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PPencil/chalk = Educationencil/chalk = Education  
 
 
 

' The Creole pig was a vital resource in the Hai-
tian’s life.  The pigs, serving as a kind of savings 
account, were sold or were slaughtered to pay 
for marriages, medical emergencies, schooling, 
or seeds for crops.     

' There was a direct correlation between the 
eradication of the Creole pig and a decrease in 
school enrollment—after the eradication, 
school enrolment dropped by 50 percent.   

' As we saw in the film, even a family with pigs 
couldn’t afford to put all of its children in 
school but without the pigs, none of the chil-
dren could go to school.  

' Haitians place great importance on education, 
and, when they are able to afford it, take pride 
in enrolling their children in school. 

 
 
Toy soldier/gun = ViolenceToy soldier/gun = Violence  
 
 

 

' There is a long history of political violence in 
Haiti.  Haiti endured a string of dictatorships in the 
20th century—the longest and most violent one be-
ing led by the Duvalier family.  
' The Duvaliers established a rural militia called 
the Volunteers for National Security (VSN), com-
monly referred to as the tonton makouts (derived 
from the Kreyol term for a mythological bogey-
man).  While the Presidential Guard secured Du-
valier against his enemies in the capital, the tonton 
makouts expanded his authority in rural areas. The 
tonton makouts were more than a mere secret po-
lice force—the group's pervasive influence 
throughout the countryside bolstered recruitment, 
mobilization, and patronage for the Duvalier re-
gime. 
' The US-sponsored Creole pig eradication pro-
gram was often violent.  Because the rural econ-
omy depended so heavily on the Creole pig, many 
Haitians were understandably reluctant to give up 

their pigs.  This led to forced eradication, some-
times at gunpoint and often implemented by the 
tonton makouts. 
' The memories of that time are filled with vio-
lent imagery and still have a strong effect on eye-
witnesses, as seen in the video. 

 
Dollar bill = US intervention in Haiti and its Dollar bill = US intervention in Haiti and its 
consconseequencesquences  
 

 

' The United States had periodically entertained 
the notion of annexing Hispaniola (the island that 
the Dominican Republic and Haiti share), but the 
divisive issue of slavery deterred the nation from 
acting. Until 1862 the United States refused to rec-
ognize Haiti's independence because the free, black 
nation symbolized opposition to slavery. 
' The US invaded Haiti on July 28, 1915, and 
governed it for the next 19 years.  
' The last contingent of US marines departed 
Haiti in mid-August 1933, after a formal transfer of 
authority to the Garde (Haitian military institu-
tion). As in other countries occupied by the 
United States in the early twentieth century, the 
local military was often the only cohesive and ef-
fective institution left in the wake of withdrawal—
leading directly to a future in which the military ei-
ther imposed themselves as rulers or supported 
brutal dictatorships. 
' From the 1960s onwards the United States 
adopted a policy of acceptance of the brutal Duva-
lier dictatorship because of the country's strategic 
location near communist Cuba.  This acceptance 
turned into active intervention and support during 
the Reagan administration, which pressured the 
Duvalier regime to eradicate the Creole pig.  This 
was not only due to concerns over the African 
swine flu spreading to the US, but also with an eye 
to opening up the Haitian market to the US pork 
industry. 
' Interestingly, Cuba, Haiti’s neighbor and geo-
graphically closer to the US, took a different path 
when when African swine flu broke out within its 
own borders.  Instead of eradication, it chose to 
quarantine healthy pigs and allow the flu to run its 



course in the infected pig population.  Although 
many pigs were lost, Cuba avoided the economic 
devastation that the eradication wrought on Haiti. 
' The US spent $24 million taxpayer dollars on 
eradicating the Creole pig.  
 

 
Toy boat = ImmigrationToy boat = Immigration  
 
 

 

' Haiti has been in economic turmoil for dec-
ades.  The US-sponsored Creole pig slaughter fur-
ther impoverished already struggling peasants. The 
disaster forced many children to quit school. Small 
farmers mortgaged their land; others cut down 
trees to make charcoal for cash income.  
' Creole pigs were not only a form of "savings 
account" for peasants because they could be sold 
for cash when necessary, but they were also a 
breed of livestock well-suited to the rural environ-
ment because they required neither special care 
nor special feed. The replacement pigs required 
both.  This caused more financial strain on already 
poor families. 
' 8 out of 10 rural Haitians live on less than $150 
a year ($12.50 a month, or 44 cents a day).  The 
average American lives on 200 times that amount.  
' An average person needs 2,400 calories a day 
to remain fit and healthy. In Haiti the average ca-
loric intake is 1,900 per day. 
' This economic hardship resulted in some Hai-
tians choosing to immigrate to the US—some as 
“boat people”.  However, the US does not recog-
nize economic hardship as a valid reason for immi-
gration or asylum and therefore has a policy of 
forcible return—in marked contrast to the policy 
on Cuban refugees, who are allowed to stay if they 
reach US soil.  
 

 
Bag of Rice = Food aidBag of Rice = Food aid  
 

 
 

' The United States Agency for International De-
velopment (USAID) is a government arm that con-
ducts foreign assistance and humanitarian aid pro-
grams in order to further US economic and politi-
cal interests abroad.  
' PL-480 is the name of USAID’s food assistance 

program, through which the US Department of 
Agriculture purchases agricultural commodities 
and surplus from US farmers and allocates them 
for sale or donation abroad. 
' PL-480 allows cheap subsidized food to flood 
foreign markets and undercut the business of the 
local farmers, and discourages them from improv-
ing their farming production. 
' Frequently, the US employs a strategy called 
the “conditionality of aid”—basically attaching con-
ditions that recipient countries are forced to meet 
in order to receive aid. Conditions can range from 
political to economic—the eradication of the Cre-
ole pig is one such example.  There is considerable 
debate over the helpfulness of such aid. 
 

 
Female symbol card = WomenFemale symbol card = Women      
  
                        

                
' Women are over half the world's people, one 
third of the official workforce and do two-thirds of 
the world's work-hours. Yet they receive only 
one-tenth of the world's income and own less than 
one-hundredth of the world's property. 

' Women comprise 70 percent of the poor 
worldwide. In the Caribbean, 35 percent of the 
households are headed by women. 
' In Haiti’s rural areas, men and women played 
complementary roles. Men were primarily respon-
sible for farming and, especially, for heavy work, 
such as tilling. Women handled tasks such as live-
stock rearing, weeding and harvesting. Women 
were also responsible for selling agricultural pro-
duce.  
' The eradication of the Creole pig caused rural 
Haitian women to bear an even greater economic 
burden than before.  In general and especially 
when an economic crisis arises, girls are the first 
to be pulled out from school, the last to be served 
food, and the least likely to receive medical care 
even when obviously sick.    
' Women play a very important role in pig re-
population program.  Women receive leadership 
training to enhance their societal position and cer-
tain gwoupman are formed entirely of women, 
thereby helping to ease their economic burdens.   
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RIZ ET POIS COLLÉS (RICE AND BEANS)RIZ ET POIS COLLÉS (RICE AND BEANS)  
  
2 cups of long grain rice 
1 cup red kidney beans 
1 oz. salt port, cut into small cubes 
1 finely chopped onion 
1 chopped hot green pepper 
1 tbs. butter 
2 tbs. vegetable oil 
Salt 
 
Cook the beans in 4 cups of water for 2 hours or until 
tender. Drain the beans but keep the water which will 
be used to cook the rice. Fry the salt pork until crisp, 
then add the chopped onion and green pepper. When 
the onion is tender, add the beans and season to taste. 
Add the water used to cook the beans, bring to a boil, 
add the rice and cook for 20 minutes.  
 
PAIN PATATE (POTATO BREAD)PAIN PATATE (POTATO BREAD)  
  
4 tbs. softened butter 
2 lbs. sweet potatoes, peeled and cut into quarters 
1 ripe banana, cut into 1 inch chunks 
3 eggs, lightly beaten 
1 c. sugar 
1/2 c. dark corn syrup 
¼ c. seedless raisins (optional) 
½ c. milk 
½ c. evaporated milk 
1/2 cup coconut milk 
½ tsp. vanilla extract 
¼ tsp. ground nutmeg 
¼ tsp. ground cinnamon  
 
Preheat oven to 350° and grease an 8x11x2" cake pan.  
Boil the sweet potatoes in lightly salted water until soft. 
Drain thoroughly and puree the potatoes with the 
banana. Beat in the butter and the eggs. Add the rest of 
the ingredients and blend well. Pour the batter into the 
prepared pan. Bake in the middle of the oven for l/2 
hours, or until a toothpick inserted in the center comes 
out clean and the top is golden brown. Serve either 
warm or cold. 
 
BOULETTES (HAITIBOULETTES (HAITIAN MEATBALLS)AN MEATBALLS)  
 

4 white bread slices 
½ cup flour 
½ cup grated Parmesan cheese 

1 cup milk 
1 pound freshly ground lean beef 
2 slices smoked ham or bacon, minced 
Salt and pepper to taste 
1 garlic clove, crushed in garlic press 
1 tablespoon tomato paste 
Oil for frying, heated to 365°F 
 
Soak bread in milk 5 minutes, then mash and mix with 
ground beef, minced ham, salt, pepper, garlic, and 
tomato paste. Roll into walnut-sized balls, coat with 
flour and then with cheese. Fry in heated oil until 
golden brown. Drain on absorbent paper. Serve hot 
with tomato sauce as a dip. 
  
ACCRA (YAM FRITTEACCRA (YAM FRITTERS)RS)  
 
1 small hot pepper 
1 tablespoon coarse salt 
6 peppercorns 
½ medium onion, chopped 
2 garlic cloves 
1 egg 
1 cup finely grated yam 
Peanut oil for frying, heated to 365°F 
 
Pound together to a paste the hot pepper, salt, 
peppercorns, onion, and garlic, in a mortar. Add this  
paste and egg to grated yam and beat until light. Drop 
mixture by spoonfuls into heated oil and fry until 
golden. Drain on absorbent paper.  
 
AUBERGINE TOUFAY (EGGPLANT TOUFÉS)AUBERGINE TOUFAY (EGGPLANT TOUFÉS)  
  
2 tablespoons vegetable oil 
3 pounds beef chuck or round, in 1 inch cubes 
6 eggplant 
1 hot pepper, finely diced 
1 tablespoon tomato paste 
½ cup beef stock (or 1 beef bouillon cube dissolved in 
1/2 cup water) 
 
Heat the oil in a large heavy casserole. Rinse and dry 
the beef cubes, then sauté in the oil in small batches 
until fully browned. Return all the meat to the 
casserole, and cook over very low heat for 1 hour. Do 
not add liquid. Stir from time to time to prevent 
scorching. Peel and cube the eggplant and add to the 
casserole along with the remaining ingredients. Stir to 
mix, cover and cook another hour until the beef is 
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tender and the eggplant is nearly disintegrated. Mash 
the eggplants to a puree using a wooden spoon against 
the side of the casserole. Adjust seasoning if necessary.  
 
BANANES PESÉES (FRIED PLANTAINS) BANANES PESÉES (FRIED PLANTAINS)   
  
4 green plantains, sliced into ¾ inch discs 
vegetable oil 
salt 
 
Soak the banana discs in salted water for one hour. 
Drain and dry using a cloth (important for frying). Sauté 
the plantain slices in vegetable oil until tender. Flatten 
the plantain by pounding or pressing on them until they 
are half as thick. Refry until golden brown and crispy.  
  
GRIOT GRIOT   
 
2 lbs. boneless pork cut into 2-inch cubes 
¼ c. strained fresh lime juice 
I c. strained fresh orange juice 
¼ c. water 
1 c. finely chopped onions 
¼ c. finely chopped shallots 
½ tsp. thyme 
½ tsp. salt 
½ tsp. freshly ground black pepper 
1 chopped hot pepper 
½ c. vegetable oil  
 
Combine all ingredients except the oil 
and marinate pork for 4 to 24 hours 
in the refrigerator. Separate and wipe 
off the pork pieces. In a large skillet, 
heat the oil slowly over moderate heat until it forms a 
light haze. Add the pork cubes and turn them 
frequently so that they brown evenly. Serve warm. 
 
BISCUITEBISCUITE--LLACAYE (LACAYE BISCUITS)ACAYE (LACAYE BISCUITS)  
 
2 cups sifted all-purpose flour 
3/4 cup milk 
2 teaspoons baking powder 
1 teaspoon salt 
5 tablespoons vegetable shortening 
 
Combine flour, baking powder, and salt in a bowl. Cut 
in shortening with pastry blender or two knives until 
mixture resembles small peas. Make a well in center of 
mixture and add milk. Stir with fork until dough holds 

together. Knead on a lightly floured board 30 seconds. 
Roll dough to 1/2-inch thickness. Cut with a floured 
1and 1/2-inch cutter. Place on greased baking sheets 
about 1 inch apart. Bake at 425°F for 15 to 20 minutes, 
or until golden brown. Makes about 2 dozen biscuits. 
 
MARINADEMARINADE  
 
1 egg yolk 
1 cup of smoked herring, shrimp or fish 
2 egg whites, stiffly beaten 
1 tablespoon coarse salt 
2 peppercorns 
1 scallion or green onion, cut in pieces 
2 parsley sprigs 
1/8 tsp. ground mace 
1 teaspoon lime juice 
4 drops of Tabasco sauce 
1 cup all-purpose flour 
1 tablespoon baking powder 
2 ½ cups water 
Peanut oil for frying, heated to 365°F 
 

Pound to a paste the salt, 
peppercorns, scallion, parsley, 
mace, lime juice, and Tabasco in a 
mortar. Sift flour with baking 
powder into a bowl. Mix in water, 
seasoning paste, egg yolk, and 
your fish or seafood. Fold in 
beaten egg white. Pour the batter 
by tablespoonfuls into the heated 
fat, it will spread. Gather the 
batter with a circular motion as it 

floats on top of the fat and looks like a wafer. Fry until 
crisp, golden, and lacelike. Drain on absorbent paper. 
Serve hot. 
 
JUIS PAPAYE (PAPAYA JUICE)JUIS PAPAYE (PAPAYA JUICE)  
 
1 ripe medium papaya, peeled, seeds removed and cut 
into small pieces  
½ tsp. vanilla extract 
2 oranges, peeled 
1 medium can sweetened condensed milk 
¾ cups sugar 
¾ cups water 
 

In a blender, blend all ingredients until smooth. Add 
more sugar or water to taste. 



Feature stories 
If you are throwing a small 
party at home, the media 
coverage will be different.  
You may want to invite a 
local reporter to attend 
your party.   
  

Call your local media – 
TV, radio, or newspaper – 
at least a month before 
the party.  Ask them who 
on their staff would write 
features or produce hu-
man-interest stories.  This is usually someone who 
needs a little more time to research and set up a 
story than a news reporter would. 
 

Talk to the person responsible and describe the 
event to him.  You can always tell the press to 
check out our website for more information. 
 

Ask if he would like to attend the event and possi-
bly do a feature story.  This approach can yield a 
much more human story, as it concentrates more 
on you and your guests as you relate to the re-
population effort.  However, only you can gauge 
your own level of comfort with this, and the com-
fort of your guests. 
 

Writing yourself 
An effective way to educate the public about the 
aid issues in this documentary is to write a letter 
to the editor or an op-ed.  Many community pa-
pers or public radio stations like to air their read-
ers’ perspectives.  Your learning experience as you 
host a pig party might make an educating commen-
tary which you could submit to the media.   

Why media coverage 
You can invite people to your pig party with invita-
tions and flyers.  But you may also want to share 
the story of the Creole pigs with your community.  
One way of doing that is presenting the story to 
your local or regional media.  Press coverage 
reaches a large number of people with relatively 
little effort on your part.   
 

Publicity for a large pig party 
If you decide to have a large pig party, at your 
place of worship or other community center, you 
may try to get your local reporter to cover it. 
 

Two weeks before the eventTwo weeks before the event  
1. 1. Call your local media outlets and find out who 
would report on local community events. 
 

2. 2. Send the reporter a press release [see back]. 
 

3. 3. Call to tell the reporter about the event, and 
ask if he or she will cover it.  The larger the party, 
the more likely the coverage. 
 

Three daysThree days before the event before the event  
1. 1. If the reporter expressed interest, call and con-
firm that she is coming.  Ask if she needs any addi-
tional information. 
 

2. 2. If the reporter was not interested the first time, 
remind her  politely about the event and ask if she 
has changed her mind. Tell her how many people 
are expected to come. 
 

Before or during the eventBefore or during the event  
If a reporter wants an interview with you, prepare 
yourself with the information in this packet.  Have 
ready the facts pertinent to your situation: how 
many people are attending the party, why this is 
important to you, why people in your community 
are responding, whether you have raised any 
money so far.  
 

After the eventAfter the event  
Even if no press has been interested yet, be sure 
and send a follow-up press release [see back]. 
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Media coverage and Media coverage and 
publicitypublicity  

  
1.1. increase visibility increase visibility 

of the projectof the project  
2.2. educate people educate people 

about the real about the real 
causes of povertycauses of poverty  

3.3. bring more bring more 
people into the people into the 
projectproject  

Please always request a reporter to include Grassroots 
International’s website  [www.grassrootsonline.org]  
in his story as a source of further information. 

Get the word out! 



SSAMPLE PRESS RELEASEAMPLE PRESS RELEASE  
Date ___________ 
Contact: [your name] 

[Headline] [Your community] buys pigs for Haitian farmers[Headline] [Your community] buys pigs for Haitian farmers  
 
The floppy-eared Haitian Creole pig is an unprepossessing creature, and yet the [your group] is throwing a 
party in its honor.  A tough foraging breed, the Creole pig was a mainstay of the rural economy in Haiti 
before it was eradicated 20 years ago.  As part of an international repopulation effort, the [your group] is 
staging a “Pig Party” on [date], at [place]. 
 
In the early 1980s, swine fever broke out in the Dominican Republic, which borders Haiti.  The United 
States, fearful for its own powerful pork industry, pressured the Haitian government to eradicate all Hai-
tian pigs in case the disease spread. Over the protests of pig owners and local agronomists, and some-
times at gunpoint, the pigs were taken forcibly and killed. 
 
More than two-thirds of Haiti’s population are peasants, and their lifestyle depended to a large extent on 
the pigs. Pigs were more than food on the table.  A pig could be sold to pay for a child’s tuition or a visit 
to the doctor.  A few pigs were often all that stood between stability and disaster.  When the pigs were 
killed, said one peasant, “it was as if they killed us too.” 
 
A peasant group in Haiti has partnered with Grassroots International, a Boston-based human rights and 
development agency, to bring back the Creole pig.  [Your group] is screening a documentary, “Haiti’s 
Piggy Bank,”  which tells the story of the eradication and the repopulation, and is hosting a fundraiser to 
raise money to buy new pigs for Haiti.  The audience will learn about the US’ role in the eradication.  
Now that a local Haitian group is leading the repopulation effort, Haitians are taking their future into their 
own hands.  [Your group] is helping. 

 —— end  of pre end  of press release ss release ––  
  
FOLLOWFOLLOW--UP PRESS RELEASEUP PRESS RELEASE  
Date ___________ 
Contact: [your name] 

[Your group] raises XX dollars to buy pigs for Haiti[Your group] raises XX dollars to buy pigs for Haitian farmersan farmers  
  
In partnership with a peasant group in Haiti and a human rights and development agency in Boston, [your 
group] is correcting an old wrong.  It is helping restore the Haitian Creole Pig, a vital resource for peas-
ants, to its natural habitat.  Known as the “peasants’ savings bank,” the pig once represented both food 
and financial security for rural Haitians.  After an outbreak of African swine fever, the Haitian government 
forcibly eradicated the pig under pressure from an United States fearful for its own powerful pork indus-
try. 
 [Your group] has been cooperating with Grassroots International, a Boston-based development agency, 
to finance the repopulation efforts of a Haitian peasant group.  So far, more than a thousand pigs have 
been bought.  
Organizer [your name] says, [here, a quote about how you feel]. 

 —— end  of press release  end  of press release ––  
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Please send the following people a receipt for 
their cash donation of more than $10. 
 
Name __________________________         Name _________________________       
 
Address ________________________          Address _______________________ 
 
_______________________________          ______________________________ 
 

Amount of gift ________                      Amount of gift ________ 
 
 
Name __________________________         Name _________________________       
 
Address ________________________          Address _______________________ 
 
_______________________________          ______________________________ 
 

Amount of gift ________                      Amount of gift ________ 
 
 
Name __________________________         Name _________________________       
 
Address ________________________          Address _______________________ 
 
_______________________________          ______________________________ 
 

Amount of gift ________                      Amount of gift ________ 
 
 
Name __________________________         Name _________________________       
 
Address ________________________          Address _______________________ 
 
_______________________________          ______________________________ 
 

Amount of gift ________                      Amount of gift ________ 



Please add me to Grassroots International’s 
mailing list.    

Name                              Email                            Phone           Address 
 
 
            
 
 
            
 
 
            
 
 
            
 
 
            
 
 
            
 
 
            
 
 
            
 
 
            
 
 
 
 
 
 
 
 
 
 
 
 
 
 
            

179 Boylston Street, 4th Floor, Boston, MA 02130   Tel:617.524.1400            Fax:617.524.5525                          
              Email: info@grassrootsonline.org   Website: www.grassrootsonline.org 



Pig Party Evaluation                                               
 
Your feedback is invaluable to us! Please take a few moments to fill out this Pig Party evaluation form and 
mail it to us along with any donations you have collected. Thank you! 
 
Your Name: 
Address:  
 
 
Phone:                                          Email:  
 
Your Pig Party Goal:  
Number of Guests:  
Total Amount Raised: 
 
Overall, how would you evaluate the success of your Pig Party? 
 
 
 
 
 
Briefly outline the elements of your Pig Party. 
 
 
 
 
 
 
What elements of your Pig Party do you think guests responded to best? 
 
 
 
 
 
 
Were there elements of your Pig Party that guests did not respond well to?  
 
 
 
 
Were there questions which arose during the course of your Pig Party that you did not feel adequately 
prepared to answer? How could we have helped? 
 
 
 
 
 
 
 
 



How would you evaluate the Pig Party Guide overall? 
 
 
 
 
 
 
Which of the following elements of the Pig Party Guide did you find most useful? 
 
Event Script: Opening                       Very helpful               Helpful            Not helpful     Didn’t use  
Icebreaker #1                                   Very helpful               Helpful            Not helpful     Didn’t use 
Icebreaker #2                                   Very helpful               Helpful            Not helpful     Didn’t use 
Icebreaker #3                                   Very helpful               Helpful            Not helpful     Didn’t use 
Video introduction questions            Very helpful               Helpful            Not helpful     Didn’t use 
Video discussion suggestion #1         Very helpful               Helpful            Not helpful     Didn’t use 
Video discussion suggestion #2         Very helpful               Helpful            Not helpful     Didn’t use 
Event Script: Request for support     Very helpful               Helpful            Not helpful     Didn’t use 
Background materials                       Very helpful               Helpful            Not helpful     Didn’t use 
Recipes                                            Very helpful               Helpful            Not helpful     Didn’t use 
Invitations                                        Very helpful               Helpful            Not helpful     Didn’t use 
Media suggestions                            Very helpful               Helpful            Not helpful     Didn’t use 
 
 
Do you have any suggestions for us on how we can add to or improve the Pig Party and the Pig Party Packet? 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Do you think any of your guests will be holding Pig Parties of their own? 



Icebreaker # 3: Nine Things You Might Not Know About Haiti 
 
Nine out of ten Haitians speak Haitian Creole as their first language, though it was declared an official 
language only in 1987. Some linguists believe Haitian Creole arose from a pidgin that developed between 
French colonists and African slaves, while others believe it came to Haiti as a full-fledged language that 
arose from the French maritime trade dialect. 
 

The first inhabitants of Haiti were the Taino, whose population numbered at least 400,000 when Columbus arrived 
in 1492. After invading the island, the Spanish used the Taino as slave laborers for their plantations and mines. The 
Taino had never been exposed to European diseases like small pox. Through imported diseases and slave labor, the 
Spanish killed off the entire Taino population in Haiti within 60 years. As the Taino were being exterminated, the 
Spanish replaced them with slaves from Africa.  

 
 
Roman Catholicism is the official religion of Haiti, but voodoo is generally considered the country’s national religion. 
Vodou is largely misunderstood outside Haiti as being about witchcraft and zombies. In fact, Vodou is a religion of 
African origins which in its most common form revolves around respect and worship of family spirits and ancestors, 
who are invoked for protection against bad fortune. Most Haitians who practice Vodou consider themselves to be 
Roman Catholic as well. 
 
Haiti occupies one-third of the island of Hispaniola, which it shares with the Dominican Republic. Hispaniola is sec-
ond largest island in the Caribbean, after Cuba. 
 
 
The name “Haiti” means “high mountain” in the language spoken by Haiti’s original inhabitants, the Taino. Haiti’s area is 
slightly larger than the state of Maryland.  
 
 
Blessed with fertile soil and an ideal climate, by the mid-1700’s Haiti had become the richest colony in the Western 
Hemisphere. It produced 60 percent of the world’s coffee and 40 percent of all sugar imported by France and Brit-
ain, as well as cocoa, indigo, tobacco, cotton, and a variety of fruits and vegetables. It played a pivotal role in the 
French economy, accounting for 40 percent of France’s foreign trade.  
   
After many decades of rebellion against France, Haiti proclaimed its independence on January 1st, 1804, becoming 
the second independent state in the Western Hemisphere and the first free black republic in the world. Haiti’s 
uniqueness attracted much attention and symbolized the aspirations of enslaved and exploited peoples around the 
world. On the other hand, the United States did not recognize Haitian independence until 1862. 
 
 
Haiti is famous for its many folk proverbs, some of which express pointed social commentary. A few examples: “A 
poor mulatto is a black man, and a rich black man is a mulatto”; and “Little by little, the bird builds its nest”.  
 
 
Haiti has a rich musical tradition. Street musicians perform rara music using home-made instruments like the one-note bam-
boo flute and tin horns. More polished popular music includes compas, with a Caribbean-flavored dance beat, and racine, 
rara-influenced music that often comments on political themes.  


