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This document is a duplicate of the Supplemental magazine from the Sunday Gleaner dated May 21, 2005.
In commemoration of 160th arrival of Indians in Jamaica.
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GOVERNOR-GENERAL’S MESSAGE
“A Major Milestone”

I welcome this opportunity to extend best wishes to citizens of Indian descent as you celebrate the 160th anniversary of the arrival of the first Indians to Jamaica. You are an integral part of our country and we wish you every happiness and abundant love on this special occasion. This is a major milestone, all will agree, and we join you in giving thanks to God for His blessings over this period. 

We cannot deny that during your journey there have been problems and difficulties but your successes and achievements have been many. I would also like to offer special commendations to you for your tireless efforts to preserve, promote and share your exciting culture with other persons. 

It is the commingling of those who came from different parts of the world that has made us into the unique people we are today. On behalf of our nation, I extend thanks to our Indian brothers and sisters for the part they have played in building this great country. 

As you celebrate this milestone, I ask that you continue to pray for our country and its development and that you help us to establish a new vision and design a new purpose that will take us forward in these challenging times. 

Howard Cooke

Governor-General

King’s House

Jamaica W. I. 

2005 April 29

OFFICE OF THE PRIME MINISTER

MESSAGE FROM

THE MOST HON. P. J. PATTERSON ON, PC, QC, MP

PRIME MINISTER OF JAMAICA

“An Important Part of Modern Jamaica.

I am pleased to send greetings to members of the Indian Community as you celebrate 160 years since the arrival of your forebears in Jamaica.


People of Indian decent are an important part of modern Jamaican society. Indeed, Indians continue to make seminal contribution to national development as did their ancestors who arrived here in 1845. While their contribution in the area of commerce is well known, Indians have positively impacted the nation in other areas including health, agriculture, academia and politics.


A remarkable feature of people of Indian ancestry has been the ability to retain an authentic Indian culture even as you blend with the local society. Through the expression of your culture and customs, the Indian community in Jamaica has contributed to the fashioning of a new and dynamic Jamaican cultural identity. This has truly made Jamaica “Out of Many, One People.”


We recognise that the development of our society will involve inputs from people of different culture, race and religion and accept that this globalised world credence must be given to all persons to achieve their full potential and make their contribution to national development regardless of gender, race, culture or religion.


I commend you for your contribution to the Jamaican society and wish the National Council for Indian Culture in Jamaica every success in its celebrations.

P. J. Patterson

PRIME MINISTER

LEADER OF THE OPPOSITION
Adding “Flavour” to our Jamaican Way of Life
I extend congratulations to the National Council for Indian Culture in Jamaica, as it celebrates the 160th anniversary of the arrival of Indians to our island. The Indian community has become an integral part of our Jamaican society and has contributed significantly in the areas of business, commerce and tourism. It has brought such diversity in ethnicity and culture and added a unique ‘flavour’ to our Jamaican way of life, which has given credence to our motto ‘Out of Many, One People’

As Jamaica celebrates this milestone with you, we hope to learn more about the Indian Culture and embrace its wonderful uniqueness. I wish for you every success in the activities planned to commemorate this milestone.

BRUCE GOLDING

Leader of the Opposition 
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INDIAN HIGH COMMISSIONER’s MESSAGE

“Contributing to the Progress and Development”

I extend my warm greetings and best wishes to people of Jamaica and members of the National Council for Indian Culture in Jamaica for celebrations of the 160th Anniversary of the arrival of Indians in this beautiful island of Jamaica.
It gives a wonderful feeling that the people of Indian origin, whose ancestors arrived in Jamaica as indentured workers, are occupying positions at high pedestals in the Jamaican society, and having integrated so well into the mainstream are contributing to the progress and development of their adopted land while still maintaining their distinct cultural identity by retaining their umbilical links with the rich cultural heritage of their motherland.
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(K.L. Agrawal)
High Commissioner
April 26, 2005
27, Seymour Avenue, P.O. Box : 446 Kingston-6, Jamaica, West Indies. Tel: (876) 927 3114, 927 4270 Fax : (876) 978 2801, e-mail: hicomindkin@cwjamaica.com
Through periodic cultural activities, the National Council for Indian Culture in Jamaica has been effectively showcasing the time-tested values of the social, cultural and spiritual lifestyles in India. I compliment all the office bearers of the council for their efforts and contributions towards the good cause and take this opportunity to convey my best wishes to the people of Jamaica. I hope and wish that through these celebrations the cultural bond and friendly relations between the people of India and Jamaica will be further strengthened.
THE CHAIRPERSON”s MESSAGE

“Keeping the Culture Alive”
As we commemorate the 160th anniversary of the arrival of Indians in Jamaica, we, their descendants, must first give thanks to the Almighty for the rich culture which is our legacy - a legacy which gives us choices.

Our foreparents did not have many choices but, despite this and the many difficulties they encountered, they did what they had to do and at the end, whether or not they amassed material wealth, they retained some, if not all their culture.  This they passed on to succeeding generations who, blessed with the value systems of this rich legacy to which they lay claim, have taken their place in all fields of endeavour and have been making significant contribution to the development of our beautiful island. 

It is with much pride, therefore, that on this historic occasion, and on behalf of the National Council for Indian Culture in Jamaica, I congratulate those who have been working assiduously to keep the culture alive for the next generation. 

I wish also to thank all our sponsors and all who have been working behind the scene to make the events for the160th anniversary successful.

Beryl Williams-Singh, CD., (Mrs.)

Chairperson.

May 12, 2005.

NATIONAL COUNCIL FOR INDIAN CULTURE IN JAMAICA

“Preserving, Promoting Our Culture”

The National Council for Indian Culture in Jamaica was founded on March 1, 1998, as the umbrella organisation of Indian associations in Jamaica to preserve and promote Indian Culture by working together. Initially it was mainly due to the vision and efforts of Lyle Nathan, Dr. Sitaram Poddar, Mahadev Dukharan, Barbara Persaud and Lloyd Persaud.
Soon on their call, representatives of many Indian organisations met at the inaugural meeting at Club India premises on March 1, 1998 and established the Council to promote cultural activities in the country and enlighten people about the contribution of Indians, Indian heritage and culture in the development of Jamaica. The various organisations which formed the Council are (1) Prema Satsangh of Jamaica, (2) Indo-Jamaican Cultural Society, (3) Club India, (4) Indian Cultural Society, (5) Sanatan Dharma Society, (6) Friends of Indian community and (7) Ananda Marga Society and representatives of several parishes: namely Manchester, Westmoreland, St. Catherine and St. Ann. Brahma Kumari Raj Yoga Centre in Jamaica became affiliated later.

MEMBERSHIP IS FREE
The patron of the Council since its inception has been His Excellency Sir Howard Cooke, ON, GCMG, GSVO, CD. The incumbent High Commissioner for India to Jamaica is vested as Honorary Member.
Membership is free. Persons or groups interested in the aims and objectives of the Council may be invited by the Executive Committee to become members of the Council.
With reference to activities, out of the many, the most important ones are -
· I Indian Heritage celebrations in May:
(1) On May 10, the Indian Heritage Day i.e. the day of the arrival of Indians in Jamaica, this year being the 160th anniversary, a PRAYER SERVICE is held in which people of all faiths do prayer for peace, progress and prosperity.
(2) Annual Awards Banquet and Cultural Entertainment is held around that time to honour persons in the community who have made significant contribution to the promotion of Indian culture, education, religion and community service, among others. Awards are being given since 2001.
(3) A Family Fun Day is also held during May. The venue has been Chedwin Park in St. Catherine. This attracts Jamaicans of Indian descent from all across the island and is also very popular among Jamaicans generally. It is a day of socialising and rejoicing with family and friends.
·  On the occasion of Diwali, the festival of lights, a DIWALI MELA (Indian Food Fair and Bazaar) is held in October/November in association with the High Commission of India. The Mela has become very popular in the Corporate Area.
· As a registered non-profit organisation, the Council has, over the years, been giving financial assistance to needy children for educational purposes, making financial contributions to charitable institutions, also to Relief Funds in times of disaster. For this, fund-raising functions are held. Recently, a ROTI FESTIVAL, the first ever in Jamaica, was held. From the proceeds, contributions were made to (1) the Tsunami Relief Fund, (2) the Guyana Flood Relief Fund and (3) the Council's educational fund to help needy children.
· Last year on September 30, 2004, the Council, with the help of the Jamaica National Heritage Trust and the High Commission of India, was able to get a bust of Mahatma Gandhi installed at the Park of World Heroes, 2 Tom Redcam Drive, Kingston.
The Council continues its efforts to bring harmony and unity amongst diverse groups of people to fulfill our national motto "Out Of Many One People".
THE END

PREMA SATSANGH OF JAMAICA
“Fostering the practice of Hinduism”

Prema Satsangh of Jamaica held its first Satsangh (Religious Service), on 12th November, 1972 at the Williams’ residence on Guava Road in the Kingston 11 area, and since then much development has taken place.  The Organization fosters the practice of Hinduism which is “A way of Life”, with Cultural, Social and Spiritual disciplines.

In the early years Satsanghs were held at members homes on Sunday Mornings, but as the membership grew the need for a centre became necessary, and in 1982 Mr. Henry Jaghai offered Prema the use of his property at 10 Henderson Avenue for its activities which also facilitates the Free Medical Clinic, held on the first Sunday of each month and which has been in operation for over 25 years.

The Organization celebrates all major Hindu festivals – Phagwah, Diwali, Raam Nowmi, Shivraatri, Shri Krishna Janamashtmi, Raksha Bandhan and Navraatri and our Bhajans (Devotional Chants) are available with English transliteration and meaning for all to understand. Religious leaders are invited from time to time to give discourses on the Holy Books such as the Bhagwad Gita and the Ramayan.

Prema Satsangh offers help to the needy in the Waltham Park and surrounding areas.  A Seedha (food package) is distributed twice per month to 30 individuals and this is funded by members and friends through pledges.  Since its inception a Christmas Treat is held every year catering to over 400 children and adults – again with the help of members and friends as well as business establishments.  Donations come from as far as England to help us with our projects.  Assistance is also given to members of the Community in times of distress such as funeral expenses and disasters as with the last hurricane when a sum of $100,000.00 was distributed to help with the repairs as well as food for those who were affected.

Culturally Prema has tried to preserve what was brought by our forefathers and in 1993 a Summer Workshop was started to pass on the legacy to the young ones.  Volunteers come from New York under the leadership of Dr. Tara Singh to teach  religion, dance, music, singing and drama to over 50 youths for one week in the month of July and again funding is sought from the community for this project.  Prema youths have been dancing at weddings, parties and Cultural events all over the Island as well as excelling academically.

The aims of promoting our Religion and Culture as well as sharing with others and developing ourselves have all been very fulfilling.  We can truly say that we are thankful for the past, enjoying the present and hopeful for the future.

As we celebrate 160 years of Indian presence in Jamaica we feel truly proud that as an Organization we have members who have made an impact on the development of this our Island in the sun.

SANATAN DHARMA MANDIR
“The Centre of much Indian Activities”

The SDM Organisation in Jamaica was founded 1968 at 48 Spanish Town Road, Kingston, the centre of much Indian activities at that time, and during a visit by Swami Jyotir Mayananda and Swami Lalitananda who were in Jamaica on a spiritual mission.   Most of their discourses were centered around the Cockburn Gardens community at the home of Mr. Wilfred Ramgulam Calu and his wife, Clarice.

A lot of land was later acquired  but Satsanghs continued to be held  at homes in and around Cockburn Gardens area.    A number of persons gave much support  for the project which was completed in October 1974 and opened at a  Diwali celebration with much splendour and excitement.

A number of persons managed the operations of the Temple from time to time.  However, the activities of the Temple declined somewhat due to the emigration of many of the people of Indian descent from this area.

Efforts were made in the early 1990’s to refurbish what had remained of the Temple with a view to restoring some order and normality.

Efforts were made in the early 1990’s to refurbish what had remained of the Temple with a view to restoring some order and normality.

Satsangh is conducted every Sunday from10.00 a.m. to noon

Weddings are also conducted, upon request, for persons who wish to be married under Hindu rites.

                                                ***********************

THE EAST INDIAN PROGRESSIVE SOCIETY

East Indian had been arriving in Jamaica from India for almost a century before the East Indian Progressive Society was founded in 1940.

The formation of this new association was made necessary by the many burdens and liabilities that rested on the shoulders of those who had migrated from India under the indentured system and their descendants.

From its inception the East Indian Progressive Society was very active. Among its main areas of focus were the Revision and Repeal of the Indentured Immigrant Law, Land Settlement and Repatriation, Poor Relief and Medical Facilities, Cremation and Marriage Laws, Education, Sports, and jobs.

Committees were created by the young organization to deal with each of these subjects and branches were established in St. Thomas, Portland, St. Mary, St. Catherine, Clarendon and Westmoreland to support the present organization in Kingston in its work.

The Society laboured assiduously in these areas for many years and among the far-reaching successes it achieved was the recognition of Hindu and Muslim marriages, also retroactively, thus making a large number of children of such marriages legitimate overnight.

Also Jamaicans of Indian descent were taken off the very small Indian quota and placed on the much larger Jamaican quota for the recruitment of farm workers to the United States thus creating new job opportunities for a large number of Indians in Jamaica.

The Society helped to form the Cremation Society of Jamaica to agitate for the recognition of cremation as a means of disposal of the dead, a method long used by Hindus for thousands of years. Today cremation is available in Jamaica for anyone who wishes to avail himself of this facility.

The Society was the first organized effort to bring sporting activities to the community, and for many years assisted in providing educational and agricultural opportunities to many, especially the poor. Scholarships were provided and the Society allowed its headquarters at Bethune Avenue to be used as a school for young people. Land was subdivided in St. Andrew to allow Indians to do their farming of domestic crops and so make living for themselves.

By the late 1970, the Society had achieved all of its realizable goals and with many of its founder members having passed on its activities slowed down.  Thereafter it maintained some semblance of activity by giving a monthly dole to the poor. Eventually, even this activity was not enough to sustain what had once been a strong and vibrant organization and the Society was formally wound up in 1978.  The funds remaining in the organization were used to continue the programme of monthly dole until they were exhausted.

Today many new Indian organizations have been launched to provide cultural, religious, and entertainment activities for the Indian community and their friends, and it is interesting to note the participation of young people in these groups.

Indians in Jamaica today enjoy equal rights and opportunity with all other citizens of Jamaica, and it would be fair to attribute a large part of this success to the East Indian Progressive Society and the pioneering spirit of its early members.  

CLUB  INDIA

“The Social Arm of the Indian Community”

Club India, a membership club, is the social arm of the Indian community in Kingston.

It was founded in 1956 by Mr. S.P. Gupta and is presently housed at 38 Lady Musgrave Road, Kingston which, incidentally, was owned by Marcus Garvey our late National Hero. A plaque on the building and sign on the property known as Somali Court bears witness to his residence. This building is a national Monument.

The property is also used by various entities as it is considered community property that is run by an elected body. Community meetings and social events, including the teaching of Hindi on weekends are generally held here.
The club operates a kitchen, which provides Indian cuisine. Our delectable vegetable/chicken samosas and rotis are our speciality. The Club hosts happy hour on Friday evenings where Indian hors d’oeuvres are served complimented with background Indian music. The club offers indoor sporting facilities for badminton.

As we are committed in preserving Indian Culture in Jamaica, the club’s aim and objectives are:

· To provide social and recreational facilities for its members;

· To afford members facilities for meeting one another and entertaining

· To foster co-operation among the members and with the community.

· To encourage the intellectual pursuits and cultural advancement  of

            members and of the Indian Community in general.

INDIAN CULTURAL SOCIETY IN JAMAICA

This year marks 23 years of continuous activities for this vibrant and friendly Society, it having been founded on March 28, 1982 by a small group of enthusiastic expatriate Indians determined to maintain the cultural heritage of those ancestors who first landed on May 10, 1845, at Old Harbour in Jamaica.

The primary objective of the Society is to promote cultural, social and educational facilities among all Jamaicans and to propagate these principles within the length and breadth of Jamaica to all those who display an interest in learning something of Eastern Philosophy.  

Every year the Society celebrates the birth of Mahatma Gandhi, October 2, with the children at the National Children’s Home. They are given a thorough medical check-up by the medical personnel of the society, they are feted with goodies and are usually presented with items for use at the School, including basic food items.

The Society celebrates the many festivals of India such as Holi, Diwali and some of those on the Hindu calendar.

HINDI CLUB OF JAMAICA
Hindi Club of Jamaica was founded by Dr. Sitaram Poddar and his wife Dr. Damayanti Poddar on January 28, 2004, that date being the International Sitaram Poddar Day as a World Biographee, to promote Hindi and to develop fellowship between the people of Jamaica and India.
Dr. Sitaram Poddar has been teaching Hindi voluntarily and promoting Indian culture and fellowship, besides carrying out his duty as a lecturer in Anatomy at UWI, Mona (now retired). Dr. Poddar is appointed as an honorary Hindi teacher by the Government of India on the recommendation of the High commission of India in Jamaica.
Since 1991, Dr. Poddar has been teaching Hindi at Club India. Classes are held every Saturday and Sunday from 10 a.m. to 12 noon. Hundreds of students from various fields - International relations, Linguistic, Tourism, Custom and Immigration, Journalism, Air Services etc. and of Indian and Indo-Jamaican cultural background have benefited from the programme.
The Hindi Club is formed to encourage use of Hindi to develop fellowship and cultural exchanges between the people of two countries.
On the occasion of the 1st anniversary of the Club, a Hindi book titled "Talk in Hindi (Hindi mein baat keejiye)" written by Dr. Sitaram Poddar was launched. The book is written in both the English and Hindi scripts. It is aimed at encouraging use of Hindi in conversation. The book should also be useful for visitors to India. Hindi Club members meet on the first Saturday/Sunday of each month from 11 a.m. to 12.30 p.m.

Dr. S. Poddar IOM
President, Hindi Club of Jamaica
BRAHMA KUMARIS WORLD SPIRITUAL UNIVERSITY

JAMAICA

62 Paddington Terrace Kingston 6

Phone: (876) 978-6171 

Fax: (876) 946-9303

E-mail: kingston@bkwsu.com 

“Open to Everyone”

The Brahma Kumaris World Spiritual University was established in Sindh Hyderabad (now in Pakistan) in 1937. The first Centre was opened in Jamaica in 1986. At present there are two Centres, one in Kingston and the other in Montego Bay with service also being done in Ocho Rios. Outreach programs have been done in Spanish Town, Glengoffe in St. Catherine and in other communities. Courses offered include, Positive Thinking, Self Management Leadership, the Four Faces of Women and Introductory Course to Raja Yoga Meditation. The courses are offered free of charge, voluntary contribution accepted. The Introductory Course gives detail understanding on aspects of spirituality such as one’s true spiritual identity, the awareness of God, the Source of Spiritual Power, how to forge a relationship with God, understanding the Laws of Karma and how they affect one’s life, incorporation of Raja Yoga into a busy lifestyle and imbibing Social, Moral and Spiritual Values in life for one’s inner development.

The Brahma Kumaris is open to everyone, irrespective of caste, creed, sect, age or religion. It offers an opportunity to learn meditation and deepen their understanding of universal principles and innate values through a variety of courses, educational resources and learning resources. The institution provides a caring, co-operative and supportive environment, which encourages individuals to bring out the best in themselves.

Above all the Institution emphasises the benefits of moral and spiritual approaches to life, enabling people to develop attitudes and behaviours which stem from shared core values such as Purity, Love, Happiness, Peace, Bliss, Spiritual Powers and Virtues, and their understanding.

Popular Indian Festivals in Jamaica
Indian festivals are many. Hindus, Muslims, Christians, Buddhists all celebrate their festivals. The indentured workers who came to Jamaica from India 160 years ago, were mostly Hindus. A small percentage (1.5%) was that of Muslims. Generations of Indians have been carrying on the tradition by practicing cultural activities and celebrating festivals. Of the many festivals, three are described here which are quite popular.
DIWALI, the festival of lights

Diwali is one of the most important and colourful of the Indian festivals and is celebrated enthusiastically by Indians all over the world. Diwali or Deepawali means rows of lights signifying removal of darkness.
Diwali falls on the fifteenth day, called Amawasya, of the Hindu calendar month Kartik (corresponding to October/November). It is the darkest day of the month. The celebration traditionally takes place for five days - two days before (Dhanteras and Chaturdasi) and two days after (Annakoot and Bhaiyadooj) the Diwali Day.
Hindu mythology explains that on the Diwali day the divine Goddess Lakshmi, the Goddess of Wealth, appeared out of the churning of the ocean by the Devas (Gods) and the Asuras (Demons). The occasion is also associated with the return of Lord Rama to Ayodhya having defeated the rakshas Ravana in battle. A common understanding of the celebration is the triumph of light over darkness translated to mean the success of good over evil.
Diwali also marks the end of the rainy season and the beginning of the winter. For Hindu businessmen, it marks the beginning of the new financial year.
Preparations for the festival start months before the event. People start by repairing damages to their houses, cleaning, painting, redecorating and new furnishing. On the 13l day of Kartik month, known as Dhanteras, people buy new clothes, jewellery and household items. On the 14th day, Chaturdasi or Chhoti Diwali or Pre-Diwali Day, people work hard to remove all impurities and ills from the atmosphere. In the evening, they worship Yama, the Lord of Time and Death, by offering one lighted Diya. On the Diwali Day, the whole atmosphere is filled with purity and newness, gay and splendour.

In the night all homes, streets and business places are decorated with twinkling diyas (or by small electric bulbs). A variety of sweets (ladoo, burfi, golab jamun, phulauri and many more) are made. Devotees do fasting on Diwali Day. In the evening, they do Lakshmi puja (worship and prayer) with family and friends. Business people start new account books. After puja, they exchange greetings. Youngsters touch the feet of seniors to get their blessings. Sweets are distributed. Sweets signify all that is good - good luck, prosperity and happiness.
Community celebrations add pomp and grandeur with music, singing and dancing. At many places cultural shows and dinners are organised.
Next day of Diwali is Annakoot Day. Hindu families prepare 56 kinds of Indian dishes, all vegetarian. After offering to God, the food, called Prasadam, is served to families and friends and also to under-privileged in the community.
The second day is Bhaiyadooj. It is a special day for brothers and sisters when they wish for longevity and prosperity. The bond between brothers and sisters is renewed and strengthened
The festival is observed not only by Hindus but by people of all faiths, Muslims, Sikhs, Jains, Christians, Buddhists and others and is considered a time for communal gatherings and spiritual enlightenment.
The rich culture and spirit of Diwali has survived political, economic and social vicissitudes and barriers while carrying the universal symbolism of the triumph of light, goodness, knowledge and truth.
HOLI, the festival of colours
Holi or Holika, popularly known as Phagwa in this part of the world, is celebrated on the last day (Purnima) of the Hindu month of Phalgun. There are many claims as to the origin and celebration of Holi. 

· It is celebrated as 'Thanksgiving' to mark the "cropover" of the bounteous harvests at the end of winter and beginning of spring. 
·  It also marks the end of the old year and the beginning of the new. Phalgun is the last month of Hindu calendar. 
· Another popular belief is the destruction of the demon king Hiranyakashyapu and the protection of his godly son Prahalad through divine power. The event signifies the triumph of good over evil and is celebrated by the lighting of bonfires (Holikadahan). 
Holika was the sister of Hiranyakashyapu and it is said that she had the boon that she would not burn by fire. So she took Prahalad in her lap and sat on the fire to kill Prahalad. But due to divine intervention, the opposite happened - Holika was burnt to ashes and Prahalad survived.

Celebrations start several days before Holi day. People throw water (until drenched) or powder (Abeer) on each other. Spray guns are used to spray the liquid and the powder is applied by hands or sprinkled from bottles or cans. There is great fun and merriment and some revellers visit as many places as possible before midnight. The celebration is glorified by chowtal singing, rhythmic clapping and devotional dancing. The celebration reaches the climax on Holi day. In the night they have the bonfire of Holika. They go around the bonfire three to seven times singing and dancing and also throwing woods in the fire to keep it burning. After the ritual, there is sharing and eating of sweets.
The beauty of Holi is to colour each other with the feeling of good wishes and to remember that we all are equal and the children of the same supreme father (God). Many families use this event to mend strained relationship and live in harmony. Holi means to burn away the evils and re-establish a new world filled with divine virtues and happiness.
HUSSAI
Hussai is a Muslim festival and is essentially a part of Muharram. It is not a festival of celebration but is an occasion of mourning. It is in remembrance of Imam Hussain Ali and his followers who died in the battle of Karbala.
PROFILES

ENID MAUDE BENNETT C.D.   
“A Distinguished Politician”

A distinguished Politician and a Trustee of the Jamaica Labour Party since 1978.  She attended the Linstead Primary School and St. Helen’s Commercial School in Linstead.  Became Parish Councillor for St. Catherine in 1966. Miss Bennett swept the polls in two constituencies in St Catherine when she contested successfully in seven consecutive General Elections, resulting in her serving as Member of Parliament for thirty years between 1967 and 1997.  During the period 1980 to 1984, she was Minister of State in the Ministry of Local Government and during 1984 to 1988, Minister of State in the Ministry of Social Security.  Subsequently, she acted as Minister of Social Security June 1988 to end of 1989.

In 1978 she was elected a Deputy Leader of the Jamaica Labour Party, a post she held until 1997 when she retired from representational politics.

As a member of the Commonwealth Parliamentary Association, she visited several foreign countries including India and Sri Lanka.  Miss Bennett is a recipient of several awards including Commander of Distinction; Bureau of Women’s Affairs; Jamaica Political Caucus; Women of Great Esteem (New York, U.S.A.); Ambassador for Peace and Inter-religions International Federation for World Peace (IIFWP).

---------------------------------------------

HENRY WILLIAM JAGHAI
                                                  “A Son of the Soil”

Entrepreneur, Community leader, East Indian cultural promoter and racehorse breeder are just a few words to describe Henry William Jaghai J.P.  This son of the soil, a product of Tivoli Gardens (his birthplace), rose from the ranks of poverty to assert his place among those of other successful Jamaicans.

High ambitions, hard work and a strong self discipline paved the way for Henry, a mechanic by profession, to start his own auto parts business, Jaghai’s Garage  in 1968. By applying his visionary and leadership skills. Henry worked relentlessly in building his business to become one of the leading garages and suppliers of BMC (British Made Cars) spare parts, in the 1960’s to the 1990’s.

Henry has always maintained a link with the motherland, India from where his ancestors came, through his numerous contributions to the preservation of Indian culture in Jamaica.  He was one of the founding members and financier of the Sanatan Dharma Mandir on Hagley Park Road, the first ever Hindu temple in Jamaica. In 1978 he was instrumental in forming another East Indian organization, the Jamaican Hindu Culture Society.  He donated his premises at 10 Henderson Road to the Prema Satsangh Mandir in 1984 to operate a Hindu temple as well as a free medical clinic for the community.  

His love for Indian culture embraced many aspects. In 1995 he was one of the main organizers of the 150th celebration of the  landing of East Indians in Jamaica.  He managed, captained and financed the All-Indian Cricket team, which toured Trinidad and Guyana in 1973. 

      Between 1978-1990 he hosted several traditional Indian festivals such as Pagwah,  and Diwali at his Bombay Stud Farm, Bushy Park. He has promoted numerous Indian stage shows featuring musicians and singers from Trinidad and Guyana. In 1994 he spearheaded a cultural tour- sponsored by UNESCO- to Suriname and Trinidad where he acted as stage manager and organizer for all the participating artistes. Henry has produced eight LP records of Indian folk music utilizing local talents as well as artistes from India, U.S.A., Canada, Trinidad and Guyana. His involvement in music and dance prompted him to form his own East Indian folk dancing troupe, “Jaghai’s”.  One of Henry’s greatest achievements was the conceptualization of an idea to fruition, with the 1999 launching of the book he produced, “Home Away From Home: 150 Years of Indian Presence in Jamaica, 1845-1995”, a historical journey about the East Indians who came to Jamaica. 

Henry has stood true to the Jamaican motto, “Out of Many, One People”, as he has extended his helping hand to all in need, regardless of race. For his outstanding involvement and contribution to the community, Henry Jaghai was bestowed with the title of Justice of the Peace, a duty he executed so well that in 2002, he received the prestigious Golden Scale award for being the most outstanding JP in the county of Surrey.

He has also performed outstandingly in the sporting arena, of the “Sport of Kings”, horse racing.  The passion for horse racing transformed him from a mere racing observer to owner and eventually, breeder.  He ties in his love for horse racing with the love for his culture, in the naming of his horses, some of the more prominent ones being Lady Geeta and Sir Mohandas Baba.  His Bombay Stud Farm has made an indelible mark in the industry as he holds the undisputed title of “Champion Breeder” for the past eight years.  In 1994 he copped the prestigious “None Such Award” for outstanding contribution to horse racing and was again publicly acclaimed in 2003 when he was inducted into the Racing Hall of Fame.     

Henry William Jaghai J.P., a true Jamaican, has exemplified himself through his outstanding contribution to his country.  

WINSTON GULABRAI TOLAN

                                      “Promoting Indian Culture”
Winston Gulabrai Tolan attended Greenwich Primary School, Kingston College and the University of the West Indies.  He went to India in 1977, on an ICCR scholarship, where he attended S.M.S. Medical School in Jaipur, Rajasthan returning in 1983. 

Dr. Tolan has been employed to the Mandeville Public Hospital since 1983 and as Senior Casualty officer, is in charge of the Casualty, Accident and Emergency department for over 10 years. At the inaugural “All-Island Hospital Worker of the Year” award (Med) sponsored by the Ministry of Health he was awarded runner-up. He has also been selected “Employee of the Year” by his peers at this Hospital.

Dr. Tolan, has been, and continues to be, actively involved in the promotion of Indian culture.  He was one of the founding members of Prema Satsangh in 1972 and served as President for over 10 years. 
HINDUISM

He is involved in both the religious and the cultural aspects of Hinduism.  He is also involved in singing and is one of Jamaica’s leading vocalist of Indian Music. Dr. Tolan was instrumental in the founding of the Prema Youth Organisation (PYO).  PYO participated in sports and cultural activities and also organized extra classes for children in the community.  Prema Sangeet Orchestra and the Prema Samaj Troupe were formed through his efforts and they performed at stage shows in Kingston and Clarendon.

Dr. Tolan has not forgotten the days, when he used to travel with Dadiraam on a bicycle, with the harmonium on the handle, to various homes for Satsangh, and how his three-man band of Dadiraam, Phillip and himself used to travel on minibus outside of Kingston to play at various functions, carrying the Dholak (drum), Harmonium and Dantaal with them.

After his return from India, Dr Tolan picked up where he left off in his involvement with Prema Satsangh and other cultural activities.  Prema Satsangh started a free medical clinic and he was one of the first doctors working at the clinic.

Despite his responsibilities as a Medical Doctor, he continues to be actively involved in the culture today.  He is the host of Indian Talent on Parade on Power 106, a programme for which listenership is not confined to Jamaica but reaches out to the world via the internet.  He promotes Indian music through the Naya Zamana Orchestra. He has been one of the major organizers and promoter of the annual celebrations held at Chedwin Park. His participation in Holi (phagwah) and Diwali Mela in Jamaica ensures the continued celebration of these festivals locally.

In 1988, Dr. Tolan  lead a team of  East Indians from Jamaica to the “ Fourth Conference on East Indians in the Diaspora” held in New York

He has been a regular performer at Diwali Nagar in Trinidad for the last four years which attracts an audience in excess of 30,000 persons. He travels to Miami regularly to participate in various Festivals as well as perform at other cultural functions.

Dr. Tolan is a strong believer that through hard work, discipline and humility one will achieve one’s goal in life.

                                  PANDIT RAMADHAR MARAGH

“His Passion Is His Culture”

Pandit Ramadhar Maragh  (Docky) was born on December 25, 1926. His father, Sewkumar Maragh (Immigrant from Basti) married Enid (an Indo- Jamaican) and had seven sons and one daughter.   Ramadhar attended Ebenezer School and St. Simon’s College.  In 1942 he married Gangadai Maragh and the union produced six sons and six daughters.

‘Docky’ as he is popularly known, is fluent in speaking, reading and writing Hindi.   He began his training as a Hindu priest under the tutelage of his father from his early childhood.   In his early years he was employed in various fields including managing the Queen’s and Majestic Theatres on the Spanish Town Road.  He assisted his father part-time performing priestly duties, and after his father’s death, he became a full time priest which duties took him across the length and breadth of Jamaica.   He was appointed a Hindu Marriage Officer in 1969. As the only recognized Hindu priest in the Island since 1982, Panditji has been performing his duties with devotion and humility. In recent times his services are often required by Jamaicans who reside overseas.

Panditji has a passion for his cultural heritage and for many years has organized parades, floats and other activities for Hindu festivals.   He has also been very involved with national events e.g. Jamaican Independence Day Float parade, and has done yeoman social service for the community of Denham Town where he lived for the greater part of his life.

Panditji’s wife pre-deceased him in 1969 and one son over three years ago.          
MR. IVAN ALEXANDER BLAKE

“The Nucleus of the Indian Community”

Born on January 5, 1915, he grew up in Smith Village, now known as Denham Town.

He attended Smith Village Elementary School and was forced to delay his ‘schooling’ in order to help his mother and younger brother.   Mr. Blake recommenced studies by private tuition and wrote the Junior Cambridge Examinations. Later, while employed at the Jamaica Government Railway, he pursued  evening studies at the Kingston Technical School where he obtained certification as Fellow of the Institute of  Banking (F.I.B.).

Mr. Blake worked at the Jamaica Government Railway in a clerical capacity from

1931 to 1948 making rapid strides into managerial positions.  He then resigned to start his own business – ASIA VARIETY STORE. -  Spanish Town Road.  He closed this business when the environment started deteriorating due to crime and other circumstances, and moved to New Kingston where he established Apex Traders Ltd..   This he closed when he retired in 1999.

A founding member of the East Indian Progressive Society in April 1940, Mr. Blake was its first Secretary and served that organization continuously for its lifetime.   Through this body he made significant and tremendous contribution to the community in particular to the development and uplifting of the less privileged Indians.  He was the nucleus of the Indian community.  He served as President, E.I.P.S. on three occasions and several times as Secretary and Treasurer.

Achievements:

· Organised and collected funds for building Cultural Community Centre at No. 3 Bethune Avenue, Kingston 13.   This was opened in 1945 and named ‘Varma Hall’ in honour of the Founder of the Society, Dr, J.L. Varma.

· Financed the modification of the Centre for use as a school and saw to its subsidy by the E.I.P.S.   

· Organized funds and managed a 10-acre property (with a well and pumps for


water) on Penwood Road, Kingston 13, on which displaced East Indians were           

      settled (on easy payment terms) to grow vegetables for a living,  during  the period of World War !!.

· Was responsible for selecting suitable East Indians for Farm Labour in the 

USA during World War II after the USA approved the request.  No East Indians were allowed before.

· Organised the cultivation of crops during the war and was the Founder President of the first Rice Growers Associationm

INDIAN DANCING AND ITS SURVIVAL IN JAMAICA

Indian dance has always held a special place in the memory of people who have some interest in Indian culture.   It is also appreciated by persons of other ethnic groups – often mesmerized by the movements of the eyes, the hands and the bells on the dancers’ feet, not to mention the beauty of the dancers.

There are too, the folk dances, which are very popular among some sectors of the Society, that are indicative of the areas from which the indentured labourers came. For a very long time the culture was sustained by this type of dance, which in most cases, was performed by men.

For those whose focus was on classical and semi-classical, they had to be satisfied with the infrequent performances which came our way, sponsored by some of the Indian organizations.   Slowly but surely this situation improved, by virtue of the increased awareness of the culture, increased educational opportunities, increased exposure

due to technological advances, and training.  We can now boast of having persons who can give a good account of themselves in this area.

TEACHING METHODS

Most of our dancers are from the age group 3 to 21 years.   The majority are self-taught, by use of Videos, DVD, Movies and also by Internet facility, and they do mostly ‘filmy’ dances.   Some of them had limited training, supervised by Camille Nathan; and over the past 4 years at the one-week Summer Training Camp organized by the Prema Satsangh Group.  They provide entertainment for the Council, their organizations and others, and on occasions for official functions of Government or the Diplomatic Service.

Currently in Jamaica there are three dance groups which are active.  They are listed below:

“PREMA” dance group – this consists of young adults, aged 17-21 years, some of whom are students of the University of the West Indies.

“GALLOW GROUP”- consists of three cousins, two in fourth and fifth forms and one who is expected to start High School in September of this year, 

“RATNAVALI” (means a bunch of gems) dance group – consists of six members, their dance names being “angel”, “flower”, “maddy”, “star”, “diva”, and “princess”. Their age range is from 11-13. 

TRAINING

Some of their training is done with the “Anjali’s School of Contemporary and Classical Dance” which opened its doors some three years ago. The school currently consists of 22 girls aged 5 to 30 years and 4 boys.  They too perform for activities of the Council and on other occasions.

It is important to note that the interests of these young people are not only confined to their Indian culture, but they are involved in many other activities such as synchronized swimming, badminton, hockey, piano playing, poetry writing and ballet dancing.

Their performance on an academic level exceeds, by far, regular standards.  This latter trait is of significant pride to their parents and the Council.

THE CONTRIBUTION OF INDIANS TO AGRICULTURE
India is a land where agriculture is very important to the survival of the economy. Feeding its large population demands efficient and high producing farming techniques. So, it was only logical, that after the abolishment of slavery, and the coming of emancipation, that the Caribbean region would look to countries where farming was a natural and essential part of the functions of its people, people who had expertise in the cultivation of sugarcane, the crop that was the mainstay of the Caribbean economy. In celebration of the 160th anniversary of the arrival of the East Indians, it is imperative that we highlight the significant Indian contribution to agriculture.
Most of the following material is extracted from Home Away from Home: 150 Years of Indian Experience in Jamaica, 1845-1995, by Laxmi and Ajai Mansingh, Ian Randle Publishers, 1999. The book was the brainchild of Henry Jaghai and is dedicated to the indentured Indian workers (1845-1917) and their descendants in Jamaica.
The contribution of Indians to Jamaican agriculture is widely recognised. They not only brought new skills for the cultivation of traditional crops (24) but many of the over 75 plants of Indian origin which came directly or indirectly from India to Jamaica, can be attributed to the indentured workers. Verene Shepherd has noted that tobacco, flower and vegetable farming used to be mainly in the hands of the Indians Furthermore, the Indians introduced channel irrigation system, which was hitherto unknown to the planters 
Sugarcane cultivation. The indentured workers were sought by the Carib​bean planters because the yield of sugarcane in India was very high and the quality of sugar produced was much superior. Indeed, the high quality of their work, which presumably involved delicate agronomic practices, was recog​nized by Jamaican planters and recorded by Protector of Immigrants.
Banana cultivation. When banana was introduced into Jamaica in 1872, many Indian workers were moved to banana farming because of their familiarity with the plant. By 1892, their assistance had enabled banana plantations to become a significant factor in the Jamaican economy and today, it is a mainstay of most small farmers in the island

Rice cultivation. Rice has been the staple crop of most Indians from time in memorium. 

In Jamaica, attempts by planters since 1707 were unsuccessful due to techni​cal difficulties.  The Falmouth Post of 1848 reported an unsuccessful experi​ment by General Herard (exiled Haitian president) to grow rice in St Thomas-in-the-Vale. It was left to the Indian indentured workers, with skills of cultivating paddy, thrashing it and hulling it in their home-made dhenkis to start large scale cultivation of the crop in Jamaican swamps in the 1860s. Their success encouraged the importation, in 1874, of 3.5 bushels of paddy seeds from India for distribution among the Indian farmers. The Protector of Immigrants in his 1883 report wrote, ‘the cultivation of rice by time-expired immigrants has now attained considerable importance

In fact, the Indians rented the otherwise useless swamps from the land lords and cultivated their own rice which provided them a sense of security insofar as the supply of a staple food grain was concerned. They fished in swamps and caught or shot ducks for adding free protein diet to their menu. Gradually, the Afro-Jamaicans entered the field and adopted the Indian technology. The transfer of technology to Afro-Jamaicans was complete with Hindi terminology such as herd (seedlings), chitkai (dispersal of seeds), lagwai (transplanting), nirai (weeding), sichai (irrigation), katai (cutting/ harvesting), kharyan (threshing ground), gobar lipai (plastering with cow dung) of kharyan, patkai (thrashing), usai (winnowing), dhan (paddy) and payyal (stem trash). Amazingly, just like their Indian counterparts, these farmers slept at the kharyan on khatia to do rakhwali (guarding) of their harvest. In fact, the authors relaxed on their khatia while gathering this information .

Shepherd has written an excellent account of the growth of the rice industry in Jamaica during the first half of the twentieth century. There were 138 registered rice farmers in Jamaica in 1911. Still, rice was imported, and in 1926, 93% of imported rice came from India. By 1935, over two thousand acres of rice were cultivated by the Indo-Jamaicans, of which, 645 acres were in Westmorland, 344 in St Mary and 300 in St Catherine. Over 308 Indians with more than one acre of land cultivated rice in 1943 in St Catherine alone. By now, Afro-Jamaicans contributed 30% to the total rice produced in the island. The Jamaica Agricultural Society and the East Indian Progressive Society assisted in the formation of the Central Rice Growers Association, which increased the acreage in 1950 to 5,400. During the second half of the last century, rice production in the island has declined enormously.

Though rice cultivation requires dirtying hands and feet in the mud, many Indians still love the experience. Some of those who have braved the conditions since the 1930s are Ali Baccas, Harold Bajue, Bulus Barker, William Bedasee, Joe Binda, Cecil Brass, Kenneth Brass, P. Charoo, Chedisingh, Alfred Chetram, Norman Chutkan, John Dookie, Myrtle Dukharan, Aston Fray, William Garieve, Comal Hill, Mohammed Khan, John Lalla, Alvin Maragh, Simeon Maragh, Roy Paharsingh, Margaret Persard, W. Salbie, G. Suckie and Stedman Tater. 
Horticulture and Floriculture. The tradition of vegetarianism and the use of flowers in daily Hindu prayers had made the Indians experts in vegetable and flower cultivation. From provision lands on the plantations to purchased or rented lands in Indian settlements, market-gardening was a healthy full- or part-time occupation of many Indians. The niche was left vacant for the Indians, as consumption of vegetables was not popular among Afro-Jamaicans. Indians dominated market gardening from the 1870s to 1950s, particularly in the corporate area.

Verene Shepherd discovered that Indian gardeners apparently pio​neered floriculture in Jamaica over 100 years ago. In the 1890s, all of the flowers and decorations needed for weddings and other occasions were supplied by the ‘Coolies’ “as this is their specialty and they certainly make excellent gardeners.” Indeed, there is hardly any Indian home in Jamaica, where genda (marigold) is not planted. An interesting aspect of Indian horticulture had been organic farming - without the use of pesticides or synthetic fertilizers. Different vegetables were grown in parallel beds which apparently acted as 'companion crops' to deter insect pests. Cabbage, spinach, okra, tomato, beans, onions and garden egg were grown together. Alternatively, tobacco was grown with other vegetables. Fur​rows were made in a way that conserved rain and irrigation water. Compost and night soil, manual weeding and mulching provided nutrients and conserved water.
Since their agricultural skills brought the Indians to Jamaica, most of them felt comfortable in choosing farming as their post indentureship occupation. Many of the the indentured Indian settlers were given lands, which they cultivated successfully while the enterprising among them acquired more land by strategic planning and diligence.
Most of the Indians moved into the belt where sugarcane, bananas and coconuts were predominant. To a much lesser extent, a few were involved on a small scale in te production of cocoa, citrus, orchard and root crops, vegetables, coffee and cattle.
PREMA SATSANGH MEDICAL CLINIC

“Fulfilling a Social Need in the Community.”
Purpose & Origin:

Prema found the necessity of not only talking love at their meetings, but felt the urgent need of sharing this love and kindness by doing some social work amongst their members and friends in the nearby area.  The Clinic seeks to provide as comfortably as possible whatever expertise it has in the area of Medical help, and Social and Preventive Medicine.

The first Free Medical Clinic was held at the residence of Mr. Michael Brown on Mahoe Drive, moved to Mr. Sidney’s Bepat’s residence at Grass Quit Glade in the Kingston 11 area now at 10 Henderson Avenue where it has been operating since 1982 through the kindness of Mr. Henry Jaghai who offered us the use of his property for our activities.  Initially Dr. Hame Persaud was the sole doctor for the clinic but as time went by and the patient load grew help was solicited from doctors in the community.  Medical students from the University of the West Indies also offered their services to the clinic.  The clinic is held on the first Sunday of each month from 9:00 A.M. to 3:00 P.M.

Who benefits:

Members of the Community suffering with illnesses such as Hypertension, Diabetes, Heart Failure, Arthritis, Asthma, Peptic Ulcer, Peptic Ulcer and Gastritis as well as those with coughs, colds, worms and malnutrition.  Patients are given a ‘pep’ talk on healthy living at the beginning of each clinic, and between 50 and 80 patients are seen on each clinic day.  The patients come from all walks of life ranging in ages from birth to 100 years.  Difficult cases are referred to the University Hospital or the Kingston Public Hospital for follow-up treatment.  

Assistance:  

Over the years donations have come from various Organizations and Individuals to help in the running of the clinic.  U.S.A.I.D. started the ball rolling with a donation of US$5,000 to refurbish the building to accommodate three doctors as well as a waiting and reception area.  Mr. Henry Jaghai has also built a shed to seat those patients who are not able to fit in the original waiting area.  Items such as examining couches, filing cabinet, scale and blood pressure equipment have come from members and well wishers of Prema.  The Pharmaceutical Society of Jamaica through its members have been providing samples of regular medications at each clinic.  This helps to ease the burden of the cost of the medications to the patients.  The pharmaceutical companies also take turns in providing a snack for the patients at the clinic.

Dental Clinic:

To further improve our service to the Community, the idea of a Dental Clinic was thought of, and in 2004 the Colgate Dental van was added to the services offered by the clinic.  The Dental Clinic team is headed by Dr. Syed Hussain and funding for one year has been granted by the United Way of Jamaica.  About thirty patients are seen per session and services offered are cleaning, extraction and advice on good dental health.

Prema Satsangh is proud to play its part in offering these services to the Community and thank those who have made it possible.

INDIAN INVOLVEMENT IN SPORTS
Compared to Guyana and Trinidad and Tobago, not many East Indians came to Jamaica. As a result there are fewer, much fewer, descendants of East Indians in Jamaica than there are in both Guyana and Trinidad, and because of that, the Indian presence in the history of Jamaican sport is not as strong as it is in those countries. Over the years, however, Indians have been involved in a number of sports at all levels. They have been involved as players and/or administrators, and a number of them have contributed to the greatness of Jamaican sport – particularly in cricket, football, table tennis and golf.
In cricket, for example, there was Bob Maragh, Lloyd Williams, Len Chambers, Rex Suckoo, Lex Mutra and Lascelles Collesso. In football, there was Derrick Dennicer; in table tennis, there were Leo Davis and Ingrid Mangatal; and in golf, there was Biah Maragh.

THE SPIN TWINS 
Maragh represented Boys’ Town and Jamaica, and as a left arm spin bowler, he was second in the country only to the great Alfred Valentine – the smiling Jamaican who, along with Sonny Ramadhin, an Indian from Trinidad and Tobago, formed the spin twins that bowled the West Indies to their famous victory over England in 1950. Williams, Chambers and Suckoo also represented Jamaica. Mutra represented Jamaica Colts. Collesso was a leading senior cup player while representing Kensington, and apart from his involvement as a player, Chambers also served Jamaica’s cricket as a board member, as a manager of the youth team, and as a selector of both the youth and senior teams.
Another Jamaican Indian who served cricket with distinction is Dolly Bacchus-a former long time president of the St. Catherine Cricket Club and member of the Jamaica Cricket Board, and still another is Ruddy Williams-former captain of Melbourne and currently chairman of the national selection committee.

Dennicer, known as the ‘Little Indian’ while moving through the midfield, was an outstanding schoolboy footballer and a good national player.

Leo Davis, for many years, one of the top Jamaican table tennis players, was a colourful, attacking player, and a member of the Jamaican team that dominated the Caribbean Championships, the singles champion of Jamaica, and singles champion of the Caribbean.

Ingrid Mangatal, a left hander who is now a judge in the high court, represented Jamaica many times and was the women’s singles champion of Jamaica on more than one occasion, including 1980 when she won the junior and senior titles and the women doubles.
Star of the Jamaica team  
Maragh, better known as “Biah” was a tremendous golfer. He also represented Jamaica many times, in shooting 284 and leading the team to victory, he was the star of the Jamaica team that won the Caribbean Amateur Championship at Tryall in 1989, and with a round of 62, he holds the course record at Tryall.
For many years now, Maragh has been, as he was during the years of Johnny Walker World Championship of Golf, the course superintendent at Tryall.
On top of those, Shane Matthews and Michael Siva represented Jamaica at chess, Roy Paul Jr., Kristal Karjohn and Vishnu Seixas represented Jamaica at badminton. Vishu Tolan is the president of the Badminton Association, and his son, Vijay, is one of the country’s most promising young players.
There is also Henry Jaghai-a father figure, for many years the man behind the Indian participation in cricket competitions around the city and still one of the most important people in the horseracing industry. For those who do not remember, the all Indian team won the Hamilton Cup in 1944, the Carib Cup in 1950, the Masterton Cup in 1961 and 1966, and the Rankine Cup in 1966 and 1978.    
INDIAN MUSIC
The East Indian immigrants to Jamaica brought with them a rich cultural heritage. The music form prevalent in the region of their origin in India (Eastern Uttar Pradesh and Bihar) was the most popular then.
Termed today as traditional folk or dinner yard music, it essentially consisted of the musician(s) and singer(s). The songs revolved around events and festivities suc as Holi or Phagwah, Pujas or religious services, deaths, weddings or merry making. There were songs for almost every event, and every aspect of life.
Initially, most songs were religious in origin. The instruments brought by our forefathers are still in evidence today, but on a smaller scale. The most popular instruments used in Jamaica now are listed below.

· D. DHOLAK – a popular barrel-shaped folk drum from Northern India with heads on both sides. While the right head is simple, the left hand head has a special application on the inside. This application is a mixture of tar, clay and sand (dholak, masala), which lowers the pitch, and provides a defined tone. The dholak may be tuned; when laced with ropes, series of rings are pulled to tighten the instrument. Sometimes metal buckles are employed to tighten the instrument; it is then called a Naal.
· SARANGI -   was the premier bowed instrument of North Indian music. It became popular in the mid 17th century to accompany local music. It still retains this vital role today, but is largely supplanted by the harmonium. It consists of a squat, truncated body. It has a soundboard of goatskin. It has three main playing strings of heavy gut. These are the ones which are bowed. It also has an additional 30-40 sympathetic strings, which give the instrument its characteristic sound. The strings are pressed down on a fingerboard, and playing  strings of the sarangi are stopped with the fingernails of the let hand.
· TABLA – a pair of drums played wit fingers and the wrists of both hands. The right hand, smaller, high-pitched drum is called a tabla or dayan, and the left hand dayan or dagga. The bayan is recognisable for its low ‘swoops’ of sound and colourful pitch effects. The tabla is a conical (almost cylindrical) drum shell carved out of a solid piece of hard wood. The tabla shell has one open end covered by a composite membrane. The base of the drum has a slightly larger diameter tan the top. The bayan is a hemispherical bowel shaped drum made of polished copper, brass, bronze or clay. Like the tabla, a composite membrane covers the bayans open end. Drum heads are made of goat’s skin with a central circle of black paste made of flour, ferric oxide powder and starch.
· DHANTAL – a long metal rod struck with a small u-shaped metal, bent at both ends.
· HARMONIUM – also known as peti or Baja. An import from Europe to India, it is essentially a reed organ with hand pumped elbows. Its most common use is in religious music, as a melodic accompaniment to vocals.
Music was integrally related to dancing, with each song, a dance was appropriately done. The ever popular nachania or frock dance is one of the seven types of folk dances brought to Jamaica between 1845 and 1920, and is still danced at weddings and many stage performances. The dancing frock is made up of an array of bright and different colours. The kathgora or wodden horse dance usually depicted certain scenes from the battlefields, or the life of some hero, including romantic adventures. The horse is usually colourfully decorated for the occasion, and the rider dresses like a prince.

· The JHANGIA – the essential features of this dance are the disciplined footwork, synchronised with rhythmic music, body movements and hand gestures. 
The advent of the 1960’s saw the formation of the first local band with electronic setup of equipment, keyboards, guitars and sound amplification.

· THE INDIAN TALENT MERRYMAKERS brought us the latest in both music from India, other Caribbean islands and traditional folk music. The foundation members and exponents of Indian music included Krishna Deonarine, Papa Dookie Graham, Ganga (Robert) Tolan, Roy Matthai, Wally Byroo and many others.

· THE PREMA SANGEET BAND with a familiar style of music followed with Jeevan. CHOWTHI providing the needed expertise and stimuli for many of our present singers and musicians, to start their careers. Much credit has been given to Jeevan Chowthi during his many years as a social worker and musician. The Prema SAMAJ with Mr. Gham Bankersingh and his daughters added variety with traditional folk music.
· THE RAJA SARANGI GROUP with the late legend, Johnny Mykoo, as leader and lead singer transformed traditional folk music, with an intermix of older instruments and newer electronic ones. His energetic rendition of songs made him a household name even after is untimely death. Interestingly, most of the words of some of these songs have changed, due to the songs being passed down by word of mouth with the passage of time. Another important point was that most of our singers and musicians were self taught, which was a remarkable achievement.
· THE NAYA ZAMANA BAND formed in the 1990’s is currently the only active band that continues to play a mix of traditional folk, Indian film songs and Chutney music, bhajans or religious songs. Leader Michael Gallow on tabla/dholak, Suren Chutkan on keyboards, Phillip Graham on dholak and Vijay Jagessar on harmonium complement Wally Byroo, Thaddeus Bessai and Dr. Winston Tolan on vocals. At present, the popular forms of music enjoyed by the Jamaican public are :

i) Traditional folk music

ii) Chutney music. An up-tempo music form accompanied by the dholak, the harmonium and the dhantal. Within recent times some chutney music contains soca and calypso rhythms (hence chutney soca). One author claims chutney as the former domain of women, since the instruments used such as the dholak, were some of the few acceptable for performance by female musicians.

iii) Old Indian film songs of the greats like Lata Mangeshkar, Mukesh. Rafi

iv) Indian pop music. This has a mix of Indian and English pop music is becoming very popular.

v) Remixes: Old songs mainly from Indian movies are remixed from advanced technological instruments while retaining the lyrics. Reggae music has some influence on Indian pop music. Tassa music associated with Hosay festival plays an important role in Indian music. Conical tassa drums, a double headed bass drum and a jhangi ( a large pair of cymbals) make up the tassa band. Tassa drums are made by stretching goatskin covers over clay shells before being played, they must be heated o tighten their skins and raise the tone to an optimal pitch.
IRRESISTIBLE CURRY

Mention ‘Indian Food’ and the word “CURRY” comes to mind - hot, spicy, aromatic and irresistible. This is definitely not an overstatement, and can be substantiated by the crave that Jamaicans (from all cultures and lands) have for this delectable dish, in whatever form. Curried chicken, in its many variations, has almost become a national lunchtime dish. What makes Jamaican-Indian cuisine so very unique and tasty is its rich blend of flavours and spices from the different cultures that have come to this beautiful island paradise. The evolution of the Jamaican-Indian cuisine, to what it is today, is partly due to the unavailability of many of the traditional Indian spices and herbs, and so our fore-parents who came originally as indentured labourers, had to make do (tun dem han an mek fashan) with what was available at the time. Recently, these traditional Indian spices have become more available, not to say that they were not here, but there has been a marked increase in the supply and demand of these items

The intention of this article is not to give the history of the ‘Jamaican Curry’ or to trace the variations across the island but to give an incite into the different types, and use, of spices and herbs that are available. Of course it would not be complete if a number of the favourite recipes were not included.

Observation of many of the “CURRY CHEFS” in Jamaica, leads to the conclusion that no two chefs make the same curry goat, but yet they are all great tasting. What will be given here are recipes which should be used as guidelines and should not be taken as law, since cooking is an art and each artist has his/her different tastes and likings. This is what leads to delicious creations, so do not be afraid of experimenting in the kitchen. Perhaps, the one law that is adhered to is that the ‘curry powder’ should not touch the meat before the pot, and this will be made clear in the recipes. Curry powder is not turmeric (the yellow ingredient), but is a mixture of many different spices and MAY include turmeric. Different manufactures, or homes, will have different combinations of these spices. Curry can be defined as (i) A mixture of spices used primarily in Indian cuisine; may include turmeric (haldi), coriander (dhania), cumin (geera), cayenne or other chillies, cardamom, cinnamon, clove (laung), fennel, fenugreek (methi), ginger, and garlic, (ii) a dish seasoned with curry or curry paste.

The word “curry” is thought to have been coined by the British in India centuries ago. Possible contenders for the origin of the word are, Karahi or Karai (Hindi), a wok-like frying pan used all over India to prepare masalas (spice mixtures): karhi - a soup-like dish made with spices, chickpea flour dumplings and buttermilk; Kari - a spicy Tamil sauce; Tarkari - a seasoned sauce or stew; or Kari Phulia, neem or curry leaves. 

A very important aspect of Indian cooking is the building and layering of the flavours, which helps to tantalize the taste buds. Care should be taken when using whole spices, and you should warn your guests if these are left in the dishes, since your guests could be surprised by the sudden and unexpected burst of flavour and aroma.

Curried Goat

Ingredients:

3 lbs
goat meat

2 tbs
curry powder

4
methi seeds

¼ tsp
geera

1½ tsp 
salt

1½ tsp
black pepper

2 
medium onions (chopped)

8 
cloves garlic (finely chopped)

2
stalks scallion (chopped)

4 
sprigs thyme

½ 
scotch bonnet pepper (seeded and chopped) (use less or more to suit taste)

3 tbs
vegetable oil

4 cups water

Method:

1. Heat the oil in a dutch pot (dutch oven) or heavy sauce pan over medium heat.

2. Add methi and geera seeds fry for 30 seconds

3. Add ¼ of each of the onion, garlic, scallion and scotch bonnet and fry, while stirring, until golden brown.

4. Add curry powder and black pepper and fry, while stirring, for 30 seconds to one minute. Be careful not to burn!

5. Carefully add the goat meat. Add the salt and stir regularly to prevent burning of the spices. Stir until liquid starts to accumulate.

6. Stir in ½ of the remaining seasonings, cover and cook, stirring occasionally, until the juices have been reduced to a thick sauce.

7. At this stage you can either, add the remaining seasonings and enough water to cover the meat, or reduce the sauce to dryness while stirring constantly and scraping the bottom of the pot, a technique called “bhoono-ing”. This intensifies the flavours, but requires patience. Add the remaining seasonings and bhoono for 5 minutes, and add enough water to cover the meat.

8. Simmer until meat is tender, making sure to add water as required.

When finished, add a dash of garam masala to enhance the aroma, garnish with chopped fresh coriander and serve hot with rice or roti.

Curried Chicken 

This is done very similarly to curried goat but after step 4, where the meat is added to the fried spice mixture, the chicken and all the seasonings are added at this stage, stirred, water added, covered, brought to the boil and simmered for 30 minutes. Serve with rice, roti, naan or your favourite starch.

Curried Fish

Fish cooks in a much shorter time than goat or chicken so care has to taken so as not to destroy the texture. Cooking time is shortest when using fillet, longer times for whole fish and if using the heads of larger fish, then more time is required to tenderize. Generally the curry sauce is prepared and then the fish of your choice is added and cooked until done. The state of “done-ness” is entirely up to your liking. STIRRING IS STRICTLY FORBIDDEN!

Ingredients:

4 
whole snapper (1/2 lb size)

1 tbs
curry powder

4
methi seeds

¼ tsp
geera

1 tsp 
salt

1 tsp
black pepper

2 
medium onions (chopped)

8 
cloves garlic (finely chopped)

2
stalks scallion (chopped)

4 
sprigs thyme

½ 
scotch bonnet pepper (seeded and chopped) (use less or more to suit taste)

1
green mango (peel and cut the flesh in ¼ inch slices, discard the seed)

2 tbs
vegetable oil

3
plum tomatoes (diced)

2 cups water

Method:

1. Heat the oil in a heavy flat-bottomed sauce pan over medium heat. (Pan should be big enough to hold all the fish in a single layer).

2. Add methi and geera seeds fry for 30 seconds

3. Add ¼ of each of the onion, garlic, scallion and scotch bonnet and fry, while stirring, until golden brown.

4. Add curry powder and black pepper and fry, while stirring, for 30 seconds. Be careful not to burn!

5. Add the remainder of the seasonings and cook for two minutes, stirring constantly.

6. Add the water and salt. Stir and place the fish evenly in the pot. 

7. Add the mango and tomato pieces, making sure that they are in the liquid.

8. Cover and simmer for 15 minutes (or longer of desired)

Serve immediately with rice or roti. Garnish with sprigs of fresh coriander or chopped scallion.

Curried Mango (Mango Tarkari)

(Spicy, sweet & sour mangoes)

Ingredients:

6
green mangoes (preferably hairy/common but any variety can be used)

1 tbs
curry powder

2
methi seeds

1
pinch
geera seeds

1 cup 
brown sugar

½  tsp 
salt

1 tsp
black pepper

1 
medium onion (chopped)

6 
cloves garlic (finely chopped)

1
stalks scallion (chopped)

½ 
scotch bonnet pepper (seeded and chopped) (use less or more to suit taste)

2 tbs
vegetable oil

3 cups water

Method:

1. Quarter, peel, remove the insides of the seed and wash mangoes.

2. Heat the oil in dutch pot or heavy sauce pan over medium heat

3. Add methi and geera seeds and fry 30 seconds.

4. Add ¼ of each of the onion, garlic, scallion and scotch bonnet and fry, while stirring, until golden brown.

5. Add curry powder and black pepper and fry, while stirring, for 30 seconds to one minute. Be careful not to burn!

6. Add the mangoes and bhoono (stir while scraping the bottom of the pot consistently) so that the pieces are coated with the spice mixture.

7. Add salt, half of the remaining seasonings and enough water to cover the mangoes.

8. Cook over medium heat for ½ hour or until mango becomes tender.

9. Add sugar and the remainder of seasonings and simmer until sauce becomes thick. Stir occasionally so as to avoid burning. In the latter stages it is safe to reduce the heat to low.

10. Check for sweetness since some mangoes are more acidic (more sour)

Aloo Tarkari (Curried potatoes) with mixed vegetables


Ingredients:

2 lbs
potatoes

1 tbs
curry powder

4
methi seeds

¼ tsp
geera seeds

2  tsp 
salt

1 tsp
black pepper

2 
medium onions (chopped)

8 
cloves garlic (finely chopped)

2
stalks escallion (chopped)

½ 
scotch bonnet pepper (seeded and chopped) (use less or more to suit taste)

2
plum tomatoes (diced)

1½ cup
frozen mixed vegetables (carrots, green peas and corn)

3 tbs
vegetable oil

4 cups water

Method:

1. Peel, wash and cut potatoes into 1 inch cubes.

2. Heat the oil in dutch pot or heavy sauce pan over medium heat

3. Add methi and geera seeds and fry 30 seconds.

4. Add ¼ of each of the onion, garlic, escallion and scotch bonnet and fry, while stirring, until golden brown.

5. Add curry powder and black pepper and fry, while stirring, for 30 seconds to one minute. Be careful not to burn!

6. Add the potatoes and bhoono (stir while scraping the bottom of the pot consistently) so that the pieces are coated with the spice mixture.

7. Add salt, half of the remaining seasonings and enough water to cover the potatoes.

8. Cook over medium heat for 30 minutes or until potatoes becomes fork-tender.

9. Add the remainder of seasonings and simmer for 15 minutes. At this stage more water can be added to give a more runny consistency if desired. More stirring will cause the curry to thicken.

10. Stir in the thawed mixed vegetables and simmer for 5 - 10 minutes (depending on how firm you like the mixed vegetables).

11. Sprinkle with a ¼ tsp of garam masala to enhance the aroma and garnish with chopped fresh coriander.

Serve hot with rice or roti.

Dahl

What will be shown here is the versatility of the simple dhal. Dhal can be had as an appetizer or as a main meal with rice or roti. There are many variations using different types of peas, beans and pulses, and mixtures. In Jamaica the two common types of dahl are made from yellow split peas, and a mixture of yellow split peas and red peas (kidney beans). Red lentils (masoor dhal) can be used to make a very quick and tasty dahl.
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Yellow Split peas dhal

Ingredients:

1 cup
yellow split peas (picked and washed)

4 cups 
water

1 tsp 
curry powder

1 tsp 
salt

½ tsp
chopped scotch bonnet pepper

3 cups 
water (the amount of water can be varied to adjust the consistency of the dahl)

3 tsp
minced garlic

3 tsp 
minced onions

3 tsp
chopped scallions

2 tbs 
vegetable oil

Method:

1. Cook split peas with curry powder, salt, 2 tsp each of garlic, onions and scallions, until soft and dahl is of desired consistency

2. Heat the oil and remainder of the onions, garlic and scallions and fry until golden brown. Add to dhal, stir, cover and serve hot

MAHATMA GANDHI

“Father of the Indian Nation”
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Apostle of Peace and Non-Violence

(October 2, 1869 – January 30, 1948)

Mahatma Gandhi’s full name was Mohandas Karamchand Gandhi. He was born in India. After studying law in England, he journeyed to South Africa in 1893 to work with an Indian firm. It was here that he became conscious of injustice and oppression when he saw the inhumane treatment meted out to the Africans and Indians by the white ruling class. It was in this atmosphere that his sense of social injustice was heightened. He gave up what had become a lucrative legal practice and devoted his energies to public work.

Gandhi was a man of peace and non-violence who held the conviction that change brought about by war was always wrong. He employed peaceful methods of protest such as civil disobedience against the South African government.

In 1914, Gandhi returned home and emerged as an outstanding leader in India’s struggle for independence. From 1919 to his death in 1948, he fought for the rights of the Indians oppressed under British rule. During the course of his fight he suffered a number of arrests and imprisonments, but continued to advocate non-violent protests against injustices. The sustained commitment to the use of this technique led to the freedom of his countrymen from the shackles of colonialism and imperialism.

Gandhi’s ideas have impacted on the fight for decolonisation in Africa and the Caribbean as well as the civil rights movement in North America. Rev. Dr. Martin Luther King Jr. in particular, fought racial discrimination in the United States of America inspired by Gandhi’s philosophy of non-violence.

Mahatma Gandhi was one of the great men of the world who fought for the rights of his people: he lived, suffered and died for them. He led a simple, saintly life that made him adored by all as Mahatma, which means ‘a great soul’, ‘a man of God.’
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