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I was born on the beautiful island of Jamaica to Claudine and Cecil Bernard; the second of nine children and the first of six girls.  Being raised in a large family required each child to find their own identity and make a path for themselves.

Memories of afterschool visits to our public library, still paint vivid pictures of local artists’ work on display.  Some in pencils, oils of vibrant colors and watercolors so subtle they appeared almost dreamlike.  I remember being drawn to pieces that were more detailed and intricate, and hoped that one day my work would be displayed there too.

My mother, however, I would say had the greatest influence on me artistically.  I can still remember tubes of oil paints, fresh canvas and the smell of turpentine throughout our home.  I first identified my God-given talent at the age of twelve and was inspired to draw in pen, a portrait of one of my high school teachers.  He was very pleased with his likeness and asked if he could keep it.
At the age of twenty-one, my family migrated to the United States, (New York), where I lived for eleven years; until my decision to make a better quality of life for my son, Chad brought us to Palm Beach, Florida twenty years ago.  Since my son is now living on his own, I have been pursing my art career and enjoying other activities such as riding my bicycle, swimming in the ocean and taking long trips.

Although I have dabbled in most mediums I have a passion for pastels, drawing flowers and portraits.  My aspirations are to become an inspiration for artists who have not had formal training and desire to purse their God-given abilities.
Bring your dream to life, express yourself, let it live on as you inspire someone else for good, because art speaks where words are silent.

Roasted Garlic
My inspiration for this piece came not only from my love of roasted Garlic, but also from our beautiful south Florida beaches and skies that are sometimes ablaze with hot vibrant hues of reds, oranges and yellows.

What better place to enhance one’s sweet goodness.  Go ahead garlic, soak up those rays!
