
This exclusive House of
Jewels - UNIQUE JEWELS
— founded by the late

Shums Deen, started initially at
his residence.

Then Afzal was still attending
school. At his young age he
showed signs of interest in jew-
ellery.

His younger brother Ejaz too
followed suit; both had their ini-
tial education at St. Thomas’ Prep
and ended up at Royal College.

Since jewellery captured
Afzal’s heart, he went on to follow
his in his father’s footsteps.

In 1977, his father started
Unique Jewels at No. 39, Lauries
Road, on his own whilst the boys
were still schooling. Later on, the
present premises was purchsed by
their father to expand the busi-
ness. The two sons thought it
wiser to construct a new building
and this was done, and by 1992,
after the untimely death of the
founder, the sons opened the pres-
ent showroom.

What a masterpiece of a show-
room! You just have to walk in and
see for yourself the brilliant eye-
catching jewellery, WOW!!! Really,
I would have liked to see myself
decked in some of this dazzling
stones and gold. Oh! No, I can’t
afford that!

Afzal, behind the counters has

an ever smiling; “At your service
look.”

Selecting jewellery is no joke
and one may spend hours trying
to choose the correct one, special-
ly if it’s shopping for a Bride, but
Afzal, with his nice smile waits

patiently till the selection is made.
To come to his other stores -

they have opened one at Crescat
and one at Trans Asia under the
style of ‘Jewel Court’. Although
there are two managers there,
they directly report to the Deens

on a daily basis.
Considering today’s traffic

congestion, the Deens have con-
structed a parking bay opposite
the shop.

There are seven separate coun-

ters for each type of jewellery,
namely - Ear Studs, Pendants,
Rings, Bangles + Bracelets,
Necklaces, Diamond items all in
one and Gem items in one. What
an array!

There is a qualified artist who

guides the customers in selecting
designs to suit their taste and
once it is selected, he gives you a
very good sketch - he colours, and
what do you think, he even gives
you a three dimensional render-
ing of the design. There is a say-
ing that that all that glitters is not
gold; but no! Not at all.

Here at Unique Jewels all that
glitters is solid gold, platinum,
diamonds or gems.

Afzal is happily married to
Fazna and they have four sons. I
always make fun of Afzal and ask
him; “to whom are you going to
give all this jewellery - as he has
no daughters. He smiles back, but
wont talk. Afzal is still very young
and who knows what he will do, as
regards Unique Jewels, a few
years from now.

Well done.
Together, may you rise higher

and higher. May the jewels glitter
more and more - yes - Unique
Jewels, the famous House of
Jewels.

Unique is
this House
of Jewels
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LOS ANGELES (AP) - Hollywood
writers have gotten their first
look at details of a tentative
agreement with studios that could
put the strike-crippled entertain-
ment industry back to work, an
offer the union’s East Coast presi-
dent said he was endorsing

A summary of the proposed
deal crafted this week was posted
on the Writers Guild of America’s
Web site hours before members
attended meetings Saturday in
New York and Los Angeles

Compensation for projects
delivered via digital media was
the central issue in the 3-month-
old walkout, which idled thou-
sands of workers, disrupted the
TV season and moviemaking and
took the shine off Hollywood’s
awards season

“I believe it is a good deal. I
am going to be recommending
this deal to our membership,”
Michael Winship, president of the
Writers Guild of America, East,
told reporters before the New
York meeting at a Times Square
hotel

Winship said afterward that he
was encouraged by the member-
ship’s response

“We had a very lively discus-
sion. I’m happy with what hap-
pened. ... At the moment, I feel
strongly it (the proposed deal) has
a strong chance of going
through,” he said

Writers leaving the two-hour-
plus New York meeting character-
ized the reaction as generally pos-
itive and said there was cautious
optimism that the end of the
strike - the guild’s first in 20 years
- could be near

“There’s a general feeling of
tremendous success. I was delight-
ed,” said TV writer John
Simmons, who estimated that
about 500 writers were on hand.
“We agreed that this looks pretty
good. ... It bodes well for the
future.” He added that there
are “always some people who will
dissent” and that the complex
deal required further scrutiny

Carmen Culver, a film and TV
writer, lauded the guild “for hang-
ing tough.” “It’s a great day for
the labor movement. We have suf-
fered a lot of privation in order to
achieve what we’ve achieved,”
Culver said

Michael Moore, the Oscar-win-
ning documentary filmmaker
(“Bowling for Columbine”) and a
nominee this year for his health-
care film “Sicko,” attended the
New York meeting

“It’s an historic moment for
labor in this country,” Moore told
The Associated Press

Hundreds of writers filed into
the Shrine Auditorium in Los
Angeles to hear from union lead-
ers about the proposed deal. Some
were cautiously optimistic that

they could begin work by next
week

“I’m hopeful. We’ve been
jerked around so much by the stu-
dios,” film writer Brian Suskind
said. “I don’t think we’re feeling
vindictive, but we’re angry about
how we’ve been treated.” If
guild members on both coasts
react favorably to the proposed
deal, the guild’s board could vote
Sunday to lift the strike order and
the industry could be up and run-
ning Monday. This month’s Oscars
ceremony, which has been under
the cloud of a union and actors
boycott, also would be a winner

Sunday’s Grammy Awards cer-
emony has a picket-free pass from
the union

Winship cautioned that it’s not
a “done deal” until the contract is
ratified by members. He also said
that several steps must be taken
before the West guild’s board and
East guild’s council decide to lift
the strike order

“It conceivably could be
Monday, but there are several dif-
ferent alternative ways that the
board and council could deter-
mine how this should be dealt
with,” Winship said

An outline of the three-year
deal was reached in recent talks
between media executives and the
guild, with lawyers then drafting
the contract language that was
concluded Friday

According to the guild’s sum-
mary, the deal provides union
jurisdiction over projects created
for the Internet based on certain
guidelines, sets compensation for
streamed, ad-supported programs
and increases residuals for down-
loaded movies and TV programs

The writers deal is similar to
one reached last month by the
Directors Guild of America,
including a provision that com-
pensation for ad-supported
streaming doesn’t kick in until
after a window of between 17 to 24
days deemed “promotional” by the
studios

Writers would get a maximum
$1,200 (euro825) flat fee for
streamed programs in the deal’s
first two years and then get a per-
centage of a distributor’s gross in
year three - the last point an
improvement on the directors
deal, which remains at the flat
payment rate

“Much has been achieved, and
while this agreement is neither
perfect nor perhaps all that we
deserve for the countless hours of
hard work and sacrifice, our
strike has been a success,” guild
leaders Winship and Patric
Verrone, head of the Writers
Guild of America, West, said in
an e-mailed message to members

Together, the guilds represent
12,000 writers, with about 10,000 of
those involved in the strike that
began Nov. 5 and has cost the Los
Angeles area economy alone an
estimated $1 billion (euro690 mil-
lion) or more. Studios are repre-
sented by Alliance of Motion
Picture and Television Producers

One observer said the guild
gained ground in the deal but not
as much as it wanted

“It’s a mixed deal but far bet-
ter than the writers would have
been able to get three months ago.
The strike was a qualified suc-
cess,” said Jonathan Handel, an
entertainment attorney with the
TroyGould firm and a former
associate counsel for the writers
guild

The walkout “paved the way
for the directors to get a better
deal than they would otherwise
have gotten. That in turn became
the foundation for further
improvements the writers
achieved,” Handel said.

by Sanjeevi Jayasuriya

Turning left at Hendala Junction
on the Negombo-Colombo Road
and proceeding on Hekitta Road

for a half a kilometer or so you will
come across a 34 acre piece of land,
within which is situated the Leprosy
Hospital.

Though the inmates are free from
leprosy they remain in the hospital due
to various reasons.

‘The Island’ paid a visit to the hos-
pital, where a number of inmates
expressed their views about the life
they spend in the hospital.

The hospital comprises two male
wards and two female wards.

The first inmate we spoke to wished
to remain anonymous. He had come to
the hospital in 1943 for admission as a
patient with his father. “I have lost con-
tact with my family. Probably, they are
all dead by now. I will remain here till
the end of my life. My only request is
please do not treat us differently. We
are human, but deformed due to an ill-
ness. We urge society not look down
upon us as most of us are in our last
stages of life”.

Another inmate we spoke to had
been brought to the hospital in 1969 and
after a 10 year stay, has been trans-
ferred to the Batticaloa hospital which
is the other Leprosy treatment facility
in the country.

”I fell in love with an inmate there
during my five year period. We man-
aged to have a wedding with the bless-
ings of the church and we moved to
Moratuwa where I built a house. I have
three children. As I developed a wound
recently, I had to return to the Hendala
Hospital. I will rejoin my family once
the wound is cured,” he said.

All 56 inmates are now cured of the
once dreaded disease though some of
them are deformed.

W. G. Jayawardena has been in the

hospital for the past 45 years. He was
brought by his brother and mother
whom he claimed are dead.

“I am from Kandy, but I have no
immediate family and therefore, I have
to remain here. The only problem is the
quality of the food they served. They
need to think more kindly about us and
prepare more palatable foods. We also
love to enjoy tasty food,” he said.

The female ward was some dis-
tance away from the male wards. They
were eager to talk to us and were happy
about the way things are.

Devanarayana from Gampola came

to the hospital with a wound and she
says that she will return home once it
is healed. “I will not stay here more
than necessary. The hospital treats us
kindly and we are happy to be treated
here. I read books and engage in reli-
gious activities during my free time,
but there’s nothing like being back at
home”.

Seetha de Silva is from Ratmalana.
She has no family contacts and will
remain there for the rest of her life.
“The hospital looks after us and cares
for us. What else could we expect when
we do not have any contact with the

outside world”, she said.
The hospital provides an allowance

of Rs. 250.00 per month for permanent
inmates and others receive Rs. 25.00 as
pocket money. They wanted these
amounts to be increased as it is not suf-
ficient in today’s context. They are also
provided with packets of milk power
and Nestomalt, 1kg of sugar, and 100
grams of tea leaves on a monthly basis
to use whenever they want.

Most of the inmates were admitted
when they were around 15 years of age.
Only few have contacts with family
while some have nowhere to go.

The hospital administrators have
made every effort to make the lives of
the inmates comfortable.

A group of inmates said that the
‘Dosthara Mahattaya’ took them to
Anuradhapura on a pilgrimage recent-
ly and gave them whatever food was
requested. “He is a thorough gentleman
and we are grateful to him. All staffers
are kind to us. This is our home and we
will remain here till death.”

The Leprosy Hospital Hendala is
the oldest hospital in Asia, set up in
1708. The hospital comes under the
purview of the Anti-Leprosy Campaign

The shop Ejaz says, at your service... Afzal and Ejaz

Oscar - Filmmaker Michael Moore, right, speaks to the media prior to a Writers Guild of America East mem-
bership meeting to discuss the latest contract proposal Saturday, Feb. 9, 2008 in new York. 
(AP Photo/Gary He)

Striking Hollywood writers get first look at 
proposed deal that could save Oscars, TV shows  
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Venue: Goethe-Hall, 39,

Gregory’s Road, Colombo 7.
Date and Time: 15 and 16
February 2008 from 10.00

a.m. to 4.00 p.m.

The Goethe-Institut Sri
Lanka will present one of
the most prominent doc-

umentary filmmakers in
Germany: Harun Farocki,
author of approximately 90
films, guest professor in
Berlin, Dusseldorf, Hamburg,
Mani la/Philippines, Munich
and Stuttgart, as well as guest
professor at the University of
California, Berkely. At the
moment he works as a guest
professor at the Academy of
Visual Arts in Vienna.

Farocki, who studied at the
German Academy of Film and
Television (DFFB) in Berlin, is
particularly known for his
engaged cinema, for socio-
political involvement and for
films which tend to cross over
from documentary to experi-
mental cinema and essay-film.
Particularly his first films
“The Words of the President”
and “Inextinguishable Fire”
about napalm use during the
Vietnam War, coined his pro-
file as a filmmaker, while the
latter was even called “the
most important agit-prop film
of the Vietnam movement”
(Klaus Kreimeier).

He has done work in radio
and theatre, is an author and
producer in film and television
and was a member of the edi-
torial staff of the famous film
magazine “Filmkritik” for ten
years. We welcome him here in
Colombo for the presentation
of several of his films and for
an engaged and professional
discussion with the members
of the Film Forum.

Inextinguishable Fire (1969); 25 Min.
Harun Farocki’s first movie

after leaving film school com-
bines didactics and political
agitation with a sparse cine-
matic style. Farocki contrasts
the voyeurism of Vietnam War
reporting with a didactic
arrangement: a model recon-
struction of napalm manufac-
ture is followed by a playful
call to revolution.

War at a Distance (2003); 58 Min.
Footage from American

missiles has been famous
around the world since the
first Iraq war in 1991 serving
to demonstrate technological
superiority. For Harun
Farocki, they are examples of

a new kind of photograph.
GPS systems, “intelligent
weapons” and industrial pro-
cessing of work units are all
based on computational
processes that reduce pictures
to algorithms and technical
operations.

Workers Leaving the Factory (1995); 
36 Min.

Based on one of the
Lumiere brothers’ historic
first films, Harun Farocki has
created a montage of scenes
from 100 years of film history,
all variations on the theme of
“workers leaving the factory”.
Farocki uses the pictures to
reflect on the iconography and
economy of a workers’ society,
as well as that of cinema itself,
which tends to acquire its
audience at the gates of the
factory and hijack it into the
private sphere.

As We Can See (1986); 72 Min.
The film is a story of civil

and military production. The
tank is a logical outgrowth of
agricultural machinery, while
machine guns are based on a
principle similar to that of the
internal combustion engine.
Farocki gives us the history of
technology as a succession of
automation phases, in which
the human hand is replaced by
the computer’s calculations.

Prison Pictures (2000); 60 Min.
How have prisons been por-

trayed over the 100 years of
film history? What kinds of
images have been produced by
prisons themselves with sur-
veillance cameras and training
videos for prison personnel? In
Farocki’s film the penal insti-
tution becomes an anthropo-
logical laboratory, in which life
and death are rehearsed in
front of the camera’s unblink-
ing eye.

Pictures of the World and Inscriptions
of the War (1988); 44 Min.

This film has two centres of
gravity. One is a photograph of
a woman in Auschwitz and the
other is American aerial pho-
tography of the concentration
camp. The two focal points are
imbedded in a series of far-
reaching, surprisingly inte-
grated reflections on the inter-
relationship of measurements
and photographic production.
Although the pictures are
often static, Farocki’s exacting
eye and his commentary give
them a restless, imaginary
movement.

It’s almost like
being at home,
for some…

An elderly Leprosy patient

A male patient Entrance to well cared for ward

One of the wards at the Leprosy Hospital, Hendala, Wattala.

Pictures by Nihal Chandrakumara

“Harun Farocki”“Harun Farocki”

by Wayan Juniartha
The Jakarta Post

It seems that everytime a visitor, foreign or oth-
erwise, engages a Balinese in a mouth-watering
discussion on the island’s traditional delicacies

the words Babi Guling (suckling pig) have always
managed to dominate the conversation.

It is as if the suckling pig is the only tradition-
al food ever to come out of the Balinese kitchen.

Mind you, that is certainly not the case. The
civilisation that has given the world the majestic
Legong, the beautiful terraced paddy fields, the
intoxicating Arak Attack and the bare-breasted
exotic girls is surely quite capable of creating a
gastronomic tradition that isn’t based solely on
pork products.

Indeed, Babi Guling is nothing but a single item
in the island’s huge repository of tasteful foods.
And, despite its heavenly taste — the suckling pig
of Ibu Oka in downtown Ubud is the closest one to
heaven — Babi Guling is not even the highest
achievement of the Balinese gastronomy tradition.

The peak of this tradition is surely the ayam
(chicken) and bebek (duck) betutu. The whole
chicken or duck is covered and stuffed with base
genep, which means a blend of all the spices and
herbs known to the Balinese, before being wrapped
up with banana leaves and slowly roasted in heaps
of burning ashes from rice husks and twigs of cof-
fee trees. The cooking process can take up to six
hours.

By the end of the process, the meat will have

been transformed into the tenderest, most deli-
cious meal any human has ever tasted, provided
that the human has a sufficiently strong stomach
to appreciate the raw power and sensation of
Balinese spices.

Put shortly, the betutu’s slow cooking process,
ultimate mixture of spices and herbs, and, most
importantly, fantastic taste have easily secured its

first place in the realm of Balinese traditional gas-
tronomy.

Unfortunately, the advent of modernity and the
onslaught of tourism have driven most of these
traditional delicacies out of the island’s main-
stream food outlets. The internationally-acknowl-
edged gastronomic traditions of the French and
the Mediterranians quickly invaded the island that
is desperately wanting to be seen as a modern, chic
destination.

The simple, standarised process and taste of
the American fast food industry immediately
replaced the difficult, arduous process of Balinese
traditional foods. Balinese children are now more
familiar with the ubiquitous golden arches of

McDonalds than the Balinese suckling pig.
In the tourism resort areas, like Kuta, Legian

and Seminyak, only a few establishments, includ-
ing the iconic Warung Made, Batan Waru and
Kunyit restaurant at Santika, still serve a wide
variety of Balinese traditional meals.

In Ubud, the number of establishments serving
Balinese traditional foods is larger than around

Kuta, Legian and Seminyak.
Bumbu, Casa Luna, Indus, Nomad and Warung

Enak are several places that serve Balinese foods,
although with a weaker version of spices and
herbs.

The more authentic taste — more spices and
herbs, to be precise — can be sampled in several
wellknown warung (foodstall), such as Warung
Wardhani and Warung Satria in downtown
Denpasar and Warung Kedewatan and Warung
Teges in Ubud.

Warung Tresni in Renon serves a refreshing
Balinese chicken porridge while Warung Mak
Beng in Sanur serve a simple, yet fabulous, menu
of fried fish with a chili sauce strong enough to

render a weak person unconscious.
Yet, to be able to comprehend the diversity and

uniqueness of the Balinese gastronomic tradition,
the visitor must visit the local Pasar Senggol food
bazaar. The best Pasar Senggol to date is the one
that opens nightly at downtown Gianyar city, some
30km east of the island’s capital of Denpasar.

Moreover, several stalls are dedicated to vari-
ous kinds of Balinese cakes and puddings. The
colourful deserts — or appetisers, sometime — and
the thick, dark palm sugar juice exude a sweet
smell that gives a refreshing break to the alley’s
dominant fragrance of heavy spices.

A thirty-minute visit to this Pasar Senggol will
easily convince any visitor that the Balinese gas-
tronomic tradition is far more than just a case of a
suckling pig.

For those visitors, who either don’t have the
time or the money to explore the vast realm of
Balinese traditional foods, a brief visit to a nearby
book store will be sufficient. There you could buy
Fragrant Rice, a half biography — half cooking
book authored by Janet De Neefe, the Australian
woman who has given Ubud the fine Casa Luna
restaurant and cooking school.

The details on Balinese foods and cultures in
the book are more than enough to convert anybody
into a worshipper of Bali through and through.
After all, Janet herself has admitted that the book
is a record of her “continuing love affair with
Bali” as well as “ a tale of passion, marriage and
food”.

© Asian News Network

No more suckling pigs,
please

A female patient


