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Fe a t u r e s

A poster speaking on repealing New York’s dance prohibition is seen hanging
outside a bar in New York City. — AFP  

This file photo taken on February 06, 2012 shows a man exiting the Charles Dickens
Museum based in a house where the British novelist lived in central London.

This file photo taken on February 06, 2012 shows visitors looking around the dining
room of the Charles Dickens Museum.

A collection of early editions of novels written by British author Charles Dickens at the
Charles Dickens Museum.  — AFP photos 

The Dickens Museum in London got into
the festive spirit yesterday, unveiling its
“A Christmas Carol” exhibition centered

on the novelist’s famous tale of Scrooge and the
ghosts of Christmas. The book helped “crystal-
lize” the way Britons celebrate Christmas and
carried a strong social message after a scathing
report on child labor that deeply shocked
Charles Dickens, curators said.

The exhibition is housed in a Victorian
building where the author and his family lived
between 1837 and 1840 — and where he
penned several classics including “Oliver Twist”
and “The Pickwick Papers”. The museum holds
over 100,000 Dickens-related items include
furniture, personal effects, paintings, prints,
photographs, letters and manuscripts. “A
Christmas Carol” was written in six weeks in
1843 and is considered a charming tale with a
heart-warming ending. But it is also a story

about child labour, at a time when poverty-
induced misery had reached record levels-and
had pushed Dickens to put pen to paper,
according to the museum’s director, Cindy
Sughrue. 

‘Highlight the cause’ 
“It really shocked him and he pledged he

was going to do something to highlight the
cause and the sentiment that children deserved
more than this,” she said.  Dickens, who himself
was forced to stop attending school and work
as a child while his father was imprisoned for
debts, consistently took up in his books the
cause of the weakest. “Every work he wrote
there was a little bit of his own story and his
own experience,” Sughrue said, labeling him a
“social reform campaigner”.

“A Christmas Carol” recounts the redemp-
tion of Ebenezer Scrooge, a mean-spirited,

miserly old man who tries to make the lives of
his employees and family miserable. However,
he is visited on Christmas Eve by the spirit of
his dead partner, Jacob Marley, as well as the
ghosts of Christmas past, present and future,
which all helps him see the error of his ways.
Cherishing the spirit of sharing and simple
pleasures like a fire-side family meal, the story
was an immediate success.

Frankie Kubicki, the exhibition’s curator, said
although Dickens did not “invent” how the
British celebrate Christmas, he helped “crys-
tallise it”.  “He hits the zeitgeist and the feeling
within the 1830s and 40s of a nostalgia for
Christmas, of this idea of wanting to celebrate it
within a new urban context,” he added. The
exhibition, which runs until February 25, also
includes costumes of the forthcoming movie
“The Man who invented Christmas”, which will
hit British cinema screens later this week. — AFP

Dickens Museum captures 
Christmas spirit with new exhibition

A copy of Charles Dickens’ “A Christmas Carol,” belonging to former US President Franklin D. Roosevelt,
is seen during a preview of holiday decorations in the Library of the White House in Washington, DC. 

Mumbai cafe owner Boman Kohinoor,
arguably India’s biggest fan of the
British royal family, wants Prince Harry

and Meghan Markle to honeymoon in India and
have lots of children. The 95-year-old, who met
Harry’s older brother William and wife
Catherine when the royal couple visited India’s
commercial capital last year, said he was
delighted to hear news of the engagement.

“I wish them a very long and happy married
life. And may all their troubles be little ones,”
the sprightly nonagenarian told AFP at
Mumbai’s famous Britannia & Company restau-
rant where his love of British royalty is plain to
see. On one wall hangs a large framed photo-
graph of Queen Elizabeth II, next to a portrait
of Indian independence hero Mahatma Gandhi. 

Attached to a banister on the second floor of
the cafe, which dishes up lip-smacking Parsi
and Irani cuisine, is a giant cardboard cut-out
of a grinning William and Kate, their arms
linked. Kohinoor spent around 10 minutes with
the Duke and Duchess of Cambridge at

Mumbai’s Taj Mahal Palace hotel in April 2016
after they became aware of a social media cam-
paign encouraging them to meet him.  

Kohinoor, clutching a photo of the three of

them from that meeting, said he now hoped to
meet Harry, 33, and American actress Markle,
36, after they get married at Windsor Castle
next spring. “I hope they will visit me or I will
invite them to visit me. My invitation is open for
all of the royal family,” he explained, adding that
he would serve them Britannia’s famous berry
pulao, a popular Parsi dish. 

‘Cheaper by the dozen!’
Mumbai’s Parsi settlers were Zoroastrians

from Persia. In Britannia, which was opened by
Kohinoor’s father in 1923, the Union Jack hangs
alongside the Indian tricolour and the flag of
Iran.  Kohinoor, who has written regular letters
to Queen Elizabeth over the years and would
like the return of British colonial rule in India,
encouraged Harry and Meghan to spend their
honeymoon there. “There are many places they
can visit. We have got one of the wonders of
the world, the Taj Mahal,” he said, adding he
was “very excited” about the prospect of
watching the wedding on television. 

Kohinoor, who makes no attempt to hide his
dislike of Harry’s father and heir to the throne
Prince Charles, said he was not overly familiar
with Markle’s work but was aware she is
American and divorced. 

He said he was convinced she would “make
a good wife”. “Mrs Simpson was American and
she was also a divorcee but it doesn’t matter.

What matters is that they should be happy
together,” he said, referring to Wallis Simpson
who married King Edward VIII after he abdi-
cated in 1936. Kohinoor, who has a grand-
daughter named after Harry’s mother Princess
Diana, advised the prince and Markle to have
several children. “It will be cheaper by the
dozen!” he laughed. — AFP 

Royal fan urges Harry, Meghan
to have India honeymoon, many kids

Indian restaurateur Boman Kohinoor with Britain’s Prince William and his wife Kate. — AFP photosIndian restaurateur Boman Kohinoor, 93, an
ardent fan of the British royal family, stands
inside the Britannia & Co. restaurant in Mumbai
on April 8, 2016, ahead of the royal visit of
Britain’s Prince William and his wife Kate. 

Japan and China have more of the world’s best
restaurants than anywhere else, according to the
La Liste ranking, which will be published next

week. Although the French-based list will declare Guy
Savoy’s flagship Paris riverside restaurant the best in
the world for the second year running-and French
cooking dominates the top 100 — the big trend is the
climb of Chinese haute cuisine.

“The rise and rise of China is the big story,” said
Jorg Zipprick, who crunched the numbers for the
“guide of guides”, which was set up as a “more scien-
tific and reliable” rival three years ago to the British-
based 50 Best Restaurants. Japan still tops the country
table with 138 restaurants in the top 1,000 of the
French classification-which aggregates reviews from
guides, newspapers and websites including
TripAdvisor-but China is closing the gap fast with 123.
“Up to now China has been one of the most difficult
countries to get data from,” Zipprick told AFP, but a
boom in local gastronomic guides has changed all that.
“Asia has a lot more restaurants than Europe and it is
only logical that La Liste will reflect that,” he added.

Mao’s favourite dish 
Tokyo institution Kyubey, whose sushi is renowned

for being both “extraordinary and reasonably priced”,
took third spot after Le Bernardin, a New York fish
restaurant run by Emmy award-winning US television
chef Eric Ripert. Two other restaurants in the Japanese
capital made the top 20, the minuscule Kyo Aji and
French chef Joel Robuchon’s plush dining room in a
reconstructed French chateau.

They were followed by the highest-placed Chinese
restaurant, the Huai Yang Fu at Andingmen in Beijing-
whose specialty is a roast pork dish adored by
Chairman Mao. While there is no dramatic change at
the summit of the list, there were three newcomers to
the top 10, including The French Laundry, a former
saloon in California’s Napa Valley which “Kitchen
Confidential” author Anthony Bourdain has called “the

best restaurant in the world, period”. It shared an
almost perfect mark of 99 out of 100 with La Vague
d’Or in the French Riviera resort of Saint Tropez and
Martin Berasategui’s restaurant in the village of
Lasarte in Spain’s Basque country.

Plankton sorbet 
Another of the big climbers was Aponiente at the

other end of Spain, where diners cleanse their palates
with a plankton sorbet. The Andalusian fish specialist
in El Puerto de Santa Maria jumped 200 places on the
back of getting a third Michelin star. For the first time
a Canadian restaurant, Alo in Toronto, has entered the
top 100, while the Turkish female chef Aylin Yazicioglu
makes the grade for her highly-rated Istanbul restau-
rant, Nicole.

New York’s Eleven Madison Park, which was first in
the 50 Best Restaurants ranking in 2017, made the top
five of La Liste.  But the two lists differ widely beyond
that-although they roughly agree that El Celler de
Can Roca in Girona, Spain; Osteria Francescana in

Modena, Italy, as well Alain Ducasse and Le Bernardin
represent more or less the summit of the culinary arts.
La Liste’s aggregator of the 1,000 top-rated restau-
rants in the world is modeled on the world tennis
rankings and the Shanghai Ranking for universities. 

While Japan, China, France and the United States
top the league for having the highest number of best
restaurants, Switzerland with 38 for a population of
eight million, has the highest per capital rating.
Zipprick said its database-which is available as a
smartphone app-now includes 16,000 eateries across
the world which it classifies from haute cuisine to low-
er-priced “Food Gems”. Superstar chef Gordon
Ramsay’s flagship London restaurant remained the
highest-rated British table, pipping L’Enclume, which
operates in a former blacksmith’s forge in Cumbria,
northwest England. This year’s winners will be formal-
ly announced at a banquet in Paris on Monday, with
40 of the world’s leading chefs also invited to meet
French President Emmanuel Macron at his Elysee
Palace residence. — AFP

New York’s mayor on Monday
signed into law the repeal of a
91-year-old piece of legisla-

tion that had technically banned danc-
ing in thousands of bars, clubs and
restaurants in the city. The city council
voted overwhelmingly on October 31
to axe the law, which had come into
effect in 1926 during Prohibition and
which campaigners decried as racist,
saying it was used initially to crack
down on Harlem’s jazz clubs, where
blacks and whites mixed.

Campaigners say it was also used
historically to target Hispanics and
members of the LGBT community.
In the 1990s, mayor Rudy Giuliani
used the law to get tough on clubs
in his fight against crime. “It’s 2017
and this law just didn’t make sense.
Nightlife is part of the New York
melting pot that brings people
together,” said Mayor Bill de Blasio.
“We want to be a city where people
can work hard, and enjoy their city’s
nightlife without arcane bans on

dancing.” Although the law was
rarely enforced in recent years, it
required public spaces that sell food
and drink to acquire near impossi-
ble-to-obtain permits to authorize
dancing indoors or risk a fine. Yet
only around 100 of New York’s
more than 22,000 bars, restaurants
and clubs had the elusive permit.
Brooklyn Democratic councilman
Rafael Espinal led the charge to
repeal the law, saying it unfairly dis-
criminated against small businesses.

“Artist, musicians, businesses
owners, workers and everyday New
Yorkers looking to let loose will no
longer have to fear the dance police
will shut down their favorite ven-
ues,” he said Monday. A search is
also now on for a “nightlife mayor”
who can liaise between city hall,
residents and the city’s multi-billion-
dollar nightlife industry, in order to
support a safe nightlife scene that
supports 300,000 jobs and attracts
tourists far and wide. — AFP

Mayor signs repeal of 
New York dancing ban

Japan, China dominate list 
of world’s top restaurants


