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b rewing up a storm in Sydney, C ap e
B re t o n , and have a product that ’s a
hot seller.

S c o rpio Sauces is a Barbados style
hot sauce made from a traditional We s t
Indies re c i p e. Th e re are five fl avo rs ,
e a ch depicted by a specific color lab e l :
mild (pink), medium (ye l l ow ) , h o t
( re d ) , ex t ra hot (bl a ck ) , and ex t re m e
( red and bl a ck). The company is in the
p rocess of producing an authentic
Barbados style pepper sauce. The com-
p a ny is just a year old, but thus fa r,
business has gone ve ry well. Th ey now
h ave products on the shelves of seve ra l
of the major superm a rket chains in the
region and plan to expand furt h e r.

One of the unique qualities of the
S c o rpio hot sauces is that they are made
with all nat u ral ingredients. Even with-
out added pre s e rvat ive s , the sauces have
a long shelf life (more than five ye a rs )
a n d, as David points out: “ Th ey get bet-
ter with age... just like fine wine!” Th e
p roducts are used for a va riety of pur-
poses - to spice up hambu rge rs , fi s h ,
h a m , b o l ogna or ch i cken... even to put
an ex t ra kick in chili or salsa.

How did it all begin? David devel-
oped carpal tunnel syndrome in both
hands and after surgery, was unable to
continue in his work for a while. He
started looking for something to keep
him occupied. Since he had some prior
experience in business and food ser-
vice, he came up with the idea for a
different food product. Josephine knew
a good proposal when she heard it and
seized the opportunity to get involved.

Th ey fi rst contacted the Dep a rtment of
Health for reg u l ations gove rning the pro-
duction of food items, then ch e cke d
with other businesses to re s e a rch bottles
and label printing services. The re c i p e
came compliments of Dav i d ’s mother,
B e ryl. It is a traditional Barbados hot

sauce handed down in her fa m i ly fro m
ge n e ration to ge n e rat i o n .

After the fi rst week of pro d u c t i o n ,
S c o rpio Sauces was being sold in one
s t o re. The fo l l owing we e k , it was thre e
s t o res. Within the fi rst month, the pro d-
ucts adorned the shelves of ten store s .

The biggest obstacle the part n e rs
faced was obtaining fi n a n c i n g. Th ey

e n c o u n t e red many bri ck walls and it
took them six months to get the basic
funding needed. “ I t ’s ch a l l e n ging to
i n t roduce a new pro d u c t ,” c o n fi d e s
D av i d, “since you ge n e ra l ly lack 
a d e q u ate financing to do pro p e r
a dve rtising and promotion. You also
l a ck space and advanced mach i n e ry,
and when yo u ’re still operating on a
small scale your product mat e ri a l
costs are high.”

The company curre n t ly has five
a dditional employees – three handle
i n - s t o re product demonstrations and
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t wo assist with production. The part-
n e rs hope to add to this number in the
f u t u re. Th ey continue to concentrat e
on building sales so they can ex p a n d
the operation and perhaps move to a
full production fa c t o ry. David wo u l d
l i ke to open a Cari bbean style re s t a u-
rant and club to introduce more peo-
ple to the unique Barbados culture.

David says that hard work and
patience are the primary keys to suc-
cess, however, it is very important to
have a solid support system with 
people who are willing to work with
you and give you a chance. They
received valuable support and advice
from the Black Business Initiative,
ACOA and the Cape Breton YMCA
Enterprise Centre.

Anyone interested in distributing or
buying the products, or obtaining
recipes, are encouraged to call.
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“ I t ’s ch a l l e n ging to introduce a new pro d u c t , since you 

ge n e ra l ly lack adequate financing to do proper adve rtising and pro m o t i o n .”


