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Editor’s Note
50/50 in 2020, Samoa Sally, Anarchy in a Jar. 
This first issue of pivot zine has a catchy ring to it, but it is 
more than a mélange of tag lines. Issue No. 1 is dedicated to 
the driven, inspiring women I have met in recent months as 
the New York City correspondent for The Copenhagen Voice, 
an online community news group based in Denmark that can 
be found online at cphvoice.com. From entrepreneurs to art-
ists to social activists, these women are on the front line of 
local efforts to enrich communities, whether it is by engaging 
people with theatre; bringing them healthy food products; or 
traveling far and wide to educate those who need it most. 

Pivot zine is more than the whim of my interests. It is a writing 
experiment that has brewed in my mind for some time. In May 

2009, I made a (pivotal) trip to Copenhagen, where I met David Grossman and Pamela Juhl, 
two journalists who have been patient, inspiring mentors. Through them, I have learned 
to stream live mobile interviews from my cell phone to the Internet, do video editing and, 
most importantly, grow as a journalist and dig into the topics that interest me. You can read 
more about how to be a citizen journalist on page 5. 

Through my reports for The Copenhagen Voice, I began to meet an undeniably magnetic 
group of people. For the sake of full disclosure, some of the people featured in pivot zine 
were met while reporting for cphvoice.com but only one of them — Joann Kim, founder of 
the Greenpoint Food Market — was ever featured in a video report. Even so, my article in 
this issue takes a different angle and uses original content. 

Because my work for the Voice consists of short video interviews, usually at a maximum of 
five minutes, I wanted to delve deeper into the stories of these interesting women. In my 
opinion, writing is the best medium for this and so pivot zine was born. 

Rose M. Spaziani, editor of pivot zine
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Faker by Katy Gardner
Severn House Publishers

Faker has all the elements of a 
thriller: an exotic locale, a romance 
that unfurls between the book’s 
protagonists and a murder mystery 
rife with secret pasts and hidden 
identities. It’s a book that evokes 
the intrigue of stories like The Con-
stant Gardner by John le Carré. Yet, 
though the book starts out strong, 
its plot veers into the absurd in the 
second half of the story. 

Despite an unraveling plotline, it 
is hard to resist Gardner’s writing. 
She chooses Bangladesh as her 
backdrop for a love story between 
the book’s main characters, the 
British aid workers Ed and Sarah. 
The story begins with an impend-
ing typhoon.

“All the sunlight had been vacu-
umed from the sky,” writes Gard-
ner from Sarah’s point of view. 
“As I gazed across the paddy my 
attention was drawn to the large 
compound on the other side of the 
road where the chairman lived, 
with its fancy boundary walls and 

betel nut trees. In the time that it 
took for me to yelp with shock, the 
tin roof of his house popped from 
its moorings like a champagne cork. 
For a few seconds it floated sound-
lessly above the road. Then, slicing 
through space, it crashed to the 
ground.”

There are plenty of vivid passages 
like this one throughout the book, 
which traces the mystery of Ed’s 
disappearance during the storm 
and alternates between past and 
present as Sarah tells the story 
through a series of flashbacks. 

After Ed’s disappearance, Sarah 
returns to London to make sense 
of what happened. She meets Ed’s 
sister and begins to uncover his 
secret past.

Admirably, Gardner attempts to 
take on bigger themes, such as 
globalization and the exploitation 
of poor countries, but, just like the 
love story between Ed and Sarah, 
these threads seem to lose their 
credibility as the plot takes more 
unbelievable turns. 

Developing these themes and the 
love story might have doubled the 
slim 216 pages in the hardcover 
version of the book, but it would 
have been worth it, especially 
with Gardner’s penchant for brisk 
storytelling.

The bottom line: Faker is worth a 
look but save it as a beach read.  

Baking Cakes in Kigali 
by Gaile Parkin
Delacorte Press

Gaile Parkin weaves a familiar tale 
in her debut novel Baking Cakes 
in Kigali. At the core of her story is 
Angel Tungaraza, an African ver-
sion of Martha Stewart who runs 
a thriving cake business out of her 
apartment and shrewdly dispenses 
advice to an eccentric supporting 
cast of clients. 

What sets apart Parkin’s story is 
its setting in the African country 
of Rwanda and the political and 
social implications wrought by such 
a location. The book is shadowed 
by the Rwandan Genocide, which 
occurred during a span of 100 days 
in 1994 and resulted in the deaths 
of between 500,000 – 1 million 
people. The story follows the years 
that have passed since then, as the 
country rebuilds and attracts for-
eigners who serve as humanitarian 
volunteers, lawyers prosecuting 
the mass killings, UN diplomats 
and professors offered contracts to 
reinvigorate the local university.

Book Reviews

Paged: Books Travel to
Locales in Africa and Asia

Like many of the occupants of the 
compound where Angel lives, the 
Tungarazas are foreigners from 
neighboring Tanzania and moved 
to Rwanda because Angel’s hus-
band was offered a lucrative teach-
ing job. Parkin threads the themes 
of global exploitation, denial about 
HIV/AIDS and the repression of 
women through the intersecting 
vignettes of Angel’s clients. 

Yet despite these dark themes, the 
book’s narrator is optimistic. Each 
chapter is devoted to a different 
quirky neighbor’s cake request, 
whether it is the human rights 
worker who requests a cake to cel-
ebrate her divorce or the colleague 
of Angel’s husband, Dr. Binaisa,  
who needs a cake for his daughter 
Zahara’s birthday. 

“When he saw the cake waiting on 
Angel’s work table, Dr. Binaisa let 
out a low whistle,” Parkin writes. 
“Appearing to float above the deep 
blue sky with white clouds that 
decorated the cake-board was a 
magnificent grey aeroplane wth 
wings and tail fins. A pale blue 
window across the front indicated 
the cockpit, while both sides of the 
fuselage were lined with oval pas-
senger-windows in the same pale 
blue. Across the centre of each 
wing ran a diagonal band bearing 
narrow stripes of black, yellow and 
red — the colours of the Ugandan 
flag — and on either side of the 
vertical tail fin, written with the 
red Gateau Graffito pen, were the 
words Air Zahara. Two rows of 

candles, five in each row, fanned 
out from behind the tail within a 
stream of white icing smoke.”

Parkin’s adept storytelling will 
carry readers to the end of the 
book feeling satisfied. It is the 
same contented feeling expressed 
by each of the supporting charac-
ters after spending time in Angel’s 
apartment, drinking her signature 
milky tea spiced with cardamom 
pods and eating cake. 

The bottom line: Baking Cakes in 
Kigali is an entertaining read from 
start to finish.

Shanghai Girls 
by Lisa See
Random House

Seasoned author Lisa See brings 
readers to Shanghai in 1937, a 
seductive city on the brink of war, 
where her novel’s heroines, the 
sisters Pearl and May Chin are 
carefree “beautiful girls” or calen-
dar models. As such, they pose for 
artists who paint pictures of them 
for ads. 

To set the scene, See writes: 
“Shanghai is home to millionaires 
and beggars, gangsters and gam-
blers, patriots and revolutionaries, 
artists and warlords, and the Chin 
family … Each block brings us the 
smells of death and decay, ginger 
and roast duck, French perfume 
and incense. The loud voices of na-
tive Shanghainese, the steady click-
click of the abacus, and the rattle 
of rickshaws rolling through the 
streets are the background sounds 
that tell me this is home.” 

Everything changes when the girls’ 
father gambles away his wealth 
and arranges the marriages of his 
daughters to Chinese suitors from 
California, in order to pay his debt. 
Around this time, the Japanese 
invade China. The story traces the 
sisters’ grueling departure from 
a Shanghai that will never be the 
same and their long journey to Los 
Angeles, where they struggle to 
overcome discrimination, fit into 
the city’s burgeoning Chinatown 
and find happiness with their new 
husbands. 

Shanghai Girls has the makings of 
an enthralling read — bold char-
acters and a dramatic storyline 
course through a time and place 
that evokes nostalgia. 

The bottom line: Shanghai Girls 
is a must-read work of historical 
fiction. 

Books
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Erin Woody has an eye for spotting potential. From 
the chest of drawers that she painted turquoise 
and propped with feet, to the old window that had 
been discarded on 15th Street in Brooklyn until she 
plucked it from the sidewalk to make a gold-framed 
chalkboard, Woody salvages cast-off items into fur-
niture and décor for her apartment in Windsor Ter-
race, Brooklyn. What has long been as much a hobby 
as a way of life is now the start of a new brand and 
business opportunity as she launches her blog called 
Salvaged Grace. 

“I hate throwing stuff away, so if there are ways to 
reuse things, why would I throw them out,” Woody 
says. “I like to hold onto things until I have the time to 
figure out what to do with them.”

Her vision is to roll the blog into an online store of 
products made using salvaged materials and create a 
Web community where salvagers have a forum to find 
each other and mull over ideas. 

Woody’s blog focuses on one aspect of sustainabil-
ity — salvaged goods or secondhand items that have 
been redesigned or updated by an owner or designer, 
and which readers will be able to purchase once 
the site’s online shop is launched. The blog features 
sentimental salvages, which she describes as stories 
about a special, one-of-a-kind piece that may be 
family furniture passed down through the years or an 
accessory that was recently salvaged off the street. In 
either case, the item has sentimental value regardless 
of how long it has been around.  

Having spent months collecting sentimental salvages 
from family and friends, Woody plans to feature the 
stories of bloggers and readers in the near future. She 
hopes to strengthen her connections with antique 
dealers, designers who work with salvaged goods and 
businesses that redistribute salvaged products.

“Eventually my hope is that by meeting these people 
and getting to know them, we can work together as a 
community,” she says. 

In the meantime, Woody continues to stock up on 
materials. She recently bought two antique fire extin-
guishers that she will bring to the Fixers’ Collective in 
Brooklyn to learn how to wire them into lamps.

And though Woody knows that salvaged goods lower 
her carbon footprint and help sustain a green lifestyle, 
she also sees this mentality as part of the New York 
lifestyle, especially in Brooklyn. 

“We’re thrifty,” she says. 
“Many of the people who 
live in Brooklyn are ambitious 
young professionals who got 
priced out of Manhattan. 
We’re survivalists.”

Find out more at 
http://SalvagedGrace.com.

To learn more about the 
Fixers’ Collective, go to 
http://fixerscollective.org

Junk to Gem: 
Salvager Erin Woody Puts Her Blog to the Test

Digital

Top: The window that Erin Woody rescued from the 
trash and turned into a gold-rimmed chalkboard. 
Bottom: Inside her living room, she poses with a 
salvaged fire extinguisher lamp.

How did I find myself chasing polar 
bears in Union Square Park? It was late 
October 2009 on a gray, rainy Saturday 
that had been dubbed the International 
Day of Climate Action. I was the video 
reporter on the ground for The Copen-
hagen Voice, an online community news 
organization based in Denmark, and was 
in NYC to cover the day’s events, which 
were meant to raise awareness about 
climate change issues in the run-up to 
the United Nations conference on the 
same subject. 

I circled the market, weaving through 
clusters of people browsing the weekly 
Greenmarket, undeterred by the steady 
drizzle. When I finally found the po-
lar bears, in other words, a group of 
environmental activists dressed as such, 
they had convened in a corner of the 
park. They wheeled their bicycles in an-
ticipation of the Future Sea Level Ride, 
an event meant to draw attention to the 
ice caps melting from global warming. 

Their costumes were homemade. I had 
seen some of them put together earlier 

when I spent time at the bike shop 
where I interviewed Bill Di Paola, an 
activist and executive director of the 
environmental organization Time’s 
Up, who gave a detailed interview on 
climate change. He was in charge of the 
polar bears. 

An interview with a polar bear would 
be perfect for my YouTube channel. 
It is tough to get people to watch my 
YouTube videos. Most of them are 
videos that run about five minutes but 
even that length is too long for many 
peoples’ attention spans. 

This time I nailed the right length. Bar-
bara Ross, a colleague of Di Paola’s and 
a polar bear for the day, spoke for about 
three minutes. I had brought my white 
candybar-shaped Nokia smartphone 
with me but could not pick up a Wifi 
or broadband signal in the park. This 
happens all the time when I want to 
film outdoors, so I also carry my Canon 
camcorder, which is only slightly bigger 
than the phone and is what I used for 
the interview. 

In the age of blogging, Twitter and 
Facebook, it is a ripe time for people to 
become citizen journalists and cover 
events that receive less news coverage, 
such as the Future Sea Level Ride on the 
Day of Climate Action. 

Since June 2009, I have worked as a 
citizen journalist for The Copenhagen 
Voice. As the group’s NYC correspon-
dent, I cover arts and the environment, 
and have learned to stream live video 
interviews on my cell phone and film on 
a small camcorder; edit, post and blog 
content; and flex my research and re-
porting skills in the areas of art, theatre 
and the environment. Armed with my 
Nokia N79 smartphone, I have filmed 
interviews throughout NYC. 

All this new technology can be intimi-
dating, but it is not as hard as it seems. 
Read the blue box to learn more about 
tips on programs and gadgets that will 
help you get started. 

Candybar Diary: The How-To Guide for Citizen Journalists
Why Reporters Should Chase Polar Bears and Other Fuzzy Animals

The Program
To stream live videos from your cell phone to your blog or 
Web site, you will need to set up a free account or channel 
with a program designed to do this. Qik and Bambuser are 
two programs used to stream live videos to the Internet. 
Make sure to download and install these programs onto your 
phone. Once you set up an account, you can link it to other 
sites where you have pages, such as Facebook and Twitter. 
Go to Qik.com or Bambuser.com to learn more. 

The Equipment
Check out the list of recommended phones on either the Qik 
or Bambuser Web sites to see what is compatible with the 
streaming programs. Both support the iPhone by Apple. You 
also will need to have broadband Internet access and/or Wifi 
on your phone. I invested in my unlocked Nokia smartphone 
and bought a prepaid SIM card from Qikroam.com, so that 
I would avoid a contract with a single phone carrier. The 
downside to this is that I cannot access broadband Internet 
in the U.S. without a phone carrier such as Verizon or AT&T. 
The upside is that I can access free Wifi and have not made a 
single dent in my prepaid money since June 2009. 

The Job
Choose a beat or topic of interest to cover and read through 
magazines, newspapers and Web sites to find event listings. I 
wanted to gain experience in doing live interviews, so I called 
people ahead of time to pitch my idea. Always be clear that 
this is a video interview and be sure to explain where it will 
be posted and in what context. 

Aside from interviews, the real point of streaming live video 
from cell phones is to catch breaking news. Protests and out-
door public events can offer good footage. However, keep in 
mind that there are sometimes rules for filming certain public 
events. For example, permission is usually needed to film 
performances and concerts, regardless of whether they are 
indoors or outdoors. 

The Final Product
Besides pushing the start button on your phone, there is not 
much more that you need to do. After the report streams 
live to your Qik or Bambuser channel, you may post it to your 
blog, if it is not already set up to stream there. 
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The next time a new play comes to Broadway, odds 
are that it is written by a man rather than a woman, 
but Melody Brooks, artistic director of New Perspec-
tives Theatre, hopes to change this. To do so, her 
small off-off Broadway theatre has teamed with artis-
tic director Julie Crosby at the Women’s Project and 
Susan Jonas, who has worked as a performer, director 
and producer in theatre, spent a decade as an arts 
analyst in the New York State Council on the Arts The-
atre Program, and is a board member of the League 
of Professional Theatre Women (LOPTW). The trio has 
launched the 50/50 in 2020 initiative, an effort that 
took shape in the summer of 2009 and has gained an 
online presence on Web sites such as Facebook. 

“Right now it’s a grassroots thing,” Brooks says. 
“We’re creating some task forces to take on different 
aspects.”

The group, which states its cause on Facebook to 
achieve parity for professional female theatre artists 
by the year 2020, contends that women playwrights, 
directors and designers receive fewer than 20 percent 
of the professional production opportunities nation-
wide. It formed in reaction to an article that ran in 
The New York Times in June 2009 and presented the 
results of a senior thesis study by then-Princeton eco-
nomics student Emily Glassberg Sands about women 
in theatre. 

In Brooks’ opinion,  the article did not tell the whole 
story. The study tracked reactions of male and female 
artistic directors and literary managers to scripts by 
both genders, and found that women rejected the 
plays of other women more than those written by 
men. This would mean women hold back their own 
gender. 

However, Brooks disagrees with this assertion and 
calls it spin. By bringing together women to address 
gender bias, she hopes to mobilize them to support 
female-driven plays. 

To do so, 50/50 in 2020 has started to host panel 
discussions as a forum for women in theatre. On You-
Tube, their namesake panel is posted. Other panels 
have touched on topics that are important to women 
in the theatre realm, including how to publish their 
own work. 

The initiative has tapped the energy of many women. 
They are enthusiastic about the goals of the 50/50 in 
2020 plan. 

“I think what they’re doing is a great initiative,” says 
Shykia Fields, who starred in The Ritual, a play about 
Caribbean culture and the female experience that 
was performed at New Perspectives Theatre. “They’re 
trying to speak to everyone and make more female 
voices heard.”

Also on the group’s agenda is the creation of a Web 
site about the history of women in theatre, as well as 
finding a way to raise money (legally, as nonprofits, 
they cannot engage in lobbying efforts) and persuad-
ing government arts agencies to look more closely at 
gender equity and see if their money is spread evenly 
among male- and female-driven projects. Likely the 
most challenging task will be convincing male artistic 
directors who don’t think they’re discriminating to 
look more actively at plays by women. 

But if Brooks’ 18-year history with New Perspectives 
is any indication, she is unlikely to be daunted by such 
challenges. In the theatre’s early days, she funded it 
with her own money. Her aim with 50/50 in 2020 is 
ultimately to educate women in theatre that pay eq-
uity is the heart of the matter, an issue that has long 
plagued her but never made her give up. 

“It’s not just my profession,” says Brooks, referring to 
her theatre career. “It’s my vocation in life.”

And so far, her efforts have led to small successes. The 
50/50 in 2020 panel in August 2009 drew 180 people 

Smashing Theatre’s Glass Ceiling:
50/50 in 2020 Aims for the Top and the group’s Facebook page has 

more than 1,000 fans. 

Other women have stepped up to help 
them out. Ludovica Villar-Hauser, who 
is a director at the American Academy 
of Dramatic Arts and vice president 
of programming for LOPTW, is helping 
them do it with a weekly meetup group 
that goes out to see a play that has a 
prominent woman designer, director or 
playwright. 

“Unfortunately, too many people 
equate theatre with Broadway,” says 
Brooks, who hopes the meetup group 
will expose women to other options 
and make them start thinking of how 
they spend their money when it comes 
to theatre tickets. 

And it’s not just women. Although few 
men have attended the panel discus-
sions, Brooks says there are those 
like Randy Gener, a senior editor at 
American Theatre magazine, who have 
written thoughtful articles about the 
disparity between men and women in 
theatre. 

While reaching her end goal will be 
tough, Brooks is optimistic about the 
future. Although she finds many Broad-
way shows to be rather uninspired, she 
believes women hold the key to putting 
thoughtful plays on center stage. 

“What theatre does and can do is so 
powerful,” she says. 

Every day in New York City, dozens of 
plays are performed in the farthest 
corners of the five boroughs, yet they 
rarely get noticed. Support women in 
theatre; you just have to know where 
to look. Here is a shortlist of theatres 
in New York City that emphasize plays 
written, directed and styled by women.

New Perspectives Theatre
Founded in 1991, the mission of this 
theatre is to develop and stage new 
plays and playwrights, especially wom-
en and people of color; interpret plays 
in a way that is relevant to our lives and 
work, and engage underserved audi-
ences such as young people. Online at 
newperspectivestheatre.org.

Julia Miles Theater
Housed in a renovated church, the Julia 
Miles Theater is named after the vision-
ary founder of the Women’s Project, 
formed in 1978 to confront the notable 
under-representation of female artists 
in American theatre. To find out about 
upcoming shows, go online to the site
www.womensproject.org.

New Georges Theater
This venue shows female-driven con-
tent that has earned praise in the The 
New Yorker, Variety and Time Out New 
York. Online at www.newgeorges.org.

Wet 
Wet, known as Women’s Expressive 
Theater, aims to dispel unhealthy fe-
male stereotypes portrayed in media. 
www.wetweb.org

  Arts

To join Ludovica Villar-Hauser’s theatre meetup group 
as mentioned in the article, sign up at the Web site: 
www.meetup.com/Theatre-Going-Group-Works-by-Women
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From the moment Sally Briggs 
climbed aboard the bus bound for 
Apia, the capital city of Samoa, an 
island nation in the South Pacific 
Ocean, she found it hard to focus. The 
bus was abuzz with conversation, but 
Briggs was silent, her gaze fixed on the 
landscape that rolled by. 

“I remember it being very bright,” she 
says. “Everything was so green and 
rich with color.” 

Briggs, who grew up in upstate New 
York, knew her life was about to 
change on the bus that day in October 
2006. She had graduated from SUNY 
Geneseo five months earlier and been 
accepted into the Peace Corps, which 
placed her in Samoa as a teacher-
trainee for a special needs project. 

“I was really excited,” she says. “I 
don’t remember being nervous. I 
think I just wanted the opportunity 
to live in another culture and learn 
another language.

Apia, a city that is more like a large 
town, was only the first stop of a two-
year journey in Samoa, where Briggs 
would teach, help to build a school 
with a library and computer room, 
and organize community events, such 
as first-aid programs. For 10 weeks, 
the Peace Corps volunteers under-
went training in local customs, lan-
guage and job function, before they 
were split among different villages on 
the island. 

Briggs, who had opted to live with a 
Samoan host family, found it hard to 
fit in at first. 

“At the beginning, it was kind of awk-
ward,” says Briggs, whose host family 
consisted of a Samoan father and high 

chief, mother, two daughters and their 
extended family. 

“The family I lived with was very over-
protective of me,” she says. “The first 
couple of days I couldn’t stand up to 
serve my own food. They wouldn’t let 
me do anything on my own.” 

In fact, if it rained, someone trailed 
Briggs with an umbrella to shield her 
from the droplets. When she wanted 
to go for a run, her Samoan mother 
fretted. At dinner, she was seated in a 
separate room in an entirely different 
house from the rest of the family be-
cause they wanted her to be comfort-
able. Her host family had two homes: 
one without walls, a com-
mon structure in Samoa 
due to the hot weather, 
and a Western-style 
home with walls, which 
is where Briggs was orig-
inally seated for meals, 
while the family ate in 
the open house.

But Briggs, who wanted 
to eat with the family in 
the same room and ab-
sorb more of the culture, 
persisted. 

“As I integrated into the culture, they 
started treating me like one of them,” 
she says. 

Not one to wait for things to happen, 
Briggs quickly became active in the 
village. She went to youth group and 
rugby games. She attended the Meth-
odist church, which also doubled as a 
theatre and playhouse.

At the same time, her role as a 
teacher was loosely defined and often 
meant that she knocked on doors 

to ask parents to send their children 
to school. She says many Samoan 
children with special needs stay home 
because schools lack the resources for 
them to learn in the classroom. 

She also mobilized the villagers to take 
part in building a new school. 

“They were starting from scratch,” 
says Briggs, who recalls how the high 
chiefs in the village made shelves and 

From New York to Samoa: 
The Journey of a Peace Corps Volunteer

Pictured from top to bottom: 
Sally Briggs with Samoan Bonnie.

She undergoes a tutorial in husking coconuts. 

tables and painted the floors. “The vil-
lage built the school itself which was 
incredible to watch because they all 
came out to help.” 

To fill the library and computer room, 
Briggs wrote to different groups for 
help and applied for grants through 
the New Zealand and Australian High 
Commissions. A former Peace Corps 
volunteer who served in Samoa and 
now lives in Hawaii donated restored 
computers. 

Despite her quick immersion into Sa-
moan culture, Briggs still found some 
differences hard to accept. For one, 
women are subservient to men. In 
the village, most families have a high 
chief, who is usually the father. The 
chiefs make the village rules and act 
as the judicial system.

Another difference plays out in the 
classroom. If children misbehave or 
give the wrong answer to a question, 
teachers often hit them. Briggs says 
this form of punishment is ingrained 
in the culture and also used at home 
by parents. 

“I had a lot of interesting cultural dis-
cussions with the principal about how 
I disagree with corporeal punishment 
and how there are other teaching 
strategies,” she says. 

Other differences were striking in a 
good way. Because of the communal 
nature of Samoan culture, everyone in 
the village knows each other. People 
breeze through each others’ doors 
without knocking. Extended families 
live together and often span three 
generations. If there is a funeral, ev-
eryone attends it. 

“You walk down the street and it takes 
10 minutes to walk an eighth of a mile 
because you have to say hi to every-
one,” Briggs says. 

At the end of her two years in Samoa, 
Briggs timed her homecoming for 
Christmas Eve 2008 and was excited 
to be with family and friends. But the 
extravagance of Christmas turned 
out to be too much of a reverse cul-
ture shock, after spending time in a 
country where people do not always 
have shoes to wear, let alone a dozen 
presents waiting under the tree. 

“They say when you come back, you 
feel like a fish out of water,” Briggs 
says. 

And this was all too true in her case. 
So she took off again on another 
adventure — this time to hike the Ap-
palachian Trail from March to Sep-
tember 2009. Joined by a friend from 
the Peace Corps, they started the trail 

at Springer Mountain in Georgia and 
ended in Maine at Mount Katahdin in 
Baxter State Park. This hike, not un-
like Briggs’ trip to Samoa, taught her 
the essentials, which she stuffed in a 
25-pound backpack. She also learned 
about “trail magic,” a random act of 
kindness that happens on the hike. 

“People would leave coolers filled 
with sodas, Gatorade and granola 
bars, and you could just help yourself,” 
Briggs says. “It was incredible. People 
open their houses to hikers to stay 
over, do laundry, shower. Complete 
strangers let you camp in their back-
yard.”

Now Briggs is back in upstate New 
York until she begins graduate school 
to study bilingual and bicultural edu-
cation. And though her trip to Samoa 
was a year ago, she keeps tabs on her 
village, which was luckily spared from 
the earthquake-triggered tsunami in 
September 2009. More than any other 
experience to date, it is her time in 
Samoa that defines her perspective 
and guides her life path. 

To learn more about Briggs’ time in 
Samoa, check out the blog that she 
wrote during her service period at 
http://samoasally.blogspot.com.

ABOUT THE PEACE CORPS
The Peace Corps was launched during the presidency of John F. Kennedy on March 1, 1961. It has since grown to 
include nearly 200,000 volunteers in 139 countries around the world. Currently, the top three global regions served 
by the Peace Corps are Africa, Latin America and Eastern Europe/Central Asia. Its mission is to promote cross-cultural 
understanding between America and other countries, as well as to provide training for men and women in developing 
nations. Volunteers focus their work in the areas of education, health and HIV/AIDS, business development, environ-
ment, agriculture and youth development.

WHO JOINS? 
While the average age of a Peace Corps volunteer is 25 years old, there is no age limit or set criteria to apply. In fact, 
the minimum requirement is that applicants are American citizens who are at least 18 years old. To learn more about 
the Peace Corps, go to www.peacecorps.gov.
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Clean air, stellar design and serenity define the life-
style in Copenhagen, one of the world’s most sustain-
able cities. The capital city of Denmark, which is part 
of the Nordic region in northern Europe known as 
Scandinavia, along with Sweden, Norway, Finland and 
Iceland, has a causal elegance that belies its intel-
ligent infrastructure. Danes take pleasure in a high 
quality of life and are clear about their values; they 
esteem the environment, their health, family and the 
functionality of modern design. A model of sustain-
ability, it is no wonder that the city was chosen to 
host the United Nations Climate Change Conference 
in December 2009, precisely because of its devotion 
to green practices. 

In Copenhagen, the less is more philosophy is evident 
across the tidy landscape. Design tends to be mod-
ern yet minimalist. The city practically sparkles — so 
cliché but true — that is just how clean it is in the 
streets and on public transportation. From the small-
est detail, such as the detachable bags that can be 
used for trash on the trains, to the design of a café, 
Copenhagen is a well-planned city.

It is this eye for detail that shows how Danes tend to 
be introspective and reserved. The spirit of ‘hygge,’ a 
Danish word that means coziness and implies tran-
quility, is often used in the culture to describe how 
Danes seek a soothing atmosphere, especially when 
they come together during the long winter months to 
spend time with family and friends. But it means 

more than just familial comfort. The precise beauty 
and efficiency of Copenhagen stems from this quality 
and can be found in its many sensory pleasures.  

On the Waterfront
Located on the edge of the island of Zealand, the 
city of Copenhagen was founded as a fishing village. 
Though it has evolved into one of the most cosmopol-
itan European capitals, water 
is a backdrop for many of its 
worthy sites. Along Nyhavn 
Harbour, the tidy buildings 
painted in shades of persim-
mon, mustard and periwinkle, 
were once old sailors’ quarters 
and have since been convert-
ed into cafés, restaurants and 
galleries.

As Legend Has It: Fairy 
Tales and Castles
Perched atop a stone at Lan-
gelinie Pier is a statue of The 
Little Mermaid, the subject of 
Danish author Hans Christian 
Andersen’s fairy tale. Since the 1960s, the statue, 
which has a quirky history, has been vandalized and 
beheaded numerous times. The Little Mermaid statue 
will travel to Shanghai, China, to be part of Denmark’s 
installation at the World Expo that takes place from 
May-October 2010. 

The Many Faces of Copenhagen

The Little Mermaid statue 
overlooks Langelinie Pier in 
Copenhagen. 

From left to right: Amalienborg Palace, Copenhagen’s opera house, a street in Helsingør, Kronborg Castle 
known for Hamlet, gateway to Christiania, and the facade of the Royal Library

Travel

The domes and spires of castles may be the stuff of 
fairy tales, but Denmark is technically a constitutional 
monarchy and so there are royal castles built through-
out Copenhagen. Amalienborg Palace, 
built in Rococo style, is the winter resi-
dence of the Danish royal family. 

Adjacent to the King’s Garden, a popular 
park for picnics when the weather warms 
up after the sunless winter months, there 
is the Renaissance-era Rosenborg Castle, 
which houses the Danish crown jewels. 
A bus ride outside of Copenhagen leads to 
the Kronborg Castle near Helsingør, known 
as Elsinore or the setting of Shakespeare’s 
tragic play Hamlet, Prince of Denmark. 

Revitalized Architecture
Danes take pride in the architecture of 
their buildings, whether it is the city’s 
airport, arts spaces or the local café. Co-
penhagen Airport is its own architectural 
wonder with a ribbon skylight that runs 
through Terminal 3, wood and steel Par-
tout café furniture, and glass birds that 
skim the ceiling of Gate D2. 

On the waterfront, some of Copenhagen’s liveliest 
designs are the opera building and Royal Library in the 
Black Diamond Building. 

The Great Outdoors
During the winter months, the weather is gloomy with 
short days and little sunlight, so Danes flock to the 

parks and lakes in the warmer summer months. The 
circuit around the lakes in the city’s center is a popu-
lar trail for runners. Cafés, a planetarium and gated 
residences provide visual stimulation along the loops. 

Copenhagen’s planetarium, the building with wavy lines, sits on the corner of 
one of the lakes in the center of the city. 
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Green Lifestyle
Instead of cars, Danes are reliant on their bicycles. 
Copenhagen’s airy roads are lined with bike lanes, 

and car traffic is minimal. 
Though this layout is ideal 
for pedestrians as well, 
bikers rule the road and 
rarely yield to walkers 
who drift into their lanes. 
According to the tourism 
site visitcopenhagen.com, 
more than a third of the 
city’s population com-
mutes to work via bicycle 
on the lanes along the 
urban roads. 

Though famed for cycling, 
Copenhagen is a sustain-
able city in other ways. 
The water in its harbour is 
clean enough to swim in 

due to modernization of the city’s sewage system and 
wastewater treatment plants. In 2002, the first public 
harbour bath was unveiled near the Islands Brygge. 

Moreover, Copenhagen uses innovative ways to make 
energy. Its offshore wind farm Middelgrunden pro-
duces energy for Denmark. Danes are also conscious 
about the food they eat. They consume more organic 
food than anywhere else in the world. Currently, the 
Danish government estimates that half of food con-
sumption in Copenhagen’s public institutions, which 
may include schools and nursing homes, is organic. By 
2015, the city aims to double this number. 

Design for All
Design is as much a part of the Danish lifestyle in 
Copenhagen as is a steadfast belief in sustaining 
the environment. The concept of good design for all 
emerged during the 1950s and meant that modern 
objects should be beautiful, functional and available 
to all. To make it so, designers used low-cost materi-
als and methods for the mass production of furniture 
and household items. Such flourishes can be found in 
department stores, cafés and typical Danish house-
holds. The most famous designs include the ant- and 
egg-shaped chairs a la Danish design whiz Arne 
Jacobsen or the understated Scandinavian version of 
a chandelier — a whimsical light fixture shaped like 
an artichoke or a large wavy ball (these are the same 
lighting fixtures used in the frozen yogurt chain shop 
Pinkberry in New York.)

While these items are widespread, their price tags can 
be high, even though they are supposed to be acces-
sible to the average person. In the center of Copenha-
gen, among the mix of shops along the Strøget (pro-
nounced like the English word ‘stroll’), a pedestrian 
shopping street, Illum has the best mix of furniture, 
accessories and clothing by Scandinavian designers. 
Whole floors in his stylish Danish department store 
are devoted to chic items, such as silver housewares 
designed by Georg Jensen (www.georgjensen.com/
dk) and bell-shaped thermo cups by Eva Solo (online 
at www.evasolo.com) that insulate hot drinks from 
burning the hands. 

From left to right: A stage at Tivoli, Danes enjoy the sun in the King’s Garden and the Rosenborg Castle.

Travel
A Gourmand’s Playground
In recent years, Danish cuisine has come to mean 
more than the traditional meal of smørrebrød, an 
open-faced sandwich on dark rye bread that is topped 
with fried fillet of fish and served with a side of re-
moulade, a kind of tartar sauce. In fact, the cuisine in 
Copenhagen is less about Danish food than it is a café-
style fusion of other European and Asian cuisines. It 
is not uncommon to find tuna tartare and Mediterra-
nean salad on the same menu — and for both to taste 
good. For Japanese, try Sticks ‘n’ Sushi (www.sushi.
dk). An ideal spot for romantics is Café Cassiopeia 
(www.restaurant-cassiopeia.dk) for Mediterranean 
cuisine, or visit Ayuttaya (www.ayuttaya.dk) for a se-
lection of Thai food.

Food tends to be expensive in Copenhagen. Even 
though the U.S. dollar equals about five Danish Kro-
ners, a seemingly ideal exchange rate for Americans, 
the price points of food and products are set higher.

Adult Amusements
Tivoli, an amusement park in Copenhagen, hardly 
resembles Six Flags Great Adventure. Though it has 
many rides, Tivoli is a sophisticated space designed 
with adults in mind. There are stage shells for outdoor 
theatre and orchestra performances, quality restau-
rants, and boutiques that sell products by Danish 
designers. 

Besides Tivoli, Christiania is another must-see for 
adults. Resembling a hippie commune that has a 
carefree lifestyle, Christiania is a self-proclaimed 
autonomous area within Copenhagen. Residents have 
a strong social conscience. Within this community, 
there are restaurants, shops and bars. 

Copenhagen is more than an entertaining place to 
visit. It is a city to follow in the future. Its compel-
ling environmental policy and population continue to 
evolve. As of 2008, nearly 250,000 Muslims from Iraq, 
Pakistan, Somalia, Turkey and other countries called 
Denmark home. These new perspectives are certain 
to enrich a once homogenous place and add to its 
vibrant culture.

Scandinavia in New York
A trip to Denmark is not the only 
way to enjoy Scandinavian culture. 
In New York, creative and talented 
Scandinavians make their mark on 
the city. Here is a roundup of who 
to watch and where to go for the 
experience of northern Europe.

Music
Tine Bruhn: The Danish jazz singer debuted her CD 
Entranced in 2009 and often performs at the Zinc Bar 
in NYC. 
www.tinebruhn.com

Jazz and soul singer Anna Louise Andersson is a jazz 
and soul artist starting out in NYC. 
www.myspace.com/annalouiseandersson

Jostein Gulbrandsen Trio
This group, led by its namesake, the Norwegian gui-
tarist and composer Jostein Gulbrandsen, performs 
throughout New York City. 
www.myspace.com/josteing

Fashion
Entrepreneur Maja Svensson launched her clothing 
line ELSAandME in 2009. For her clothing, the Swed-
ish fashion designer uses eco-friendly fabrics, such as 
organic cotton twill.
http://elsaandme.com

Venue
Scandinavia House in New York City provides a first-
class experience for sampling Nordic culture. The 
venue hosts jazz performances, film series, art exhib-
its, food presentations and lectures. It is also home 
to the restaurant Smorgas Chef and a gift shop filled 
with authentic Scandinavian items, including ones by 
native designers. 
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At the Brooklyn Flea in DUMBO on a crisp autumn day, 
Laena McCarthy stands behind a spread of spoon-dipped 
jars filled with jam. Sugar plum fairy with ice wine, hot fire-
man’s pear jam, and plum nugget preserves with port and 
ginger are some of the concoctions on display. The little 
glass pots with whimsical names draw marketgoers whose 
murmurs taper in unanimous “mmm’s” in between bites of 
pizzelles smeared with jam. 

And on this particular day, there is a not-so-average 
marketgoer scouring the food stands — Martha Stewart — 
who, as part of a segment on sustainable food in Brooklyn, 
will stop by this table to sample Anarchy in a Jar, the line 
of jam, jelly, chutney and preserves that McCarthy started 
last year with her business partner and current roommate 
Livia Manfredi. 

“It’s a very populist, simple jam,” McCarthy says. “It 
doesn’t require anything but the fruit you’re picking.” 

And picking their own fruit is exactly what McCarthy and 
Manfredi do. They source from local farmers, including 
heirloom apples from Montgomery Place, a farm in upstate 
New York, and peppers grown on a rooftop in Brooklyn. 
Where they get their fruit is just as important as what is in 
their jam. They keep the ingredients to a minimum — fruit, 
a little sugar, lemon juice and, on occasion, natural pectin, 
to make it gel.  

“We wanted to highlight the local jam bounty,” says Mc-
Carthy, who opts for seasonal fruit in her jam. 

In a time when food-borne illness has become a news 
staple, and consumers are more savvy about what they 
buy and eat, businesses like Anarchy in a Jar fill a growing 
demand for local food that is transparent about its ingre-
dients and practices. And, it doesn’t hurt that sealed jam 
lasts a year unopened and can’t kill you. 

“Jam is made from acidic fruit and so botulism can’t exist 
in it,” says McCarthy, who has been making the condiment 
for eight years. She learned from her Mom, who mixes 
flavors like peach with lemon verbena from the fruit grown 
in her garden in Woodstock, N.Y. Her expertise, along with 
Manfredi’s knowledge as a wine importer who grew up 
in the food business in Napa Valley, Calif., gives jam the 
makeover it deserves from sickly sweet gel to a more free-
form delicacy that responds well to the adult palate with 
hints of heat and alcohol.

Anarchy in a Jar may be a newcomer but it has already 
found a niche in the Brooklyn food scene, which is home 
to many male-run businesses, though women have been 
emerging more in the scene.

“I think the more women see they can do, the more they 
will do it,” McCarthy says. “You have to be confident about 
what you’re doing.”

And this has been the case with Anarchy in a Jar. It can be 
found around town in Brooklyn and Manhattan, including 
No. 7 restaurant in Fort Greene and AKA Hotel near Central 
Park. To fill the demand for jam, McCarthy and Manfredi 
cook out of a commercial kitchen in the mornings. They 
have taught jam-making at the Brooklyn Kitchen and spo-
radically host jam parties and underground classes, which 
they post on their Web site at http://anarchyinajar.com. 

Despite their product’s popularity, both still have day jobs. 
The company does turn a profit but because its premise is 
locality, don’t expect to find Anarchy in a Jar in supermar-
kets anytime soon — or ever. 

“I wouldn’t be able to make it myself and have the same 
oversight,” says McCarthy, about what would happen if 
Anarchy in a Jar expands. “Right now we enjoy being small 
and exclusive. Our product tastes unique because of this.”

The People’s Jam

Laena McCarthy sells jam at the Brooklyn Flea in DUMBO.

If finding soft caramels studded with 
almonds, apple pie, crisp scallion 
pancakes, and belly-warming, curried 
soup under one roof sounds like a 
foodie’s dream, then Joann Kim has 
dished up some sweet reality with the 
autumn 2009 launch of her Green-
point Food Market (GFM). Artisanal 
food businesses intent on gaining a 
following need look no further than 
local markets such as GFM, which 
have sprung up in neighborhoods 
across the five boroughs of NYC. 

These local markets are often the first 
step to finding a customer base. And, 
following in the footsteps of success-
ful outposts, such as the Brooklyn 
Flea, smaller markets strive to model 
themselves as gourmand havens, 
the optimal places for locavores and 
food businesses alike to trade quality 
products unlikely to be found by less 
discerning mainstream palates. 

In Greenpoint, Brooklyn, Kim’s niche 
within the foodie resurgence is equal 
parts community activist, guerilla 
marketer and grassroots organizer. 
She convinced the pastor at Church 
of the Messiah to loan her the base-
ment so that local cooks and bakers 
have a place to sell their homemade 
creations. 

On a typical Saturday afternoon, the 
market, which debuted in October 
2009, is busy. Vendors are aligned in 
two parallel rows with a wide middle 
aisle for marketgoers to browse along. 
Most of the tables have samples — 
cookie crumbles, plastic cups filled 
with soup, squares of fair-trade 
chocolate. Anarchy in a Jar is among 
the businesses selling their products. 
Most of the food is made with local in-
gredients from Brooklyn-based shops 
that carry organic products and local 
produce. 

At the table for The Soup Spoon, its 
owner Tarra Bathurst, who has a size-
able Twitter following, pours soup 
from a thermos into small cups. A bat-
tered cooler of soup encased in plastic 
tupperwares sits behind her. 

“I make soup because it’s my favorite 
food and it’s so comforting and versa-
tile,” she says. Indeed, her butternut 
squash and coconut milk soup is bliss 
and sold out in two hours (according 
to a later tweet). 

Among the tables, Kim talks to cus-
tomers, saying hi to a friend and 
cradling someone’s baby. Finally, she 
breaks away to tell her story but not 
before sampling a homemade pretzel 
from one of the vendors. Her story 
has a twist. She only came into food a 
year ago, after a lemonade detox diet 
gone awry. As she tells it, this experi-
ence made her realize: “I love food.”

 “I started cooking and baking and I 
found baking to be more of my me-
dium,” Kim says. 

 On this day, Kim is not selling her 
confections but she does have an 
online site called BakeThatJojo, one 
of the many endeavors that she blogs 
about on the Internet. Among her 
other projects are Plates and Records, 
a monthly supper club, and the North 
Brooklyn Public Art Coalition, a liaison 
to artists and Brooklyn communities 
that helps to produce art in public 
spaces.

Whether online or in person, Kim’s 
mission is simple; bring fresh food to 
her community. 

To learn more about GFM, go to its 
site at http://greenpointfoodmarket.
wordpress.com

FLEA FINDS

Spotted at the Brooklyn Flea 
in DUMBO

FINE & RAW 
This chocolate (pictured above) is 
for the eco-conscious, right down 
to its packaging. It is made from 
fairtrade cacao farmed by a co-op 
that practices sustainability. In addi-
tion to using all organic ingredients, 
it is wrapped in recycled packaging 
printed with vegetable inks. 
www.fineandraw.com

KUMQUAT
With flavors like lemon and laven-
der and coffee caramel bourbon, 
these bite-size cupcakes deliver big 
flavor in a small mold. Beautifully 
decorated, they are the perfect 
food complement to a birthday 
party, wedding or office gathering. 
www.kumquatcupcakery.com

Spotted at the Greenpoint 
Food Market

TOKEN CONFECTIONS
Caramels are redeemed from their 
reputation as hard, teeth-gnashing 
candies. Token caramels, whether 
salted, rolled in almonds or spiced 
with pumpkin flavor, are soft and 
addictive. 
http://tokenconfections.com

  Flavors
Market Trend: Artisanal Food 
Rallies Local Community
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It is safe to say that 
being a vegetarian or 
vegan has become 
trendy. In 2009, the 

actress Natalie Port-
man was a guest judge on 

Top Chef, for whom the contestants 
prepared a vegetarian meal; Alicia Sil-
verstone performed a cooking demo 
at the NYC Wine & Food Festival to 
promote her cookbook The Kind Diet; 
and shops like Babycakes that make 
vegan cupcakes and doughnuts, are 
the darlings of media, from Forbes 
Traveler to Gwyneth Paltrow’s oft-
panned lifestyle Web site Goop. 

While all of these people proclaim 
steadfast devotion to their diet for 
particular ethical and moral reasons, 
it is my assertion that meatless or 
animal-free is not enough. When I 
became a vegetarian in March 2009, 
the change required little effort on 
my part. At that time, I only ate meat, 
mostly chicken, a couple of times a 
week. As often happens with these 
decisions, I was turned by reading The 
Omnivore’s Dilemma by food journal-
ist Michael Pollan who is ironically a 
self-proclaimed meat eater. 

My reasons for becoming a vegetar-
ian culminated in many talks on food 
ethics and reading books on the topic. 
CSA, slow food, sustainability, fair 
trade, carbon footprint — all entered 
my lexicon and influenced my deci-
sion. This information, which I found 
I had to seek out because it was not 
readily available in our society, made 
me realize that there is more to 
vegetarianism than the simple act of 
avoiding meat. 

Where fruit and vegetables come 
from, how they are transported and 
what, if any, packaging is used, affect 
my carbon footprint, or how much 
impact or strain I put on the environ-
ment because of my choice to eat an 
apple that I bought in the neighbor-
hood supermarket. 

That apple, I have learned, can have 
ramifications. First, if it came from a 
supermarket chain, such as Shop Rite, 
then it likely was not picked off a tree 
in one of New York state’s apple or-
chards. A quick perusal of the produce 
aisle in my local supermarket reveals 
an astounding number of fruits and 
vegetables imported from Mexico and 
South America, and transported all 
the way across the U.S. from Califor-
nia. If it comes from a far distance, 
that apple leaves a trail of pollution in 
its wake, from the truck that trans-
ported it, to the traffic it created to 
arrive at its destination. If the apple 
is sold in bulk, packaged in a carton 
and wrapped in plastic, the impact 
increases again. Not only was energy 
expended to make the packaging, but 
it will again be used to break down 
the waste, which leads to the problem 
of overflowing landfills. 

The lack of local fruits and vegetables 
in the supermarket can be solved with 
a subscription to a CSA, which stands 
for community-supported agriculture. 
According to the Web site for Just 
Food, an organization that connects 
local farms with NYC communities, 
there are more than 80 CSAs among 
the five boroughs. Subscribers pay up 
front for a harvest season of produce, 
usually from June to November. The 
average cost is about $475 for the six-
month period and amounts to about 

$20 per week. Deliveries are made 
on a weekly basis to a local meeting 
point. The food comes from a local 
farm in the same state as the buyer. 
Subscribers are encouraged to visit 
the farm and learn about its practices 
before making a decision. There is no 
middleman or supermarket involved. 

Despite CSA programs in the U.S., our 
country, especially the government, 
has been behind the curve when it 
comes to nutrition and supporting 
local food. To date, the food ethics 
movement has been a grassroots 
effort supported by individuals 
(Colin Beavan aka No Impact Man) 
and organizations such as Civil Eats, 
a group composed of food writers, 
editors, cooks and consultants who 
raise awareness about the community 
effort to think critically about sustain-
able agriculture and food systems.

To see just how insightful a govern-
ment’s practices can be, the U.S. 
government should take a hint from 
countries such as Sweden, where the 
Nutrition Department of its National 
Food Administration has been charged 
with a new experiment: creating la-
bels for grocery items and restaurant 
menus that list the carbon emissions 
linked with the production of foods. 
They are a sort of calorie counter but 
measure impact on the environment 
rather than fat intake. 

It is time for Americans to experiment 
as well. A critical look at our food sys-
tems and their sustainability is the key 
to a healthy future. 

To learn more about Just Food, go to 
www.justfood.org. Explore Civil Eats at 
http://civileats.com.

Why Meatless is Not Enough
An opinion on why vegetarians have to be 
more savvy about the food they eat
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