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One thing we have learned about Mummy  
bloggers this month is that they are very good at 
taking umbrage.

For days they railed against being called mummy bloggers. 
They insisted indignantly that being invited to dinner with 
the Prime Minister in Rooty Hill had nothing to do with any 
political agenda.

On their blogs, on Twitter, on any website that would 
listen, out came the mummies to denounce those who dared 
call them mummy bloggers.

Guilty as charged.
But I do not know why bloggers who happen to be mothers 

who happen to write about their children would pretend to 
be anything else.

There is nothing to be ashamed of. “Mummy blogger” is an 
accurate description of a genre of online writing that is prov-
ing increasingly lucrative. It is not a pejorative.

These women blog about parenting, relationships, school 
lunches, cupcakes, baby names, water births and getting rid 
of pantry moths.

The best manage to tap into a daily conversation women 
have been having with each other for time immemorial.

The most successful attract thousands of readers and make 
a decent living from companies keen to sell to their niche 
audiences. In fact, so lucrative has mummy blogging become 
for a select few that they have had to hire an agency to man-
age all the product placement deals.

Good for the mummy bloggers. Good for anyone who 
manages to make a dollar online.

But if mummy bloggers who reject the description feel 
what they are doing is not respectable, they should find 
another line of business.

And when you are invited for a private tete-a-tete with the 
prime minister, don’t pretend it is because she wants to learn 
how to fold napkins.

Julia Gillard is wooing mummy bloggers to win the votes 
of their female readers. It is about neutralising Tony Abbott’s 
beefed up image as an average family man with three 
daughters.

Ironically, her attacks on Abbott as a misogynist are what 
led to the extra publicity for his family.

Presumably, photos of Gillard and partner Tim Mathieson 

The curse of the 
Mummy-bloggers
Miranda Devine

frolicking at The Lodge with their new dog were designed to 
counter the Opposition leader’s family friendly image.

The same goes for Gillard’s new catch phrase “modern 
family”, new Twitter avatar featuring her with a child, and 
more prominent role for Mathieson, sadly cut short after his 
“small Asian female doctor” gaffe.

For the Prime Minister the Mummy blogger demographic 
is her base, instinctively antagonistic to Abbott, and under-
standably she wants to keep it that way.

Unfortunately her timing this month was woeful. The 
imagery of a prime minister eating Alaskan King Crab in a 
private dining room with a group of women who live on the 
lower north shore, northern beaches, Blue Mountains and 
the Southern Highlands, was not helpful to the Labor cause.

Warren Brown’s cartoon “The Real Julias” said it all. It 
showed Gillard dining at the Rooty Hill RSL with five iden-
tikit Mummy bloggers: “It’s great to be out mingling with 
everyday Australians”.

What attracted the ridicule wasn’t that the women were 
mummy bloggers. It wasn’t even that one had the same 
red hair and glasses. It was that Gillard had gone to west-
ern Sydney with the express purpose of communing with 
Labor’s supposed heartland and then had studiously avoided 
contact with locals, except in the most stage-managed 
circumstances.

The quarantine reached farcical heights when TV sta-
tions, which had set up temporary studios inside the RSL, 
found Gillard would not walk 50 metres to the club across 

Julia Gillard is 
wooing mummy 
bloggers to win 
the votes of their 
female readers. 
It is about 
neutralising Tony 
Abbott’s beefed 
up image as an 
average family 
man with three 
daughters

HERS / DEVINE
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a covered forecourt for interviews. Instead a camera had to 
be dispatched to the Novotel and the prime minister’s words 
were beamed next door via satellite.

It had TV technicians shaking their heads.
But far worse at the start of that week was the snub to 

veterans who staged a respectful protest outside the Novotel 
over the prime minister’s refusal to meet them to discuss 
military pensions.

For three days the Diggers “called out to the fleeting lady 
but she just went into her car,” says Alf Jaugietis, executive 
director of the Defence Force Welfare Association

After a critical story in The Daily Telegraph, the men were 
finally invited into the Novotel on the Thursday for a cup 
of tea with the PM. Those present described an “amicable” 
20-minute meeting during which Gillard promised to meet 
them later this month in Canberra with Minister for Defence 
Materiel, Mike Kelly, a former Australian Army lawyer.

The Diggers’ concern is that military pensions are not 
linked to cost of living increases so their real value has been 
falling for 20 years.

Jaugietis, 70, a retired air force engineer, says they were 
forced to protest outside the Novotel because the govern-
ment was ignoring them, despite promises from Kelly.

“He did nothing. We’re pretty snarky with him. He prom-
ised it would happen in the next budget.”

But the veterans have since been told there will be noth-
ing for them in May. Jaugietis is hopeful that Gillard will 
understand their plight.

“We’re not asking for something special,” he said. “We’re 
just asking to be treated like aged pensioners.”

With a new generation of veterans returning from a 
decade of war in Afghanistan, Iraq and East Timor, their 
welfare needs to be our top priority.

I know young returned soldiers with chronic injuries, who 
have been treated very shabbily, at the mercy of a defence 
health system which they say is “falling apart”.

Budget cuts mean they have been denied proper treatment.
“More effort is put into retiring a Land Rover than an 

injured soldier,” says one.
Our veterans have risked everything for their nation and 

now their nation must fulfil its side of the bargain.
If the Prime Minister had invited those Diggers waiting 

outside the Novotel for dinner on the Monday night instead 
of the mummy bloggers, she would have earned respect 
rather than ridicule.

devinemiranda@hotmail.com

mailto: devinemiranda@hotmail.com
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Watching American Idol recently, I witnessed 
 a woman, whose singing abilities can only be 
described as marginally better than the sound of 

Gareth Morgan swinging a bag of cats against a wall, claim 
that God had told her that she should audition. It’s not the 
first time I’ve heard this, in fact over the years I’ve heard 
plenty of people claiming God told them to do this, that and 
the other. 

Now, I’m not sure if there is some sort of God hotline 
that I don’t know about, but I’ve never had any messages 
from God. Nor have I ever had any messages from Jehovah, 
Krishna, Hercules, Baha or any of the other supernatural 
beings. I might be off all of their Christmas card lists, but 
surely if any of them did exist, wouldn’t they want to stop 
me writing this article? 

“God told me to do it,” is the biggest cop-out I have ever 
heard. Having a light bulb moment, or waking up with a 
new idea for your life, is something all people experience, 
religious or not, and blaming it on God sounds a lot like an 
excuse not to take responsibility for your own actions. 

If we could blame God for everything we did, it would 
eliminate a vast amount of fear of trying or failing at new 
things. 

Imagine if we could say “Yup, I racked up a huge student 
loan getting my PhD in religious studies and have absolutely 
no job prospects...but umm, God told me to.” 

I just don’t understand why people think that they have 
some sort of monopoly on God. Don’t they think that God 
might be busy doing other things? If he’s any good at his 
job…which is well, questionable…then surely he should be 
in Africa fighting poverty or the Middle East trying to end 
war or in the States trying to get rid of “Here Comes Honey 
Boo Boo,” rather than helping you with your job interview 
or telling you to enter a singing contest. 

Maybe that’s the problem; maybe he’s too busy trying to 
sort out complaints from the non-needy, that he doesn’t even 
have a chance to tackle the big issues or perhaps those who 
created God forgot to sort out a few fundamental issues. I’m 
always tempted to ask religious folk the same question, “Is 
your God all knowing, all powerful and all-loving? If the 
answer is yes, then why do world issues like AIDS exist? If 
God knows about AIDS, has the power to cure AIDS and 

In God’s name

loves those that have AIDS, why hasn’t he cured them? That 
must be some serious tough love he’s using there. 

God, if he does exist, sounds to me like a nasty piece of 
work who doesn’t bother to help the people who need him. 
If I ever do make it to the pearly gates I’ve got quite a few 
important things I’d like to ask him about; like why was he 
giving homosexuals a hard time instead of saving the world 
and why didn’t he let Carly Rose Sonenclar win X Factor. 

www.chloemilne.com

[For the other side of this debate, see Matt Flannagan’s  
column this issue in HIS]

Chloe Milne

If he’s any good 
at his job…
which is well, 
questionable…
then surely he 
should be in 
Africa fighting 
poverty or the 
Middle East 
trying to end 
war 
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Collateral 
Damage

HOW A POLICE ROAD CRASH
INVESTIGATION WENT WRONG



Apr/May 2013 INVESTIGATEMAGAZINE.COM 9

Virtually every weekend we see news stories of 
road crashes that police instantly describe as 
caused by alcohol and speed, but just how accurate 
are these statements? As SACHA HARWOOD 
discovers, sometimes police are too quick to make 
an example of road crash victims

Collateral 
Damage

Please note, because of court suppression 
orders, most photos of the specific crash 
involved cannot be published. Except for 
the initial news reports displayed in this 
story, all crash photos are file photos from 
other accidents. / NEWSCOM



10 INVESTIGATEMAGAZINE.COM Apr/May 2013

 I
t was meant to be just another 
boys’ night out. Four friends 
enjoying their youth. But the 
Subaru carrying Waihi mates 
Dylan Perkinson, Vance 
Williams, Kane Stewart and 

Brennan Mayor was split in two after 
crossing the centre line into the path of 
an oncoming car at 11.45pm on January 
21, 2011. 

The driver coming the other way was 
ex-soldier Mark Sydney, 44. There was 
no way for him to avoid the Subaru.  
He died at the scene. Vance and Dylan 
too, were killed. They were 16 and 17.

The crash scene was labeled “the 
war zone” by the media. One car, split 
in half. The other shunted back with 
force. 

At first, it looked like just another 
drink-driving tragedy and the media 
made much of the hoons who killed 
the military hero. But what really hap-
pened that night? Was alcohol ever a 
factor? Were the police too quick to 
point the finger at the Subaru’s owner, 
Dylan Perkinson? 

Dylan Perkinson had arrived home 
from work that night, just before 6pm. 
He left home  around 8pm and set off 

for Waihi beach. Dylan, along with 
Vance, Kane and Brennan, both 16, 
travelled from Waihi beach – with 16 
year old Vance in the driver’s seat – to 
Whangamata. 

At about 9pm, they arrived at a 
friend’s place and left around 11pm. 
But instead of returning to Waihi 
beach, the boys continued north. No 
one knows why. And nor is it certain 
about who was driving. Did Vance get 
back in the driver’s seat? Or was it – as 
the police came to believe – Dylan? 
The two who survived the crash suf-
fered head injuries, preventing them 
from remembering much beyond their 
departure from Whangamata. 

Police established that after com-
ing around a moderate left hand bend 
heading north on State Highway 2, the 
Subaru lost control and crossed the 
centreline. It cut right in front of Mark 
Sydney as he was heading south to 
Athenree.  

Initial media reports blamed alcohol 
and speed, quoting the sergeant in 
charge of the case, Dave Litton. A story 
in Stuff read,  “Speed, alcohol, not 
wearing seatbelts, driver inexperience 
and an inability to drive to the condi-
tions were all contributing factors in 
the crash, said Mr. Litton.”

A story in the New Zealand Herald 
named the driver as Dylan Perkinson, 
and the crash was described as  “an 
avoidable tragedy … it’s going to affect 
the whole of the Waihi Beach with all 
those involved coming from there and 
all active in the local community.” 

The police ruled that the cause of the 
accident was due to alcohol and speed. 
They assumed Dylan Perkinson, as the 
Subaru’s owner, was driving. 

It took months for the Perkinson 
family to realise there was more to the 
story. 

Beside themselves with grief and 
with little understanding of what to 
do next, the family turned to Trever 
Leigh, a criminal barrister specializing 
in Vehicle Crash matters.  Although 
their son Dylan was dead, his family 
felt he was still on trial, and they had a 
need to dig deeper.

The barrister they chose wasn’t just a 
lawyer; in his previous work he’d also 
been a police road crash expert.

“They [the Perkinson family] got 
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in touch with me not long before the 
coroner’s inquest and I took a look at 
the file. I was a crash analyst for the 
police so I knew what I was looking at. 
I’ve been doing that for quite a number 
of years, full time in the Waikato and I 
looked at it and thought:  something’s 
not right,” Leigh says.

But Leigh and the Perkinson family 
wanted more from an investigation. 
They wanted more from the police 
they put their faith in. The Perkinsons 
wanted their son’s name to be cleared.

Dylan’s stepfather Steve Freeman 
speaks up, “We told them right from 
the get go, we put our trust in you, you 
guys know what you are doing. Within 
the second meeting I realized they’re 
not even investigating this.” 

Leigh says of the police, “They’ve 
got that added responsibility to 
get it right for these people. They 

[the family] can’t challenge it. If they 
don’t get it right or do it properly it 
will never get challenged and never get 
answered.” 

It wasn’t hard for Leigh to put 
together a case with a private investi-
gator. The evidence was there, he says 
– but the police were just looking to 
prove their one and only theory. 

Leigh says, “I looked at it and saw all 
these flaws, these things I wasn’t happy 
with so I engaged a crash analyst.

“He looked at it and confirmed my 
suspicions that something was wrong 
so the family engaged the crash analyst 
to have a look at the file and recon-
struct it. 

“Now the first problem I saw, was 
there was nowhere in the evidence 
suggested by the police that explained 
where or why they swapped [driving].” 

Police maintained that evidence 
pointed towards Dylan as the driver. 
A bruise on his right shoulder, and a 
piece of metal ‘impaled’ in him, placed 
Dylan in the driver’s seat, according to 
police.

The bruise was from the seatbelt, 
proving he was the driver, the police 
Serious Crash Unit investigator said. 
The piece of metal ‘impaled’ was from 
the driver’s door. 

Leigh refutes the SCU’s findings. 
“They were ejected from the car 

backwards, with the seatbelt still done 

up. The seatbelt didn’t get touched. 
Both front occupants went out back-
wards onto the road.” 

“Eventually the SCU officer conceded 
that he couldn’t identify it [the metal] 
and he doesn’t know where it came 
from and Dylan could have picked it 
up while he was rolling across the road. 
They couldn’t find anything from the 
driver seat missing that matched it,” 
Leigh says.

When the family tried to find out 
more about this supposed evidence 
placing Dylan so surely in the driver 
seat, stepfather Steve Freeman was 
shocked at what he was faced with.

“Knight [Senior Sergeant Rex 
Knight] came right out in a rough 
phone call to me stating that he 
[Dylan] was impaled by the driver’s 
door pillar. As a result of that I looked 
into it and I’ve had to look at the 
photos of Dylan dead on the road and 
there was no driver’s door pillar- noth-
ing of the sort. Nothing that indicated 
he was the driver.”

Barrister and former police crash 
expert Trever Leigh didn’t stop there. 
Police were quick to assume speed 
was a big part of the crash. A possible 
velocity of 153 km per hour. As Trever 
found out, this wasn’t the case at all.  

“The problem with that was that 
when you’ve got a bend and somebody 
loses control on a bend, because of 
critical slip theory, they go straight 
ahead; physics says, they go straight 
ahead.

“They should have ended up in the 
trees, in the paddock, in the ditch. They 
were 120 metres further north from the 
bend. They were nowhere near losing 
control on the bend.” 

If they did not lose control on the 
bend, critical slip theory is no use in 
explaining the crash. What speed were 
they traveling at? Was it excessive? 
The private investigator found out 

what Trever says, was easy to do, it just 
wasn’t done. How fast was ex-soldier 
Mark Sydney driving when Dylan’s car 
hit him?

“Mark’s car was traveling at about 
92, 93 [km/hour] and the Subaru was 
traveling about 95, 96 [km/hour]. It 
[the speed calculation] was capable of 
being done and they didn’t do it. And 
we did do it.” 

The supposed high speed, in other 
words, was a reflection of combined 
impact speeds. Both cars had actually 
been travelling within the speed limit.

The boys’ Subaru could not have cor-
nered the bend at 153 km/h. We know 
it made it safely around the corner 
so it cannot have been going too fast 
there. And there was no time in the 120 
metres of road ahead to accelerate to 
that kind of speed in the four seconds 
of lifetime left to them.

The Police Serious Crash Unit inves-
tigator says the way the bodies were 
thrown on the road proved Dylan was 
the driver.

“Although Kane states in an inter-
view that Vance was driving the vehicle 
when they left Whangamata, it appears 
from where the bodies were thrown 
from the vehicle and a vehicle part 
being found on Dylan that he was in 
fact driving his vehicle at the time of 
impact.”

Two other cars drove through the 
crash, not long after it had happened. 
It is unclear as to what evidence was 
changed because of this, but Trever 
believes it is something that should 
never have been ignored. 

Trever looked further into the case 
and stumbled upon photos that added 
to their suspicions.

“One of the photos confirmed our 
theory of Dylan being run over because 
it showed the underside of the car 
where he had gone underneath. It was 
evidence that was relevant.” 

It wasn’t hard for Leigh to put together 
a case with a private investigator. The 
evidence was there, he says – but the 
police were just looking to prove their 
one and only theory
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Beyond the crime scene Trever 
wanted more proof. He wanted not just 
to suspect Dylan wasn’t driving, but 
prove how he simply couldn’t have been.

“The passenger side of the car hit 
directly into the front right corner 
of Mark’s car. You don’t have to be a 
rocket scientist to know that, especially 
as a crash analyst, you know that the 
person in the passenger seat is gong to 
have some significant injury down the 
left hand side.” 

Trever Leigh obtained the patholo-
gist’s report and found it showed that 
Dylan was badly injured down his left 
side. That would have put him in the 
passenger seat.

“When you have experienced crash 
investigators look at it independently 

who are 99.9% certain he [Dylan] 
wasn’t the driver against the police 
who say, ‘well he was’, 99% certain 
from a crash analysis is pretty good. It’s 
as good as you’ll ever get from a crash 
investigator.” 

Why then, did the family have to 
get a private investigator? Why did the 
crash analyst at the scene not delve 
further into these facts?

Leigh wonders the same thing. As an 
ex-crash investigator, he knows what 
the job requires. He also knows how it 
can go wrong.

“A crash analysis is meant to be 
independent. The job is seen as to go in 
objectively and open mindedly, they’ve 
got these skills and they’ve got this 
training that is real. 

“It’s not witchcraft; it’s sound physics 
and science. Unfortunately it’s a skill 
and a science that can be taught, but 
misapplied.”

Inspector Dana McDonald sheds 
some light on the Police investigation 
that went on and how it could have been 
so different from the family’s findings. 

“Crash investigation relies heavily on 
interpretation of the available informa-
tion. While the mathematical principles 
used to determine vehicle speeds for 
example are an exact equation, they are 
just one small part of the overall picture.

“Like piecing together a jigsaw 
puzzle, there are many other varying 
pieces of information that investigators 
must consider in attempting to deter-
mine the cause of a crash.

These two photos feature the Waihi crash.
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“This process is assisted by specialist 
equipment and resources which help 
to enable a thorough scene investiga-
tion to be completed as efficiently 
as possible – though the time taken 
will vary from crash to crash based on 
the circumstances and the complexities 
involved.”

The job of the crash investigator is to 
get it right. To find out what went on 
when the only one’s who know can’t. 
But with the pressure of time and local 
ties, the police Serious Crash Unit 
investigator tasked with the initial 
inquiry did not have the upper hand.

“Investigations, by their very nature, 
are a living, moving organism. Differ-
ent scenarios and ‘leads’ will often be 
exposed in the course of the investiga-
tion, and are explored by investigators. 
While crash investigators follow a 
defined process in terms of a general 
investigative model, the process is 
also designed to be flexible enough to 
ensure the wider capture and consid-
eration of evidence and circumstances 
for each unique incident.” 

Inspector McDonald does not deny 
that each investigator may have a dif-
ferent view. For families such as the 
Perkinsons, it is sometimes impossible 
to ever reach a definite conclusion. 

“The difficulty that all investigators 
face is that the process can be influ-
enced by a large range of variables that 
are open to interpretation based on 
judgment and experience. 

“This means some pieces of the 
puzzle that make up the picture in an 
investigation maybe missing or incom-
plete, making it difficult to provide 
100% certainty for those looking for 
concrete answers.”

“Police therefore sometimes have to 
make difficult judgment calls and draw 
inferences based on the sometimes lim-
ited facts available to them at the time, 
that others may later differ with. These 
are decisions that are not taken lightly, 
but are part and parcel of the job.”

But did police jump to conclusions 
even before the investigation even 
started? Inspector McDonald says, 
“Police crash investigators reached 
their initial conclusions based on the 
scene examination conducted imme-
diately after the crash. This included 
evidence that was located at the scene.”

Police National Headquarters was 
certainly quick to jump on the band-
wagon, putting up a news release 
deploring the “avoidable” crash and 
blaming Dylan at 9.06am the morning 
after the midnight tragedy.

The coroner’s findings help to 
explain the lack of solid answers for the 
family. His report reads, “The reason 
for the loss of control cannot be estab-
lished by the evidence. It could be that 
the driver was fatigued. It could be that 
the driver was affected by alcohol. It 
could be that the driver was swerving 
to avoid an object on the road.”

For the record, the evidence sug-
gests Vance Williams was the 
dedicated sober driver for the 

night. His blood alcohol reading backs 
that up: it was zero.

Dylan Perkinson’s blood alcohol 
level was hardly sky-high either, at 
57mg/100ml. Although New Zealand 
now has an enforcement limit of zero 
for drivers under the age of 20, back in 
early 2011 it was 30mg/100ml. The adult 
limit is 80mg/100ml.

“There is no evidence to be able to 
make a determination as to why the 
driver lost control,” concludes the 
Coroner. 

“He may have suffered that bruising 
or the abrasions in the actions of being 
thrown out of the vehicle or as a result 
of being struck by another vehicle 
when he was lying on the road.”

“As there was a large portion of time, 
45 minutes, between when the vehicle 
left Whangamata and when it crashed, 
it cannot be concluded based on Kane’s 
account, that Vance was definitely 
driving.”

These conclusions offer no comfort 
for the Perkinson family. 

They live in a brick house on a side 
street. There’s a long driveway, and a 

carport. A nice home like many other– 
but sadness and loss hangs over the 
home like a shroud.

The pain of Dylan’s death remains 
etched on the faces of his mother, 
Karen Carrigan, brother Shay Perkin-
son and stepfather, Steve Freeman. 

Pictures of Dylan brighten the man-
telpiece. Emotions are still raw about 
the injustice they’ve felt. There is no 
way to avoid the devastating turmoil 
that a family faces after losing a child.

Steve speaks up, “We were abso-
lutely shattered, we couldn’t speak. We 
took people’s advice that in hindsight 
shouldn’t have.

“The families at that time are in hor-
rendous grief, you don’t know what to 
do or where to go or who to see. You 
may not have the finances to pursue 
[the case]. I imagine there’s a lot of 
people in that position.” Steve says.

“It’s a hard thing for us to do, to 
stand up like this. It’s like how dare 
you bring this up again, how dare you 
challenge us as police?” 

Knowing there are other families 
involved makes it hard for the Per-
kinsons to draw out the investigation 
process; they just want justice for their 
son. They want their side of the story to 
be heard.

“It’s never been our intent to hurt 
any of the other families or anyone 
else, we just felt we had to stand up for 
Dylan,” Steve explains.

“We’re scared that this is happening 
much more wide spread. People aren’t 
looking into things. We’d hate to see 
other people going through this same 
kind of treatment.”

Steve is not alone. Karen does not 
want Dylan’s name to be tarnished 
with facts that were never true or to 
have other families go through what 
they have had to endure.

“It’s more to do with the police treat-

Police National Headquarters 
was certainly quick to jump on the 
bandwagon, putting up a news release 
deploring the “avoidable” crash and 
blaming Dylan at 9.06am the morning 
after the midnight tragedy
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ing grieving families wrong and crash 
investigations need to be fixed.”

Shay has not forgotten the weeks that 
followed the accident, “They were say-
ing in all the papers that it was a war 
zone, worst crash they’ve been to.”

Kane and Brennan – the two boys 
who were lucky to live that night of the 
crash – have suffered too.

Karen knows that neither blames 
Vance or Dylan. They lost two close 
mates that night.

“They both love Dylan and Vance 
still, they’d never blame [them], it’s just 
their two mates died.” 

“They were all good mates,” Shay 
says.

Steve is angry that the police never 
took the boy’s statements into account, 
rather wrote them off without thinking 
about how they could help.

“The boys in the back have always 
maintained that Vance was driving 
and Dylan was the passenger and they 
were completely ignored the whole 
time. They [police] didn’t even ask us 
anything.”

Trever feels the damage done to the 

family is irreparable, and was com-
pletely avoidable.

“This is a family who lives in a small 
town. All the kids were known, it’s 
divided the town up, so they’ve lived 
with that trauma since then.” 

Inspector Dana McDonald says, 
“Police are strongly aware of the grief 
and trauma that crashes cause for vic-
tims’ families, as we see the devastating 
impact that these cause first hand every 
day. The last thing we want to do is add 
to that grief. 

“We apologise to all of the families 
involved for any additional stress caused 
by the initial comments that were made 
through the media, as it was not our 
intention to add to their distress.”

“Police have met with the family 
a number of times in person in an 
attempt to explain what occurred on 
the night and to reconcile their con-
cerns at the Police investigation.”

“We have also begun a review of fatal 
crash files across the Waikato, includ-
ing this incident, also taking into 
account the Coroner’s findings, to see 
where we can make improvements to 

strengthen our practices further.”
“While Police believe our initial 

assessment was reasonable based on 
the information available at the time, 
we respect that the family have a differ-
ent view.”

Coroner J.P Ryan also agrees that 
there should have been more care 
taken by police earlier in the case to 
avoid the pain that has been caused to 
the families.

“I am aware that a lot of grief and 
anxiety has been cause to the families 
involved, specifically the Perkinson 
family and the Williams family, as a 
result of certain information that was 
released to the media, in my view, 
prematurely. 

“As a result of this information it 
may well have been the bias for specu-
lation that this crash was the result of 
young ‘hoons’ drinking and driving 
and acting irresponsibly.

“It would be very irresponsible 
for speculation to be made that this 
was the result of driving and driving 
because there is no evidence to estab-
lish that alcohol was a factor.” 

As Trever Leigh says, “Instead of 
being a drunken young hoon speeding 
and alcohol related, it was actually four 
young guys out having a good time, 
doing the responsible thing by having 
a sober driver drive home and for some 
reason and because as the coroner 
found out, the police didn’t collect the 
evidence properly, no one knows why 
that car lost control.”

The investigation may be over, 
but the family’s grief remains. Says 
Dylan’s stepfather: “It is extremely 
hard because we are the sort of people 
that want to know what happened, 
right down to the last detail however 
harrowing. We just loved him so much 
we want to know. We want to know 
why we lost him, why out lives have 
changed so much.” 

The coroner’s ruling, the police apol-
ogy, and memories are all they have 
left. On the internet, news stories of 
that original crash, about the suppos-
edly drunken speeding hoons who 
killed the hero, remain online. A final, 
unfair epitaph. Please, say the family to 
police and the media: be more careful 
next time around, don’t jump to con-
clusions for an easy headline…

On the internet, news stories of that 
original crash, about the supposedly 
drunken speeding hoons who killed 
the hero, remain online. A final, 
unfair epitaph
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Six commentators have combined to author a 
hard-hitting new book on Treaty issues. Not for 
the faint-hearted, Twisting The Treaty looks at 
how modern historians have re-interpreted the 
past to support the current Treaty industry. In 

this extract, PETER CRESSWELL argues that 
Maori ownership of land in the past has been 

taken out of context

twisting 
The Treaty
NEW BOOK QUESTIONS 
RE-WRITTEN HISTORY
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 T
he intellectually lazy 
inflexibly assume that, 
before Europeans 
arrived, all of the New 
Zealand land mass was 
owned by the Maori who 

inhabited some parts of the country. 
This is the thinking that concludes that 
some four hundred tribesmen some-
how “owned” every piece of land, stone 
and forest in the South Island. This 
cannot be true.

It simply cannot be said that “the 
Maori people” ever “owned” New 
Zealand in any meaningful sense of the 
word. Before Europeans arrived Maori 
at best only owned what they used 
and inhabited; those bits of the place 
that, in the words of John Locke, they 
“mixed their labour with.” They did 
not own all of New Zealand; they only 
owned what they used and inhabited. 

On that basis there are large tracts of 
the country that to this day have never 
been owned by Maori, nor by anyone 
else.

However, in reality Maori actually 
owned nothing at all before Europeans 
arrived. Not New Zealand, not the 
lands on which they lived or hunted, 
not even the things with which they 
had mixed their labour. How can this 
be so? 

Let’s begin by examining Maori cul-
ture, and the notion of culture itself. It 
should be understood immediately that 
“culture” is not racially determined—it 
is the product of all the thinking of 
those who subscribe to it—a product of 
the brain, not the blood. In Ayn Rand’s 
words, it “is the sum of the intellectual 
achievements of individual men, which 
their fellow-citizens have accepted in 
whole or in part, and which have influ-
enced [a people’s] way of life.” 

“Cultures are not merely customs 
to which people have a sentimental 

attachment,” writes Thomas Sowell, “or 
badges of ‘identity’ which permit them 
to engage in breast-beating. Cultures 
are particular ways of accomplish-
ing the things that make life possible 
… Cultures transcend race… When 
cultures are seen as more than group 
differentiations, their role as vast 
accumulations of human capital can be 
better appreciated.” 

Not all cultures are equal. Some are 
vastly better than others. So how do 
we judge one culture against another? 
Well, as Thomas Sowell once pointed 
out, “Cultures are not museum-pieces. 
They are the working machinery of 
everyday life. Unlike objects of aes-
thetic contemplation, working machin-
ery is judged by how well it works...” 

How then did pre-European Maori 
culture work for those living within it? 
For the individual Maori the answer is 
“bloody poorly.”

When Europeans began arriving on 
New Zealand’s shores Taranaki was 
empty, Auckland was largely deserted, 
and Maori living elsewhere were 
part of a culture that enthusiastically 
embraced tribalism and its concomi-
tant warfare, slavery and cannibalism.

And it was a dying culture – dying 
because, to use to-day’s jargon, it 
was unsustainable. When Europeans 
arrived, the Maori population had 
flattened out at approximately 115,000 
and Maori were living a subsistence 
lifestyle with short life spans, a limited 
diet, limited food resources, and con-
stant battling over the few resources 
still remaining. “By 600 years [before 
the present] many animals had been 
driven to extinction or close to it, and 
very large areas of the country, even 
in remote inland South Island valleys, 
were being burnt regularly.” 

The country’s natural resources had 
been all but stripped bare by slash 

and burn agriculture—stripped bare 
because, without secure property 
rights, there was no incentive to main-
tain those resources; the Tragedy of the 
Commons was in operation, and the 
result was desperation, starvation and 
constant fighting over scarce means of 
survival. “The characteristic pattern 
of warfare and fortification in New 
Zealand in the late prehistoric period 
is intimately linked with an overshoot 
of population with regard to wild 
food resources – and hence conflict.” 
In other words, they were hungry 
and fought over the few wild foods 
left, and they couldn’t grow new food 
because they were constantly fighting. 
Without security, domestic cultiva-
tion was extremely difficult—and this 
was a warlike culture utterly bereft of 
security.

So why, when there was so much 
pressure on resources, were Taranaki 
and Auckland so empty? One very 
good reason: these places were simply 
too dangerous to live in!

Taranaki was too dangerous because 
of constant utu wars with Waikato 
Maoris. As historian Keith Sinclair 
explains, “Taranaki was almost unpop-
ulated because in the 1820s, after many 
of the local Maoris had migrated to 
Otaki and Cook’s Strait, the Waikato 
tribes had killed or enslaved all the 
rest.” 

Those Taranaki Maoris who fled 
the slaughter – and who had thereby 
avoided being killed, eaten or enslaved 
– only began to arrive back in Taranaki 
once it was safe to do so. What made it 
safe was the rule of law – the protection 
of individual rights that British law 
once did so well. The rule of law was a 
great gift to Taranaki Maoris; it quite 
literally saved their lives. One would 
like to think that those Taranaki Mao-
ris alive to-day who are un-enslaved, 
uneaten and flourishing under the 
remnants of that rule of law would 
sometimes give thanks to its inception.

Ironically, having escaped the 
Taranaki slaughter himself, Te Rau-
paraha embarked upon on an eighteen-
year rampage that only concluded 
– temporarily – with his signing of 
the Treaty of Waitangi on 14th May, 
1840. Says historian Steven Oliver, “He 
believed that the treaty would guaran-

In reality Maori actually owned 
nothing at all before Europeans 
arrived. Not New Zealand, not the 
lands on which they lived or hunted, 
not even the things with which they 
had mixed their labour
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tee him and his allies the possession of 
territories gained by conquest over the 
previous eighteen years.” It did, but he 
still broke it when he reverted to the 
old ways of war rather than law.

And what about Auckland? 
Auckland was too dangerous 
because, then as now, it was 

so damned attractive. These days, 
properties on Mount Eden are some 
of the most expensive in the country 
– expensive precisely because they are 
so desirable. When you have secure 
property rights, the value of a property 
is a reflection of its desirability, of how 
many want to live in such a place, and 
how much they are prepared to pay to 
live there. In those pre-European days 
the Mount Eden slopes were equally 
desirable. However, because they were 
so highly desired, they were empty. 

Imagine! Empty because they were 
desirable. Why so? Because of the 
absence of property rights. Without 

secure property rights it just wasn’t safe 
to be in a place where everyone wanted 
to be! 

A place that everyone would quite 
literally kill for is a place for which you 
could give your right arm, or even your 
life. Consequently “when Europeans 
came to Auckland, they saw only a 
wilderness of scrub, for all the isthmus 
had been gardens and was in various 
stages of regeneration.” 

It hadn’t been empty for long. Kiwi 
Tamaki’s Waiohua tribe had spent the 
seventeenth and eighteenth centuries 
living and “slash and burn” gardening 
around Mount Eden (Maungawhau) 
and One Tree Hill (Maungakiekie). 
These hills had everything a seven-
teenth century estate agent could 
dream of – they offered great defensive 
positions, fantastic northern slopes for 
kumara pits, and a delightful location 
between two sparkling harbours. But 
in a culture where ownership is held by 
conquest rather than by right, having 

everything means that you very soon 
have nothing – because someone else 
wants it, and who gets to keep it is he 
who has the biggest friends.

At that time the Auckland isthmus 
was a war zone that Thomas Hobbes 
would have recognised. In Auckland’s 
war of all against all, Waiohua, Kaw-
erau, Ngati Maru, Ngati Huarere and 
Ngati Whatua fought, re-fought and 
fought again across this narrow strip 
of land hung between two magnificent 
harbours. Ngati Paoa from Thames 
eventually took Mount Eden and 
many of Auckland’s other volcanic 
cones from Kiwi Tamaki, only to be 
ejected themselves about 1780 by Ngati 
Whatua.

But the wars were not yet over. In 
1818 Ngapuhi swept down from North-
land with their guns, and over the 
next few years slaughtered or enslaved 
all who remained. Mount Eden and 
One Tree Hill remained empty. In 1835 
Ngati Whatua crept timidly back to 



Apr/May 2013 INVESTIGATEMAGAZINE.COM 21

Okahu Bay and Greenhithe. “During 
the Ngapuhi wars Tamaki-makau-rau 
was almost deserted, and remained 
so until 1835 when Ngati Whatua 
returned....In March, 1840, three Ngati 
Whatua chiefs met Governor Hobson 
and signed the Treaty of Waitangi.....
These men saw the pakeha as a possible 
insurance against further raids.” 

Neither Te Rauparaha nor the Ngati 
Whatua chiefs were stupid. Te Rau-
paraha wanted to secure the land he 
had taken by conquest. Ngati Whatua 
wanted to secure land they had only 
recently taken by conquest and from 
which they had then been ejected. 
It seems abundantly clear that their 
concept of “ownership” to which they 
subscribed was based not on right, but 
on conquest.

So, did Maori actually own land 
then, in the full meaning of the term 
“own”? The Cassells Dictionary defines 
“own” to mean “to have as property 
by right.” Note that phrase “by right.” 

Contrast that meaning with that of 
the word taonga, often translated as 
“treasured possessions or cultural 
items, anything precious.” This is an 
important word, especially since the 
Treaty of Waitangi guarantees to Mao-
ris “full, exclusive and undisturbed 
possession of their lands, dwellings and 
other properties...” translating “proper-
ties” as taonga. But is that translation 
strictly true if the concepts defined by 
the two words are different? 

Examining the etymology of the 
word taonga suggests they are 
very different, and throws light 

on how pre-European Maori culture 
viewed property: tao means ‘a lance, or 
spear’, nga is simply the definite article. 
So by 1840 taonga meant “things that 
you could take and hold by use of the 
spear.” In other words: loot, booty or 
plunder – things you take by conquest. 
Like the plunder of a pirate, not the 
treasure of a trader. Things you only 
“own” until someone bigger than you 
takes them from you. 

This is “ownership” not by right, but 
by force. Maori culture in 1840 did not 
recognise the concept of “right,” and 
had no concept of ownership beyond 
the playground notion of grabbing 
what you can when you can. 

I hasten to point out there is no 
shame in this. The concept of rights – a 
“moral principle defining and sanc-
tioning man’s freedom of action in a 
social context” – integrates a tremen-
dous number of sub-principles and 
concrete facts. The identification of 
this moral principle represented an 
enormous intellectual advance that 
took thousands of years of and dozens 
of thinkers to identify. Indeed, the dis-
covery and understanding of rights by 
Enlightenment-era thinkers was still 
being developed and understood by 
Europeans themselves in 1840, the dis-
covery being instrumental in helping 
Europeans shake off their own savage 
past. (Indeed, while I know very little 
about them, it is virtually certain that 
my own Scottish ancestors were, only 
a few short generations before 1840, 
little more than warring tribal savages 
themselves, totally illiterate, highly 
superstitious and primitive in every 
way – yet the culture of which they 

would have been a part was so radically 
transformed by the freedom, peace and 
prosperity produced by secure prop-
erty rights that Voltaire could say 250 
years ago, “We look to Scotland for all 
our ideas of civilization.”) 

European thinkers had access to 
what Edmund Burke called “the great 
bank and capital of nations and ages.” 
Maori did not. That rights underpin the 
peaceful, secure ownership that many 
Europeans were already beginning to 
take for granted was a fact only slowly 
understood by Enlightenment thinkers 
cashing a cheque on that bank. Their 
coming to New Zealand re-connected 
Maori to that great bank of ideas and 
human capital from which they had 
been cut off for at least a millennium – 
at a time when the principle of property 
rights was still (just) in full flower. 

Hernando De Soto documents the 
difficulties faced by cultures in the 
modern world that are cut off from any 
legal property systems. “Much behav-
iour that is today attributed to cultural 
heritage is not the inevitable result of 
people’s ethnic or idiosyncratic traits,” 
he says, “but of their rational evalua-
tion of the relative costs and benefits of 
entering the legal property system.” 

He might have been writing of Maori 
in 1840. Because what even Maori 
leaders seemed to realise by then is that 
“ownership” by conquest, rather than 
by right, was imposing tremendous 
costs. 

Taranaki Maori and the Ngati 
Whatua chiefs began to realise that 
Pakeha law might protect them bet-
ter and provide them with a better 
long-term platform for prosperity than 
they could ever achieve with their 
spears. But whether they ever “owned” 
the land by right to which they now 
lay claim is severely problematic. It 
is beyond doubt, however, that they 
could not fully utilise even the land 
they did lay claim to until protected by 
law, however imperfect that protection 
might have been since.

Twisting The Treaty, by John Robinson, 
Bruce Moon, David Round, Mike Butler, 
Hugh Barr and Peter Cresswell, $40 incl 
postage from TrossPublishing.co.nz or 
good bookstores | Tross Publishing, P.O. 
Box 22 143, Khandallah, Wellington 6441

http://www.trosspublishing.co.nz


22 INVESTIGATEMAGAZINE.COM Apr/May 2013

 I
n a few weeks’ time, history 
could be made in London 
when Prince William and 
Princess Catherine become 
parents for the first time. As 
InvestigateDaily.com reported 

a few weeks back, Kate let the cat out 
of the bag during a walkabout when 
she accepted a teddy-bear gift from a 
bystander with the words, “I’ll save 
that for my d…I mean baby”.

The apparent Freudian slip rico-
cheted through the media within 
hours, and most appear convinced that 
the royal couple are having a girl.

If so, it will be the dawn of a new era. 
For centuries, the royal line of suc-

cession to the throne has always passed 
to the eldest male heir, not necessarily 
the oldest child. The practice was codi-
fied in the 1701 Act of Settlement which 
brought to an end the bloodletting and 
rivalry between the Catholic and Prot-
estant wings of the Stuart Dynasty and 
their battles to attain the throne.

Princess Sophia of Hanover, the 
most junior of the Stuart houses, 
took advantage of the failure of her 
senior Catholic cousins to produce 
male heirs, and managed to get a law 
change through during the brief reign 
of Queen Anne, that eventually saw 
Sophia’s son take the throne as George 
I in 1714.

The Act of Settlement forbade any 
Catholic from holding the throne of 
England, or marrying a sovereign, and 
it ensured that the firstborn male son 
would take preference over a firstborn 
daughter.

Although Scotland and England had 
shared a common sovereign since 1603, 
both remained independent countries 
– like New Zealand and Australia. 
The Act of Settlement changed that by 
finally uniting England and Scotland 
into the one kingdom.

Fast forward three hundred years, 
and times have changed.

In 2011, New Zealand led a Com-
monwealth working group tasked 
with considering major changes to 
the royal succession laws, including 
allowing daughters to reign. Sixteen 
Commonwealth countries and the six 
Australian states who incorporate the 
Act of Settlement in their constitutions 
have agreed to allow Kate and Wil-
liam’s daughter – if she’s born first – to 
become heir to the throne. They have 
also agreed to end the ban on marrying 
Catholics, but because the monarch is 
also the head of the Church of England 
no Catholic can ever become king or 
queen.

“Let me be clear,” British Prime 
Minister David Cameron said, “the 
monarch must be in communion with 

IAN WISHART analyses 
the implications of a baby girl

A New 
Era

the Church of England because he or 
she is the head of that Church.”

Allowing a Catholic to become mon-
arch would be revolutionary by forcing 
a split between the Royal family and 
the Anglican church.
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Sixteen Commonwealth countries and the six Australian 
states who incorporate the Act of Settlement in their 
constitutions have agreed to allow Kate and William’s 
daughter – if she’s born first – to become heir to the throne
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 O
ver the last few decades there have 
been many changes regarding the 
type of illuminated lighting we use 
in our domestic environment and 
the way it is implemented. This has 
sometimes resulted in a significant 

loss of both quantity and quality of light, where 
and when it is needed most. One of the reasons 
for this is new technology comes with a totally 
different set of rules – yet our expectations are that 
lamps will perform as they always have done in 
the past. But this is not always so and only adds to 
frustration as consumers grapple with their light 
output, failing to comprehend precisely what’s 
going on with these new lamps. Any reasonably 
new products attract both scepticism and criticism, 
yet it is not the intention of this text to arrive at an 
opinion – rather to state facts about the functional 

With the proposed phasing out of inefficient halogen 
downlights (MR16s) in the foreseeable future, combined 
with the implementation of compact fluorescents (CFLs) 
and light emitting diodes (LEDs),1 what sources of lighting 
will we be left with if the humble incandescent lamp2 is also 
removed from our environment? KAREN WARDELL is 
the author of a new book on the lighting issue

capabilities of certain types of lamps and allow 
consumers to make up their own minds.

Recent lighting technology has brought with it a 
whole new language of its own, which we need to 
be able to understand in order to ascertain what 
lamps suit us best. So it helps to know a little about 
how and why these changes have come about in the 
first instance, together with the differences they 
convey and what we can do to improve our local 
vision.

The way in which any electric lamp emits light 
is determined at the outset by how it functions. 
There are two ways in which light is produced for 
the purpose of illuminated lighting: incandescence 
or luminescence. The first type operates by heat 
generation e.g. classical filament design, halogen 
capsules or low wattage, the second in cooler 
modes via electronics such as CFLs, or LEDs. 

TRIPPING 
the Light

HALOGEN DOWNLIGHTS VERSUS LEDS

FANTASTIC
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Where incandescent lamps naturally 
produce colour temperatures in the 
warmer part of the spectrum, those 
that luminesce have a ‘correlated’ 
colour temperature (CCT) to simulate 
this effect.3 But as they do not have the 
same characteristics, they can never 
appear to be identical in their represen-
tation. The upside of this is because the 
colour temperature is now controlled 
with phosphors instead of real heat, it 
means that lamps can also appear as 
a much whiter light closer to natural 
daylight and therefore, cooler. Eventu-
ally this pure white light takes on a 
blue cast as it moves higher on the scale 
(picture a black-body radiator where 
applied heat turns the object from red 

as LEDs can provide a slight shift in 
colour perception. The colour render-
ing index (CRI) becomes important 
when precise matching of objects is 
paramount such as with paint colours, 
fabrics and soft furnishings, or even 
the point-of-sale in retail stores. It 
also includes food items where colour 
rendering can markedly affect both 
the appetite and appearance of food, 
whereby some items may appear 
uncooked or past their prime. Any 
light source that has a value below 85% 
tends to distort colours and (as in the 
case of CFLs) may also add undertones 
in the green or blue portions of the 
spectrum. One of the advantages of 
incandescent lamps is that they are 

to yellow, then white until it finally 
becomes blue as heat increases.

The colour temperature of LEDs 
in their natural state appear as such 
with a strong blue tinge, so diodes in 
this category will have a longer life 
expectancy than those coated with 
phosphors in warmer tones. Yet many 
users feel uncomfortable using this 
bluish light source. Possible theories 
are because it may have an effect on 
our body clock, as this type of light 
tends to make us more alert when we 
should be winding down, or the blue is 
distracting and unnatural.

At this point (when the quality of 
light is being considered), it should also 
include colour rendering properties,4 
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types would be affected, and perhaps 
low voltage (12-volt) halogen alterna-
tives would remain available. Now it 
appears they are also in the firing line, 
and the phasing out of certain halo-
gen downlights seems imminent. But 
this is still confusing and sometimes 
ambiguous, which leaves some of us to 
wonder what the criterion is for those 
making decisions on our behalf. For 
instance the only halogen downlights 
deemed efficient are 12-volt models 
with infra-red coatings (IRC) on reflec-
tors surrounding the lamps. These 
are designed to produce a higher light 
output by repelling it backwards onto 

the filament – which in turn provides 
extra light. However, these same reflec-
tors also throw the bulk of heat into the 
ceiling cavity, so it is important to have 
the surrounding insulation installed 
correctly.

LEDs are often marketed as direct 
replacements for halogen downlights, 
but because they function in an entirely 
different manner (i.e. in a cooler state 
by means of electronics), they will not 
tolerate any excessive amount of heat. 
Therefore they will most certainly burn 
out prematurely as a result of overheat-
ing if hot air becomes trapped. For this 
reason LEDs have cooling fins so heat 

more consistent overall and their CRI 
value is almost 100%. So they do not 
need as much consideration. 

In the past, different brands of incan-
descent lamps were more consistent 
with each other regarding their overall 
light output. But all that has changed, 
and manufacturers who produce lamps 
that emit light by luminescence now 
have individual specifications. So there 
may be no two types that have identical 
qualities. This is the reason why com-
parisons may vary, and data needs to 
be compared each time a new product 
is purchased. Details for consideration 
should include:

 fWattage of each lamp
 fEnergy efficiency
 fLife expectancy
 fEquivalent colour temperature
 fColour rendering properties
 fBrightness or lumen output
 fAngle or direction of the light 
beam

Whereas downlights are more direc-
tional, LED tubes or strips encompass 
a light output of up to120 degrees, 
so these may be more suited to some 
applications. 

While LEDs have been pro-
posed as the future technol-
ogy for lighting, they are not 

without their drawbacks. For instance, 
the light is emitted in narrow bands 
from the tips and hence they usually 
appear in clusters that may or may 
not provide sufficient lighting for our 
requirements, as they are not extremely 
powerful individually. Reliable infor-
mation is often sketchy as to their 
comparative output values against 
other downlights, with inconsistency 
between manufacturers. But associ-
ated problems go a little deeper than at 
first glance and sometimes the output 
is around the equivalent of a 40- to 
60-watt incandescent bulb. Lamps 
of this type also have a depreciation 
factor, so it is best to have more light 
initially if uncertain. As the overall 
amount of light output may also be 
smaller than halogen downlights, more 
lamps may be required.

Last decade it became apparent that 
‘inefficient’ incandescent lamps would 
gradually be withdrawn from sale – 
though it was unknown exactly what 
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can dissipate in heat sinks. Even so they 
still need to breathe, and caution should 
be exercised when placing them in con-
fined fittings. 

LEDs work well as both background 
and task lighting, where they may be 
situated closer to each work surface via 
portable floor and table lamps. Though 
there is still some disapproval regard-
ing them as a general light source with-
out sufficient lighting as backup. Their 
light output also diminishes over time 
and diodes eventually drop out, though 
not all simultaneously. This makes it 
difficult to know if the required output 
is always the same or when it weakens, 
in which case the only way to measure 
the amount of light is with a lux meter. 

It’s fine to cut down on the amount 
of background light while one has 
excellent vision – except that our eye-
sight deteriorates noticeably as we age, 
when our requirements and demand of 
light become more important. Factors 
that affect us are highly individual, 
but as well as too little light there can 
also be too much or the wrong type, 
which not only adds glare or shadows 
(sometimes both simultaneously), but 
can also upset the contrast between 
zones and objects or make spaces feel 
awkward and busy. 

It is a fallacy to assume that the 
light from any source can be deemed 
sufficient by looking directly at it from 
below, and the same rule applies when 
purchasing products in a lighting store 
where several lamps are competing 
for attention. The best way to make 
a further assessment after checking 
manufacturer’s details is whether there 
is adequate light to perform certain 
tasks, from our normal standing or 
seated position with ease. As each task 
and person will probably have differ-
ent requirements, the amount of light 
should be judged accordingly.

Exactly what other lighting alter-
natives will be available to us in the 
future remains unknown. Perhaps even 
in a completely new direction with 
technologies that are currently being 
investigated. In the interim it might be 
either in the form of background light-
ing such as light-emitting wallpaper, 
smart glass that illuminates at the flick 
of a switch, CFLs filled with a neon 
gas (as opposed to having mercury 
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content), or a combination of different 
sources that create an overlaying effect.

Today, more emphasis is being 
placed on the efficiency of light 
sources, instead of their capabilities 
and limitations – most of which are in 
the luminescence category. However, 
the more efficient a lamp becomes (i.e. 
the amount of lumens generated per 
watt), the less of its quality is retained. 
Some of these factors may be impor-
tant when choosing a new light source 
– but by the time everything else is 
taken into consideration we may not 
be saving as much as we anticipated. 
So hang on to those old lamp shades 
and light bulbs before making any 
hasty decisions. Consider replacing 
older filament models with halogen 
low wattage alternatives in the mean-
time, unless you are confident in what 
you are getting as a replacement. After 
all, a 20 year guarantee is a long time 
for something that doesn’t please us!

Karen Wardell,  LUMENS, WATTS & LUX:  
A User’s Guide to Basic Lighting Design.  
Karen studied lighting and colour at 
the Royal Melbourne Institute of Tech-
nology (RMIT) as components to the 
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involved with the aspects of colour and 
lighting design/application since. 
lumenswattsnlux@xtra.co.nz
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People tend to think of heart 
disease as a scourge of modern 
life, brought on by vices such 

as greasy fast food, smoking and the 
tendency to be a couch potato.

But 21st century CT scans of 137 
antique mummies gathered from three 
continents show that hardened arteries 
have probably plagued mankind for 
thousands of years – even in places like 
the Aleutian Islands, where hunter-
gatherers subsisted on a heart-healthy 

Men not to blame

WORDS BY ERYN BROWN
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marine diet and occasional snacks of 
berries.

Fully one-third of the mummies 
examined – who lived in the American 
Southwest and Alaska as well as Egypt 
and Peru as much as 5,000 years ago 
– appeared to have the same vascular 
blockages that cause heart attacks and 
strokes in people today.

The findings suggest that humans 
may have a basic predisposition to 
developing cardiovascular disease as 

Heart disease found 
in ancient mummies

they age, said Dr. Gregory Thomas, 
medical director of the MemorialCare 
Heart and Vascular Institute in an 
American Memorial Medical Center 
and senior author of a study detailing 
the findings that was published online 
this month by the journal Lancet.

“We want to believe that we can pre-
vent heart disease, that we don’t have 
to get it if we do the right things and go 
back to nature,” said Thomas, who is 
also a clinical professor of cardiology at 
the University of California. “I believed 
it too, until we scanned these people.”

But that doesn’t mean the millions of 
people who suffer from cardiovascular 
disease should abandon efforts to keep 
their hearts healthy, cautioned physi-
cians who were not involved in the 
study.

“The message here is not that we 
can’t do anything about heart disease,” 
said Mayo Clinic cardiologist Dr. Ste-
phen Kopecky, president of the Ameri-
can Society for Preventive Cardiology. 
“This is not a fait accompli.”

The new research, which was pre-
sented this month at a meeting of the 
American College of Cardiology in 
San Francisco, is an outgrowth of five 
years of work by a globe-trotting team 
that includes physicians, biologists and 
anthropologists.

In past years, the group has pub-
lished and presented research showing 
that evidence of vascular disease was 
common in ancient Egyptian mum-
mies. This time around, they wanted 
to examine the remains of people who 
might not have been as privileged as 
royals from the Nile delta – and there-
fore might have been less likely to eat 
a high-fat diet and loll about in luxury, 
habits well known to be hazardous to 
the heart.

So in addition to studying 76 scans 
of Egyptians who lived between 3100 
B.C. and A.D. 364, the researchers 
reviewed radiologic images of mummi-
fied remains from five pueblo dwellers 
who lived in what is now Utah between 
1500 B.C. and A.D. 1500; 51 Peruvians 
who lived between 900 B.C. and A.D. 
1500, before Europeans arrived in South 
America; and five Aleutian hunter-
gatherers who were alive in the pre-
industrial period around A.D. 1900.

Gathering the images wasn’t easy, 
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said University of Southern California 
gerontology researcher and study co-
author Caleb Finch.

One expedition was halted because 
of political unrest in Egypt.

In Peru, the team had to shuttle 
mummies from museum storage facili-
ties to nearby hospitals. Guards were 
needed to safeguard the bodies, which 
are considered national treasures.

Once the mummies were safely 
transported, the scientists had to 
squeeze in their research scans dur-
ing gaps in the clinical schedule 
when the CT machines weren’t in use 
by patients. “A sick child would go 
in, then our mummy would go in,” 
Thomas said. “It was surreal.”

Interpreting the scans wasn’t simple 
either. Some body parts were missing 
and dozens of mummies were balled 
up in the fetal position, which made 
interpreting the images more difficult.

In the end, seven experts analysed 
each CT scan, debating what they were 
seeing in the images during weekly 
Saturday conference calls. They found 
the calcium deposits of atherosclerosis 
in mummies from all four cultures, 
with the New World specimens having 
build-ups in the same places and in 
similar amounts as the Egyptians.

Like people today, the mummified 
subjects seemed to accumulate more 
plaques as they aged.

One Aleutian woman, approximately 
50 years old, had such severe block-
ages of her right coronary artery that 
if she were alive now, her doctor would 
advise that she get stents, Thomas said.

In the final tally, the researchers 
determined that 47 of the mummies had 
“probable” or “definite” atherosclerosis, 
though they couldn’t tell whether the 
vascular disease was a cause of death.

Seeing the build-ups in all four 
populations examined is a strong indi-
cator that “there may be no environ-
ment or lifestyle which could eliminate 
atherosclerosis,” Finch said.

The mummified people would not 
have lived risk-free lives, the research-
ers noted in the Lancet report. Some 
would have been exposed to signifi-
cant amounts of smoke from fires lit 
for warmth or cooking in their living 
quarters. Many – if not all – would 
have suffered frequent infections, 

which could cause inflammation that 
might have promoted atherosclerosis.

“There’s a lot that we don’t know 
about what causes heart disease,” said 
Dr. Robert Gillespie, a cardiologist 
who was not involved in the study. “We 
know that eating a high-fat diet, smok-
ing and hypertension all play a major 
role. But there’s a lot we’re missing. 
What’s the role of inflammation, infec-
tion and all these other things?”

Gillespie said these uncertainties 
should encourage patients to stick with 
their heart-healthy diets and exercise 
regimens.

“If you don’t control the things 
you can, you increase your risk even 
higher,” he said.

Thomas agreed, adding that the work 

shows that researchers “need to go back 
to the drawing board” and that “there 
must be something we haven’t under-
stood yet.”

As part of the ongoing exploration, 
he and his colleagues are to return 
to Peru in April. Pending permission 
from authorities, they plan to conduct 
biopsies on one Andean mummy and 
to scan – and perhaps biopsy – yet 
more mummies from a fishing village.

They’ll attempt to rehydrate tissues 
from the bodies and examine them 
under a microscope to see whether 
plaques looked the same in the past 
as they do in patients today. Ideally, 
they’ll also evaluate the mummies’ 
DNA to see if they had an elevated 
genetic risk for heart disease.

We know that eating a high-fat diet, smoking and 
hypertension all play a major role. But there’s a 
lot we’re missing. What’s the role of inflammation, 
infection and all these other things?
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What if you could get a 
 good amount of nutrition 
and feel satisfied all from a 

tiny seed?
Think ch-ch-ch-chia.
Most of us remember that jingle 

(you’re probably singing it as you 
read this) advertising the terra-cotta 
planters in the shape of pets. Once 
you soaked the seeds and slathered 
the gooey mixture on the planter, it 
sprouted fuzzy greens in a few days.

Turns out those black seeds are full 
of nutrients.

“They are an amazing tiny seed and 
really inexpensive, and a little goes a 
long way,” says Andrea McNinch, 37, 
owner of Healing Yourself Institute 
and Regeneration Raw in America.

McNinch has been using chia for 

at least seven years and says the seeds 
have “two times the potassium as 
bananas and three times the reported 
antioxidants that blueberries have.”

Chia seeds are often compared to 
flax seeds because they have similar 
nutritional profiles. But the main dif-
ference is that chia seeds don’t need to 
be ground the way flax seeds do. Chia 
also has a longer shelf life and does not 
go rancid like flax does.

From a culinary perspective, 
McNinch says, chia acts as “a binder, 
thickens and emulsifies things.”

“Adding in chia bulks up your food 
without the calories and fat and with-
out diminishing the flavour,” she says. 
“You can add chia to anything.”

Raw and sprinkled on foods or 
soaked in water to create a gelatinous 

thickener, chia seeds are a source of 
protein, omega-3 fatty acids and fibre.

“In the last two years, chia has 
grown from being known in the health 
food community to being available at 
Costco,” says Amber Poupore, 34, owner 
of the Cacao Tree Cafe in Michigan. She 
uses chia in smoothies and desserts and 
to make a dehydrated seed bread.

Food companies also are getting into 
chia. Global product launches of foods 
containing chia were up 78 percent in 
2012, according to research firm Min-
tel. Dole Nutrition Plus launched a line 
of whole and milled chia and products 
containing chia.

“It’s certainly a trend that’s been real 
hot,” says Tedd Handelsman, owner 
of Better Health Store locations in 
Michigan.

Champion chia
WORDS BY SUSAN M. SELASKY
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“We’ve carried them for a couple 
of years, and they are gaining in 
popularity,” he says, adding that chia is 
becoming as popular as flax seed in the 
functional food category.

Often cited as an authority on chia, 
Wayne Coates is an agricultural engineer 
and professor emeritus at the University 
of Arizona. He wrote Chia: The Complete 
Guide to the Ultimate Superfood, pub-
lished last spring. The book discusses the 
history of chia and its health benefits and 
includes plenty of recipes.

“It’s not a supplement and is a food 
in the FDA’s eyes,” says Coates. “Which 
means you can consume as much as 
you like.”

Coates does urge caution when 
choosing chia seeds.

“Chia is only black or white,” Coates 
says. “If there is brown – it is not 
good, and it can mean the seeds are 
immature.”

ABOUT THE SEEDS
Chia, also known as Salvia hispanica, 
comes from a flowering plant native 
to Mexico and Central America and 
also grown in Australia. Here are some 
things you might not know:

Chia is a member of the mint family.
Chia seeds are mainly black, but you 

can buy white ones.
Aztec and Mayan cultures “relied on 

it to keep their civilization healthy,” 
Wayne Coates writes in “Chia: The 
Complete Guide to the Ultimate Super-
food.” In fact, the name chia means 
“strength” in Mayan.

Chia seeds are sold at health food 
stores, Whole Foods Market and some 
grocery stores. Prices vary.

HOW TO USE CHIA
Here are some suggestions for using 
raw chia seeds:

Sprinkle over yogurt, oatmeal and 
cereals.

Stir into drinks and smoothies.
Toss in mixed greens, rice, pasta or 

potato salads.
Add to muffin and cookie recipes.
Make a pudding, stirring the seeds 

into almond milk (or other dairy, rice 
or coconut milk).

In a clean coffee grinder, grind the 
seeds into a coarse flour (often called 
milled chia) and use it in baked goods.

TO MAKE CHIA GEL
Soak about 2 tablespoons of seeds in 
1 cup cool water. The seeds will swell 
and the mixture will become gelati-
nous. You can thin the gel if it’s too 
thick.

Add the gel to water and drink as is.
Use the gelatinous mixture as an egg 

replacer in some recipes. You may need 
to adjust the other liquids in the recipe.

Use it as a thickening agent in salad 
dressing and some sauces and soups.

Source: Free Press Research and 
Chia: The Complete Guide to the Ulti-
mate Superfood by Wayne Coates

CHIA RICE SALAD
Serves: 6 
Preparation time: 15 
minutes
Total time: 15 minutes

You can use any vari-
ety of vegetables in this 
salad.
cup chia gel (see note)
2 tablespoons extra-virgin olive 
oil
2 tablespoons lemon juice
1 to 2 cloves of garlic, minced
 teaspoon salt
1 teaspoon fresh rosemary or 
oregano leaves, minced
1/8 teaspoon cayenne pepper
3 cups cooked brown rice (long 
grain, basmati or short grain)
1 small zucchini, julienned
1 medium tomato, seeded and 
chopped
2 tablespoons grated Parmesan 
cheese (optional)
In a small bowl, combine chia gel, 

oil, lemon, garlic, salt, herbs and 
cayenne. Whisk until well-blended. 
(You can also put ingredients into a 
tightly closed jar and shake vigorously 
to mix.)

In a large bowl, combine the rice, 
vegetables and Parmesan cheese, if 
using. Pour the dressing over the 
rice mixture, combining gently and 
thoroughly.

Cook’s note: To make chia gel, 
pour 1 cup cool water into a sealable 
plastic or glass container. Slowly pour 1 
tablespoons chia seeds into water while 
briskly mixing with wire whisk. Wait 3 
or 4 minutes, then whisk again. Let the 
mixture stand about 10 minutes before 

whisking again. Store this mixture in 
the refrigerator up to 1 week.

189 calories (32 per cent from fat), 
7 grams fat (1 gram saturated 
fat), 28 grams carbohydrates, 
5 grams protein, 227 milligrams 
sodium, 2 milligrams cholesterol, 
3 grams fibre

CHIA SEED MUFFINS
Makes: 12 muffins
Preparation time: 10 minutes
Total time: 35 minutes

These make a generous 
size muffin. You also 

can make them in a 
mini muffin pan.
1 stick ( cup) 
unsalted butter, 
softened
cup raw or regu-
lar sugar

2 large eggs, lightly 
beaten

 cup plain yogurt
1 teaspoons vanilla extract

2 cups whole wheat pastry flour or 
unbleached all-purpose flour
1/3 cup chia seeds
teaspoon salt
 teaspoon baking soda
Preheat the oven to 375 degrees. Line 

muffin pans with paper liners or lightly 
grease.

In a large bowl, cream the butter and 
sugar until light and fluffy. Blend in 
the eggs, yogurt and vanilla.

In a separate bowl, combine the 
flour, chia seeds, salt and baking soda.

Slowly add the dry ingredients to the 
creamed mixture and blend until just 
combined. Do not over mix.

Fill each muffin cup 2/3 full of batter.
Sprinkle with the cinnamon sugar if 

using. Bake until golden brown, 15 to 20 
minutes. Remove from oven and cool 
slightly before removing from the tin.

244 calories (40 per cent from fat), 
11 grams fat (6 grams saturated 
fat), 32 grams carbohydrates, 
6 grams protein, 115 milligrams 
sodium, 62 milligrams cholesterol, 
1 gram fibre

From Chia: The Complete Guide to the 
Ultimate Superfood by Wayne Coates.
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When you think of bamboo, 
you probably think that its 
best uses are for flooring, 

landscaping or panda food. Beauty 
products certainly don’t come to mind. 
But it turns out bamboo is becoming 
an increasingly popular ingredient in 
cosmetics because of its unique combi-
nation of treatment benefits. And with 
bamboo, every part, from the sap to the 
water that is extracted from it, is beauti-
fully beneficial.

WORDS BY TRAE BODGE

Products boasting 
bamboo’s beauty powers

HAIR
Bamboo is an ideal hair care ingredi-
ent because of its vitamin content and 
ability to strengthen. Alterna Profes-
sional Haircare has an entire line of 
products containing organic, ethically 
sourced bamboo to help improve the 
hair’s shine and resistance to heat. 
“Bamboo immediately boosts the 
hair’s strength and resilience, creating 
sustainably stronger, healthier hair,” 
says Alterna spokesperson Lauren Hil-

ton Hochhauser. “Bamboo is also the 
fastest-growing and strongest botanical 
resource on the planet.” If you’re new 
to Alterna, try its adorable travel kits 
available in Smooth On the Go and 
Shine On the Go ($26 each at Sephora). 

FACE
Bamboo also works wonders for the 
skin, as the plant exfoliates, nourishes 
and even treats blemishes. “We use 
refined bamboo powder as an active 
ingredient in our unique Blemish 
Clearing Powder ($29 at www.skin-
store.com ) for its natural antimicro-
bial and anti-inflammatory properties, 
so blemishes don’t stand a chance,” 
says Karen Behnke, the founder of 
natural skin care brand Juice Beauty. 
“The bamboo calms any redness while 
it works to heal the skin, and in its 
silky powder form, helps cover blem-
ishes while clearing them.”

NECK AND DECOLLETAGE
Are you experiencing signs of aging on 
your neck and upper chest? Revision 
Skincare has created Nectifirm ($60 at 
Sears), a luxurious cream that helps to 
minimize wrinkles in the delicate neck 
and decolletage areas. The formula 
contains a cocktail of bamboo, silica, 
English pea extract and glucosamine, 
which the company says together 
increase the production of collagen, 
elastin and hyaluronic acid to firm, 
hydrate and protect the skin. Accord-
ing to Revision Skincare, “In a clinical 
study, key ingredients in Nectifirm 
showed a decrease in wrinkle depth 
by 67 percent and firmer skin by 40 
percent in 28 days.” 

BODY
In Skin Authority’s Bamboo Ginseng 
Scrub ($36 at www.skinauthority.com ), 
bamboo serves as an efficient but gentle 
exfoliate. “When ground-up bamboo 
is used in skin care products, such as 
scrubs, it is a nonirritating, soothing 
exfoliator that is rich in minerals that 
provide excellent nourishing properties 
to skin cells,” says Skin Authority CEO 
Celeste Hilling. “It also contains anti-
oxidants that help minimize wrinkles 
and give a natural, youthful boost.”  

http://www.skinstore.com
http://www.skinstore.com
http://www.skinauthority.com
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IS THIS THE  

MIRACLE  
VITAMIN?

DOES sunlight CAUSE CANCER, 
OR HELP CURE IT? COULD THIS 
VITAMIN DRAMATICALLY CUT 

HEART DISEASE, ALZHEIMER’S AND 
INFLUENZA? THE NEW RESEARCH 

THAT COULD SAVE YOUR LIFE
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Ask for it at Whitcoulls, The Warehouse, Paper Plus, 
Borders, Dymocks, Take Note, Relay and  

all good independent bookstores
or online at howlingatthemoon.com

http://www.howlingatthemoon.com
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LEFT: These in-salon oil treatments are the first of its kind developed by 
L’Oreal Professionnel.  They are completely customized to one’s hair type 
and needs with a perfect mixture of powerful oil concentrates that will not 
weigh hair down.  Inspired by ancient beauty rituals, the luxurious massage 
techniques accompanying the in-salon service allow ingredients to penetrate 
deeply into the hair and transport every woman to a truly relaxing place.
www.lorealprofessionnel.com

LEFT: Sheepskin and Merino wool 
specialist brand EMU Australia proudly 
launches its Autumn/Winter 13 
footwear collection. The collection is 
the company’s most fashionable and 
extensive to date. EMU’s sourcing of 
quality Australian materials, superior 
craftsmanship and attention to detail 
has enabled them to create a collection 
that is stylish, functional and enduring. 
This season, EMU’s Stinger styles are 
available in eight exciting colours 
including mushroom, luscious berry 
and on trend purple. Earthy hues 
such as chestnut and sand feature 
whilst the colours of bitter chocolate, 
charcoal, classic black and rich 
hazelnut, also complement the more 
fashion forward footwear styles.
www.emuaustralia.com

RIGHT: Introducing a 
completely new way to use 
your smartphone. A new 
experience where features 
and apps work together 
seamlessly and share your 
train of thought to help 
you complete tasks faster 
and with ease. Discover 
BlackBerry Z10, designed 
to keep you moving.
www.blackberry.com

http://www.lorealprofessionnel.com
http://www.emuaustralia.com
http://www.blackberry.com


Apr/May 2013 INVESTIGATEMAGAZINE.COM 35

RIGHT AND BELOW: Designed 
on the breathtakingly beautiful surf 
coast in Australia, the collection 
meets the increasing global demand 
for premium Australian sheepskin 
and Merino wool fashion products.
The women’s outerwear collection 
comprises the beautiful sheepskin St 
Helen’s Vest while EMU’s signature 
jacket styles have been updated with 
new leather finishes and super soft 
stone washes. Key styles featuring these 
finishes include the Flinders Island, 
Drummond Cove and the Roseriver 
Jackets.The Australian Merino wool 
woven, sweater and comfort categories 
complement the clean lines of EMU’s 
apparel designs, helping to create a 
collection of easy-to-wear silhouettes, 
classic separates and effortless layers.
www.emuaustralia.com

LEFT: With shoes it’s the look that 
will catch your attention, while inner 
beauty will capture your heart. Comfort 
technology built into Ziera shoes 
ensures they feel as good as they 
look. A family owned New Zealand 
company, Ziera has been making truly, 
gorgeously comfortable shoes since 
1946. Designed with style, premium 
quality, fit and all-day comfort in mind, 
Ziera shoes let you love every step.
www.zierashoes.com

http://www.emuaustralia.com
http://www.zierashoes.com
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Finger licking good
James Morrow gets deep...deep frying, that is

Of all the bigotries and prej-
 udices that afflict the human 
condition, those based on food 

are the most irrational. When some 
ignorant fool points at someone they 
don’t like and throws out an epithet 
like “curry-muncher”, “bagel-eater” or 

“cheese-eating surrender monkey”, I 
am left scratching my head: I love cur-
ries and bagels and would be proud if 
my ancestors invented such delights. 

Likewise I love France’s fromage, 
even if I’ve had quarrels with their 
foreign policy since, oh, about 1815. 

So why – with the possible exception 
of those lutefisk-eating Scandinavians 
– does someone’s traditional food 
make for so easy a cause for offense?

This thought occurred to me during 
a recent food and race-based contro-
versy which cropped up in Australia 
during the country’s recent test series 
with Pakistan. KFC, a major spon-
sor of the test, was running a series 
of television ads in which the hero, a 
young cricket fan, uses buckets of fried 
chicken to win friends, influence peo-
ple, and basically allow him to watch 
the match in peace. All well and good 
until one ad, in which he finds himself 
in the stand surrounded by a bunch 
of West Indian rowdies and shares his 
chicken around to quieten them, made 
its way to the US through the magic of 
YouTube. 

Predictably it was promptly picked 
up by the professionally angry and 
aggrieved who claimed that the ad was 
racist against African-Americans.

Why?
Because, according to an old stereo-

type, American blacks like to eat fried 
chicken. 

Nevermind that the people in KFC’s 
ad were West Indian, not American, 
and that outside of a few Caribbean 
communities in places like New York, 
there are precious few American blacks 
(or whites for that matter) who would 
have the first clue about cricket, never 
mind be in the stands for a match. 
According to a few lowest common 
denominator loudmouths, the ad was 
ipso facto racist.

And once again, the sorry old 
script of our politically correct age 
was dusted off. KFC was forced into 
damage control mode, apologies were 
issued, and an otherwise witty ad cam-
paign (albeit for a cretinously awful 
product) was pulled off the air.

This is insanity, of course. Fried 
chicken  is one of the great culinary 
delights to emerge from the American 
south, and the whole white supremacist 
trope that paints it, negatively, as the 
exclusive domain of African Americans 
just goes to prove that those who go on 
about the “master race” can lay no claim 
to membership. Is Kris Kristofferson’s 
wonderful ode to the hangover, “Sunday 
Morning Coming Down” now verboten 
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on the grounds that as he walks along 
he catches “the Sunday smell of some-
one’s frying chicken”?

More broadly, no one can claim 
a monopoly on what we think of as 
“fried chicken”. Like stuffed parcels of 
dough, it’s one of those great ideas that 
every culture seems to hit upon sooner 
or later. Deep frying is an ancient tech-
nique, and archaeologists have found 
evidence of it from Medieval Europe 
to Russia to Japan to Mexico. What the 
Italians called pollo frito, the Vietnam-
ese called ga xao and the Japanese call 
kara’age.

And it is easy to see why it has 
historically been so popular. For one 
thing, fat is flavour, and before anyone 
came up with the idea of putting the 
words “obesity” and “epidemic” next to 
each other and using them as an excuse 
to peer into our kids’ lunchboxes, our 
bodies instinctively craved the stuff.

For another, fried chicken kept and 
travelled well – all important in the 
days before refrigeration, and still 
pretty useful for packing picnics or 
excursions to moonlight cinemas and 
winery concerts.

Great fried chicken is a pretty simple 
matter to achieve at home, if you follow 
a few simple rules.

First, source a good bird, and a small 
one at that. Go to a good butcher and 
source smaller, free-range birds – not 
overgrown supermarket beasts.

Second, brine your chicken. This 
may seem like an extraneous step, but 
it is crucial to tender, flavourful meat. 
Boil a pot of water with a couple of 
cups of salt, some cut-up lemons, a 
small hand full of peppercorns, and 
some herbs. Let it cool and soak your 
chicken pieces in this for about eight to 
twelve hours in the fridge.

Finally, heat control. Invest in a little 
thermometer so you can see exactly 
what your fat is doing. The temperature 
will drop considerably when you add 
the meat to the pan, so make sure to 
not overcrowd it, and be cooking on 
enough BTUs to get the temperature 
back up quickly. 

What results should have a crispy 
skin, tender flesh, and a good salty 
flavour – and is as good hot out of the 
pan (after having rested a bit, of course) 
as it is the next day.

Buttermilk Fried Chicken

You’ll need:
2 small (1-1.5kg) free range chickens,  
cut into ten pieces and brined
Canola or peanut oil
300 ml buttermilk
6 cups flour
1/4 cup garlic powder
1 heaping tablespoon each paprika,  
cayenne pepper, and salt
1 teaspoon fresh black pepper
Sea salt

Method:
1. Remove your chicken from the brine; rinse and pat dry, and let rest at room tempera-
ture for one hour. Fill a pot with three-four centimetres of oil, and heat to 160 degrees C. 
Set a cooling rack to one side, and arrange a dipping station: all coating ingredients 
divided between two bowls, buttermilk in the other. Add some salt and pepper to the 
buttermilk.
2. Working in batches, dip chicken piece by piece into the dry ingredients, then into the 
buttermilk, then into the second bowl of dry ingredients.
3. Carefully lower the chicken pieces into the hot fat, and fry for 11 to 12 minutes until 
golden for thighs and drumsticks, 6 to 7 minutes for wings and breasts. Remove from the 
oil, place on cooling rack, and add salt. Enjoy
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WORDS BY ANNE Z. COOKE & STEVE HAGGERTY

Argentina mixes olives and wine, 
keeps travelers happy

Ten minutes in the orchard 
and already my hands felt raw. 
How do they do this all day 

without gloves, I wondered, shuffling 
my feet for a better foothold in Argen-
tina’s sandy clay.

It was Thursday, the day we’d 
expected to be tasting wine at the Zuc-
cardi family’s finca (ranch) and winery, 
in Maipu, Mendoza Province. Instead, 
we were clawing through a tangle of 
branches, trying to pick enough olives 
to feed Zuccardi’s state-of-the-art olive 
oil press.

It looked so easy when Torey Novak, 
Zuccardi’s tour guide, gave a dem-
onstration. You hang a cone-shaped 
canvas sack around your neck and pick 
a tree loaded with ripe fruit. Reaching 

up into a branch, you grab it with both 
hands and yank down hard, stripping 
the olives off and into the sack. When 
your neck cries uncle, you empty the 
sack into the 40-pound crate handily 
stacked nearby. Then you fill the sec-
ond crate, and the third, all day every 
day until the harvest ends or your 
hands scream uncle.

“Nah, most good pickers don’t wear 
gloves,” said Novak, amused. He 
could see I was hopelessly awkward. “I 
couldn’t do it either,” he admitted. “Not 
for long, anyway. But our best picker 
can fill 45 crates in a day.” Mercifully, 
my career as a field hand died before it 
was born.

But why in blazes were we fooling 
with olives when we’d left Buenos 

Aires three days earlier on a mission: 
to smell, savor, taste and compare Mal-
bec, Argentina’s signature red wine, at 
the source? And why was “La Familia 
Zuccardi,” a family-owned, three-gen-
eration-old winery and leading Malbec 
producer, growing olives?

As it happens, a number of long-
established wineries here in the Cuyo 
area, scrubby desert land on the sunny 
east slope of the Andes Mountains, 
grow multiple crops. The soil, irri-
gated for centuries before Europeans 
explored the region, is ideal for grow-
ing both grapes and olives; more than 
6,000 olive growers and 1,200 wineries 
are scattered through the two adjacent 
provinces of Mendoza and San Juan.

The region’s newer wineries stick 
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lunch (with wine), hotels and transpor-
tation by van. If you have specific wine 
labels or vintages in mind, they’ll cus-
tomize your route. Our cousins, who 
knew the drill, handled it for the four 
of us, arranging a three-day guided 
tour with a guide they’d used before.

We started in San Juan Province, 
going first to Callia Winery and then 
to Graffigna, where Chief Wine Maker 
Gerardo Danitz, eager to answer even 
the dumbest question, fielded a tasting 
that could have doubled as Wine Wis-
dom 101. His patient explanations were 
an ideal send-off for what would be 
three days of tasting, spitting, tasting, 
sneaking a swallow here and there – 
for the strength to push on – and run-
ning out of adjectives to describe the 
infinite range of fruity, nutty flavors.

Heading south to Mendoza, we 
stopped first at Vistalba Bodega, wine 
czar Carlos Pulenta’s show place, where 
most visits include both tasting and 
lunch at his much-acclaimed five-star 
restaurant, La Bourgogne. Then it was 
on to Tupungato Winelands to see 
recently planted vineyards and the new 
golf course; to Salentein and a culture 
museum; and finally to Zuccardi. 
Which is how we found ourselves in 
the dirt, discussing olive cultivation.

Until then I hadn’t given much 
thought to immigrant history and the 
parallels between Argentina and the 
United States. But in most of the towns 
we saw, you could walk down the street 
and – except for the signs in Spanish – 
think you were at home. Both coun-
tries were settled by immigrants from 
Europe who brought farming skills 
to the New World. Settling in places 
like Wisconsin, Iowa, Virginia and 
throughout Argentina, they saw what 
looked like empty land, and displac-

ing or killing the indigenous 
tribes, claimed it.

Early Spanish 
explorers and 

missionaries 
had already 
introduced 
grapes 
and cattle; 
with land 
to spare, 
beef cattle, 

herded by 

mostly to grapes, concentrating their 
efforts on building sales. But for visi-
tors to the region, the complete farm-
to-bodega tour adds another dimen-
sion altogether. When you’ve mucked 
around in the man’s orchards and 
harvested his olives, you feel invested.

After picking the fruit, clumping 
through the mud and riding back to 
the processing plant with the crates 
stacked on the golf cart, we watched 
our olives macerated into mush. Tast-
ing the newly pressed oil, we proudly 
pasted labels on our take-home bottles. 
Then we knocked the dirt off our shoes 
and headed for the bodega itself.

What we’d forgotten is that Argen-
tina is nearly as large as the United 
States (four times the size of Texas); 
Mendoza, 646 miles west of Buenos 
Aires, is hardly a weekend getaway. 
And with limited vacation time, fly-
ing was the only option. We’d rent a 
car at the airport, we assumed, and 
explore the wine country on a relaxed 
schedule, just as we’ve done in Califor-
nia’s Napa and Sonoma, in Oregon, in 
Washington state, even in France.

But that isn’t the way they do it in 
Mendoza. Because the wineries are 
scattered far apart and road signs are 
poor, drop-in guests are non-existent. 
Instead, you call or email and make a 
reservation for a specific time. On the 
appointed day, the bodega schedules 
a staff member to conduct the tasting, 
chooses sample wines and polishes the 
wine glasses.

Anyone can make a reservation 
for a visit and tasting. But there are 
advantages to signing up for a one- 
to five-day tour with a wine tour 
company, someone who knows the 
industry, the wineries and Argentine 
culture. It’s akin to renting an audio 
guide when you visit an art 
museum. You come away 
better informed and 
certainly more 
entertained.

A typical tour 
– you choose 
the length 
– generally 
visits three 
wineries 
each day and 
includes daily 

cowboys in the U.S. and by gauchos 
in Argentina, became a staple. And 
grapes, initially grown for the fruit 
or to make table wine for home use, 
became a commercial success.

Like Argentina’s immigrants, Malbec 
grapes are also an import, brought 
from France. But it took Mendoza’s 
sandy clay to create those tongue-tin-
gling perfect fruity, nutty, oaky, you-
name-it flavors. A wine bottle, tucked 
into my luggage for the return trip, 
would have been nice. But the custom-
picked, personally selected, orchard-to-
table olive oil made a better souvenir.

A typical tour – you 
choose the length – 
generally visits three 
wineries each day and 
includes daily lunch 
(with wine), hotels and 
transportation by van

TOURS
The Ampora Wine Tourswww.mendozawinetours.comMendoza Holidayswww.mendozaholidays.comTrout & Wine

www.troutandwine.comUncorking Argentinawww.uncorkingarentina.comAventura & Winewww.aventurawine.comThe Grapevine Wine Tourswww.thegrapevine-winetours.com

http://www.mendozawinetours.com
https://www.mendozaholidays.com
http://www.troutandwine.com
http://www.uncorkingarentina.com
http://www.aventurawine.com
http://www.thegrapevine-winetours.com
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LIVES WE LEAVE BEHIND
Maxine Alterio
Penguin, $38.00
Watchers of local best selling fiction 
lists will have noticed that they tend 
to be dominated by historical novels 
authored by women writers. Two names 
stand out – Deborah Challinor and 
Jenny Patrick. But new names have 
been appearing – one of them being 
Maxine Alterio. Lives We Leave Behind 
is her second novel and third work of 
fiction. It is a powerful, moving and 
highly readable account of two nurses 
working in Egypt and France dur-
ing World War One. The two women 
endure sea sickness, torpedo attacks, 
sandstorms, bombings and much emo-
tional grief.

Alterio uses an emotional character 
contrast beloved of Hollywood – pair-
ing up the bold voluptuous flirtatious 
Meg Dutton with the more formal 
well-read and conservative Addie 
Harrington. Addie lives mainly for 
her work and is awkward around men. 
Apart from the suffering of the solders 
brought in from the front, the two 
women prove to be unlucky in love. 
Meg. who attracts men easily, has a 
prolonged and agonised relationship 
with top surgeon Wallace Madison, 
who is initially passionate but later 
becomes morose, distant and moody. 
The text refers to his glumness and it 
is tempting to translate that as depres-
sion. Later, as the story unravels we 
learn (caution: plot spoiler), he has a 
fatal contagious disease. So his down-
ward mood swings (as we might now 
call them) are not due to a psychiat-
ric disorder but the brooding on his 
condition. Apart from the clinical 
aspect, their relationship has a stop-
start quality as he keep being posted to 

other theatres of war. This adds to both 
heartbreak and fondness. At times, I 
found the rapid shifts of locale a mite 
confusing but one learns to accept that 
in war nothing stays the same for long.

The author skilfully explores the 
nature of grief and the perversity of 
human feelings. While Meg was vexed 
when Wallace was alive and becom-
ing more moody and distant, she is 
ambushed by the extent of her grief 
when she learns the surgeon has been 
killed while on a secret and dangerous 
mission. It is clearly hinted that his 
volunteering for such a mission has 
self destruction as its motive. The more 
conservative Addie has barely met 
her hopeful beau when he is horribly 
maimed and disfigured by war injuries. 
His condition is such that he insists 
that a wall separate them when they 
meet so she cannot view his wretched 
limbless and scarred state. She accepts 
his request while knowing in her heart 

of hearts she does not love him. Thus 
do the two women, though never in 
the front line, suffer bitterly as a result 
of war.

Alterio has a gift for description as 
when she refers to coughs like fish 
bones “catching in the throat of a 
careless diner”, and for psychological 
analysis as when Meg reflects that “her 
need for attention had outranked her 
common sense.” This book has been 
meticulously researched. In fact, judg-
ing by the voluminous list at its conclu-
sion – possibly over researched. Some 
of the grim details – eg the description 
of myriad gas attacks – have a slightly 
“stuck-on” feel. Though to be fair, this 
is probably because wounded soldiers 
and the effects of war arrive willy 
nilly and are not as plot-integrated as 
would have been the case had the novel 
been set at the front itself – almost 
invariably the case with war novels 
by male writers. To have fully utilised 
the vast amount of research material 
would have meant a much larger book 
(which would have been worthwhile 
as it would have allowed an expansion 
of lesser characters who tend to be 
two-dimensional) but, as local writ-
ers know, New Zealand publishers’ 
eyes tend to roll up to the whites at the 
thought of block buster-sized novels.

An enriching and capturing device 
is the inclusion of short unidentified 
short narrative passages set in smaller 
print in counterpoint to the main nar-
rative. They give us additional insight 
into the characters’ emotional lives. 
Because the novel is set close to Victo-
rian times rather than if it was (say) a 
World War Two novel, the characters 
often seem overly reserved with each 
other so much so that this reviewer 
wanted to give Addie a good shake 

A new novelist to watch
WORDS BY MICHAEL MORRISSEY
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and say , “Lighten up girl and open 
your heart a bit more!” All in all, this 
novel is a bravura performance that 
deserves, and has been enjoying, wide 
readership. This book would film well 
but require a big budget to do it justice. 
Peter Jackson, have you finished with 
Tolkien yet?

MY BROTHER’S KEEPER
Donna Malane
HarperCollins, $29.99
Donna Malane won the inaugural 
2010 New Zealand Society of Authors/
Pindar Publishing Prize with Surrender 
which featured Diane Row, a missing 
persons expert called in to solve the 
mystery of a double murder. While a 
missing persons expert is not quite the 
same as a private detective, the terrain 
is much the same – missing may equate 
to murder and so the trail may well 
prove murky. Sometimes the suspect 
murderer is the actual murderer, some-
times not. 

While Diane Rowe, being the first 
person narrator is always the central 
character, the main focus is on Karen 
Mackie who seeks contact with her 
daughter whom she was convicted of 
attempting to kill some seven years 
earlier. If that isn’t dark enough, she 
is also the convicted killer of her five 
year-old son, Falcon. The victims were 
fished out of Auckland’s Lake Pupuke 
– one drowned, one surviving. It used 

to be said drowning was not such a 
painful death but the expose of water-
boarding has caused a rethink. At least, 
drowning is a relatively quick death. 
Meanwhile, in a major twist of the plot, 
Karen is killed – and guess who discov-
ers the body? 

Although this is very much a grip-
ping novel about people’s motives for 
murder, it is also a novel about mother-
hood. Diane is initially viewed with 
hostility and suspicion by Justin father 
of Sunny (now 14) but Sunny warms to 
her and she becomes a kind of mother 
figure. The aggressive Justin is accused 
of both murder and taking compromis-
ing pictures of his daughter. Murder or 
near murder is traumatic to any who 
fall within its umbra and the more so if 
the surviving victims are children. To 
complicate the picture, Karen’s ex-cell-
mate Vex has murdered Diane’s younger 
sister, a prostitute, though this separate 
tragedy plays no part in the plot. 

Male characters are prominently 
delineated. Ex-cops, (and current cops), 

Kind of Kin
Rilla Askew
HarperCollins ($25.99)

Kind of Kin does not disappoint. In fact, it is so 
good, so cogent and poignant and dead-on 
perceptive, I would very much like to make it 
required reading for anyone who harbors strong 
opinions on immigration policy, on either side of 
the metaphorical border fence.

She sets Kind of Kin in 2008, among a tight-knit 
Southeast Oklahoma clan that’s cash-poor but 
rich in extended-family ties. Askew’s portrayals 
of family spats, nitpicking, loyalty and love bring 
the book much of its laugh-out-loud humor, even 
amid unsettling and daunting circumstances.

The novel opens with a line that should 
become an instant classic: “Your grandpa is a 
felon,” Aunt Sweet said. “A felon and a Christian. 
He says he’s a felonbecausehe’s a Christian. Now, 
what kind of baloney is that?”

The speaker, Georgia “Sweet” Brown Kirkend-
all, is talking about her father, Bob Brown, who’s 
in jail for the crime of allowing 14 illegal Mexican 
immigrants to take temporary shelter in his barn.

Askew structures the novel, in part, around a 
2007 Oklahoma law that made it a felony for U.S. 
citizens to knowingly provide shelter, transporta-
tion or employment to illegal immigrants, and 

also a follow-up bill to make Eng-
lish the state’s official language.

The author focuses the legis-
lative part of the story around a 
fiercely ambitious female state 
representative whose main 
concern is how she looks on 
camera: She rearranges legisla-
tive business and press conferences because 
her hair stylist has lightened her hair “way too 
platinum,” and getting that fixed takes priority.

The narrative heats up with the disappearance 
of Sweet’s 10-year-old nephew and the revelation 
of the family member who turned Bob in.

As the title suggests, everyone here is “kind 
of kin” – sisters who are more like mother and 
daughter, a cousin who takes on the role of bully-
ing brother, side-by-side farmers whose families 
know every teensy detail of one another’s lives.

Askew leaves no doubt where she comes down 
on the immigration issue. But she does it with 
such grace, deftly juggling multiple narrators and 
viewpoints, that readers can’t help but see that 
the moral crossroads where the book stands has 
far more side alleys than you might imagine – and 
the one you ultimately choose just mightnotbe 
the track you’d have marked on the map when 
first setting off on the journey.

Reviewed by Joy Tipping

ex-husbands breeze through the story 
vividly. Diane has her own suspicions 
about Justin but the police have other 
ideas. The complicated plot keeps us 
guessing throughout. Like many a 
contemporary crime drama, delayed or 
obscured phone messages play a part 
in revealing crucial information. No 
doubt these electronic signatures are 
easy to grasp by the techno-savvy but 
for techno retards like me, I register 
the information without real under-
standing. My lack rather than the 
novel’s, I’m sure.

This up to the minute novel is set in 
2012 and never lets up in the twists and 
turns of its plot. It will keep you guessing 
as a good thriller should. Without wish-
ing to spoil the unravelling of the story, 
everything is not as it initially seems. In 
the skilful balance of male and female 
good guys and villains, the bad guys 
may wear skirts or trousers. Read and 
be enthralled. I’m sure we’ll be seeing 
more of the resourceful missing persons 
expert Diane Rowe in future novels.
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One thing this current run  
 of blockbuster fairy-tales 
inspired by Tim Burton’s Alice 

in Wonderland has taught us is how 
very hard it is to be Tim Burton. Mul-
tiple versions of Snow White, a comic 
splatter film Hansel & Gretel –  some 
have attempted Burton’s visual whimsy, 
all have failed to find his tone.

Bryan Singer takes his shot with Jack 
the Giant Slayer, a genial, watchable 
and somewhat violent version of Jack 
and the Beanstalk that lacks much in 
the way of magic, romance or wit.

The best two jokes are in the opening 
credits, with Singer’s Usual Suspects-
inspired production company logo ren-
dered into a police line-up – of giants 
– and at the final curtain, suggesting 
the story’s connection to modern “Eng-
lishmen” whose blood those rhyming 
giants smell after they’ve started their 
“fee, fie, foe” and “fum.”

Notice I said “giants.” As in legions 
of them. The familiar tale of the farm 
boy who loses the family horse (in 
this case) for a bag of magic beans, the 
towering stalk that reaches into the 
heavens and a giant’s lair, the magic 
harp, goose that lays golden eggs, etc., 
has been given a video-game frame-
work here.

The boy (Nicholas Hoult of Warm 
Bodies) is still gullible. He still finds the 
beans. But there’s a spirited princess 
(Eleanor Tomlinson, who was in Alice 
in Wonderland) who needs rescu-
ing, a power-mad lord high constable 
(Stanley Tucci) to foil, a soldier (Ewan 
McGregor) to befriend and all those 
giants to slay.

It’s The Princess Bride without the 
laughs.

A charming prologue has young Jack 
and young Isabel hearing the rhyming 
legend of the land of giants from their 
respective parents.

Ten years later, Jack’s injunction to 
“take responsibility” is ignored when 
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he loses the farm horse to a monk with 
a mission – to get those magic beans to 
a safe place. Accidents happen, the stalk 
grows, taking the princess skyward with 
it. The king (Ian McShane, in a silly suit 
of armour) is at a loss. He sends an expe-
dition up the stalk to find her.

That’s where Jack meets Elmont, the 
dashing captain of the guards, given a 
World War II, “tally ho” fighter pilot’s 
swagger by McGregor. Pity about the 
haircut.

And that’s where Jack runs afoul of 
the scheming Roderick, played with 
mildly malevolent glee by Tucci. The 
moment he flashes that gap between 
his teeth, older movie fans will see who 
he’s going for, an old school Terry-
Thomas-style “rotter,” somebody the 
giants can “deal” with.

There are moments of Shrek-like 
playfulness in the carnival set up at 

the base of the stalk as our heroes and 
villains climb it. But the vast array 
of writers (Christopher McQuar-
rie among them) can’t find anything 
funny for McShane to do or say. And 
the hilarious Bill Nighy is lost inside 
an expensively animated two-headed 
behemoth.

Which is the lot of the film as well. 
For all Singer’s expertise at making the 
fantastic real, all we’re left with here is 
an expensive-looking bauble – worth 
eyeing, but not really anything to 
treasure.

JACK THE GIANT SLAYER
 Cast: Nicholas Hoult, Ewan McGregor, 
Eleanor Tomlinson, Ian McShane
Directed by: Bryan Singer
Running time: 113 minutes
Rating: PG-13 for violence
GGG

Jack good, not great
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For all Singer’s expertise at making the fantastic 
real, all we’re left with here is an expensive-
looking bauble – worth eyeing, but not really 
anything to treasure
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Rare is the thriller that 
 goes as completely and utterly 
wrong as The Call does at 

almost precisely the one-hour mark. 
Which is a crying shame, because for 
an hour, this is a riveting, by-the-book 
kidnapping, an “Amber Alert” with a 
Hollywood budget and a director with 
a sense of urgency and camera lenses 
that put the action, the fear and horror, 
right in your face.

Brad Anderson turns this novel 
procedural, a serial killer hunt set inside 
LA’s 911 Call Center, into a real edge-of-
your-seat thriller. Given Halle Berry, as 
a veteran 911 operator whose mistake 
months ago haunts her, and Abigail 
Breslin as a kidnapped teen on the cell 
phone from a darkened car trunk, and a 
half-decent tale of horror, guilt, problem 
solving and redemption, Anderson 
couldn’t go far wrong.

Until he, and the movie, do.
But up until then, from the moment 

Casey (Breslin) makes the frantic, gasp-
ing, tearful call to the moment logic 
takes a holiday, The Call works.

Berry’s character, Jordan, is the 
daughter of a cop, dating another cop 
(Morris Chestnut), somebody whose 
dad taught her that she has to be able to 
handle the knowledge “that you might 
be the difference between somebody 
living and somebody dying.” She’s been 
struggling with that since her blunder 
led an intruder to a victim six months 
before.

Now, on an afternoon when she’s 
walking recruits through training at 
The Hive, explaining the technology to 
them (and to the audience), another girl 
is grabbed. This one has a phone and 
she’s calling from the trunk. Breslin 
(Little Miss Sunshine) makes us feel her 
terror, mainly in her voice. Berry wears 
the dread that panicked voice gives 
her on her face. She can’t help herself. 
Jordan breaks the cardinal rule of 911 
operators – “Never ever make promises. 
Because you can’t keep’em.” She prom-
ises this girl she’ll live.

The Call lets us reason along with the 
operator and the caller, figuring out 
options. They are a mix of by-the-book 
details, and amusing examples of think-
ing outside the box. And unlike last 
fall’s found-footage 911 kidnapping tale, 
“Amber Alert,” it shows us the kidnap-

per (Michael Eklund), another in a long 
line of Norman “Psycho” Bates twitchy 
psycho-killers.

Anderson teases out solutions, tempts 
us with bystander help and shows how 
the system can work in a case like this 
– linking calls, triangulating cell phone 
signals (not easy with a disposable 
phone), dispatching cops, trying to beat 
the clock that they’re racing against.

It’s only when the story needs to 
string out its finale that the film goes 
wrong, only when our Oscar-winning 

heroine puts down the phone and sets 
out to do some sleuthing of her own 
that The Call disconnects, turning into 
something far more generic, far more 
routine and far less exciting.

THE CALL
Cast: Halle Berry, Abigail Breslin, Morris 
Chestnut, Evie Thompson
Directed by: Brad Anderson
Running time: 90 minutes
Rating: R for violence
GG

The Call lets us reason along with the operator 
and the caller, figuring out options. They are 
a mix of by-the-book details, and amusing 
examples of thinking outside the box
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Think coffee’s just the drug 
 of choice for humans looking to 
stay alert? Scientists have some 

eye-opening news for you: Bees get 
a buzz when they drink nectar laced 
with a little caffeine, and it super-
charges their long-term memory.

In laboratory experiments, honey-
bees were roughly three times as likely 
to remember a floral scent a day later 
if the nectar had a minuscule amount 
of the stimulant than if was caffeine 
free. They were also twice as likely to 
remember a caffeine-laced scent a full 
three days later. Pretty impressive for 
an insect that lives only a few weeks.

The findings, published in an edition 
of the journal Science this month, hints 
that flowers may have been capitalizing 
on the bitter compound long before 
humans built the first Keurig machine.

“It’s the first evidence that I know 
of where a plant is actually using a 
drug to manipulate the behaviour of 
an animal to its own benefit,” said 
study leader Geraldine Wright, a neu-
roethologist at Newcastle University in 
England.

Bees and other insects are crucial 
players in a plant’s sex life. Plant pol-
len sticks to their legs while they feed 

on a flower’s nectar and fertilizes the 
next bloom they visit, so flowers have 
developed a formidable arsenal of tools 
– colour, design and scent – to attract 
them.

Plants can also use bitter and even 
toxic compounds to deter animals 
from munching on their vital tissues. 
Some of those compounds, like caffeine 
and nicotine, have powerful effects on 
mammalian brains as well.

Wright perked up when she first 
heard that certain citrus plants had 
caffeine in their nectar. Why would a 
citrus plant produce caffeine – a com-
pound that’s quite costly for a plant 
to make – in the nectar it’s using to 
attract bees, which eschew the bitter 
stuff at high levels?

Wright gathered flower nectar from 
three species of coffee plants and four 
types of citrus. All of them, she found, 
contained very low doses of caffeine 
– well below the threshold that might 
cause a bee to sour on a flower.

Next, the researchers saddled 
more than 900 bees in tiny har-
nesses and puffed a whiff of fragrance 
in their faces just before feeding them 
a sugar solution laced with differ-
ent doses of caffeine. For the scent, 

Bees get a buzz from caffeine
WORDS BY AMINA KHAN
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the team used hexanol, the primary 
contributor to the distinctive smell of 
cut grass and a common ingredient in 
floral cocktails.

After six rounds, the bees were 
trained to unfurl their straw-like 
feeding tubes when they smelled the 
hexanol, rather like Pavlov’s dogs were 

trained to associate the sound of a bell 
with an imminent meal and begin 
salivating.

Ten minutes after the training 
ended, the scientists put the bees 
through their first memory test. The 
bees were slightly more likely to stick 
out their snouts when they smelled the 
hexanol if they had been fed caffeine-
laced sugar, but not by much. Remark-
ably, the effect grew stronger as time 
passed: signs of improved memory 
lasted for up to three days. The 
researchers surmised it was a testa-
ment to the power of a shot of insect 
espresso.

Wright’s team also removed bee 
brains from their bodies, deposited 
them into saline solution, hooked them 
up to electrodes and flooded them with 
caffeine. The researchers found that the 
caffeine affected neurons involved in 

sensory integration and long-term 
memory – and its effect looked 
similar to that seen in mammalian 

brains.
Lynn Adler, an evolutionary ecolo-

gist at the University of Massachusetts 
Amherst who was not involved in the 

study, said she had never before 
considered that caffeine contrib-
uted to learning and behaviour 
in insects by affecting their brain 

chemistry. “It’s really exciting,” she 
said.

Adler, who studies the role 
of such compounds in plants, 
said it would be premature to 

conclude that plants were in effect 
drugging the bees so they would 
return later. But, she added, there are 
countless strange compounds in nectar 
besides sugar, and many of them could 
have ulterior motive.
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The art of being organised 
 is a skill that can make or 
break us as we move through 

life, so teaching our children how to 
be organised from an early age will 
enhance their ability to get things 
done, feel confident and capable and 
make life a little more easy. However, 
whilst organisation is a basic life skill, 
it is easier for your child to maintain 
any system if it is in line with their 
dominant sense. Rather than making 
tidying up and organising a chore, 
have fun learning about your 
child’s way of thinking through 
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Helping your child 
learn the skill of 
organisation

setting up an organisation system that 
works for both you and your child.

Tactile children do best with cat-
egory and utility based organisation 
stations. For a tactile child, unless the 
things they need are right in front of 
them at the time they need it, they 
will tend to rush past, forgetting. The 
toothbrush and toothpaste will need to 
be at the sink rather than in the cabi-
net, their school bag will need to be at 

the door, their clothes organised 
and placed ready to put 

on clean from their 
bath or from when 



Apr/May 2013 INVESTIGATEMAGAZINE.COM 47

they wake. Organisation should consist 
of quick cleaning storage such as tubs, 
boxes and hooks, even for clothing and 
school items. Shoes are easily placed 
in a large tub at the door, school books 
can be organised into coloured boxes 
based on subject and sports gear is easy 
to find when kept hanging on hooks in 
netted bags.

Visual children will do best when 
things have a place and home outside 
of view. This may seem counterintui-
tive for a visual child, but they take 
great joy in organising their items 
neatly and knowing exactly where 
everything is. They will however like 
a visual list, to remind them, neatly 
written and placed discreetly. When 
organising their wardrobes or drawers, 
pick a theme based in either colour, 
size or utility, and allow them to fit 
their things to that classification or 
organisation pattern. Most impor-
tantly, allow them plenty of display 
space on wall shelves to show off their 
many collections.

Auditory children can appear to 

be on the untidy side, but there will 
be a pattern to their madness. Think 
organised chaos, so it’s important to 
work with your auditory child rather 
than stepping in and tidying yourself. 
This doesn’t mean they can be untidy, 
but rather allow them the freedom to 
organise and keep tidy in their own 
way. They will prefer open cupboards 
and shelves for clothes and toys, and 
this is actually a direct link to deaden-
ing the sound in their room. If your 
child is habitually lining their floor 
with stuffed toys and clothes, invest 
in some basic sound deadening items 
like rugs, padded headboards, curtains 
and chairs to soak up the sound. You 
will be surprised at the difference this 
unusual step will make to your child’s 
natural organisation skills.

Taste and smell children will tend to 
be collectors. They will want to keep 
every ticket from every theme park, 
every gift, toy or item of clothing that 
was given to them and every card, 
memento and book to remind them of 
the tiniest things. This is when a jour-

nal and a camera will come in handy 
as rather than keeping the sweater that 
is two sizes too small, or the very ugly 
doll; take a picture and have them write 
a detailed caption. This will preserve 
the memory and satisfy your taste and 
smell child’s need for personal connec-
tion with the added benefit of using up 
a lot less space. Expect them to have a 
lot of photos that they will want to dis-
play, so either allocating a dresser, shelf 
or even hanging frames on the walls 
will help to keep things tidy.

Use your child’s dominant sense to 
make the process easier and the clean-
up system more personalised for your 
child. Even when small they can learn 
how to put away their toys, pack their 
bags and help with keeping their space 
organised.

Priscilla Dunstan, creator of the Dunstan 
Baby Language, is a child and parent-
ing behaviour expert and consultant 
and the author of Child Sense. Learn 
more about Dunstan and her parenting 
discoveries at www.childsense.com

Use your child’s 
dominant sense to 
make the process 

easier and the 
clean-up system 

more personalised 
for your child

http://www.childsense.com

