


The world 
has been under 

the nasty spell 
of a pandemic 

most of the year 
and the urgency to 

control and prevent a 
resurgence are 

underway. 

Crucial news is, Filipina-Swiss academic 
Katharina Aquino-Fournier from a core facility 
of the University of Zurich and Swiss Federal 
Institute of Technology (ETH) is at the helm 
of a rapid, reliable, and inexpensive Covid 19 
mass testing method.

Hopeful that societies are gradually 
overcoming the crisis, our Roots & Wings Team 
is thrilled to take you back to familiar roads. In 
Germany, Rebecca Garcia Urbančík chats with 
Philipp Subang, North Rhine-Westphalia-born 
and multi-awarded fusion caterer. Jennifer 
Fergesen makes a roundup of summer Halo 
Halo delights across the European states. In 

Vienna, Ralph Chan interestingly takes on 
the 2nd and 3rd generation Austro-Filipinos 
who seriously ponder over their new-found 
identity in a book for 2021 release. Lily C. Fen 
pegs pages of The Overseas Fabulous Pinay: A 
modern Filipina’s handbook on how to thrive 
abroad by Donna Künzler. 

Spanish anthropologist and guest contributor 
Andrés Narros Lluch recounts in his upcoming 
book and doctoral research The Untold Stories 
of Camiguin Island, its ethno-history that has 
been silenced up to now. Gloria Hernandez-
Grejalde connects with Hon. Consul in Cebu 
Armi Lopez Garcia, first Filipino recipient of 
the Russian Order of Friendship and hints at 
Philippine-Russian relations. 

Our August issue is raising Filipino artistry 
in Europe. Check out Paula Figueras’ Gustoko 
bags, exquisitely designed in Lisbon and 
handcrafted in Manila. And somewhere in 
France, Jaims Novella, mother of 3 girls and IT 
professional, desires to turn her love for soap-
crafting into a scented reality. Will you support 
Jaims?

Betsy von Atzigen
Editor in Chief, Switzerland
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A true-blue Filipina hardly 5 feet 
(1.50m) tall and nothing short 
of genius, is leading a team of 
researchers at an illustrious 
university in Switzerland, the 
same university Albert Einstein 
attended as a student and later 
taught physics.  

Her group has developed a method using 
technologies that can process hundreds 
of thousands of tests for Covid 19 within 
days. Apparently, she is the only woman 
and Asian group leader at the Functional 
Genomics Centre Zurich (FGCZ), 
interdisciplinary research and training 

centre of the University of Zurich and the 
ETH Zurich. 

Despite the scientific breakthrough of 
Catharine Aquino-Fournier’s group, 
she feels uncomfortable being referred 
to as a scientist. She says it is reserved 
for professors and/or principal 
investigators. 

As a child, Catharine remembers being 
fascinated about the world while 
poring over the pages of Encyclopedia 
Britannica. She found history and 
science the most interesting. Taking up 
a science degree is normal for her family 
members. 

words by Betsy von Atzigen | Switzerland
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“If I didn’t take up Biology, I would have 
studied Geology or Archaeology. I lived in 
Los Baños, Laguna all my life before going 
to Switzerland.  I was even born inside the 
UP campus.  UP Los Baños is a science hub 
in the Philippines and because of this, it 
fosters an environment where kids aspire 
to be scientists, doctors, or engineers.”   

She completed her bachelor’s degree in 
Biology and Master’s in Genetics, major 
in Molecular Biology at the University of 
the Philippines, Los Baños (UPLB).  Her 
sister, a statistician, was a scholar at the 
Department of Science and Technology 
also at UPLB. 

A job opportunity at the International 
Rice Research (IRRI) opened for 
Catharine. As fate would have it, there 
she met her Swiss scientist husband, 
who was then doing practical work at 
the institute for some months.

Catharine began work at FGCZ in 2005 
as a 50% technician. Today she leads 
a team of virologist, plant scientist, 
and bioinformaticians who explores 
life science research with state-of-

the-art technologies for genomics, 
transcriptomics, proteomics, and 
metabolomics as well as by high-end 
bioinformatics analysis. From research 
projects, they provide the technologies 
and expertise to enable scientists to 
answer research questions quickly and 
accurately.

“In March at the beginning of the 
shutdown, we felt helpless and 
unmotivated. We were concerned for 
our families and loved ones. Since 
Covid 19 testing is something we 
understand because it also uses genomics 
technologies, we thought of motivating 
ourselves by developing a method using 
the technologies we are experts of  to 
help alleviate the shortage of diagnostic 
kits as well as a lack of infrastructure to 
perform necessary testing.  We developed 
a method that allows highly multiplexed 
sequencing that could test tens of 
thousands of individuals per day starting 
from saliva or direct lysates.”

They call it the HiDRA-seq, a scientific 
breakthrough that detects the novel 
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Presenting the facility at the University of Zurich

ROOTS AND WINGS AUGUST 2020 | FEATURE
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What I love about my work is that it never 
gets boring.  I get to learn new things every 
day.  We advance as the field advances.

corona virus using Next Generation 
Sequencing, a state-of-the-art DNA 
sequencing technology. The tested 
methodology does indeed work and 
was published in early June. Material 
cost per test is inexpensive at approx. 2 
US dollars (2 CHF) minus the swab test 
process. The biggest advantage of this 
method is the control of the pandemic 
particularly in countries still ridden with 
the virus. Mass testing can now be rapid, 
affordable, and reliable. 

I am doing a job I love, in a place that 
I love and with co-workers that I also 
love. What I love about my work is that 
it never gets boring.  I get to learn new 
things every day.  We advance as the 
field advances. We support many groups 
from ETH Zurich and University of Zurich 
working on many very interesting and 
relevant research. We have projects 

about improving finger millet nutrient 
availability, cancer diagnostics, forensics, 
gene editing, and medical genetics to 
name a few. We will release a V2 of the 
paper soon with increased analytical 
sensitivity. 

Creation continues to writhe in pain 
with the resurgence of the pandemic. 
Thousands have put their lives in the line 
of duty. Many have sadly succumbed. Still 
a handful is hard at work to avert and 
find a cure through scientific studies. To 
each goes a deep sense of gratitude. 

To a people of hope, breakthroughs 
are inevitable. Zurich-based Catharine 
Aquino Fournier’s contribution to 
control the pandemic in countries ridden 
with the virus is hope personified. Her 
story is here to inspire today’s and the 
next generations. R&W
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Catherine with (Top) her Genomics 
team, (Above) mom Caridad, 

daughter Aira, (Right) with scientist 
husband Anselme Fournier.
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Who am I really?

Kids, the youth, even young adults 
navigate themselves through the 
complexity of life as they grow up. The 
path is quite rocky until they get to the 
point of understanding who they really 
are. It could be more confusing for 
anyone born in a new country whose 
parents still originate somewhere else. 
These people might experience a conflict 
in understanding their identity and ask 
more frequently - who am I, where do 

I belong and what am I - a Filipin@ or 
an Austrian? When am I European and 
at what point in my life am I Asian? To 
make it more visual, take a jigsaw puzzle. 
When you play, you usually have odd-
shaped, interlocking, mosaicked pieces 
that need to be put together. Now using 
that example, if you want to understand 
yourself and your own identity, you must 
first put the puzzle together to see the 
whole picture. That is one of the goals of 
our anthology.

words and pictures by Ralph Chan | Austria

ROOTS AND WINGS AUGUST 2020 | FEATURE
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Pioneering book

The book’s editorial team is the Austrian-
Filipino association Sentro ng Kultura at 
Wika ng Austria at Pilipinas [1].  Sentro’s 
work has dealt with the question of 
integrating young Filipinos and Filipinas 
and integrating the Austrian-Filipino 
community into the Austrian society 
for over a decade. Sentro is also a hub 
between Filipin@s and Austrians, as it 
works with Austrians on many projects. 
One of them is this book. The aim of this 
book is to present for the first time the 
lives of 2nd/3rd generation Austro-Filipinos 
[2], how the youth or young adults living 
in diaspora perceive their realities and 
reflect on their lives. Snapshots and 
stories tell of and by Austro-Filipin@s. 

The contributing authors live in Austria, 
Germany, Sweden, Canada, and the 
Philippines. The anthology does not 
offer a scientific publication, but rather 
a personal reflection with a scientific 
background told through the eyes of the 
authors. 

The book consists of three main chapters 
and several sub-chapters written in 
English, German or Filipino, namely (1) 
People & Society, (2) Politics & Economy 
and (3) Culture, which guide the reader 
as a thread throughout the book. The 
question of identity plays an important 
role in all chapters, since the target 
group for this book is today’s youth. The 
chapters of the authors are diverse: from 
the question why there are only a few 
Austro-Filipin@s scientists or experts in 
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These people might 

experience a conflict 

in understanding 

their identity and 

ask more frequently 

who am I, where do 

I belong and what 

am I - a Filipin@ or 

an Austrian? When 

am I European and at 

what point in my life 

am I Asian?

science, how matriarchal Filipin@ society 
really is, what political activism actually 
looks like, how the Filipino food heritage 
is perceived, the importance of mothers 
teaching their children Tagalog to how 
relevant pamahiins are to this day. 

It is an honour to be supported by nine 
scientists from across continents - the 
University of Vienna, the Humboldt 
University of Berlin, the University of 
Canberra, the University of Ateneo de 
Manila and the University of Santo Tomas. 
They help us position the book project as 
an important pioneering work. With this 
anthology, we try to discover how the 2nd 
/ 3rd generations of Austrian Filipino 
society see politics and how they live their 
daily lives through cultural influences. 
This publication is particularly important 
as it also marks the 10th anniversary of 
Sentro.

For a fresh perspective of these 
generations, get hold of a copy when rolls 
off the press in 2021. 

[1] https://www.zentrum-oep.at/
[2] http://www.servus-pinoy.at/

ROOTS AND WINGS AUGUST 2020 | FEATURE

13

https://www.zentrum-oep.at/
http://www.servus-pinoy.at/?p=598


Jaimerie Novella Mortaud, mother of 3 
girls and an IT professional, is turning 
her love for soap-crafting into a scented 
reality.  At 19, she met the loves of her 
life in the guise of poetry, sculpture 
and portraiture.  Art became a serious 
hobby when she moved to France in 
1999. There she attended painting and 
sculpture workshops. Natural soap 
making on the other hand, came out 
of necessity after she developed an 
allergic reaction to industrial soaps.  

The saga of soap making started in 
2015 after Jaims’ initial exposure to a 

family-owned soap factory in Greece.  
Since then, she has experimented with 
different vegetable and essential oils to 
create desirable soap recipes.  She did 
not stop at formulating natural soap 
recipes minus the harmful chemicals. 
Rather, she took pleasure in crafting 
beautiful soaps.  It was hard and 
challenging because soap dries out fast, 
leaving inadequate time to apply the 
desired designs.  

Her current designs are a product 
of 5 years’ trial and error, training, 
experimentation, learning from 

words and pictures by Jaimerie Novella Mortaud | France
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the master - all requiring personal 
investments of time and money.  It 
became a costly hobby but quickly 
compensated by friends’ appreciation 
who received them as gifts. It also led 
to initial selling of the products to 
offset capital on tools, materials and 
ingrédients.

Jaims took a break from an IT career 
during her third pregnancy. Thereafter 
she made more soaps and travelled 
to Malaysia to get a Soap Artist 
Certification.  The training opened new 
knowledge,  skills and a wide array 
of soap designs. Soap piping added 
another level of possibilities especially 
in creating soap flowers.  Beautiful 
cakes and cookies became new 
inspiration until she felt she wanted 
more flexibility and new techniques. 
This is where her love for sculpture 
came in.  

She made roses out of soap clay from 
scratch, handcrafted the petals one 
by one and assembled them to obtain 
realistic looking roses. Clay, of course, 
is a sculptor’s most preferred medium 
of expressing art.  It is flexible, and the 
artist has more time to work on it.  

Jaims participated in handmade 

markets supported by associations 
and government-organized events for 
project owners where she exhibited 
her art and skill to anyone who wished 
to learn.  She tested perception of 
her soaps, accumulated feedback and 
eventually documented expériences 
and insights on how to market them.  
She drafted a business plan and sought 
the service of the French Chamber of 
Commerce and Industry to help finalize 
the plan.  The idea to convert a room at 
home as a labo-atelier appealed to her, 
but the Covid virus pushed off the plan 
in lieu of the husband’s home office. 
Designing soaps has indeed found a 
strong connection to her being and she 
neither sees herself returning to the IT 
profession nor be pushed back by the 
pandemic.

Today, Jaims’ soap art stands in active 
appeal to generous funders, and friends 
to support this project now running 
with a few days left on Kickstarter’s “It’s 
all or nothing” policy.  Organic, designer 
soaps will be sent as gifts when the 
project reaches its goal.  

Here’s the Kickstarter link to details of 
Jaimerie Mortaud’s Soap Art - Organic 
Designer Soap http://kck.st/3hhw66z

ROOTS AND WINGS AUGUST 2020 | FEATURED ARTIST
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Roots and Wings Magazine is proud to present some of the best 
work of the award-winning palette-knife artist and Angono, Rizal 
native Maia Magpantay. For sale inquiries, you may email her at 

paletterose21@yahoo.com

Facing Page
“SOMEWHERE IN THE MID” 
72” x 48” | Oil on canvas
2016 | Paletteknife painting
Php 600, 000.00

Above
“FLOWER PICKER”
36”x 48” | Oil on Canvas
2020 | Paletteknife painting Php 
170, 000.00
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“A PLAYFUL LIFE” 
48” x 36”| Oil on canvas
2020 | Paletteknife painting
Php 170, 000.00
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Above
“EIGHT HORSES”
30” x 40” | Oil on canvas
2016 | Paletteknife painting
Php 130, 000.00

Right
“SLEEP WALKER”

48” x 36” | Oil on canvas
2016 | Paletteknife painting

Php 170, 000.00

“SEE-SAW”
48” x 72” | Oil on canvas
2016 |Paletteknife painting
Php 600, 000.00
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Have you ever wondered what it 
takes for someone to live abroad? 
If you are moving overseas, do 
you know how to plan your 
move? Where do you start? And if 
you are already away from home, 
how can you make your life more 
fun and meaningful? 

The Overseas Fabulous Pinay: A modern 
Filipina’s handbook on how to thrive 
abroad delves into these questions and 
draws from author Donna Künzler’s 
learnings and personal experience from 
years of living overseas across three 
continents, four countries and five cities.
 
It is a comprehensive and light-hearted 
read written for professional Filipino 
women to help them plan for their move 
abroad, settle in, adjust to work life, 
make friends, beat homesickness, be 
financially conscious, integrate and enjoy 
life overseas.
 
Künzler wanted a title close to the term 
“OFW”— short for Overseas Filipino 
Workers— and wished to project a 
strong image of a Filipina. She shares, 

The Overseas 
Fabulous Pinay

BOOK REVIEW

words by
Lily C. Fen | Switzerland
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“With this book, I hope for readers to 
realize that it takes sparkle and grit 
not just to survive but to thrive abroad. 
Living overseas is not easy but you can 
live a happy and fabulous life. And more 
importantly, young professionals now 
have a book that they can refer to, to 
guide them along the way. 
 
“My aim is that a reader’s quality of life 
improves because of my book. In that 
whatever phase she may be in, whether 
contemplating a move abroad or already 
living overseas and integrating in their 
host country, that either a question 
is answered, an issue is solved, or a 
knowledge gap is filled. It will make me 
happy to learn that the book made an 
impact on someone’s life.”
 
Künzler worked for Ernst & Young and 
PWC, experiencing life in Singapore, 
the USA, the UK, and finally, coming 
to Switzerland. Her years as a Filipina 
expatriate led her to pen this book, 
a tongue-in-cheek guide for any 
young Filipina planning to make it 
professionally in the global arena. 
The author and her husband live in 
Zurich, where she is transitioning from 
ovfabpinay to ovfabpinaymom with the 

recent addition of their daughter to the 
family.

Only recently launched, The Overseas 
Fabulous Pinay was honoured with a 
GOLD AWARD by the Nonfiction Book 
Awards, via the Nonfiction Authors 
Association this June 2020. It was also 
considered a Finalist for Best Interior 
Design at the 2020 International Book 
Awards.
 
Künzler’s words make you feel as if 
you’re out for cocktails with a girlfriend 
as she regales you with tips and tricks 
for living the best Filipina expat life. She 
shares many practical thoughts that are 
a great help for a Filipina embarking on 
her own expatriate journey.

To order a copy or find out more, visit 
her webpage: www.ovfabpinay.com, or 
send her an email: 
Donna@ovfabpinay.com.

Right: Author Donna Künzler

ROOTS AND WINGS AUGUST 2020 | LITERATURE
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A woman who loves reading about Russia, 
Armi Lopez Garcia has been fascinated 
by the country’s rich history and culture 
since she was young. “I used to read books 
about them and I (discovered) that we 
have more similar values than differences. 
(For one), we are both practicing 
Christians,” she enthused. Her passion and 
enthusiasm to know more about Russia 
led her, without any second thoughts, to 
accept the Honorary Consul post offered 
to her in 2007. 

A native of Dipolog City, Zamboanga del 
Norte, Madam Armi has been holding 
the post for 13 years in Cebu City and has 
jurisdiction over Cebu, Bohol, and Aklan. 
She is the founder and chairperson of the 
Philippines Russia Business Assembly Inc., 
an organization with 50 local and Russian 

businessmen who explore opportunities 
for both countries.

Madam Armi related that people close 
to her have questioned her affinity to 
the country. “Why Russia?” to which she 
answers with conviction “Why not?” Her 
dedication to the country paid off when 
President Vladimir Putin bestowed on her 
the Russian Order of Friendship medal in 
a ceremony at the Grand Kremlin Palace in 
Moscow in November 2019. 

The award is accorded to Russian and 
foreign nationals for special merit 
in strengthening peace, friendship, 
cooperation, and understanding between 
nations. She joins the ranks of Malaysia 
PM Mahathir Mohamad, and Singapore 
PM Lee Kuan Yew.

First Filipino Russian Order 
of Friendship

NEWS

with reports from 
Gloria Hernandez-Grejalde | Russia

Honorary Consul in Cebu Armi Lopez Garcia, 
Filipino recipient
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Introducing the Russian culture to Filipinos 
is no simple task. Filipino impression on 
Russians is offbeat. A mere mention of 
Russia elicits fear and awkwardness. “It 
dawned on me. I have to do something. 
(The) wrong perception…really hurts me 
when people think (negatively) about 
them,” she confided. “I have to bridge and 
strengthen the ties between Russia and 
our country,” she stressed.

She launched “Meet Russia,” a running 
project that serves as the venue to 
discover culture and tradition to help 
dispel negative perceptions. “Film showing 
is one of our many activities. I also 
regularly conduct series of seminars on 
Russia’s culture and history and I invite 
people from various industries like tourism 
and education, including government 
personnel as audience,” she explained.

She related that there was a time she 
invited a Russian chef to conduct a day-
long culinary workshop in Boracay to teach 
local chefs in tourist areas frequented 
by Russians. The participants were 
so enthusiastic, and she managed to 
encourage local restaurateurs to include 
Russian characters on their menu and 
learn basic Russian greetings. 

More than the promotion of cultural 
awareness, Madam Armi expressed 
her hope that an active and strong 
tourism exchange will pave the way for 
better relations between Russia and the 
Philippines. She is coordinating with the 
Tourism Department to draw programs 
that would promote inbound and 
outbound traffic of tourists to and from 
Russia to the Philippines and vice versa.

Relations between Russia and the 
Philippines took a turn under President 
Duterte’s administration and Madam 
Armi said “we are (now) at its peak.” 
“(With President Duterte´s two-time visit 
to the country), it only shows that the 
relations between our country and Russia 
is good,” she said. 

The Russian Ambassador to the 
Philippines Igor Khovaev reported that 
“during the last two years, our countries 
concluded more documents on bilateral 
cooperation in different fields than the 
previous 40 years.”

“Understanding each other’s culture, 
respect, and diplomacy, I am sure that 
our relations with Russia will be more 
fruitful and harmonious,” Madam Armi 
concluded. R&W 
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Armi Lopez-Garcia with Russian President Vladimir Putin
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Inset: Awarding Rothaus’ 
Food Truck of the Year

Above: Adobo 
Supreme Chicken
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words and photos by 
Rebecca Garcia Urbančík | Germany

“Adobo” is a word that every Filipino 
knows or can relate to. It may be your 
favourite dish or ‘go-to’ meal. Just as the 
Germans have Bratwurst, the French 
have beef bourguignon, and Czechs 
have goulash - Filipinos have adobo. 
For Philipp Subang, adobo is not just 
a dish. Although born in Bielefeld, 
Germany, Philipp’s family is originally 
from Pampanga in the Philippines. That 
is how he inherited his culinary genes.  
He started ADOBO in Germany with the 
aim of being the first and only Filipino 
fusion catering company, combining 
the culinary art, the culture and ‘joie de 
vivre’ of Filipinos in one package. I had 
the pleasure of interviewing Philipp and 
got to learn more about his vision and 
passion for Filipino food.

How was ADOBO conceptualized? Are 
you fond of cooking?

ADOBO was not designed easily… First 
idea was to do something Filipino, so the 
name ADOBO came along because every 
Filipino knows this word. When I was 
younger, I wanted to design furniture, 
but I realized that I had a passion for 
good food. Bad food can spoil your day 
and your mood… So the answer is, yes 
[I like to cook], and of course eat good 
food! My great interest is making Filipino 
food more popular here in Germany. 
[Although] that will take time. 

Could you elaborate on the three kinds 
of catering ADOBO provides?

Street food style is a compostable bowl. 
The Kitchen party is where you will 
learn how it is made. We always use 
locations with an open kitchen, or the 
kitchen is always in the guest room so 
that everyone can see how we cook. And 
lastly, Fine dining is the cheesecake 
in different textures — Michelin star 
cuisine.

What are the specialities of ADOBO, 
apart from the traditional chicken adobo 
dish?
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We don’t just deliver food; we deliver a 
little bit of home, a little bit of paradise 
and a little bit of lifestyle. That’s the vibe 
when you book ADOBO.

How do you maintain the authenticity of 
your Filipino dishes?

The preparation, the marinade and the 
basic idea is always authentic, followed 
by the professional [aspect]. For 
example, our Chicken Adobo Wings are 
traditionally marinated but are baked 
crispy — conjuring up a perfect glaze 
from the marinade, where you will then 
find flavours such as smoked paprika 
and calamansi.

What would you say are the most 
popular among your dishes in Germany?

Definitely the crispiness of our pork — 
Lechon Kawali with Sinigang Glace & 
Cucumber Sawsawan, and our Supreme 
Adobo Chicken Wings.

Do you feel that you had to adapt more 
to the taste of your clientele in Germany?

Copying an original taste 100% from 
another country will not always work. 
Original food from abroad tends to be 
more expensive since a lot is imported. 
The original taste and preparation will 
[probably] not satisfy the majority [of 
people] in Germany, so we simply gave 

the [Filipino] authentic taste and look 
a modern twist which appeals to our 
German customers.

I heard that you received an award for 
your food truck participation at an event. 
Could you elaborate?

We unexpectedly won a few - ROTHAUS 
Food Truck of the Year 2018/2019, 2nd 
Best Street Food Concept Germany 2019 
- YUMMY! Award, some Papstar Street 
Food Awards. 12 awards in total.  The 
jury always loved the taste and style of 
our food and that’s how we won.

What are your prospects for ADOBO 
as Germany slowly opens businesses 
during these challenging times? What 
are your plans for ADOBO after the 
pandemic?

I think we all have to restructure… Right 
now it’s important to hang in there, 
to constantly adapt, to find new ways 
and [most] importantly to keep a cool 
head. [In terms of future plans], we are 
planning to expand.

On a closing note, what signature recipe 
or favourite dish would you like to share 
with our readers?

I have so many favourite dishes and I 
haven’t decided yet [which is] the best. 
Of course, I can’t get enough of Adobo. 
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Big love! :) [As a closing note,] to cook 
with love is the best recipe to make 
people happy.

And there you have it… ADOBO has 
certainly made a name for itself in 
Germany, and I wouldn’t be surprised 
to hear the word ‘ADOBO’ once they 
venture out across Europe. Meanwhile, 
if you find yourself in Frankfurt, keep an 
eye out for the ADOBO food truck, or for 
our kababayans in Germany — you know 
who to call to cater your next event. 
Don’t only eat adobo — be adobo! R&W

Charity Event in Nurnberg

29



The dog days of summer have arrived, 
and in some parts of Europe it’s hot 
enough at high noon to recall the tropics. 
There’s no better time to seek out the 
Philippines’ best invention against 
the heat: halo-halo. With few Filipino 
ingredients available, diasporic chefs 
get creative to maintain the dessert’s 
distinct, layered flavour. Take a tour of 
Europe’s best halo-halo and you’ll taste 
some made with fresh strawberries, 
homemade halaya, and no-churn ice 
cream flavoured with smuggled ube 
powder.

United Kingdom 
CAFE PRESKO
Cafe Presko prides itself on its 
impressive roster of desserts, with 
everything from the British classic 
banoffee pie to sky-high ice cream 
sundaes on offer. But when the craving 
hits, nothing beats their halo-halo, even 
in Edinburgh’s mild and misty summers. 
Theirs comes in a wide sundae glass to 
show off all the colourful toppings, like 
sunshine-yellow jackfruit and green 
pandan jelly. 

(Photo courtesy of Cafe Presko)
http://www.cafepreskoonline.co.uk/
342 Gorgie Rd, Edinburgh EH11 2QU, 
United Kingdom 
+441312614948

words by Jennifer Fergesen | Iceland
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Greece 
BULACAN HALO-HALO
Grecian summers can be sweltering, 
so it’s no wonder Athens’ only Filipino 
restaurant is named after everyone’s 
favourite shaved ice dessert. Many of its 
components are homemade, including 
the ube halaya and the creamy leche flan. 
Even vacationers from the Philippines 
are known to declare it “the best halo-
halo ever.” 

(Photo courtesy of Bulacan Halo-Halo)
www.facebook.com/bulacan.halohalo
Michalakopoulou 105, Athina 115 27, 
Greece
+302155601678
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Hungary 
BARAKO KÁVEHÁZ
Barako Káveház is a coffee shop first 
and foremost, but every summer 
devotees await the return of their 
halo-halo — the only one on offer in 
Budapest. With few Filipino grocery 
stores in town, co-owner Luleyn 
Andres makes all the ingredients 
herself. For the fluffy ube ice cream, 
she carts home sacks of dried ube on 
trips to the Philippines. Try it with 
a shot of their single origin barako 
espresso. 

(Photo by Bruno Koch)
https://www.facebook.com/
BARAKOKAVEHAZ
Budapest, Török u. 3, 1023 Hungary
+36302837065
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Malta
PINOY STREET FOOD
If you ever get tired of gelato while 
exploring Malta, stop by this spot in the 
Is-Suq Tal-Belt for a different kind of 
frozen treat. It’s the only place to get it 
on the island, and their ice shaver works 
hard every day through the summer. 
Enjoy yours under the ornate iron 
trusses of the historic covered market or 
take it to go and walk the two blocks to 
the waterfront. 
(Photo courtesy of Pinoy Street Food)
https://www.facebook.com/
pinoystreetfoodmalta/
is-Suq tal-Belt Triq Merkanti Valletta, 
VLT 1175, Malta
+35621240349

Germany
LARRY’S BAR & RESTAURANT
You can count on Larry’s, a high-end 
Filipino restaurant in the castle town 
of Lübeck, to bring a touch of class 
to everything it does. That applies 
to the halo-halo, which comes in a 
curvaceous cocktail glass, topped with 
homemade leche flan and fresh fruit. 
It’s only on the menu from May to 
October, so get it while you can. 

(Photo courtesy of Larry’s Bar & 
Restaurant)
http://larrys-bar.de/
Marlesgrube 9-15, 23552 Lübeck, 
Germany
+4945170788677
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Andrés Narros Lluch at Binagnawan falls in 
Camiguin Island by Fermin Alvarez

words by Andrés Narros Lluch |Spain
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On the beautiful island of Camiguin, 
in the southern part of the Philippine 
archipelago, next to the enigmatic island 
of Mindanao, every gesture, wink, smile, 
or silence on the part of its inhabitants 
reveals a rich legacy. A past. A story. 
Without our realizing it, strolling along 
village streets, chatting with the locals, 
venturing into the forest is like visiting 
a museum where the past is subtly 
engraved. But beyond these subtle clues, 
there are barely any ethno-historical 
records which explain how the island’s 
current blend came about. And once we 
search deeply, we can easily understand 
the reasons. First, the volcanic nature 
of the island is a factor in eliminating 
the evidence of the past. Second, many 

manuscripts detailing its history went up in 
smoke, given the rise of natives’ rebellions. 
Third, few surviving manuscripts 
were encoded in a language current 
Camiguinons and scholars neither read nor 
understand. As a result, there is a break in 
the Camiguinons’ relationship with their 
past. A painful break, one that bleeds in 
silence.

This book aims to heal that wound. At least 
in part. And it does so by building a story 
based on an extensive process of ethno-
historical research that includes fictional 
micro-tales among its protagonists. Short 
accounts unfold local history spiced with 
small doses of fiction. I believe that these, 
far from obscuring the former, will help 

View of Camiguin Island by Fermin Alvarez

After having lived on Camiguin Island for seven years, Spanish anthropologist Andrés 
Narros Lluch wanted to contribute to the dissemination of the island’s ethno-history a 
publication recounting episode that, as he points out, have been silenced up to now.
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display Camiguin in all its splendour. I feel 
it is important to point out that this is 
the first and only research based on the 
archives of the Augustinian Recollects in 
Camiguin. 

As a matter of fact, each chapter of the 
book reflects an important historical event 
which is unknown on the island. The 
first chapter, “Kimigin,” is about the first 
inhabitants of the island, the Manobo, 
the followers of Datu Migin, their way of 
life and culture. Today this tribe’s legacy is 
unknown to some and silenced by others. 
The second chapter “Punta Pasil,” tells 
the story of the first Christian religious 
centre on the island, its beginning and 
end: a centre built by the Augustinian 
Recollects which for centuries has slept 
forgotten in the sea. The third chapter 

“Datu Mehong,” deals with the legend of 
a local leader, a healer as well as a warrior, 
whose message, because he lived on the 
edge of the island and spoke a minority 
language, was hidden. The last chapter 
“The Old Volcano,” deals with the story of 
what happened before and after the 1871 
volcanic eruption, a story which shows 
the complex relationship between the 
indigenous people’s local knowledge and 
the Christian knowledge of the friars. 

The book holds within it a dream: that 
the inhabitants of the wonderful island of 
Camiguin will read it. Particularly those 
curious and critical students who question 
the official account, those who are not 
content with what is said, but search amid 
what has been silenced. History teachers 
as well, to help them contextualize their 

Fisher folks at Camiguin Island by 
Dondon Agaton.
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program with local voices, so that these 
might stimulate the students’ curiosity 
as well as a sense of pride in their own 
cultural identity. This story is not mine 
but yours! And also—why not?—for any 
curious person interested in the complex 
and fascinating history of the Philippine 
archipelago. These are small stories about 
one island, which could just as easily have 
been about others.

Andrés Narros Lluch, PhD (Social & Cultural 
Anthropology from Universidad Nacional 
de Educación a Distancia). He did social 
research in Asia, America, East Africa, 
and Europe for 20 years. He belonged to 
Southeast Asia Dept, School of Oriental 

and African Studies (2011–2012), guest 
researcher Dept of Anthropology at 
London School of Economics & Political 
Science, and associate researcher Dept 
of Anthropology, Univ of the Philippines 
Manila (2012–2014). In 2015 he 
founded Kilaha, a small foundation that 
documented, supported local culture & 
preserved the biodiversity of Camiguin 
Island. He published the book “La comedia 
de la cooperación internacional: historias 
etnográficas del desarrollo en la isla de 
Camiguín” (Catarata, 2016) and soon The 
Untold Stories of Camiguin Island. He lives 
between Spain and Brussels as Senior 
Consultant at ODS.

Dia de todos los Santos by 
Dondon Agaton.
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MICK RED | 74 €
SIZE : 21 x 28 x 1.5 cm
MATERIAL : Raffia
EMBROIDERY : Straw & Crystal studs
CLOSURE : Zipper closure
HANDLE : Raffia wristlet
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GUSTOKO was created by Paula Figueras 
to showcase her love and recognition 
for the artisans of her home country, the 
Philippines.

 The creative process begins in Lisbon, 
where Paula is based, and all the 
handbags and accessories are handmade 
by craftsmen from all over the different 
islands in the Phillippine archipelago. 
Paula sources all that is indigenous 
to her country and translates it into 
exquisite pieces that are elegant and 
desirable.

 The brand uses distinctive weaving 
and embroidery techniques in exclusive 
natural fibers to create a line of modern 
classics. Wood, exotic leathers and 
shells are also creatively used in a line of 
polished pieces that reflect both an eye 
towards the future and a nostalgia for 
old school sophistication. 
All the bags are handmade by a small 
team of artisans in Marikina city. Family 
members (Tito and Tita) are in charge 
of overseeing the production of the 
bags there. All the embroiderers are 
housewives from the neighborhood who 
work from their homes. They often get 
materials, designs and patterns in the 
production sites then they will bring 

them home so they can embroider while 
looking after their young kids. 
 
All the materials are sourced from 
different provinces in the Philippines. 
Buntal comes from Marinduque or 
Bulacan, Raffia from Bohol, Ticog from 
Leyte, shells and wood components 
from Cebu, Tinalak from the Tboli tribe 
in Lake Sebu, South Cotabato and snake 
leather from Rizal. Paula is  always in the 
lookout for new materials and products 
from the home country to be able to 
grow her list of base materials but so far 
buntal, raffia and tinalak are the most 
widely accepted here in Europe. 
 
Paula normally buys from smaller 
manufacturers in the Philippines to be 
able to help them out and to support the 
livelihood of their communities. 

www.facebook.com/
gustokobypaulafigueras/
@gustokobypaulafigueras

Use the code “RAWMAG10”
to get 10% off  your GUSTOKO 
purchase. You can download 
their current catalog at:
https://bit.ly/2PWccSL
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CANDY | 210 €

SASH | 210 €

BANDEAU | 210 €

MOJAVE | 210 €

BONDI | 210 €

OSAKA | 225 €

MANILA | 225€ 

LAOS | 225 €

CINNAMON | 215 €

MASALA | 215 €

CAPRI | 245 €

BONBON | 210 €
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CHOUKO | 210 €
SIZE : 21 x 13.5 x 4.5 cm
MATERIAL : Tinalak fabric, 
Snake Leather trim

EMBROIDERY : Glass Beads, Straw
CLOSURE : Kamagong wood with shell in-lay
STRAP : Short snake leather handle & Long snake
leather cross body strap
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RIBBON | 210 €
SIZE : 11.5 x 18 x 5 cm
MATERIAL : Natural Fiber, 
Snake Leather trim

CLOSURE : Mother-of-Pearl
STRAP : Short snake leather handle & Long snake
leather cross body strap
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MEI | 225 €

AKARI | 190 €

AKINA | 210 €

KAYA | 210 €

KITTY | 205 €

ORLY | 205 €

PORTO | 215 €

SAUDADE | 215 €

OAHU | 72 €

SAKURA | 74 €

BFF DOG | 69 €

BFF CAT | 69 €
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It had begun as a fairly simple idea: what 
if the entire Philippines was plotted out 
like the map of a computer adventure 
game. After all, I would be lying if I said I 
didn’t grow up knowing my way around 
Pokemon’s regions better than the basic 
geography of my home province of Cavite. 
Like those adventure games, the map will 
have towns you could visit, shops to buy 
supplies from, quests to fulfill, treasures to 
find, and so on. Instead of fantasy castles 
and dark dungeons though, you’d sooner 
stumble onto a digital replica of Rizal Park 
or Magellan’s Cross. 

I figured this would have a fair amount 
of possible uses, not least of which to 
give young Filipinos some familiarity with 
local geography. I’ve seen a lot of positive 
engagement using gamification and guided 
discovery techniques teaching summer 
classes here in Manila (through the Abot 

Tala Self-Directed Learning Center), 
having done one two-month history class 
almost entirely via a tailor-made online 
adventure game. Of course, designing and 
programming a new game every week on 
top of a day job had not been the most 
sleep-friendly of lesson plans but it did 
cement the vision of online and mobile 
gaming as an emerging tool for education.

Another thing that cemented that vision: 
the now-constant spectre of the pandemic.

Of course, there were some personal 
reasons why I thought making a digital 
scale model of the country was a good 
idea. I had, by the grace of Almighty God, 
managed to pass the Foreign Service 
Exam last year and all ten month’s worth 
of studying taught me was how little I 
still knew about the Philippines. We have 
7,641 islands now, apparently. It doesn’t 

The reality is that most passion projects are never 
finished. Given the scale of this one in particular I’d 
say that the odds are not necessarily in my favor. 
Suffice it to say, “Filipinas: Islands Abridged” is far 
from being a finished product. Given that same 
scale though, that may be entirely the point.
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quite roll off the tongue quite like 7,107 
but I would bleed and die for that extra 
543, thank-you-very-much. We also have 
a conveniently round-numbered ~300,000 
km2 land area which was a godsend 
for pixel-based cartography. I ended up 
creating a grid-map where every square 
was 100km2 each. Given the standard size 
of pixels, the map ended up being roughly 
a 1:23,600,000,000 scale model of the 
archipelago.

The National Map itself is now explorable. 
You can visit it now on martholemy.itch.
io/filipinas where you can play free it 
straight from a browser. On it, you can 
walk from Manila to Aparri before taking 
a boat straight to Batanes. You can walk 
down to Batangas and row down straight 
to Tawi-Tawi past Tubbataha Reef. Perhaps 
you might even catch a glimpse of the 
whale sharks off the coast of Sorsogon or 
the majestic Philippine Eagle flying around 
Davao. Bit by bit, Provincial “Pavilions” 
(basically showcases for each Province’s 
products, culture, and attractions) are 
even starting to be explorable with Cavite 
and Mountain Province being the first ones 
available. You might even learn a new fact 
or two about the country’s 81 provinces 
and 16 Administrative Regions.

Even given that, “Filipinas: Islands 
Abridged” really is still far from finished. 
With two Provincial “Pavilions” under 
development there are still 79 to go with 
thousands of facts and trivia left to design. 
Province by province, island by island, 
town by town, there are tiny churches and 
mosques to design, tiny Filipinos to dress-
up, tiny native crafts to describe through 
pictures and text. It is - quite literally - an 
exercise in nation building. 

Obviously, it can’t be done alone.

For anyone out there who might be 
interested in being involved in such a 
project, I’d love to hear your thoughts. 
You’re welcome to leave a comment 
on the page itself or email me at 
martholemy@gmail.com

Marthy Angue is Vice President  and Co-
Founder of Gunship Revolution Studios, 
one of South-East Asia’s most trusted 
digital art and graphic design providers.

Filipinas: Islands Abridged is free-to-play at

martholemy.itch.io/
filipinas
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Interested in the Organic, designer 
soaps from our Featured Artists 
section? Soap Art by Jaims is 
running a Kickstarter campaign and 
backers will be sent some of these 
exquisite designer soaps as gifts 
when the project reaches its goal.  

Check out her Kickstarter at: 

http://kck.st/3hhw66z
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