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Every Mother’s Day there are new surveys telling 
 women how hard done by they are – how they still do 
most of the housework, how not enough get breakfast in 

bed, how they’re always getting dud presents. 
Cue the professional complainers on our airwaves all week 

to tell women that men are treating them horribly and that 
they must demand to be treated like princesses.

Just what our society needs: people to be more selfish.
It’s not ever been the reflex position of mothers to be 

selfish and entitled. But the culture is pushing them in that 
direction, creating a social norm completely at odds with the 
mother instinct.

The truth is that motherhood sparks selflessness, even 
where it never existed before.

A mother would lay down her life for her child without 
a moment’s hesitation. A mother would compromise her 
own health and happiness for her child without question. A 
mother will worry about her children to the end of her days.

This is an instinct to be applauded and encouraged, 
because without it, our society would fall apart.

So Mother’s Day is supposed to be some official acknowl-
edgement of this selflessness.

Instead, it has been engulfed in an epidemic of complaint.
Trying to spruik their cruises, this month P&O even 

released a survey which found Australian mothers “are 
getting a raw deal”. When asked if they were treated to 
breakfast in bed, a romantic dinner or relief from household 
chores on Mother’s Day, nearly half the mums surveyed said 
“none of the above”.

The cure for this, of course, is an expensive holiday.
Another survey claimed that 84 per cent of mothers “upon 

receiving a bad gift say they reluctantly accept it with quiet 
disappointment”.

Women aren’t victims. Why are we constantly told that we are?
It’s time to tell the whinge merchants where to go.
One survey might be a bit of fun but taken in total they 

can become corrosive, making women believe that maybe 
they really are getting a raw deal.

None of the results ring true with any of the women I know. 
We don’t expect expensive gifts, or indeed any gift at all. Hand-
made cards from children and painstakingly-sanded wooden 
products made in tech class are joyfully received, of course.

The commercial ‘guilt 
trip’ that’s Mother’s Day
Miranda Devine

But we don’t load up poor husbands with yet another 
day of crushing female expectation. Surely Valentine’s Day, 
wedding anniversaries, birthdays and Christmas are quite 
enough for the limited male brain to manage. And anyway, 
he has his own mother to worry about.

The problem is that Mother’s Day has become a $1.4 billion 
industry in Australia – bucking a flat economy with 3 per 
cent growth just in the last year, according to IBISWorld.

Those hand-picked posies from eight-year-olds just don’t 
cut it on the profit front. Guilt trips have to be laid on those 
with more in their wallets than pocket money, i.e. Dad.

The irony is that Australians spend three times more on 
Mother’s Day than Father’s Day. But do we hear a chorus of 
whingeing in September? No, we don’t.

Mother’s Day has gone from an opportunity to offer 
thanks for a lifetime of selflessness to a feminist laundry list 
of complaints about men’s inadequacies.

Although it might be a mainstay of mummyblogs, such 
whingeing is not a recipe for harmony between the sexes.

But it is not mothers who are creating unreasonable expec-
tations on Mother’s Day – it is the whinge industry.

A real portrait of motherhood was seen a couple of weeks 
back at the Barnardos Australia Mother Of The Year awards 
in Sydney’s Pyrmont.

Here we saw admirable and selfless women with more 
than their share of life’s vicissitudes to complain about, who 
simply got on with the job of raising families with the love, 
discipline and security all children need.

Take 18-year old Queenslander Emma Gosbell, for 

The irony is that 
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instance. Last year her 21-year-old boyfriend’s mother died, 
leaving seven children. He and Emma became devoted par-
ents to the four youngest, aged 15, 12, 7 and 4 at the time.

“Their mum would be very proud of them,” said a glowing 
and pregnant Emma.

Or Belinda Rasmussen, from Goodooga, NSW, a special 
needs teacher in indigenous communities, who managed 
to find the time to take in foster children while raising five 
children of her own.

Or Sharen Lake, from Tennant Creek, in the Northern 
Territory. With three biological children and two foster chil-
dren, she always keeps a spare set of clothes for kids as young 
as eight who show up at her house in the middle of the night 
looking for a safe place to sleep.

“Don’t sweat the small stuff – love your kids like there’s no 
tomorrow,” is her advice.

Her idea of happiness is to “see a child asleep in a 
bed, that’s safe, that’s fed, that’s had a bath and they’re 
exhausted”.

Thanks is seeing a child she has helped, who has grown 
up, “and they have four children and they love their children 
and they are good parents. That’s lovely.”

Yes, it is lovely. You don’t need a survey to tell you that 
most mothers do what they do out of love, and most of it 
is thankless. But they know that giving is far more than 
receiving.

devinemiranda@hotmail.com

mailto: devinemiranda@hotmail.com
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HERS / TALKING POINT

Angelina’s assets get 
the world talking
Susan Reimer

In generations 
past, families 
were tight-
lipped about 
cancer, 
especially 
“female” 
cancers. 
Mothers died, 
and children 
were never told 
why

 “Mum. Do you have that gene? Do I? Have you 
 been tested? I thought Grandma had breast cancer. 
Why weren’t you ever tested?”

The questions from my 27-year-old daughter were coming 
fast.

Angelina Jolie published an essay in The New York Times 
saying that she had had both breasts removed, and then 
reconstructed, after learning that she carried the mutated 
gene that can predispose women to breast and ovarian cancer.

And Jessie was on the phone to me.
Family history had moved the actress to get tested. Her 

mother died at 56 after a 10-year battle, reportedly with 
ovarian cancer. Jolie was told she had about an 87 percent 
chance of developing breast cancer and a 50 percent chance 
of getting ovarian cancer.

At 37, she wanted to make sure she was around to see her 
six children grow up. So she made the decision to undergo a 
prophylactic double mastectomy. Now her chances of breast 
cancer are about 5 percent.

She hinted in her essay that she would also have her ovaries 
removed at some point in the future. She is not yet 40, the 
deadline doctors often use. She has had time to have children.

Now Jessie wanted to have a conversation all mothers and 
daughters should have: Is there breast cancer in my family?

I told her that yes, my mother did have breast cancer, but it 
wasn’t discovered until she was in her early 70s. I think. She 
had a biopsy but no chemotherapy, no surgery, no radiation. 
I think they treated it with oral medication. I think.

I didn’t know very much. In any case, what she had was 
not the early onset breast cancer that is so deadly.

Her doctor promised that her heart would kill her before 
the cancer did; I remember that much. He was only half 
right. She was a lifelong smoker, and her lungs killed her.

I had grandmothers and aunts. I have sisters and lots of 
girl cousins. But I know little about the health of any of the 
women in my family save my sisters. Is there breast cancer 
or ovarian cancer in my family? Sadly, I didn’t have much 
information to share.

And now Jessie wanted answers. Why was I never tested? 
Should she find the $3,000 Angelina Jolie had paid and be 
tested?

“Tell Jessie to take a deep breath,” said oncologist Kathy 

Helzlsouer, director of the Prevention and Research Center 
at Mercy Medical Center and a pioneer in breast cancer 
research and the role of genetic testing.

She counsels women with a personal or family history of 
breast cancer and helps them make the decision whether to 
be tested for the mutation in the BRCA 1 (which Ms. Jolie 
has) or the BRCA 2 gene that predisposes them to breast and 
ovarian cancer. Then she walks them through the decisions 
that follow.

Surgery like that which Ms. Jolie and a number of other 
celebrities have acknowledged having? Or frequent screen-
ing? The removal of the ovaries and the fallopian tubes as 
well? There is, after all, no screening for that killer.

“It is a difficult decision, and it is different for everybody,” 
Dr. Helzlsouer said. “For most women, the hardest part is 
getting the news. But once they know, they can take action.”

In generations past, families were tight-lipped about can-
cer, especially “female” cancers. Mothers died, and children 
were never told why.

That does not happen so often today, but I am a good 
example of the general ignorance we have about the diseases 
in our family trees. I should have been able to answer my 
daughter’s questions.

My ignorance notwithstanding, Jessie shouldn’t worry, Dr. 
Helzlsouer said.

“Most women never get breast cancer,” she said. Of those 
who do, about 10 percent have strong inherited risk factors 
of some kind, and only half of those have a mutation in one 
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of the two breast cancer genes. “Most women who develop 
breast cancer do not develop it based on a strong inherited 
predisposition,” she said.

And in fact, the vast majority of women who get breast 
cancer survive, Dr. Helzlsouer said.

Angelina Jolie’s decision to go public with her journey will 
raise awareness, certainly. Young women like my daugh-
ter will call their mothers and ask questions for which we 
should have answers. We will have conversations about 
breast cancer and other health issues lurking at the family 
reunions, I hope.

Colon cancer? Diabetes? High blood pressure? Heart 
disease?

But there is another benefit, Dr. Helzlsouer said.
Women who elected to do what the actress has done – 

have their breasts removed when there is no sign of disease, 
just a statistical chance for it – often face criticism from 
family and friends.

“You did what?” “Isn’t that a little extreme?” “Why on 
earth ...?”

Dr. Helzlsouer knows what this People magazine version 
of their journey will mean to these women.
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Precisely six weeks from the date that I write 
 this article I will be moving across the world to live in a 
country I have only ever experienced in movies, maga-

zines and reality TV shows. I will be moving from Cam-
bridge, a town with a population of 16,000, to New York, a 
city of eight million. The fact that there are almost twice as 
many people living in The City That Never Sleeps than in 
New Zealand (by my calculations that’s a lot of Americans) 
is a scary statistic for someone, like myself, who likes her 
personal space, isn’t really sure if she likes Americans and 
has never been a fan of big cities. 

Honestly, I was freaked out in Auckland the other day 
when the walking man turned green and at least 100 people 
crossed the road from all different angles, the scary part is, I 
was safe in my vehicle from the “crowd”. 

Why then have I decided to move to one of the busiest 
places on earth when I have citizenship in one of the most 
beautiful? Why have I paid plenty of money, spent hours 
filling out forms, gone through a number of interviews, been 
through metal detectors, had my fingerprints taken and 
told the Americans everything about myself, bar my bowel 
movements, to then jam myself into a tiny economy seat 
for 27 hours (I’m not exactly flying direct) to arrive with no 
job and no apartment, in a city where I don’t know a single 
person and where “yeah, nah” and “sweet as, bro,” are not 
standard phrases? 

Well, I’ve asked myself the same question a number of 
times. In fact, the day after I booked my flights I woke up 
with a sick feeling in the pit of my stomach, but I can’t be 
sure it wasn’t anything to do with the half-dozen raw Bluff 
oysters I had eaten the night before. Learning of the Boston 
bombings didn’t help this feeling. Learning that the Boston 
bombers had intended to head for New York, helped this 
feeling even less.  

There is something about us Kiwis, though, especially 
Generation Y, who want to see it all, do it all and have it all. 
We’re willing to give up our paradise, albeit temporarily, to 
see what else is out there. If something scares us, we tend to 
want to do it that much more. We want the bach, the boat 
and the big OE and I reckon that’s pretty sweet as. 

It’s that “can-do”, “give it a go”, “she’ll be right” attitude 
that keeps us from calling a handy man, unless whatever 

New Yoik, New Yoik

was slightly broken has now exploded, that has us winning 
more than our fair share of Olympic medals and sports 
trophies and has us travelling far and wide to gain nothing 
but new experiences, even if it means giving up Pineapple 
Lumps and Wattie’s Tomato Sauce to do it. We seem to 
think that the harder it is, the better it must be.

Having said that, if anyone wants to make my experience 
any easier; New York job or apartment offers can be sent to 
me direct via my blog. 

www.chloemilne.com

Chloe Milne

There is 
something 
about us 
Kiwis, though, 
especially 
Generation Y, 
who want to see 
it all, do it all 
and have it all

HERS / GEN-Y

HATM
Publishing

IAN W
ISHART 

VITAM
IN D

VITAMIN

Ian Wishart #1 BESTSELLING AUTHOR

IS THIS THE  

MIRACLE  
VITAMIN?

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

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

THAT COULD SAVE YOUR LIFE

D

Worried about 
breast cancer? 

Here’s why you should read this book

2012 study: women with high 

vitamin D levels cut cancer 

death rate by half (Hatse et al, 

Carcinogenesis May 24 2012)

2007 study: women with 

high vitamin D reduced risk of 

developing cancer by 77% (Lappe 

et al, Am. J Cln. Nutr. 2007)

2012 study: women with low 

vitamin D two and a half times 

more likely to suffer “aggressive” 

breast cancer (Peppone et al, 

Annals of Surg. Onc. 2012)

2012 study: post-menopausal 

women with high vitamin D cut 

risk of developing breast cancer 

by 63% (Fedirko et al, Cancer 

Causes & Control 2012)

Freephone 0800 747 007 or visit ianwishart.com

INFORMATION YOU 
NEED TO KNOW

 VITAMIN D 
by Ian Wishart

vitamin D.indd   1 21/05/2013   12:32:57 p.m.

http://www.chloemilne.com
http://www.ianwishart.com


June/July 2013 INVESTIGATEMAGAZINE.COM 9

HATM
Publishing

IAN W
ISHART 

VITAM
IN D

VITAMIN

Ian Wishart #1 BESTSELLING AUTHOR

IS THIS THE  

MIRACLE  
VITAMIN?

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

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

THAT COULD SAVE YOUR LIFE

D

Worried about 
breast cancer? 

Here’s why you should read this book

2012 study: women with high 

vitamin D levels cut cancer 

death rate by half (Hatse et al, 

Carcinogenesis May 24 2012)

2007 study: women with 

high vitamin D reduced risk of 

developing cancer by 77% (Lappe 

et al, Am. J Cln. Nutr. 2007)

2012 study: women with low 

vitamin D two and a half times 

more likely to suffer “aggressive” 

breast cancer (Peppone et al, 

Annals of Surg. Onc. 2012)

2012 study: post-menopausal 

women with high vitamin D cut 

risk of developing breast cancer 

by 63% (Fedirko et al, Cancer 

Causes & Control 2012)

Freephone 0800 747 007 or visit ianwishart.com

INFORMATION YOU 
NEED TO KNOW

 VITAMIN D 
by Ian Wishart

vitamin D.indd   1 21/05/2013   12:32:57 p.m.

http://www.ianwishart.com


10 INVESTIGATEMAGAZINE.COM June/July 2013

 I
sabella’s parents knew some-
thing was wrong when they 
returned home from a holiday 
to find an empty bedroom and 
an explanatory note in the 
place of their daughter. The 

15-year-old, so upset at their absence, 
had packed her things, piled into her 
car, and driven on her learner’s licence 
to her friend’s house to stay. 

Now, several years down the track, 
the 19-year-old student explains what 
it’s like riding the rollercoaster that is 
bipolar disorder.

“I just thought I was a moody teen-
ager,” she confesses. Her reaction to her 
parents leaving, however, prompted a 
doctor’s visit and the diagnosis that she 
was bipolar.

Also known as Manic Depression, bipolar disorder is a mental condition that 
can make a person’s mood cycle from manic highs to depressive lows, and can 
last for up to months at a time. HelpGuide.Org says “unlike ordinary mood 
swings, the mood changes of bipolar disorder are so intense that they interfere 
with your ability to function.”

Manic episodes can instil a highly energetic feeling, as well as sense of eupho-
ria or creativity. While it doesn’t sound bad, full-on manic episodes can lead to 

Fifty thousand New Zealanders suffer from 
bipolar disorder, yet some may not yet realise 

that’s what’s behind their big mood swings. One 
in a hundred people develop it, meaning one or 

two people on virtually every New Zealand street 
are living with it. The recent news that actress 

Catherine Zeta-Jones is undergoing treatment for 
bipolar has again placed the condition under the 
spotlight. MELISSA WISHART finds out why

Darkness

Townof

on 
the edge

THE HIDDEN EPIDEMIC OF BIPOLAR DISORDER
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serious errors in judgement, with some 
people gambling away large sums of 
money, while another may become irri-
table and begin to lash out. Mania can 
reach a level where the person suffers 
delusions and hallucinations. 

On the flipside, those suffering from 
bipolar depression (not to be confused 
with regular depression) can experi-
ence periods of deep self-loathing or 
lose contact with reality. 

But not everyone with bipolar dis-
order has episodes to this extent. 
This is where the spectrum 

comes into play. People can be diag-
nosed with either type one or two bipo-
lar disorder, with type one being more 
severe, while those with type two tend 
to have what are called ‘hypomanic’ 
episodes. These follow the same elevated 
paths as manic episodes, but never reach 
full manic level, according to Webmd.
com. We then have Cyclothymia, which 
is milder yet than the other two. 

Doctors aren’t entirely sure what 
causes bipolar disorder, though many 
believe it can be genetic. Webmd.com 
says “In studies of identical twins, sci-
entists report that if one identical twin 
has bipolar disorder, the other twin has 
a greater chance of developing bipolar 
disorder than another sibling in the 

family. Researchers conclude that the 
lifetime chance of an identical twin (of 
a bipolar twin) to also develop bipolar 
disorder is about 40% to 70%.”

But it appears as well that environ-
ment and lifestyle can have an effect as 
well. 

Isabella, whose mother suffered from 
depression, didn’t have an easy start 
to life. She’s never met her biological 
father and has lived in around nine or 
ten different houses in her life. On top 
of that, she had to make the big move 
from England to New Zealand to live, 
and, for the cherry on top, was bullied 
at school.

“Some days I just don’t even want to 
get out of bed,” she says. “In the past, I 
literally wouldn’t. I didn’t want to deal 
with the world or people.”

Things didn’t get easier after her 
diagnosis either. Isabella was originally 
treated for general depression rather 
than bipolar disorder with a drug 
called Fluoxetine, an anti-depressant 
better known by the trade name 
Prozac. 

On Fluoxetine, Isabella became a 
self-professed “zombie”.

“You could have told me my mum 
died and I would have not really given 
it a second thought because I didn’t feel 
anything,” she says. 

Isabella eventually stopped taking 
medication altogether, preferring to 
find other ways to deal with her illness. 
“Find things that make you happy,” she 
says. “Find someone to talk to, even 
if it’s keep a diary or something, just 
something that can get the emotions 
out and not block them off.”

Off the anti-depressants, she’s find-
ing it easier to cope. With episodes 
every month or so, Isabella believes the 
best thing for her is knowing herself 
better and anticipating when some-
thing will happen. She also finds it 
helpful to go out to the movies with a 
friend or go to a café – anything that 
gets her active and out of the house. 

Isabella says people act differently 
once they know. 

“It’s almost sympathy,” she says. “It’s 
just frustrating because there’s no need 
for it. Although it’s a mental condition 
it doesn’t change who we are.

“I’m not going to randomly go kill 
people,” she jokes.

With her partner of seven months, 
Caleb, by her side, Isabella is doing 
well. “He’s pretty supportive,” she says. 
“I can tell him anything.”

Isabella, to put it plainly, says living 
with bipolar disorder “sucks”, but has 
made her peace with it.

“At the end of the day there’s nothing 
I can do, apart from managing it. I 
can’t just hope it goes away. It won’t.”

Bipolar disorder has affected many of 
the people we see on television, movie 
screens, and listen to on the radio. 
That’s right; celebrities have it too, with 
Catherine Zeta Jones being in the news 
most recently after being admitted to 
hospital for what sources call “main-
tenance” treatment, according to the 
gossip website TMZ.

The 43 year old actress checked into 
a clinic last month but has spoken out 
about her illness in the past, saying she 
wished to combat the stigma around 
mental illness.

“I’m not the kind of person who likes 
to shout out my personal issues from 
the rooftops,” she said in an interview 
with US InStyle magazine last year, 
“But with my bipolar becoming public, 
I hope fellow sufferers will know it is 
completely controllable.”

Some other celebrities known to have 
bipolar disorder include the lead singer 
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of Guns N’ Roses, Axl Rose, actor Rob-
ert Downey Jr, and the British actor, 
comedian and writer, Stephen Fry.

Traci, a 36 year old single mother of 
two studying social work at Massey 
University, takes a different stance to 
Isabella, finding that medication works 
for her. 

Diagnosed with bipolar II, Traci 
is on a drug called Epilim, as well as 
occasionally taking Seroquel to help 
with irritation and anxiety.

Traci was still in Primary school 
when she realised that she saw the 
world through “a different lens” than 
everyone else.

“I’m not too sure how to explain it, 
but that little part in your mind that 
tells you to think before you speak? I 
don’t really have that,” she says.

Traci, who says she was a hyperac-
tive child, sometimes has difficulty 
distinguishing between her personality 
and her illness. 

“A part of bipolar 2 for me is the 
inability at times to filter what I say,” 
she says. “I say “a part” because the 
other part I believe is my personality.”

Traci explains that she lacks neu-
rotransmitters which regulate how 
much information flows through your 
brain at any one time. As a result, she 
often becomes bombarded with infor-
mation and goes into “hyperdrive”.

For Traci, bipolar II is more than 
being simply ‘happy and sad’. 

“‘Ups’ simply means elevated mood,” 
she says. “It means ‘more extreme’ in 
my opinion. When I am irritated it is 
beyond ‘annoyed’. I call it the fire in 
my stomach that won’t go away.

“When I am hyperactive I find it 
very difficult to slow myself down. I 
go into what I call “overdrive” where 
my thought patterns are faster, I talk 
a lot more than I usually would, and 
everything I do is rushed. I basically 
move around like I’m 20 minutes late 
for everything.”

After finding herself becoming 
regularly irritated and snapping at 
her children, eight and three years old 
at the time, Traci sought help for her 
moods in 2009.

Since her diagnosis, Traci has 
learned to handle her illness well. 
“Some days there is more happening 
in my environment than other times,” 

she says. “It is during times like these 
where I am mindful that I need to slow 
down and take a step back.”

Friends and acquaintances are 
often impressed by Traci’s level of 
control over it. She says that people 
tend to have a higher respect for her 
because they know she has a mental 
health issue, yet continues to live life 
normally. 

“Those that treated me differ-
ently were potential partners,” she 
says.“They overcompensated by fussing 
over me and that really annoyed me. I 
was treated as though I was a delicate 
little butterfly whose wings could be 
damaged at any given moment so they 
were overly sensitive toward my ‘needs’, 
which was their perception of what 
they thought I needed as opposed to 
what I actually needed. 

“What I needed was for them to 
simply accept me for who I was. I am 
a very independent woman, a single 
mother of two, and a University stu-
dent. I’m also very passionate about 
many things and I’m not afraid to say 
what I mean, and I mean what I say. 
Far from a delicate butterfly.”

Traci wants people to understand 
that bipolar disorder is not a big deal, 
and believes that those who make 
it seem like a big deal are generally 
those without mental health issues. 
She praises the recent movie Silver 
Linings Playbook, a romantic drama 
about a former teacher who has just 
been let out of a mental institution, 
and attempts to reconnect with his 
estranged wife but instead falls in love 
with another woman also struggling 
with mental health issues.

“I haven’t seen the movie but from 
what I’ve heard it has done a lot to help 
people see bipolar in a better light,” 
says Traci.

“For most people with mental health 
issues we just want people to be edu-
cated in mental health issues instead of 
thinking we’re all knife-wielding psy-
chos because that’s what they’ve read 
or seen on TV. It’s ok to talk about it.

“I strongly believe that until mental 
health stigma is eliminated our suicide 
rates will continue to climb. People 
need to be able to talk freely about 
mental health so there is a greater sense 
of support in communities.”

Traci is lucky to have support-
ive family around her, who 
are sensitive to her moods and 

behaviour.
“I always ring mum at work at least 

once a day,” she says.“If she doesn’t 
hear from me she knows I’m either 
busy, or my mind is beginning to 
become overwhelmed, so she will 
begin to offer support by buying din-
ner so I can have the night off and 
things like that.”

She also says she is very open with 
her children (now seven and 12), and is 
happy to talk with them about it.

“They know I take medicine to help 
keep me levelled, but they’re too young 
to fully understand bipolar so they 
will know the details when they’re old 
enough. But they ask me questions and 
I answer them honestly and openly in a 
language that they will understand.”

Traci likens living with bipolar 
disorder to being diabetic, saying that 
while diabetics monitor themselves, 
take their medication, and plan ahead, 
she too has to monitor her moods and 
be aware of potential situations which 
could trigger an episode. 

She says it has become a part of her 
routine now, and doesn’t bemoan it.

“It’s life,” she says. “It’s the only life I 
know. I know no other way.”

I strongly believe that until mental 
health stigma is eliminated our suicide 
rates will continue to climb. People 
need to be able to talk freely about 
mental health so there is a greater 
sense of support in communities
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Gay 
MARRIAGE

A Very Un-Constitutional Coup

— The Aftermath —
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MARRIAGE AMENDMENT BILL:  
The Bill to change the Marriage 
Act to include gay couples, of both 
gender, and the plans to ultimately 
extend the right of adoption
Irrespective of one’s view on the eth-
ics, morals, or the rights and wrongs 
of changes made to the Marriage 
Amendment Bill, should not everyone 
who lives in New Zealand have deep 
concerns at the manner in which a 
significant and far reaching altera-
tion to one of society’s foundations 
has come about? It was launched as an 
unbidden surprise when it was drawn 
in the Private Members ballot. Many of 
us had no idea it was even in the bal-
lot, since in the living of our lives we 
do not search through such lists as an 
everyday activity. From the beginning 
I watched with increasing concern as 
one politician after another, from the 
Prime Minister first to the others who 
followed him in a rush, stood up to 
announce themselves as “progressive 
and fair.” 

WHY SHOULD WE BE  
CONCERNED AT THE  
BILLS’ PROGRESS?
Once announced, few of us were 
prepared for the extraordinarily rapid 
progress planned for what was such 
a fundamental change. It was as if 
there was a plan to have the Bill passed 
quickly before any real opposition 
could build to interrupt or derail it, or 
any reasoned debate could ensue. If 
this was, as trumpeted by the pro-
lobby, a highly significant step-change 
in the social fabric of NZ society, why 
was it was brought about without a 
genuine consultation process and in 
such unseemly haste? 

It was done without the benefit of 

We’ve seen all the debates about gay marriage. 
But how much genuine ‘debate’ was there? 
ROGER MARCON analyses the methods used to 
push through major social change, and the news 
media’s complicity in dumbing down the issue
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any warning, and it was done between 
the election cycles. It did not figure 
with clarity in the manifesto of any 
party prior to the last election, so it 
cannot be claimed as a mandate by any. 
It needed much more than the brief 
time allowed and cursory treatment it 
received, during which, sensation seek-
ing headlines prevailed and clichéd 
simplistic arguments were exchanged 
as if through megaphones.

I believe many thought that it would 
not get sufficient support to be passed 
into law, relying perhaps upon a con-
servative public opinion to prevail or 
simply a hope that it would not succeed. 
Others were dismayed at the thought 
that a valued tradition was to be chal-
lenged again, or they were resigned to 
the inevitable change but most unhappy 
about it. As the bill neared the select 
committee process however it was clear 
that any robust debate had already been 
countered by the stream of vitriol for 
opponents wishing to challenge it or 
anyone wishing to express a contrary 
view. The media had embraced the call 
for change enthusiastically and without 
even a semblance of balance or of objec-
tivity, parading as it did, a succession of 
pro-change lobbyists and activists onto 
our television screens and radio waves. 
It seemed to me, watching events from 
the sidelines, that the outcome of the 
vote was a foregone conclusion from 
the time the Prime Minister breathily 
gushed his support. 

His response was not unexpected 
since the greatest consistency he has 
shown in the recent past has been to be 
relaxed and unconcerned about many 
issues which needed serious consid-
eration. Light touch thinking has 
characterised his tenure and at times 
has combined with an apparent lack of 
integrity, various degrees of selective 
amnesia, an absence of conviction and 
a serious lack of gravitas. We need not 
look hard to find examples in the cur-
rent political term where this lack of 
leadership and light weight touch has 
been palpably demonstrated. I do not 
believe for a moment that his base of 
traditional National Party supporters 
(myself included) would have agreed 
with him on this issue, but they were 
unlikely to be given a chance to say so. 
He continued to be seen on our media 

regularly, with thoughtless throw 
away lines, a dismissive attitude, the 
belittling of opponents to the Bill and 
their ideas, and the flippant responses 
to questions which needed considered 
answers. If we looked to the Prime 
Minister for balance and statesmanlike 
leadership on this issue, we were to be 
disappointed. 

DEMOCRATIC CONCERNS  
WERE IGNORED 
We were reminded of the right to make 
submissions to the select committee 
if we had objections to the changes 
planned. However given the short time 
provided for this, many who might 
have taken this opportunity were sim-
ply unable to prepare a statement or be 
present at the hearings. The select com-
mittee process itself is far too daunting 
for many others to voice their reserva-
tions or objections, and it seemed from 
television coverage of the hearings that 
it was a rather hostile environment for 
those with opposing views. Despite 
the select committee hearings process, 
a large but silent majority remained 
deeply unhappy about the changes 
enshrined in the Bill. They were silent 
because no real option for them was 
given to state their views, nor was there 
enough time provided for due consid-
eration of the Bill and its consequences. 
The select committee process was never 
going to be a substitute for reasonable 
and thorough debate. 

THE QUESTION OF WHETHER 
PARLIAMENT IS FIT TO DECIDE 
SUCH MATTERS
The Bill was brought into being by a 
group of people which does not reflect 
the make up of NZ as a whole. Parlia-
ment is not an accurate or reflective 
microcosm of our society. It is widely 
known for example that Parliament 

contains at the present moment, a 
larger proportion of gay and lesbian 
members, than society as a whole. Can 
we then trust it to be objective or bal-
anced with such an important social/
moral decision made on behalf of us 
all, when such an anomaly exists? I 
believe we cannot. Evidence for the 
need for a referendum on this Bill 
was provided by the polls. Polls taken 
throughout the passage of the Bill 
demonstrated growing opposition to it 
and one taken by TV3 on the eve of the 
Bill’s third reading, involving 17,000 
responses, showed 78% opposed and 
22% in favour. It seemed that Parlia-
ment was not interested in finding out 
what the nation as a whole thought 
about the issue, since it knew there was 
a majority which had deep concerns 
about it. The Government had already 
chosen to ignore these concerns in 
order to garner additional new support 
for itself from the gay and gay-support-
ing segment of the population. 

There is also the question of age, 
experience and wisdom among our 
politicians. Do we actually want youth-
ful and idealistic politicians, or politi-
cians in general, some of whom under 
MMP have not even been personally 
elected by New Zealand citizens, 
making seriously “progressive” social 
decisions which affect us all, when 
they may have little in the way of life 
experience, and a meagre appreciation 
of history in the wider sense? 

What qualifies politicians to pre-
side over social matters of this kind, 
and especially since this matter had 
not been advanced earlier? Can our 
representatives be relied upon to 
consider the likely results of their hasty 
actions against the weight of history? 
Can people who have not lived long 
enough to have read or appraised the 
thinkers and recorders of the past or of 

It was done without the benefit of any 
warning, and it was done between the 
election cycles. It did not figure with 
clarity in the manifesto of any party 
prior to the last election, so it cannot 
be claimed as a mandate by any
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modern day philosophers, or studied 
the rise and fall of the great empire 
civilisations be expected to measure or 
appreciate the effect of their decision 
making? I suggest that an acquain-
tance with human history would 
have brought awareness that there are 
common matters which accompany the 
decline and fall of great civilisations, 
and one that appears in the decline of 
every one of them is meddling with 
the basic family structure which had 
traditionally been characterised by 
the nuclear family. Clearly our cur-
rent politicians believe that they have 
some extraordinary insight about 
these matters which has occurred to 
no-one else in the last 10,000 years. 
They believe they know better than the 
collective and accumulated wisdom of 
the ages. In passing this Bill they have 
condemned us to a repetition of history 
while believing they are being ‘modern’ 
and ‘inclusive’. 

MEDIA COVERAGE
A related issue here is media involve-
ment. While it is always easy to blame 
“the media” for any societal failure, 
real or imagined, it is hard to absolve 
them from complicity in influencing 
the public in this case. It is an industry 
group which seems to love controversy 
in any form, social change in particu-
lar, and appears to have been willing 
to feature this issue for its own ratings 
driven purposes. The media industry is 
known to attract and employ a higher 
proportion of homosexual-oriented 
individuals than in general society, 

and who have in this instance seen an 
opportunity to pursue a vested interest. 
Any analysis of the coverage given to 
the Bill would clearly show a bias in 
favour of it. TV1’s Seven Sharp cover-
age of the Bill’s passage by a celebrity 
bisexual presenter, which was for many 
viewers, both sycophantic and nauseat-
ing, was also unbalanced. 

WHAT ABOUT THE ARGUMENTS 
FOR THE CHANGE?
Had sufficient time for a real debate 
been possible we could have explored 
and analysed such things as the jus-
tification given to support the bill, by 
its supporters. There seemed to be two 
arguments. It was ‘equality’ wasn’t it? 
We were told this again and again – 
repeatedly and ad nauseum! It seemed 
that the pro-lobby relied upon endless 
repetition of its claim for equality to 
win the day. The other argument was 
entitlement. “Heterosexual couples 
may be married so we are entitled to 
exactly the same, and anything else is 
discrimination” they shouted at us from 
their meetings, and reasoned at us from 
their interviews, while shoving placards 
in our faces. But the pro-lobby also 
engaged in a war of vitriolic language to 
characterise those who wished to dis-
agree or even to raise matters for debate. 
They resorted to dinosaur caricatures, 
religious nutter terminology, accusa-
tions of bigotry and worse. They cast 
doubt upon the character of opponents 
and pigeon-holed all those who dis-
agreed with them as old fashioned and 
outdated. In contrast they arrogantly 

proclaimed themselves as progres-
sive, modern, enlightened and fair. It is 
acknowledged that some of the radical 
religious opposition to the Bill was just 
as vitriolic, unbalanced and absurd, 
especially some of the contributions to 
the select committee. That was just as 
unacceptable in a civilised society. 

Equality however, was never the 
issue. Equality was already provided 
within the Civil Union legislation. 
The legal status conferred upon civil 
union couples is identical to that of 
married couples. For the proponents of 
the Bill, however that was not enough; 
the pro-lobby wanted marriage on 
the basis that they were entitled to it! 
They wanted the word “marriage”. 
This was nothing less than envy for the 
established status of marriage. It is an 
endeavour to say they are the same as 
everyone else. 

BUT CLEARLY THEY ARE NOT! 
A marriage was always intended to be, 
and in the view of the silent majority, 
should remain, a solemn bond (a sacred 
bond for many) between a man and 
woman. At no other time in recorded 
history has the term marriage been 
used to describe relationships between 
the same genders. Those same sex 
relationships have often been publically 
acknowledged and sometimes pub-
licly accepted, but never accorded the 
special status of marriage. Such same 
gender relationships have also been the 
subject of ridicule and discrimination 
in some societies including our own, 
but in NZ as in many other societies, 
we have accorded with broad general 
agreement, such relationships, a legal 
status which confers the same rights 
and privileges upon them as a marriage 
does on heterosexual couples. 

Marriage is the timeless structure 
which has stabilised civilisations since 
the beginning of organised human 
life. It has survived because it provided 
the most ideal nurturing environment 
for both the couple and for the bring-
ing up of the following generation. A 
man and a woman are necessary to 
procreate, but much more than that, 
they contribute significantly different 
and complementary skills to the family 
unit, and provide for the nurturing of 
physical, emotional, social and spiri-
tual needs of their family. They do this 
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in many obvious ways but also many 
subtle, mysterious and less tangible, 
but nonetheless real, ways, which can 
never be replicated by two adults of 
the same gender, no matter how well 
intentioned. Anyone who has children 
or who has worked with children will 
know that they absorb extremely subtle 
nuances, attitudes and characteris-
tics from those with whom they live. 
Thousands of years have shown the 
need for the influence of both sexes in 
order to form positive attitudes and 
values and gain the insights, skills 
and experiences for their own futures 
and to live successful lives. Children 
need to see the ways in which their 
two parents work together, and work 
separately, to meet family needs. It is 
naïve in the extreme to imagine that 
children will not be affected adversely 
by being brought up in a household of 
same gender parents. To claim the spe-
cial status of marriage should remain 
for heterosexual couples only, is not to 
denigrate, to exclude or discriminate as 
has been claimed by the pro-lobby. It 
is to preserve and support a very long 
standing tradition. Equally, to claim 
that giving same-sex couples the status 
of marriage doesn’t change traditional 
marriage is nonsense, since it dimin-
ishes traditional marriage by saying it 
is the same exactly. 

ADDING CONFUSION TO THE 
MIX OF ARGUMENTS, WAS THE 
RESPONSE FROM THE ESTAB-
LISHED CHURCH
The church has been the guardian 
of marriage for millennia. It has, in 
the past, seen its role as a sacred trust 
and has provided the mechanism for 
those intending to marry, to prepare 
in advance, for the ceremonial aspects, 
and for the nurture of those couples 
who chose to live under its influences. 
Yet despite these responsibilities, there 
have been very mixed messages from 
church authorities and their spokes-
people. Some explained that they would 
be guided by the parliamentary vote. 
Why should they be guided by this? 
Is Parliament now to be the arbiter of 
morality or of church doctrine and 
teaching? Where has been the informed 
and clearly communicated opinion of 
the church in this matter? Perhaps the 

churches have so much divided think-
ing themselves over this issue, that 
they are a lost cause when guidance is 
needed. There were so many gay and 
lesbian church leaders willing to speak, 
that the only voice we heard was that of 
support for the bill and “inclusiveness”. 
These leaders were the default “go to” 
voices and beloved of the media. There 
is now so much “inclusion” among our 
mainstream churches that few will voice 
an opinion other than those which are 
the lily-livered, the “God loves us all” 
messages and the politically correct. At 
a time when the church and its leaders 
could have taken a stand and insisted 
upon being part of the debate at least, 
perhaps even daring to stand up for 
traditional marriage, or even of putting 
some cohesive intelligent support for 
the Bill, they have been found to be 
occupied with more urgent matters 
elsewhere. 

SOME CONCLUSIONS
The longer term, the unexpected and 
unforeseen ramifications were not 
explored or exposed with any rigour. 
My fear is that we will see other and 
perhaps related issues given the same 
truncated, emotionally charged and 
compressed treatment as this one has 
been given. We will have our society 
and its valued traditions frittered away 
by the people who claim to represent 
us, whereas they appear to simply rep-
resent whatever pragmatic cause will 
see them elected again, proudly and 
arrogantly claiming at the same time, 
their own enlightenment and wisdom. 
Perhaps we will see the passing of 
this Bill leading to Parliament over-
riding church teachings in other areas, 
coercion of churches into acceptance of 
state-dictated policy. It is only a small 
step from one to the other. I foresee 
further losses of individual freedom, 
and further exclusions from debate, 
and further alienation of majority 
views. The template is now in place. 

The continuing media infatuation 
with streaming into our lives the 
celebrity tweets and blogs, the high-
lighting of supposedly conservative 
politicians in unlikely headlines, and 
the endless referencing to international 
gay programme presenters, is further 
evidence of the lack of balance. Fur-

ther, there has been a recent trend of 
the screening of prime-time program-
ming which seeks to “normalise” same 
sex couples and their blended families 
in our minds. This is nothing less than 
collusion by media and gay-dominated 
lobbyists who are seeking to “condi-
tion” us into their way of thinking. It is 
blatant propaganda for a minority life-
style which many find unpalatable. 

I remain truly saddened by the man-
ner in which the public of NZ have 
been treated in respect to the passage 
of this Bill. We were denied the oppor-
tunity to consider this change with the 
dignity and care it deserved. It was a 
significant matter which should have 
been accorded a referendum, or at the 
very least been flagged in a manifesto 
well in advance of an election. The 
process was rushed, it was ushered into 
being by a raucous and shrill minority 
who persuaded the majority of MP’s 
into thinking the change was just an 
equality issue. Their celebrations upon 
success were little more than a two 
digit salute to the rest (and majority) of 
society. Some of the self congratulat-
ing politicians have since played it all 
down saying “the sun will still come up 
tomorrow” and other similarly useful 
phrases, and almost indicating that 
nothing has really changed. 

What has changed is marriage. In 
NZ, the institution of marriage has just 
been devalued and diminished. This 
was done by our representatives who 
either did not take accurate soundings 
amongst those who placed them in 
parliament, or much more seriously, 
ignored those soundings. 

 Something else has changed. Many 
of us will seriously question the trust 
we may have placed in our representa-
tives to make such decisions on our 
behalf. We will reflect upon the validity 
of democratic processes which many of 
us believe were abused and compressed 
to force a rapid resolution, and to 
essentially exclude us from the debate. 

INTERACTIVE: Do you agree or disagree 
with Roger Marcon’s analysis? To have 
your own say, find Investigate Magazine 
on Facebook and join the conversa-
tion, or search for “gay marriage” at 
investigatemagazine.co.nz and leave a 
comment on one of our posts there

http://www.investigatemagazine.co.nz
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A simple drawing, done 
with pencil on ledger 
pager, shows two hats, 
side by side.

One a variety of top 
hat, the other a stocking 

cap with a long tail, tapering to the side.
Below, the artist has written “WO 

MULE.”
Feel free to have a go at the artist’s 

message. He can’t help because he died 
in 1987. But Edward Deeds didn’t draw 
for you anyway, or for the art experts 
and critics now trying to understand 
his work.

When a young man on a south 
Missouri farm in the 1920s, he angrily 
chased his younger brother with a 
hatchet. Already an odd, unruly sort 
– prone to laugh for no reason – and 
a profound annoyance to his strict 
father, Deeds would eventually be diag-
nosed insane and committed for life to 
State Lunatic Asylum No. 3 in Nevada.

For the next 40 or so years, trapped 
inside the sprawling, red brick asy-
lum with Gothic towers, Deeds drew 
pictures. Not for money or fame or any 

future eye. His future was there, the 
drawings his alone. On plain ledger 
paper, both sides, paying no mind to the 
mental institution’s letterhead at the top 
and “Balance Due – $” at the bottom.

Portraits, landscapes, animals with 
hats. Some with cryptic captions.

If a 14-year-old boy hadn’t fished the 
drawings from a trash heap, nobody 
would be talking about Edward Deeds 
today. He wouldn’t be the hit of the 
outsider art world. And 283 drawings 
by this Ozarks farm boy who liked to 
hunt squirrels would not be priced at 
$16,000 per page at a New York gallery 
and on exhibit at a museum in Laus-
anne, Switzerland.

“Here was somebody who was essen-
tially discarded,” said Neville Bean, a 
New York art designer whose husband 
bought Deeds’ album on eBay before 
the artist had even been identified. 
“His father didn’t want him around. 
He disappears into this giant Victorian 
institution.

“How moving is it that his art is now 
out in the world and this voice is finally 
being heard?”

What happened to Deeds was not 
uncommon. The asylums and giant 
state hospitals of the early past century 
held thousands, sometimes for the 
convenience of a family as much as 
compassion for a patient.

“Back in those days, a diagnosis was 
very subjective and anybody could 
petition a judge,” said John Emerick, 
medical director for New Directions 
Behavioral Health in the US.

In the 1950s, anti-depressants and 
drugs such as Librium, Thorazine and 
lithium began to lay the foundation for 
the modern era of psychiatric medi-
cine. Today, according to Emerick, 
someone like Deeds would likely be 
put on medication and treated as an 
outpatient.

Family members say that while 
Deeds may well have been mentally ill, 
he wouldn’t have hurt his brother that 
day. They tell about the time he jumped 
in a river and saved that same brother, 
Clay, from drowning.

Clay’s daughter, Tudie Williams, said 
her dad lived the rest of his years with 
guilt.

Drawings created during lifetime in mental 
asylum become hit in outsider art world

WORDS BY DONALD BRADLEY

the mad 
ARTIST
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“My father was a tough man, but 
sometimes at night he would cry and we 
knew it was for Edward,” Williams said.

What truly got Edward Deeds put 
away was a fanciful spirit; he liked 
hunting and fishing and art more than 
plowing, something his father would 
not accept. Williams and her sister 
think Uncle Edward may have been 
autistic or hyperactive – certainly 
nothing deserving of banishment for 
life to an asylum.

But then came electroconvulsive 
therapy – ECT, also known as shock 
treatment, in which voltage high enough 
to cause seizures was shot into his brain.

In several of Deeds’ drawings, he 
perhaps makes reference to the ECT 
treatment. One, for example, shows a 
woman in a quill hat holding a bou-
quet of flowers. Above her is written 
“ECTLECTRC” next to a pencil.

Harris Diamant, the New York 
sculptor who bought Deeds’ work, 
thought him dyslexic and figured he 
meant “electric.” So Diamant, before 
Deeds’ identity was known, dubbed the 
artist “the Electric Pencil.”

Another possible allusion to ECT 
might be the eyes in Deeds’ portraits. 
Gaping but empty, disassociated. Like 
doll eyes. Haunting despite the fine 
draperies that frame the tidy faces.

Eyes from a land of electroconvulsive 
therapy?

One such portrait Deeds labeled 
“WHY DOCTOR.”

Diamant rushed into his apartment 
one day seven years ago and spread a 
bunch of drawings on his dining table.

He’d bought them from a man who 
had snagged the album on eBay for 
around $10,000 but soon suffered 
buyer’s remorse. He was a collector, 
not a dealer. So he contacted Diamant, 
who he knew had bid on the drawings 
earlier, and asked whether he was still 
interested.

“Absolutely,” Diamant told him and 
soon headed to Boston to swing a deal.

Diamant said he trembled when he 
looked at the drawings on his table that 
day.

“Content, form, color – gorgeous and 
nothing like I’d ever seen,” Diamant 
recalled in a phone interview from 

New York. “Those eyes ... that stare. I 
knew the person who did these had a 
very unique view of the world.”

But he didn’t know who that person 
was. The artist had meticulously num-
bered each of 283 drawings, but signed 
none. What Diamant had was a starting 
point. The letterhead on many album 
pages: State Lunatic Asylum No. 3 on 
some, State Hospital No. 3 on others.

For the next five years, Diamant and 
Bean tried to solve the mystery of the 
unknown artist. They made a short 
documentary film about “the Electric 
Pencil.” Bean put together a book. The 
couple traveled to Missouri, even hired 
a private detective.

During this time, The New York Times 
singled out the drawings of “the Elec-
tric Pencil” as being some of the most 
admired work at an outsider art fair.

Finally, on a winter day in 2011 a 
woman named Julie Phillips, while at 
work at her job in Springfield, glanced 
through a copy of the Springfield News-
Leader and saw a drawing of a woman 
in a quill hat. Big eyes, pursed lips.

The newspaper story was about 
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Diamant’s attempt to find the creator 
of some drawings.

Phillips looked close at the woman in 
the hat. She knew she’d seen her before. 
The drawing had been in her house.

“That’s Uncle Edward’s,” she whis-
pered to herself.

Family members would visit often 
over the years, but not Edward’s father.

“Once my grandfather put him in, 
that was it,” Tudie Williams said from 
her home in Hawaii.

She and her family sometimes 
picnicked on the grounds of the 
asylum. Deeds always had his 

drawing tablet with him, Williams 
remembers. Once, when she was 6 or 
so, he asked her to draw a rainbow. She 
got her crayons out and did. Very bold 
colours, firm lines.

“That’s not a rainbow,” he told her. 
“Rainbows are fluffy.”

Then he drew one.

“That’s the one that’s in the album,” 
she said.

As time passed, Deeds withdrew and 
became sullen, hardly talking during 
family visits.

Paolo del Vecchio, director of the 
federal Centre for Mental Health Ser-
vices, said the only persons confined 
for years these days are those like Rea-
gan shooter John Hinckley Jr., who was 
found not guilty by reason of insanity.

Del Vecchio’s take on Deeds’ draw-
ings: “Remarkable.”

At some point, Deeds gave his 
hand-sewn album to Clay. But in 1969 
when the family moved, Clay Deeds 
told the moving crew they could help 
themselves to anything left in the attic. 
That’s where the album was.

“My mother was so furious with him 
for years after that,” Phillips said. “We 
just knew it was gone forever.”

Would have been if not for the 
14-year-old who not only pulled it from 

a trash bin in Springfield, but then held 
on to it for 35 years. By then a Texas 
truck driver, he sold the album on eBay 
because he needed money, according to 
Neville Bean.

Deeds’ work is what’s known as out-
sider art, meaning it doesn’t come from 
the traditional art world and the artist 
is not formally trained. The plantation 
drawings of Bill Traylor, a former slave, 
would be an example.

The back story is always a big part of 
outsider art, said Tom Parker, associate 
director of the Hirschl & Adler Galler-
ies in New York, the sole representative 
of Deeds’ drawings.

After Deeds’ work came to light in 
2011, but before he had been identified, 
Lyle Rexer, a curator at the School of 
Visual Arts in New York, wrote of the 
mystery artist: “He may have models 
in mind, but they are overwhelmed or 
transformed by his imaginative conceits. 
This is not conceptual design making, 
but something that lies much deeper in 
the body and psyche of the artist.”

Now there’s a bookish mouthful 
about an Ozarks hill boy.

In 1973, Deeds, deemed harmless, 
was discharged to a nursing home. He 
had been confined for nearly a half 
century, a life lost to a harsh time.

“But he drew,” said Phillips, a niece. 
“With all that separation and loneli-
ness and thinking his life would always 
be inside that place, he drew. Now, the 
world is finally hearing him. And we 
are all proud of that.”

She visited her uncle in the nursing 
home shortly before he died.

“He was old then, very gentle with 
kind eyes,” she remembered. “He usu-
ally looked down, like he didn’t want to 
be noticed.”

Edwards Deeds died on a winter day 
in 1987, never knowing the hoopla his 
drawings would later stir. He hadn’t 
drawn for years because of arthritic 
hands. He filled his final days tending 
tomato plants he grew in pots.

“They told me close to the end that 
that he difficulty sleeping,” Phillips 
said. “That he would sit up for hours, 
through the night, in a chair.”

He was buried in a family plot not far 
from the old farm, the place he never 
wanted to leave.

Finally free, finally home.
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In a sign of how health con-
 cerns have shaken the beverage 
industry, Coca-Cola Co. used a 

boisterous anniversary celebration this 
month to pledge to make low-calorie 
drinks and clearer nutritional informa-
tion more available around the world.

Facing increasing criticism from 
consumer advocates and politicians 
over the link between sugary soft 
drinks and expanding waistlines, the 
beverage giant marked its 127th birth-
day with a global effort to emphasize 
healthier drink choices.

The company’s stock has been enjoy-
ing a recent surge thanks to improving 
international demand and rising sales 
of noncarbonated drinks in North 
America.

But beverage companies face a 
longer-term threat as some health 
officials, government leaders and con-
sumer advocates link their drinks with 
an obesity epidemic.

Chief Executive Muhtar Kent said 
the company would offer low- and no-
calorie drinks in every market, provide 
clear nutritional on packaging and 
reaffirm its vow to stop advertising to 
children younger than 12. These efforts 
aren’t new in the U.S., but low-calorie 
alternatives and detailed nutritional 
information isn’t as available in some 

emerging over-
seas markets.

“We’re beginning 
the next phase of our 
journey to promote 
better health and well-
being,” Kent said.

One of Kent’s recent con-
cerns involved the move by 
New York City Mayor Michael 
Bloomberg, who secured a first-
ever cap on the size of soft drinks 
sold at some stores, though the courts 
have blocked it. As legislators in other 
communities consider a similar move, 

Coca-Cola 
unveils global 
anti-obesity 
push
WORDS BY GREG BLUESTEIN
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Coca-Cola has pushed back with a 
two-minute TV commercial that out-
lined the company’s efforts to provide 
healthier drinks and remind viewers 
that obesity goes beyond soft drinks.

The announcement this month at the 
World of Coca-Cola in the US sought to 
build on that strategy with an elabo-
rately staged event that featured well-
known health officials on hand to toast 
the company for the initiative.

“Industry has the power to commu-
nicate and make resources available to 
encourage people to be more physi-
cally active,” said former U.S. Surgeon 
General David Satcher, who was at the 
announcement to praise the news. “We 
have a major problem in this country, 
and we’ve got to educate our children 
to make healthy choices.” 

The efforts failed to sway critics 
who say it amounts to lip service that 
doesn’t meaningfully address obesity. 
The Center for Science in the Public 
Interest, which has called for soda 

taxes, called it a “campaign to sell 
more Coca-Cola and not a cam-

paign to combat obesity.” 
“Besides selling more Coke, 
the company’s objective 

is to deflect criticism 
of sugary drinks and 

forestall meaningful 
government action 
to reduce soda con-
sumption, such as 

taxes, curbs on serving 
sizes, and so on,” the centre 

said in a statement, adding that 
health problems “can’t be advertised 
away.” 

The company said it would cooperate 
with groups looking “to be part of the 
solution.” 

The push for healthier drinks has 
presented an enormous risk and also 
opportunity for the beverage industry. 

Diet drinks in the U.S. already make 
up more than 40 per cent of sales for 
the Coke brand, boosted by Diet Coke’s 
popularity, but the lower-calorie alterna-
tives still lag in China and other major 
overseas markets. Tapping that potential 
could yield tremendous rewards.

“Coke is basically adopting a pro-
gram and messaging, which says to 
consumers that not only do we want 

you to buy our beverages, but we care 
about your good health and wellness,” 
said John Sicher, editor of Beverage 
Digest. “I’m sure that there will be a 
subset of people who will be cynical. 
But it’s smart messaging by Coke.” 

The company also hopes that 
encouraging healthier habits will prod 
customers to continue drinking the 
company’s sugary drinks, as well. 

The push for healthier drinks has presented 
an enormous risk and also opportunity for the 
beverage industry. Diet drinks in the U.S. already 
make up more than 40 per cent of sales for the 
Coke brand, boosted by Diet Coke’s popularity
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Are you throwing away the 
 healthiest parts of your food? 
If all of your slicing, dicing and 

peeling leaves about as much produce 
in the trash as on your plate, it’s time 
to rethink your menu.

Some of the most concentrated and 
varied nutrients are found in the parts 
of fruits and vegetables that we nor-
mally discard as waste, says Alexandra 

Men not to blame

WORDS BY K. ALEISHA FETTERS

Caspero, a registered dietitian and owner 
of weight-management and sports-
nutrition service Delicious Knowledge. 
During the growing process, they’re 
often exposed to different elements than 
the bulk of the plant, providing them a 
uniquely beneficial nutritional profile. 

Here, 10 “scraps” you should save for 
your plate – and how to make them 
taste delicious.

CARROT GREENS
More than just carrot handles, these 
greens are packed with chlorophyll, a 
phytochemical that gives plants their 
green color and pigmentation. Chlo-

rophyll is an excellent source 
of magnesium, which pro-
motes healthy blood pressure 

as well as strong bones and 
muscles. They are high in 
potassium, which can lower 
blood pressure, support your 
metabolism, and help prevent 
osteoporosis, according to 

Caspero. One 2011 federal study 
even found that the people most 
at risk for heart disease are the 
ones who get too little potas-

sium. What’s more, carrot greens 
are rich in vitamin K, which is lack-
ing in the carrot itself and is vital to 

bone health, according to the Univer-
sity of Maryland Medical Center.
Easy Eats: Since the high concentra-

tion of potassium in carrot greens can 
make them bitter, they are best chopped 
finely and mixed with multiple flavour-
ful ingredients. Mix them into salads or 
coleslaw, suggests Caspero, or use them 
to add a kick to your vegetable stocks or 
as a garnish in soups. 

POTATO PEELS
Potatoes (OK, make that white pota-
toes) don’t have a waist-friendly repu-

10 food scraps you 
should actually eat

tation. But a spud has a lot of nutrients, 
including potassium, vitamin C, iron, 
copper and fibre. You just have to 
know where to look: the skin. A single 
potato skin contains 18 per cent of your 
recommended intake of dietary fibre. 
High-fibre foods help to regulate diges-
tion and lower the risk of heart disease 
and diabetes, according to Mayo 
Clinic. What’s more, fibre can keep 
you feeling fuller longer after a meal. 
That’s why one USDA study found that 
women who increased their daily fibre 
intake from 12 to 24 grams absorbed 90 
fewer calories a day.  

Easy Eats: Open wide for the best 
(and healthiest!) potato chips ever. 
Toast them up with a drizzle of olive 
oil and a dash of salt and pepper. If you 
are feeling really creative, dust them 
with your favourite herbs and spices.

FENNEL FRONDS
Let’s break this down: First, “fronds” is 
just a fancy name for “leaves.” Sec-
ond, these leaves are full of vitamin 
C, which is required to build collagen 
in bones, cartilage, muscle, and blood 
vessels, and aids in the absorption of 
iron, according to Mayo Clinic. And 
third, they are rich in potassium, 
which helps flush excess sodium from 
our systems, according to the Ameri-
can Heart Association. 

Easy Eats: With a dill-like flavour, 
fennel fronds are great to chop and 
toss with a salad or use as a garnish 
for your favourite fish. Or, if you want 
to get really creative, sub out basil for 
fennel fronds in homemade pesto. It 
provides a welcome pop of flavour-not 
to mention health benefits.

APPLE SKINS
Red or green, these apple skins are 
full of cholesterol-lowering soluble 
fibre and quercitin, a phytochemical 
that is rich in anti-inflammatory and 
antioxidant properties, according to 
the University of Maryland Medical 
Center. But since pesticide residues are 
concentrated in produce skins, opt for 
organic apples, says eco-expert Renee 
Loux, an organic chef and author of 
“The Balanced Plate.” 

Easy Eats: Throw apple skins in 
your food processor when blending 
smoothies, or chop them up and add 

HERS | AltHEALTH
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them to your morning oatmeal while 
it’s cooking, says Caspero. The heat 
will soften the skins, but they’ll still 
give your breakfast a crunch. Or, if 
you’re on a juicing kick, try juicing 
some apple peels with carrots and 
ginger, adds Loux.

CHARD STEMS
According to research from Germany’s 
Institute of Food Technology, Swiss 
chard stems are packed with the amino 
acid glutamine, which strengthens 
the immune system and bolsters 
your body’s ability to recover from 
injuries – be it a sprained ankle or an 
ACL tear. They are also a great source 
of fibre. What’s more, each colour of 
chard stems signals a different array of 
phytonutrients, each with their own 
particular brand of health benefits. It’s 
time to eat the rainbow!

Easy Eats: Chop them finely and 
sauté them alongside chard leaves. 
Note: the cooking time for the stems is 
longer, so get them heating before you 
add the leaves to your pan, Caspero 
advises.

ORANGE PEEL
The albedo, the white stuff that hugs 
an orange, is home to the bulk of the 
fruit’s nutrients, containing four times 
more fibre than the fruit inside of it. 
Research from the Arizona Cancer 
Center found that d-limonene, a major 
component in orange peels, reduces 
the occurrence of squamous cell car-
cinoma, a deadly form of skin cancer. 
Plus, orange peels are rich in tangere-
tin and nobiletin – flavonoids that 
boast anticancer, antidiabetic and anti-
inflammatory properties. Research 
even suggests that these antixodants 
may lower LDL (bad) cholesterol levels 
better than some prescription drugs. 

Easy Eats: Grate and sprinkle 
orange zest on ... pretty much anything 
your taste buds desire. The zest 
lends a light, fresh flavour to 
everything from green beans 
to chicken. For a less-than-typical 
dessert, blanch the peels twice in 
boiling water (to remove their 
bitterness), simmer them in 
simple syrup for an hour, 
and then dip them in 
melted dark chocolate.

CELERY LEAVES
These leaves are loaded with five times 
more health-boosting magnesium 
and calcium than the stalks! Magne-
sium is required for more than 300 
biochemical reactions in the body, 
including energy metabolism and 
protein synthesis. Calcium, which is 
famed for promoting bone health, also 
helps muscles and blood vessels con-
tract and expand, secretes hormones 
needed for basic biological functions, 
and sends messages speeding through 
the nervous system. As if that weren’t 
enough, celery leaves are also rich in 
antioxidant and anti-inflammatory 
compounds including vitamin C and 
phenolics, according to Caspero.

Easy Eats: Dice and toss the leaves 
into you salad of choice. “They are 
especially great in egg, tofu and sea-
food salads,” says Caspero. You can 
also save them to use in celery stocks: 
Just cover with water, add whatever 
other vegetables scraps you have 
around, let cook for several hours, and 
strain.

WATERMELON RIND
This white layer offers a high dose of 
citrulline, an amino acid that, within 
the body, converts to arginine, an 
amino acid vital to the heart, circula-
tory system, and immune system, says 
researchers from Texas A&M’s Fruit 
and Vegetable Improvement Center. 
The amino acid has been shown to 
dilate blood vessels to improve circula-
tion, boost athletic performance, and 
even treat erectile dysfunction, Caspero 
says. What’s more, citrulline may have 
antioxidant properties that can protect 
the body from free-radical damage.

Easy Eats: Throw chunks of the 
(skinless) rind in a blender with water-
melon flesh and limejuice to make an 
undiluted agua fresca, says Loux. If 
you’re feeling fresh, spike it with rum, 
gin or vodka.

BROCCOLI LEAVES
Depending on where you shop, 

your broccoli might not even 
come with its big, bushy 
leaves. Time to hit the farmer’s 
market! A single 1-ounce serv-

ing of broccoli leaves provides 
90 per cent of your daily vitamin 

A requirement (the florets deliver 
only 3 per cent!). Vitamin A is vital to 
maintaining healthy immune function, 
vision, reproduction, and cellular com-
munication, according to the National 
Institutes of Health. The leaves are also 
a solid source of immune-boosting 
vitamin C, with one serving contain-
ing 43 per cent of your daily vitamin C 
needs.

Easy Eats: When it comes to cook-
ing, think of these leaves as spinach 
stand-ins. They can be steamed, sau-
téed, or even grilled, Loux says. Small, 
younger leaves are also tender enough 
to toss in salads.

ONION SKINS
According to a 2011 study published in 
Plant Foods for Human Nutrition, the 
brown, papery skins and tough exter-
nal layers of onions are rich in non-
soluble fibre phenolic compounds, such 
as quercetin and other flavonoids with 
antioxidant bennies. The fibre in onion 
skins lower the risk of cardiovascular 
disease, gastrointestinal problems, 
colon cancer, type-2 diabetes, and 
obesity, while the phenolic compounds 
help to prevent coronary disease and 
have anti-carcinogenic properties, 
according to researchers.

Easy Eats: To extract the good-for-
you compounds in these (basically 
inedible) peels, simmer them in stocks, 
soups, and stews for additional flavour, 
Loux advises. Just remember 
to discard the skins before 
serving – and to brush your 
teeth after eating.
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In our youth-obsessed society, 
 looking young is more important 
than ever. But going under the 

knife is not always desirable.
No worries: Dermatologists and 

plastic surgeons now have a repertoire 
of treatments to keep lines, wrinkles 
and saggy skin at bay.

There are neurotoxins like Botox and 
Dysport, dermal fillers like Restylane, 

WORDS BY INA PAIVA CORDLE

The skin essentials that 
help turn back the clock

Juvederm, Belotero and Sculptra, as 
well as light and laser treatments like 
Photofacials and Fraxel to improve the 
tone and texture of your skin.

It all begins with taking care of your 
skin and preventing sun damage, said 
Dr. Leslie Baumann, a board certified 
dermatologist who heads the Baumann 
Cosmetic & Research Institute in 
America.

“Consistent daily skin care is the 
most important thing that you can do 
to have good skin. The trick is knowing 
what products to use for your skin,” 
said Baumann, author of The Skin Type 
Solution and a columnist. “The good 
news is that you do not have to break 
the bank by buying expensive skin care 
products.”

Preventing aging means using sun-
screen every day. Daily sunscreen with 
an SPF as little as 5 has been shown to 
decrease your lifetime exposure to UV 
rays by 50 per cent, said Baumann, who 
recommends using at least an SPF of 15.

“Your dermatologist can help you 
find a sunscreen with active ingredi-
ents to treat your other skin issues,” 
she said. “For example, sunscreens can 
contain antioxidants, depigmenting 
agents, glycolic acid and anti-inflam-
matories. Your sunscreen should work 
for you and do more than just block 
the sun.”

Incorporating antioxidants in your 
diet, through supplements or by apply-
ing them topically, is also an important 
preventative method. Topical antioxi-
dants she likes are green tea, ideben-
one, ascorbic acid, argan oil, oxofulle-
rane and resveratrol.

Applying retinoids is also key, to 
both prevent and treat wrinkles.

“In my opinion everyone should be 
on a retinoid,” Baumann said. “Using a 
retinoid has been proven over and over to 
improve wrinkles and to prevent them.”

To further turn back the clock on 
the appearance of aging, many patients 
choose injectables.

The starting point is often a neuro-
toxin or Botulinum Toxin Type A, such 
as Botox, Dysport, or a new entrant, 
Xeomin, said Dr. Adam Rubinstein, a 
board-certified plastic surgeon with an 
office in Aventura, Fla.

“We live our lives moving our facial 
muscles, and the facial muscles fold 
the skin over and over again, and cre-
ate new wrinkles by doing that,” said 
Rubinstein.

“The best way to use neurotoxins is 
to use it as a preventative treatment,” 
he said. Such injections can help 
smooth the lines between the eye-
brows, in the area of the crow’s feet and 
on the forehead.

While complications are extremely 
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rare, injections in each area carry their 
own risk, Rubinstein said.

“You need to choose your doctor 
carefully,” said Rubinstein, who recom-
mends choosing a board-certified plas-
tic surgeon or dermatologist, because 
anyone with a medical license can buy 
injectables and inject them.

“If you go to the wrong person with 
not enough training or experience, 
you’re putting yourself in a position 
to potentially have a higher risk of 
complications or simply not be satisfied 
with your treatment,” he said.

Dermal fillers, such as Restylane, 
Perlane, Juvederm and Belotero, which 
are made of hyaluronic acid, are fre-
quently used to fill in lines of the face 
and add volume.

Rubinstein said he also likes to use 
Sculptra, which uses poly-L-lactic acid 
to stimulate a patient’s own tissue to 
grow, resulting in a natural look.

Unlike many other fillers, Sculptra 
requires at least two treatments, spaced 
out at least four to six weeks apart. The 
results are longer lasting than many 
other fillers, he said.

“It adds bulk and volume for people 
who have hollow cheeks, poor cheekbones 
or hollow temples,” Rubinstein said.

“Temples are one of the most 
neglected places in the facial aesthetic. 
If you look at older people they have 
hollow temples,” he said. “If you inject 
Sculptra into that area and get some 
added volume, you can very subtly 
improve their youthful look in a way 
that no one can really tell – it just 
makes them look younger and fresher.”

For fine lines, Belotero is a relatively 
new injectable.

“Belotero has revolutionized the treat-
ment of fine lines such as crow’s feet 
and smokers lines,” Baumann said. “My 
male patients love it because it gets rid of 
their forehead lines without the tell-tale 
frozenness of Botox, Dysport, Xeomin.”

Light and laser treatments can also 
be used to give patients a more youth-
ful appearance, and are very effective 
at eliminating sun damage and stimu-
lating new collagen, said Dr. Leyda 
Bowes, a board-certified dermatologist.

“It’s a non-invasive way to reduce 
the damage from the past and also 
proactively stimulate new collagen to 
make the skin look plumper, smoother 

and tighter,” said Bowes, who com-
pleted a two-year laser fellowship at 
Harvard Medical School’s Department 
of Dermatology.

Patients in their 30s and 40s can 
benefit from a Photofacial, which uses 
intense pulsed light (IPL), and is a 
popular, non-invasive treatment that 
requires no downtime, she said.

“We do have a lot of patients who come 
in because they don’t see their complex-
ion as being bright – they have not only 
sun spots but blood vessels, diffused red-
ness on their face, also fine wrinkles and 
enlarged pores,” Bowes said.

Often patients receive three or four 
IPL treatments, one month apart for 
the first year, then once a year after that 
for maintenance, as needed.

“The total effect of the IPL treat-
ment is smoother skin with minimized 
pores and a complexion that is very 
even, very bright,” she said. “It’s very 
powerful, but very safe and this is why 
they call the procedure the Photofacial. 
Patients will come back saying the tex-
ture is smoother and pore size smaller.”

Katherine Amiguet, a pharmaceuti-
cal sales representative, has had three 
Photofacials since December, which 
she said have reduced the redness and 
eliminated dark spots on her skin, 
as well as reducing pore size and fine 
lines. “I’m a professional, I’m a mom, 
and I have to look good for my job 
because I am in and out of doctors’ 
offices,” said Amiguet, 44.

“I’ve been getting compliments,” she 
added. “They say, ‘What have you done 
to your face, you look really good!?’”

Another popular treatment that can 
benefit patients in their late 40s and up 
is Fraxel, a laser treatment co-devel-
oped by Bowes’ husband, Dr. Dieter 
Manstein, and Dr. Rox Anderson.

“While it doesn’t involve cutting or 
needles, it does have a recovery time, a 
day or two with redness and swelling,” 
Bowes said. “But the results, in terms 
of minimizing lines, improving and 
reducing deeper wrinkles and tighten-
ing, are very significant.”

Fraxel gets its name from fractional 
photothermolysis, which means that 
with every treatment, the area treated is 
15 to 25 per cent of the surface area of the 
skin, depending on whether the patient 
has milder or deeper wrinkles and lines.

“What it does is that it creates small 
microscopic columns of selective or 
controlled damage to aging skin,” 
Bowes said. “These areas are in turn 
replaced with new, younger collagen 
and elastic fibres, with time. In a 
period of weeks to months, patients 
start to see smoothening of the texture 
and reduction of deeper wrinkles.”

Because a fraction of the skin’s 
surface is treated at a time, Bowes rec-
ommends multiple treatments – two 
to five – allowing the patient to be the 
judge.

Yolanda Florin, 62, got her first 
Fraxel treatment a few weeks ago to 
improve the fine wrinkles around her 
mouth and in the corner of her eyes, 
as well as the deep wrinkles on her 
forehead.

“It helped my fine lines and the 
texture of my skin,” said Florin. She 
plans to have a second treatment after 
the summer. “To me, it’s fantastic, and 
there was no pain.”

If you go to the 
wrong person with 
not enough training 
or experience, you’re 
putting yourself in a 
position to potentially 
have a higher risk 
of complications or 
simply not be satisfied 
with your treatment
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DARK FAIRY-TALES INFLUENCE 
FARMERS FASHION
Inspired by dark fairy-tales and 
international trends, Farmers autumn / 
winter collection embraces four key looks 
– baroque, metallic, jewel tones and the 
perfect balance of faux leather and lace. 
Be dramatic and don’t be afraid to stand 
out this season. Choose from vividly 
embellished silhouettes, deep hues and 
lavish patterns and fabrics to ensure 
you’re on trend for the season ahead. 
Go Baroque: An opulent thread 
running through the Farmers collection is 
that of rich brocade and embellishment. 
A favourite with the big fashion houses 
of Europe, baroque is fancifully back in 
fashion. With influence from the early 
baroque era, texture and colour are strong 
elements throughout the collection. 
Garments feature ornate fabrics and 
symmetric patterns of key hues gold and 
oxblood while accessories are embossed 
with flocking and gold detailing.
Metallic Drama: Farmers 
embellished collection delivers heavily 
adorned pieces with glitter, sequins 
and studs, complemented by finishes of 
metallic and foiled gold fabrics. Have fun 
with your winter wardrobe with sparkle-
studded garments and complete the look 
with edgy studded boots, handbags and 
antique-inspired jewellery.
A Precious Look: Take charge this 
season with Farmers workwear collection 
inspired by power meetings in the 
boardroom. Add depth to fitted silhouettes 
and peplum styles with rich shades of 
sapphire, ruby and emerald. Mixed with 
monochromatic tones these hues add 
a modern update to any work wardrobe.
When accessorising, t-strap wedges and 
madmen style cloches add the finishing 
touches to this empowering look.  
Dark Silhouettes: An enchanting 
look graces the international catwalks 
this autumn / winter. Feminine and 
nostalgically glamorous, it’s all about 
experimenting with silhouettes by 
creating the perfect balance of faux 
leather and lace. For this season’s answer 
to femininity, toughen up delicate lace 
pieces with edgy faux leather garments 
and toe-capped heels. 
www.farmers.co.nz

http://www.farmers.co.nz
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RIGHT: Brighten up her work station with 
a gorgeous writing set. This thoughtful gift 
includes a contacts book, various sized 
notebooks, writing set and pens in a pastel 
butterfly design. Perfect for recording every 
precious memory, this stationery set brings 
a luxurious twist to the smallest of tasks.
www.whitcoulls.co.nz

LEFT: Help mum accessorise her kitchen 
with a handy recipe folder from Whitcoulls 
this Mother’s Day. These are the ideal 
place for recording favourite recipes and 
filing loose paper. In a convenient A4 size, 
cooking will be a breeze with this durable 
(and wipeable) folder that is made to 
last. These are available now exclusively 
at Whitcoulls stores nationwide. Each 
folder is valued at $49.99 and includes: 
conversion charts, six tab dividers, clear 
file pockets, 40 recipe pages with 20 
sheets x 1 recipe per page and 20 sheets 
x 2 recipes per page. 
www.whitcoulls.co.nz

LEFT: Show your mum how much you 
care with a stylish new addition to her 
home.From flower patterned cushions 
to traditional cake stands and mugs – 
Farmers Home has the perfect gift
www.farmers.co.nz

http://www.whitcoulls.co.nz
http://www.whitcoulls.co.nz
http://www.farmers.co.nz
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The aroma from a beautifully 
presented Coq au vin wafted 
throughout the kitchen of a small 

French bistro in the heart of Woolloong-
abba, Brisbane. The warmth from the 
heat lamps dangling over head bathed 
the dish in a glistening golden aura as I 
clanged the bell for service.

Waiters scrambled to get to the 
kitchen as the Coq au vin sat atop the 
service pass, and almost as soon as it 
was placed there, it was gliding away, 
with a knowing nod of thanks, in the 
hand of a ‘runner’ (a waiter dedicated 
to the running of food to tables.)

It was a typical busy Friday night 
service at the Bistro and we were 
charging at full speed ahead, lines of 
dockets spread high up on the line as I 
and three other chefs laboured into the 
night to plate up more than 150 dishes.

If you’ve watched anything involving 
Gordon Ramsay or other chefs perform-
ing in real time in real locations, you’ll 
know tempers are rather ubiquitous 

in kitchens; the pressures of service 
mounting, on top of the demands from 
Head chef, can bring out a person’s true 
colours, their ability to manage emotion 
and the bewildering amount of physical 
and mental stress.

Quite often a chef can just crack at 
times like these. I have seen it in many 
of the kitchens I have worked in from 
and when they do, they explode in a 
spectacular display of energy. Either 
that, or they silently walk out of the 
kitchen, drag back on a cigarette or 
two and then with their head hung low, 
make the walk of shame back into their 
section and start up where they left off 
accompanied by the dark brooding 
looks from their workmates.

This night in particular we were all 
on edge and profuse statements about 
nobody in particular were uttered 
with increasing force and, more often 
than not, aimed at each other as the 
cramped work space took its toll.

One of the more demanding traits 

that run true in kitchens across the 
world is the heat. You are often stand-
ing over a six to eight hob stove top, a 
super heated “Target” top along with 
ovens, deep fryers, heat lamps and a 
bunch of other chefs, all wrapped up in 
thick heavy chef ’s jackets. The result of 
such can be a very draining experience 
and piled up with a full docket line, a 
gathering of tired and moody chef ’s, 
stroppy waiters and precious custom-
ers, it can get stressful quickly.

The restaurant was at full capacity 
and a hive of activity, from the delicate 
and sweet talk between two lovers 
entranced in the corner booth to the 
loud and uncouth chatter from larger 
tables with their raucous laughter 
that reaches far too many ears than it 
should have.

The amuse-bouche (a small appe-
tiser) for the night was a simple yet 
classy French Onion soup served in 
a tall shot glass along with a parme-
san-topped Crostini on the side to 

For the love of food
WORDS BY MATT WISHART
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accompany the soup. They were often 
spilt as we used to pack them – eight 
small shot glasses at a time – onto a 
small plate on top of a folded napkin. 
This arrangement, whilst reasonably 
spectacular, also carried a higher risk 
of instability, and more often than not 
a red-faced waiter or waitress would 
make their way back to the kitchen 
with a trophy of their recent accom-
plishments proudly arranged over their 
clothing and a request for some more, 
which funnily enough occasionally 
ended up covering them yet again.

Once the Amuse’s were sent, the 
entrees and mains followed, all cooked 
and presented beautifully as we 
prepared and plated in unison. We all 
knew how long each dish and compo-
nent took to prepare, so that when it 
came time to plate up the Pan-roasted 
Ocean Trout, the Moreton Bay Bugs 
had just come off the stove and nothing 
was left to sit and cool down.

That’s what happens after you work 
in close quarters with a group of chefs, 
you begin to know each other so well 
that you can predict what they will do 
with reasonable certainty. You become 
part of a family when you work in a 
kitchen; you eat together, take smoko’s 
together and often end up socialis-
ing with them after work. The kitchen 
becomes all consuming.

The greater the familiarity of the team 
with each other and the menu, the fewer 
words are spoken in the kitchen – you 
already know when everything will 
come up and how it will look. It’s pretty 
handy when you are putting out more 
than 200 dishes in a night, packed in 
like sardines with the heat of the sun 
radiating around you.

Order after order, you slave away at 
that stove top. You feel like you might 
pass out from the heat and the stories 
you have heard from other chefs bring 
that reality even closer. Your mind is 
running at a million miles an hour as 
you focus on the plethora of tasks at 
hand, a small timer running through 
your head, counting down for various 
dishes, turn that, check this, are those 
potatoes burning?

But one thing that never changes 
is the love for the food that we are 
preparing. Due care is taken with every 
dish so that perfection reaches the 

tables of demanding diners.
A plate can be re-made over and 

over again if it isn’t done perfectly the 
first time. The swipe of a raspberry 
couli which lays underneath that dark 
chocolate fondant needs to be faultless, 
if it’s not done right the first time then 
out comes another plate, and again if 
you are really incompetent.

There is a saying among chefs which 
is “you are only as good as the last dish 
that you sent out.” Which includes 
those orders that come in right on clos-
ing time from a pushy customer who 
disregards your desire to crawl into bed 
and hibernate.

Such attention goes into the master-
pieces that arrive at the dinner table, a 
labour of love you could say. Years of 
training, abuse, blood, sweat and tears 
are all a cumulative factor into what 
you eat.

No matter how busy we were, only 
the best went out and whilst juggling 
over 30 dockets at a time, despite the 
chaos that seemed all consuming and 
not unlike the fires that engulfed the 
Scotch fillet on the grill, without words 
but instead a silent knowing, we put 
our skills to full use upon each and 
every dish that graced our pass.

To be a chef you have to love food 
or you just can’t handle the kitchen 
life. Day in and day out, you slave over 
that cook top to provide others with a 
superb dining experience, to enlighten 
their palates with an infusion of new 
and exciting flavours. Not for us those 
pleasures, though. We go home and 
gorge on takeaways as – after cook-
ing all day – you simply can’t cook for 
yourself.

And therein lies the beauty of it all, 
the drive for perfection and the want 
to please the diners with an extraordi-
nary experience, whilst physically and 
mentally taxing yourself to the point of 
insanity in some cases. But when it all 
comes together and at the night’s end, 

Chocolate Fondant

You’ll need:
203g Dark Chocolate

187g Butter

6 Eggs

187g Caster Sugar

218g Sifted Plain Flour

Method
1. Melt the chocolate and butter together 

in a pot.

2. Cream the eggs and sugar together 

till light

3. Slowly add the chocolate mix to the 

egg mix, whisking as you do.

4. Fold in the sifted flour slowly.

Pour into small ramekins and place into 

the fridge to chill.

5. When you are ready to cook them, set 

your oven to 190C and cook for around 6-9 

minutes depending on your ramekin size.

Once you pull them out, let them rest for a 

couple of minutes before you serve them.

(These go well with strawberries and a 

Chantilly cream (Sweetened cream)

over a cold beer with your ‘family’ you 
can relax in the cool air and sit proud 
in the fact that once again you put your 
heart into the food and made one heck 
of an effort towards putting out your 
very best. At the end of the day, that’s 
all that matters.

You become part of a family when you work in a 
kitchen; you eat together, take smoko’s together 
and often end up socialising with them after 
work. The kitchen becomes all consuming
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Creampuffs, worth the work
A Japanese treat that may be worth trying, writes Sharon Thompson

I have always considered cream 
puffs to be the province of the 
French, until I discovered the 

Japanese version last month in San 
Francisco.

While visiting the city, I saw more 
Beard Papa stores than McDonald’s. 
The name caught my eye first. When I 
saw that the specialty was cream puffs, 
I had to try one, and then another, and 
so on.

Beard Papa is a Japanese-based 
cream puff franchise whose logo fea-
tures what one food blogger described 
as “a guy who looks like the love child 
of Ernest Hemingway and the Gorton’s 
fisherman.” 

The Osaka-based parent company, 
Muginoho, introduced its cream puff 
in 1999, and it has stores on the West 
and East coasts of US.

Cream puffs are made from a classic 
dough called pâte a choux. “Choux” 

(pronounced “shoo”) is a French word 
for cabbages, which is what the puffs 
resemble. The dough requires just four 
main ingredients: water, butter, flour 
and eggs.

Heat is the key to successful puffs, so 
the process moves quite quickly, mixing 
together warm ingredients that go into 
a hot oven, where the steam puffs up the 
dough and makes a hollow center. When 
the choux is done, the puffs are injected 
with a rich, creamy filling. Sometimes 
the cream puffs are glazed with chocolate 
or dusted with powdered sugar.

Beard Papa combines a traditional 
choux and a pie crust-type dough that 
produces both softness and a degree 
of crunch. The French version is 
smaller than Beard Papa’s and is called 
profiteroles.

Because there are no Beard Papa 
stores downunder, we are going to have 
to make our own. I think they make a 

perfect spring dessert.
Recipes are easy to find, but there are 

some tricks you’ll need to know before 
heading to the kitchen. These tips are 
from Food Network, Cook’s Illustrated 
and the San Francisco Examiner.

1. Warming the eggs in a bowl of hot 
water from the tap makes them easier 
to stir into the dough and keeps the 
dough as warm as possible. Using a 
pizza stone beneath your baking sheet 
also boosts the heat under the pastries, 
helping them to puff.

2. For such a delicate result, cream 
puffs require strong biceps. Once you 
add the flour to the boiling water and 
butter, you need to stir vigorously to 
quickly incorporate the flour and avoid 
lumps. Stir fast and constantly for one 
to two minutes.

3. Using an electric mixer not only 
cools the dough but prevents crusty 
bits from forming. Some recipes 

HERS | CUISINE
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recommend using a mixer or a food 
processor.

4. The dough needs to dry as much 
as possible so it will absorb as much 
egg as possible. Eggs are the only leav-
ening ingredient in cream puffs, so the 
more egg, the more puff. One recipe 
calls for eight eggs.

5. Some recipes call for adding one 
egg at a time. As you add each egg, the 
dough ball will break into pieces and 
then gradually pull back together, at 
which point you add the next egg.

6. Add as much egg as possible, with-
out adding so much that the dough gets 
soft. Do this test: Place a small spoonful 
on a plate. The dough should be supple 
enough to hold its shape but not be 
“pasty.” If it still seems stiff, add an extra 
egg white; if it seems quite soft, move on 
to shaping the puffs.

7. The dough recipe can be increased 
or decreased proportionately for any 
number of servings.

8. The technique is to press the batter 
against the sides, then stir into a ball, 
over and over until it feels drier and 
pulls away cleanly from the sides of the 
pan. Keep the dough moving in the 
pan so it doesn’t scorch. A thin film of 
cooked dough will form on the bottom 
of the pot when it is ready. This can 
take 3 to 6 minutes.

9. On the baking sheet, make sure to 
leave at least 2 inches between the dol-
lops of dough to allow for expansion.

10. Just before you place the pan in 
the oven, spritz each puff with water. 
(A plant spritzer works well.) This will 
keep them moist longer, so they will 
puff as much as possible before begin-
ning to firm up.

11. Before baking, smoothing the 
tops with a finger or spoon dipped in 
cold water evens out peaks that could 
burn in the oven.

12. Once they’re in the oven, don’t 
open the oven door to peek. A rush 
of cold air might make them collapse. 
The puffs can be made several hours in 
advance of being served; store them in 
an airtight container.

13. Piercing the finished cream puffs 
and leaving them in the turned-off 
oven allows steam to escape, making 
them crisper.

14. Don’t fill the puffs until you’re 
ready to serve them.

Pâte A Choux

You’ll need:
2 large eggs

1 large egg white

5 tablespoons unsalted butter, cut into 

10 pieces

2 tablespoons whole milk

6 tablespoons water

1/2 teaspoons granulated sugar

1/4 teaspoon table salt

1/2 cup unbleached all-purpose flour, 

sifted

Method:
Adjust oven rack to middle position and 

heat oven to 425 degrees. Spray large 

(12-by 18-inch) baking sheet with non-stick 

cooking spray and line with parchment 

paper; set aside. Beat eggs and egg white 

in measuring cup or small bowl; you should 

have 1/2 cup (discard excess). Set aside.

Bring butter, milk, water, sugar and salt to boil 

in small saucepan over medium heat, stirring 

once or twice. When mixture reaches full boil 

(butter should be fully melted), immediately 

remove saucepan from heat and stir in flour 

with heat-proof spatula or wooden spoon 

until combined and mixture clears sides of 

pan. Return saucepan to low heat and cook, 

stirring constantly, using smearing motion, for 

3 minutes, until mixture is slightly shiny with 

wet-sand appearance and tiny beads of fat 

appear on bottom of saucepan (the temper-

ature of the paste should register 175 to 180 

degrees on an instant-read thermometer).

Immediately transfer mixture to a food pro-

cessor, and process with feed tube open for 

10 seconds to cool slightly. With machine run-

ning, gradually add eggs in steady stream. 

When all eggs have been added, scrape 

down sides of bowl, then process for 30 sec-

onds until smooth, thick, sticky paste forms. 

(If not using immediately, transfer paste to 

medium bowl, cover surface flush with sheet 

of plastic wrap sprayed lightly with non-stick 

cooking spray, and store at room tempera-

ture for no more than 2 hours.)

Fold down top 3 or 4 inches to form a cuff 

on a 14- or 16-inch pastry bag fitted with 

1/2-inch plain tip. Hold bag open with one 

hand in cuff and fill bag with paste. Unfold 

cuff, lay bag on work surface, and, using 

hands or bench scraper, push paste into 

lower portion of pastry bag. Twist top of bag 

and pipe paste into mounds on prepared 

baking sheet, spacing them about 1 to 1 

1/2 inches apart (you should be able to fit 

about 24 mounds on baking sheet).

Use back of teaspoon dipped in bowl of cold 

water to smooth shape and surface of piped 

mounds. Bake 15 minutes (do not open oven 

door), then reduce oven temperature to 375 

degrees and continue to bake until golden 

brown and fairly firm (puffs should not be soft 

and squishy), 8 to 10 minutes longer. Remove 

baking sheet from oven. With paring knife, cut 

1/2-inch slit into side of each puff to release 

steam; return puffs to oven, turn off oven, and 

prop oven door open with handle of wooden 

spoon. Dry puffs in turned-off oven until 

centers are just moist (not wet) and puffs are 

crisp, about 45 minutes. Transfer puffs to wire 

rack to cool. (Cooled puffs can be stored at 

room temperature for as long as 24 hours 

or frozen in a zipper-lock plastic bag for as 

long as 1 month. Before serving, crisp room 

temperature puffs in 300-degree oven 5 to 8 

minutes, or 8 to 10 minutes for frozen puffs.)

Fresh Whipped Cream Filling

You’ll need:
2 cups heavy cream

1/2 cup powdered sugar

1 teaspoon pure vanilla extract

Method:
Whip heavy cream until semi-stiff. Add 

powdered sugar and vanilla, and whip until 

stiff. Do not overwhip cream. Refrigerate until 

ready to fill cream puffs.

Cocoa whipped cream: Follow whipped 

cream directions above, and add 3 table-

spoons cocoa with the powdered sugar and 

vanilla.



HERS | TRAVEL

36 INVESTIGATEMAGAZINE.COM June/July 2013

WORDS BY ANNE Z. COOKE & STEVE HAGGERTY

Dreams of Africa 
are alive in the 
Okavango Delta

If you’ve paid for an African 
safari but you’re still not clear 
about the details, bad on you. 

Making the same mistake, I didn’t dig 
into the heart of the adventure before I 
headed to Southern Africa for my first 
wildlife safari, because I was always 
too busy. Bad on me!

By the time we reached the Oka-
vango Delta, in northern Botswana, 
we’d been on the go for 24 hours, rock-
eting through nine time zones, three 
airplanes and four airports. Jet lagged 
and yawning, I ached for a hot shower 
and a good bed.

But when Botswana’s big ani-
mals call, every moment counts. I’d 
barely unzipped my bag and put my 
toothbrush on the sink when they 
announced the afternoon game drive, 
starting at 4:30 p.m. No problem, I 
thought. I’ll sleep late tomorrow. Until 
they explained that the next morning’s 
game drive would start – as usual – at 
6 a.m. sharp.

So why was I so clueless? Like most 
travelers who dream of Africa, we’d 
seen countless wildlife documentaries, 
thrilled to the scenery and yearned 
to experience those distant sights and 
sounds in person. Beyond that we 
didn’t really know what to expect.

What’s the Okavango Delta? The 
Okavango River, flowing southeast into 
northern Botswana from Angola and 
Namibia, has no outlet, either to other 
rivers or to the ocean. When annual 
spring floods reach the Delta, they slow 
down and spread out, refilling lagoons 
and marshes and turning woodland 
mounds into islets and this watery para-
dise into a self-contained sanctuary.

To protect this remarkable natural 
area, the Botswana government limits 
tourism by awarding guest concessions 
to qualified tour outfitters. Each com-
pany leases a specific numbered area 
and builds (or takes over existing struc-
tures) one or more lodges and guest 
tents. There are a few permanent lodges, 

built back in the day. But newer lodges 
and guest tents are required to be semi-
permanent structures bolted onto raised 
(and sometimes terraced) wood decks 
that can be moved every few years.

A typical day: Your wake-up call 
arrives at 5:45 a.m. when a kitchen 
staffer knocks on your door, bear-
ing a tray with tea or coffee and toast. 
Bolting it down, you hurry to the main 
lodge, grabbing a piece of fruit or a 
sweet roll to go. By 6 a.m., you, your 
guide and four to six other visitors 
are sitting in an open-topped ORV, 
heading away from camp in search 
of elephants, giraffe, antelope, rhi-
nos, hippos, big cats, African buffalo, 
snakes and warthogs. Why so early? 
Simple. This is when the animals are 
awake and active.

At 9 a.m., or so, you’ll stop for a trail-
side breakfast. By 10 or 11 a.m., as the 
day heats up and the animals head to 
the shade to sleep, the vehicles return 
to the lodge for lunch. Afterward, 
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elephants are close to the vehicle. Swap 
seats with your drive mates or quietly 
lean out of the way to let them take 
photos.

Surprising as it seems, the animals 
pay little attention to tents or vehicles 
and don’t seem to realize that the con-
tents – you and yours – are edible.

Never leave the camp area on your 
own to walk along a river or pond; Nile 
crocodiles, Africa’s deadliest killers, lie 
in wait there for prey. Never walk alone 
after dark through the camp or from 
your tent. Your guide will walk you 
home after dinner.

TRIP TIPS
You can plan and book your own 
trip sight unseen, relying on Internet 
sources. But most North Ameri-
cans choose instead to book a trip to 
Botswana – or to any destination in 
Africa – with a tour operator, some-
body with representatives in the U.S. 
and employees at the destination. A 
typical Botswana itinerary includes 
several different lodges and the flights 
between them, plus the round-trip 
flight from Johannesburg, in South 
Africa. Once you’re there, nearly every-
thing is included, from game drives 
and guided walks to lodging, meals, 
beverages and laundry service.

Most tour companies naturally 
prefer to book guests into their own 
lodges. But they can book you into any 
lodge you might request; it is, in fact, a 
common practice. If you are interested 
in staying at a specific lodge, insist that 
it be included in your itinerary.

PACKING LIGHT
 Since small planes enforce space and 
weight restrictions, bring no more 
than you can fit into a medium-size 
duffel (approximately 36-by-18 inches), 
plus a small carry-on for your cam-
era, money, passport and toiletries. 
Safari lodges provide frequent laundry 
service so two changes of clothes is 
enough. Basics include two pairs of 
long pants, two pairs of shorts, short 
and long-sleeve shirts, underwear, light 
jacket, tennis shoes, a bathing suit, big-
brimmed foldable hat and binoculars. 
Safari guides swear that beige clothing 
(not white) makes you least visible to 
wildlife, and helps to repel mosquitoes.

until 4:30 p.m., when the day begins 
to cool and the second game drives 
leave, you’ll have time to meet your 
fellow guests, take a guided walk, read, 
browse in the gift shop, send Internet 
messages, swim in the pool or nap.

By 4:30 p.m., you’ve donned a light-
weight shell, sprayed on the mosquito 
goo, and are out on the prowl again. As 
the sun drops in the west, male lions 
stretch and wake up, lionesses hunt, 
leopards steal through the underbrush 
and hyenas make the rounds to recent 
kills, hoping for leftovers. Antelope and 
zebras, waterbuck and bushbuck, kudus 
and impalas step out of the shade to 
graze. As the sun sets, you stop on the 
trail for a sundowner – wine, spirits, 
beer, cheese and conversation. As dusk 
falls, lucky visitors will hear male lions 
roar and hyenas cackle, a raucous cho-
rus of yips, howls and barks.

By 8 p.m. – or later, if you’ve followed 
a leopard drag an impala up into a tree 
– you’ll be dragging back into camp, 
tired but happy and ready for dinner. 
These leisurely and often lavish four-
to-five course meals, served with wine, 
are entirely social, a chance to compare 
wildlife sightings, share personal his-
tories and exchange email addresses. 
As the evening wears on, the elephants 
grow larger.

After digesting the lodge manager’s 
command that you are never to walk 
alone at night, from your tent or to the 
lodge, a camp guide walks you back to 
your bed, leaving you with strict instruc-
tions to stay inside until the next morn-
ing. As the night turns dark and you fall 
asleep, you may hear huffing or rustling 
as animals prowl among the cabins. As 
there are no fences, they are free to check 
the swimming pool, rub up against the 
trees and walk past your tent. Soon you 
realize that they’ve turned the tables and 
you’re the one in the zoo.

On the day you move to the next lodge 
on your itinerary, you’ll join the morn-
ing game drive as usual then head for the 
grassy air strip nearby. The plane, a high-
wing eight-seater, lands just before lunch, 
drops off new guests and picks you up. 
In 30 minutes or less you’re at your next 
lodge in time for lunch.

Zoo etiquette: Talk softly, sit still 
and don’t stand while you’re on a 
game drive, especially when lions and 

IF YOU GO
BEST DATES: June through October are dry 
months, with less foliage for the animals 
to hide in. June through August are cool to 
cold with mild, sunny days; September and 
October are warmer and dry. Jan. and Feb. 
are considered low season. March, April, May, 
October and November are mid-season. 
Some lodges close for a month in Decem-
ber, for maintenance.
MALARIA: The mosquitoes that carry this 
sometimes fatal disease are rarely a threat 
during dry months, from June to mid-Octo-
ber. Local residents protect themselves at 
twilight with light-colored long-sleeve shirts, 
long pants and lots of insect repellent. 

Never leave the camp 
area on your own to 
walk along a river or 
pond; Nile crocodiles, 
Africa’s deadliest killers, 
lie in wait there for prey
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BIG BROTHER
Lionel Shriver
Fourth Estate, $34.99
Lionel Shriver is one of my favourite 
contemporary novelists. And if you 
didn’t know it, for the record, Lionel 
is female. Her novels are written in a 
tough sinewy style that exudes both a 
witty intelligence and a penetrating psy-
chology. Possibly her most celebrated 
novel is the unrelentingly grim We Need 
to Talk About Kevin, a searing analysis 
of adolescent sadism. Double Fault took 
a hard look at world class tennis though 
the drama of a competing couple. 

Like most Americans, Shriver is 
keenly aware of the poles of success 
and failure, of fame and anonymity, of 
winning and losing. Her latest novel 
Big Brother – older readers will recall 
he is the anonymous tyrant in George 
Orwell’s 1984 – is about a fat loser. Edi-
son Appaloosa (a fake showoffy name 
that comes from his theatrical father), 
is a 386-pound (and rising) former jazz 
pianist who has lost his way via donuts, 

pastries and even night time pigging 
out on white sugar.

“Big Brother” has a normal-sized 
sister – Pandora Halfdanarson, a suc-
cessful businesswoman who manufac-
tures and markets talking dolls that 
have tailor-made individual responses 
based on the original person’s most 
often quoted cliches. To be summed 
up by your most quoted platitudes is 
both cruel and amusing. But people 
love them. When Pandora gets a com-
munique to pick up her brother from 
the airport she initially fails to recog-
nise him – he has more than doubled 
in weight. He continually blathers on 
about jazz greats to a family whose 
interest in jazz is zero. 

Thus Edison is offensively bulky, a 
messy glutton and a bore. Pandora’s 
husband, the super fit and super 
healthy Fletcher, can’t stand him. 
Nor can Tanner, his bitingly sarcastic 
seventeen-year-old son. But curiously, 
Cody, the thirteen-year-old younger 
sister likes him and cajoles him into 
giving her a music lesson. Edison’s 
food binges impinge onto the family 
diet and Pandora finds that she too 
is gaining weight though at a much 
slower rate. Fletcher eats separate 
meals. Thus the stage is set for a high 
conflict between dutifully doting sister 
and hypercritical husband. 

Shriver writes dialogue so biting you 
feel as though it will leave teeth marks. 
I have to say I quite enjoyed these acri-
monious exchanges and to her credit 
Shriver makes Fletcher and Pandora 
equal partners in their wrangle over 
what to do about Edison. Shriver 
makes you feel both Pandora’s sibling 
love for her obese brother and Fletch-
er’s disdain in equal measure. Break-
ing one of Fletcher’s prized customer’s 
chairs by sitting on it is the final straw.

Now the plot begins one of several 
twists. Pandora proposes that she and 
Edison rent a separate dwelling and she 
supervise him losing weight. Accord-
ing to her calculations, it will take a 
year for Edison to lose the 223 pounds 
or 780,500 calories (!) to return him to 
his former weight of 163 pounds. Natu-
rally, Fletcher is bitterly opposed to the 
scheme and offers to eat a chocolate 
cake in the unlikely scenario Edison 
will succeed.

I learned a lot about food both 
healthy and unhealthy as well as diets 
and hunger and the perils of early suc-
cess from reading this novel. But many 
of Shriver’s American references were 
lost on me such as the talk about Joint 
Custody, a popular TV show which I 
can’t recall gracing our screens. The 
jazz references are all done by way of 
short hand and I knew just enough to 
realise that Trane was John Coltrane 
and Sonny was Sonny Rollins.

There is an unexpected twist in the 
plot near the end which I’m not going 
to spoil by spelling out except to say, 
bear in mind The Life of Pi. This is a 
dazzlingly clever novel that makes 
food (and diets) more interesting than 
their duller real life counterpart pro-
grammes on TV.

Biting wit, an excellent film
WORDS BY MICHAEL MORRISSEY

HERS | READIT

This is a dazzlingly 
clever novel that 
makes food (and 
diets) more interesting 
than their duller 
real life counterpart 
programmes on TV
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MAYA’S NOTEBOOK
By Isabel Allende
Fourth Estate, $34.99
Isabel Allende burst onto the publish-
ing scene with House of Spirits and has 
never looked back. Today she is one 
of most widely read and respected of 
novelists. While she may not be quite of 
the calibre of Gabriel Marcia Marquez, 
she may be even more popular. Like 
Marquez, much of her work has been 
characterised with what has been called 
magic realism which consists of realism 
sporadically visited by supernatural 
or “magical” events. Maya’s Notebook, 
which contains no magic realism, is 
a grim account of rite of passage – a 
young woman who gets involved with 
the drug scene populated by unsavoury 
characters some of whom are gangsters. 
She herself becomes an addict despite 
the fact her gangster ‘friend’ and lover 
warns her against such habituation. I 
have read and heard that big time deal-
ers are often not users themselves.

Allende’s technique is to have two 
narrative strands running in paral-
lel – an oft used method that is usually 
successful in sustaining reader interest 
and gives a thriller-like quality to what 
otherwise would be a more straight-
forward narrative model. The first 
one is her life in America specially in 
Berkeley which the narrative informs 
has more Nobel prize winners than 
any other centres of learning – though 
needless to say not Maya. Her other 
narrative is based on Chiloe, a remote 
island off the coast of Chile that 
reminds me of Auckland’s Waiheke 
Island. It is outwardly peaceful but best 
suited to what have been called the 
walking wounded. 

As with Marquez’s novels, and 
perhaps in various cultures around 
the globe, it is the grandparents who 
figure most prominently in Maya’s 
emotional life and not her immediate 
parents. Popo and Nini are rich, strong 
and loveable characters that become 
beacons in her troubled life. Like many 
Latin American novels, Maya’s Note-
book has a leisurely even indirect feel 
but adrenalin rises during the period 
when she is being pursued by gangsters 
and the FBI. The darker side of Chilean 
history – in the 70s following the mili-
tary coup of General Pinochet enters 

relatively late in the novel. Later still, it 
is revealed that Manuel Arias, another 
older man who acts in a kindly pater-
nal way toward Maya, was a victim of 
torture but the trauma has caused his 
memory to bury the pain too deeply for 
detailed recall.

Maya’s Notebook is a moving novel of 
youthful folly and hope. In the end, we 
feel that Maya will somehow survive 
her perilous lifestyle. As the Americans 
say, her life is a tragedy with an upbeat 
ending. Allende’s fluent and detailed 
style imparts much insight to addic-
tion and constantly moves between the 
poles of a peaceful life and a stormy 
troubled one. As I have remarked about 
novels I liked, this would make an 
excellent film.

DANGEROUS REFUGE
Elizabeth Lowell
William Morrow ($26.99)

Elizabeth Lowell’s most recent novel is reminis-
cent of the veteran author’s earlier works, where 
romance reigned.

Missing is the tedium devoted to whatever 
research she delved into and the awkward dialog 
that often made characters seem weird and 
unlikable.

In other words, this is the best book Lowell has 
written in a while, romantically speaking. And 
really, what else matters?

Hero Tanner and heroine Shaye click from the 
start, and while neither fights or denies the fierce 
attraction, both assume any thoughts of a future 
together are futile because of geography – bad 
memories makes a move from Los Angeles to 
rural Nevada undesirable for Tanner and Shaye 
can’t imagine living anywhere else, especially 
not LA.

They are honest and open with each other 
about everything, which is refreshing.

The tension in the story comes from the murder 
investigation the two embark on. Tanner is a 
homicide detective, who is out of his jurisdiction 
when he comes to Nevada to deal with his uncle’s 
death. Shaye was a friend of the elderly uncle’s, 
and is the one who discovered his body.

The couple sets out to find a murderer, and 
finds love in the process.

Some may believe Lowell didn’t put as much 
time and effort into this story, and perhaps that’s 
true. It doesn’t matter, because it’s a solid, enter-
taining romance. It’s an interesting story, missing 
the stilted descriptions, awkward dialog and 
distractions that readers often have to sift through 
to get to the good stuff.

HOW IT STACKS UP
Overall rating: 4 of 5 hearts. It’s not as in depth 
or complex as Lowell’s other novels, but that’s OK 
– preferable even. The characters are strong and 
the murder-mystery compelling enough to keep 
your interest.
Hunk appeal: 10, a very strong 10. He’s rough 
around the edges and gruff at times. He blames it 
on his years as a homicide detective which have 
left him a bit jaded, and on genetics - his uncle 
was the same. But he is very good to Shaye, lov-
ing, protective and honest.
Happily-Ever-After: Very good. The suspense 
ending may surprise you – the fact that Shaye 
and Tanner figure out how to live together in mar-
ried bliss will not.

By Lezlie Patterson
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Bad night at the movies

HERS | SEEIT

Well, at least the credits  
to Black Rock showed prom-
ise. It was written by one of 

the Duplass brothers, creators of The 
Puffy Chair, Cyrus and Jeff Who Lives at 
Home. Mark Duplass wrote it for a mem-
ber of that Puffy Chair circle, actress-
turned-actress / director Katie Aselton.

But slumming in the land of the hor-
ror thriller doesn’t pay off for anyone 
involved. Rock is a poorly written and 
ineptly-directed genre piece that lacks 
tension, suspense, fear – all those 
things that make’ a “thriller” thrilling.

Lake Bell, playing one of a trio of sin-
gle thirtyish women off for a camping 
trip on the tiny coastal New England 
island of their youth, puts it best: “This 
is SUCH a bad idea.”

Sarah (Kate Bosworth) has lured 
Lou (Bell) and Abby (Aselton), two 
ex-friends estranged since high school 
(over a boy, naturally) under false 
pretenses. They’ll spend a weekend on 
remote Black Rock, remembering old 
times, drinking, digging up a time cap-
sule they buried there in their youth. 
Just us girls, right?

They’ve barely stepped out of the 
surf when they run into three hunters, 
younger guys whose older siblings they 
knew in high school. And when the 
ladies ask the one pertinent question 
that will determine the rest of their 
weekend, they utterly botch their reac-
tion to it.

“Wait, is it hunting season?”
Um, no. And these guys? Fresh 

out of the military. “Dishonorable 
discharges,” they offer. And still the 
women don’t flee.

Because that would prevent the 
drunken night of mixed signals, 
attempted rape and violent self-
defense. That would preclude the 
women fleeing into the dark, chased by 
unstable creeps armed to the teeth.

Aselton and her comrades get to be 
beautiful actresses all roughed up from 
the wilderness and being hunted. Their 
responses to their peril are predict-
able and not particularly inventive. 
The movies have a century of “Most 
Dangerous Game” stories to draw on, 
unarmed, unprepared people strug-
gling to outwit armed stalkers.

What do these ladies do? They strip. 
Naked.

“We have to get out of these wet 
clothes!”

The plot-driven nature of this exer-
cise means that nobody makes much 
of an impression, save for the gorgeous 
Bell, who shows up on set with pres-
ence to burn. The stunts, escapes and 
fights are grim and grisly, but generic. 
We’ve seen all this before.

And despite the odd moment of 
sisterly bonding (the point of view 
sometimes switches to the camp of the 
inexplicably psychotic men), there’s 
little here aside from that plot and a 
vague curiosity.

Who will live, who will die? And 
whose wet clothes will dry first?

BLACK ROCK
Cast: Katie Bosworth, Lake Bell, Katie 
Aselton, Will Bouvier
Directed by: Katie Aselton
Running time: 81 minute
Rating: R for some strong violence, 
pervasive language, sexual references
G
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Peeples is an African-American 
Meet the Parents that slips fun-
nyman Craig Robinson into the 

Ben Stiller role. Casting the musically 
minded Robinson in this formula 
comedy about screwing up your first 
encounter with your potential in-laws 
is like replacing Stiller’s Greg Focker 
with Jack Black.

Yeah, that might work. And here, 
formulaic or not, it’s funny.

Robinson plays Wade, an entertainer 
for kids who sings songs about learning 
to “use your words” and not pee your 
pants. How he ended up with stunning 
U.N. lawyer Grace (Kerry Washington) 
takes a bit of imagination.

Until you meet her parents. Not that 
she’s anxious to let Wade meet “the 
Chocolate Kennedys.” She does her 
family weekends in Sag Harbor with-
out her live-in lover.

But Wade, egged on by his “doll 
doctor” brother (Malcolm Barrett, 
hilarious) decides to follow her to the 
Hamptons and surprise her and her 
folks with a proposal.

The moment he meets her father, 
“The Judge,” he realizes the folly of his 
plan. Judge Virgil Peeples is played by 
the criminally under-employed comic 
David Alan Grier. His patriarch is a 
prickly martinet who so intimidates 
his family of over achievers that they 
all lie to him rather than upset his 
notion of family.

Daphne, his wife (S. Epatha Merker-
son in a rare comic turn), is a retired, 
vampy soul-singer with substance 
abuse issues. Young son Simon (Tyler 
James Williams of Everybody Hates 
Chris) is a genius and a social misfit 
who acts out by stealing.

Daughter Gloria (Kali Hawk) is a TV 
reporter who won’t tell Dad she’s in 
love with her camerawoman (Kimrie 
Lewis-Davis). And Dad has his own 
secrets, which Wade stumbles into as 
he blunders his through a domestic 
situation fraught with peril.

Robinson (The Office, Hot Tub Time 
Machine) is in his ease, here, sur-
rounded by funny people so that he 
doesn’t have to carry the movie. But 
reacting to every new discovery about 
the Peeples, and about his girlfriend’s 
secret past, he’s a stitch. 

She’s dated a LOT of rich, older men 

in Sag Harbor. How’d he find out? At 
the market.

“I met Uncle Ben and Bojangles up 
in here. Who else did you date? George 
Washington Carver? W.E.B. Dubois?”

Writer-director Tina Gordon Chism 
earned her directing debut with pretty 
good scripts for Drumline and ATL. She 
packs this one with amusing characters 
in awkward, if obvious situations and 
makes the most of them. Tyler Perry 
produced Peeples, and he could take 
notes on how to make a lowdown, broad 
farce that’s never too low or too broad.

The laughs follow an overly familiar 
path, but it’s great to see Grier, one of 
the bright lights of the seminal TV 

sketch comedy In Living Color, button 
down this judge and find ways to break 
formula and make him hilarious.

And if these Peeples don’t make 
Robinson a comic leading man, they 
at least predict a comic franchise that 
Perry can produce without having to 
don a dress.

PEEPLES
Cast: Craig Robinson, Kerry Washington, 
David Alan Grier, S. Epatha Merkerson
Directed by: Tina Gordon Chism
Running time: 95 minutes
Rating: PG-13 for sexual content, drug 
material and language
GG

Judge Virgil Peeples is played by the criminally 
under-employed comic David Alan Grier. His 
patriarch is a prickly martinet who so intimidates 
his family of over achievers that they all lie to 
him rather than upset his notion of family
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Exhilaration. Love. Passion.  
If you don’t feel even the faint-
est twinge of excitement at 

those words, call your doctor – an MRI 
might be in order. Because even the 
most jaded of us are hardwired to feel 
a surge of positive emotions in connec-
tion with love.

What causes some people to become 
hooked on falling in love? Turns out, 
these cravings are linked to some 
pretty scientific phenomena. Being in 
loving or being on cocaine: in terms of 
brain function, the effect is virtually 

the same. Chemically speaking, we 
love to be in love. But some of us may 
develop a habit of being in love for the 
sake of being in love. And that can be 
dangerous.

Selecting ‘True’ on most of the ques-
tions (opposite page) doesn’t automati-
cally mean that you are a love-aholic. 

In love with love?
WORDS BY TWOOFUS.ORG

It probably does mean, however, that 
you are a die-hard romantic. And as a 
romantic, you may be more vulnerable 
than other people to such an addiction.

The compulsive desire to fall in love 
– over and over again – can also be 
prompted by poor childhood nurtur-
ing, low-self-esteem, lack of positive 
relationship role models or unrealistic 
depictions of romance in the media. 
Even our bodies can work against us, 
cranking out hard-to-resist chemicals 
– chemicals we may try to re-manufac-
ture once the initial buzz wears off.

THE SCIENCE OF LOVE
In a scientific study, various subjects’ 
brains were scanned as they viewed 
a photo of their beloved. The study 
revealed that when people are in love:
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•	 The craving portion of the brain (the 
caudate area) becomes very active

•	 Dopamine – a powerful neu-
rotransmitter affecting pleasure and 
motivation – is released, flooding the 
caudate area

•	 The caudate – now having a good 
time – sends signs for even more 
dopamine

•	 The transmission of dopamine 
causes the subject to feel a significant 
chemical high, similar to the effects 
of cocaine

THE SCIENCE OF LUST
Lust produces is own chemical reac-
tions; however, the brain systems pro-
cessing “love” and “lust” appear to be 
distinct. Subjects shown erotic images 
had the following reactions:
•	 The hypothalamus – which controls 

drives such as hunger and thirst – 
was activated

•	 The amygdale – which handles 
arousal – was also activated

•	 Love and lust do have an intersection 
point: when dopamine is released, it 
triggers the production of testoster-
one, which is critical for sex drive in 
both men and women.

THE SCIENCE OF HEARTBREAK
Given the “feel good” sensations trig-
gered by being in love, love addiction is 
an understandable temptation. While 
being in love makes us feel good, being 
rejected makes us feel bad – liter-
ally. Subjects who had been recently 

Enjoy the rush: Once you have 
gained mastery over your emotions 
and have determined that your feelings 
for your partner are indeed lasting 
and sincere, enjoy! We naturally feel 
pleasure from being in love. So long as 
we are not in manic pursuit of a false 
emotional high, we can and should cul-
tivate relationships that bring meaning, 
pleasure and satisfaction to our lives.

POP QUIZ – ARE YOU ADDICTED TO LOVE?

TRUE/FALSE I tend to fall in love fast and hard

TRUE/FALSE I tend to fall in love frequently – with different people

TRUE/ FALSE I use the word “soul mate” on a routine basis

TRUE/FALSE I crave romance and excitement throughout all phases of a relationship

TRUE/FALSE I am a big believer in love at first sight

TRUE/FALSE I think love is about passion and excitement

TRUE/FALSE I watch a ton of romantic comedies or dramas

TRUE/FALSE I think the relationship dynamics in these movies are generally realistic

rejected by their beloved were shown 
pictures of their exes. Their brain scans 
revealed that the insular cortex – the 
part of the brain that experiences 
physical pain – became very active.

BREAKING THE ADDICTION
If you 1) feel a compulsive need to be 
in love at all times; 2) find yourself 
leaving healthy relationships merely 
because the “spark” is gone; or 3) fall 
in love too quickly, you may need an 
intervention. Here are some steps to 
help you stop trying to get a quick “fix” 
from love ... and attain a meaningful, 
sustainable relationship:

Quit cold turkey: If you are hard-
core love addict, you may need to quit 
all your romantic interactions cold 
turkey. Take a three-to-six-month fast 
from love. During this period, don’t 
flirt, don’t date ... don’t even think 
about dating. Limit your face-to-face 
and social media interactions to pla-
tonic friends. Focus on your hobbies 
and interests – channel your passion 
for romance into a passion for life.

Know thyself: Learn to separate 
your feelings when you are with your 
love interest from your feelings for 
your love interest. When you are 
engrossed in spending time with a 
partner, you may not always be able to 
see the relationship clearly. Take a step 
back and try to objectively assess if you 
are really in love with this particular 
person ... or if you are just in love with 
the romance itself.
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Dear Mr Dad: I’m seeing news 
stories all the time about how 
stay-at-home dads are becom-

ing more common, and how fathers of 
all kinds are taking on a greater share 
of the parenting workload. While that 
sounds like it should be a good thing, 
I’m worried about how the kids will 
do. I have nothing against fathers, but 
after all, mothers are naturally better 
parents than fathers, aren’t they? So 
doesn’t it follow that they’d do better 
in life if they were raised primarily by 
their mothers?

HERS | FAMILY

Ask Mr. Dad: Dude, is that 
your baby crying?

colleague, Ross Parke (it’s also what 
got me passionate about working with 
fathers). And just recently, a team of 
French scientists found the very same 
thing. What I found most surprising 
about their “discovery” is that they 
were actually surprised. 

The study, led by Erik Gustafsson of 
the University de Saint-Etienne, looked 
at 29 babies younger than 6 months of 
age and their parents. The researchers 
recorded the babies crying and then 
played them for the parents, asking 
mom and dad to identify which baby 

A: In a word. “No.” I’ve been doing 
research and writing about fathers for 
nearly 20 years and I can assure you that 
there’s no scientific evidence to support 
the claim that women are naturally bet-
ter at parenting than men. No question, 
they’re better at being pregnant, giving 
birth, and breastfeeding, but when it 
comes to actually caring for children, 
the most important factor is not the sex 
of the parent, but the amount of time 
the parent spends with the child. 

That bit of information was dis-
covered several decades ago by my 
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was theirs. The hypothesis was that 
while being able to pick your baby’s cry 
out of a crowd doesn’t mean you’re a 
good parent, it does indicate that you’re 
at least paying attention.

Here’s what Gustafsson and his team 
found: Of the 14 dads who spent an aver-
age of four hours a day (or more) with 
their baby, 13 ID’d their own child 98 
percent of the time. The 14th was right 90 
percent. How’d the moms do? Exactly the 
same as the dads – as long as they spent at 
least four hours per day with their baby.

Clearly, one’s parenting abilities 

aren’t determined by biology, but 
by on-the-job training. Parke and I 
debunked the moms-are-biologically-
better-at-parenting-than-dads myth 
(and a number of others) in our book, 
Throwaway Dads: The Myths and Bar-
riers That Keep Men from Being the 
Father They Want to Be.

Speaking of debunking myths about 
father, another one just bit the dust last 
week in England. Turns out that, gasp, 
men want to be fathers just as much 
as women want to be mothers. Again, 
everyone – except for millions of dads 
who could have told you the same 
thing – seems so surprised. What (or, 
more accurately, who) has the British 
Sociological Society in such a tizzy is 
researcher Robin Hadley, who studies 
men who are involuntarily childless. 
Hadley says that his research “chal-
lenges the common idea that women are 
much more likely to want to have chil-
dren than men.” He found that four out 
of 10 childless men feel depressed about 
the situation, compared with three out 
of 10 women, and seven out of 10 men 

When it comes to 
actually caring for 
children, the most 
important factor 
is not the sex of 

the parent, but the 
amount of time 

the parent spends 
with the child

confess to a yearning to have a child.
The big difference between childless 

men and women is in the emotions 
they express. Toeing stereotypically 
gender lines, men tended to feel angry, 
isolated, jealous, and sad. And while 
women may have felt some of the same 
emotions, they added one that didn’t 
show up on men’s radar at all: guilt.
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WORDS BY LARRY GORDON

Using technology to fight 
cheating in online education

While Jennifer Clay was 
 at home taking an online 
exam for her business law 

class, a proctor a few hundred miles 
away was watching her every move.

Using a webcam mounted in Clay’s 
Los Angeles apartment, the monitor 
in Phoenix tracked how frequently her 
eyes shifted from the computer screen 
and listened for the telltale sounds of a 
possible helper in the room.

Her computer browser was locked – 
remotely – to prevent Internet searches, 
and her typing pattern was analyzed 
to make sure she was who she said she 
was: Did she enter her password with 
the same rhythm as she had in the 
past? Or was she slowing down?

In the battle against cheating, this is 
the cutting edge – and a key to bolster-
ing integrity in the booming field of 
online education.

Only with solid safeguards against 
cheating, experts say, can Internet 
universities show that their exams 
and diplomas are valid – that students 
haven’t just Googled their way to an 
“A-plus” or gotten the right answers 
texted to their smartphones.

“I think it gives credibility to the 
entire system, to the institution and to 
online education in general,” said Clay, 
31, who is studying accounting at West-
ern Governors University, a nonprofit 
institution that enrols many working 
adults like her.

But defeating the ingenuity of com-
puter-savvy students is a huge chal-
lenge that has attracted much invest-
ment and attention in the last year. The 
whole system can be corrupted with 

something as low-tech as a cheat sheet 
tucked out of camera sight.

“Online courses are under scrutiny 
to show evidence of integrity in ways 
that face-to-face courses aren’t,” said 
Teddi Fishman, director of the Interna-
tional Center for Academic Integrity at 
Clemson University in the US.

William Dornan, chief executive of 
Kryterion Inc., which monitors tests 
for several schools and companies, said 
technology is up to the task. He con-
tends that his webcam system reduces 
cheating far below its occurrence in 
regular lecture halls.

“Security is incredibly important,” he 
said. “If it’s known you can cheat, that 
completely dilutes the brand.”

Some students say no security mea-
sures are fail-safe.

University of California sophomore 
John Shokohi took a water issues 
class last spring that allowed webcam 
proctoring in his dorm. The 19-year-
old environmental studies major said 
he did not know of specific cheating, 
but added that online education was a 
tempting target for desperate students.

“Because you are not around other 
students, you are not so worried 
about people watching you or getting 
caught,” he said.

Although online classes have existed 
for more than a decade, the debate over 
cheating has become sharper in the last 
year with the emergence of “massive 
open online courses.”

Those MOOCs, as they are known, 
usually are offered free by such orga-
nizations as Coursera and edX in col-
laboration with colleges, and can enrol 

thousands of students in one class.
Private colleges, public universities and 

corporations are jumping into the online 
education field, investing millions of dol-
lars to tap into the vast pool of potential 
students, while also taking steps to help 
ensure honesty at a distance.

Despite public suspicion about 
online deception, studies seem to show 
that there is not much difference in 
the amount of cheating that occurs in 
virtual and real classrooms. A 2010 
study in the Online Journal of Distance 
Learning Administration found that 
32.7 percent of online students self-
reported cheating at least once on tests, 
compared with 32.1 percent of those in 
on-campus classes.

But as online education grows, even 
small vulnerabilities could become big 
problems, academics fear.

The “size and scale (of MOOC 
courses) make it a bigger issue,” said 
Cathy Sandeen, vice president for edu-
cation attainment and innovation at 
the American Council on Education.

The council announced in February 
that it considers four MOOC courses 
from Coursera worthy of college credit 
when they include webcams and moni-
toring of typing patterns.

“The (security) standard we want to 
see is something equal to or better than 
a large lecture class at a university,” 
Sandeen said.

Aside from the Web cameras, a host 
of other high-tech methods are becom-
ing increasingly popular. Among them 
are programs that check students’ iden-
tities using obscure biographical infor-
mation (which of these three telephone 



June/July 2013 INVESTIGATEMAGAZINE.COM 47

with Kryterion webcams to monitor 
tests and scan the room for visitors or 
cheat sheets.

If the proctor senses something 
suspicious, the test can be interrupted 
or cancelled, according to the school’s 
provost, David Leasure. A webcam 
detected the presence of a Los Angeles 
Times photographer in Clay’s apart-
ment before the student could proceed 
with the exam, which she passed.

StraighterLine, a company that offers 
online courses accepted for credit at 
some colleges, switched in November 
from optional test proctoring to man-
datory use of webcams. That added $10 
to students’ cost per course.

“We made the change because we 
believe that the academic integrity issue 
is likely to become a big issue across all 
elements of higher education,” Chief 
Executive Burck Smith said.

Despite public suspicion about online 
deception, studies seem to show that 

there is not much difference in the 
amount of cheating that occurs in 

virtual and real classrooms

numbers was once yours?).
Programs can generate unique exams 

by drawing on a large inventory of ques-
tions and can identify possible cheaters 
by analyzing whether difficult test ques-
tions are answered at the same speed as 
easy ones. As in many campus classes, 
term papers are scanned against mas-
sive Internet data banks for plagiarism.

At Western Governors, nearly all 
39,000 students have been supplied 


