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DEAL OR 
NO DEAL? 
Should Ngati Toa get millions 
in Treaty settlement as a 
reward for ethnic cleansing?

MONEY FOR NOTHING?
Is this the biggest story on the 
squandering of ratepayer cash you’ve 
ever read? Or is it a story about the 
nightmare of doing business with a 
council? You be the judge
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Year Old 
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(OR SHE COULD BE)
Scientists on the  
verge of ‘curing’ and 
reversing ageing
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It’s something we all know. Busy lives and technol-
 ogy are intruding on crucial family time.

We see the consequences around us in the rise of the 
unruly brat and a new lost generation of depression-prone 
adolescents. After all, if your parents don’t care enough to 
spend time with you, it’s hard to feel worthwhile.

The latest survey to sound the warning is from Virgin 
Holidays, which showed parents are spending less than eight 
hours a week of quality time with their children, on average; 
that breaks down to only 39 minutes per weekday, rising to 
just over an hour on Saturdays and Sundays.

Reasons parents gave for neglecting family time included 
that “the children are watching TV” or “the children are 
playing computer games”.

Who is the parent here? It is a woeful tale with worrying 
implications for the future. A generation of children who are 
virtually bringing up themselves, with the help of whatever 
is beaming at them through their screens.

The latest survey comes off the back of another poll last 
year from the British Family and Parenting Institute, show-
ing the number one thing children want is more time with 
their parents.

Six out of 10 kids complained their parents didn’t spend 
enough time with the family. Why aren’t we listening?

The one thing children need more than anything else is 
parental attention. It can be hard for busy parents, espe-
cially with taciturn teenagers whose idea of conversation is a 
sarcastic grunt.

But psychologists are warning we’re raising a generation of 
“Tamagotchi Kids” – children brought up by computers and 
TVs and smart phones.

With parents on their laptops while watching TV in one 
room and the children engrossed in their own digital enter-
tainments in another, it can be easy to spend an entire eve-
ning communing less with your offspring than you did with 
the guy you bought your coffee from on the way to work.

It is really a facsimile of family life when everyone is iso-
lated contentedly in their own activity.

You might be in the same house with your children but 
you are not doing your job as a parent. You’re not imprinting 
your values, imparting their worth, setting boundaries and 
teaching them how to be a good person.

Virtual parents  
raise virtual kids
Miranda Devine

Adolescent psychiatrist Dr Michael Carr-Gregg coined the 
term “Tamagotchi Parenting” after the electronic game that 
became a craze in Japan, in which you pressed buttons to 
feed and water a virtual pet.

He has been concerned about the rise of remote con-
trol parenting because it denies children the boundaries 
they crave. They become isolated from their parents by an 
“emotional firewall”, reserving their emotional relationships 
for friends, with whom they are permanently connected, 
electronically.

A Year 7 teacher once told me she saw a difference between the 
Generation Y she had been teaching and the new digital natives, 
the 12- and 13-year-olds of Generation Z coming through.

Born roughly since the mid-1990s, Gen Z is born virtually 
with a smart phone in their hands. They are the first post-
technological revolution generation and their default reality 
is radically different from anything before.

But this teacher sees the dark side of her charges’ facil-
ity with digital technology. So immersed are they in their 
screens that she fears they are losing the ability to read facial 
expressions, a prerequisite for empathy.

Carr-Gregg predicts a “decline in civic connectedness and 
... social capital” as a consequence.

You might be 
in the same 
house with your 
children but you 
are not doing 
your job as a 
parent. You’re 
not imprinting 
your values, 
imparting their 
worth, setting 
boundaries and 
teaching them 
how to be a 
good person

HERS / DEVINE
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Parenting is not like a My Three Sons episode where Big 
Daddy draws the children around for the latest sermon from 
the mount.

All the little incidental interactions when you are spending 
time with children add up to a coherent moral fabric with 
which they can fashion their character.

Mothers I know often say the best time to connect with 
their sons is in the car while ferrying them to sport, when 
they open up about their lives, comfortable with the parallel 
nature of the interaction, and mum too busy looking at the 
road to turn her laser eyes to his soul.

A full-time mother of nine children I know always makes 
a point of having a cup of tea alone after her husband has 

gone to bed so that any child who wants a private chat knows 
where to find her.

These surveys are a wake-up call to all of us to make 
spending extra time with our children the priority.

Turn off the screens, play a game, make a meal together, 
go for a walk, read a book aloud. Try to get that eight hours a 
week up to 15.

Yes, we’re all busy but most parents should be able to claw 
time back from less pressing activities.

Nothing is more important than bringing up the next 
generation.

devinemiranda@hotmail.com

mailto:devinemiranda@hotmail.com
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Future science fiction
James Zumwalt

Capital 
punishment is 
used by some 
countries 
to silence 
opposition. 
Although 
China holds 
the execution 
record, 
Iran is very 
competitive at 
No. 2

The 1973 science fiction movie Soylent Green 
 focused on a futuristic world plagued by rising tem-
peratures, pollution, depleted resources, overpopula-

tion, dying oceans and poverty. Massive food shortages leave 
Americans surviving on processed food rations.

One, known as soylent green, was advertised as containing 
high-energy plankton. But when a senior executive of the 
product’s manufacturing company is killed, a police investi-
gation has the hero running for his life after discovering its 
real contents. At movie’s end, the dying hero urges the secret 
be told: soylent green is made from human remains.

Interestingly, 40 years after Soylent Green, many environ-
mental and social issues it raised have come home to roost.

The movie was based on a 1966 novel by popular science 
fiction writer Harry Harrison, who died last August. One 
wonders if writers like Harrison – and H.G. Wells before 
him – enjoyed a sixth sense enabling them to envision 
worlds the rest of us grasp only after that world arrives. 
Wells, for example, wrote a novel – almost 70 years before 
such an event became reality – about man’s journey to the 
moon.

Some fiction writers, sensitive to present threats growing 
into even greater future ones, seek to educate a naive public 
through the use of satire. George Orwell, seeing the Soviet 
threat under Josef Stalin for what it really was, became con-
cerned during World War II that many fellow Britons held 
the dictator in high esteem due to his status as an ally.

The public’s naivete about the Soviet threat was evident as 
Orwell’s work Animal Farm was initially rejected by pub-
lishers, only becoming a commercial success when the Cold 
War evolved in World War II’s aftermath. Time magazine 
later recognized his book as one of the 100 best English-
language novels.

Against this background, factual events transpiring today 
in Iran and North Korea sadly give rise to such futuristic 
satire.

Capital punishment is used by some countries to silence 
opposition. Although China holds the execution record, 
Iran is very competitive at No. 2.

In February, Tehran executed 45 people within a 5-day 
period, mostly to suppress potential disturbances to its 
upcoming June presidential election. The executions were 

public to instil fear among the people. While hangings are 
the prominent means of execution, Iran’s recent criminal 
code still permits the medieval practice of stoning as well.

Not wishing to draw attention to public executions in the 
run up to the election, Tehran slowed its pace. However, 
during the first week of July, it executed 48 prisoners in one 
week. Awaiting execution is an 18-year-old, arrested as an 
8-year-old boy and kept in jail. By the time this article is 
read, his execution will have added to Iran’s July tally. He 
will have enjoyed three additional years of life as Shariah 
law permits the execution of boys at 15 and girls at 9.

Turning to North Korea, U.S. citizen Kenneth Bae, a 
Korean-American visiting there, was sentenced to 15 years 
for crimes against the state last November. The crime he 
committed is simply taking pictures of starving children.

Under the brutal rule of the Kim dynasty, North Koreans 
have suffered through several famines since the 1990s.

One would think otherwise based on the country’s high-
profile, and obviously well-fed, leader Kim Jong Un but close 
observation shows him towering over those around him – a 
telltale sign of generational food shortages.

The impact today is such that North Korean conscripts on 
average are well under 5 feet tall, more than a foot shorter 
than their South Korean counterparts.
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The Hermit Kingdom has suffered both macro- and 
micro-famines that have driven some to do the unthinkable 
– consume human flesh. Reports have emerged from North 
Korea of people killing their children or digging up the dead 
to sustain their burning hunger.

Such reports have periodically surfaced over the years. But 
a copy of a 2009 North Korean police training manual gives 
credibility to more recent reports, citing several examples of 
cannibalism.

Apparently of more concern to Pyongyang than feeding 
its people is teaching police how to identify cannibalistic 
activity – attaching importance to whether the deceased was 
killed for food or died first, the remains later scavenged. In 
some cases, such human flesh has been sold on the market 
as mutton.

Pyongyang and Tehran are more than Axis of Evil mem-
bers. They are allies in a violent effort to disrupt the world 
order. This provides an opportunity for a sci-fi writer to 
further tie their relationship together with a macabre story-
line – the two countries assisting each other with individual 
supply-and-demand needs. The plot would involve Iran, 

with its bumper crop of executed prisoners meeting the end-
less demand of North Korea’s starving population, shipping 
its product to Pyongyang packaged as soylent green.

For Iran – a leadership lacking respect for human life – 
such a scenario accurately portrays its mindset toward its 
own citizenry. (Iran may opt to retain some remains for its 
own consumption as Shariah does permit eating the flesh of 
apostates.)

For North Korea – a leadership unable to feed its own 
people and known to exaggerate everything from outside 
threats to missile capabilities – such a scenario enables it to 
claim it imports food to feed them.

Like books by Harrison and Wells, only future genera-
tions of readers will know whether such satire becomes 
non-fiction.

A retired U.S. Marine, Lt. Col. James Zumwalt served in the 
Vietnam War, the U.S. invasion of Panama and the first Gulf 
War. He has written Bare Feet, Iron Will – Stories from the Other 
Side of Vietnam’s Battlefields, Living the Juche Lie: North Korea’s 
Kim Dynasty and Doomsday: Iran – The Clock is Ticking.



8 INVESTIGATEMAGAZINE.COM Aug/Sep 2013

Since arriving in my new home, New York City, I 
 have had plenty of awkward situations. Most of which 
have arisen from the differences between New Zea-

land and America, for example, my attempt to get into the 
airport shuttle (full of people) from the driver’s door, when 
I tried to order cheddar cheese at Subway (apparently it’s 
called American cheese) and when I forgot Celsius means 
nothing to Americans, and told the bank teller that 32 
degrees was just too hot. 

The worst was possibly when I, “Kylie Milney,” was called 
over the loudspeaker in IKEA, to come and retrieve my 
hostel room keys, which I had lost whilst “checking the 
firmness” of the beds. I am pretty used to having my name 
pronounced incorrectly, but while living in the States for the 
past wee while it has become apparent just how hard to pro-
nounce it is.  Any incorrect pronunciation of “Milne” you 
can think of, including “Mylne,” “Milney” and my favourite 
“Milan,” I have heard. As much as I love the name “Chloe” 
when you say it quickly with “Milne” it runs together like 
the New York Subway, no matter what accent you are say-
ing it in. No wonder A. A. Milne decided to drop the other 
letters. 

In his famous book How to Win Friends and Influence 
People Dale Carnegie wrote that everyone’s favourite word 
is their own name. If that’s true then naming someone is a 
huge responsibility. 

With so much talk of the Royal and other famous babies 
I’ve been paying more attention to names. One of my close 
friends recently had a little girl who she named “Ella,” which 
I think is just lovely. There are plenty of other baby names, 
however, that are not so lovely. Some celebrities just seem 
determined to have their children stick out like sore, but 
famous, thumbs, by giving them nutty names like Apple, 
Blanket, Sunday Roast… I mean Rose, or my favorite, Pilot 
Inspektor (yes, that is a real name). 

The worst of course, is the latest addition to the “krazy” 
Kardashian family, Kim Kardashian and Kanye West’s little 
baby who is supposedly named “North West.” Yes, they 
named their child a compass direction, which as my Dad 
said, “sounds a bit windy”. Apparently the name “North” is 
a reference to “up,” because there is nowhere north of north. 
While it’s true that there is nowhere north of north, anyone 

What’s in a name?

with a vague sense of awareness knows that “north” and 
“up” are not the same thing; one is where the clouds are, and 
the other a heading on a compass.

As much as I got excited when I discovered last night 
I was in a bar where Miss Kardashian herself had been, I 
don’t think there could be anything worse than having Kim, 
queen of the sex tape, as a mother, especially with her nam-
ing skills. 

Fortunately North West is slightly better than Patricia 
Niss, Richard Small, Roger Sole and Wayne King, who all 
must have had a hard time at school. 

Perhaps Milne isn’t that bad after all. 

www.chloemilne.com

Chloe Milne

Yes, they 
named 
their child 
a compass 
direction, 
which as my 
Dad said, 
“sounds a bit 
windy”

HERS / GEN-Y
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No one is against compensation for genuine Treaty 
grievances, but is Treaty Negotiations Minister Chris 
Finlayson going too far by approving a payout to a tribe that 
committed genocide and ethnic cleansing? Waitangi scholar 
DR JOHN ROBINSON says New Zealanders – both Maori 
and Pakeha – need to know what Ngati Toa really did and 
judge for themselves whether payment is justified

NGATI 
too much?

Government treaty payout rewards 
Ngati Toa for genocide
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T
he years following the signing of the Treaty of Waitangi 
were joyous for great numbers of Maori. The many decades 
of bloodshed, when intertribal wars killed around one-third 
of the population in an orgy of genocide and ethnic cleans-
ing, came to an end. Slaves were absolutely delighted to be 
free at last, able to return home and live at peace, no longer 

facing the ever-present threat of marauding war parties come to kill, eat and 
enslave them, to steal and destroy their land. Previously productive land that 
had been deserted as survivors moved away from threatening neighbours 
was once again filled with everyday life.

From the 1820s and throughout the 1830s, Tamaki (the Auckland penin-
sula) and much of the land from Waitemata to Thames – fertile and previ-
ously heavily settled – was empty as the inhabitants had been killed, enslaved 
and driven away, and remnants were fearful to return. That was until the 

Treaty and coming British government brought the setting for peace.
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“With threats such as these [fear of 
utu attacks by a number of tribes] 
hanging over the region, it was not 
until Tamaki became the site of 
the capital, with the concomitant 
prospect of the governor’s peace 
and of enriching trade, that Ngati 
Whatua felt they could safely 
resettle many of their people back 
at Orakei.” 1

There followed the great peace-
making of 1841-42. Surely those 
peace talks and the resettlement 

of the land is something to gladden 
our hearts and celebrate. The story 
was repeated across the country, as in 
Taranaki newly freed slaves returned 
from Waikato in 1841. Around Cook 
Strait the tattered remnants of con-
quered tribes started to put their lives 
back together under the protection of 
the colonial British government after 
the whirlwind had been extinguished. 

Power, control and ownership 
had been brutish; the Maori word 
for property, taonga, was translated 
in 1820 by Hongi Hika as “property 

procured by the spear”.2 Many Maori 
had suffered and even some winners in 
the many battles (such as Tamati Waka 
Nene) recognised the suicidal damage 
being done and the need for a national 
government to provide law and order. 
The promise alone brought about great 
change, which was voluntary, carried 
out by Maori – there was little British 
force in those first years.

A few warriors wanted to hold to 
their powers and to continue the 
bloodshed and conquest, and now their 
descendents grieve over that loss of 
power and ask for an apology and com-
pensation. Such a suggestion is absurd, 
obscene even. Yet it has been met with 
a more than sympathetic response. To 
hold on to power the National Party 
has dumped its policy for equality and 
taken up the divisive race-based Maori 
Party position in their coalition gov-
ernment. They are raiding the public 
purse in a number of truly remarkable 
and outrageous settlements, and none 
is more extreme than the Ngāti Toa 
settlement currently before Parliament 
as part of the omnibus Te Tau Ihu 
Claims Settlement Bill.

While the assertion of British law 
was a great good done to those slaves, 
it is now regarded as a wrong by the 
descendents of the slave-takers, who 
complain and seek restitution for loss 
of the freedom to raid other tribes. It is 
claimed that “the Crown’s actions were 
in breach of the Treaty of Waitangi in 
respect of the Crown’s unjustified strat-
egy and campaign (both military and 
political) to crush Ngati Toa Rangatira 
resistance to land alienation and to 
Crown policies, to weaken the influ-
ence of Ngati Toa Rangatira and their 
chiefs, and cause division within the 
iwi” and “the Crown pursued a delib-
erate policy of intervention which had 

the effect and purpose of undermining 
the traditional leadership of the iwi, the 
disruption of traditional balances of 
power in the area, and the dislocation 
of social relationships between iwi”.3

The Deed of Settlement includes con-
siderable payments for those actions 
and the Bill includes an apology for the 
supposed wrongs of government. 

“The Crown unreservedly apolo-
gises for the breaches of Te Tiriti o 
Waitangi/the Treaty of Waitangi 
and its principles which have hurt 
and caused prejudice to Ngati Toa 
Rangatira. The Crown is deeply 
sorry for its actions that intention-
ally undermined the mana and 
rangatiratanga of leading Ngati Toa 
Rangatira chiefs. In particular the 
Crown apologises for its indefinite 
detention of Te Rauparaha, and 
deeply regrets that it has failed, until 
now, to acknowledge this injustice in 
an appropriate manner.”4

The historical account, only belatedly 
written after the settlement process 
was completed, names features of Ngati 
Toa sovereignty and chiefly autonomy 
(rangatiratanga) and gives some idea 
of how such control came about, and 
just what were “traditional balances of 
power in the area”, including “social 
relationships between iwi”.

Claims are based on the situation as it 
was in 1840, when “Ngati Toa Rangatira 
had established a powerful position in 
the Cook Strait region with settlements 
in the lower North Island and upper 
South Island (Te Tau Ihu).”5 It is impor-
tant to consider the manner in which 
that “powerful position” had been 
established, as recompense for the loss 
of that position implies acceptance of 
the manner in which it was established.

Many Maori had suffered and even 
some winners in the many battles (such 
as Tamati Waka Nene) recognised the 
suicidal damage being done and the 
need for a national government to 
provide law and order
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“In the early years of the nine-
teenth century, … a taua … 
continued south [from Taranaki], 
plundering as it went. … Kapiti 
Island was taken from its inhabit-
ants by Te Peehi Kupe. Later in 
1824, Ngati Toa Rangatira and its 
allies won an important victory 
over other tribes in the Kapiti 
district. … Six heke, or campaigns 
following a preliminary recon-
naissance took place during the 
period of 1827-1832. These included 
an attack on Kaikoura led by Te 
Rauparaha and on Kaiapoi when 
Te Pehi Kupe of Ngati Toa Rangat-
ira was killed. In 1830 there was a 
further sea-borne attack on Banks’ 
Peninsula and a major attack on Te 
Hoiere, Rangitoto, Whakapuaka 
and places further to the west. A 
further campaign in the summer 
of 1831-2 involved a three-pronged 
attack on Kaiapoi planned by Te 
Rauparaha, with three separate 
taua converging on Kaiapoi. … 
The victory at Waiorua [1824] also 
enabled Ngati Toa Rangatira and 
allied tribes to establish themselves 
and undertake further migrations 
from the Kapiti Coast to settle in 
Whanganui a Tara (Wellington), 
Te Tau Ihu (northern South Island) 
and Te Waipounamu. … The taua 
into the East Coast set the foun-
dation for Ngati Toa Rangatira 
settlement and development of ahi 
kaa rights to some areas, and latent 
rights to further land as identified 
by the Waitangi Tribunal.”6

Any “position” was gained by attacking, 
killing, enslaving and driving out the 
inhabitants of those places. A full and 
honest historical account would include 
reference to those deaths. Many of the 
war parties were led by Te Rauparaha, 
whose son has described some of the 
major attacks.7 While the casualties are 
only approximate estimates, they do 
show the scale of the actions.

At Mokau: “The Ngati Tama cut 
up the bodies of the slain and car-
ried them to their pa to be cooked, 
as was the Maori custom.” 

At Wairau: “About 500 were 
killed in the battle, four pas were 

captured and a thousand women 
and children were slain.” 

At Rangitikei: “Three pas were 
captured and 200 men and 800 
women and children were killed, 
while others were brought to 
Kapiti for slaves.” 

At Akaroa: “Two hundred men 
were killed and perhaps 300 or 400 
women and children; many were 
also brought aboard the ships as 
slaves. Heaps of men were left dead 
ashore.” 

At Whakapuaka, near Kaiawa: 
“Some of the men were spared but 
about 200 were killed, as well as 
600 women and chil dren. The kill-
ing con tinued as they moved along 
the coast to Whakatu (Nelson), 
Waimea, Motueka and Taitapu. 
The people were decimated, with 

the remnants being left as slaves ...” 
At Kaikoura: “What a won-

derful war party! Everywhere lay 
dead Ngai Tahu. About 500 men 
were killed and 800 women and 
children.” 

At Wanganui: “The pa was cap-
tured and its people killed as they 
tried to escape. The survivors slept 
out in the bush and were hunted 
and killed by the war party for the 
next four days. Probably a thou-
sand people were killed and many 
were taken prisoner.” 

The killing in my neighbourhood at 
Taputeranga does not even warrant a 
mention, being just one of a multitude 
of attacks on Maori across the whole 
area. In these accounts the focus is 
on chiefs while slaves, women and 
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children are numbers only, of lesser 
account in Maori culture. Ngati Toa 
wish to inherit grievance but refuse to 
acknowledge the inheritance of respon-
sibility for that widespread mayhem.

The scale of the killing should be 
noted, with 1,600 killed in battle and 
twice that number (3,500) of women 
and children slain in these battles 
alone. These were acts of terrorism, 
of genocide and of ethnic cleansing. 
Back in those times, this warfare might 
be considered as just part of Maori 
tikanga, but it is monstrous that any 
position based on such war crimes 
should be accepted now – in 2013 – 
as justification for position whose 

removal demands compensation.
The Bill reference is that victory 

enabled Ngati Toa Rangatira and allied 
tribes to “establish” themselves, and 
that a taua “set the foundation” for 
Ngati Toa Rangatira settlement. These 
are all rather mundane words for a 
campaign involving mass killing, acts 
of terrorism and ethnic cleansing on a 
huge scale.

Instead of recognising, and lament-
ing, this bloody history, the Bill offers 
a wide range of special powers to Ngati 
Toa: holding reserves in fee simple, 
granting of governance arrangements, 
and memoranda of understanding 
with eleven councils giving special 

involvement with planning and control 
of large swathes of the coast. There is 
also a considerable power to insist on 
their nga paihau (the redress instru-
ment which has referred to as an 
‘overlay classification’ in other settle-
ments), which would permit Ngati Toa 
to insist on their cultural, spiritual 
and historical association with what 
they consider to be sites of signifi-
cance. These many provisions give 
this small group an enormous power 
over public lands. And seas as well, 
as “The Crown acknowledges Ngati 
Toa Rangatira’s role as a kaitiaki over 
the coastal marine area” (the poutiaki 
area) including Cook Strait, Porirua 

It is simply unbelievable that now, 173 years after the Treaty 
was signed, $10 million may be given with an apology for 
asserting the law and preventing further bloody raids, 
eventually bringing peace to the region around Cook Strait
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Harbour, Port Underwood and Pelorus 
Sound.8

Money settlements include a finan-
cial and commercial redress amount 
of $40,000,000 and “$10,000,000 in 
recognition of the Crown’s actions in 
undermining the maritime domain of 
Ngati Toa Rangatira in the Cook Strait 
region in the nineteenth century”.9 A 
2009 letter offering a settlement had 
described this ‘maritime domain’ as a 
‘maritime empire’. Whatever you call 
it, the claim was that Ngati Toa once 
had effective control over the Strait and 
was thus able to move about and attack 
other tribes. To lose that freedom to 
ravage is now considered a wrong.

The Waitangi Tribunal is a one-sided 
champion of extravagant Maori claims 
but even they found this one step too 
far. Here ‘overlordship’ is used rather 
than ‘domain’ or ‘empire’, but the mes-
sage is clear.

“We consider the idea of a sus-
tained ‘overlordship’ to have little 
basis in Maori customary thinking 
… the idea of an overlordship is 
now seen as the legacy of an impe-
rial rhetoric.”10

It is simply unbelievable that now, 173 
years after the Treaty was signed, $10 
million may be given with an apology 
for asserting the law and prevent-
ing further bloody raids, eventually 
bringing peace to the region around 
Cook Strait. Such action has only been 
possible in a shonky process, carried 
out by one Minister, Finlayson, who 
has worked previously as a lawyer for 
Maori complainants, talking in private 
to a family group who are out to take 
whatever he will give.

Another prominent complaint 
noted in the Bill concerns the 
capture and detention of Te 

Rauparaha – “the Crown’s seizure of Te 
Rauparaha in 1846, and his subsequent 
detention were in serious breach of the 
Treaty of Waitangi and its principles”.11 
Te Rauparaha was a renowned, experi-
enced and deceitful warrior chief who 
had led many of the murderous attacks 
prior to 1840 and was a leader of the 
group that executed eleven defenceless 
captives in 1843 at Wairau. Although he 

had twice signed the Treaty of Wait-
angi, Te Rauparaha had no intention 
of keeping his word, as he made clear 
shortly after the killing at Wairau. He 
was intent on continuing his old ways. 

He said, “I am the king of all this 
land. I have lived a king, and I will 
die a king, with my meri in my 
hand. Go! I am no beggar! Rau-
peraha will fight the soldiers of 
the Queen when they come, with 
his own hands and his own name. 
... As for Wikitoria, never mind 
that – woman … Who is she that 
she should send her books and her 
constables after me? What have I 
to do with her? She may be Queen 
over the White people; I am the 
king of the Maori! If she chooses to 
have war, let her send me word, and 
I will stand up against her soldiers.” 

Wakefield then reported “I asked him, 
whether he had not signed a paper to 
say the Queen was his chief, when Mr 
Williams brought it to him, and also 
on board the man-of-war? He turned 
round sharply and said, ‘Yes! what of 
that? They gave me a blanket for it. 
I am still a chief just the same. I am 
Rauparaha! Give me another blanket 
to-morrow, and I will sign it again. 
What is there in writing?’

Thus one of the most powerful of the 
512 chiefs spoke of the much vaunted 
Treaty of Waitangi, which he had signed 
twice according to all accounts.” 12

In 1846, when fighting had bro-
ken out in the Hutt, Governor Grey 
received a report of a letter bearing Te 
Rauparaha’s signature, addressed to 
the inland and up-river natives of the 
Wanganui tribes, urgently inviting 
them to join their chief Te Mamaku 
and his ally Te Rangihaeata in the 
campaign against the European settle-
ments. Grey then ordered the capture 
of Te Rauparaha – surely a sensible 
action as the rebellion threatened to 
spread. Had Te Rauparaha been put on 
trial, he would have had worse condi-
tions and be held in a common gaol. 
Instead, Te Rauparaha was well treated; 
he was more a guest than a prisoner. Te 
Rauparaha understood this, and had 
no complaint with his captivity. 

Te Rauparaha had played a part in 

the local history of Island Bay, where I 
live, in the battles of 1821 and 1827 that 
took place on the island, Taputeranga. 
The people who had been living here for 
centuries (Ngati Ira) were attacked and 
driven away by marauding war parties 
from Taranaki. That island too, with its 
bloody history, is to be given to Ngati 
Toa – another reward for past killing.

Settlements such as this give cre-
dence to the extreme grievances now 
voiced by so many Maori speakers, 
who believe that every perceived wrong 
is a consequence of a wicked colonisa-
tion by an evil people who came to 
harm their ancestors and steal their 
land. The great good is forgotten as 
the country is split into racial groups 
with unequal rights in a push towards 
a Bantustan nation. The absurdity of 
payments and apologies for bringing 
peace to a troubled land must end.
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A
ging is a disease, or so claims Wil-
liam H. Andrews. His company, 
Sierra Sciences, hopes to cure 
aging.

Big claim. Fountain-of-youth 
kind of stuff. He even acknowl-

edges being characterized as a snake-oil salesman, 
one of those who historically have sold anti-aging 
potions to a more than willing public. But the 
molecular biologist, who helped discover the 
enzyme he hopes to use to improve cellular age, 
says his company is on the fast track to revers-
ing the aging process in pets. Harvard University 
already has done it with lab mice. A drug for 
humans requiring human clinical trials and U.S. 

Food and Drug Administration approval could be 
only a few years away.

Scientists raise caution about Andrews’ claim 
but don’t brush it aside. The reason is the telomere 
(TEE-lo-meer), which scientists have known about 
for decades and are finding growing evidence of its 
impact on cell age and health.

Telomeres – DNA protein caps at the ends of 
chromosomes – have been compared with the 
plastic and metal sheaths, or aglets, at the ends of 
shoelaces. When aglets wear away, the shoestring 
frays. The same idea generally holds true with telo-
meres and chromosomes.

Telomeres shrink in a natural progression each 
time a cell divides. As a person ages, cell telomeres 

US molecular biologist Bill Andrews recently wrapped up an NZ 
visit with a claim that an anti-aging pill may be only a few years 
away. Is it possible that a child born now could live to 150 or even 
older? DAVID  TEMPLETON backgrounds the debate

Today’s child,
tomorrow’s 

year 
old?150

SCIENTISTS BELIEVE  THEY MAY BE ON  THE 
VERGE OF CRACKING ETERNAL YOUTH
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year 
old?



THE 2010 HARVARD STUDY
Scientists claim to be a step closer to reversing humans’ ageing process after 
rejuvenating worn out organs in elderly mice. An experimental treatment devel-
oped by researchers at Harvard Medical School turned weak and feeble old 
mice into healthy animals by regenerating their aged bodies.

The surprise recovery of animals has raised hopes among scientists that it 
may be possible to achieve a similar feat in humans – or at least to slow down 
the aging process. An anti-aging therapy could have a dramatic impact on pub-
lic health by reducing burden of age-related health problems, such as demen-
tia, stroke, heart disease, and prolonging quality of life for an increasingly aged 
population.

“What we saw in these animals was not a slowing down or stabilization of 
ageing process. We saw a dramatic reversal – and that was unexpected,” said 
Ronald DePinho, who led the study, published in Nature journal. “This could 
lead to strategies that enhance regenerative potential of organs as individuals 
age and so increase their quality of life. Whether it serves to increase longevity 
is a question we are not yet in a position to answer.” 

The aging process is poorly understood, but scientists know it is caused by 
many factors. Highly reactive particles called free radicals are made naturally 
in the body and cause damage to cells, while smoking, ultraviolet light, other 
environmental factors contribute to aging. 

The Harvard group focused on a process called telomere shortening. Most 
cells in body contain 23 pairs of chromosomes, which carry our DNA. At the 
ends of each chromosome is a protective cap called a telomere. Each time a 
cell divides, telomeres are snipped shorter, until eventually they stop working 
and cell dies or goes into a suspended state called “senescence”. The process 
is behind much of the wear and tear associated with aging.

At Harvard, they bred genetically manipulated mice that lacked an enzyme 
called telomerase that stops telomeres getting shorter. Without the enzyme, 
mice aged prematurely and suffered ailments, including a poor sense of smell, 
smaller brain size, infertility and damaged intestines and spleens. But when 
DePinho gave mice injections to reactivate the enzyme, it repaired damaged 
tissues and reversed signs of ageing.

“These were severely aged animals, but after a month of treatment they 
showed a substantial restoration, including growth of new neurons in their 
brains,” said DePinho. 

Repeating the trick in humans will be more difficult. Mice make telomerase 
throughout their lives, but the enzyme is switched off in adult humans, an evo-
lutionary compromise that stops cells growing out of control and turning into 

cancer. Raising levels of telomerase in 
people might slow the aging process, 
but it could make the risk of cancer 
soar.

DePinho said treatment might be 
safe in humans if it were given peri-
odically and only to younger people 
who do not have tiny clumps of cancer 
cells already living, unnoticed, in their 
bodies. He said none of Harvard’s 
mice developed cancer after treat-
ment. The team is now investigating 
whether it extends lifespan of mice 
or enables them to live healthier lives 
into old age.
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shorten, which eventually can shrink 
to a level where the cell becomes 
inactive or ‘senescent’. If the telomere 
disappears, the chromosome, like the 
shoestring, unravels and the cell dies. 
When telomeres disappear, they pro-
mote a type of immune response that 
can lead to cancer. Senescent cells also 
can spawn biological consequences 
promoting cancer.

Shortened telomeres increase the 
risk of cancer, heart disease and other 
chronic diseases. There’s still debate, but 
evidence is growing that their shrink-
ing can cause disease, with the disease 
process also accelerating the shrinkage.

While age naturally causes telomeres 
to shorten, stress, depression, obesity, 
smoking and a bad diet, among other 
factors, hasten the shortening process.

“It’s possible that short telomeres are 
biomarkers of the cumulative stress on 
the body. The effects of stress can cause 
higher cell turnover, and oxidative 
stress can shorten the telomeres,” says 
Patricia Opresko, an assistant professor 
in the department of environmental 
and occupational health in the Univer-
sity of Pittsburgh Graduate School of 
Public Health.

She is studying how environmental 
factors such as sunlight, pollution and 
oxidative stress affect telomeres.

Research, she says, is figuring out 
whether telomere length serves as a use-
ful biomarker of a person’s biological vs. 
chronological age and whether they can 
predict one’s risk of chronic disease.

While lifestyle changes remain the 
best way available to protect one’s 
telomeres, the topic hovering over the 
entire science is whether lengthening 
them can restore health and biological 
youthfulness.

As Andrews explained to National 
Radio’s Kim Hill during his July visit, 
long-lived animals like tortoises, par-
rots and presumably tuatara have a 
genome that leaves their telomere pro-
duction switched to ‘on’, resulting in 
massive lifespans. In humans, he says, 
we have the same gene but it switches 
the telomeres off soon after concep-
tion. From that moment onwards, our 
biological clock is on a countdown to 
eventual death. If the telomeres can 
be switched back on in humans, the 
possibility of the kind of lifespans 
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described in the Old Testament of the 
Bible – once dismissed as scientifically 
impossible – opens up, he argues.

HOW TO LENGTHEN A 
TELOMERE
Bill Andrews was involved in the 1990s 
in discovery of the enzyme, telomer-
ase, which an activate gene produces. 
Telomerase (te-LAW-mer-ace), works 
to prevent telomeres from shorten-
ing and appears to lengthen them if 
enough of the enzyme is generated. 
It represents the source of scientific 
optimism that organ function and 
youthfulness could be re-established in 
animals and humans.

That already occurred in a 2010 Har-
vard University-based study in which 
old, dying mice, deficient in telomer-
ase, were given the enzyme to lengthen 
their telomeres. The principal investi-
gator, Ronald A. DePinho, now directs 
the M.D. Anderson Cancer Center, in 
Houston.

“Telomere loss and uncapping pro-
vokes progressive tissue atrophy, stem-
cell depletion, organ-system failure 
and impaired tissue injury responses,” 
according to the study.

Reactivation of telomerase extended 
the telomeres in the old mice, reducing 
DNA damage and halting the degener-
ation of multiple organs, including the 
testes, spleen, intestines and even brain 
neurons. The old mice recovered their 
health, became sexually active and 
restored function of the senses includ-
ing the ability to smell.

The evidence implicated damaged or 
shortened telomeres as causing “age-
associated organ decline and disease 
risk,” all associated with the lack of 
telomerase. Reactivation of telomerase, 
in turn, caused a reversal of systemic 
degeneration in mouse organs.

“The aging world population has 
fuelled interest in regenerative remedies 
that may stem declining organ function 
and maintain fitness,” the study states. 
Those results, it says, support “develop-
ment of regenerative strategies designed 
to restore telomere integrity.”

With such studies and hopeful 
results from existing telomerase-acti-
vation supplements (not requiring FDA 
approval) – AT-65 and Product B – 
Andrews says the potential is obvious.

“They turned old mice into young 
mice,” he said of the Harvard study 
published in Nature. “I want to take 
this myself and give it to my 85-year-
old parents. I’ve never been more 
optimistic.”

One long-standing concern is that 
cancer cells also activate the gene that 
produces telomerase, which helps 
cancer cells to proliferate. That’s one 
reason why science has raised caution 
against developing medications too 
quickly to boost telomerase. Drugs 
now are being developed to do the 
opposite – reduce telomerase produc-
tion to fight cancer.

But while telomerase is involved in 
cancer growth, Andrews says activa-
tion of the enzyme in normal cells 
would not only improve health but also 
help to activate the immune system to 
improve the battle against cancer.

THE COMMON COLD 
IS AGING YOU
Sheldon Cohen, the Carnegie Mellon 
University director of the Laboratory 
for the Study of Stress, Immunity and 
Disease, says recent research he led 
involving telomere length and the com-
mon cold found their shortening reveals 
impacts in adults as young as 23.

A recent study he led revealed that 
people with shorter telomeres, when 
exposed to a rhinovirus that causes 
the common cold, showed a higher 
risk of infection and symptoms than 
those with longer telomeres. There was 
no notable impact for people 18 to 22. 
But infections and symptoms began to 
elevate at age 23 onward, representing 
the first evidence of telomeres in early 
adulthood.

The study published last spring in 
the Journal of the American Medical 
Association, said telomere shortening 

in immune cells is associated with an 
inability of the cells to divide and with 
the production of an inflammatory 
response. Both can lead to disease when 
exposed to a virus. Shortened telomeres 
also are associated with aging-related 
morbidity and mortality from other 
conditions involving the immune sys-
tem, including other infectious diseases, 
cancer and cardiovascular disease.

Elissa Epel, an associate professor 
in the University of California San 
Francisco department of psychiatry, an 
author of several published studies on 
the effects of stress on telomere length, 
says a long history of infections can 
shorten telomeres, reflecting a vicious 
cycle in which a more aged immune 
system becomes less efficient at fighting 
off future infections.

“Many studies have shown that 
short telomeres predict earlier onset of 
diseases of aging, including cancer and 
heart disease. It’s a valuable risk factor, 
regardless of whether it’s causal or not.”

Because of the cancer concerns 
associated with telomerase, Epel raises 
caution about Bill Andrews’ efforts to 
develop drugs to activate its produc-
tion this early in the scientific process.

“We think the only safe way to 
increase telomerase is to boost your 
health,” she says.

The list of best candidates include 
vigorous exercise, sleep quality, 
omega-3 oils such as fish oil, stress 
reduction and meditation.

“There’s always hope for a pill,” she 
says, “But I’d never take a supplement 
that improves cell division capacity 
that is relatively untested and not regu-
lated by the FDA.”

David Templeton writes for the Pitts-
burgh Post-Gazette. Additional NZ 
reporting from Investigate

If the telomeres can be switched back 
on in humans, the possibility of the 
kind of lifespans described in the 
Old Testament of the Bible – once 
dismissed as scientifically impossible 
– opens up
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Cyber 
attacks 

getting slicker
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 It’s a sad fact of modern consumer life. Every time we swipe a piece of 
plastic at a gas station, grocery store or anywhere else, we’re vulnerable to 
virtual pickpockets.

Increasingly, credit and debit card numbers have become commodities 
sold by cyberthieves who harvest them from banks, businesses, restau-

rants and retailers.
“The sophistication of these attacks is unprecedented,” said G. Mark Hardy, 

president of National Security Corp., a US-based cybersecurity consulting firm.
Last year, targeted attacks on businesses jumped 42 percent, according to secu-

rity software firm Symantec. Attacks spiked 31 percent among companies with 
fewer than 250 employees.

In recent years, restaurants, grocery stores and even cities have had their com-
puter systems hacked or compromised.

It’s part of a shift from mass attacks by computer viruses, worms and other 
cyberthreats to more pinpointed, targeted infiltrations, say online security 
experts. The attackers, often located overseas, “find this method more effective 
because it allows them to fly under the radar and avoid drawing widespread 
attention to their malware,” Brian Burch, vice president of consumer and small 
business marketing at Symantec, said in an email.

Small businesses are frequently targeted because they often lack adequate 
security practices, said Burch. Additionally, because small firms often partner 
with bigger organizations, cybercriminals “sometimes use them to gain access to 
a larger company.”

WORDS BY CLAUDIA BUCK
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HOW TO PROTECT YOURSELF
Check your statements: “Unfortunately consumers’ hands are tied and 
cannot truly protect their credit card information,” said Robert Siciliano, a secu-
rity expert for McAfee. His best advice: Be diligent about regularly checking your 
credit card and banking statements for phony charges.

If you do online bill-paying, you can check your credit card or bank state-
ments weekly, even daily. If you’re not online, be sure to check your monthly 
statement when it arrives in the mail.

“I recommend doing so online,” said Siciliano. “Mobile phone apps offered 
by your credit card companies make it even easier.”

Report fraud fast: If you spot a suspicious charge or something you 
don’t recognize, report it immediately to your card issuer. There’s a phone 
number listed on your bill.

Even if it’s a small amount, say $2 or such, flag it. Cyber-thieves are known 
to “test drive” a stolen card number by running small charges to see if anyone 
notices.

Generally, if it’s fraud due to a stolen account number and you report it within 
60 days, you are not responsible for any fraudulent charges.

(It’s slightly different if your physical credit or debit card is lost or stolen. In 
that case, you could be held responsible for the first $50 in charges, as long as 
you report the loss or theft promptly.)

Card denial: If you try to use your plastic and the transaction is denied, it 
could be because of fraud. If that happens, don’t delay in contacting your card 
issuer to find out what’s wrong.

Guard your cards: Avoid letting your credit card out of your sight. 
Choose ATMs in well-lighted, very public spaces, such as bank lobbies. When 
using an ATM machine, look for suspicious attachments or unusual wear/tear. 
Shield your screen when typing in your PIN number. If you feel someone is too 
close or watching you, walk away and find an ATM machine somewhere else.

Keep a list: Have a list – in a safe spot – of all your cards, the account 
numbers and expiration dates, and each company’s 24-hour reporting line, in 
case of fraud or a stolen/lost card.

”Think before you click”: By disclosing account information on bogus 
websites or responding to urgent appeals in emails or on social media, we can 
be vulnerable, said Brian Burch, vice president of consumer and small business 
marketing with computer security firm Symantec.

“It’s essential that people learn to spot the telltale signs of social engineer-
ing tricks,” he said, such as undue pressure or a false sense of urgency (“Reply 
now!”), an offer that appears too good to be true, and bogus “officialese” 
intended to make to make something look authentic.

Consumers should avoid pirated software and “marginal websites,” particu-
larly those with adult content. Do not install unsolicited plug-ins if prompted to 
do so, even on legitimate websites. Links in emails and social media messages 
should always be viewed skeptically, even if sent from someone you know.

aren’t the ones who use it to rack up 
fraudulent charges. “There’s an under-
ground ecosystem for the sale, transfer, 
purchase and exchange of stolen credit 
card and debit card information,” said 
security expert Hardy.

Investigations, arrests and convic-
tions of cybercriminals are continual. 
Earlier this month, federal prosecutors 
in America announced charges against 
eight members of an alleged interna-
tional ring that hacked into the com-
puters of major financial institutions 
and the U.S. military payroll service, 
attempting to steal at least $15 million 
from customer accounts.

In April, a Russian cybercrook was 
sentenced to more than seven years in 
federal prison for trafficking in stolen 
credit and debit cards. When arrested, 
he was in possession of more than 2.5 
million stolen credit and debit card 
numbers, according to the FBI.

Retailers like Raley’s that process 
credit card transactions must 
follow the industry’s safe-prac-

tices guidelines, known officially as the 
Payment Card Industry Data Security 
Standards. The so-called PCI guide-
lines require retailers who accept credit 
and debit cards to maintain a computer 
network fire wall, employ tough pass-
words and take other precautions.

Retailers who don’t comply face 
fines of up to $100,000 per month and 
can be held financially responsible for 
fraud investigations and compensation 
to victims.

Raley’s said it recently passed its PCI 
audit.

Unfortunately, said Hardy, retailers 
can do all the right things but still get 
attacked.

“It’s like wearing your seat belt, put-
ting your kid in a car seat and having 
air bags in your car,” said Hardy. “You 
can still be hit by someone driving 
through a red light.”

Under PCI standards, retailers 
cannot hold onto a card’s PIN, the 
three-digit security code or sensitive 
information stored in a card’s magnetic 
stripe. In any card transaction, the 
company’s software must automatically 
delete that information.

Companies can, however, keep a card 
holder’s name, account number and 

That reality hit the Raley’s grocery 
chain earlier this month when it said 
it had been the victim of a cyberattack 
targeting customers’ credit and debit 
card numbers. Raley’s spokesman John 
Segale said forensic computer experts 
arrived “within hours” of the company 
being alerted to a possible security 
breach on May 30, and continue to 

investigate. The grocery chain also said 
it reported the incident to the FBI.

In an email, FBI spokeswoman Gina 
Swankie said they were aware of the 
Raley’s incident but could neither con-
firm nor deny that a formal investiga-
tion is under way.

Typically, the thieves who steal the 
data from retailers and other targets 



Aug/Sep 2013 INVESTIGATEMAGAZINE.COM 23

expiration date, such as when they ask 
your permission to retain the informa-
tion for automatic payments, subscrip-
tions and the like.

While the PCI standards are 
considered a good starting 
point, there are additional 

layers of software and computer secu-
rity precautions available, say computer 
security experts. Among them: Change 
default passwords so they’re not easy to 
guess, restrict the use of PCs involved 
in processing card transactions so 
that employees surfing the Web don’t 
unwittingly pick up computer viruses, 
and train cashiers to look for plastic 
devices stuck into card readers to steal 
information.

Consultants like Hardy will conduct 
“penetration testing” where they delib-
erately break into a business’s computer 
network to pinpoint weaknesses.

Small businesses “need to come to 
grips with the fact that they could lose 
a lot more than just data,” said Robert 
Siciliano, online security expert for 
McAfee, in an email. “Their reputa-
tions are at stake, and their customers 
will lose confidence in their abilities to 
provide a safe haven for their data.”

In Raley’s case, the grocery chain 
announced June 6 that it was notified 
by a major credit card company that 
there was “questionable activity” con-
nected to its computer network. Fol-
lowing that announcement, a number 
of Raley’s shoppers reported that their 
bank or credit union had alerted them 
to fraudulent charges on their credit 
cards.

The Raley’s investigation is ongo-
ing and has yet to determine how or 
when the alleged attempt occurred, or 

how many customers may be affected. 
Segale said it does not appear that 
customers’ PINs or data used to cre-
ate their “Something Extra” rewards 
card were accessed. He also noted that 
Raley’s doesn’t collect Social Security 
or driver’s license numbers, so identity 
theft is unlikely.

Without being specific, Segale said 
Raley’s has taken “a series of immedi-
ate steps to address this situation so 
our customers can have confidence in 
using their payment cards in any of 
our stores.”

He said the investigation is currently 
“a top priority” and the company is 
“sparing no expense” to uncover what 
happened.

Cybertheft can take many forms, 
such as card readers that are physically 
attached to ATM machines to “skim” 
account numbers or more sophisti-
cated thievery that invades a computer 
network and gobbles up vast amounts 
of data.

In 2012, computer security experts 
identified a new type of widespread 
targeting, known as a “watering-hole” 
attack. In that scenario, cybercrimi-
nals seek to electronically invade 
a group or organization by 
noting the kind of web-
sites the intended 
victim frequently 

visits. When a weakness is detected 
in one of those sites, it’s injected with 
malware or spyware, which then 
infects the entire group.

According to Symantec, one water-
ing-hole attack last year infected 500 
organizations in a single day.

For consumers, the best precaution is 
simple: Routinely check your monthly 
credit card and bank statements for 
suspicious charges.

“All that consumers can do is to 
pay close attention to their state-
ments weekly and refute unauthor-
ized charges ASAP, within 60 days as 
federal law (requires),” said McAfee’s 
Siciliano. If the charges are due to 
fraud and reported promptly, consum-
ers are not held liable.

Ultimately, there’s one surefire 
defense: Cancel your card, and ask 
your bank to re-issue a new one. “In 
this situation,” said Hardy, “that’s 
probably the easiest, cheapest action an 
individual consumer can take.”
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Medical science continues 
 to make the most of Lyprinol, 
the extract from New Zea-

land’s green-lipped mussel the first got 
the world talking a decade or two back.

Now sold around the world as either 
Lyprinol or “OmegaXL” – a refer-
ence to its high potency omega fish oil 
content – the patented extract is back 
in the news after a major new study 
showed its impact on asthma.

A US research team, led by Dr 
Timothy Mickleborough, wanted to 
know whether lyprinol could influence 
asthma attacks among high perfor-
mance athletes. They ran a sample 
through a randomised double-blind 
trial, some of whom received lyprinol, 
some who stayed on their normal diet 
and a third group who were unknow-
ingly given a placebo instead of lyprinol.

In that way, the team hoped to test 
the ‘placebo effect’ as well, where 
people report feeling healthier simply 

Lyprinol – big impact on asthma

airway inflammation. So when you see 
these guys with asthma puffers, we’ve 
shown that it reduces the need to use 
those, and that’s big.”

Mickleborough says a danger of 
relying on medications is that they can 
become less effective over time.

“The more you use those puffers, the 
more you build up a tolerance to them, 
and that’s not good.”

But if lyprinol is having such a 
dramatic effect on asthmatic athletes, 
could it also enhance the performance 
of ordinary athletes?

“Does it improve lung function in 
your non-asthmatic athlete? We don’t 
know that yet,” he says. “That’s a study 
I’m going to be kicking off in October.”

If lyprinol is found to be perfor-
mance enhancing for athletes gener-
ally, it’s unlikely to become a restricted 
substance because it is simply a con-
centrated food ingredient – Omega 3 
– present in varying degrees in a range 
of natural foods. It’s a nutrient crucial 
for humans.

The Mickleborough study follows 
hard on the heels of another published 
last year in the Journal of Asthma, 
Allergy and Immunology. That study, 
conducted by a University of Auckland 
team, found lyprinol supplements 
reduced the number and severity of 
asthma attacks in children.1

Lyprinol, of course, is already rec-
ognised in the medical literature as an 
anti-inflammatory and anti-arthritic 
product.

With this country’s central role in 
producing antibacterial Manuka honey, 
the green-lipped mussel and of course 
pineapple lumps, it looks like our repu-
tation as ‘Godzone’ isn’t far wrong.

References:
1. The Internet Journal of Asthma, 
Allergy and Immunology. 2012 Vol-
ume 8 Number 1. DOI: 10.5580/2baa

because they are taking something.
What they found was dramatic – a 

big reduction in asthma attacks but 
only amongst the group on lyprinol.

“Obviously with asthma the impact 
is very, very big. We looked at exercise-
induced asthma and we saw around 
a 57% improvement in lung function 
after the airway challenge,” Mickelbor-
ough told Investigate.

“The good thing about this is that 
potentially it could reduce medica-
tion usage, particularly for asthmatic 
athletes.”

In fact, the study showed just how 
big that impact was, with athletes on 
the lyprinol test using their broncho-
dilators an average of 1.6 times a day, 
compared with 9.8 times a day for 
those not taking lyprinol.

“A lot of medications have side 
effects,” says Mickleborough, “par-
ticularly inhaled corticosteroids which 
asthmatics often take to control their 
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While the word “Super-
 fruit” is based more in 
marketing than science-no 

single exotic juice blend is a magic bul-
let for better health-some fruits have 
more disease-fighting compounds than 
others. Superfruits are typically those 
richer in vitamins, minerals, fibre, and 
unique plant chemicals, and consuming 
a variety of them may lower your risk 
for cancer, diabetes, and heart disease.

Paul Gross, author of Superfruits 
and also known as the “Berry Doc-
tor,” suggests these antioxidant-packed 
wonders and offers suggestions for how 
to incorporate them into your diet. 

MANGO
Brimming with vitamins A and C, the 
tropical fruit’s yellow-orange hue adds 
a healthy dose of beta-carotene, which 

Men not to blame

WORDS BY HOLLIS TEMPLETON

promotes eye health and may help fend 
off cancer and heart disease. 

Try it: Top a bowl of oatmeal with 
cubes of fresh mango and low-fat vanilla 
yogurt; steam slices of fresh mango in 
a stir-fry (the heat will soften the fruit’s 
thick skin); add frozen mango to a 
smoothie; or grab dried mango pieces 
for a sweet on-the-go snack. 

SEABERRIES
Also known as seabuckthorn, these ber-
ries are packed with vitamins A, C, and 
E, a powerful trio that’s a rare find in a 
single fruit and may help reduce your 
risk for cancer, cardiovascular disease, 
and inflammation-related conditions. 

Try it: Seaberries have an acidic, 
lemon-like flavor that makes them 
unpleasant to eat raw. Your best bet is 
to blend seaberry juice or powder into 
a smoothie so that other ingredients 
mask the superfruit’s bitter taste. Look 

Get a boost with 10 
summery ‘superfruits’

for seaberry products in specialty 
health food stores or online via retail-
ers such as richnature.com.

BLACKCURRANTS
Similar in taste and appearance to 
raisins, though a bit smaller and less 
sweet, blackcurrants contain 300 per-
cent of your daily recommend vitamin 
C. They’re popular in Europe, where 
the dried variety is used to make hot 
cross buns and blackcurrant juice is 
added to Guinness beer to heighten the 
taste of the stout. 

Try it: Reap the anti-inflammatory 
and cancer-fighting benefits a healthier 
way by whipping up a Superfruit Break-
fast Pita, suggests Gross. Combine half 
of a sliced banana, two diced and pitted 
dates, and 1 tbsp dried blackcurrants 
in a bowl. Spread 2 tbsp peanut butter 
inside a toasted wholegrain pita and 
stuff with the fruit mixture.

HERS | AltHEALTH
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ACAI
Grown in the rainforests of Brazil and 
Panama, acai berries are like extra tart 
blueberries, but have a much higher 
concentration of antioxidants than 
the purple fruit. While fresh acai isn’t 
available in the United States, powders, 
juice concentrates, and packs of frozen 
pulp can be found nationwide. 

Try it: Juice blends typically contain 
added sugars to mask the superfruit’s 
unpleasant taste, so a better way to 
add acai to your diet is by whipping 
up a smoothie. Gross suggests an Acai 
Brazilian Blast: blend a half-cup low-
fat or non-fat vanilla yogurt, a half-cup 
mango chunks, and a half-cup acai 
juice in a blender until smooth.

GUAVA
Like tomatoes, red guavas contain high 
concentrations of the cancer-fighting 
antioxidant lycopene.  The tropical 
fruit is also a great source of potassium 
and vitamin C. Guavas and guava 
juice are popular in Central American 
and Caribbean cuisine, so you can 
find them in Latin grocery stores or at 
specialty supermarkets. 

Try it: Sprinkle halved guavas with 
chopped walnuts, brown sugar, grated 
orange peel, and allspice, and bake or 
grill them for a warm dessert. 

FIGS
Unless you’re whipping up batches of 
figgy pudding or gobbling down Fig 
Newtons, this Mediterranean diet staple 
can help you stay slim. (Related: The 
World’s Healthiest Diets) Unlike the 
way that the insoluble fiber found in 
fruit and vegetable skins gets flushed 
out of the body without being digested, 
the pulp inside figs contains plenty of 
soluble fibre. This compound binds to 
liquids in the stomach to form a gummy 
gel that makes you feel full. 

Try it: Snack on whole 
or dried figs or mix 
them into homemade 
trail mix.

GOJI BERRIES
Goji berries, or wolfberries, 

have one of the highest 
ORAC ratings, a method 
of measuring antioxidant 
activity, of any fruit, accord-

ing to researchers at Tufts University. 
They’re grown in China where they 
have been used for centuries in tradi-
tional medicine to boost eye health, 
but they’re not exported fresh. You can 
find goji products in specialty super-
markets or order them online as a juice 
concentrate, powder, or dried fruit 
from sites such as gojiberries.us and 
richnature.com. 

Try it: Like a cross between a cran-
berry and a cherry, dried gojis can be 
eaten as-is, stirred into yogurt, sprin-
kled on cereal, or baked into goodies 
such as muffins and scones.

PAPAYA
This tropical 
fruit is high 
in vitamins 
A and C, and 
may aid diges-
tion. Along with a hefty amount of 
fibre, papayas contain two compounds, 
chymopapain and papain, that help 
the body produce enzymes necessary 
for breaking down protein and harm-
ful waste, according to researchers at 
Cornell University. 

Try it: Toss pieces of fresh papaya 
into a smoothie or use them to add 
colour and sweetness to a summer 
stir-fry.

TART CHERRIES
The antioxidants and anti-inflamma-
tory compounds in sour cherries make 
them the perfect pre- or post-workout 
food. When students in a University of 
Vermont study drank 12 ounces of tart 
cherry juice before and after strenuous 
exercise, they experienced a 4 percent 
reduction in muscle strength the next 
day compared with students who were 
given a placebo-those participants 
suffered a 22 percent loss in muscle 
strength. 

Try it: Toss fresh or frozen tart 
cherries into smoothies, stir 
them into yogurt, or eat them 
on top of a bowl of cereal.  

BLACKBERRIES
When you see red, blue, or purple 
in the produce department, think 
polyphenols-compounds in fruit’s 
skin that can lower cancer risk and 
help reduce chronic inflammation. 
Although blackberries look identical 
to black raspberries, the larger, bitterer 
blackberry is the superior superfruit, 
as it has more antioxidants. 

Try it: Eat blackberries raw and 
chew the seeds for added nutrients, 
like omega-3 fatty acids, suggests 
Gross. If you can’t find blackberries 
in the supermarket, opt for a premade 
smoothie, such as Bolthouse Farms’ 
Berry Boost, a blend of blackberries, 
boysenberries, raspberries, strawber-
ries, and blueberries.

Superfruits are 
typically those richer 
in vitamins, minerals, 
fibre, and unique 
plant chemicals, and 
consuming a variety of 
them may lower your 
risk for cancer, diabetes, 
and heart disease
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The number of products on 
 stores shelves can be over-
whelming.

What’s good? What’s not so good?
This week, I’m reporting on four dif-

ferent products I’ve tried.
Do they work? Read on to find out.

Apotheke: M Suds & Luxuries 
Soothing Sampler in coconut 
jasmine scent
The pitch: Use these body-friendly 
lotions and potions to nourish your 

WORDS BY GEORGEA KOVANIS

We tried these beauty 
products for you

skin and make it smell yummy. Apo-
theke: M is a sister company to high-
end body product brands such as Lollia 
and TokyoMilk.

The pros: Smells good enough to eat. 
Seriously. The body cleanser is per-
fection. Sudsy. Soapy. And the lotion 
definitely hydrates and makes skin feel 
silky. The after-bath tonic is refresh-
ing but many – like myself – will find 
it an unnecessary step in this regime. 
The price on these products is terrific, 
considering they feel so luxurious.

The cons: Zero
The bottom line: Go for it!

www.target.com

Shea Butter Ultra Rich Face 
Scrub by L’Occitane
The pitch: Use this specially-
formulated scrub to exfoli-
ate dry skin. Finely ground 
nutshells will help get rid of 
dead skin. The creamy base 
will moisturize. You will feel 
terrific.

The pros: L’Occitane makes 
great products and its shea 
butter selections are top notch. 

This scrub would be good on 
very delicate skin and very 

dry skin.
The cons: The scrub is 

very gentle. For many 
people, a grittier scrub 

might be preferable. 
The creamy base 

felt almost 
too 

creamy. Face didn’t feel clean after 
using.

The bottom line: Someone with 
super delicate or tender skin might 
really enjoy this. Others may want 
something grittier.

www.loccitane.com 

Unmarx
The pitch: Invented by two sisters, this 
cleaning pad with its mesh surface will 
rid your clothes of deodorant marks, 
makeup, powder, lint, pet hair and 
dried food. Just brush it over the mark 
and the offending cat hair (or what-
ever) will go away.

The pros: It works – and it works 
way better than those sticky tape lint 
brushes people usually use to get rid of 
cat hair. Great on deodorant marks. It’s 
fairly portable. No chemicals involved; 
the secret is in the mesh. Love.

The cons: Zero.
The bottom line: A great product!
www.unmarx.com 

Liquid Hand Soap  
by Nest Fragrances
The pitch: Use this liquid hand soap 
because it contains natural plant 
extracts and it smells great.

The pros: Available in many appeal-
ing scents. It’s thick and it’s the most 
luxurious hand soap you will ever use. 
Smells great but not too perfumey, and 
doesn’t dry out your hands.

The cons: It is a little pricey.
The bottom line: You’re worth it!
www.neimanmarcus.com

Health Review: TEBONIN® EGb 761®

Losing your mental edge?

Optimise your workplace 
potential and keep up!

Available from 
leading Pharmacies 
and Health Stores
For more information 
phone 0800 657 876 Mon-Fri 9am-5pm or 
email info@phealth.co.nz

Distributed by Pharma Health NZ Ltd. 
Your Health. Nature’s Power.
PO Box 15 185, Auckland 0640. 
www.pharmahealth.co.nz
Supplementary to and not a replacement 
for a balanced diet. Always read the label. 
Use only as directed and if symptoms 
persist see your health professional. TA
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1. Kaschel Phytomedicine R. 18 (2011) 1202 -1207; 2. Kaschel et al., Journal fur Pharmakologie und Therapie 16, (1), 3-9, 
2007; 3. Cieza, Maier et Poppel. Archives of Medical Research (2003) 373-380; 4. Mix & Crews. Human Psychopharmacology 
17: 2002; 17: 26-277. (5) Abdel-KaderR:, Eckert A., Muller et Al. Pharmacological Research 56 (2007) 493 -502.

Tebonin® EGb 761® supports: 
● computer work station performance(1)

● brain and cognitive function(1)

● mental clarity, focus and mental balance (stability)(1)

● performance and information processing while under stress(2)

● mental function and quality of life(3)

● normal neurocognitive functioning during tasks such as number processing(4)

● healthy brain activity and neuronal energy activity(5)

Tebonin® EGb 761® has over 600 published peer-reviewed, scientifi c studies. 
More than 8,000,000 tablets are taken worldwide every day. Made in Germany 
it is clinically tested & recommended by doctors and neurologists worldwide.
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ABOVE & LEFT: Allow your dream home to come alive with the latest from Farmers 
Home.From luxurious soft throws and vintage patterned manchester to stylish storage 
units and lamps, these on-trend styles are perfect for the colder months ahead. Whether 
you’re looking to revamp your interior or just add the finishing touches, explore the 
endless possibilities with Farmers Home. www.farmers.co.nz

1. Farmers Domani Lido & Florence Jacquard Throws $59.99
2. Farmers Domani Vittorio Duvet Cover Set $229.99 (Queen)
3. Farmers Domani Arabella Duvet Cover Set $229.99 (Queen)
4. Farmers Sienna Table in Charcoal $199.99
5. Farmers Geneva Cubes in Black $79.99-$199.99 each
6. Farmers S&P Tri Lamp in Black $99.99

1

2

3

4

5

6

http://www.farmers.co.nz
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LEFT & BELOW: Celebrate summer and holiday escapes with the latest in 
beautiful spring/summer footwear from Ziera shoes. The balmy collection infuses 
a mixture of bright colourways and neutrals, contrasting textures and elegant 
styles for the latest in innovative footwear design. Take inspiration from the 
colours of Havana, Cuba’s vibrant capital. Strappy wedges and popping sandals 
talk to a festive palette of spearmint and orange teamed with hints of black and 
white. The racy colours are supported by glossy T-bar straps and floral detailing. 
Leather has a softer approach this season with feminine laser-cut details of 
spots and dots. Ziera has designed glam platforms, dainty brogues and sandals 
– the spotty designs are a refreshing take on the ever-popular polka dot trend 
seen gracing the runway on a seasonal basis. 
www.zierashoes.com

LEFT: For maximum volume, frame your eyes with the world’s 
first gel-mousse mascara – Maybelline New York Volum’ Express 
Mega Plush Mascara. With a unique formula that contains 
40 percent less wax, Mega Plush delivers maximum volume 
without the downside of dry and hard waxes. Containing a 
flexible stem brush that absorbs shock to caress lashes for 
massive volume, Mega Plush’s brand new formula boasts no 
brittle or flaking lashes. RRP$23.99
www.maybelline.co.nz

ABOVE: Knowledge is powder with 
the new SuperStay 24Hr Powder from 
Maybelline New York.  Not just a matifying 
tool, its Micro-Flex formula, creates a 
barrier from the elements to help resist 
sweat and water. Take on the day with 
SuperStay 24Hr Waterproof Powder and 
ensure your make-up can keep up with 
your busy lifestyle. RRP$25.99
www.maybelline.co.nz

ABOVE: Can you keep a secret? Meet 
Color Sensational’s newest member 
Color Whisper. With pure colour pigments 
suspended in a weightless gel formula 
and no heavy waxes or oils, Color Whisper 
provides sheer, subtle lip colour with just 
a kiss of shine. Available in eight beautiful 
shades. RRP$14.99
www.maybelline.co.nz

LEFT: Flawless complexions start with the perfect base. 
Have a good skin day every day with Dream Pure BB 
Cream, the latest addition to Maybelline New York’s BB 
cream range. Highlight natural beauty with a BB Cream 
containing a skin-perfecting formula of two percent 
salicylic acid, SPF15 and skin smoothing vitamins A, B and 
E leaving your skin incandescent and smooth. RRP$19.99
www.maybelline.co.nz

http://www.zierashoes.com
http://www.maybelline.co.nz
http://www.maybelline.co.nz
http://www.maybelline.co.nz
http://www.maybelline.co.nz
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A warm sea breeze dances its 
 way around you as the sound 
of the accompanying waves 

from the Mediterranean break upon 
the coastline in the eastern province of 
Barcelona in Catalonia, Spain. A pleth-
ora of colourful foods adorns the table, 
and the sunlight playfully glistens off 

the wine glass in your hand. The most 
common of foods that sit before you 
are the Catalan Tomato bread or Pa 
amb tomàquet, which holds its origins 
as far back as the 18th century where, 
in rural Catalonia, tomatoes were in 
abundance and farmers used them to 
soften the dry and crusty bread, fin-

ished off with sea salt and olive oil.
The Catalan-style tomato bread now 

sits as one of the more iconic dishes 
in Catalonia, an everyday food for 
nearly everybody in the region that is 
often served with meats, cheeses and 
vegetables.

This simplicity and rustic home 
style of coastal Catalonia cookery is 
what Head Chef Jordi Donadeu of the 
Neighbourhood Brew bar in Central 
Auckland is putting forth to the public. 
Traditional Catalan style foods are 
bountiful on his new menu where he 
strives to bring Catalonia to the New 
Zealand restaurant scene. 

“Nobody does this kind of thing 
here!” exclaims Jordi. He has friends 
who come from Spain and get excited 
about the ability to have local foods 
reproduced for them in Auckland, 
which undoubtedly brings the feeling 
of home back for them. 

I must admit, the number of tradi-
tional Spanish restaurants is dwin-
dling, and if you can find a place 
with classic and perfectly re-created 
authentic food, then you have found 
the proverbial needle in the haystack. 

Jordi’s heart lies with the kind of 

Mediterranean neighbourhood
Matt Wishart experiences a touch of Catalonia in central Auckland

He has friends who 
come from Spain and 
get excited about the 
ability to have local 
foods reproduced for 
them in Auckland, 
which undoubtedly 
brings the feeling of 
home back for them
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foods that he grew up with, and he says 
that while you can push for new ways 
to adapt dishes and try new things,  
there is always a place for comfort-
ing and home styled foods that are 
executed faultlessly. 

Served with the Catalan tomato 
bread is a 36 month aged jamón ibérico, 
or Iberico Ham, which is made from 
the Black Iberian pig that roams 
mainly in the Southern regions of 
Spain and is one of the most expensive 
hams in Spain, retailing for around 
$100 for a kilo. Fat is marbled through 
the dark red meat that lays thinly sliced 
upon a small plate, and when it touches 
your tongue the fat melts away to bring 
forth the more delicate flavours of the 
cured ham, not too salty and slightly 
nutty with a hint of sweetness that 
develops and deepens as it falls apart in 
your mouth. 

Salted Cod is another one of the 
popular dishes in coastal Catalonia, 
where there were many fishermen in 
the area bringing them back for what 
became part of the staple diet for the 
coastal communities. The house-cured 
Cod and Crab Croquetas which are 
part of Jordi’s Tapas menu feature the 
flavours beautifully, with the Salted 
Cod being prominent throughout 
the Croquetas, which also include a 
mashed potato and béchamel sauce 
and are then coated in breadcrumbs 
and deep fried. 

Carrying on the traditional theme 
in Jordi’s menu, he includes a Basque 
Chickpea and Chorizo stew with 
pickled chillies. Using ingredients 
found along the Mediterranean coast, 
vegetables are a predominant feature 
in most Catalan dishes. The dish starts 
with a Sofrito – usually the most popu-
lar base – which includes garlic, onion, 
leek, capsicum, tomato and white wine 
that is sauteed off before the feature 
point of the dish is added, in this case a 
specially made Spanish Chorizo. Papri-
kas finish it off. The chillies are grown 
in the summer climate and pickled for 
the winter months which keeps them 
crisp and flavoursome as well as adding 
to the general texture. 

One of the dishes that caught my 
eye was the Suquet du Peix which is 
a Catalan-style market fish, potato 
& clam stew. The Suquet du Peix is a 

hearty mixture, also cooked with a 
Sofrito base, and then finished with 
a Picada (pronounced ‘picatha’ in 
the Catalan dialect) sauce, including 
almonds, parsley and garlic. Hapuka 
was the fish of the day, briefly seared 
on a hot plate and then added to the 
Sofrito in a pan along with the potatoes 
and clams. Jordi uses a prawn base in 
his Sofrito to give it a stronger seafood 
essence and to compliment the fish at 
the focus of the dish. 

The Suquet du Peix is a warm winter 
style dish, quite comforting in these 
colder months, and the aroma that 
twists its way through the air is wel-
coming and distinctive. Small juicy 
clams decorate the bowl around the 
Hapuka and small cubes of potato sit 
upon the Sofrito. The flavours work 
well together, with each part of the 
dish complimenting the others and the 
Hapuka is cooked perfectly, coming 
apart at the touch of the fork and fall-
ing into the stew. The dish originates 
from the coastal villages of Catalonia 
where the fisherman would bring in 
whatever they had caught that day 
along with the many vegetables that 
grow in the area and put it together 
into a simple meal of the kind often 
seen on the dinner tables of many 
homes among the villagefolk. 

All of these offerings, apart from 
the Suquet du Peix, are meant to be a 
small tasting dish which encompasses 
the tapas style famous in Spain, but 
there are a couple of theories as to the 
introduction of tapas – which actu-
ally means ‘cover’. Originating in the 

southern province of Andalucia, tapas 
is thought to have been a small slice 
of ham covering the top of your wine 
glass -easy to carry around and eat as 
well as giving you the added ben-
efit of keeping a hand free for greet-
ing and interacting with guests and 
companions. 

Tapas were also used as small fillers 
in between meals for farmers and other 
workers before their main feast, which 
was usually followed by an afternoon 
siesta to digest the hearty and fatty 
meal. From these humble peasant ori-
gins, tapas have successfully migrated 
into the bar scene to accompany vari-
ous beers and wines as well as giving a 
shared plate option for groups and cou-
ples dining together; they get a chance 
to experience a broader range of food 
and to give a more immersive dining 
experience for everyone involved.

In recent years, there seems to be a 
growing trend of tapas on bar and res-
taurant menus with many chef ’s trying 
to re-create and improve on the old 
tried and true recipes. Ranging from 
the more expensive tapas items includ-
ing Black Truffles to the traditional 
cheaper items, Spanish tapas 
have definitely found their place in 
the modern Western cuisine scene 
and have become a popular choice for 
many out for a small bite to eat.

Another tapas item at the Neighbor-
hood Brew bar is Txokos (pronounced 
– Cho-kos) – a Catalan style calamari 
coated in a couple of different types 
of flour and some sumac and cooked 
until they are very crispy, served only 
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with some fresh lemon as, due to the 
style, they do not need to be served 
with a sauce. 

For a sweet finish to the meal, another 
traditional dish is Crema Catalana, usu-
ally served for the feast on St Joseph’s 
Day where in Spain it is also observed as 
Fathers day or El Día del Padre, though 
now it is eaten at all times of the year. 
It is similar to the Creme Brulee from 
France but it is not as dense and is usu-
ally flavoured with spices.

Made with egg yolks, sugar and milk 
rather than cream, the Crema Cata-
lana includes lemon or orange zest and 
cinnamon. It is still prepared the same, 
with a layer of caramelised sugar on 
top, but can also be used as a filling for 

numerous desserts and pastries.
Spanish food and culture has spread 

far and wide around the world as travel 
became more accessible to the masses, 
and has also given us some of the best 
chefs in the world with the likes of Fer-
rán Adriá, the man behind renowned 
restaurant El Buli, which resides just off 
the coast in Catalonia. Ferrán is a revo-
lutionary in the way we cook foods in 
fine dining restaurants today by bring-
ing Molecular Gastronomy into the 
public eye and going on to create many 
of his own techniques, which many 
other chefs now use. Or Santi Santama-
ría who was the first chef in Catalonia to 
earn 3 Michelin Stars at his restaurant 
in Sant Celoni, Barcelona.

Suquet du Peix

You’ll need:
3 tbsp olive oil

4 cloves of garlic, peeled and sliced

2 tomatoes (about 200g), peeled and 

chopped

500g waxy potatoes, peeled and cut into 

1cm-thick slices

125ml dry white wine

about 350ml fish or chicken stock

a good pinch of saffron threads

¾ tsp sugar

250g firm white fish fillet (eg cod, had-

dock, hake), cut into 2-2.5cm chunks

250g medium or large raw peeled 

prawns

For the Picada:
10 blanched almonds

1 large clove of garlic, peeled

½ tbsp olive oil

1 tbsp chopped flatleaf parsley

Method
Heat the oil in a wide casserole or pan, put 

in the garlic and tomatoes and cook, stirring 

often, over a medium heat for about 10 

minutes until the tomatoes are reduced to a 

chutney like texture. Put in the potatoes and 

add the wine and enough stock to cover 

the potatoes. Add salt, the saffron and sugar, 

and simmer, covered, over a low heat for 

about 15 to 20 minutes, until the potatoes 

are just tender.

Whilst that is cooking off you can make the 

Picada. Fry the almonds and the whole 

clove of garlic in the oil until both are slightly 

brown, then drain on kitchen paper. If you 

have a Mortar and Pestle you can use this to 

grind together the garlic, almonds and pars-

ley or if you don’t you can use the blender 

quickly. Add around 150mL of hot stock.

Put the fish in the soup and three to four 

minutes later put in the prawns and the 

picada. Cook over a low heat until the 

prawns turn pink.
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A hearty feed
When the weather’s cold and the sun sets mid-afternoon, 
James Morrow finds brightness in the kitchen

It has always amazed me that 
when T.S. Eliot wrote the line, 
‘April is the cruelest month’, he 

wasn’t talking about the onset of win-
ter. Of course, this is hardly surprising 
given that he lived in the northern 
hemisphere. Sitting here in June, I’d 
give anything to be back there in April.

Somehow, it’s hard to be cheery when 
the sky turns black at what always feels 
like four o’clock.

To cope with this seasonal black dog, 
I’ve tended to take refuge in good food 
and cooking: after all, much better 
to stick a roast in the oven than your 
head in one. Not only does keeping the 
cooker on full-bore help heat at least 
one end of my drafty circa-1890s terrace 
house, but it also provides something 
in the neighbourhood of an acceptable 
substitute to that favourite summer 

pastime – namely, standing in front of 
the barbeque searing off ribeyes and 
drinking shiraz at8:30pm, when it’s still 
bright and sunny.

Another advantage is that winter 
comfort food (for lack of a better, 
and less hackneyed, phrase) can be as 
simple or as complicated as one likes. 
For the home chef with a busy work 
schedule who still likes to muck about 
in the kitchen a few nights a week, this 
is a great advantage: if I’ve knocked 
off a bit early and am home by six or 
seven, then I might happily bread and 
fry some eggplants, knock up a red 
sauce, grate a few cheeses, and boil 
some spaghetti (perhaps even making 
the noodles myself, if the mood strikes) 
to wind up with a ridiculously huge 
platter of eggplant parmagiana that 
will keep me in lunches through the 

week. (Fill a good bread roll with a few 
rounds of the leftovers, wrap in foil and 
bake until gooey).

Otherwise, tossing a tray of veggies in 
the oven to roast for an hour or so while 
pottering around the house tidying or 
simply watching Seven Sharp over a 
quiet drink pays a myriad of dividends. 
Out of a concession to age and arter-
ies, I don’t do this very often, but lately 
I’ve taken to tossing the results of this 
together with some pasta, cream, and 
good freshly-grated cheese (see recipe).

Another old standby for when people 
come by the house is a lamb-and-pasta 
dish I picked up when I lived in New 
York (and yes, I realize that com-
plaining about a downunder winter 
after spending one particularly bleak 
December-through-February living 
next to the East River does show a lack 
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of perspective, but bear with me).
This involves getting some lamb 

steaks, flattening them out, rolling and 
tying and them up into little parcels 
with mint, rosemary, and cheese. I then 
brown the packets, set them aside, and 
make a rich red sauce in the same pan 
with onions, garlic, mint, and tinned 
San Marzano tomatoes – deglazing, 
of course, with some hearty red wine. 
That done (and here’s the beauty: all 
this fiddly work can be done in the 
afternoon), I boil up some orichiette 
pasta (the name menas ‘little ears’), 
and serve it in bowls with some of the 
sauce and a couple of lamb rolls. If 
you’re out to impress, cut the lamb on a 
bias and arrange artfully on top of the 
pasta, garnishing with some fresh mint 
or parsley. And serve, of course, with 
a big earthy red – perhaps a zinfandel 
or Cape Mentelle (a sister vineyard to 
Marlborough’s Cloudy Bay).

Whether simple or complicated, there 
is something restorative about the whole 
cooking process that shuts off the white 
noise of the previous twelve hours and 
makes for a welcome distraction from a 
bout of the winter blues.

As American novelist Nora Ephron 
once put it, ‘what I love about cooking 
is that after a hard day, there is some-
thing comforting about the fact that if 
you melt butter and add flour and then 
hot stock, it will get thick! It’s a sure 
thing! It’s a sure thing in a world where 
nothing is sure; it has a mathematical 
certainty in a world where those of us 
who long for some kind of certainty are 
forced to settle for crossword puzzles.’

Roast Vegetable Pasta
Even though it takes a little while to roast the 

veggies, the actual work time involved in this 

pasta is virtually nil. And all the cream and 

cheese makes the healthy bits of the dish 

much more palatable.

You’ll need:
250g dried pasta, such as fettucini,  

papardelle, or rigatoni

An assortment of baby eggplants, fennel 

bulbs, zucchini, onions, et cetera –  

whatever looks good at the market that 

day, roughly chopped

200ml whipping cream

1 cup (or more) freshly-grated grana 

padano cheese

Fresh parsley, for garnish

Olive oil

1. Place the chopped vegetables in a roast-

ing tray with a good glug of olive oil, salt, 

and pepper. Toss the lot around to coat, and 

place in a reasonably hot pre-heated oven. 

Meanwhile, place a pot of salted water on 

the stove to boil.

2. After about 45 minutes or so, check the 

vegetables – when they are good and soft 

and roasted, throw the pasta in the water.

3. Warm some cream in a wide saucepan, 

bringing just to the boil. When the pasta is 

a few minutes away from being al dente, 

remove the vegetables from the oven and 

toss with the cream. Add a good handful of 

the cheese.

4. Drain the pasta, and toss with the cream, 

vegetables, and cheese. Serve in warmed 

pasta bowls and sprinkle on some more 

cheese and fresh parsley.

Serves: four

Winter-Warming  
Bean Soup
( Adapted from Madhur Jaffrey’s  

World Vegetarian.)

This a great winter soup that’s not too 

complicated for a weeknight and packs a 

spectacular payoff. Plus, with the exception of 

the optional truffle oil, it costs virtually pennies 

a bowl to make. My family eats vats of this 

over winter.

You’ll need:
Approx. 250g Great Northern beans, 

soaked overnight

2 litres vegetable stock

2-3 peeled garlic cloves

Dried mint, oregano and/or  

other dried herbs

Olive oil

3-4 diced onions

2 starchy potatoes, peeled and diced

Leaves of one silverbeet or one head 

rocket, thinly shredded

Fresh parsley

Salt and pepper

Good extra-virgin olive oil (or, for  

something really special, truffle oil)

1. In a biggish, heavy-bottomed pot, bring 

the stock and the beans to the boil. Skim off 

the froth that comes to the surface, and add 

the garlic and dried herbs. Give it a good 

stir and simmer, loosely covered, for up to 

an hour or until the beans are tender. At this 

point, crush the garlic cloves against the side 

of the pan.

2. In a second, bigger pot, bring some olive 

oil up to a medium-high heat and add the 

onions and potatoes, stirring so that nothing 

sticks and everything picks up a bit of colour 

(about five minutes), with a shot of salt and 

pepper. Add the silverbeet or rocket, stir until 

just wilted, and pour the other pot with the 

beans over the whole affair.

Bring it all to a boil, then simmer and stir 

occasionally for about half an hour.

3. Just before serving, toast some thick slices 

of good crusty country bread and set aside. 

Using a wooden spoon, mash some of the 

potatoes and beans against the side of the 

pot – this nicely thickens the broth. Check 

seasoning and ladle into bowls, and drizzle 

a little good extra-virgin olive or truffle oil over 

each dish. Serve with toasted bread.

Serves: an army

Whether simple or 
complicated, there is 
something restorative 
about the whole cooking 
process that shuts off 
the white noise of the 
previous twelve hours 
and makes for a welcome 
distraction from a bout 
of the winter blues
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Standing on the open-air 
 observation platform as the 
train lumbered noisily along the 

tracks, I nursed one of those tropical 
drinks noted for its jade green colour 
and pyramid of fruit perched precari-
ously on the rim of the glass. 

Lazily stirring its contents with 
the elephant-shaped swizzle stick, I 
watched as the jungles and highlands 
of peninsular Malaysia gave way to the 
lowlands of Thailand. Ever since I had 
taken a memorable overnight excur-
sion from London to Venice, Italy, on 
the Venice Simplon-Orient-Express 
some years back, I had wanted to take a 
similar jaunt on its sister train.

Many passengers choose to board 
the train in Singapore, on the tip of the 
Malay Peninsula, for the full three-
night trip to Bangkok, but I had gotten 
on farther north in Kuala Lumpur, 
Malaysia. My first glimpse of the 
train took me back to my earlier E&O 
adventure: The sleek blue cars embla-
zoned with gold crests were identical 
to those on the European train. This is 
where the resemblance ended.

Instead of France’s lush valleys, Aus-

tria’s Alps and Italy’s Dolomites, we 
would be travelling through Malaysia’s 
rubber plantations and Thailand’s rice 
paddies. Instead of Romeo and Juliet’s 
town of Verona, we would be making a 
stop at the historic Bridge on the River 
Kwai. Instead of images of Agatha 
Christie characters plotting their 
dastardly murder, what we would get 
on this train would be pure Somerset 
Maugham.

Clickety-clacking along the rails, 
the E&O takes passengers on a ride 
into history: to when Singapore was a 
far-flung outpost of the British Empire; 
Malaysia was still Malaya and the 
Brits’ principal source of rubber, and 
an English schoolteacher named Anna 
was summoned to Siam to tutor the 
children of the king. You can’t help 
but get nostalgic thinking about the 
colourful history that unfolded outside 
the window of your cozy compartment.

However, you can’t spend all your 
time waxing nostalgic; the train has 
too much to offer. The outdoor obser-
vation deck and its adjoining bar car 
are perfect venues for enjoying the 
scenery.

Each evening the main bar car 
resounds with laughter and the tinkle 
of a piano as passengers congregate 
to enjoy an aperitif and talk. Dinner 
is served in one of three lavish dining 
cars decorated with lacquered Chinese 
panels. The E&O is not as formal as its 
European counterpart, but a tuxedo 
or evening gown would not be out of 
place. After-dinner entertainment can 
range from classic piano music to a 
traditional Thai dance troupe.

As I mentioned earlier, you can sign 
on for the entire trip from Singapore 
to Bangkok or join it en route as I did. 
The portion of the journey I was on 
included three stops.

Kuala Lumpur: This bustling 
metropolis in the Malaysian province 
of Selangor is as gleaming and high-
tech as Singapore yet lacking that city-
state’s often criticized Big Brother-like 
presence, which has visitors constantly 
checking to make sure their chewing 
gum is still in their mouths.

The city’s skyline is postcard-perfect, 
with its backdrop of gentle  mountains, 
colonial structures and minarets (it is 
predominantly Muslim) side by side 
with modern buildings such as the 
Petronas Twin Towers and wide swaths 
of green parks.

The E&O’s stop in Kuala Lumpur 
allows those who boarded in Singapore 
a chance to get off and see the famous 
Railway Station whose fantastic Moor-
ish architecture and fanciful domes 
conjure up images from “Arabian 
Nights.”

Penang: This beautiful island off the 
coast of Malaysia is justifiably known 
as “the pearl of the Orient.” Boasting 
all the requisite trappings of paradise 
(palm trees, pristine beaches and coral 
reefs) without the blights of some 
modern-day paradises, Penang makes 
a great stopover.

Among the sights in the charming 
main village of Georgetown are rel-
ics of British colonialism such as the 
star-shaped Fort Cornwallis and the 
memorial clock tower built in 1897 to 
commemorate Queen Victoria’s Dia-
mond Jubilee. The latter’s slightly tilted 
appearance is the result of a World War 
II bombing.

Save time for a jinriksha ride into 
the town centre with a stop at Khoo 

One ride from Bangkok
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around the entire city; however, 20th-
century expansion led to most of them 
being filled in.

Only a few klongs with their float-
ing markets remain, but they are 
worth a visit. You can buy a pineapple 
or mango from a fruit vendor who 
will pull his canoe next to your boat, 
and you can moor at the Royal Barge 
Museum for a quick peek at the elabo-
rately decorated ceremonial barges.

A glide along the canals will give 
you a behind-the-scenes look at one of 
the world’s most fascinating cities, and 
a journey on the Eastern & Orien-
tal Express will show you one of the 
world’s most fascinating regions.

Kongsi. A magnificent clan temple 
designed in late Ch’ng dynasty baroque 
style, it has frescoed walls, an orna-
ment-encrusted roof, massive carved 
columns, fine metalwork, gold trim-
mings and ancient inscriptions.

For those who don’t have a fear of 
reptiles, a visit to the Snake Temple 
provides an opportunity to see poi-
sonous serpents entwined about the 
elaborate carvings. 

Bangkok: This is the journey’s end, 
and you’ll probably want to tack on a 
few days for exploring. Like that other 
canal-laced city, Venice, Bangkok’s 
slightly seedy appearance adds to its 
allure. If Venice has the Grand Canal, 
Bangkok has the many-turreted Grand 
Palace and its primary treasure, the 
Temple of the Emerald Buddha (carved 
not from emerald but from jade).

An interesting footnote: The Emerald 
Buddha has three changes of clothes – 
a costume each for summer, winter and 
the rainy season that can be changed 
only by the king or his eldest son in a 
solemn ceremony.

Stop for lunch at one of the world’s 
great hotels, the Oriental. With a 
premier location overlooking the Chao 
Phraya River, a world-class spa and a 
branch of Jim Thompson’s famed Thai 
silk emporium on the premises, the 
Oriental is a destination in itself. Ask 
if you might have a look at one of the 
hotel’s four Authors’ Suites, dedicated 
to Maugham, Joseph Conrad, James 
Michener and Noel Coward.

But if you really want the essence 
of Bangkok, you must cruise along 
its winding canals known as klongs, 
where grand mansions and ramshackle 
wood houses line the banks. At one 
time Bangkok’s waterways wound 

IF YOU GO
WHAT: The train, which can accommodate 126 passengers, has three types of cabins: Pullman 
and state cabins and two presidential suites. Each has large picture windows for excellent 
viewing. Public carriages feature three restaurant cars, a bar car, saloon car with a small library/
lounge and an observation car.
ABOUT THE EXCURSIONS: Note that the only two included excursions are the visit to Penang 
Island and a visit to Thailand’s Kwai Yai River to see the famous bridge immortalized in film. On 
board, a local historian provides passengers with an overview of the bridge’s importance and that 
of the Thailand-Burma railway.
ITINERARIES: Two-, three- and six-night journeys between Singapore and Bangkok; three-night 
return journey between Bangkok and Chiang Mai; three-night itinerary from Bangkok to Vientiane, 
Laos; and six-night journey throughout Thailand
RATES: US$2,560 to US$11,800
www.easternandorientalexpress.com

You can’t help 
but get nostalgic 
thinking about the 
colourful history that 
unfolded outside the 
window of your cozy 
compartment

http://www.easternandorientalexpress.com
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THE KEEPER OF SECRETS 
Julie Thomas
William Morrow, $24.95

The current 
success of Julie 
Thomas’s first 
novel is both 
inspiring and 
daunting. A “self 
made” woman, 
she used to be 
an advertis-
ing copywriter 
for numerous 

radio and television media but found 
the time each morning (4am to 8 am) 
to write this harrowing war time tale 
of a missing Guarneri del Gesu 1742 
violin. Before we look at the novel, it is 
appropriate to reflect on Thomas’s early 
ill health and note her elaborate and 
resolute self-marketing campaign. She 
had a heart condition as a child that 
made any physical exertion to cause her 
to turn blue. The famous surgeon Dr 
Barratt-Boyes successfully operated on 
her in a pioneering open surgery, open-
ing up the possibility for a more active 
life. Her early immobility was enriched 
by her mother reading to her.

This is a confidently and tightly writ-
ten novel centering on a missing musi-
cal instrument during the war years. 
It is a far cry from the usual women’s 
historical fiction which tends to have a 
lighter more romantic flavour. Though 
there is a New Zealand chapter, the 
major part of the book is set in Europe 
during World War Two. The book is 
highly readable. In fact, one could say 
too readable as most of the chapters are 
just a few pages long. For this reviewer, 
the shortness of the chapters and the 
snappy time jumps made it resemble a 
film script rather than a novel – though 

a novel it most certainly is. It would 
have been an even richer experience if 
it had been twice as long. Perhaps then, 
it is geared to today’s notoriously short 
attention span market where everyone 
is supposedly becoming blog-capable 
only and unlikely to read anything 
much longer.

One of the most moving sequences is 
when a Nazi officer, a second lieuten-
ant at Dachau Camp in 1941, is so taken 
with Simon Horowitz playing Vivaldi 
he treats him with relative kindness, 
providing extra food for him and 
his father. Echoes of Sophie’s choice 
perhaps? It both humanises the brutal 
face of the Nazis and the horror of the 
death camps. The German officer is 
compelled to play a double game – he 
must appear brutal to all Jews when 
observed by other German officers or 
he will face severe penalties, while, in 
private, he displays a surprising degree 
of softness to the Jewish violinist. How 
doth music soothe the savage beast! 
This scene in particular, and the book 
as a whole, has potential movie written 
large upon its pages. The Jewish-Nazi 
scenes have an authentic yet perhaps 
overly familiar ring. The charm of vio-
lin music, though perhaps dangerously 
close to sentimentality, nevertheless 
makes for poignant reading. Indeed, 
though Thomas is not herself Jewish, 
the book went to the top of the Jewish 
reading list – no mean feat.

This novel lacks the more final 
authority of The Conductor by Sarah 
Quigley. In Quigley’s sombre and 
excellent novel, the famous composer 
Dmitri Shostakovitch is a central figure 
but makes no more than a passing 
appearance in Thomas’s novel – though 
this is no criticism.

Thomas has researched her book 

well – for instance, she alludes to the 
“night witches” of the 586th Fighter 
Regiment. These brave Soviet women 
flew small wooden planes over enemy 
lines, shut off the engines and dropped 
small bombs by hand on the Germans. 
Authentic and moving as Quigley’s The 
Conductor and Thomas’s The Keeper 
of Secrets are, they pale into insignifi-
cance alongside that massive 900-page 
masterpiece The Kindly Ones by 
Jonathan Littell, the greatest novel ever 
likely to be written about the vast and 
tragic tableau of World War Two. 

IN THE MEMORIAL ROOM 
Janet Frame
Text Publishing, $35

It is commonly 
stated that Janet 
Frame is our 
greatest author. 
Possibly, she is. 
On the other 
hand, she may be 
second in rank 
to Allen Curnow, 
our greatest poet. 
In the 1970s, C.K. 

Stead wanted to nominate Curnow as a 
possible Nobel Prize candidate but the 
majority of PEN (now the Society of 
Authors), opted for Frame. Stead reluc-
tantly swung into line but nonetheless 
wrote a warm letter of support. Though 
Frame was reportedly short-listed more 
than once, she never won the world’s 
most prestigious literary prize. In my 
view, shared by Karl Stead, Curnow 
was the stronger candidate. Hence, by 
backing Frame rather than Curnow, 
we lost our only chance to win a Nobel 
Prize for literature. Michael Hulse, a 
prominent English critic, believed that 
Curnow was the greatest poet writing in 

In the Frame

WORDS BY MICHAEL MORRISSEY
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English in the world. It’s a breathtaking 
claim when you think about it. There is 
no writer in Curnow’s class today. Lloyd 
Jones is our only (future) hope.

Initially, I mistakenly thought In The 
Memorial Room was a “new” Frame 
manuscript discovered in her papers 
but in fact it is an “old” Frame, writ-
ten in the 70s, and deliberately kept 
under wraps until now. The first thing 
that strikes you is that the customary 
baroque, highly wrought poetic style 
that is the Frame trademark has been 
dropped for a spare more direct mode. 
Though it may sound like sacrilege, 
I found it quite refreshing compared 
to her normal almost overwrought 
milieu which could lead to a charge of 
the literary crime of “fine writing”. The 
more recent work of Richard Ford (as 
compared to his earlier gritty “dirty 
realism” style), plus Rick Moody and 
John Hawkes (say) are comparable 
examples of writers who strain too 
hard for beauty of style and convoluted 
syntax as though they were trying to 
top Henry James. 

The Watercress-Armstrong Fellow-
ship at Menton in the south of France 
is clearly a satiric reverberation of 
the real Menton Fellowship and the 
fictional poet Margaret Rose Hundell 
is a distant echo of the real Katherine 
Mansfield. And, as the novel informs 
us, the room is a grim little place lack-
ing in creature comforts with scant 
facilities – no water, no electricity. In 
the 70s, I heard rumours of domestic 
culture shock when writers arrived – 
no welcome, (even no key!) and forced 
to find accommodation elsewhere. Not 
to be deterred, poet David Mitchell 
apparently bunked down on the floor 
in the interests of economy. 

Poor (fictional) Harry Gill, a 
medium weight historical novelist, 
and a mere youth of 33, is not quite 
sure why he applied for the Fellowship. 
I can think of several good reasons 
Harry – a generous allowance, the 
exoticism of living in the south of 
France, and plenty of time to write. 
Doesn’t sound that bad to this perpetu-
ally poor scribe. But Harry seems to 
suffer from low self esteem rather than 
the necessary arrogance of imagining 
one’s self a genius, a necessary illusion 
to give creativity the required takeoff.

Menton is viewed as being ruined by 
developers – this was the 70s remem-
ber? – so what must it be like by now? 
Harry begins to lose his hearing and 
that’s a cruel thing for a writer if you 
like to catch dialogue fresh from the lips 
of potential characters. And one gath-
ers that Harry’s deafness is a possible 
symbol of sorts for Frame’s own mental 
infirmity. In the end, Frame survived 
the austerity of Menton and the 70s in 
a way that her protagonist Harry Gill 
did not. This is a minor rather than an 
ambitious novel but its charm lies in its 
directness and unpretentious lucidity.

THE SEA ON OUR SKIN
Madeleine Tobert
Two Roads, $36.99

If the title doesn’t 
hint clearly 
enough, the 
garishly candy-
coloured cover, 
which looks like a 
failed Christmas 
card, reinforces 
the obvious: this 
is a novel set in 
the tropics spe-

cifically, I presume (though this is never 
stated) Samoa. 

This is a sad yet haunting story of a 
totally romanceless marriage between 
Ioane Matete and Amalia Hoko. The 
beginning of the novel hints at emo-
tional grimness – Amalia was not 
expected to marry because she had 
no father, brother or uncle to give her 
away. The day of the wedding there is a 
terrible storm and the bride is worried 
that the bad weather will bring bad 
luck, that her makeup will run and 
streak her face, that her white dress, 
rendered transparent by the rain, will 
prove an indecent garment. 

The wedding and wedding night turn 
out to be virtual non events. Amalia 
wakes up alone, sore between her legs. 
Of her husband there is no sign – he 
has taken his boat and departed. Ama-
lia discovers that this one night of inti-
macy has resulted in her being preg-
nant. For many years after, she lives the 
life of a single parent. If that isn’t bad 
enough, when her husband eventually 
returns, he seeks to teach his son to be 
like his father – restless, never home. 

The central character, somehow not a 
heroine (though she is really), bears her 
unhappy fate with philosophic calm. 
There are of course no counsellors 
or well meaning but often ineffective 
agencies to help out.

In the end this is a story of quiet 
courage, of stoic endurance, of accep-
tance that life can be a hard row to 
hoe and yet we must keep planting, we 
must not allow the ground to remain 
barren, we must not give in to despair, 
depression or suicide. Amalia Matete’s 
story is not a fairy book tale, nor a con-
temporary moral parable of feminist 
triumph but a tale of human endur-
ance. In fact, before the novel is half 
way through, Amalia has quietly died 
and her cold husband has some more 
life to lead before he too, dies. Though 
Ioane is cold, callous and violent, he 
too has values and feels a surprising 
affection for the twins that Amalia has 
given birth to after their son. 

They say you can’t judge a book by its 
cover and in the case of The Sea on our 
Skin, this is distressingly so – while the 
cover presents the tropics as a brightly 
coloured paradise, the book explores 
joyless lives dominated by emotional 
hardness. The moral of the story might 
be we do not need tyrannical govern-
ments or sadistic secret police to oppress 
us or show us how to be cruel – we can 
manage all by ourselves. The simple 
ending sentence – “And the family 
prepared lunch”, affirms that family and 
food are two positives that endure.

In the end this is a 
story of quiet courage, 
of stoic endurance, of 
acceptance that life can 
be a hard row to hoe 
and yet we must keep 
planting, we must not 
allow the ground to 
remain barren, we must 
not give in to despair, 
depression or suicide
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The Hunt is a terrifying 
 cautionary tale about the loss 
of innocence, sexual abuse and 

children. But in a chilling twist, the 
innocence lost is that of a single father, 
a respected member of the commu-
nity, a beloved kindergarten teacher 
suddenly pegged as a pedophile by an 
angry child.

It is a devastating film to watch, a 
heedful one, and a tragic reminder that 
no matter how well a life has been con-
ducted, the mere whiff of such scandal-
ous behavior is condemnation enough.

The film, which stars Mads Mik-
kelsen, that versatile Dane, follows the 
accused teacher, Lucas, through the 
destruction wrought by a single lie 
that sparks a wildfire of rumors and 
recriminations.

The Hunt begins with a hunt in the 
literal sense. Introducing us to the 
dynamics of the small Danish town 
where the story unfolds is one of the 
more bracing annual rites – the men 
stripping and jumping into an icy lake 
to mark the beginning of deer season. 
It is central to the story how tightly 
they are bound. Friendships and family 
ties stretch back generations.

Lucas has a keen eye and is respect-
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Devastating lies

HERS | SEEIT

ful in the way he takes down a buck – 
the crunch of the leaves underfoot, the 
crack of the rifle shot, all that break the 
silence of the forest. The deer is the first 
innocent to fall, completely unaware 
of his fate until that well-placed bullet 
strikes him down. It becomes a power-
ful metaphor for the film, beautifully 
shot in muted tones by director of pho-
tography Charlotte Bruus Christensen, 
who won the Vulcain Prize at Cannes 
in 2012 for her artistry.

Drinks are lifted as triumphs and 
failures are celebrated, companions 
finding comfort in the camaraderie. 
Theo (Thomas Bo Larsen, a Vinter-
berg regular) celebrates far too much 
and Lucas delivers his drunken friend 

safely home to wife, teenage son and a 
young daughter, Klara (Annika Wed-
derkopp). She’s a beautiful little girl of 
around 5, bothered by many things, 
including lines on the floor she can’t 
bear to step on. No one else seems to 
notice her dilemma at a doorway but 
Lucas, who gamely carries her across a 
room covered with them.

That lines are crossed is another defin-
ing metaphor and, like the hunt, one the 
filmmakers will turn to again. Though 
this scene is a pivotal one in Lucas’ 
downfall, he is already an embattled 
man. The divorced father is fighting for 
custody of teenage son Marcus (Lasse 
Fogelstrom). Financially he’s struggling 
as a teacher at the local kindergarten. 
Lucas’ kindness to Klara leads to a 
schoolgirl crush he quickly rebuffs. Her 
story is concocted out of hurt feelings 
and pieces of her older brother’s conver-
sations about boys and body parts.

The kindergarten becomes the prime 
incubator for a rising panic as Grethe 
(Susse Wold), the relatively restrained 
school administrator, becomes the insti-
gator of this modern-day witch hunt. 
The rising hysteria is captured as Klara’s 
story is repeated, interpreted, examined 
and embellished. Soon the entire com-
munity is undone along with the man.

The director is equally careful in the 
portrayal of Klara. She is no monster. 
Played with a great sensitivity by young 
Wedderkopp, she is more a troubled 
child whose momentary pique is 
immediately beyond her control. More 
frightening than her charge is the way 
the adults handle it over time.

In contrast to the explosive issue of 
sexual abuse, one of the film’s strengths 
is its restraint. Violent moments are kept 
to a minimum and are more incendiary 
for it. More typical is Grethe’s reaction 
during one of the interviews with Klara. 
The administrator becomes overcome by 
nausea at what she thinks is the truth. It 
is difficult not to feel that same stomach-
churning sensation because you know it.

THE HUNT
Cast: Mads Mikkelsen, Thomas Bo 
Larsen, Annika Wedderkopp
Directed by: Thomas Vinterberg
Rating: R, for sexual content
Running time: 111 min 
GGGGG

In contrast to the 
explosive issue of sexual 
abuse, one of the film’s 
strengths is its restraint. 
Violent moments are 
kept to a minimum and 
are more incendiary for it
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War, plague, pestilence, 
 famine, tornadoes, drought, 
head lice, cold corn dogs, 

the fourth hour of the Today show, that 
Train song where the guy sings about 
wanting a two-ply hefty bag – all of these 
things are far, far worse than Grown Ups 
2. And yet sitting through this deluded, 
directionless, relentlessly puerile comedy 
somehow feels equally punishing.

The first Grown Ups was a middling 
family comedy about a guy named Lenny 
(Adam Sandler) and his childhood 
friends (Kevin James, Chris Rock, David 
Spade and Rob Schneider) who reunite 
after their basketball coach’s death and 
reconnect by spending part of the sum-
mer together with their families.

It was forgettable but sporadically 
amusing, the actors’ off-screen friend-
ships at least translating into some 
good-natured ribbing and unforced 
jokes. All you need to know about this 
new movie? Rob Schneider sat this one 
out. Yes. The guy who played Deuce 
Bigalow, Male Gigolo – twice – appar-
ently said: No thanks, I’m busy.

Good move by him, because nobody 
escapes untainted by the foul stench of 
Grown Ups 2; it’s bad enough to make 
you look askance at Salma Hayek, 
Maria Bello and Maya Rudolph, all of 
whom deserve a chance to do some-
thing funny other than pose as wives 
exuding various degrees of sexiness.

Hayek’s cleavage in particular is 
singled out; it gets more screen time 
than Steve Buscemi, which probably 
works in his favour.

The movie opens with a deer break-
ing into Lenny’s enormous house and 
peeing all over him. Consider yourself 
warned: This is a harbinger of what’s 
in store as well as a crass but effective 
metaphor for what the filmmakers are 
doing to the audience. What follows 
the peeing sequence is hard to explain, 
because although three screenwrit-
ers are credited, including Sandler, 
there’s no plot at all in Grown Ups 2. 
Zero. Nobody even tried to form any 
sort of narrative guideline (or write 
good jokes, for that matter). Even kids’ 
movies – maybe especially kids’ mov-
ies – need some sense of framework or 
structure or point.

Here’s what Grown Ups 2 has: Lenny, 
the successful filmmaker, has left Hol-
lywood and moved back home with 
his family (Hayek and three kids) to 
enjoy the slower-paced, small-town 
life. School is just about over for the 
summer. His pal Kurt (Rock) suggests 
Lenny throw a party to celebrate. And 
Lenny does. The end.

Before we get to that blessed finale, 
though, there are many flatulence 
jokes; vomiting; Cheetos stuck up a 
nose and then eaten; a guy shooting 
himself in the face with pepper spray; 

assaults on the male cast members’ pri-
vate parts; a guy dressed as Boy George 
making out with a dog; and Shaquille 
O’Neal in a cop uniform. Turns out the 
Shaq appearance is necessary, because 
the best joke comes at his expense.

There’s also an ongoing battle 
between the middle-aged gang and 
a group of jerky frat brothers led by 
Taylor Lautner; the final confrontation 
takes place at Lenny’s big party, which 
has an ‘80s theme, presumably so 
Sandler could dust off and reuse some 
costumes from The Wedding Singer. 
He also dusts off the J Geils Band to 
perform, and suddenly that Train song 
doesn’t seem so awful.

But can you blame Sandler for evoking 
the ghost of The Wedding Singer? Just 
think back to that funny little film for a 
moment. It was amusing. It had charm. It 
made you laugh. You didn’t feel vaguely 
dirty for spending money to see it. 

Grown Ups 2 is not going to leave you 
with such a pleasant memory.

GROWN UPS 2
Cast: Adam Sandler, Kevin James, Chris 
Rock, David Spade, Salma Hayek, Maria 
Bello
Directed by: Dennis Dugan
Running time: 101 min
Rating: PG-13, for crude and suggestive 
content, language and nudity
G
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She might not have realized 
 it at the time, but a specific muse 
guided Amy Grant as she set 

to work on her newest album, “How 
Mercy Looks From Here.”

Listen to the songs as unrelated 
works, and you might think several 
were by her side – spirits depicting 
her faith and family through stories of 
love, life and loss. The literal-minded 
might even suggest the high-profile 
guests helping her ignite these songs – 
talents including James Taylor, Carole 
King, Sheryl Crow, Will Hoge and, of 
course, her husband of 13 years, Vince 
Gill – could be collectively viewed as 
the muse at work.

But it wasn’t until “How Mercy 
Looks From Here” was completed that 
the primary inspiration, one Grant has 
known all her life, was revealed.

“I remembered a conversation I had 
with my mom a couple of months 
before she died,” said Grant, 52. “She 
was not quite in her right mind. She 
didn’t remember that I sang. But we 
really had this lovely visit. When I 
told her I had to go pack for a couple 
of shows that weekend, she was so 
enthusiastic, as though this was all 
new information. It was like, ‘You sing? 
Will you sing something for me now?’ 
So I chose an old hymn, because those 
old songs tend to be logged way deep in 
the memory. At the end of the conver-
sation, she called out in a really upbeat 
manner, ‘When you walk out on that 
stage, sing something that matters.’

“So after all these songs came 
together, when the sort of fluffier ones 
had been left on the chopping blocks, 
I looked at what was there and went, 
‘Oh, my gosh.’ Without even knowing 
it, I really kept a promise made to her.”

The songs on “How Mercy Looks 
From Here” were not exclusively writ-
ten with Grant’s mother in mind. She 

Just what her mother wanted
WORDS BY WALTER TUNIS
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said all songs are as specific in the 
inspirations that spark them as the 
audiences are that eventually receive 
the music.

“Every song has its own story. Every 
song stands alone. I’ve always believed 
that every song also finds its own audi-
ence, but that just happens one person 
at a time. So when you write a song, 
you have to determine what best com-
municates that song – instrumentally, 
vocally, everything.

“I’m a very average guitar player. 
So when I sat down and played these 
songs for the producer (Marshall Alt-
man), I said, ‘This is going to sound 
like we’re sitting around a campfire.’ 
But every song sounds like a camp-
fire song when you just play it with a 
guitar. That’s when you bring in the 
brilliance of all the other players.”

Leading the guest list on “How 
Mercy Looks From Here” was Taylor, a 
lifelong favourite of Grant. But finding 
the right song to share with the veteran 
songwriter – in this case, the album’s 
first single, “Don’t Try So Hard” – took 
some time.

“I had asked James to sing with me 
for a record in the ‘90s, and he was so 
quick to say yes. So I sent him a copy 
of this song that I had written. Then I 
didn’t hear anything and didn’t hear 
anything and then when he finally 
contacted me, he said, ‘You know, this 
is not a very special song.’ And I appre-
ciated that. Of course, that song got 
pulled from the record. So I was a little 
nervous when I sent him this newer 
song. But I couldn’t think of a voice I 
trusted more. His voice is the wallpa-
per of my entire life.”

Having Gill singing beside her on 
“Better Not to Know” and playing gui-
tar on several other songs on the new 
album was an affirmation of the music 
that is a vital, everyday part of Grant’s 
home life in Nashville.

“Just to have Vince always making 
music somewhere within earshot is one 
of the greatest gifts and experiences of 
my life. It’s hard to explain how grate-
ful I am for that.

“We have a long hallway in our 
house. The laundry room is at one end 
of the hallway, and our bedroom is at 
the other. All of the living space is in 
between. So one day Vince had Chris 

What you hear is simply a singer of 
her own songs, a storyteller of lessons 
learned throughout a rewarding life 
and told, quite happily, with friends in 
her corner.

“You know, if I’m sitting on a plane, 
making conversation with a person sit-
ting next to me and they ask me what I 
do, I just say that I’m a songwriter. And 
the great thing about being a song-
writer is your skill set improves with 
time. Hopefully, that’s what’s reflected 
on this record: a maturing ability.”

Stapleton and Al Anderson over to 
write songs,” she said, referring to two 
Nashville guitarists and songsmiths. 
“I was carrying a basket of laundry 
down the hall and I was just about to 
pass this little step-down den where 
they were working. All three of them 
were chugging away on their guitars 
and wailing. I put my laundry basket 
down and took a deep breath. I don’t 
remember if I laughed or if I cried. But 
I thought, ‘I am so thankful to be sur-
rounded by music like this every day.’ 
So to have Vince on my record, that’s 
me getting to share the amazing gift 
that I get to enjoy all the time.”

Best of all, “How Mercy Looks From 
Here,” perhaps more than any record 
Grant has made, blurs the once dispa-
rate genres that, at times, seemed to 
have been at odds in her music. You find 
yourself not listening for Grant, the top-
selling contemporary Christian artist 
who earned her first platinum album 
30 years ago any more than you would 
for Grant the pop star who became one 
of the most commercially recognized 
crossover artists of the ‘80s and ‘90s.

Every song has its 
own story. Every song 
stands alone. I’ve 
always believed that 
every song also finds 
its own audience, but 
that just happens one 
person at a time
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The quintessential outdoor 
 trip for every family is the 
camping trip. Whether you’re 

a seasoned camper or a total newbie, 
you’re going to want to take a tip or 
two from me, because camping with 
kids can be complicated, but it’s defi-
nitely worth it.

BE KID FRIENDLY
Plan ahead and research your destina-
tion prior to going. If you’re camping 
with a small child, you likely don’t 
want to camp in a destination near 
cliffs, gorse or poisonous plants. 
Additionally, you’re going to want to 
have games, toys and activities that 
you brought along just for your child. 
Overall, make the trip child-friendly. 
If you have to drive a far distance 
to make it to the camping loca-
tion, you probably want to stop 
by any kid-friendly roadside 
attraction or activity you 
can all enjoy along the way. 
Remember, everything 
changes once you have 
children, and you’re 
going to need to 
modify the way you 
used to camp, too.

HERS | FAMILY

Family camping tips

HAVE AN ADVENTURE
Kids love adventure (as do most dads!). 
An adventure can be as small as col-
lecting pinecones, drawing a picture 
in the sand, building something out of 
rocks and sticks, going for a hike, etc. 
Have fun as you go, and treasure the 
moments of adventure and explora-
tion with your child. 
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Being outdoors and playing in the dirt 
can be both wholesome and educa-
tional. Give your child time to do their 
thing – learning about trees, plants, 
flowers and all of nature’s beauty along 
the way.

BE PREPARED
Bottom line: you’re going to want to be 
prepared for anything, and everything. 
Bring extra diapers, extra clothes, 
plenty of warm items and comfort 
items, too. Have books and soothing 
toys squirreled away in case your child 
has a hard time and needs some com-
fort from home. I suggest going all out 
and loading your car full of everything 
you could possibly need. If you do 
that, chances are you’ll be prepared for 
every event.

TAKE BABY STEPS
Camp in the backyard a few times 
before actually heading out on a “real” 
camping trip. I also think it’s impor-
tant to begin your first “real” camping 
trip in a campground, so you’ll have 
some amenities and you’ll likely be 
close to a town should something go 
wrong – fingers crossed they won’t. 
You can build up to a larger multiple 
night campout in a more secluded 
location after you develop your child’s 
camping skills in the yard and at a 
campground. Trust me when I say 

learning to camp is an art, and you 
don’t want to rush it.

BE A TEACHER
Use every opportunity you get to 
teach your child about something. 
While camping, you might be able to 
teach your child how to fish, how to 
tie special knots, how to set up a tent, 
how to name a species of bird, etc. 
The things you teach your child while 
camping are sure to stick with them as 
they reflect on the memories in their 
later years.

DON’T PUSH IT
Camping just isn’t for everyone, and 
I totally get that. So my last tip is not 
to push it too hard. If your child isn’t 
enjoying camping, don’t force them to 
go. Give it a year and try again. Build a 
special fort in the living room instead 
and have a family movie night and a 
slumber party. Everybody is differ-
ent, and we certainly need to respect 
that and appreciate each person’s 
individuality.

Enjoy every moment and treasure 
the entire journey, because, let’s face 
it, sometimes the journey can be the 
greatest adventure, and your kids may 
even remember the journey better than 
they’ll remember the destination.

Happy camping and happy 
parenting!


