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Rum, Ribs and Reggae: All Stars

Perth nine-piece Soukouss Internationale
will bring their high energy African sound to
Rum, Ribs and Reggae.
Band leader Jamie Searle said the
multicultural collective was coming to the
Swan Valley with one mission in mind: to
get everyone dancing.
“One of the only things we love more
than dancing ourselves is getting a crowd
moving and shaking their bootys,” he said.
Featuring members from all over the
world, including Mozambique, Cuba,

France, Zimbabwe, Kenya, Zambia, UK,
Sierra Leone and Australia, Soukouss
Internationale deliver a colourful and
energetic show celebrating the iconic
Congolese musical style known as
soukouss, which means “shake it” in
French.
Their dynamic, lively sets are dripping with
guitar solos and percussive rhythms that
conspire to lift you into the air, while the
seductive basslines make sure that your
feet are kept dancing on the ground.

Jamie said that when it comes to cooling
off after an intense set of music and
dancing, his go-to drink was a simple one.
“I like a Cuba Libre - you can’t beat a rum,
cola and lime,” he said.
Joining the headliners are crowd favourites
Dilip and the Dav’s, Jahfyre, The U-Nites,
DJ Matt Cal, DJ Razor Jack and DJ
Mumma Trees.
Rum Ribs and Reggae: All Stars |
10am-5pm | 12 October 2019

The History of Rum: Part 2
Rum and the Royal Navy
The association between the rum and the
Royal Navy can be traced back to a period
when the Navy was not very Royal at all.
It was in 1655, when England was being
governed as a republic under Oliver
Cromwell, that a naval squadron captured
the island of Jamaica, previously ruled by
Spain.
The fleet took on a large consignment of
Jamaican rum to provide liquid refreshment
for sailors on the long homeward voyage
across the Atlantic.
At the time sailors were traditionally provided
with a daily allocation of beer, but its
tendency to go off led to rum being preferred
on long voyages. By 1731 new naval
regulations were introduced to provide sailors
with a half-pint (275ml) of rum a day in lieu of
their beer ration.
Less than ten years later, in an attempt to
combat drunkenness in the ranks, Admiral
Vernon issued his infamous (and unpopular)
Order to Captains No. 349 which stipulated
that the half-pint rum ration be diluted 4:1
with water.
In 1756 lime juice and sugar began being
provided to sailors in an attempt to ward off
scurvy while at sea, giving British sailors their
“limey” nickname.
Sailors referred to their daily rum ration as
“the daily tot” and the tradition continued
well into the 20th century. It was in 1970 that
the rum ration was abolished by the Royal
Navy, owing to fears it was impairing sailors
operating heavy machinery.
The final day the ration was issued, 31 July
1970 came to be known as “Black Tot Day”
by disappointed sailors. The Royal Australian
Navy never issued rum rations, but the Royal
New Zealand Navy continued the practice all
the way up until 1990.
Make sure you check out the next edition of
the Canefire Gazette where we will tell the
story of how rum influenced Australia’s early
colonial history.

When the Chips are Down Make a Cheap Bottle Taste
Like A Million Bucks!
As you may be aware; we here at the
Kimberley Rum Company have begun selling
chips and barrel shavings of our award
winning Rum. Available online and through
our cellar door in vacuum sealed 100g bags.
“But what am I to do with them?” I hear
you ask. Let me give you a few pointers.
While some people have been using them in
smokers and barbecues, you can also use
the shavings to enhance that cheap bottle of
spirit we all keep in the back of the cupboard.
At home you can add a little oak aging to
smooth out the roughest rum, and give it
some of that classic aged quality.
What you will need: a 700ml-1L bottle of
high proof spirit, 100g of barrel shavings, an
airtight vessel (1L capacity minimum), coffee
filters of the cone variety, a funnel.
Combine 50g shavings with the spirit in the
airtight vessel and leave to stand in the back
of your cupboard for a fortnight, agitating
every second day or so. Label it, so you
don’t forget. After two weeks strain the
contents into a jug using a colander. This will
separate the larger wood particles. Then filter
your spirit through the funnel and coffee filter
back into the original bottle. This will separate
the smaller particles and any heavy oils that
form.
And there you have it. A house aged spirit.
You will note the short time of steeping. As
we are using a high amount of wood contact
with a small amount of spirit our aging time
can be greatly reduced. If you desire a longer
steeping time - remember the remaining 50g
of shavings we didn’t use at the start? Now
you can repeat the process and tweak it to
suit you. Leave it for longer, try a different
spirit or even add spices to see different
results.
Good luck and enjoy.

The Cocktail Club
Kicks Off
We had so much fun at The Cocktail Club
during the past season and we are looking
forward to another action-packed Spring
and Summer in our outdoor cocktail bar.
Officially relaunching on 19 October,
The Cocktail Club will be dishing out
classic cocktails, pumping out awesome
live tunes and upgrading the cocktail
selection. Keep an eye out for our new
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5 Tips for a Top Swan
Valley Trip
Bookings Essential
Especially with a larger group. You want to
ensure you get the best experience you can
at each venue.
Due to size constraints some places can only
take so many people at once so plan ahead,
create a time table and book with every
venue in advance.
Water, Water, Water
Sampling and tasting can creep up on you.
Between wineries, breweries and distilleries;
lots of little samples become something
greater.
Pace yourself, stay hydrated and plan a stop
for lunch to help keep the good times good,
and avoid the bad times.
Dress for Success
As you will be getting in and out of a vehicle
to enter different venues you don’t want your
attire to mire your flow.
Be prepared to be sitting on the lawn, spilling
things and being exposed to the elements.
Comfy flats, a trendy hat and sunscreen are a
must. Ladies, leave the heels at home.
Leave the Bottle Behind
Don’t leave your house with any booze on
you. You are heading to a wonderland of
unique produce to try, and take home to add
to the liquor cabinet.
Drinking in a vehicle is illegal in our fair state,
but as all the venues are very close together,
you won’t need anything to tide you over
between stops.
Get into the Vibe
In the summertime when the weather is fine
you can stretch right up and touch the sky.
Enjoy the relaxed and chilled atmosphere
of the Valley, with its clear blue skies and
scrolling landscapes. People are inviting
you into their homes to share their produce,
remember to be a good house guest.
Follow these 5 easy steps to ensure your trip
to the Swan Valley this year provides you with
fond memories and stories for years to come.

range of premium cocktails and cocktails
of the month, guaranteed to delight your
taste buds and keep you hydrated in our
balmy surrounds.
Our musicians have been treated to an
upgraded stage, courtesy of the amazing
team at Crikey Outdoor Furniture. Come
along and check it out!
The Cocktail Club
@ Great Northern Distillery |
Every weekend | 12pm to 5pm

facebook/GreatNorthernDistillery
twitter/canefirerum

