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A comic showease

“We need help to conquer the world

Want to get into the crazy fast-paced world
of publishing? If yvou've got a good grasp of
English and you're resourceful, hard-work

ing and passionate, we've got 2 options:

Marketeers (full-time job)

Can you sell 1og to an eskimo? Can you mastermind & mar-
keting campaign that gets people talking? Do you know how
to manipulate the masses on soclal media to your will? Then
you're the evil genlus we're locking for! We need someoneg
with a marketing background to help us create cool
concepts, public engagements and generate enough moolah
to fuel our office parties.

Contributors (ad-hoc)

We are always open to contributors who want to polish
their writing skills, or simply want to get their work out
there. You can even write for our website blog. Best part
is, you don't have to be at the office (unless you want to)
to be a contributor, You will, however, have to meet us
first in order for you to know some guldelines (yes, we
have some) for our contributor programme.

Interestad? S8end us your CV and portfolio (if you have
one). Den't be soared - we don't bite. Apply via emall to;
interns@campus.com.sg
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THEMED CAFES & RESTAURANTS 3%

" LET US SHOW
YOU ARDUND

Themed cafes and restaurants are popular in
Paiwan AL Ximending (FEMEL you can find themed
cafes like Risotto with in-house golden
retrievers, as well as the marine-themed Fishnest
Loisure Tea House which is bathed in biue ldghts
with swings for chairs At YongKang Street (HEE
) theres the rabbit-themed Muke's Café which
offers both drip coffee and baked goodies such as
quiches and cookies,

Architecture lovers will appreciate Pive-Dime

: . A 13
| b
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w AHD 4 v B = ) Driftwood House ((EAME, with branches scross
- = - gF¥ - e - | I'aiwan, which uses driftwood for their

= : = i RABEP® LR ol = 8- Most of you may knew Taiwan as a interior decor. For craft beer -

el l ¥ - W el . N M B foodie nation, but there's so much y - lovers, Le Hle dor \ﬁﬂ;ﬁ 7
more to food than you can Ilhﬁﬂgr-hﬁ!' ! v E?fftlr.s ldu'-}"o wheat Iuea_‘:': as
From traditional aboriginal fare to lager, dunkel and honey lager.
street nosh seld in night markets, with tasting glasses available.
follow Ah Beoon and OhBear as they

= 1 travel around the country in search

MARKETS of something to suit each and every

taste bud out there!

'Ilillg

Talwan's traditlonal webl markets are
great placed to try come fresh catal.

Far exsmple, housed Withii an oid market
building in the middle of ‘a traditional wet
market iz Adiiction Aquatic Development (L8|
B which Testures standing sushi bars with
Eanks of king crats, lobsters occeallops, eto.

QUIRKY FOCD

idike flower-themed asnacks? Artemis Garden's flower-
fiiled greenhouss has a cafe sorving flower-related
goodies while Tavender Cottage features lavender-
based food and beverages. At Xinshes Sea of Flowers
you can find people eating out of flower pots
filled with ice cream and topped with cookie crumbs
In Chiang Kai-Shek Shilin Residence, you cAan tour
the gardens while sampling flower-shaped ice cream
sticks.

In dry markets, including supermarkets, you ll
find cooked food readily available too
offering dignes in huge trays. And mostly
priced by weight; Sdmilar fto that of our mixed
yepatables Stally fthey offer a.an array of
foor, and sometimes include steamed desserts,
like yam paste and sweet glutinous rice

WALELAA

1AKKA FOOD N

Taiwaness food creations from the town of Jiaocsi
have hit the blogosphere with a number of
interesting items, ineluding watermelon bread
from Jimmy's Bakery (MUEEMFFAIED) - bread that's
cleverly coloured to look like watermelon, both
incide and out, with coloured powders. only 100
are produced per day. For a unique taste, try some
chilli ice cream with & range of spiciness at the
Chili Hunter Creative Museum JEHIZRIED, where you
cAn Also purchase cnilli snacks. chilli chocolates
and ehilli ligqueurs!

it

NIGHT MARKETS
& STREET FOOD

»

Taiwans night market
culture is & well-Enown
phonomenon. of fering cheap
shopping options Az well RS
food. In Taipel alone, there are as nany
as 24 nizht markets, and each with their
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m— own specialty ummﬂmﬂ
S et L L
e For instance, Fu-Da Night Harket (RATITH iﬁr ks 21 S

offors fried onigiri irice balls) as well
a8 whole roasted pigs. while Gongguan
Hight Market (REEPE) is known for their
bubble tea

L) B

Along the streets of tourist
destinations you can find almond tes,
and food like grilied sausages as well

Lalwwan

| as deep-fried or prilled bquid (8 lecal o o | 8
o Epecialtyl You ean also find oraft Aborigingl foed onn be found not v
e~y Dbeer and ice oream sandwich heze Jonly in aboriginal villages but THE HEART OF ASIA | S
. &1l s0ld at affordable prices. - plso alohg old streels in places i
s RBRASMAMER R
stirfried bamboo shoots, TAIWAN TOURISM BUREAU SG OFFICE j‘i

| www.taiwannettw | Y
FIND TAIWAN TOURISM ONFB /" 18
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Richmond Station

5 e '_-*,ﬂ!j British-inspired cafe, the menu showcases
=

20 Bali Lane

www.richmondandcoffeegroup.com

The Coffee

465 Crawford Lane

www.thecoffeecart.co

Creatures$
V' 3

L

120 Desker Road

www.creatures.com.sg

277 Orchard Road, &
orchardgateway, .
#82-09

www.glacieryogurt.com
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Eqgs Benedict are a dime a dozen now
but nowhere else is as dedicated to
offering English staples as Richmond
Station, where they hake their English
~ crumpets and muffins freshly onsite for
: the oozy poached eggs fo lay on. Their
= _ fish pie is highly recommended too! A

the marriage of British grub fo the l:;:"of'}fl‘:fz:""d

_3’ Singaporean taste, with prices kept & w5

affordable for their generous servings. ——

If you are a cafe hopping addict or
you just love food, then check out
these upcoming cafes!

For furthur information check out our
reviews at www.campus.com.sg

Part of Spizza, this cosy ltalian diner is
set in the basement of the snazzy
revamped Capitol Piazza. Enjoy the same
awesome pizzas with the additional
option of taking home some of the
ingredients available in the retail section.
Their pizza specials change monthly, with

' unusual ingredients like lamb chipolata
" | and breakfast toppings (ie. bacon and

eggs). Students enjoy 15% off from
Mondays to Thursdays!

0 IR DR VIR WOT P IR

Cart Motorino

Featuring an entire coffee cart in their
premise (hence their name), the cart
doubles up as a pop-up cafe for rental
too. Cakes here are baked in-house daily
- their most popular being the Rainbow
Cake - and they're also open to cake
commissions. Another popular dessert is
1h.eir.Bunermi|k Waffle, which is IPpped 30 v Vol Road,
with ice cream. Of course, the main draw Clarke Quay,

of this cafe is its range of coffees which | #0101A

are non-acidic.

www.motorinopizza.com
g 2 |

| Marco Marco
g Feast in creations that combine ,
o Peranakan flavours with influence from
everywhere else. Take for instance their
Italian Yong Tau Fu, which looks just like
our local offering but filled with cheese,
or their Miso Cod and Ulam Onigiri which
pairs Japanese flavours with Peranakan
« - herb rice. This double-story restaurant is
% ideal for both dining couples and larger
groups, with an interior that is filled with
gigantic displays of fresh-cut flowers.

——

.

i
N 23 Circular Rd
41 www.marcomarco.com.sg

Alt. Pizza
Conveniently located at the basement of -
Orchard Central, Glacier is a yoghurt bar
with dispensers mounted on the wall,
with up fo six flavours offered each day.
Besides the usual plain frozen yogurt,

. you can also get interesting flavours such
- ﬁ % osEarl Grey and Mangosteen. You can

have it as a parfait with your choice of
toppings - both wet and dry - or even
pair it with fresh Belgian waffles.

= 3 T
- Suntec Tower 4,
#01-602

www.alipizza.com.sg

DL e

Using only the most natural, simple and
freshest ingredients (flour and organic
extra virgin olive oil imported from Italy),
even the cheese is of a higher grade
mozzarella called Fior di latte. They take

, their pizzas seriously - even a simple one

has been prepared for 30 hours, and then
cooked over their custom wood-fire oven.
They also serve roasted wings and
meathalls s starters, in addition to the
unique brussel sprouts pizza.

For a fouch of international cuisine in
your pasta, pizza or panini, this ltalian
restaurant serves up unique concoctions.
These include paninis with names like The
Chiang Mai and The Cubano, to pastas
with flavours of India (tandoori/masala)

~ and Singapore (laksa). They also serve

traditional Italian pizzas with toppings
like serrano ham and spicy pepperoni.
This rustic restaurant serves up food with
fresh ingredients at affordable prices.

You will definitely be spoiled for choice,
as Alt. Pizza offers plenty of unconven-

' tional yet inventive toppings, such as
" white anchovies, blue crab and even

wagyu short rib meathalls. The
adventurous can also customise their own
pizza by choosing their own sauce, cheese
and toppings, meaning you can get
650,000 unique combinations! In
addition, they also serve chicken wings
and pizza doughnuts.
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THE ART OF F&B INDUSTRY.
Are you up for it?

Contact RAS at enquiry@ras.org.sg
or 6479 7723 to know morel

WWW.ras.org.sg

SME TALENT
PROGRAMME

Who'’s eligible to apply?
Singaporean students (only)
who are able to start work
immediately upon graduation
(ITE/Poly/Uni) or after National
Service, who have great
passion for F&B industry with
positive attitude in leamning.

Monetary reward
- Study award (up to S$ 18,000)
- Sign-on bonus (up to S$ 8,000)

Career progression

Various roles such as chefs,
front-line service, corporate
functions and many more in
local established F&B
companies including cafes, fine
and casual dining restaurants,
pubs, kiosks, etc.

Guaranteed 1 year structured
training plan and job rotation

Administered by Supported by

RESTAURANT
ASSOCIATION OF §,’,?Q’S{!3’,§
SI NGA PORE Enabling Enterprise



@ (OLLECTIVE BENERS $

(oflective Brawers adds a local twist to
your usual Western tafe favourites.
Rendang Grilled Cheese Sandwich, Mila
French Toast and Ondeh-Ondeh
Pancakes anyone? Pair these up with
their specaity brawed coffees.

AA

@: O Sy

Priding itseff as the first Western
Vegetarian dafe n Little India, (afe
Salivation has @ mind boagling arvay of
pustas, Sﬂ“dﬂlfhﬂi_ Furgers an fizzas. offarings, Vegetarian Express does Tupanese
Theres something for everyone, even if benta sefs, baked saaghattl and other fusion
they're not vegetanian: dishos a5 el

@ 105t 07 CONMONS £

An Gmpratentious cafe that serves up
excellent espresso-based drinks and
yummilicious sandwichos and desserts
[ike Chocalate and Peanut utter Tart,
it alsa has a variety of Toas ana
milkshakas far non-caffeine drinkers

@: Vo oS

Home- caoked vegetarian meals that ave
waltet-friendly are what voull find here.
Busides the familiar Chinese zi-char

I7 Race Course R 205 tougang 5t 2L, Keartland Mal, #0204 (33 Buwen Road 301 Changr Raad

@: e 0 D Bk £

Youl find o variety of home-cooked
TFananese dishes here, fram yaki-sob
T tuna with yuzi- miso sandwich and o
howil of salad. You can alse try @ variety
o fruit sake and umeshu, plus most of
the food and drinks are retaled of
their store.

OF SINGAPORE

I EIPRESS 3

HOUSE OF COMMONS

18 Mobamed Sultan %oad

@: o

[ wddition to the variety of Korean
Tusion dishas, from haked rice served with
Karean spices in mess tins o pathingsi
desserts, Kokomarma alsa offers 4 spread
of breads, cakes, pastries and french
fivtisan croissant to go with that cuppa

| Zubir Said Drive, Schoal of The Arks,
F0I-01

@: it o

Located in Orchard Central, this (5@ halal
eatery with n extensive menu consisting
of pastas, barger and light bites. For the
<weet-Taothed, dig into thetr tray of 12
Mini Putts which cansists of 12 scoops of
(e cream of your chaige

[0 £
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18] Oxchard Road, Crehard Central,

EiSHb
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Ajtmpmas cosy setting offers homely
traditional Korean fare such a5 Beef
Kalvd, Ariny Base Stew and Kimahf
Fancake. Chaose from g range of soft
drivies fram Korea to accompany your
‘Ieal that's prepared fresh.
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& Hamdy Road, The Cathay, #8-13

@ 10 ASSENBLY GrOUND £ @)% THE DALY SCO0F

@ 15 s O i @: v Tt @: e : @

@: 1om mon

Tamays tdon s one of few places in
Stngapore sffering the wheat flour noodle
s s speciality. Enjoy & bowl of thick
chewsy udn immersed [ your chaice of
troth that range from pork ta misa fo
Tapanese purry.

(7 River Valley Raad, Liang Cout, #01-3

Thiie-cutesy eafe in Chinatolen is where
youl can savanr French pastries with
Chingse tea Their signature Choux
pastries eome In g yarty of Havours
Eir Grey. Mateh, Oalong with Peach,
and Hoiicha.

33 Kreta Aver Roud, #01-12

Sigter cafe of Working Title, i oviginally
started off as o brunch cafe before going
Mexizan by offering yourmet taces with
artisandl coffen. Thirlk Cajun Chicken
Tauns and Smaked Duck Burvito o marry
That f1ee cupna.

178 North Bridge Road

A cosy, no-frifls quaint cafe that changes
its menu every 3 manths, dig into their
signatire fusion grub |iks the Darkuiny
Burger (Chinese smoxed duck and hotsin
sanze] and Jeed Dirty bandung (rase symip
I a eafe utte)

48 Arab Street

This fittle gem focuses on perfecting only
Toramisu which eames 1n a1 rvay af
flavours, including Lychee and Matcha.
Light in density and sweetness, the recipe
s been thoughtfully tweaked fo suit
Iocat tasiebuds

& Eu Tang Sen Street, The (entral,
#4109

Liated o0 u ranfiop in Chinatown, this
indie:ainit s stocked with over 30 types
oraft beer, while the kitchen conks up o
yanety of fusion nivbles: fram Pached
Chicken Rice Sushi to Ctah Bomb wrapped
i1 Warion Skl

| Park Rd, #08-00 Peaple s Park Tomple

This trendy cafe serves all your srunch
fawurizes like scrambled eqgs. wiener

suusage and thick taast - with ingradients

sourced from araurd the world
Accampany these with theiy spectalty tea
lattes!

1 Hondy Roud, #0121

This 1-vear ofd local crasmery continues
. ehurn aut ynusoal flavours with the
lise-of quality mgredients to pair with
therr waffles The hest-selling flaynurs
here incude Coconut, and Ma Shan
Wang (durian!).

| Zubir Suid Drive, SOTA, #01-03
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Fﬂﬂﬂ WASTAGE K

Mention 'supermarkets’ and what comes to mind is the
convenience of strolling down countless aisles and being
fascinated by the wide selection of food and household
products. However, to maintain this glamorous fagade,
supermarkets generate huge amounts of waste by throwing
away foods that have gone past their prime, but are still edible.

FILTERING THE GOOD, THE BAD AND THE UGLY

As consumers, we [udge and associate the physical characteristics
of products — their packaging, colour and shape — as a gauge
for its quality and freshness. For products that might look
defective, we simply toss them aside. Sometimes, food arrives
in supermarkets in poor conditions which can be attributed to

inadeguate packaging or the long distance it takes to be delivered.

Supermarkets that pride themselves in selling and displaying
quality food products are those who engage in cosmetic filtering.
To meet consumers’ demand for large displays of fresh and
undamaged produce, many supermarkets end up discarding tons
of perfectly edibie — but blemished - food. Even though the foods
are safe to eat, those with slight defects are often discarded
since they do not meet market standards.

NTUC Fairprice Is addressing this issue with a simple plan: they
cut up the fresh but blemished fruits (and vegetables) and
repackage them as cut fruits.

AS ARESULT,

90%

OFREPACKAGED
FRUITS WERE SOLD.

PERISHABILITY OF CONVENIENCE FOOD

Qur dietary hahits are influenced by our hectic lifestyles — we
tend to buy foods that require less cooking, or ready-made meals
that are easier for consumption. Catering to consumers’ needs,
many supermarkels display large quantities of perishable food
products like cakes, breads, sushi and deli meats to induce
purchase,

When it is nearing the supermarket’s closing hours, prices of
food items tend Lo be slashed to entice customers to purchase.
However, at the end of the day, when there are still leftovers, it
is common for the food (o be thrown away.

These days, in an effort Lo cut waste, some supermarkets — like
Sheng Siong — are feeding their staff with leftover food, and
some others are looking into technologies to convert food waste
imo feed or fertilisers,

Canmpis | Fesie 35 | 08

BYKIRSTINSOW &

INAYEAR,
NTUCFAIRPRICE WASTES AB[IlIT

2,200 2= ’
L | '
SHENGSIONG JUNKSUPTO % ’

15% rronuce.

NUMBER CONFUSION

A food product has several expiration dates printed on its labels.
Sometimes, having too many dates and numbers might confuse
consbmers and mislead them into thinking that the food has
expired and is therefore unfit for consumption.

Often there are a few types of expiration dates and they mean
different things. A 'Sell By’ dates acts as an indicator for how

long a supermarket can display the product for sale before its

quality deteriorates.

‘Best Before’ dates appear on a variety of frozen, dried and
tinned foods. These dates are advisory and refer to the quality of
the product. Foods kept after this date may lose its optimum
favour and texture. On the contrary, food must not be consumed
after their stated ‘Use By date, as they will spoil immediately
and may be detrimental to health should it be consumed.

Foods that have gone past thelr ‘Sell By and ‘Best Before! dates
were often tossed out, but these days, more and more
supermarkets are donating their food instead to charities like
Food From The Heart.

BY GERMAINE LEOW

'~ FOODHASTO.
LOOK GOOD. |

UGLY ONES ARE, WELL, LEFT

ON THE SHELF.

Food — just like anything else on the shelf, has to look good. If Apple didn't
package its products with such classy simplicity, the streets wouldn't be filled with
people on iPhones. If that cup of latte didn't make a kitten out of foam, the café’s
plain lattes wouldn't get a spot in magazines. Similarly, there is a saying that the
less good-locking people are left on the shelf — unless, their inner beauty crushes
all that is superficial. However, food is not as lucky as us humans; if they fail to
impress our eyes, they'd miss the chance to impress our taste buds — no matter

how good they may taste,

CAUSE

Sight is the most important
sense,

According to a study done by Oklahama State
University, our sense of sight ranked as the
most important sense in response to food,
weighing at 83%. On the cantrary, our sense
of taste sits at the other end of the scale. This
means that when it

comes to food and

eating, taste seems

to be the least of =
OUr CONCerms.

Colour can fool our
taste buds.

An experiment proved that a
blindfelded person cannot tell
red wine from white wine.
Even when the blindfolds
were taken off and white
wine was dyed red, the
experiment was concluded
with similar results - colour
can foo! your taste buds. This could be the
reason children go "yuck”™ whenever they sea

Sy

greens on their plate.

The influence of printed
media.

Food magazines and cookbooks rely largely
on the appearance of the platter. VWhat
makes a fast-selling cookbook! One stashed
with pages of gorgeous treats that could
make the reader drool right there and then.
These ‘visual aids” have more ability to
influence a customer compared to detailed
descriptions of the dishes.

EFFECT

The impertance of food appearance to
our society has resulted In several habits
— both good and bad — which is
becoming our way of life.

Food presentation
is essential to the [
success of a dish. B
A a Food and Mutrition P, i
student in secondary schoal, \\\_H ———
| found that our teachers judged B
aur food solely by appearances. | was no chef,
sa | used the art of food presentation to mask
the burnt ends of my chicken pie and got
mysell a good grade. Quoting David Wynne, a
Culinary Arts instructor at The Art [nstitute of
Seattle, “WWe ear with our eyes first.”

Result in picky §
eaters and
food wastage.
Consurmners deter from
ofi-coloured fruits and
vegetables at supermarkers, .
as they have an impression that the least
appealing of the lotwould not taste as good,
resulting in perfectly good vegetables possibly
thrown away. Similarly, it's not surprising that
people would often choose food at restaurants
based on how they look on the menu as well,

...and social media.

Everyone’s probably guilty of
taking photos of their food
and posting them on social
media before tucking in. This
has resulted in the birth of
many social media accounts
contributing to the
widespread phenomenon of
#foodporn. People often
fork out a few more daollars
for a cute dessert just to
take a good picture of it

GOOD

|. Restaurants, cafés and eateries strive
for better food presentation, adding
onto the appeal of their dishes and
quality of food,

2. Cultivates and nurture the artistry
of food art such as |apanese bento art
as well as well-designed food

packaging,

BAD

|, Consumers reject ugly looking food,

resulting in frequent wastage of edible
and good quality food,

2. We select good-looking food just
for the sake of photography and social
medha, regardless of quality, taste or
even persanal preference.

As the saying goes, "do not judge a

book by its cover.” Just as how looks
mamemryﬁthhmh‘ toa
foudtanm

opportunity 1o try a1 '
enly baeaus‘m: :uan*: look m?

Canspus | lsse 39 [ 99
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KOPITTAMS WERE ABLNDANT IN SINGAPORE
IN THE FaST. BUT AS OF 2014 ongr 930 Foop
COURTS, COFFEE SHOPS AND EATING NOUSES |
REMATN, CQHPAREF TO 4 TOTAL OF 6,859 Fifa

THE KOPITTAM:

For many of us, the kopitiam (Hokkien/Malay dialect
For coffee shop) is seen as a part of our daily routine.
At dny given time of the day, weary eyed residents
who need a buzz of energy flock to the nearest
open-air kopitiam to get their dose of kopi gao 1
(strong coffee) or teh siu dal (bea with less sugar).

Remember being served ta-bao (take away) kopi in |
condensed milk cans? Who would have ever thought of
that? However, with Singapore having transitioned
from a third world to a first and locals having |
greater and bigger ambitions other than taking aofter |
the family business, these once omnipresent safe

havens for the sleep-deprived seem to be slowly
coming te an end.

—==|:-==—___-____—|’:"

£ o, | Besine 39| 10

FAST AND PRESENT

In the earlier stages of its Iife, the kopitiam was a
place of recuperation. Cheop food and drinks were
sold to immigrant workers working in the area and for
those in search of a place to relax and re-energise
themselves by having a drink or a meal.

_Soon dfter, it was only natural that the kopitiam
'became a social centre for immigrant workers to

cotch up on news and socialise in between shifts and
after work. The variety of foods found at the kopitiam
soon expanded - at almost every corner you would
see a kopitiam boasting a variety of foods, from classic
kaya toast with soft-hoiled eggs to full-fledged meals
such as chai png (economy rice) or ban mian (chinese
noodles) for a mere dallar or two. Some kopitioms
even started opening twenty-four hours a day, seven
days a week. It was seen as a sanctuary for those who
worked past midnight or in search of a kite in the wee
hours of the morning. =

However, the classic scene of
a kopitiam's sole proprietor,
donned in a white singlet and
pants making coffee or
sitting by the cash register
reading the papers is nowa
thing of the past. Kheng Hoe
Heng Coffeeshop (now known
as Killiney Kopitiam), the
oldest Hainanese coffee shop
in Singapore that opened in
1919, was bought over in

1992 and soon developed into a franchise in the local
and overseas markets due Lo globalisation and
maoder nisakion.

Children of many kopitiam owners have been refuctant
to take over their parents' businesses due to the long
hours, poor wage, low status and physically demanding
workload. In the process, several culinary skills and
secret recipes have been either lefl at the hands of a
stranger who has bought over the business or vanished
completely due to the lack of apprentices. In addition,
rising costs and competition have driven many to close
their doors or Lo retire for good.

The appearance of global \Jestern franchises such as
Starbucks and Coffee Eean & Tea Leaf have resulted
in fewer of the younger generaotion patronising their
local coffee shops — these patrons often opt for
trendier places with an assortment of (expensive)
drinks and sandwiches instead. With newer and trendier
cafes being opened by young entrepreneurs, the idea
of the traditional kopitiam seems Lo be slowly phasing
out of the F&E scene in Singapore.

STAYIN ALIVE

In a bid to try to revive the dying tradition of the
classic kopitiam, concepts such as kopitiam by day
and bar by night have taken Flight in places around
Singapore, which encourages the spirit of the
kopitiam to live on. Areas like Tiong Bahru has a
number of these kypes of establishments.

Bigger establishments such as Ya Kun, Killiney Kopitiam
and Nanyang Old Coffes have revamped their menu
and infused a myriad of breakfast, lunch and dinner
sets to encourage customers to patronise them.

IGGER
& HMENTS

OFFERING MORE
TYPES OF FOOP

Newer establishments such as Cafe Colbar and
Sinpopo have added a contemporary tuist by
maintaining an old school (read: hip) exterior with
old-fashioned menu items. In addition, the reinvention
of traditional dishes by combining contemporary and
classic recipes have been taking over the F&E scene
in Singapore, as can be seen in places like LeFark.
Those who wish to be transported back in Lime can
visit places such as Tian Kee where the concept of a
true kopitiam has been preserved, and rightly so.

Even with the evolution of the kopitiam there still
exist several old-school breakfast joints such as Chin
Mee Chin Confectionary and Seng Heng coffee shop;
these places
serve as a
reminder of what
it was like having
coffee and toast
by the roadside
before starting
the day.

o

b A
WHAT S NEXT? P&

Indulging in the culture of eating, drinking and
socialising is probably Singapore’s national
pastime. Thus, the multicultural kopitiams in the
heartlands continue to remain as the bedrock of
local community and everyday life.

BEut with the dying culture and change of ouwnership
every few years, what will remain of the classic
kopitiam and its traditional dishes sold at affordable ’F
prices? From the closure of several kopitiams to the i
dying tradition of carrying on a family legacy,

perhaps it is kime we put a stop to labelling a career |
in this ervironment-os a low status job and instead,
embrace the culture our forefathers have introduced.

For us consumers, patronising these stores could
mean that such places will still exist for the
generation ko come. If we continue ko turn a blind |
eye Lo our heritage, Michelin star restaurants,
over-priced brunch foods and branded coffees will
take over cheap, good and traditional foed, signalling
the death knell for the kopitiams we've grown up with.

e
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Diets are everywhere nouwadays.
with new ones popping up almost
every menth. To keep +rack of
+hem. here's our Cheat Sheet
on the latest range of diets
out there.

The "5’1"Ii"5?"5"r diet

DIETARY
APPR.OACHES
TO STOP
HYPERTENSION
(DASH) DIET

Lubile net a new concept,

thie ene i gaining

popularity becawse of how
good it ie for weight loss and overall health. Originally

created to prevent and marage high blaod pressure, Hs

simple premise makes i+ a breeze o follow. s all

about eating healthy and net cetting out any majer food

groups, meaning what you can eat includes Fruits and
vegetables. low-fat dairy. nuts. whole graine. lean
meats. chicken. and fish. Health benefits including

lower blood pressure and cholestersl while reducing the

riak of certain discases such as diabetes.

FLEXITARIAN DIET

The name of this one comes frem the jeining of +we

werds — flexible and vegetarian. The theory goes +that

you don't have +o remove meat completely from your
diet 1o get the health benefites of being a vegetatian —
you can stick to veggies most of the +ime and eat
meat when you feel the need. s all about adqing
food groups. namely meat substitutes like tofu and
lentile. Fruite. veggies. whole graine and dairy.
Basically you cut back on the meat and go heavy on
the plants. so this diet ie easy to follow as well as
being healthy.

(82

PALEO DIET

Currently ene of Hhe moet popular diete in Hhe werld.
thie diet is based on emulating what e hunter-
gatherer ancesters wsed te eak This means eating
‘real, unprocessed foods like meat. fish. fruits and
vegetables while avoiding all processed stuff such as
sugar, soft dfinks, graine and mest dairy products. The

redsan is Pecause even though out ancestors were
genetically similar to us. they were free of the obesHy.

Campms | [ssie 35 | 13

INTERMITTEANT FASTING

How this diet werks is simple. You have a dedicated

diabetes and heart disease that plague ws today,
because they ate differenty. Studies have shown Hhat
this diet is good for weight loss and improvemends in
one's general health.

&

Ry &t like our
e gatasStals

‘Fasting windew'. where you consume litHe +o no
calories. and a ‘feeding window', where you can eat
The reasoning is that when you are in a ‘fasted
state. your body is more likely +o burn your stores
of fat for energy. Since this state does not cccur
antil & +o 12 houre after eating. you have +o
achieve it by ‘tasting. The easiest method of
Intermittent Fasting +o Follow is Lean Gaine. which
regquires you +o Faet For /8 houre and eat for the
rfemaining & heure of the day. Mest peeple starting
eating from neon and stop by dpm.

THE 3-1-2-1 DIET

The basice of this diet invelve a sirict non-processed.
low~carh diet for 3 days of the week and for days ¥
ang 7. you have your ‘cheat’ days when you can have a
cake of drink a glass of wine! This apparently shocks
your body and epeede up your metaboliem. The main
diet te half pretein,

ang invelvies ‘double-
dety Fead combinations’
= like vitamin C and
monounsaturated fats
whick together lower
cortigol levels and
pramote muscle growth,
aof fibre and healthy fate
which keep bood-sugar
levels stable. The plus
poindt is that you have
‘cheat’ days to maintain
a social life.
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HEALTH SCIENCE SPECIAL

What is this contentious syrup,
youmay ask?

High Fructese Corn Syrup, or HECS by its woniker, s &
sweet surup made from corn First, comn s processed
info a syrup, which is alwost enfirely gicose —a |
sugar beneficial To the broin Then enzywes are
added o change the glcose info fructose, which is
considered bad for your healfh, with the resuffing
HFLS being about 44.4-55 fructose

On its surface, HECS B wove versatie Thon tabie sugar
Being o baud it & easer to fransport, it is sweeter
than sugar and being acide, preserves food fo a
certaoin extent.

Due o its advartages not least its relative dreopress |
inthe U3, the use of HFCS rose ropidy in the 19705, |

ond superseded toble sugor os the sweeterer of |

chace in wmyriad sweet products from boked goods

and drirks to ice creem and wahert I fact, if you
pick up a processed food product wade i the US, it
has o more Tran 50 dhance of having sowe HFCS
init

Taking sugar to court

It is aleged by several studes That the brooder use
of HFCS o5 a sweetener in the Awercan det was a
sgnificant factor in the rise of obesty and heart
dseoses

The heatth effects of HECS were brought forcefuly
o The puble conscousness wihen the sweetener
oppeored as a defendant i court. Due to regative
reports of HECS health effects, the Corn Befiners
Association CRA), a trade association representing corn

refining, put out 6 TV advertsement in which it climed |

Thod corn syrup wos basicolly The some os Tobie sugar

This incensed the Western Sugar Cooperative IWSC),
o grower-owned beet sugar producer, which sued CRA
for US$L1 bilon over fabe advertisng CRA confersued
for US$S30 wilion, saying the WSL's rewsietter had
falsely claimed corn syrup ked to cbesity and cancer.

The case started in <011 and ended only in Novenber
2015, when both Wi and CRA reached o settlement,
the detai of which rewain “confidential” They

both agreed publicly To “practices that encourage the
safe and healthful use of ther products, incuding

4 o woderation”

Mow that the healtin concern over such an ubgutous
food addtive has been brought to the publc’s
o aitertion, how con we 65 consumers weigh ifs

_'/ truth? Ove wod is To look at the scienfific studes

> that support, or ek aoanst it

A sweet study

In 2010, a research growp from Princeton University

found rats that consumed HFCS showed worse health

effects than those that consumed Table sigar. They

| gaired wore weight, more fat around the belly and

wore Trigycerides, a dangerous tupe of fot that

circulates in The blood These suwptoms in huwars signol
an increased risk of high blood pressure, heart
dsease, cancer ond dabetes

More recently in 2014, Univeraty of Uteh
reseorchers exposed fewale wice To o swilar

| experiment. They fed some wice o fructose-gucose det
' tthe sugars found in HECS) and other females a sucrose
| def. The fewale mice Toking the fructose-shicose det
/| ded ot o rate LEF fimes higher than the females on
| the sucrose det and gave birth To 64/ less uoung

Whik The reatts seem alarweng, The coveat wust be
given, rodents remain rodents, and these results winde
Troubling, are not drectly appicoable To huwdn beings.

Then there were Tests on the effect of fructose, o
rge component of HECS, on the human body For
mstaince, o study by Dr. Kathleen Page, an expert on
dabetes and obesity from the Uvaversity of Southern
Cokforrn’s Keck School of Medcine, showed that peopke
who drank beverages containing pure fructose added,
experienced more hunger Than Those who drank
beverages with pure glucose added

Subpects consuming pure fructose tended rot fo
experience fullhess and thus to eat wore heavily - a
behaviour that coud resutt in obesity and dobetes

—
i
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WHAT IT IS

Sugar Is a carbohydrate that comes In & few different forms, from
simple sugars like glucose. fructose. and galactose to more complex
anes (sucrose, maltose. and lactose), While food such as Frults and

i milk contaln naturally occurring sugars, It is also added to a large

i wvarlety of other foodstufts. like sodas and chocolates: |b's this

extra stuff that causes the problems

G e 5

When we eat sugar. IUs either releases koo much Insulln, resulting kn
converted Into energy. giving us a low blood sugar tevels. This leads to us
quick boost. or converled into fat and  wanting more, resulling to a vicious
stored In our Uvers. The latter Is more  cyele that s hard bo break.

likely, but the worrying thing is that
o bodies have an almost unlimited
storage capacity for fat

It also activales the opiate receploss In
our brains the way llegat drugs such
as cocalne does, releasing large

As the sugar hits the bloodstream, amounts of dopamine ta result In a
insulin is released to regulale its pleasurable ‘high', The more we eat,
levels and help store it In the Uver or  the less patent this effect becomes.
ghve It to the muscles for energy. leading to us needing a greater amount
However, IF we ingest too much, our to get the same high' Before we know
body struggles o compensate and it. wer're addicted

IF the body keeps gefting overloaded with added sugars and
nsulin keeps getting released. something calted ‘Insulin
resistance’ can occur. This means that we still produce
Insulin but are unable to vse Ik to effectively control sugar
levels, so it starts to bulld up In the blood. Too mueh build up
leads to diabetes, a condition that can result in blood vessel
and nerve damage

Another consequence of excess sugar Is non-alcoholic fatky
Liver disease whereby all the sugar that is converted to fat
and stored In the Uver bullds up to unhealthy levels. in an
organ that's supposed to have little to no fat. this surplus
can shut it down completely,

HEALTH SCIENCE SPECIAL

Everybody knows that too much sugar is considered bad For ypu

Parents tell their children how it rot their beath, and #t's said to
make you kat, but did wu know that the sweet stulf we love
could also be considered bowdc b0 us? Add to this the fact that
regent studles have shown it bo be as addictive as cocaine. and
wiz hive plenty of reasons to worny about what s doing Lo us
What's most disturbing is that It's dolng the damage slowly, 50

we may nol even realise & untd s too late

WHAT HAS IT?

" & & & B B @ a & & % 8 8 &

So what foods contaln sugar? There are the usual suspects — lke
soda. sweets and desserts — but it's In many more types of food.
some that may even surprise wou

For example, foods generally considered Tealthy’ can contain a lot of

hidden sugar. One cup of Ravoured wpghurt can contain 19g of sugar,

while fresh julces {apple. orange. elc) contaln about Y0g of sugar

That's equivalent to a can of Coke, although

it's less than a Starbucks Caramel

Frappuccino {B4g). The Uist goes on, with >

canned soup (20g). fat=free salad dressing i -‘)

(42g) and chilli sauce (22g) =
|

SUGAR V5 ALCOHOL

Given that sugar has the same impacts as
alcohol — pervasiveness, boxdelty, potential
for abuse and a demonstrable impact on
soclety — a study published In Nature argues
that requlation is appropriate. This alsa means -
that if you're a sweet cocklall drinker, you've

got the worst of both worlds.

RETCHRP

Studies also point that going overboard with sugar can damage our cells and Increase the risk of .
cancer. Sustained high levels of [t In our blood streams, such as those found In diabetics. cause l
this damage and boosts the action of the gene Implicated In cancer development - a protein

called [(-catenin which is Unked to the growth of cancer with Its abllity to make cells Immortal .




YOU ARE WHAT YOU EAT

FAST FACTS ON GUT MICROBIOTA

Text by Mina Gan

Also known as gut flora or gut bacteria,
they're the friendly bacteria that e in our
intestines fo help digest certain foods that
the stomach and small infesfine can't digest.

Main members include Bifidobacteria,
Lactobacteria, Propionobacteria,
Peptostrepiococei and Enferococoi,
collectieely known as probicfics.

fou may hawve heard of them, but did you
know that they do a lob
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to each person
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I= farmed by & healthy
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EFFECTS OF BAD GUT HEALTH

\WHAT DDES GUT FLORA DO

Algs the prodwction of vitamins like

B:K

Produce substances that break down
proteins, carbohydrates, fore
and Tats consumed, a5 well as
F Wﬂ]ﬂ't'm& minerals
and other nutrients thnaugh
our bloogseam.

Influence how aur bodiss shons
fat and respond io our
hormeones that mais us fesl full
or hungry, 5a It can influence

r levels. | also aSecis our
bload sugar levels ihat relate o
dabeas.

WHAT IS BAD FOR YOUR GUT

Antibdotics and penicllin

can gesiroy gui bacierla,
ML which will nead 4-8
—_— l&iﬁhmgm

Ty sz milic

processed o3
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® fiseases and NIines58sE (Bven comman cold),
when bacteria or wiruses Invade our bodles

-mmﬂiﬂmmmw
autoimmune diseases (ke MS)

= powel disonders lIke chronic diarmea and chronic
constipation which can be faial

Ehis Presiey died Trom

= problotic fermented foods ke yoghurt, miso
and kimchi

= preblotic foods high In scluble fibre, ke flax
and chia seeds, beans, oals and bran

= faw vegeiables ke leffuce and spinach

Papple with severs bactera-related chronic damhea ane elher traabad with

Enrolin an Otago Bachelor of
Pharmacy and work arouna

the world.

New Zealand’s National School of Pharmacy is
looking for students who

* Are quick thinkers
*+ Enjoy a challenge

+ Can advise medical staff & patients at a moments
notice

~» Can handle a lot of responsibility in a fast-paced &

dﬁ:manding role

A Pharmacy career will lead you into hospital work,
 community pharmacy, aid work, research and drug
evelopment.
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an pe is a four year degree course and is fully accredited by
harmacy Council and as an approved qualification by o
ard.of Malaysia and the Singapore Pharmacy Guild: *

quiries, please contact:
international.enquiries@otago.ac.nz

Or visit: pharmacy.otago.ac.nz/students/
international-students
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NEW ZEALAND
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Tecal transplant (& fresh donatian of someone el6e's poop via colonoscapy) Sterand-practise as a pharmacist in New Zealand-
peanut butier and banana sandwiches.
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HEALTH SCIENCE SPECIAL

WHAT IS OBESITY?

Cbesity happens when aperson has too much bady Pat, so
much so that it affects their health, The easiezt, and
perhaps least accurate way, to determine it is to measure
your bady mass index (EMI) by dividing your weight (in ka! by
the square of your height {in meters), Folks with BMls gver
30 are generally considered cbese,

The most reliable way to tell s to measure your body fat
percentage, dithough measuring it can be difficult i€ you
don't have callipers. Fat is actually essential for us to
stirvive, but not too much. The healthy range For men is
14-17% and 21-24% Por women, Anything over 25% Por men
and 21% for women means they are obese,

CAUSES OF OBESITY

Several factors can contribute to a person becoming
obese. Some people are genetically predisposed; someone
with a family history of obesity are 2-8 times more likely
to be cbese than somecne without.

The most common calise of obesity is poor diet. Everything
From avereating to a diet high in simple carbohydrates
{like sugar) can contribute to excess weight gain. However,
many factors can lead to a poor diet. For example, some
peaple overeat when they're coping with negative emotions
like depression or body image issues. Others are simply
addicted tio food — according to research, certain foods

woanpess | femw 590 12

high in £at, sugar, and salt are addictive, causing some to
overeat if they can't control their impulses. In the end, it
all comes down to calorie consumption, Everyone has g
recommended calorie intake — generally 2,200 Por men and
1,800 for women. Not surprisingly, going over this limit
while leading a sedentary lifestyle can lead to cbesity.

PROBLEMS CAUSED BY OBESITY

Being cbese isn't a purely cosmetic issue. There are
several very serious diseases and health issues related to
it. One of the most commion is heart disease, As your body
fot percentage rises, your arteries start to get clogged
up with fat. Teo much of it and the arteries can no longer
supply blood to the heart, leading to a heart attack - one
of the leading causes of death in Singapore.

Another problem is type 2 diobetes, especially if one carries
extra pounds around the middle. In type 2, the body's cells
don't: produce insulin correctly, causing sugar to build up in
the blood. Having this disease — which offects kids, teens
and adults alike — puts you at risk of stroke, kidney
disease and blindness.

PREVENTION

Governments have finally started T take nofice of this
epidemic, with cbesity officially declared a disease by
the American Medical Association in 2013, The Health
Promation Board is nbw warking to encourage people to
eat healthy and exercize regularly, with initiatives like the
10,000 Steps and the One Million KG Challenae.,

Preventing obesity is not always as simple as diet and
exercice, Scientists are also conducting ongaing research
inta obesity; they now know how the cbesity gene works
when it's Paulty, a key step to eradicating this fliness,
Other areas of study include analyzsing risk factors,
chronic disease, psychosocial factors, as well as nutrition.

TEXT BY TINA GAN

KNOW YOUR

ANALGESICS (AKA
PAINKILLERS)

Analgesics are used To

nelp reduce pain, fever

and inflammation.

There are & types: 5
Acetaminophen and ; ; g
J: steroidal

anti-inflammatory c!:ﬂ;g'. hoetaminophern

relieves fever headaches and other commorn
aches and pains except inflammation, and has
fewer side effects therefore its available
over the counter: H54IDs like ibuprofen and
aspirin (which is also a blood thinner! have
the extra effect of reducing inflammation,
ineluding scle sprains Not recommended for
follks witl mAchH prohler s only
available via pharmacists in Singapore

USED FOR: headaches, fever, aches,

inflammation (for HSAIDs)
EXAMPLES: Panadol, Tylenol (Acetaminopherns
Hurofen. Cardiprin (H3ATDs

ANTACIDS =
Antacids give relief I “
J
1=

from heartburn,

indigestion or

gastric pain - the k

burning sensation

between your ribs

cauced by an imbalance of stomach acids -
by neutralising the acids with its
alkaline base. A few types of antacid
include sodium bicarbonate (which fizses
and gives instant relief) and ealeium
carbonate (which gives longer relief and
provides calciuml as well as magnesium
hydroxide (milk of magnesial which is
fast-acting cAn ba laxative. Antacids
come in gel. tablet, and powder (to be
dissolved! form and can be bought over
the counter.

SED FOR: heartburn, indigestion. G
gastiric pain

EXAMPLES: Alka-Seltzer. Gaviscon, Milk
of Magnesia

Ty
L)

ANTIHISTAMINES

Allergic reactions like constant sneezing,

runny nose, teary eyes i
are caused by the bodys producti
nistamines to protect the body ag

« while thest ean be bought At pharvaciex you ean aloe get

MEDICINE CABINET

HEALTH SCIENCE SPECIAL

'}‘hesa days, there are pills for every
imaginable ailment - headaches, gastrie
attacks, or diarrhea? Just rop that pill.
But before you ingest any of these
pharmaceutical drugs, be sure to consult with
your doctor if you have any health problems
Most of these are available without a doctor's
pms?ﬁption in Singaspore, although most
require a pharmacist present.

are exposed to pathogens theyre all
to [ie. pollen, dust mit inlsect bites)
inthistamines (ie, ine! ean block
ines 50 it relieves sympto
hay fever and food allergiee
deoesn't cure the problem Antinista
tablets, nasal sprays or eye drops are §
only available via pharmacisis.

USED FOR: hay fever. allergies
EXAMPLES: Zyriec, Clarityne

ANTI-DIARRHEAL

There are two very different ways to
approach diarrhea: antimotility pills
(ie. loperamide) or activated charcoal
The former reduces the number of times
you need to go to the tollet by slowing
down the pace of fluids going through the
bowel, therefore resulting in firmer
stools. The latter binds to toxins you
ingested and is highly effective for
reducing flatulence (excess gas). Both are
available via pharmacists Usually no

treatment is reguired with diarrhea - just
drink plenty of fluids and stock up on
probiotics.

USED FOR: acute diarrhea, travellers
diarrhea, bloating TBS

EXAMPLE: Imodium (loperamide)
ltracarbon (Aactivated charcoall

ANTIEMETICS

intiemetics are drugs used to control
nauses and vomiting. and ones you
can purchase at pharmacies (like
dimenhydrinate and domperidone! are

SEH.

v used to control mild naus

and dirziness due To motion s
preventing problems with body
(meaning it alse works for ear problems)
while domperidone - also used for
dipestive problems like gastritis - works
by moving the food in your stomach
through your digestive system more

guickly to relieve nausea and bleating.
USED FOR: nausea, vomiting,
bloating, dizriness

EXAMPLE: Motilium -
(domperidone) Dramamine &
(dimenhydrinate




HEALTH SCIENCE SPECIAL

The nutrent level wil drop
beginning from the end of
our last meal, so the
stomach signals that you
are hungry and would need
food soon. Should you
ignaore i, and iF the blood-
glucose level Falls Far, the
brdln - The sole organ n
the hurman body which is
dependent on glucose to
Function - may view this
as a ife-threatening

The hurnan body s
powered by what we eat
- Frem The carbohydrates
to the proteins and even
Fats that we ingest.
Broken down into simpler
Forms such as glucose,
these nutrients pass into
the bloodstream and 5
then sent To the body's
tissues and organs For
energy

L

HANGER LEVELS
D8 iy de- 00me peepte eem
hanguen than, sthenz?

Essentially hunger and anger are
controlled by o common gene released
by the brain, called Neuropeptide Y,
when you are hungry, so that you
would take action to eat However, the
amount of these genes released is
highly dependent on the individual -
some Folks have more of these In
their cerebrospinal Fluid than others,
which affects the level of anger that
they praject.

s | Jasne- 59 | 30

Coined a good I0 years ago,
‘hangry' is a phenomenon that
occurs especially when one
gets hungry - They get angry
Too. We tend o be the
meanesT Towards those
closest o us, and in a study in
204, it was proven that

couples stuck more needles
into a voodoo doll of their
— spouses when they get hangry.

When that happens, even
the simplest task may
become challenging,
including your attention,
speech and even vision
You might even Find
yourself becoming
agitated and irritable, all
becouse you are unable
to cancentrate,

in glucose

\ Just how does ‘hangry' occur,
and what leads fo it?

When your brain views the
drop in glucese as a
lFe-threatening sttuation,
signals are sent 1o
produce hormaones to
increase adrenaline For a
Fight- or-Flight response.
Hence, when someone
approaches you when
you're in The hangry state
of mind, your body may
see that os a threat, so
you might be aggressive

FOODS TO CURB
HANGER

Nutrient-rich and natural Foods are
1he best options To satisfy hunger -
For instance, baked nuts, seeds, and
Fruits such as bananas which are high

While you may crave far snacks and
sugary stuff, these would not only
give you extra pounds added onfo
your weight, but also cause your
blocd-glucose to Fluctuate between
The Two extreme ends Fast In
general, it s always best to have small
armounts of healthy snacks to prevent
hanger from happening

Oc

The life and times of

The

Ah Boon learns the hard way you can't

Remember Ah Boon? Our loveable mascot
who's been looking for a friend and a
story to tell? Well, thanks to all you
creative folks out there, his wishes have
been fulfilled!

Let us take you on a journey of Ah Boon...

AH BOON FOUND A FRIEND!

Hi, I'm
Bah-Boon!

caption for this 1-panel comic:

actually fight fire with fire.

AH BOON IS IN A COMIC!

Fan Favourite with 335 votes:
Alexander Matla

His prize k'3 Wacom Intuos Professional Pen & Touch

‘tablet Special Edition!

Grand Winner:
Mirza Jaafar's

“The Birth of Ah Boon”
(flip to the next page)




soost | P GREAT DESTINY -

et AN
wof‘inm one! " -§ K
™ o~
{__-#:5,..-"
il

| HOeE THEY\
- LIKE THig. .

|

, . T | 5 )

. Jkn — ' ~ THANKR YOU |
G = vERY MUCH
= sl s
T -
|
|

=
=
=
=




Beer 13 iypicaly congidered &n ‘unsophisticated drink that iz
urvefined and mass-profuced, «hile other typas of alconol —
Buch 85 wing and whislay — &re thought of 3= ‘clazaiar
aftarnative s However, with the rize of craft beer, the baverage Iz

THE RISE

= A BRIEF HEVERY oF BEER

—  Early boarwag unfiterad, with a semeswhat cloudy
- appsarance dus to residuss. t was the Catholic
Chunch — whoos communitien wers fundsd by

1
o

. baer-making methodn we know it todey

Germany frat intreduced the Beer Punty Law in 1546 which
siated that baer must coneist of & et of basic ingradiente
warbsr, hope, maited barkey and whaat Chsr tmae,
srutomatic botting, refrigeration and improved
tranopoet made i eagier to diatributes besr fo-the
mannes

Dlumng Wi, ratzcming led to the production of

lighter beere. ax companisa had 1o find oubsatautas
for things like wheat. Hice and com wers ussd, ard
this ighter version wae found 1o traved better and haws
& longer shelf Iife, no beers e Budweiner, Cardobeng
and Tiger bocame the siandard.  bacame harder and
harder for psople 1o find & good bresy with taste and dapth.

Thare ars many typea of crafl beer; here's

PRl AlE AIE TORRM TAME AAME (FR
Ales ara not only the moet commion type of craft
baer, they ars aloo the aldest. With a sironger, almost
foroeful taste compared to lsgera, they ane usually
werved unchilsd. Thars's usually a fruity ar florad nots
fo them mnd & dwdinct britar aftertacts.

Examples: &lspmith P&, Ancher FA, Block Markiet
Daception, Fulion Lonsdy Blords

T

Lagsre waunlly take a longer time bo brew oo 1o the
colder tarperaturss neaded for battom farmenzaton,
which can iaks weeks 1o finich. This reeuhs in acnop,
smaath, and moees melow teots than alsg

Examples: fnchor California Lagsr, Gierra Mevads
Mocrar, Mau Eiba Baolech

profits off ther brewsnsg — that developed the R

fe oo

starting to get itz zense of character back.

TReC ey (Tolise {ihganet

WHAT (& GRAFT EEERT
The defirition of ‘crafi’ besr implso that
if iz an art, and produced in emall ecals
by independsrt brewens (however,
large brewwenisn are aleo gesting
i on tha asbonl Thes meano oms
brewsery’s offsnnge 1acte detinctly
chfferert froem amother — by using
differeemt gradne, amount of hopa or

yeast, craft brewers ars sapecaaly opsn fo
mapaTimentation. You may find ingrediento s honey,
wanifa, coffes, or blusbemiss in & caft beer, gwing the
atudf more charactsr and depth, with a graater
pedmciron of flmeoure, from light and
fnuty o darkl mnd earthy,

In Bingapare, quiie a few bars are
dedicatad to sending 3 whele host of
diffarent Brews. including Jisire {ior
Jagansss offeringzl, Smith Strest
Taps and The Graat Bees
Experiment. Thare ans sven &
coupla of microbreserias, Buch as
Aedoot Brewhnousa, 1826, and Lewsl
33. Or you can order anlne wis Thirsty

WLEEY A
juot nosme of thesm:

AT

Mads of & mix of wheat ard ma®, this e = g,
mafreshing type of bewr that's sosy 1o drnk. The
Zamnan vernion fwemsbeer) typically has o fam aroma
cf banarag, whils the Beigean varwon festhier] has
addad onnie and comrandsr

Examples: HEED Whats Paard, Los: Tooct Greas Shine,
Pyramed Hafeueazen

F oAb BYGETE

Thees dadk, nch besms ans thick and creamy; uoially
with & ormaky teeis {dus 30 the roaoting of the maid)
Thess daya, both poriern and elouts are flovoared,
most commanly with chacalats, black ooifes, or sven
miclannes.

Exampies: Young's Double Chooclate Slout, Knae
Desp Tanila Parter, Fhong Dog Gonze

M@hg@lta

The weirdest one on the Iist is the "Mongolian Mary!
Mongolians believe that this beverage will cure you of your
party aillments and i is made from tomate juice and —
wait for it - pickled sheep’s eyes. While the juice will help
\,  boost ?qur glucose levels and hydrate you, there is no
v scientific explanation for the eyeballs

L e p— i —— i ———

|

|

l

\ lna ld
'i In India, coconut water is
y considered a good way to
y stave off the effects.

| Coconut water is full of

I nubrients and potassium so
| it helps to replenish the

I| lost: electrolytes in the
|

|

\

body, makr'ng it a great
way to rehydrate yourself.

T —— — _-——-—"_-'___-—
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émtk th torea

cabbage, bean sprouts, radish, eqq
blood. It's a thick, hearty stew ﬁa

needed nutrients for the body.

Many years of hard drinking have led the
South Koreans to make hagjangguk (or ‘stew
to cure a hangover’). Multiple versions exist,
but it's usually made with a beef broth base,
and ox

t helps
soothe an upset stomach and provide much

A cure for a hangover is like the
Hofy Grail -— people have been

" searching for centuries, but have
yet to find it. However, there
are a lot of ‘cures’ out there.
Different cultures have various
methods, so here are some of

b

China

A popular revedy
is a hot bowl| of
o:;igaf., you can
hatever gou  \h
want to it, including
eqqs, veagies or meat, NSy
Long considered a good =
food for anyone who's sick, it's also
usedd for hangovers as well, Since the
dish actually helps hydrate and
nourish gour body, there is evidence
to support that it could alleviate
gour symptoms.

- e e e ==

%
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' Japan
One of the oldest r‘emedﬂe& is the
umeboshi — a Japanese plum that
has been pickled for wonths {or
gven years) until it's about the
sourest thing you'lll ever encounter;
people sometimes soak t in green
tea to make it slightly wore
appetising. The logic heve is that it
helps raise the pH levels of the
stomach and thereby calm your
hausea and ease turamy pain.

- -
]

R ——
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gecience. m’i ﬂa‘nth@r

For those wha do drink, you should know the usual
symptoms: headache, diarrhoea, nausea, fatigue, anxiety,
trembling and a general longing for death, Even though
hangovers have plagued mankind since alcohol's invention,
scientists don't know exactly what causes them. However, v
there are multiple theories. g

The most common explanation is dehydration. Because alcohol i e
acts as a mild diuretic, it causes you to pee more, and since most Tk
peaple arent replacing those |lost fluids, they get dehydrated
quickly. However, there is no scientific evidence that being

dehydrated causes a hangover, although it does account for some
of the symptoms like headaches and dizziness, among other things.

The most popular explanation among scientists is that by drinking,
we poison ourselves, When our bodies metabolise alcohol, the liver
produces a toxic substance called acetaldeiwyde. When we drink too
miuch, this chemical builds up. Studies have shown that
acetaldehyde can cause sweating, skin flushing, nausea and
vomiting.

These days, there is a glut of over-the-counter ‘hangover
remedies’, which include everything from prickly pear extract pills
and turmeric extract drinks that you take before an alcohol binge,
to aspirinfcaffeine tablets for the morning after. But according to
the latest study into hangover, the onby surefire way to prevent a
hangover is to limit your alcehol intake in the first place,
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“THE REAL PRICE OF MEAT

What's the state of our foed supply?

'V Have you ever wondered how you can get a bee! burger for under 46, or a plate of chicken i
riee for a mere $3.507 W you love meat ke many of us, you may be to learn about
the processes that a pieces meat goes through in the carrent age of Industrialissd farming

< ' 1[I

~ Agriculture for Biofuels
©

Biofuels. The hip and trendy word being thrown around by scientists, economists and
politicians and hailed as an environmentally friendly alternative to fossil fuels. But are we
really helping to cut down carbon emissions or are we merely eating into our global food
crop production and contributing to world hunger and poverty?

We take a brief look at soybean and palm oil — 2 major biodiesel sources that account for
33% and 27% of the world’s production of vegetable oils respectively, and discuss their
benefits and downsides.

by Cheryl Tan Kay Yin

WHAT IS INDUSTRIALISED FARMING
e, Farming, in common knowledge, is 4
wocess of comerting protein from
windt humafs oAt eat (it grass)
into something we can (e stesk)
However, in the age of
*  industrisl farming. o8 this

his changed drasticaly

=& ALl ABOUT THE PRICE
The ided of fartary farming come about post WWH, when the
most prissing eyend was to ferd the tungry misses An
industrial revolgtion arrved in the form of mess farming and
peneticaly-modified orops in order to mete @s muth food &5
possithe for the bwest oot

der time, this ctngstic ies of feeding Every wmin o
eeirth shifted to commeroalism, and Row You have hge
tongiomerdtes — ot Tyson Foods. JB5 and Smithficd Foods -
monopalisng the world's méat sources By having huge
swaties of famiend, the esonomy of soile kicks s, which
drives cpératifg costs kw - hemde the chedper meat. Bt
whit e the conseqyenies?

THE STATE OF FARMS
You'd be fargiven for
migiritg o farm with roling
tills e cows grazing 0 the
midndoad. I coniibrets R the
Us, UK and China, traditionst
farming, witd the ey 20th
pentury was all gl
rotuting the srops and
wnipsls, mikisg the most of
the aribhe lend

These diys, that imige &
fust becoming fantasy &5
smal-seale femily farms ore
showily Diing drivién oyt by
porporute farms or comverted to “contrast farming wivere they
besicaly produne mest for o langer Sompimy, a3 5 happEning R
the US and ndia. While this miy seem Gke o win-win situdtion
these furms are ot whed you'd imagine

in modern farming, fisids of grazing snimals are replabed with
tin foctories where all the livestook — tems of thousands of
thim — @re Kept 24 hoirs & day The fast that these snimils
arg often genetioalj-bred to withstand sweh canditions &
snother story aitogather.

This close confintment of that mamy enmals — be they
thitkens or cows OF pigs — often pose senitation end healh
protiems, henoe the emergeno, and often overyse, of
intibiotica. These drugs are uduthy ddmifisterdd for disetse

management a5 well &3 to encounigt gowth spurts — eoaise
arimgls Frifg i those conditions tan't grow to Sipermar-
ket-sme saturaly Whie antibiotics for GvestooE represemnt
386 of antiviotios prodused in the US in 200, thankfully some
pourriries in Eyrope have bapmed the use of it for growth
harmones in 2006

Livestosk farms aré potorioys for thew methane emission,
But whit is often cveriooked is the physioal efflyence
distharged Where do the toms of biowaste go? Ask any local

iy fmar these fams, from Ching to the US and the dnswer

is: the losal water system

Feofes fiving near these Farms are bt with & double widammy:
they don't often get empioyed ot these mega-farms (which
are mosthy mechanised), end theyre affested by contaminated
witer, if pot the stenth of thoumands of anwsks and their
aggosigted ingect parasites. Mydrogen suiphide, 4 comman
wiste prodgst, woldd oftén pervade nedrty housenclds,
pligsing Musta and drzintss

. CHANGE IN FOOD CHAIN
T Tee narmdl food chain for a
farp should be simple: arimals
#irt griugs And other
o biodegradebles not
oofaumabie by humets. and
£ in turn provide us with proten Factory
forming, iromicdly, fids it cheaper to feed

meearing we Gre competing with Evestock for

Mega-farms in South America and the S are now
produting soy end oo spesifisaly for vestose In
Peri, dnchovies are massivitly overfished ond then
procesged to produge Tistmedl for feed. More
irafie is that the oy from places Foe Brazl or
Tishvtl from Pery et shipped taHway around
tie world to Exrope ad Chind where theyre fed to cows.

Farming and fishing for estosk mot oniy
take awiy 4 vidble food sogoe for amins,
thiey dlso add o Sadeon emissions and
diestney the environment by corverting virgin
renforests indo plintotions, or poluting the
sius with dredge from prosessing plants.

WHERE TD GO FROM HERE

A% 4 consumer, therg are still options if youy J
cire weout where your food comes from Opt

for crgamic bedf, or mge-free eggs whirdeer

you can, o cut Your cofsgmption of meat — for examgle, you
e join the Meatiess Mondey' movement.

Evgstock the simé tyoe of food as haming —

Fuelling humans... and cars?

We are familiar with soy in the form of tofu and soybean milk —
basically, foods we consume directly. However, this only forms a
minor proportion of what global soy crops become.
soybean meal as the
main animal feed and
protein source for commercial \

) ¥

farms (poultry, pork, cattle and fish

Soybean oil is also commercially made into

biodiesel and jet fuel, thanks to its ease of

extraction. However, even though it's carbon neutral — growing

soybeans also consumes CO2 — farming soy-based biodiesel is

land-intensive compared to corn, another biofuel source,
taking five times more land to produce the equivalent
of biofuel energy.

In fact, most of
the world’s soy
crop ends up as

Unfortunately, the expansion of soy
plantations to feed the world’s
growing demand for meat and
biofuel contributes to
deforestation and the loss of
valuable ecosystems in Latin
America and Asia. Large plots of
pristine forests have to be cleared for
plantations, which means taking away
many traditionally-owned lands that not
only leave native tribes homeless,
but in doing so remove

biodiversity and destroy e ( g, -~
@@\N@Llﬂ U@[[@ W

fragile ecosystems.

There is a need for a fine
In addition, balance between allocating resources for biofuel
setting production, livestock feed production and for human
consumption. The amount of energy put into soybean crop production
for instance, is greater than the overall output we get from harvesting it as
biofuel. Whether this makes economic sense or if it exacerbates the world’s hunger
issue is one we should consider.

aside crops for biofuel
production means
cutting down the
crop’s availability

for human
consumption.

Likewise, although palm oil biodiesel is a cheap alternative to fossil fuel, we need to consider if

PALM OlL:

Environmental friend or foe?

Just as with soy plantations,
increasing the production of palm
oil means large plots of land in
Malaysia and Indonesia are

cleared for palm oil plantations

which combined, produce 85%

of the world’s palm oil. In
Sumatra and Borneo, some 4
million hectares of forest have
been converted to palm farms,

with millions more planned for
Malaysia and Indonesia.

In theory, palm oil biofuel is regarded as carbon neutral, as the
carbon dioxide released is merely returning CO2
absorbed by palm plantations.

However, the destruction of peatland and
rainforests for the development of palm
plantations releases more trapped
CO2 into the atmosphere than burning
biofuels can save. In addition,
clearing these lands means
destroying habitats for
rare wildlife like oran-
gutans.

)

As global
“1 demand for palm oil
continues to increase,
tropical forests across
Southeast Asia, Africa
and Latin America are likely to be
converted into large-scale palm oil
plantations which in turn
contributes to global
warming. The scale and
destruction of the
recent Indonesian
haze proves just
how bad the
situation has

C02 emissions produced from peatland clearing can be compensated with the burning of palm oil become.

biofuel. The question that needs to be answered is not so much if biofuels are good or bad but whether
effective technology, policies and cultivation practices can justify the social, environmental and economic
costs that come with increasing biofuel production using agricultural crops. ol




Japanese food goes beyond just sushi and sashimi - you can now find
ten-don (mixed tempura on rice), ramen, and matcha-flavoured food
wherever you go. There are even segments of malls (like Millennia
Walk and Liang Court) dedicated to Japanese cuisine. Most of these
restaurants are even run - and patrons served - by |apanese living in
Singapore.

|m fact, in the short span of about & years, there are now as many as
20 different ramen restaurant brands here in Singapore, Other
|apanese food categories that are gaining traction here include
izakayas, where sake and beer are served alongside sharing dishes
like grilled seafood, as well as Japanese chain cafes that serve
|apan-roasted coffee. To date, 5 major Japanese cafe brands have set
up shop here.

Then there’s a profusion of sake bars (and restaurants serving
premium sake) in addition to omakase restaurants where |apanese
chefs create everything from affordable to extravagant courses.

in 2008, there were only 180 found here in Singapore, To date, the
figure stands at well over 1,000,

From tapas to pizza, and ramen to Korean
Fried Chicken (KFC), Singapore has seen an
influx of foreign foods such as these taking
root here in Singapore, two of which are

gaining more prominence in our F&B industry

- namely the Japanese and Korean wave.
Here are some facts about the rise of these
food trends:

Spanish tapas.

affering these petite morsels.

Bay Sands.

What about Western food? in addition to [talian

pirza joints, several other food trends have
emerged - including Louisiana seafood and

To date, there are 7 different restaurants offering just
Louisiana seafood boil, which probably goes to show
how much Singaporeans love their seafood and crabs
in particular. Spanish tapas bars are also an the
rise, with more than a dozen high end restaurants

While the numbers are small, celebrity chef-helmed
restaurants - like jamie’s ltalian and Bread Street
Kitchen - will be set to increase thanks to the
introduction of Singapare’s first Michelin Guide
which is due out next year. Already, there are at
|least 10 other celebrity chefs who have set up
shop around Resorts World Sentosa and Marina

Konean

Another rising star is Korean food. Beginning with a collection of
Korean BBQ restaurants that line Tanjong Pagar Road (these days
you can spot at least 1o different brands along this 1km stretch),
Korean cuisine has now spread all over the island.

From Korean ginseng stew to bibimbap, their range of cuisine has
extended to unigue takes on common foods, like Korean fried
chicken, Just in 2015, more than 1o different establishments have
set up to serve this ubiquitous dish. Their inventiveness also
extends to churros - it may be a Spanish invention but the Koreans
have branded it their own; up to 2 churros brands are due to open
by the end of 2015,

Then there is the rise of bingsu — it seems Singaporeans can't get
enough of this frozen ice dessért, as there's no less than 17 places
serving the stuff. In fact, a mere search online would also reveal
mare than oo various Korean restaurants here in Singapore - each
with a sizeable following.

With all these restaurants popping
up, it’s ironic that the latest
Statistics Singapore on the F&B
industry shows that the total sales
::fs rextmmﬂmeis tlmd cafes 1: duwn' s

year. only segment o
that's rising fast? Fast food.

Text by Rin Yeo

THE LUAURY

crreCl

lmpact of Expensive Foods

y

POOR MAN'S MEAL

A m.nli,on'hf of Lieury foods todouy were
once consumed by the poor as part of a
dople pore smply becosse there wos an =
oburdance of them, ¢ S &

ﬂm',r.pl'.z of ceruries tarlier, qﬂumid@ctwmnrtforgﬂ_z. i bara
mﬂm'mbemuunt#zﬁmﬂwfwacﬂzianaatpmduamm
the world. b consfol communtics, ndenfiired servorts were Jed
Mﬁamﬁgﬁm&bﬂgm&dmaﬁrﬁmﬁadﬁmb@ﬂbﬂu}

Munafm‘h.hhmu&prm‘zm,w#umwmmhg;mmdm&ﬁm
dhorea ard strved oa prub:.urtmlﬁor poor lobourers.

Jo how did these end up on the luuny' lis? bnfereatinglyy, as
transport spstems mproved with the advert of the roulwoy,
these commoners’ fare to spread nland. When demand for
these bring delicacies rose, so did ther prices.

IMPACTY

Thest dows, improvied transportofion s accompanied by slick

marfeli
lnpﬂc.tb

nEamLﬂ-u infernet, creafing more Lwany joods that have
eond borders.

T00 EXPENSIVE FOR LOCALY

Ornce consumed as part of daly diet in
South, America, the prices of poods Like
winoo, and aca bernes shyrockeled afler
ting markefed s high-end “superfoods’.
The increase has been so dramatic that
traditional consumers could no longer
afford. them, leading fo o phenomenon
coingd, as food gcg-iymﬁart'.

HAs the demond drivies higher outpuf, more jarmers are geffing
into quinoa monscultire. In turn, bhis decreases soil quality as

less varieties of crops are planted. lronically, t's cheaper por

Jouth, Americans to eat food shipped prom halpwosy round the
world (ie. junk. pood).

Even i the Jarmers are pinding o good living, mechanisation of
the jarms leads fo wnder— in some poordr communitics,

Oyaters, trupples, coviar... these delicacies
are common menu items that yow can find in
high~end. restourants. These doys, they're
also available af supermarkets or your
averoge cofe. However, os demond for these
increases, whot are the environmental or

LOCIDECONOMUC impacta?

And i o quinoa glut were to happen - if other cowrdries
to grow enough of the stifp - prices will plummel and ruin tus
alreadyy progile economuy.

HARSHER CONDLTIONS FOR
FISHERMEN/ FORAGERS

When if comea to od such oa lobstera
and croba, fishérmen dowrs spend o
mfon'hf of their time in harsh cordifiona -
it's o rishy busncss with o high death ol
Due to over—fishing, fishermen have fo
explore ever horsher condifions, buf to
many, the price ia worbth the socafice.

Lobater

The 4 olso true for tr 4 4
Tty s b s b

shrinking. of frufple ing Lond, French
b-t:.gf&r? are amﬁﬂaﬂﬁm af gunpoint: . -ﬁ'!-lﬂidd

EXTINCTION OF SPECTES

These doys, caviar retails Jor about
uﬂ‘fmﬂfkﬂ - o for oy prom its value
it the Bth cenfury wihen a nickel would geb
lfﬂt{ﬂﬂmﬂﬂ.ﬂa- in Americo. The most
prized caviar come from wild .ﬂt',trﬂ-{.mt
3 harvested from the I’:uqxan or Black Jea.
o if'a no e thaf over—fabung ond Mﬂ%ﬁ hove
m'wm%mm*nﬁpmﬁm - nof o menfion the
mcredible woste of decades—old fish whith are balled for a2,

Hnd.nmaﬂkmﬂ-umpad‘ﬁmi‘: trade hos on
ed species Lke bﬂ-{n& ond sun bears, body parts of
whith. are ridiclowsly morkefed o4 high~end Libido-boosters.,

).

Jumo}mwh&%fh&rﬂﬂmh&xmy#uu"m&
with the only Umitation being the size of owr wallets. However,
Mr&a'nﬁdmmdfor these items hirt more ﬂmnjmtuur
wallets - s o dosuno gffect that trickles down to the socieliy
and environment of the jood sources as well.
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Pondering your next step in education? Check out some of

these Open Houses for a closer look at what's out there.

Nanyang Polytechnic Open House
Venue: Nanyang Polytechnic

Date: 7 - 9 Jan 2016

Time: 10am - 6pm (8 Jan: 6pm - 11pm)

Find our more about the diploma
courses from the course and career
exhibition, as well as experience a slice life
there through guided tours, CCA showcase
and Night Open House.

Ngee Ann Polytechnic Open House
Venue: Ngee Ann Polytechnic
Date: 7 - 9 Jan 2016

Time: 10am - 6pm

Drop by the Convention Centre to try
your hand out at some of the CCAs,

or talk to the counsellors from all

the academic schools who would be
available with answers to any questions
you may have.

Singapore Polytechnic Open House
. Venue: Singapore Polytechnic
= . Date:7-9Jan 2016
.. Time: 10am - 6pm

Come with us and find out what
Singapore Polytechnic can offer you.
Discover more about the 48 diplomas and
awesome real-world learning environment.

Republic Polytechnic Open House

Venue: Republic Polytechnic
Date: 7 - 9 Jan 2016
Time: 10am - 6pm

Discover exciting Republic Polytechnic

diplomas and vibrant student life

activities. Try out interactive games and

exhibits. Visit facilities and labs. Learn

about Scholarships, career and further studies
opportunities. Meet 98.7FM Deejays. Win prizes,
goodie bags and more!

Temasek Polytechnic Open House

Venue: Temasek Polytechnic
Date: 7 - 9 Jan 2016
Time: 9am - 5pm

Join the informative seminar and open

house where parents and students

awaiting the O level results can have

their queries regarding polytechnic

education answered by TP’s panel of
experts.
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- FORYOUR CHANCE
" 70 WIN TICKETS AND

PREMIUMS, CHECK OUR
FACEBDOK PAGE!

| facebook.
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’ ¥ them b‘j Singaporenin composer Chen Zhangui,
Sat in early 1920s, a Danish ps
BASL teron ST Menps = T TN R U SRR 3 Y 3 ane
asks her husband Einar AR T R . T4
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appearance into a female and ]
* calls himsell LIl Elbe. Lili then becomes the first ever i
reciplent of male to female sex reassignment surgery, v ’
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‘marrlage. Einar’ s childhood friend, Hans Axgil, shows
up and forms a complex love triangle with the couple.
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by Nina Gan

While the pharmaceutical industry is making a mint these days on pills for sexual performance, the
quest for improved libido is not a new one. For ancient Egyptians, lettuce was not an appetiser but
an aphrodisiac; and according to the Kama Sutra, consuming milk boiled with goat testicles
increases vigour. These days, the list of aphrodisiacs can only keep getting bigger (and stranger).

For many, if the food looks the
part, it should perform the part,

following the principle of
‘doctrine of signatures”.

So by that logic, male-centric
aphrodisiacs like sea cucum-
bers, hagfish, deer antler, rhino
horns, and animal penises are
touted as pre-coital boosts. So, which
maketh the man and not the myth?

While the eel-like hagfish and sea cucumber are equally
slimy and phallic, only the latter is known to increase blood
flow, and contains niacin, zinc and vitamin C which may

promote prostate health. Who knew?

According to principles of TCM (Traditional Chinese
Medicine), expensive goat antler velvet is usually harvested
from deer entering mating season, so technically the hormone
content should give you more bang for your buck, however, if it
doesn’t work, it also treats ulcers and helps bones heal (not that
bone).

It’s obvious that rhino horns and tiger penises shouldn’t make
anyone’s list of aphrodisiacs because it's just wrong, but even based
on evidence, ingesting the horns are just as effective as chewing your
nails, and drinking tiger penis soup has no known scientific effect of
boosting anything except stupidity. If you‘re dying to try a penile
aphrodisiac, try ox penis - although the sight of an 18-inch append-
age would probably put you off any sexy thoughts.
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Foods that are toxic probably make people feel a bit macho for
having survived, so things like fugu (puffer fish), cobra, Spanish fly
and toad toxins would find their way into a wannabe Casanova's
armory. Unfortunately, there isn't a user’'s manual, so amorous

men may find themselves collapsing from cardiac arrest amongst
other things.

The compound bufotenin, found in toad toxin, often lands its
victims in the beds of hospitals rather than lovers. The Spanish fly
is extracted from a beetle that excretes cantharidin, which
actually irritates the urinary tract to cause erections (and
bleeding).

Consumption of fugu causes tingling and stiffness in the lips,
fingers, and other, uh, extremities because it contains tetrodo-
toxin, a nerve poison that can kill 20 adults. In parts of Asia, it's
common to have cobra venom served with alcohol - the toxin
increases blood flow to the right bits, but not actually long
enough to raise the snake in anyone’s pants.

Campus |Issue 39 132

One doesn’t need animal bits to perform like one -
plant-based aphrodisiacs are actually proven to be
more effective.

We've all heard of Tongkat Ali, whose
glycoproteins aid in the production of
testosterone, and ginseng, which is
known to increase libido thanks to a
compound called ginsenosides.

Recently, a new species of
mushroom called
Dictyophora was
discovered in Hawaii —

its scent has been

found to be a potent
aphrodisiac for

women. However, it

has no effect on men.

Cultures around the world have their own
ways to boost libido, but by no means are
any of these proven to work.

For 500 years, newly married
couples in South America were often
gifted with leafcutter ants - these
protein-rich snacks are also high in B vitamins. In
Japan, eating creamy shirako (cod fish sperm) is a
popular way to boost uh, sperm count and stamina
(presumably due to its concentration of protein).

51

In Zimbabwe, the aphrodisiac of choice is baboon
pee which is crystallized and sold to women to
ensure their partner remains loyal. In Thailand, the
popular ‘ya dong’ — made with rice whisky, herbs and
sometimes a dead scorpion or snake — is often sold
as libido shots from street stalls.

conclygion
While aphrodisiacs — whether
scientifically proven to work or
not — are often sought after asa
short-term remedy, nothing is
better at boosting healthy
levels of hormones than eating
a balanced diet. Beyond that,

any scientist will tell you that it's
all in your head.

If you are looking for a fun diet pla
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Instructions:

- Cut out the boxes (include flaps)

- Fold the flaps

- Glue the flaps and create a box
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How to play:

- Roll & Shake each dice

- Pick the meal and topping based on
which Side i8 pointing toward you
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