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Breakfast 
Laura Mills 

 
The vinegar 

pooled on the plate. 

Dish deep 

it would sting our lips, 

mingling with juices 

from the fish 

my father caught and fried, 

served up to me and my 

sister to share 

shoulder-to-shoulder on the floor, 

sharp and sweet 

that tingle 

on tongue and teeth 

mopping up 

with a piece of bread 

that shimmering sweetened slick. 

 
 

 

Neighbour 
 

At first, he kept his distance.  

Keeping to his own turf, and me to mine.  

 

Then, when indoors, I discovered  

he had a voice, out in the garden 
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that blackbirds mate for life 

that what I thought was one pair, is in fact two 

that it is an honour to be chosen to be their neighbour.  

 

 

 

 

 

 

 

 

 

 

 

 

 

Laura Mills (she/her) is an academic in the University of St 

Andrews School of International Relations. Her creative work 

has received multiple awards, with her poetry appearing 

in publications such as Last Stanza Poetry Journal, Anodyne 

Magazine, Survive and Thrive, and The Candid Review, and featured 

as best practice in the Gregynog Ideas Lab. Originally from 

Northern Ireland, she now lives in Scotland. 
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Mentally rearranging  

the meal alphabetically: 

beans, chips, egg and sausage,   

I devoured them like  

an accumulative wager  

of doubles and trebles:   

 

beans-chips, egg-sausage,  

beans-egg, chips-sausage,  

beans-sausage, egg-chips,  

beans-chips-egg,  

beans-chips-sausage,  

beans-egg-sausage,  

chips-egg-sausage,  

then finally the big one 

beans-chips-egg-sausage,  

all on one fork,  

all in one mouthful.   

 

It was like winning a bet 

or completing a puzzle.   

The crisis was over,  

the world was my oyster,  

but just for a short while  

until the passion fattened  

and became overpowering  

and I lay sleepless each night  

poring over sauces and sweets and stuffing.   

Are roast potatoes an R or a P?  

Apple sauce? A or S?  

Baked Alaska? B or A?  

Brussels sprouts? Garden peas?  

Broccoli or calabrese?
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Food of the Dead 
M. A. Dubbs  
 

Sweet pan de muerto1 

tan conchas2 on ofrenda3 

Pastries guide you home.  

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

                                                           
1 Mexican bread made for the Day of the Dead celebrations 
2 Sweet Mexican bread 
3 Family altar for the Day of the Dead celebrations  
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Dan Brook is Senior Lecturer Emeritus at San Jose 

State University. His most recent books are Harboring 

Happiness: 101 Ways To Be Happy, Sweet Nothings (about 

the nature of haiku and the concept of nothing), 

and Eating the Earth: The Truth About What We Eat.  
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Nashi Golden Pear Apple 
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                                       Porcini 
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                                                                                        Uva e setaccio 
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Family Dinner 
A Digital Painting  

by 
Satarupa Sinha Roy 
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Edible Food Art: Goyna Bori 
A Decorative Food Design 

by  

Moumita Pari Giri 

   [Text written by Sujoy Sarkar] 
 

A Goyna (or, Gohona) bori or Noksha bori is a sun-dried lentil dumpling intricately shaped like a piece 

of jewelry or ornament (Goyna or Gohona, in Bangla). Dumpling is, however, a clear misnomer for 

boris are neither steamed nor stuffed with fillings as is often the case with, say, the Chinese zongzi, 

the Japanese gyoza or the Nepali & Tibetan momo. Instead, Goyna boris belong to the broader class 

of boris that were traditionally prepared with freshly-ground lentils by women in rural or suburban 

(mostly) Bengali households in India.  
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I always had the inclination to try things differently than what is normative. So, I thought of 

exploring the scientific basis of dry climate with mellow sunlight and try creating the same artificially 

with the goal of making Goyna Bori for my son's birthday in the month of October. I found one 

corner window of my bedroom that was west facing and had large panes of reflecting glasses.  

 





59 
 

 



60 
 



61 
 






























