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TACOMA, Washington: Herbal Chef CEO and Head Chef Chris Sayegh presents a dessert to guests at an event in Tacoma, Washington.—AFP photos 

TACOMA, Washington: Chef Chris Sayegh (right) and assistant chef Michael
Monteleone prepare a dessert at an event.

TACOMA, Washington: Chef Chris Sayegh (left) and assistant chef Michael
Monteleone use liquid nitrogen to create a Froot-Loop-flavored dessert at an event
in Tacoma.

TACOMA, Washington: People attend an event hosted by The Herbal Chef CEO and
Head Chef Chris Sayegh in Tacoma.

TACOMA, Washington: Chef Chris Sayegh measures the dose of CBD cannabis extract
as he prepares medicated food for an event in Tacoma.

TACOMA, Washington: Assistant chef Michael Monteleone finishes vegetable tarts,
made with medicated ricotta cheese during a networking mixer in Tacoma.

TACOMA, Washington: Chris Sayegh (left), assistant chef Michael Monteleone (cen-
ter), and chef Dustin Selvaggio (right) prepare an oyster appetizer for an event.

KAILUA-KONA, Hawaii: A sushi restaurant employee
believed to have been infected in a hepatitis A outbreak on
the island of Oahu is recovering while almost all other staff
members are cleared for work. All workers were tested
after the employee was diagnosed, West Hawaii reported.
Two Shiono Sushi Waikoloa workers are waiting for test
results, and two others who were negative for the virus
need health department approval to return to their jobs.
The infected employee has to test negative for the virus
before being allowed to return to work, a restaurant man-
ager said.

Health officials say people without a hepatitis A vaccina-
tion should contact their doctors if they dined at the
restaurant July 5-8, July 11-15 or July 18-21 when the
employee worked. The health department said in a state-
ment that the risk of infection was low for customers, but
that they should contact their doctors as a precaution.

There have been no reports so far of customers becom-
ing infected, according to restaurant management. The
outbreak’s source is unknown. There are 93 confirmed cas-
es so far. Symptoms can include fever, abdominal discom-
fort and diarrhea, among others. Health officials confirmed
that a Baskin-Robbins ice cream store employee and a Taco
Bell worker were also infected.—AP

Sushi restaurant
workers tested
for Hepatitis A

NEW YORK: Women who reported douching
almost doubled their risk of developing ovarian
cancer, a national US study shows. Prior studies
have linked douching, or vaginal washing with a
device, to yeast infections, pelvic inflammatory dis-
ease and ectopic pregnancies. Researchers have
also found associations between douching and cer-
vical cancer, reduced fertility, HIV and other sexually
transmitted diseases. But the new National Institute
of Environmental Health Sciences study is the first
to tie cancer of the ovaries to the procedure rou-
tinely practiced by millions of American women.

Joelle Brown, an epidemiology professor at the
University of California, San Francisco said that
although she knew about other health problems
associated with douching, the link between douch-
ing and ovarian cancer took her by surprise. “While
most doctors and the American College of
Obstetricians and Gynecologists strongly recom-
mend that women do not douche, many women
continue to douche because they falsely perceive
douching to have positive health benefits, such as
increased cleanliness,” she told Reuters Health by
email. Brown was not involved in the current study.
Interventions to encourage women not to douche
are needed, she said.

‘The silent killer’
Ovarian cancer is known as “the silent killer”

because women often experience no symptoms
until the disease has progressed to an advanced
stage. An estimated 20,000 American women are
diagnosed with ovarian cancer and about 14,500
die from it annually, according to the Centers for
Disease Control and Prevention (CDC). The new
analysis in the journal Epidemiology followed more
than 41,000 women throughout the US and Puerto
Rico since 2003 as part of the Sister Study.
Participants were 35 to 74 years old, and each had a
sister who had been diagnosed with breast cancer.
The subjects were free of breast and ovarian cancer
when they enrolled in the study.

By July 2014, researchers counted 154 cases of
ovarian cancer among participants. Women who
reported douching during the year before entering
the study nearly doubled their risk of ovarian can-
cer, the study found. The link between douching
and ovarian cancer was even stronger when the
authors looked only at women who didn’t have
breast-cancer genes in their family. No study had
ever before examined a possible relationship
between douching and ovarian cancer, senior
author Clarice Weinberg said in a telephone inter-
view. She is deputy chief of the biostatistics and
computational biology branch at the National
Institute of Environmental Health Sciences in
Research Triangle Park, North Carolina. “There are a
number of health reasons not to douche, and I can’t
think of any reason to do it,” she said. Vaginas natu-
rally clean themselves, and squirting cleansers or
other mixtures inside the canal only interferes with
nature’s balance.

Common practice
Douching can cause an overgrowth of harmful

bacteria, lead to yeast infections, and push bacteria
up into the uterus, fallopian tubes and ovaries,
according to the Office on Women’s Health at the
US Department of Health and Human Services
(HHS). Nevertheless, one quarter of women
between the ages of 15 and 44 douche, HHS says.
Brown, who led a 2016 study published in PLoS One
that examined women’s motivations for douching,
said she has long been fascinated by the display of
so-called feminine hygiene products lining drug-
store shelves. “In most pharmacies you can find
entire aisles dedicated to vaginal douches, supposi-
tories and gels that are meant to make your vagina
smell like a tropical splash or a cookie,” she said.

Women douched as far back as 1500 BC, when
an Egyptian papyrus recommended intravaginal
washing with garlic and wine to treat menstrual dis-
orders. American women once douched with Lysol,
and some mistook the toilet bowl disinfectant for
birth control. Women often learn to douche from
their mothers, Brown’s study found. They do so
because they see douching as a necessary part of
good hygiene, to prepare for sex, to clean up after
sex and at the urging of their male partners.

Despite medical recommendations, douching
remains a common practice because women
“believe that the products they are using would
not be for sale or recommended by their mothers
if they were not safe,” Brown said. “In general, I
think women do not realize that douching prod-
ucts do not fall under the same kind of safety regu-
lation as drugs,” she said. “Instead, douching prod-
ucts are considered cosmetics, which means that
the US Food and Drug Administration does not
require that douche manufacturers test their prod-
ucts for safety.”—Reuters

Ovarian cancer risk
nearly doubles in

women who douche

LOS ANGELES: Christopher Sayegh holds
up two syringes filled with cannabis com-
pound, primed to pump tiny amounts into
a pomegranate sorbet, or a juicy cut of
Wagyu Japanese beef as part of a bold new
sensory experiment. As more US states
move to legalize the use of recreational
marijuana, the California chef is aiming to
elevate haute cuisine to a new level. Armed
with cooking skills acquired while working
at Michelin-star restaurants in New York
and California, Sayegh says his mission is to
redefine haute cuisine with cannabis-
infused meals that are becoming increas-
ingly popular as the stigma surrounding
marijuana gradually evaporates.

“I am trying to give people a cerebral
experience,” Sayegh, 24, told AFP during a
recent interview at The Herbal Chef, his Los
Angeles-based company. “But I’m also real-
ly careful in how I take them along on this
journey.” Sayegh’s foray into edible
cannabis comes as more and more entre-
preneurs look to capitalize on a new gold
rush in California which is set to vote in
November on legalizing recreational mari-
juana for adults 21 and over. Five other
states, including Alaska, Colorado and
Washington, have already adopted similar
legislation and more are expected to follow
suit as cannabis moves out of the shadows
and becomes more mainstream.

Medical cannabis use is allowed so far in
23 states-including California and that
number is expected to grow, despite the
fact that at the federal level the product
remains illegal. According to the Arcview
Group, a cannabis investment and research
firm based in California, legal sales of mari-
juana in the United States reached $1.2 bil-
lion in 2015, a 232 percent increase over
the previous year. By 2020, sales are expect-
ed to surpass $22 billion, the group said in
a recent report, with California making up
$6.4 billion of that market.

‘Like a symphony’ 
Such projections are enough to make

entrepreneurs like Sayegh salivate and
quickly move to stake out their place in the
burgeoning market of cannabis-laced cui-
sine. The young chef, who was studying
molecular biology at university before
dropping out to pursue his culinary project,
said he has seen a huge uptick since start-
ing his business about two years ago. His

services, for now, are exclusively private
affairs for people with medical marijuana
cards, but he expects that hurdle to come
down following the November vote on
recreational marijuana. His meals, at $300
to $500 a head, are aimed at taking diners
on a unique “immersive” journey and not
just getting stoned, Sayegh says.

“I am literally changing people’s brain
chemistry as the dishes go on,” he says
enthusiastically, as his displays the tiny
syringes he uses to spice up his cooking.
“By the third course you feel it a little, by
the fourth a bit more and by the fifth
course, you’re starting to hit your groove.
“So it’s like a symphony,” he adds. “I have to
make sure that as the come-up is happen-
ing, the dishes correspond with that and as
it’s coming down, the same happens.”

‘Taking people on a trip’ 
Sayegh, who is of Jordanian descent, is

even experimenting with cannabis-laced
stuffed grape leaves, falafel, chickpea
beignets and other Middle Eastern dishes.
His cannabis-infused dishes even include
“medicated” oysters. He says his family was
appalled when he entered into his new
venture, but they have since come around,
even sampling, and enjoying, his creations.
Sayegh and others, however, warn that as
the appeal of cannabis-laced food contin-
ues to increase and Americans grow com-
fortable with the concept, consumers need
to be made aware that getting high on a
cannabis meal is not to be taken lightly.

“This is an inexact science in so many
ways because so many factors come into
play when you cook with cannabis,” said
Robyn Griggs Lawrence, author of “The
Cannabis Kitchen Cookbook.” “It’s not like
ordering a Jack Daniels and coke. “There is
a whole discovery going on right now as
this is kind of reaching out from the Wild
Wild West.” Sayegh said he realizes that his
meals can pack a wallop and treads careful-
ly when he gets behind the stove to con-
coct his recipes. “Cannabis is not like any
other ingredient,” he said. “You have to be
extremely careful because not only does
heat play a very important role when cook-
ing with cannabis, but you’re also taking
people on a trip, literally, and you have a
responsibility to make sure it’s done right.
“This is not about throwing butter in a pan
to get everyone super high.”—AFP

Cannabis chef takes 
fine dining to new high

‘I am trying to give people a cerebral experience’


