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Great cooks and
delicious curries

More in France favour surrogacy
A MAJORITY of French people
would favour allowing surrogacy,
although primarily only for medical
reasons, a poll showed recently,
highlighting a shift in attitudes as
France prepares to review laws re
lating to assisted reproduction.
All forms of surrogacy are
banned in France, as in several
other European countries such as
Germany. Some countries like the
United Kingdom allow for altruistic
surrogacies, not commercial ones.

The French government will
launch a debate on a new bioeth
ics legislative pact this year, which
could see medically assisted repro
duction extended to female gay
couples and single women, a
stance favoured by President Em
manuel Macron. He opposes intro
ducing surrogate motherhood,
however.
Until recently public opinion was
also against surrogacy, but the poll
by Ifop, published in La Croix, a

Catholic newspaper, found that
62% of French people are now in
favour of it. Of those, 46% would
only back surrogate motherhood if
there were medical reasons to do
so, while 18% said they supported
it in all circumstances.
France’s previous socialist gov
ernment legalised samesex mar
riage in 2013, drawing a strong, un
expected show of opposition in
the runup to the law from con
servatives. — Reuters.

Local food and travel blogger explores different SA curries in new book
LINDA LONGHURST
PIETERMARITZBURGBORN and bred
Ishay GovenderYpma (39), now based in
Cape Town, travels the world writing and
blogging about travel, food and the cul
tures she comes across.
After matriculating at Raisethorpe
High School in Pietermaritzburg, Goven
derYpma went on to study law, graduat
ing with a masters from the University of
KwaZuluNatal, Pietermaritzburg. Al
though she practised law in Cape Town
for some years, she says she “wisely aban
doned a career in commercial law in the
pursuit of cultural immersion and air
miles”. She clarifies this by saying that
while on a sabbatical she found herself
writing cultural stories based around food.
“Food is a bridge to reach people,” she
says. “Communities often come together
over a plate of food.”
Since then, GovenderYpma has be
come an awardwinning travel and flood
blogger. In her blog, Food and the Fabu
lous, she writes about locals, cuisines,
travel, topical issues and current affairs.
She also writes for a variety of print and
digital media.
As well as a blogger and journalist, Gov
enderYpma is a published author. Her lat
est book, Curry: Stories and recipes from
across South Africa, was recently selected
to represent South Africa in two catego
ries, including Best Book Overall, at the
Gourmand World Cookbook Awards, to
be held in May. In her book, GovenderYp
ma explores the history of and the fasci
nating stories behind the South African
curry. She travelled for a year across the
length and breadth of SA (“some places
I hadn’t stepped foot in before”), meeting
cooks from all over the country to unearth
their store of culinary memories and ex
pertise.
“The very word ‘curry’ is quite conten
tious,” GovenderYpma says, “and one
that we can’t really claim ownership of.”
Originally “curry” was a clumsy term to
describe a complex array of food the Brit
ish encountered when they arrived in In
dia. “Everything that was brothbased was
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Ishay GovenderYpma, an awardwinning travel and flood blogger, is the author
of a book exploring curry in the South African context.
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called a curry,” GovenderYpma says, add
ing that the term was originally adopted
from a Portuguese word that referred to
seasoning spices. “In India now, you never
see the word ‘curry’. It was a European
term referring to complex dishes that were
tempered down to suit British tastes,” she
says. According to GovenderYpma,
there’s also no readymade curry power in

India either and “food in India is nothing
like our food here at all”.
Although
GovenderYpma
was
brought up on Durban curries, which she
says “are very special to me; in fact, I view
them as a delicacy now because I don’t
get to taste them very often”, she had to
be careful not to make the book about
Durban curries. Each community, she says,

prepares their own version of a curry, influ
enced and characterised by the needs, his
tories and tastes of the people who make
up that community. While there are sto
ries and recipes from a few wellknown
professional chefs in her book, most of the
stories come from ordinary members of
the different communities she encoun
tered.
“I relied on the communities to lead me
to the wellknown home cooks among
them,” she says. “These are people who
cook for their families and nourish their
communities, cooking for weddings and
community functions.”
GovenderYpma says that sometimes
she literally knocked on doors to find the
cooks in the community. “I relied on li
brarians, tour guides, journalists, writers
and books on the area to lead me to the
people I wanted to speak to,” she says.
This book is not just a collection of
recipes but contains the stories of people’s
lives. “I was trying to understand the curry
dish that each person prepares in the con
text of his or her life. I felt humbled and
lucky to be allowed to tell their stories, in
essence to be the custodian of these sto
ries, some of which were very personal and
painful,” she says. “I’m so proud of all the
people in this book who gave of their time
and shared their recipes. They didn’t just
share recipes, but also shared nuggets of
their lives.”
GovenderYpma says that curries in this
country will continually change and evolve
as the new wave of immigrants from Paki
stan and India develop and introduce their
own dishes. “There’s a great need to docu
ment and preserve the recipes that are
passed down through the generations,”
she says. “There are excellent cooks in the
communities who harbour encyclopaedi
as of recipes in their heads.”
She encouraged many of the cooks she
came across to write their recipes down.
“While change is inevitable with the con
stant movement of people, some of the
old recipes must also be preserved.”
• See the books page on page 8 for a review
of Curry: Stories and recipes from across
South Africa, as well as a recipe.
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