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"Unstoppable Power”

“Leaning over the edge of the world’s largest
waterfall, the sheer power, energy, and thundering
roar are indescribable. Of all the amazing wonders
I've shot with a Lumia, what could compare with
the overwhelming force of Victoria Falls?

Once again, | was stunned by the reliability
and quality of Lumia smartphones. My Lumia
830 was unstoppable as | shot image after image
of swirling water and huge African animals. It's
so fast | caught this fleeting, almost circular
rainbow created by the low angle of morning
sun reflecting off mist from the Falls.  also knew
that even if | dropped my Lumia in the Zambezi
River, everything was backed up on OneDrive—
all saved to view and share in one place. Having
the whole assignment powered by Microsoft,

from OneNote to OneDrive to my Lumia, made
everything so much easier.

Victoria Falls is unbelievably vast, and | captured
it all with a device that sits in the palm of my hand”

—Stephen Alvarez, National Geographic photographer

LUMIA 830

Follow my Victoria Falls expedition, and my journey
through the Seven Natural Wonders of the World, at
www.nationalgeographic.com/microsoft
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Blessed. Cursed. Claimed.

Continuing his Out of Eden Walk, the author travels through land coveted
by three faiths.

A security guard overlooks the
scene in Bethlehem’s Manger
Square on Christmas Eve.

By Paul Salopek Photographs by John Stanmeyer
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The Joy
of Food

For as long as
people have
gathered to
break bread
together, we
have savored
food’s power to
nourish, delight,
and unite.

o4

The Communal
Table

In Milpa Alta,
Mexico, feasts
feed souls.

By Victoria Pope

Photographs by
Carolyn Drake
#YOURPLATE

SHOW US YOUR
FEAST PHOTOS
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Cross Currents

Can a marine
reserve network
save some of the
richest waters in
the world?

By Kennedy Warne
Photographs by
Thomas P. Peschak

112

Just Press
Print

Coming from a
3-D printer near
you: airplane
parts, pizzas,
living tissue,
and much more.
By Roff Smith

Photographs by
Robert Clark

128

Wasteland

Remember
when Superfund
sites were a
concern?

They still are.

By Paul Voosen

Photographs by
Fritz Hoffmann

140

Cowboys on
the Edge

Like the feral
cattle they
capture, the
bagualeros are
a breed apart.
By Alexandra Fuller

Photographs by
Tomas Munita

64 By Their Fridges Ye Shall Know Them |n photographs, refrigerators’ contents reflect their owners.
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Twins Chris and Nick Holste first appeared in photographer Joel Sartore’s
November 1998 Geographic story on Nebraska. Sartore recently met up with
the brothers (above), now 41, to re-create the original photo (see cover).
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This year Big Cat Week kicks off
with the show Man v. Lion, airing
November 30. To learn about
lions” hunting and eating habits,
host Boone Smith locks himself
inside a box in the middle of a
hungry pride, then watches as
the lions devour akill. For details
on our Big Cats Initiative, visit
causeanuproar.org.
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From the President

Always
Learning

I’'ve been at the National Geographic
Society for almost a year now, and I am
more convinced than ever: The most
powerful teacher on the planet is media.
I spent 20 years of my career at Sesame
Workshop, focusing on the role of media
in education through Sesame Street.
This was followed by two years as CEO
of National Public Radio, a global news
organization. Coming here was a natural
progression of my background in journal-
ism and education. In fact I believe
journalism and storytelling are education.
This past year we realigned our staff
to better inspire, illuminate, and teach
across all our platforms. We also renewed
our focus on our founders’ mission to
report on science, exploration, and the
environment through our media. I’'ve been
energized by the passion of our staff—and
also by you, our members, and the mil-
lions of people in National Geographic’s
global community. You engage with us
across screens large and small; you read
our print books and magazines; you attend
our exhibits and live events.
And there is more to come for you. In
the year ahead we’ll expand our reach
to all ages. I hope you'll continue on the
journey with National Geographic as a

lifelong learner.

Gary E. Knell, President and CEO

4 PHOTO: MARK THIESSEN, NGM STAFF
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FROM THE EDITOR

Out of Eden Walk

Paul Salopek
pauses in
the Kidron
Valley in the
West Bank.

The Journey Continues

It’s a truism that men won’t ask directions. At least the men I know won’t.
Paul Salopek is the exception that proves the rule: On his 30-million-step,
21,000-mile, seven-year journey, Paul is one man willing to inquire about
the way forward.

“I want to embed into the local cultures,” he told me recently, as we
walked in a hot, dusty corner of southern Turkey, just north of the Syrian
border. Asking directions, he finds, not only gets you where you are going
but also unlocks something deeper. “It gives the locals
a chance to tell you about their city, about their story,”
Paul said. “They know more than you ever will.”

Sharing rich, contextual narratives is the point
of his quest. Paul is undertaking a solo walk (with
the exception of a small cast of guides, camels,
mules, and the occasional visitor) that retraces the
60,000-year-old path of early humans, from the
ancient site of Herto Bouri in Ethiopia to Tierra del
Fuego at the tip of South America, the last corner of
the continents settled by our ancestors. In an age of
instant global news, Paul’s determination to engage
in what he calls “slow journalism” is a remarkable
storytelling experiment for hurried times.

Paul, joined intermittently by photographer John
Stanmeyer, has been documenting his journey ever
eastward in National Geographic, including his trip
through the Holy Land featured in this issue. And
he regularly posts stories, his own photos, videos, and audio clips online
at outofedenwalk.nationalgeographic.com. He encounters destitute refu-
gees fleeing conflict, wealthy pilgrims seeking salvation, business people,
nomads, farmers, everyone.

He stops—to ask directions, to talk, to listen, to synthesize. Only then
does he write. As you read this, he has been on the road for almost two
years, distilling the best from the oldest and newest forms of storytelling.
“I am reminded often,” he says, “of St. Augustine’s rapture on this long,
slow, improbable walk: How late have I loved thee, oh beauty, so ancient
and so new.”

‘We are honored to be a partner with Paul Salopek on this epic endeavor.

%ﬂ—/eﬁ’é/éy\

Susan Goldberg, Editor in Chief
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o
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generations to come.

The gift of your legacy will empower
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Learn from the
Best in the World

Photography is an art, and the best way to
learn any art form is from a master. National
Geographic photographers are just that:
masters at the art of photography.

This exclusive new DVD set features 24
lessons giving you unparalleled access to the
creative process of 12 top National Geographic
photographers. Whether you shoot with top-
of-the-line equipment, or the camera on your
phone, this visually stunning, one-of-a-kind
instructional series will forever change the
way you approach photography.

NATGEOCOURSES.COM/PHOTOGRAPHY
1-800-303-2615

Offer expires December 31, 2014
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NEW!
National Geographic
Masters of Photography

Taught by Top National
Geographic Photographers

LECTURE TITLES

ADVENTURE

Photographers Cory Richards and Stephen Alvarez
1. Redefine Adventure

2. Broaden Your View

3. Show What No One Has Shown

4. Setthe Scene, Get Close

WILDLIFE

Photographers Steve Winter and Joel Sartore
5. Understand the Animal

6. Use All the Tools

7. Make a Difference

8. Go Back, Get It Right

LANDSCAPE AND NATURE

Photographers Jim Richardson and Michael Yamashita
9. The Joys of Nature

10. Exploring Landscapes

11. Guide the Eye

12. Moment in Landscape

PEOPLE IN THEIR ENVIRONMENTS
Photographers Jodi Cobb and Ira Block
13. Gaining Trust

14. Uncover the Human Condition

15. Build Relationships

16. Use the Background

COLOR AND LIGHT

Photographers Michael Melford and Annie Griffiths
17. Good, Bad, and Magic Light

18. Wait and Work the Shot

19. Compose with Color

20. Write with Light

STORYTELLING

Photographers William Albert Allard and Ed Kashi
21. 50 Years of Telling Stories

22. Moment, Gesture, Place

23. Engaging the World

24. Raising Awareness

National Geographic Masters of Photography

Course no. 7923 | 24 lectures (30 minutes/lecture)

SAVE $

DVD $269.95
NOW $79.95

+$10 Shipping, Processing, and Lifetime Satisfaction Guarantee
Priority Code: 105092




3 Questions
Nominate someone for 3 Questions at nationalgeographic.com/3Q.

Why I Want Kids to
Go Play in the Parks

l As U.S. secretary of the interior, Sally Jewell, 58, heads

. an agency responsible for managing energy and water

{‘ resources on public lands and trust commitments to
Native Americans. But perhaps
the part of the job closest to
her heart—she grew up in the

Pacific Northwest and is an avid

outdoorswoman—is acting as steward

of America’s national parks.

WHAT’S THE BIGGEST CHALLENGE FOR PARKS?

We need to make national parks relevant to new genera-
tions, to connect to people who have less time for a road
trip or weekend campout with kids. We don’t have enough
people with parks on the radar as a place they want to go.

SO HOW DO YOU GET KIDS INTO NATIONAL PARKS?
We’ve started a four-part youth initiative: play, learn,
serve, work. First is play. Let kids go to the park, ex-
plore, satisfy the curiosity that all kids have. When
you nurture that curiosity, they build a comfort
with being outside. Then comes learn. My favorite
classroom is the one with no walls, whether it’s
natural national parks or historic national parks
like battlefields or the places that tell the stories
of civil rights. Then serve. When young people
volunteer time to make a park better, they see what
happens when people leave garbage or when invasive
species take over, and they recognize what’s at stake.
They never look at that place the same again. And finally
work. We want to put kids to work in youth corps, like
the Civilian Conservation Corps did. The CCC connected
millions of young men in the 1930s to public lands, and that
connection never left them.

WILL TECHNOLOGY PLAY A PART IN THE PARKS?
Integrating technology into the parks experience is critical,
even basics like being able to locate where you are on your
smartphone so you can find out about that place. With
technology you can keep park information up-to-date.

10 PHOTO: REBECCA HALE, NGM STAFF
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Wild Things

EI e h ant S Culling can cast a long shadow for elephants. Graeme Shannon and Karen

p McComb of the University of Sussex in the United Kingdom studied a popula-
tion of elephants orphaned from culling operations and placed in South Africa’s

and Trauma Pilanesberg National Park. They found that the practice, which involves killing
older elephants and relocating young ones, has a strong effect on the behavior
and social knowledge of surviving animals, causing symptoms similar to those
experienced by people diagnosed with post-traumatic stress disorder.

South African wildlife officials used culling to control elephant populations

from the mid-1960s until 1995. To gauge the effects, Shannon and McComb
visited family groups in Pilanesberg and in Kenya’s Amboseli National Park,

12 NATIONAL GEOGRAPHIC « DECEMBER 2014



where culling didn’t occur. They played recorded calls from elephants familiar and
unfamiliar to each, and of various ages. The Amboseli elephants responded as
expected: attentively bunched when they perceived high-level threats but relaxed
when the calls signaled low-level threats. Pilanesberg elephants responded
abnormally, showing no clear connection between threat level and reaction.

The behavioral ecologists attribute the abnormal responses to both the initial
trauma and the loss of role models that culling caused. “Fundamental aspects
of the elephant’s complex social behavior may be significantly altered in the long
term,” their study says. And because elephants transfer knowledge, this abnor-
mal behavior could be passed down for generations. —Lindsay N. Smith

Elephants
cross a lake
bed in Kenya’s
Amboseli
National Park,
where family
groups were
not subjected
to culling.

PHOTO: NICK BRANDT
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W/ Planet Earth

Riding on

Rough Air

Some skies aren’t so friendly,
thanks to unpredictable
bouts of turbulence. A United
Airlines flight in February hit
such rough air that a baby
was thrown into the air (but
wasn’t harmed), one passen-
ger’s head made adentin
the ceiling, and five people
later went to the hospital.
Because of climate change,
the extreme weather events
that breed turbulence “are
likely to become more fre-
quent or more intense,”
says a U.S. Environmental
Protection Agency report.
“Flight plans avoid known
regions of severe turbulence,
but these regions move, and
it is difficult to predict exactly
where the severe turbulence
is going to be,” says Sanjiva
Lele of the Stanford-NASA
Center for Turbulence Re-
search. Help is on the way:
Earlier this year one U.S. air-
line debuted new turbulence
detectors that use special
radar to predict the levels
and location of turbulence
in a flight path. —Mark J. Miller

e | 5%

CLEAR AIR TURBULENCE

The most common form of turbulence,
this movement is often associated
with the edges of the jet stream, a
persistent atmospheric motion pattern
in the Northern Hemisphere.

BAD WEATHER

Bumpy rides occur when planes fly
through thunderstorms or after a rain,
when warm air and cool air mix. Planes
try to rise above such phenomena, but
most can’t fly higher than 45,000 feet.

ALTERNATIVE ROCK

Some strange things are turning up on Hawaii’s Kamilo
Beach. They look like chunks of garbage but are actually
pieces of a newly noted kind of stone. These “plastiglomer-
ates” form when plastic litter melts in the heat of campfires
and mixes with sand, basalt fragments, wood, and other de-
bris. Sedimentologist Patricia Corcoran says that in Earth’s
future geologic record the stones could serve as markers of
the point in civilization when humans started using (and
discarding) plastics on a grand scale. —Catherine Zuckerman

GRAVITY WAVES

Air that is forced upward, such as over
mountains and above thunderstorms,
causes gravity waves. Turbulence over
mountains is common as two different,
large air masses suddenly meet.

WAKE FROM PLANES

Much as a boat’s wake affects other
craft, planes can suffer a major loss

of control or altitude from wake tur-
bulence. That’s why air traffic control
times takeoffs and landings to avoid it.

PHOTO: REBECCA HALE, NGM STAFF. ART: SAMANTHA WELKER

SOURCE: SANJIVA LELE, STANFORD UNIVERSITY



“To you, it’s the perfect lift chair. To me,
it’s the best sleep chair I’ve ever had.”

Separate Heat
and Massage
Controls!

We’ve all had nights when we just can’t lie down in
bed and sleep, whether it’s from heartburn, cardiac
problems, hip or back aches — it could be a variety of
reasons. Those are the nights we’d give anything for

a comfortable chair to sleep in, one that reclines to
exactly the right degree, raises feet and legs to precisely
the desired level, supports the head and shoulders
properly, operates easily even in the dead of night,

and sends a hopeful sleeper right off to dreamland.

Our Perfect Sleep Chair” is just the chair to do it all.
It’s a chair, true — the finest of lift chairs — but this chair
is so much more! It’s designed to provide total comfort
and relaxation not found in other chairs. It can’t be beat
for comfortable, long-term sitting, TV viewing, relaxed
reclining and — yes! — peaceful
sleep. Our chair’s recline

technology allows you
to pause the chair in
an infinite number of
positions, including the
Trendelenburg
position
and the zero
gravity position
where your body
experiences a
minimum of
internal and external

This lift chair stresses. You'll love the

puts you safely
on your feet!

other benefits, too: It
helps with correct spinal

— J. Fitzgerald, VA

Remote Controls for Heat, Massage, Recline and Lift

Sit up, lie down —
and anywhere g
in between! &

alignment, promotes back pressure relief, and encourages
better posture to prevent back and muscle pain.

And there’s more! The overstuffed, oversized biscuit
style back and unique seat design will cradle you in
comfort. Generously filled, wide armrests provide
enhanced arm support when sitting or reclining. The
high and low heat settings along with the dozens of
massage settings, can provide a soothing relaxation you
might get at a spa — just imagine getting all that in a lift
chair! Weight capacity 375 Ibs. Shipping charge includes
white glove delivery. Professionals will deliver the chair
to the exact spot in your home where you want it,
unpack it, inspect it, test it, position it, and even carry
the packaging away! Includes one year service warranty
and your choice of fabrics and colors — Call now!

The Perfect Sleep Chair’

Call now toll free for our lowest price.

Please mention code 48668 when ordering.

1-888-837-0344
LOng Lasting Tan  Chocolate Burgundy
DuraLux Leather . . .

Burgundy Cashmere Fern  Chocolate Indigo

© 2014 by firstSTREET for Boomers and Beyond, Inc.

DuraLux 11
Microfiber
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Wll l h @ In developing countries an estimated 20 million people need wheelchairs to get

ee c alr around—but standard wheelchairs, often donated, are not designed for nego-

RBVOIlltiOIl tiating rocky roads or sidewalk curbs. To solve the problem, a Massachusetts
Institute of Technology team created the Leveraged Freedom Chair, a combina-
tion wheelchair and all-terrain trike. The LFC’s drivetrain is made of inexpensive,
replaceable bike parts available even in remote villages. Its inventors founded a
start-up that’s now producing the chairs and selling them to foundations, NGOs,
and government agencies that distribute them for free. —Karen de Seve

HOW IT WORKS
Grabbing low increases angular velocity, Grabbing high increases torque,
turning the wheel more with each stroke decreasing user effort on rough terrain

i"\

PHOTO: GLOBAL RESEARCH INNOVATION AND TECHNOLOGY. NGM ART
SOURCES: AMOS G. WINTER, GRIT; AMERICAN SOCIETY OF MECHANICAL ENGINEERS




Meet the Beauty 3
in the Beast

Discover this spectacular 6%2-carat green treasure

from Mount St. Helens! _ ~ 0
or almost a hundred years it lay dormant. Silently building strength. At
10,000 feet high, it was truly a sleeping giant. Until May 18, 1980, when

the beast awoke with violent force and revealed its greatest secret. Mount St.
Helens erupted, sending up a 80,000-foot column of ash and smoke. From
that chaos, something beautiful emerged... our spectacular Helenite Necklace.

Helenite is produced from the heated volcanic rock ‘
EXCLUSIVE of Mount St. Helens and the brilliant green creation /4' f
FREE has captured the eye of jewelry designers world-
wide. Today you can wear this massive 6%2-carat

Helenite Ea.rrings stunner for only $149!

-a $129 value- | Make your emeralds jealous. Our Helenite
with purchase of Necklace puts the green stone center stage,
Helenite Necklace | Wwith a faceted pear-cut set in .925

sterling silver finished in luxurious
gold. The explosive origins of the
stone are echoed in the flashes
of light that radiate as the
piece swings gracefully from
its 18" luxurious gold-
finished sterling silver
chain. Today the volcano
sits quiet, but thls unique piece of American natural
history continues to erupt with gorgeous green fire.

\
’ Necklace
enlarged to
show luxurious
color.

Your satisfaction is guaranteed. Bring home
the Helenite Necklace and see for yourself. If you
are not completely blown away by the rare beauty
of this exceptional stone, simply return the
necklace within 30 days for a full refund of your
purchase price.

JEWELRY SPECS:
- 6 V2 ctw Helenite in gold-finished sterling silver setting
- 18" gold-finished sterling silver chain

Limited to the first 2200 orders from this ad only

Helenite Necklace (6 V2 ctw)................ only $149 +ssp
Helenite Stud Earrings (1 ctw).........cc......... $129 is&p
Helenite Set $278 ...Call-in price only $149 +ssp
(Set includes necklace and earrings) “My wife received more

Call now to take advantage of this extremely limited offer. compliments on this stone

th t day sh it
1 800 859 1 979 thar(l) Enyeoflgr pl?e}(/:es 0; ]}Zl(:/’:l;y

7. ° ”
Promotional Code HELG65-04 B:B il I've ever given her.
Please mention this code when you call. - Rating of A+ -J. from Orlan dO, FL
StAuer@ 14101 Southcross Drive W., Dept. HEL665-04, Stauer Client
Burnsville, Minnesota 55337 www.stauer.com

Smart Luxuries—Surprising Prices™
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Royal
Gold

When King Tut was buried in
Egypt in about 1322 B.c., his
treasure-filled tomb included
two exceptionally ornate, gild-
ed chariots. These vehicles
were the limousines of their
day, intended for parades

and other grand occasions.
They were put on display at
the Egyptian Museum in Cairo
shortly after archaeologist
Howard Carter discovered
the teenage pharaoh’s final
resting place in 1922. But the
decorated gold foil pieces
from their leather trappings
were sent to storage.

The long-neglected
artifacts are finally getting
attention, following the launch
of a German-Egyptian project
to study and restore them.
Experts are now working on
the gold, leather, and adhe-
sives and puzzling over the
embossed scenes.

This piece (left)—likely from
the lid to an archery bow’s
case—shows a dog and a
mythical winged animal at-
tacking an ibex. “This is not a
motif that is familiar in Egypt,”
says Christian Eckmann, the
project’s metal expert. He
and his colleagues will look
for clues to where this art was
made—in the region of Syria,
perhaps, where such designs
were common, or in Egypt
itself, with designs borrowed
from abroad. —A. R. Williams

PHOTOS: CHRISTIAN ECKMANN, ROMISCH-GERMANISCHES ZENTRALMUSEUM, MAINZ, GERMANY
(TOP); LONDON TIMES/NEW YORK TIMES/REDUX/NATIONAL GEOGRAPHIC CREATIVE
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The Future of Food

Enough to
Go Around

Global undernourishment shouldn’t exist. Each day the world’s farmers
produce the equivalent of 2,868 calories per person on the planet—
enough to surpass the World Food Programme’s recommended intake
of 2,100 daily calories and enough to support a population inching
toward nine billion. The world as a whole does not have a food deficit,
but individual countries do.

Why do 805 million people still have too little to eat? Access is the
main problem. Incomes and commaodity prices establish where food
goes. The quality of roads and airports determines how easily it gets
there. Even measuring undernourishment is a challenge. In countries
with the highest historical proportions of undernourishment, it can be
hard to get food in and data out.

Things are slowly getting better. Since the early 1990s world hunger
has dropped by 40 percent—that means 209 million fewer undernour-
ished people, according to the Food and Agriculture Organization of
the United Nations. Future progress may prove difficult. “It is critical
to first improve overall food production and availability in places like
sub-Saharan Africa,” says FAO economist Josef Schmidhuber. “Then
one can focus on access.” —Daniel Stone

WHAT CAUSES HUNGER?
There are enough calories for everyone alive
for other reasons —virtually all related to acc
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BOLIVIA: Almost two-
thirds of Bolivians living
in rural areas depend
on subsistence crops.
Recurring droughts
and floods bring food
deficits. Undernourish-
ment has stunted the
growth of one-quarter
of all children under five.




People go undernourished
ss.

TAJIKISTAN: Since the 2008 recession,
Tajikistan has seen reduced prices for its
main exports—cotton and aluminum—
which has led to lower incomes. A majority
of its people spend up to 80 percent of their
income on food.
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NORTH KOREA: Strained
diplomatic ties have
resulted in sanctions
on nearly all North
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H CENTRAL AFRICAN ‘v)
REPUBLIC: Fighting be- y
CA tween government forces 2
and Muslim rebels has
led to wide displacement.
Farm yields decreased
by 40 percent from 2012 BOTSWANA
to 2013. Nine out of ten
households report eating (LSWAZILAND AUSTRALIA

just one meal a day.

0 zAMBIA: Unreliable roads are the
U biggest barrier for Africa’s food
imports and exports, according to
the World Bank. In Zambia only 17

percent of the rural population has
access to an all-weather road.
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* Because Mple are well
nourished, they can thrive.

- This worl
can thrive

Today, one in nine pg:gple is ‘ ity
undernourished. And by 2050, the % A%
population will rise to more than f" '
9 billion. Ensuring that all people ;3
are well nourished isn’t a choice—

it’s a collective responsibility

access to safe, affordable, | Nl
nutritious food: training farmers
to produce more, moving foc
to the places where
most, and forging powe

partnerships to help end hung
£ \.\ -

cargill.com/foodsecureworld

partnership between Car 000 people in eight

countries, including these ¢ India’s Gujarat
state. The six-year initiati

families while enhancmg Y utritional support for children.
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We help farmers increase agricultural Cargill expands access to food, improves
productivity and incomes while ensuring nutrition and pursues partnerships to
responsible use of natural resources. end hunger in collaboration with the
Every year, Cargill works directly with public, private and nonprofit sectors
millions of farmers to help them raise around the world.

more food more sustainably, reach

more markets, receive fair pricing

and improve their standards of living.

foodsecureworld. car g’ I I
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The
Christmas
Truce

U.K.
Ploegsteerts SELGITM
Brussels
F
)
FRANCE [~
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0 mi 50
Okm 50 % Paris

During the
Christmas
truce near
Ploegsteert,
Belgium,
German and
British troops
posed for pho-
tos together.

In December 1914 invading German troops and the defending Allies were dug

in along battle lines in Belgium and France. From sodden trenches soldiers shot
at each other across a no-man’s-land strewn with injured and dead comrades.
But on December 24, at points along that western front, Germans placed lighted
trees on trench parapets and the Allies joined them in an impromptu peace: the
Christmas truce of World War |, a hundred years ago this month.

The truce “bubbled up from the ranks” despite edicts against fraternization,
says historian Stanley Weintraub, whose book Silent Night tells the story. After
shouted exchanges promising, “You no shoot, we no shoot,” some erstwhile en-
emies serenaded each other with carols. Others emerged from trenches to shake
hands and share a smoke. Many agreed to extend the peace into Christmas Day,
so they could meet again and bury their dead. Each side helped the other dig
graves and hold memorials; at one, a Scottish chaplain led a bilingual recitation
of the 23rd Psalm. Troops shared food and gifts sent from home, traded uniform
buttons as souvenirs, and competed in soccer matches.

“No one there wanted to continue the war,” Weintraub says. But the top brass
did, and threatened to punish troops shirking duty. As the new year began, both
sides “went on with the grim business at hand,” Weintraub says. But they fondly
recalled the truce in letters home and diary entries: “How marvelously wonder-
ful,” a German soldier wrote, “yet how strange.” —Patricia Edmonds

PHOTO: CHRONICLE/ALAMY. NGM MAPS



designed with hundreds of near-
round 5-6mm cultured freshwater
pearls. Sterling silver clasp. 18".

White Pearls. Item #784614
Black Pearls. Item #784812
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To receive this special offer,
you must use Offer Code:
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A young woman rides
an escalator through'the
kaleidoscopic entrance
to the Tokyu Plaza
Omotesando Harajuku
mall in Tokyo. Behind
her, mirrors reflect the
images of shoppers in
one of the city’s most
fashionable districts.

PHOTO: DINA LITOVSKY, POLARIS
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Indonesia-

. /At a slaughterhouse in

~Kertasura dead snakes
are rolledip before ™ =,

. being sold for food or

*_traditional medicine.

* Villagers hunt the, .=

reptiles to supplement
theirincome—and
feed the billion-dollar

- global snake trade,, r
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, Brides with henna-
“decorated hands wait

for their group weddfng o
to begin, Thirty-five ;
couples in Mumbai.
participated in the -+
ceremonyywhichwas
arranged by.a Muslim
social organization fo cut

costs for poor families; [ o
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VISIONS

YourShot.ngm.com Editor’s ChOice

Daily Dozen Editors pick 12 photos from those submitted online each
day. Here are our favorites this month.

EDITOR’S NOTE

“Sometimes very different photos can go well together. The thing that
unites these two is technique. Both shots look almost effortless, but a

great deal of skill went into them.”

—Jeanne Modderman, photo editor
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Peter Mather
Whitehorse, Canada

Mather set a camera near a nest

of northern flickers in the Canadian
Yukon. Using a remote trigger, he
shot photos of one bird as it spent
the day finding food and bringing it
back to the nest.

Doug Stremel
Lawrence, Kansas

On aranch in Clements, Kansas,
Stremel watched a controlled burn
sear the land. “It was one of those
times when you know you’re going
to get a good shot no matter what
you shoot,” he says. As he kneeled,
his pants caught fire.
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Back Again for the First Time

TAKE 85% OFF
INSTANTLY!

When you use your INSIDER OFFER CODE

hy =

Our modern take on a 1929 classic, yours for the unbelievably nostalgic price of ONLY $29!

ou have a secret hidden up your sleeve. Strapped to your

wrist is a miniature masterpiece, composed of hundreds
of tiny moving parts that measure the steady heartbeat of the
universe. You love this watch. And you still smile every time
you check it, because you remember that you almost didn’t
buy it. You almost turned the page without a second
thought, figuring that the Stauer Metropolitan Watch for
only $29 was just too good to be true. But now you know
how right it feels to be wrong.

Our lowest price EVER for a classic men’s dress watch.
How can we offer the Metropolitan for less than $30? The
answer is simple. Stauer has sold over one million watches in
the last decade and many of our clients buy more than one.
Our goal isn't to sell you a single watch, our goal is to help
you fall in love with Stauer’s entire line of vintage-inspired
luxury timepieces and jewelry. And every great relationship
has to start somewhere...

Tells today’s time with yesterday’s style. The Metropolitan is
exactly the kind of elegant, must-have accessory that belongs
in every gentleman’s collection next to his British cufflinks
and Italian neckties. Inspired by a rare 1929 Swiss classic
found at auction, the Metropolitan Watch revives a
distinctive and debonair retro design for 21st-century men
of exceptional taste.

The Stauer Metropolitan retains all the hallmarks of a well-
bred wristwatch including a gold-finished case, antique ivory
guilloche face, blued Breguet-style hands, an easy-to-read date
window at the 3 o'clock position, and a crown of sapphire
blue. It secures with a crocodile-patterned, genuine black
leather strap and is water resistant to 3 ATM.

Your satisfaction is 100% guaranteed. We are so sure that you
will be stunned by the magnificent Stauer Metropolitan
Watch that we offer a 60-day money back guarantee. If you're
not impressed after wearing it for a few weeks, return it for a full
refund of the purchase price. But once the first compliments
roll in, we're sure that you'll see the value of time well spent!

Stauer Metropolitan Timepiece $199-

Offer Code Price $29+ S&P Save 5170

You must use the offer code to get our special price.

1-888-870-9149

Your Offer Code: MTW279-02

Please use this code when you order to receive your discount.

Staue

- ACCREDITED

Ml BUSINESS
BEB

Rating of A+

® 14101 Southcross Drive W.,
Dept. MTW279-02 ‘
Burnsville, Minnesota 55337
www.stauer.com

Luxurious gold-finished case with sapphire-colored crown - Crocodile-embossed leather strap
Band fits wrists 6 4"-8 %" - Water-resistant to 3 ATM

Smart Luxuries—Surprising Prices™



VISIONS
YourShot.ngm.com

Embrace
the Untamed

Assignment Point your camera toward our planet, we
said. The Your Shot community responded with images
of Earth’s wonders.

Boris Basic
Dubrovnik, Croatia

As storms approached his hometown, Basic joined
a group of storm chasers to find the best vantage
point. He set up for a few long exposures, then cre-
ated this photo composite of six separate frames.

Roman Golubenko
North Bergen, New Jersey

Golubenko, a photographer, says he learned in
Alaska that wildlife photography tends to be spon-
taneous. Sometimes animals are skittish. “But if I'm
lucky,” he says, “l meet otters that all of a sudden
decide to be playful and even pose for me.”

“Just like );ou
sometimes,
Grandpa!”




SYMBICORT is a registered trademark of the AstraZeneca group of companies. ©2014 AstraZeneca. All rights reserved. 3040403 9/14

SYMBICORT could help you breathe better, starting within 5 minutes*
SYMBICORT does not replace a rescue inhaler for sudden symptoms.

COPD can make it hard to get air out, which can make it hard to get air in. SYMBICORT is a twice-daily maintenance medication
for adults with COPD, including chronic bronchitis and emphysema, that could help make a significant difference in your

breathing.* Ask your doctor about SYMBICORT.

*Results may vary.

IMPORTANT INFORMATION ABOUT SYMBICORT

Important Safety Information About SYMBICORT

SYMBICORT contains formoterol, a long-acting beta,-adrenergic
agonist (LABA). LABA medicines such as formoterol increase
the risk of death from asthma problems. It is not known whether
budesonide, the other medicine in SYMBICORT, reduces the risk
of death from asthma problems seen with formoterol.

« Call your health care provider if breathing problems worsen
over time while using SYMBICORT. You may need different
treatment

« Get emergency medical care if:

e Breathing problems worsen quickly, and

° You use your rescue inhaler medicine, but it does not
relieve your breathing problems

SYMBICORT does not replace rescue inhalers for sudden
symptoms.

Be sure to tell your health care provider about all your health
conditions, including heart conditions or high blood pressure,
and all medicines you may be taking. Some patients taking
SYMBICORT may experience increased blood pressure, heart
rate, or change in heart rhythm.

Do not use SYMBICORT more often than prescribed. While taking
SYMBICORT, never use another medicine containing a LABA for
any reason. Ask your health care provider or pharmacist if any of
your other medicines are LABA medicines.

SYMBICORT can cause serious side effects, including:

« Pneumonia and other lower respiratory tract infections.
People with COPD may have a higher chance of
pneumonia. Call your doctor if you notice any of the
following symptoms: change in amount or color of mucus,
fever, chills, increased cough, or increased breathing
problems

- Serious allergic reactions including rash, hives, swelling of
the face, mouth and tongue, and breathing problems

FREE Prescription Offer’

Call 1-877-389-4030 or visit MySymbicort.com

*Subject to eligibility rules. Restrictions apply.

« Immune system effect and a higher chance of infection.
Tell your health care provider if you think you are exposed
to infections such as chicken pox or measles, or if you have
any signs of infection such as fever, pain, body aches, chills,
feeling tired, nausea, or vomiting

- Adrenal insufficiency. This can happen when you stop taking
oral corticosteroid medicines and start inhaled corticosteroid
medicine

« Using too much of a LABA medicine may cause chest pain,
increase in blood pressure, fast and irregular heartbeat,
headache, tremor, or nervousness

« Increased wheezing right after taking SYMBICORT. Always
have a rescue inhaler with you to treat sudden wheezing

« Eye problems including glaucoma and cataracts. You
should have regular eye exams while using SYMBICORT

« Lower bone mineral density can happen in people who have
a high chance for low bone mineral density (osteoporosis)

« Swelling of blood vessels (signs include a feeling of pins and
needles or numbness of arms or legs, flu like symptoms, rash,
pain or swelling of the sinuses), decrease in blood potassium
and increase in blood sugar levels

Common side effects in patients with COPD include inflammation

of the nasal passages and throat, thrush in the mouth and throat,

bronchitis, sinusitis, and upper respiratory tract infection.

Approved Uses for SYMBICORT

SYMBICORT 160/4.5 is for adults with COPD, including chronic

bronchitis and emphysema. You should only take 2 inhalations

of SYMBICORT twice a day. Higher doses will not provide
additional benefits.

Please see full Prescribing Information and Medication Guide

and discuss with your doctor.

You are encouraged to report negative side effects of

prescription drugs to the FDA. Visit www.fda.gov/medwatch or

call 1-800-FDA-1088.

Symbitdft

(budesonide/formoterol fumarate dihycrate)
Inhalation Aerosol -
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IMPORTANT

INFORMATION ABOUT SYMBICORT

Please read this summary carefully and then ask
your doctor about SYMBICORT.

No advertisement can provide all the information needed to
determine if a drug is right for you or take the place of careful
discussions with your health care provider. Only your health

care provider has the training to weigh the risks and benefits of a
prescription drug.

WHAT IS THE MOST IMPORTANT INFORMATION

1 SHOULD KNOW ABOUT SYMBICORT?

People with asthma who take long-acting beta,-agonist

(LABA) such as (one of the

in SYMBICORT), have an increased risk of death from asthma
problems. It is not known whether budesonide, the other medicine

WHAT SHOULD | TELL MY HEALTH CARE
PROVIDER BEFORE USING SYMBICORT?
Tell your health care provider about all of your health conditions,
including if you:

= have heart problems

= have high blood pressure

= have seizures

= have thyroid problems

= have diabetes

= have liver problems

= have osteoporosis

= have an immune system problem

= have eye problems such as increased pressure in the eye,
or cataract

in SYMBICORT, reduces the risk of death from asthma p

seen with formoterol.

SYMBICORT should be used only if your health care provider

decides that your asthma is not well controlled with a long-term

asthma control medicine, such as an inhaled corticosteroid, or that

your asthma is severe enough to begin treatment with SYMBICORT.

Talk with your health care provider about this risk and the benefits of treating

your asthma with SYMBICORT.

If you are taking SYMBICORT, see your health care provider if your asthma

does not improve or gets worse. It is important that your health care provider

assess your asthma control on a regular basis. Your doctor will decide if it

is possible for you to stop taking SYMBICORT and start taking a long-term

asthma control medicine without loss of asthma control.

Get emergency medical care if:

= breathing problems worsen quickly, and

= you use your rescue inhaler medicine, but it does not relieve your
breathing problems.

Children and adolescents who take LABA medicines may be at increased

risk of being hospitalized for asthma problems.

WHAT IS SYMBICORT?

SYMBICORT is an inhaled prescription medicine used for asthma and
chronic obstructive pulmonary disease (COPD). It contains two medicines:
= Budesonide (the same medicine found in Pulmicort Flexhaler™,

an inhaled corticosteroid). Inhaled corticosteroids help to decrease
inflammation in the lungs. Inflammation in the lungs can lead to asthma
symptoms

Formoterol (the same medicine found in Foradil® Aerolizer®). LABA
medicines are used in patients with COPD and asthma to help the
muscles in the airways of your lungs stay relaxed to prevent asthma
symptoms, such as wheezing and shortness of breath. These symptoms
can happen when the muscles in the airways tighten. This makes it
hard to breathe, which, in severe cases, can cause breathing to stop
completely if not treated right away

SYMBICORT is used for asthma and chronic obstructive pulmonary

disease as follows:

Asthma

SYMBICORT is used to control symptoms of asthma and prevent symptoms
such as wheezing in adults and children ages 12 and older.

Chronic Obstructive Pulmonary Disease

COPD is a chronic lung disease that includes chronic bronchitis,
emphysema, or both. SYMBICORT 160/4.5 mcg is used long term, two
times each day, to help improve lung function for better breathing in adults
with COPD.

WHO SHOULD NOT USE SYMBICORT?

Do not use SYMBICORT to treat sudden severe symptoms of asthma or
COPD or if you are allergic to any of the ingredients in SYMBICORT.

Visit www.MySymbicort.com
Or, call 1-866-SYMBICORT

= are allergic to any medicines
= are exposed to chicken pox or measles
= are pregnant or planning to become pregnant. It is not known
if SYMBICORT may harm your unborn baby
= are breast-feeding. Budesonide, one of the active ingredients
in SYMBICORT, passes into breast milk. You and your health care
provider should decide if you will take SYMBICORT while
breast-feeding
Tell your health care provider about all the medicines you take including
prescription and nonprescription medicines, vitamins, and herbal
supplements. SYMBICORT and certain other medicines may interact
with each other and can cause serious side effects. Know all the
medicines you take. Keep a list and show it to your health care provider
and pharmacist each time you get a new medicine.

HOW DO | USE SYMBICORT?

Do not use SYMBICORT unless your health care provider has taught
you and you understand everything. Ask your health care provider or
pharmacist if you have any questions.

Use SYMBICORT exactly as prescribed. Do not use SYMBICORT
more often than prescribed. SYMBICORT comes in two strengths for
asthma: 80/4.5 meg and 160/4.5 meg. Your health care provider will
prescribe the strength that is best for you. SYMBICORT 160/4.5 mcg
is the approved dosage for COPD.

= SYMBICORT should be taken every day as 2 puffs in the morning
and 2 puffs in the evening.

Rinse your mouth with water and spit the water out after each dose
(2 puffs) of SYMBICORT. This will help lessen the chance of getting
afungus infection (thrush) in the mouth and throat.

Do not spray SYMBICORT in your eyes. If you accidentally get
SYMBICORT in your eyes, rinse your eyes with water. If redness or
irritation persists, call your health care provider.

Do not change or stop any medicines used to control or treat your
breathing problems. Your health care provider will change your
medicines as needed

While you are using SYMBICORT 2 times each day, do not

use other medicines that contain a long-acting beta,-agonist
(LABA) for any reason. Ask your health care provider or
pharmacist if any of your other medicines are LABA medicines.
SYMBICORT does not relieve sudden symptoms. Always have a
rescue inhaler medicine with you to treat sudden symptoms. If you
do not have a rescue inhaler, call your health care provider to have
one prescribed for you

Call your health care provider or get medical care right away if:

= your breathing problems worsen with SYMBICORT

= you need to use your rescue inhaler medicine more often than usual

= your rescue inhaler does not work as well for you at relieving symptoms

= you need to use 4 or more inhalations of your rescue inhaler medicine for
2 or more days in a row

= you use one whole canister of your rescue inhaler medicine in 8 weeks' time

w your peak flow meter results decrease. Your health care provider will tell you
the numbers that are right for you

= your symptoms do not improve after using SYMBICORT regularly for 1 week

WHAT MEDICATIONS SHOULD | NOT TAKE

WHEN USING SYMBICORT?

While you are using SYMBICORT, do not use other medicines that contain a

long-acting beta, -agonist (LABA) for any reason, suich as:

= Serevent® Diskus® (salmeterol xinafoate inhalation powder)

= Advair Diskus® or Advair® HFA (fluticasone propionate and salmeterol)

= Formoterol-containing products such as Foradil Aerolizer, Brovana®, or
Perforomist®

WHAT ARE THE POSSIBLE SIDE EFFECTS

WITH SYMBICORT?

SYMBICORT can cause serious side effects.

w Increased risk of pneumonia and other lower respiratory tract infections if
you have COPD. Call your health care provider if you notice any of these
symptoms: increase in mucus production, change in mucus color, fever,
chills, increased cough, increased breathing problems

Serious allergic reactions including rash; hives; swelling of the face,
mouth and tongue; and breathing problems. Call your health care
provider or get emergency care if you get any of these symptoms

= [mmune system effects and a higher chance for infections

= Adrenal insufficiency—a condition in which the adrenal glands do not
make enough steroid hormones

Cardiovascular and central nervous system effects of LABAS, such as
chest pain, increased blood pressure, fast or iregular heartbeat, tremor,
OF nervousness

Increased wheezing right after taking SYMBICORT

Eye problems, including glaucoma and cataracts. You should have regular
eye exams while using SYMBICORT

Osteoporosis. People at risk for increased bone loss may have a greater
risk with SYMBICORT

= Slowed growth i children. As a result, growth should be carefully monitored
= Swelling of your blood vessels. This can happen in people with asthma

= Decreases in blood potassium levels and increases in blood sugar levels

WHAT ARE COMMON SIDE EFFECTS OF SYMBICORT?

Patients with Asthma

Sore throat, headache, upper respiratory tract infection, thrush in the mouth
and throat

Patients with COPD

Thrush in the mouth and throat

These are not all the side effects with SYMBICORT. Ask your health care
provider or pharmacist for more information.

NOTE: This summary provides important information about SYMBICORT.
For more information, please ask your doctor or health care provider.

SYMBICORT is a registered trademark of the AstraZeneca group of companies.
Other brands mentioned are trademarks of their respective owners and are not
trademarks of the AstraZeneca group of companies. The makers of these brands
are not affiliated with and do not endorse AstraZeneca or its products.

© 2010 AstraZeneca LP. All rights reserved.

Manufactured for: AstraZeneca LP, Wilmington, DE 19850

By: AstraZeneca AB, Dunkerque, France Product of France
Rev 11/11 1504903
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YOUR FREE PEARLS ARE HERE

EXPERIENCE THE LUXURY OF MITSUKO ORGANIC CULTURED
PEARLS REGULARLY $299 GET THEM TODAY FOR FREE®

e owe you an apology. This exclusive

deal is guaranteed to ruin every jewelry |
purchase you make from now on. Once you re- '+
alize that it's possible to own a genuine cultured
pearl necklace for FREE, other luxury brands
are bound to disappoint. They can’t handle
FREE jewelry. They can't even afford to try. But
you can. And that’s all that matters to us.

We're offering our Mitsuko Organic Cultured
Pearl Necklace online for $299. But if you'd like
it for near NOTHING (you pay only the $19.95 By implanting a nucleus
shipping & processing-see details below) all you inside the oyster, farmers
need to do is call 1-800-859-1542.

stimulate the natural
creation of a pearl. Each
It's okay to be skeptical. You have every right ~ Mitsuko cultured pearl is
to be. Why would any company give away a  harvested, polished and
pearl necklace? Good question. We believe that strung by hand.
once you try us, you'll be back for more. But maybe a better
question is why other luxury jewelers don't think twice
about offering cultured pearls for hundreds—even
thousands—more. I'm sure they have their reasons. But you
don't have to fall for them. Not anymore. Call today for your
FREE Mitsuko Organic Cultured Pearl Necklace and you'll
realize that luxury doesn't have to cost a fortune.

Mitsuko Organic Cultured Pearls—Exclusively
from Stauer. Every necklace is the product of
generations of expertise. From natural genesis to
final selection, imported Mitsuko organic
cultured pearls are held to the highest standard.
This continous, 26" strand showcases a collection
of 6%2-7mm white cultured pearls. Each necklace
is hand-strung and double-knotted to keep every
precious pearl secure.

This exclusive FREE offer can’t last forever.
Unfortunately, we are only able to make a limited
number of these necklaces available to the public
for free. Don't let this incredible opportunity pass
you by! To ensure that you receive your FREE
Mitsuko Organic Cultured Pearl Necklace,
please call today. Your idea of luxury will never
be the same!

Mitsuko Cultured Pearl Necklace
Regularly-$2997

Yours FREE®

*Pay only $19.95 shipping & processing

(and Puerto Rico) except in TX, FL, CO,

3 You must use the 0_]_%7’ code below to * This offer is valid in the United States
S’[All?l’ ® ‘ receive these special free pearks. OK, RI, NH, WV, OR, SC, VA and ID.

14101 Southcross Drive W., Ratinglciy 1 - 800_ 8 59-
Dept. MEP286-02

These state residents will be charged one
1 542 cent ($.01) + shipping & processing for

i i 3 the item. Void where prohibited or
Burnsville, Minnesota 55337 WWW.Stauer.com Promotlo.nal co de MFP286-02 restricted by law. OffeI; sublect to state
# Free is for Call-In Customers only versus the Please mention this code when you call. and local regulations. Not valid with any
original Stauer.com price. other offers and only while supplies last.

Smart Luxuries—Surprising Prices™ This offer is limited to one item per

shipping address.



VISIONS °
YourShot.ngm.com The Power of a Smile

Assignment We asked to see images of life’s most universal expression.

EDITOR’S NOTE

“A normal photo can become wonderful
when you’ve thought of every detail. The
light, the clouds, a genuine expression of
pure joy riding a bike. It’s almost perfect.”

—Marie McGrory, assistant photo editor

Chris Minihane Great Falls, Virginia

In Kenya, where bicycles can be scarce, Minihane wanted

a portrait of a local boy riding. She bought a bike and tried
to teach several boys to ride. “They’d crash every time,” she
says. Finally one managed to stay on just long enough.

Steven Chou Beijjing, China

Chou was walking along a road in the Liangshan area of
Sichuan, China, when he met a woman who had finished
her farmwork for the day. He talked to her for a few minutes,
then took her photo. The smile, he says, seemed sincere.

Amir Hamja Chittagong, Bangladesh

At a rice farm north of his town, Hamja saw two boys

running around, playing with a kite. He was drawn to

the transparent blur of the kite’s material, so he asked
the boys to slow down and smile.




VISIONS

In the Loupe With Bill Bonner, National Geographic Archivist

The Mane
Attraction

Billiards players got an unexpected equine spectator—if
you look closely—in this 1920s photo from the Overland
Park motor camp in Colorado. The nearby city of Denver
established the 160-acre camp (one of 247 that had been
built in the state by 1922) to serve the growing number

of vacationers touring the West by car. Among Overland
Park’s amenities, besides a pool hall and a ballroom big
enough for 500 dancers, was a “26-room community club-
house for the campers, containing shower baths, rest and
reading rooms, barber shop and large verandas for rocking
chair rambles in the twilight,” noted American Motorist in
October 1922. The magazine went on: “And the moon is
hung in the sky to help incandescent arcs romantically light
one’s way when bedtime comes.” —Margaret G. Zackowitz

PHOTO: DENVER TOURIST BUREAU/NATIONAL GEOGRAPHIC CREATIVE



The Future of @ natgeofood.com

This special initiative explores how to
sustainably feed everyone on our planet and
celebrates the role food plays in our lives.

What is it about eating

that brings us closer”?




Food is more than survival.
With it we make firiends, court lovers,
and count our blessings.

The Joy
of Food

37






THE SHARING OF FOOD has always been part of the human story.
From Qesem Cave near Tel Aviv comes evidence of ancient meals
prepared at a 300,000-year-old hearth, the oldest ever found,
where diners gathered to eat together. Retrieved from the ashes
of Vesuvius: a circular loaf of bread with scoring marks, baked
to be divided. “To break bread together,” a phrase as old as the
Bible, captures the power of a meal to forge relationships, bury
anger, provoke laughter. Children make mud pies, have tea par-
ties, trade snacks to make friends, and mimic the rituals of adults.
They celebrate with sweets from the time of their first birthday,
and the association of food with love will continue throughout
life—and in some belief systems, into the afterlife. Consider the
cultures that leave delicacies graveside to let the departed know
they are not forgotten. And even when times are tough, the urge
to celebrate endures. In the Antarctic in 1902, during Robert
Falcon Scott’s Discovery expedition, the men prepared a fancy
meal for Midwinter Day, the shortest day and longest night of
the year. Hefty provisions had been brought on board. Forty-five
live sheep were slaughtered and hung from the rigging, frozen
by the elements until it was time to feast. The cold, the darkness,
and the isolation were forgotten for a while. “With such a din-
ner, Scott wrote, “we agreed that life in the Antarctic Regions
was worth living” —Victoria Pope

This wartime photograph was published in a 1916 issue of
National Geographic with a caption referring to Adam, Eve, and the
apple. But more germane is how the image evokes an idyllic British
landscape and the childhood pleasure of a snack after play.

A. W. CUTLER, NATIONAL GEOGRAPHIC CREATIVE
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and confidences outside the city of Bamian. The garden and surrounding park were created to promote leisure

activities for women and families. For this group it includes the chance to bond over food.
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FROM TOP: MARTIN ROEMERS, PANOS PICTURES; SUSANA RAAB; MARTIN PARR, MAGNUM PHOTOS
RIGHT: ALEXANDER WIEDERSEDER, NATIONAL GEOGRAPHIC CREATIVE

Igotto
thinking...
about all those
women on

the Titanic
who passedup
dessert.

Erma Bombeck

After World War |, roadside
eateries like the California snack
bar at right became popular. At
left, from top: In Portugal a truck
sells German comfort food; in
Washington, D.C., a PETA
protester offers meatless hot
dogs; in England a beachgoer
eats a packed lunch.



| 1'%’1#-:: >
k.

hARBEEui

PCIRK HAM-BEEF
TAMAL

HOT DC

e CHILLI
’b HAMBURLC
% ,



f

“ /

-
e "'

In this 1894 photograph of an outing in the Maine
woods, watermelon slices resemble oversize

_ grins. Medieval hunting feasts and Renaissance

F}

outdoor banquets were precursors of the picnic,
but the activity gained currency after the industrial
revolution as a short, 'eco'l‘%micai.qcursion.
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Withgood
friends...

and goodfood
ontheboard...
we may well
ask, When
shallwelive
if notnow?

M.F.K. Fisher
The Art of Eating

A shared meal binds people
together, whether they’re a family
saying grace (right), patients in a
Croatian clinic (top), young men
tucking into fried chicken in
Accra, Ghana, or Buddhist priests
near Shanghai supping on
noodles in 1931.

46 NATIONAL GEOGRAPHIC « DECEMBER 2014



LEFT, FROM TOP: CAROLYN DRAKE, PANOS PICTURES; ALFREDO CALIZ, PANOS PICTURES; PAUL DE GASTON,
NATIONAL GEOGRAPHIC CREATIVE. ABOVE: H. ARMSTRONG ROBERTS, CLASSICSTOCK/CORBIS 47
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The Sisters of the Visitation near Beirut, Lebanon, use a paste of almonds and sugar to make marzipan
sweets, typically eaten around Easter. Foodstuffs are often a source of income for holy orders; the Trappists,
for example, sell beer and cheese. These Maronite nuns make candy shaped like birds and flowers.
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ITwillmarry
youif you
promisenot
to make me
eateggplant.

Gabriel Garcia Marquez
Love in the Time of Cholera

Meals as milestones, from top left:
A cake marks a birthday in 1934.

At the wedding feast of an Armenian
couple in Nagorno-Karabakh, the
meat dish khorovats is served along
with song and dance. Foods are

laid out in honor of the deceased in
Belarus. At right: A joyful catch is
made in Bristol Bay, Alaska.

FROM TOP: REMIE LOHSE, CONDE NAST ARCHIVE/CORBIS; ANASTASIA TAYLOR-LIND, VII;
SIARHEI HUDZILIN. RIGHT: COREY ARNOLD






Four-year-old Seraphin Eskildsen is immersed in
a bowl of porridge at his home in Denmark. For
many, a favorite childhood food summons fond
memories. Chef Jacques Pépin’s was a baguette
with a square of dark chocolate. For Julia Child, it
was a vanilla-and-chocolate ice-cream sandwich.

JOAKIM ESKILDSEN







In Milpa Alta, Mexico, the faithful eat,
pray, and celebrate to keep life whole.

BY VICTORIA POPE

PHOTOGRAPHS BY CAROLYN DRAKE

EVERY YEAR FOR MANY YEARS the people of
Milpa Alta, Mexico, have prepared a meal be-
fore Christmas, the magnitude of which would
seem to require a miracle. Sixty thousand ta-
males and 5,000 gallons of hot chocolate are
made from scratch in less than a week, not too
much and not too little for the thousands who
show up for the feast.

The feeding of this multitude is no simple
matter. “There is an infinity of things to do,”
Virginia Meza Torres says firmly, as if to signal
no time to talk. She looks crisp and unruffled in
a white piqué blouse. Her husband, Fermin Lara
Jiménez, stands next to her on their patio, neatly
dressed in a white polo shirt and gray vest. Vir-
ginia and Fermin are majordomos, handpicked
to organize activities for the annual pilgrimage
to the Chalma sanctuary, 59 miles away. They

54 NATIONAL GEOGRAPHIC « DECEMBER 2014

have waited 14 years to receive this sacred duty.

The feast is called La Rejunta, which translates
as “the roundup,” and it’s a way to build anticipa-
tion for the pilgrimage, when some 20,000 men,
women, and children from Milpa Alta walk
through the mountains to the ancient place of
the holy cave, where a life-size, darkened statue
of Jesus, El Sefior de Chalma, resides. Before the
Spanish conquest indigenous deities with magical
powers were worshipped here. Then missionaries
visited, the Jesus statue appeared, a miracle was
proclaimed, and Chalma became a religious site
for Roman Catholics from all around Mexico. Pil-
grims from Milpa Alta begin the walk to Chalma
on January 3, and the Rejunta meal is a sumptu-
ous quid pro quo for everyone who has donated
money, goods, or time to the event.

Virginia is heading to the local offices to get a



Rituals of faith
and family

In the morning calm a carpet of decorative sand is strewn along a street in Milpa Alta
to celebrate La Rejunta, one in a yearlong series of events leading up to a January

pilgrimage. This borough of Mexico City has more than 700 religious fiestas every year.

permit for the procession of icons that will arrive
at their house on Sunday. Fermin is driving his
black pickup into the countryside in search of
dried Indian corn to be ground for atole, a sea-
sonal corn-based drink of chocolate, cinnamon,
and vanilla that’s nostalgia in a cup for Mexicans.
Every step of La Rejunta is a ritual. One year
before the event the men go to the forest and
collect wood that they pile high near the home of
the majordomo so that it will be properly cured
before it’s used for open-air cooking. Local farm-
ers grow most of the corn, meat, and vegetables
needed as ingredients. No instant mixes or other

culinary shortcuts are allowed. Food is so cen-
tral to life in Milpa Alta that it’s the currency of
exchange for work done, love shared, faith re-
newed. In this town during the days devoted to
La Rejunta, poor people feel rich, and whatever
hurt or insult life has dealt is forgotten in a world
of bounty.

The volunteers are beginning to arrive, and
the majordomos leave their daughter Monser-
rat Lara Meza in charge. She is a 24-year-old
graduate student in biology, but she has put
aside her studies to help her parents for the
week. She shucks the dried ears of corn and
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A prayer before
feasting
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On the day he succeeds Fermin Lara Jiménez as majordomo, Ernesto Alvarado
Salazar prays amid the cauldrons of food prepared for a town celebration. Copal,

a tree resin used as incense, wafts from a special brazier used in religious rituals.

tosses them in a wheelbarrow. By midmorning
she has covered the patio wall with carefully
arranged stacks. “My parents have been in a state
of nerves” since their term began, she says while
dropping kernels in a basin. Monserrat explains
that her parents kicked off their year as major-
domos in May 2013 with a big feast under the
huge tarpaulin that still hangs over their patio.
Tarps and tents go up all the time across Milpa
Alta, often in the early evening, as if a circus
had come to town. Every year more than 700
religious fiestas are held in the borough of Milpa
Alta, which encompasses 12 villages and towns
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in the rural southeastern corner of Mexico City.
The tarps and booming music let everyone know
where to find the action.

Fermin and Virginia will pass the mantle
to new majordomos, chosen as they were by a
special council, when their 12 months are over.
Thrilling as it’s all been, Monserrat isn’t inter-
ested in becoming a majordomo herself. Besides,
she points out, the waiting list gets longer every
year, and all the majordomos have been named
through 2046. She wanders down the hill to a
shed with a corrugated metal roof to see how
the toasting of the corn is going.




MILPA ALTA MEANS “HIGH CORNFIELD, and its
identity has been connected to agriculture since
pre-Hispanic times. Corn was a primary crop
here until the 1930s, when farmers switched to
the more drought-resistant nopal, the prickly
pear cactus that is a staple of Mexican cuisine.
Today the region is one of Mexico’s top nopal
producers. Another business is the production
of barbacoa, slowly cooked, barbecued sheep,
made the old way, by placing an entire lamb or
sheep in a pit of earthen tiles lined with spiky
maguey (agave cactus) leaves. Since the town is
located about 17 miles from the center of Mex-
ico City, producers can sell to urban dwellers
willing to pay top price.

The borough of Milpa Alta is the poorest in
Mexico City, with nearly half the local popu-
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lation living below the poverty line. But those
born and raised there, like Juan Carlos Loza Ju-
rado, question the significance of the statistic.
What is poverty, he asks, when every member of
an extended family, employed or unemployed,
can count on a meal every day as well as other
forms of support? What is poverty when the
town hosts a giddy number of festivities over
the course of a year? Loza, an academic with a
specialty in rural studies, has looked at his com-
munity from both a personal and a scholarly
vantage point and views its social cohesion as
remarkably strong. “People in Milpa Alta have
their own perspective. The environment, the
kind of social relations they have, these things
make their lives better. People say frequently, We
are better off here”

That sentiment is borne out by the low level of
migration to the United States. Traditional val-
ues anchor everyday life, and top among these
is eating together.

“In my experience there is a glue, a bonding,
that comes from the time together at the table,”
says Josefina Garcia Jiménez, whose family raises
sheep. She often cooks for her nieces and neph-
ews and says, “It feels like I am passing down a
tradition, and when it comes their turn to be
adults, they will remember what I have done.
Here we have time to cook, time to think just
what ingredients are needed, time to show your
kids through cooking that you love them.”

Like many Mexicans, Josefina is a fan of the

Victoria Pope is a former deputy editor of the
magazine. Carolyn Drake has photographed groups
such as China’s Uygurs for National Geographic.
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The sisterhood of tamales

On the Saturday before Easter
women prepare tamales for a large
gathering on Sunday to honor El
Sefor del Santo Entierro, or the Lord

of the Holy Burial, represented by

a statue portraying Christ as he lay

buried after the Crucifixion. ‘







-
The drama of the final meal

During Holy Week volunteers reenact
the Last Supper in the Church of the
Assumption of Maria in Milpa Alta. To
evoke authenticity, the table features
simply prepared meat instead of
more elaborate traditional dishes.







sobremesa—a stretch of time after the meal when
the entire family, no excuses, stays seated and
talks. It can be the time for shamefaced confes-
sions, laughs, gossip. As a child, Loza soaked up
stories at the dinner table about witches known
as nahuales; his uncles described the nahual’s
ability to change shape into a donkey, turkey, or
dog. At sobremesa came testimony of miracles
and omens, of the pilgrimage in earlier times,
when men carried supplies to Chalma on horse-
back. The table is the place where the history of
Milpa Alta is passed on.

MARfA ELEAZAR LABASTIDA ROSAS has bright
red braids threaded with dark lavender ribbons.
She’s stirring a large pot of tamale batter under
the watchful, stern gaze of the head cook, Cata-
lina Penta Gémez. Dona Cata, as everyone calls
her, attunes her senses to the smell of a sauce, the
consistency of a paste, and makes her corrections
with the confidence of a general. She won't brook
any horsing around where cooking is involved.

Doiia Cata is 68, crippled by varicose veins, but
she cooks day and night during the final prepara-
tions. “I feel love when I cook,” she says. Her man-
ner is tough, but she cries a little as she speaks. “I
feel love for God. I ask God for help and for the
well-being of all my people.” She raised four chil-
dren as an unmarried mother, a status that can be
harshly judged in small-town Mexico. Until the
pain in her legs forced her to quit, she worked as a
cook. Now she lives oft the money she makes pre-
paring food for parties. But whatever her social
position in the outside world, here, directing the
show for La Rejunta, she is a person of authority,
a woman who commands respect.

Maria Eleazar, who is cheerful and energetic,
ignores Dofa Cata’s glare, which she knows is
mostly bluff, and continues chatting with the oth-
er women, laughing about how Mexican women
share recipes with their daughters and daughters-
in-law but otherwise jealously guard their culinary
secrets. The women trade stories about catastro-

The magazine thanks The Rockefeller Foundation and
members of the National Geographic Society for their
generous support of this series of articles.
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phes in the kitchen, the result of the wrong mind-
set. Anger spoils food, they agree. “Cooking must
be done with love,” says Maria, stopping to tie
her braids together. “There are women who cook
without love, and it really doesn’t turn out well.
If I feel preoccupied, I tell myself, Lock up the
problem. And then I cook with love”

For some of these women, food has also been
a bridge to the divine power, a part of a heavenly
plan. When white-haired Domitila Laguna Orte-
ga spilled a pot of mole sauce that oozed boil-
ing hot over her legs and onto the kitchen floor,
she should by all rights have been harmed. But
the firemen who came were startled: Why were
there no red marks on her body? For Guiller-
mina Sudrez Meza, another volunteer, there was
a mysterious multiplication of her shrimp soup
served to the pilgrims at Chalma. She made large
quantities but was convinced she hadn’t made
enough. “T asked God for the food to last. And
it replenished. I gave it with all my soul and all
my heart, and it multiplied.” Shyly, she casts her
amber-colored eyes downward. “Yes, I believe
that it could have been a miracle”

BY FRIDAY, FERMIN HAS CINCHED his waist
with a thick leather belt to support his aching
back. His vest is speckled with mud. The fires
are burning; hundreds of volunteers are fast
at work. One of the miracles of this effort is
that everyone seems to know his or her part
without supervision. They move in a choreog-
raphy of ease—no one bumps into anyone else,
though the workstations are crowded. One of
Doiia Cata’s culinary lieutenants gravely an-
nounces to the women making tamales that
chili sauce is leaking out of them. Take more
care, she scolds.

The cooking is almost done, but Fermin has
done the math. More tamales are needed. The
troops reassemble. Maria of the purple rib-
bons digs her paddle into the thick cornmeal
mixture, beating it quickly to add air. Slowly
the lumps disappear, and the mixture is trans-
formed into batter. Dofla Cata tastes it. Add
more lard, she says without hesitation. More
salt. It’s as if each new teaspoonful is part of



Food on every
corner

Many in Milpa Alta work in the food business, growing nopal (prickly pear cactus) or
selling barbecued meat or mole sauce. The Triangulo Bakery (above) sells sweet

bread, known as concha (shell) because of the pattern etched into the loaves.

a ritual that adds a measure of grace, of devo-
tion to God and to one another. The women
swaddle the mixture in corn husks and carry
the tamales in bins down the hill to the men who
will cook them in old oil drums. A straw talis-
man shaped like a stick man is placed in each
drum. The men douse the tamales with tequila
or other spirits to ensure good results.

At dawn on Sunday the cooks have crumpled
faces, though no one admits to feeling tired. In
fact they boast that faith gave them energy to
stay up all night. Majordomo Virginia insists
that she too feels fine, but it’s clear she’s been
run ragged, her white shirt untucked, her face
tense and drawn as she throws logs on the fires
under the tamales. When the moment to serve
comes, the male cooks stand like sentries and
count out a specific number of tamales, calcu-

lated to correspond to the amount of money
each donor has given. The same is done with
the atole, which Doia Cata has stirred all night
to avoid any lumps. It’s velvet to the tongue. No
amount of fatigue would get her to relinquish
the job of feeding the crowds that file through all
day. “Why would I let someone else take credit
for what I have done?”

As she ladles the drink and children cry out
in delight, Dofia Cata allows herself a smile that
spreads into a grin. But she quickly returns to
sober-faced focus. There are thousands more
cups of atole to serve. And in only a few days
the pifiatas must be filled with candy for Las
Posadas, the nine-day celebration leading up to
Christmas Eve. New tarps will dot the town, and
the people of Milpa Alta will again yield to the
power of food, family, and faith. O
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The Future of natgeofood.com

By Their Fridges Ye
Shall Know Them

That cartoon cliché of a man standing
transfixed before an open refrigerator?
That’s Mark Menjivar—except he’s aim-
ing a camera. For a project Menjivar calls
“Refrigerators,” the social worker turned
photographer makes as-is images of the
fridges of people from all walks of life.
He captions them obliquely: The mid-
wife, for example, recently vowed to eat
only local produce. The street advertiser
“lives on $432” a month. The bartender
“goes to sleep at 8 a.m. and wakes up

at 4 p.m.” (leaving little time to eat left-
over takeout). Touring exhibits of the
actual-size photos, Menjivar says, spark
discussion of “not only our personal
relationship to food but the larger soci-
ety’s relationship to food systems”

Owned by a football coach and a social worker
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Owned by a bartender
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Cross Currents

SOll thern Aﬁica has some of the world’s richest waters.
But debate swirls over how to sustain these seas
and the fishing communities that depend on them.
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Gulls, gannets, and
penguins are neighbors
on Mercury Island, near
the Diamond Coast of
Namibia. The country’s
first MPA aims to
reduce human distur-
bance and increase
natural abundance
around Mercury and ten
other islands along

250 miles of coastline.
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Fishermen, conservation
authorities, and tourism
interests agreed to
protect the reefs on one
side of Vamizi Island in
northern Mozambique
and allow fishing on the
other. In the fished area,
the size and number

of parrotfish, triggerfish,
and other species

are increasing.



By Kennedy Warne
Photographs by Thomas P. Peschak

n Cape Town’s western shore, near a big-wave surf spot

called Dungeons, is a low, flat island that seals
have made their own. They snooze and bel-
low and nurse pups, and now and then heave
themselves into the Atlantic, where snorkelers
can join them in their frolics around reefs and
through kelp forests. Sunlight sparkles on air
bubbles trapped in their fur, and when they
somersault and speed away, they trail a cham-
pagne wake.

The island lies within the Karbonkelberg
Restricted Zone, a “no take” sanctuary inside a
much larger protected area that includes most
of Cape Town’s coastline. Karbonkelberg is the
kind of place where a person, enchanted by
whiskery seal faces staring into his own, can
feel that all's well in the oceanic world.

Unless, as I did, he were to look up and no-
tice a line of men toiling up a hillside path with
heavy sacks on their backs. Breaking away from
the gymnastic seals, I swam to a tiny cove and
stepped ashore onto a carpet of discarded aba-
lone shells. They were the size of soup bowls, and
they shimmered with nacreous shades of pink
and green, like scenes from an aurora. The air was
pungent with the stench of seals and rotting kelp.
An ibis stalked among the shells, pecking at scraps
of abalone guts. I climbed onto a flat-topped

Kennedy Warne wrote about the southern Line
Islands in the September issue. Thomas P. Peschak’s
book Sharks and People is about our relationship
with the most feared fish in the sea.
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boulder that minutes before had been a shellfish
abattoir. Here the men had thumbed the meat out
of the shells and filled their sacks.

Up from the cove, through a blaze of wild-
flowers, the steep zigzag path crosses a ridge to
the township of Hangberg. Along this track, the
“poachers highway;” hundreds of tons of illegal
abalone—perlemoen, in Afrikaans—are car-
ried each year. The meat enters a supply chain
of middlemen and processors, bound for Hong
Kong and elsewhere in Asia, where abalone is
esteemed as a delicacy and an aphrodisiac.

In South Africa abalone is a synonym for fail-
ure: of law enforcement, of fisheries manage-
ment, and of the social contract that underpins
sustainable use of the sea. Abalone is a collapsed
fishery, and those who poach it are widely re-
viled as vultures enriching themselves from the
last pickings of a dying resource.

But abalone is part of a wider marine tragedy.
Stocks of a third of South Africa’s commercially
and recreationally caught inshore fish (called line-
fish, as they are caught primarily with lines) have
crashed. In 2000 the government declared a state
of emergency and slashed the number of com-
mercial fishing licenses. Yet many stocks remain
at perilously low levels—dead fish swimming.
Commerecial fishing of 40 traditionally important
linefish species is prohibited. Even the national
fish, a one-foot-long mussel cruncher known as
the galjoen, is banned.

In fish-loving, fishing-mad South Africa, the



the most important
refuge for endan-
gered bank cormo-
rants, whose numbers
have dwindled in
recent decades to
a few thousand.



anguish of declining catches and vanishing spe-
cies is acute. But if there’s a crisis of fish, there’s
also a crisis of fishing. Half of South Africa’s
subsistence fishing communities are described
as food insecure, because the foundation of
their livelihood is in jeopardy. Yet in 1994, when
Nelson Mandela was elected president of newly
democratic South Africa, his African National
Congress party saw fish as a social equalizer and
an uplifter of the impoverished. The rainbow
nation would offer its marine resources as an
egalitarian pot of gold for all.

Initially the prospects for social transforma-
tion looked good. Thousands of “hi