly

I am glad to know my Mother Country
I have been travelling to countries years ago

But this is the place I wanted to know
London that is the place for me

To live in London you are really comfortable
Because the English people are very much sociable

They take you here and they take you there
And they make you feel like a millionaire

London that’s the place for me

At night when you have nothing to do
You can take a walk down Shaftesbury Avenue

There you will laugh and talk and enjoy the breeze
And admire the beautiful scenery
Of London that’s the place for me

Yes, I cannot complain of the time I have spent
I mean my life in London is really magnificent

I have every comfort and every sport
And my residence is Hampton Court
So London, that’s the place for me
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London Is The Place For Me lyrics

On the ‘Voices’ section of our website you will find our growing 
digital archive for gathering and sharing voices and stories from Reading’s 

Caribbean community.

The fantastic De Admiral (Jeffrey Hinds) has produced a video performance of the 

song ‘London is the place for me’. Why not Sing along at home!


