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Brazilian singer Beth Carvalho of Mangueira samba school during the second night of the car-
nival parade at Sambadrome in Rio de Janeiro, Brazil.

In this file photo Brazilian musician Beth Carvalho performs during the “Lula Livre” (Free Lula)
Music Festival in Rio de Janeiro, Brazil. — AFP

Brazilian singer and “godmother of samba” Beth
Carvalho died from sepsis in Rio de Janeiro on
Tuesday, her publicist and hospital said. She was 72.

“Our dear Beth Carvalho departed at 5:33 pm (2233 GMT)
today surrounded by the love of her family and friends,”
according to a statement issued by publicist Afonso
Carvalho. The statement did not specify cause of death,

but the Pro-Cardiac Hospital said in a WhatsApp message
that Carvalho had succumbed to a “generalized infection
(sepsis).”   

Sepsis is a life-threatening condition in which the body
is attacked by its own immune system. Carvalho had been
confined to a wheelchair in recent years due to back prob-
lems. She had continued to perform, however, moving

Brazilian fans with hits including “Coisinha do Pai” or
“Father’s Little Thing.” In a career spanning 50 years,
Carvalho was a symbol of the Brazilian samba school
Mangueira. Carvelho recorded more than 30 albums and
won two Latin Grammy awards among others. — AFP

Brazil’s ‘godmother of 
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Does my life look
good in this? The
London homes that
make a perfect selfie

Standing on black and white steps - chequered like
her Chanel handbag - Helen Schweitzer poses ele-
gantly on a London doorstep to capture the winning

photograph for her Instagram page. Fellow Insta fiend,
Chantal Mallett, prefers the pastel patchwork and blos-
soming wisteria of a nearby Notting Hill street for her
bridal couture feed. While Luisa Hille models a classical
stone gatepost, soaking up the sunshine, as her legs dan-
gle on the wall of a multi-million-pound, sea-green home.
The front-step selfie is a phenomenon that grew with
social media in an era when few can afford to buy the
actual lifestyle.

“Your backdrop is important because it gives out a
subliminal message to the audience that you’re pitching to
- just as pop videos do,” said Henry Pryor, an estate agent.
Schweitzer is typical of the trend - young and beautiful.
Scroll down her online feed and the German blogger
appears outside another London property, this time nes-
tled in a thick coat, leaning on the railing of a Barbie-pink
home. In a third shot, the 20-year-old brunette dances
through a cobbled mews - where homes top a million
pounds ($1.3 million) - with a retro, red moped to the rear.
Schweitzer is not alone in property stalking.

Thousands flock to the west London area of Notting
Hill - one of Britain’s priciest postcodes - to seek out col-
orful facades to elevate and enliven their social media.
“Notting Hill is actually my favorite area in London. The
homes are the prettiest,” the blogger, with more than
1,000 followers, told the Thomson Reuters Foundation. “A
lot of rich people live there, which is why the area is very
clean and pretty.” Pryor - who sources homes for the rich,
famous and “plain hard working” - said modeling top
property connoted success. “There is something very
aspirational, very safe and traditional about being pho-
tographed in Kensington and Chelsea.”

Mi casa...
The trend of ‘borrowing’ backdrops for social media

irks some home owners, while others say the mostly young
photographers are just living a dream they will never
afford. Schweitzer, who posts five to 20 lifestyle pictures a
month as an unpaid hobby, said she had never received
complaints but sympathized with owners whose iconic
homes are photo-bombarded. “I can imagine that people
get annoyed if hundreds of people take pictures in front of
your door,” she said.

When resident Gabriele bought her Notting Hill home
in 2006, she was unaware it had featured in the hit roman-
tic film ‘Love Actually’. She soon found out when a regular
weekend “selfie brigade” crammed her sidewalk lining up

for a front-door shot. “Some days it’s ok, as long as they
ask nicely, and other days you just want to shoot them,”
said Gabriele, who preferred to keep her full identity pri-
vate. Her front door won fame in the 2003 Richard Curtis
movie featuring Hugh Grant and a series of romantic
entanglements between Keira Knightley, Colin Firth and
Emma Thompson.

On a sunny Saturday, her home draws up to 200 cam-
era-phone wielding visitors, seeking the bright pink back-
drop of her property for their online feeds, she said. “We
are the most Instagrammed house in Notting Hill.” The
hashtag #NottingHill had close to 1.2 million posts on the
Instagram platform, with doorsteps a recurring theme.

Some snap-happy visitors want more than a quick shot.
Gabriele said she had witnessed an Indian wedding and
multiple marriage proposals on her stoop. Often models
bring multiple outfit changes or even pose on her bike. “It
beggars belief,” she said. Her area is already one of
London’s richest, lined with elegant stucco houses owned
by bankers, oligarchs and celebrities. Yet according to
agent Pryor, a property known from television shows or
hit films could potentially increase its visibility and add a
price premium of up to 10 percent on sale.

Sympathy or cynicism?
The price of the average house in London has

increased from 11 times the average income in 2009 to
17 times the average income today, according to the
thinktank Centre for Cities. “It has become increasingly
difficult for young people to get on the property ladder
without support,” said Anthony Breach, analyst at
Centre for Cities.

“Younger people are now paying the price of
London’s housing shortage in both higher house prices
and higher rents,” he said. An average house in Notting
Hill costs just over two million pounds ($2.55 million)
according to real estate agent Foxtons, up from about
392,000 pounds ($500,000) two decades ago. A single
Londoner hoping to buy a property would need at least
15 years to save for a deposit, according to recent data
published by real estate agents, Hamptons International.
Nor is the selfie doorstep phenomenon limited to
London. Multicolored Rue Cremieux in Paris is a dream
for fashion shoots and Instagram fiends alike, its once
modest worker cottages now among the city’s most
expensive properties. — Reuters

Sounds of Syrian
prison nominated
for UK art prize

Asound installation based on interviews with
former detainees at a high-security prison in
Syria has been nominated for Britain’s

Turner Prize for contemporary art in  a shortlist
unveiled yesterday Lawrence Abu Hamdan used
sound effects to help six survivors of Saydnaya
“recall their audio memories, to map the unknown
architecture of the prison and to understand what
happened there”, the judges said. Amnesty
International said as many as 13,000 people were
hanged between 2011 and 2015 at the military-run
prison near Damascus.

In May 2017 Washington claimed that
Damascus had built a “crematorium” at Saydnaya
to cover up thousands of prisoner deaths. The
shortlist also features London-based Helen
Cammock, nominated for a film on the role of
women in the civil rights movement in Londonderry
in 1968 at the start of three decades of unrest in
Northern Ireland.

Colombian-born Oscar Murillo and self-taught
artist Tai Shani were also nominated for the presti-
gious prize, which is to be announced on
December 3. An exhibition with the works of all
four nominated artists will open in September at
the Turner Contemporary gallery in the seaside
town of Margate. The prize is open to visual artists
born or based in Britain. — AFP

The suicide rate among US teenagers spiked in the
months after the release of the controversial Netflix
drama “13 Reasons Why”, which follows the story of

a high school girl who kills herself, a new study has found.
The series was met with concern when it aired in March
2017, with health and education professionals fearing the
content was potentially harmful for vulnerable popula-
tions, such as adolescents. According to the new study,
researchers estimated there were an additional 195 suicide
deaths-an increase of nearly 29 percent-among 10 to 17
year-olds in the nine months after its release.

The number of suicide deaths among the same age cat-
egory “increased significantly” in the month immediately
after it hit screens, said the paper, published in the Journal
of the American Academy of Child and Adolescent
Psychiatry. The additional deaths mainly affected boys.
The researchers however were not able to establish a
causal link between viewing the television series and the
increase in suicides and acknowledged other factors may
have played a role. 

Author of the report Jeffrey Bridge, who led the
research team from the Nationwide Children’s Hospital in
Ohio, told AFP that the Netflix drama portrayed the lead

character’s suicide in a sensationalized manner. “It is very
concerning that a graphic depiction of the method of
Hannah’s suicide was shown, which can be traumatic for
survivors of suicide loss or suicide attempt and also pro-
vides a particular pathway for suicide in some cases,” he
said.

“The results of this study confirmed concerns about
how the series disregarded best practice guidelines for
depicting suicide in the media.”  Researchers analyzed
national suicide statistics from January 2013 to December
2017, allowing for seasonal effects and an underlying
increasing trend in monthly suicide rates. The study found
no significant change in the level or trend of suicides
among 18 to 64 year-olds.  A previous study had already
suggested a 19 percent increase in internet searches con-
cerning suicide in the days after “13 Reasons Why” was
released. Netflix, which has renewed the drama for a third
season, said it was “looking into the research”. “This is a
critically important topic and we have worked hard to
ensure that we handle this sensitive issue responsibly,” a
Netflix spokesperson said. — AFP

Spike in US teen suicides after
Netflix ‘13 Reasons Why’ release

On three continents, three women have taken three
different paths to find healthy and tasty solutions
to one of the world’s greatest health crises - poor

nutrition. Chef Bela Gil found her solution in Brazil’s
Amazon; in India, Anahita Dhondy discovered her answer
in her grandmother’s recipes; and Rosette Fien, an entre-
preneur in Cameroon, pulled what she needed from the
environment around her. The trio is among a growing num-
ber of culinary innovators tackling unhealthy diets by con-
cocting meals with local, sometimes forgotten, grains and
plants to nurture better health but also alleviate poverty
and even protect the environment.

For the race is now on to tackle unhealthy eating that
has overtaken smoking as the world’s biggest killer,
according to the latest Global Burden of Disease study that
found one in five deaths in 2017 was due to poor diet. It
was after visiting the Amazon for the first time in 2014 that
Brazilian television celebrity chef Gil realized the rainforest
held unexpected culinary treasures.

“The Amazon is (much) more well understood about
(its) medicinal properties; we don’t look much to the
Amazon as a resource for food,” Gil, who also has several
cookbooks to her name, told the Thomson Reuters
Foundation. Exploring the jungle’s nuts, fruits and plants,
she saw the forest held the key to better nutrition - and its
own survival.

Yet, Gil realized that nutritious resources like babassu
oil and flour - made from the Amazon’s babassu palm that
is rich in iron, fibre, vitamins and minerals - were virtually
unknown to the forest’s indigenous communities. “The
babassu flour was something that they really didn’t know
how to use,” she said.

Amazonian treasures
In 2017, she began teaching about 100 cooks from

northern Para state how to use the babassu flour to pre-
pare school meals, instead of more mainstream and less
nutritious ingredients like corn starch or wheat flour. “They
loved the recipes, the kids loved the recipes as well,” said
the chef as she baked cookies with babassu flour and
cocoa nibs, another Amazonian ingredient. The cultivation
of such ingredients also benefits the forest directly by
helping to support indigenous communities who are the
best protectors of the forest, said Gil.

“If they don’t find any other work or anything to sell or
to maintain themselves over there, they will leave. And if
they leave, maybe a soy producer will just come and defor-
est everything,” she said. Stefano Padulosi, senior scientist
for Bioversity International, a Rome-based non-profit, said
plenty of benefits could be unleashed from a wealth of
underutilized food species. “What we need today is a true
paradigm shift: no longer focusing purely on yield, but con-

sider also quality of food, the nutritional yield needed to
nourish people and keep them healthy,” he said.

Across the Atlantic ocean, in Cameroon’s economic cen-
tre of Douala, entrepreneur Rosette Fien has been tapping
into the country’s moringa trees, soya beans and other
ingredients to tackle the scourge of malnutrition. Nearly a
third of children living in six of the country’s 10 regions
experience growth stunting or chronic malnutrition,
according to the United Nations children’s agency
(UNICEF). Nutritious food for babies and small children -
most of which is imported - is too expensive for many to
buy, Fien said.

Cameroon challenges
More than a third of Cameroon’s population lives in

poverty, according to the World Bank. “It’s ever so diffi-
cult for a woman, a single mum, to afford 250 francs
($0.40) for a sachet of an imported brand (of baby food),
and that will run out quickly,” she said, adding that babies
need multiple sachets every day. In 2013, after giving
birth, Fien set about trying to devise her own baby food,
consulting doctors, dieticians and nutritional experts and
using local ingredients.

The result is a mix of organic cereals for children aged 6
months or older, as well as adults, that costs about a third
of the price of imports, sold under the name Kayvey Nutri
Foods. “This came as a solution that everyone could afford,
that was locally made and free of chemicals,” she said.
Since 2015, Fien has run a small factory where she works
with six others. She also employs 21 women as distributors.
“We sell in a lot of slums, that had been our target area
from the beginning. They are the ones that need us the
most. Our food is something they can buy,” she said. “I’ve
really seen how it has changed lives, given good health to
babies.”— Reuters

Searching for superpowers? Chefs look to forgotten ingredients

Chef Bela Gil


