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Beyond the bouquet: Reclaiming the radical roots of International 
Women’s Day
As the sun rises this March 
8, shop windows are awash 
in purple ribbons and flo-
rists are bracing for a surge 
in sales. But beneath the 
surface-level celebrations 
of International Women’s 
Day (IWD), a deeper con-
versation is brewing—one 
that shifts the focus from 
symbolic gestures to sys-
temic change. This year’s 
global theme, “Give to 
Gain,” serves as a poignant 
reminder that investing in 
women is not just a moral 
imperative, but a catalyst 
for universal growth and re-
silience.

A History Written in Defi-
ance
While today’s IWD often 
feels like a hybrid of Moth-
er’s Day and Valentine’s 

Day, its origins are far more 
radical. The seeds were 
planted in 1908, when 
15,000 women marched 
through New York City de-
manding shorter hours, 
better pay, and the right 
to vote. It was later formal-
ized by a wartime strike in 
1917, where Russian wom-
en demanded "bread and 
peace," eventually lead-
ing to the Tsar’s abdication 
and the granting of wom-
en's suffrage.
Today, the day serves as an 
official holiday in dozens of 
countries—from Afghani-
stan and Ukraine to Zam-
bia and Cuba—honoring 
the social, economic, and 
political achievements of 
women worldwide.

The Progress Paradox
We live in an era where 
women have reached the 
stars as astronauts and 
led nations as prime minis-
ters. In many regions, girls 
are entering universities at 
higher rates than ever be-
fore. Yet, the "gender para-
dox" remains stark.
Take the technology sec-
tor: while women make up 
roughly 40% of the work-
force, they remain signifi-
cantly underrepresented 
in high-impact leadership 
roles. Globally, women are 
still paid less than their male 
counterparts for the same 
work and continue to face 
barriers in accessing edu-

cation and healthcare.

Furthermore, the digital di-
vide is emerging as a new 
frontier for inequality. UN 
Women reports that wom-
en make up only 22% of ar-
tificial intelligence workers, 
and nearly half of AI sys-
tems demonstrate measur-
able gender bias.

Empowerment as a Global 
Solution
Empowerment is often 
defined through five pil-
lars: self-worth, the right 
to choose, access to op-
portunities, control over 
one's life, and the ability to 
influence social change. 
When these pillars are sup-
ported, the benefits ripple 
outward. Evidence shows 
that ensuring equal access 
to resources for women 
farmers could significantly 
reduce global hunger and 
poverty.
"When women thrive, com-
munities and nations are 
stronger," notes one edu-
cational report on the day's 
significance. This is not just a 
sentiment; it is a socio-eco-
nomic reality. Education 
remains the most potent 
tool in this fight; when a girl 
is educated, the likelihood 
of early marriage and pov-
erty decreases, while the 
economic potential of her 
entire community rises.

The Call to Action
International Women’s Day 
2026 is more than a date 
on a calendar; it is a call 
to “Accelerate Action.” It 
asks us to look at the "bro-
ken rungs" of the corporate 
ladder and the "locked li-
braries" where education is 
still denied due to political 
or religious edicts.
As we wear our purple—a 
color long associated with 
the suffragette movement 
and empowerment—the 
challenge remains: how 
do we move beyond the 
twenty-four hours of March 
8?
The answer lies in everyday 
advocacy. It involves men 
playing a critical role in re-
calibrating gender norms 
and society collectively 
refusing to accept "good 
enough" when it comes to 
equality.q

Women attend a rally to mark the International Women's Day in Mexico City on March 8, 2026. 
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The quiet turn: How America’s youth found their way back to well-being
AUSTIN, TX  — For years, the 
narrative surrounding Ameri-
can youth was one of un-
relenting crisis. Headlines 
regularly detailed soaring 
rates of anxiety, the isolat-
ing effects of the digital age, 
and a generation buckling 
under the weight of global 
uncertainty. However, as we 
move into the spring of 2026, 
a different story is begin-
ning to emerge. New data 
and on-the-ground shifts in 
school culture suggest that 
the tide is finally turning, 
marking what experts are 
calling a "quiet revolution" 
in youth well-being.
The shift is backed by recent 
findings from the 2026 Thriv-
ing College Student Index, 
which reveals a significant 
stabilization in student men-
tal health. According to the 
report, approximately 57% of 
students are now catego-
rized as "Thriving," while the 
percentage of those "Strug-
gling" has dipped to 14%. 
This follows a broader trend 
first signaled by the CDC’s 
Youth Risk Behavior Survey, 
which noted that the per-
centage of high school stu-
dents feeling persistently sad 
or hopeless began to edge 
downward after a decade 
of growth.

The Power of "Continuous 
Care"
So, what changed? Experts 

point to a fundamental shift 
in how support is delivered. 
The era of the "isolated 
50-minute therapy session" is 
being replaced by a mod-
el of "Continuous Care." In 
2026, mental health support 
is no longer something stu-
dents have to leave school 
to find; it is increasingly em-
bedded into their daily en-
vironment.

"We’ve moved past simple 
awareness to active integra-
tion," says Dr. Sarah Jenkins, a 
school psychologist. "We are 

seeing mental health profes-
sionals directly co-located 
in primary care clinics and 
schools, catching symptoms 
of anxiety before they reach 
a crisis level." This "whole-
person" approach is further 
supported by AI-driven tri-
age tools that provide "Be-
tween-Session Reflections," 
helping bridge the gap for 
the millions of Americans liv-
ing in areas with professional 
shortages.

Digital Agency and Peer 
Support

Perhaps most surprisingly, 
the very technology once 
blamed for the crisis is being 
reclaimed. A "rise in digital 
agency" is defined by youth 
using tech to manage their 
own health rather than be-
ing managed by algorithms. 
Apps like Mirror, developed 
by the Child Mind Institute, 
offer youth-centered journal-
ing and reflection tools that 
prioritize privacy and safety.
Furthermore, the "embar-
rassment barrier" that once 
prevented 35% of youth 
from seeking help is being 

dismantled by their peers. 
Programs like the Hi, How 
Are You Project emphasize 
that social connection is 
the greatest differentiator 
for wellness; 81% of thriv-
ing students report regular 
socializing with friends and 
family, compared to just 34% 
of those who are struggling.
Success on the Ground
Local success stories are pro-
viding the blueprint for this 
national recovery. In Austin, 
the 

Harmony School of Science
 was recently recognized as 
a National School of Char-
acter. By prioritizing ethical 
learning and caring environ-
ments, schools are proving 
that academic excellence 
and emotional health are 
not mutually exclusive. Sim-
ilar initiatives, such as The 
Jed Foundation’s Campus 
program, have shown that 
students at participating 
schools are 25% less likely to 
have attempted suicide.
While challenges remain—
particularly for marginalized 
groups and those in rural ar-
eas still facing provider short-
ages—the outlook for 2026 
is one of cautious optimism. 
For the first time in a gen-
eration, the data suggests 
that when we invest in the 
"everyday relational hubs" 
of schools and communities, 
the kids actually do alright.q

Celebrity hotel heiress Paris Hilton poses for photographs with fans and supporters outside the U.S. 
Capitol on the day the House of Representatives is set to vote on The Stop Institutional Child Abuse 
Act on December 17, 2024 in Washington, DC. 

Stop the presses—then start them again: The quiet revolution in 
high school halls
In the era of 15-second TikTok 
clips and AI-generated sum-
maries, the traditional high 
school newspaper was once 
written off as a relic of a by-
gone age. Yet, in 2026, a sur-
prising revival is taking root. 
From the bustling corridors of 
New York City to rural districts 
in the Midwest, students are 
reclaiming the "power of the 
press" to solve problems that 
administrators couldn't—or 
wouldn't—address.
The decline of student jour-
nalism was, until recently, a 
stark reality. Between 2011 
and 2021, the percentage of 
U.S. public high schools with a 
newspaper plummeted from 
64% to just 45%. In disadvan-
taged urban and rural areas, 
that number dropped even 
lower, to 27%. Rising costs, a 

lack of faculty advisers, and 
an institutional pivot toward 
STEM subjects left many stu-
dent voices silenced.
However, the tide is turn-
ing. Recent success stories 
have proven that student 
reporting is more than just a 
extracurricular hobby; it is a 
vital tool for institutional ac-
countability. At Pace High 
School in Chinatown, stu-
dents successfully used their 
newspaper, The Pacer, to se-
cure $750,000 in city funding 
for a damaged gym floor 
after months of administra-
tive silence. Such "wins" have 
sparked a national conversa-
tion about why every school 
needs a newsroom.

The New Newsroom: Digital-
First and AI-Augmented

The 2026 revival isn't a return 
to the dusty print stacks of 
the 1990s. Today’s student 
journalists are "creators" in 
their own right, blending tra-
ditional ethics with modern 
technology.
Multimedia Integration: High 
school papers now operate 
as digital hubs, using tools like 
SoundCite for inline audio 
and Timeline JS for interac-
tive storytelling.

The AI Edge: Rather than 
fearing automation, student 
editors are using Generative 
AI for transcription and lay-
out support, allowing them 
to focus on what machines 
can't replicate: original in-
vestigations and human-
centered storytelling.
Social Distribution: With 50% 

of Gen Z getting news daily 
from social media, student 
outlets are meeting their 
peers on platforms like Ins-

tagram and TikTok, repack-
aging deep-dive reports 
into relatable, vertical video 
content.q

(Pictured centered) Steven Caple Jr., Michael B. Jordan, and 
Florian Munteanu pose with student journalists from surrounding 
Atlanta metro university/college system student newspapers 
and media outlets during "Creed 2" student press junket at Clark 
Atlanta University on November 8, 2018 in Atlanta, Georgia. 
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'One Battle After Another' location manager explains THAT car chase
Glamis, United States
Most movie car chases in-
volve screeching around city 
corners, weaving in and out 
of traffic and almost always 
smashing into a few police 
cars.
But for the dramatic pursuit 
that brings the Oscar-nom-
inated "One Battle After 
Another" to its conclusion, 
director Paul Thomas An-
derson wanted something 
a little bit different, his loca-
tion manager Michael Gla-
ser told AFP.
What the pair found was a 
desert highway that rolls up 
and down, like an asphalt 
serpent, with deadly blind 
peaks and treacherous hid-
den troughs.
The result is a high-octane 
cat and mouse hunt like no 
other in modern movie his-
tory.
"Things appear and then 
disappear and then appear 
again," Glaser said.
"It's the ebbs and flows of 
the road. You can't really 
see what's on the other side."
The so-called "River of Hills," 
in southern California cap-
tivated Anderson, whose 
low-to-the-ground camera 
angles give the audience 
the sweaty-palm feel of ac-
tually being aboard the roar-
ing Ford Mustang, Dodge 
Charger, or modified purple 
Nissan Sentra in the scene.

- Pulling and pushing -
"One Battle After Another," 
which has been nominated 
for 13 Academy Awards, 
follows washed-up leftist 
revolutionary Bob Ferguson 
(Leonardo DiCaprio) as he is 

forced back into the game 
when his daughter (Chase 
Infiniti) goes missing.
Ferguson must battle through 
the mental fug of decades 
of pot-smoking to try to re-
member passwords and safe 
houses in his bid to best the 
deranged Colonel Lockjaw 
(Sean Penn), who has been 
hired by wealthy right-wing 
racists to hunt him down.
The film's final sequence sees 
Bob desperately searching 
for his daughter as she tries 
to outrun Lockjaw in the 
desert.
Glaser, who took AFP to the 
stretch of Highway 78 in Im-
perial County where part of 
the chase was filmed, said 
the road stands as a meta-
phor.
"It's the characters pulling 
and pushing each other 

through something," he said.
The crew also filmed on an-
other stretch of road in Bor-
rego Springs called "The Tex-
as Dip," one of the around 
200 locations Glaser offered 
for the movie.
"It was the kind of thing 
where we shot over multiple 
days," Andy Jurgensen, the 
Oscar-nominated editor of 
"One Battle After Another," 
told AFP.
"You just start shooting and 
just make sure you get all 
the shots from in front and 
behind of all the cars, and 
make sure that the distance 
kind of makes sense.
"And then it was just like: 
'Okay, let's put it together'."

- 'Subconscious character' -
Location managers are 
among the first to join a proj-

ect and among the last to 
leave, says Glaser.
The places they find are cru-
cial to the look and feel of 
a movie.
In some cases, they take 
on a life of their own off-
screen, like the steps of the 
Philadelphia Museum of Art 
from "Rocky," which have 
become a place of pilgrim-
age for generations of fans.
"I often think of locations as 
a subconscious character in 
the movie," said the 44-year-
old Glaser.
They "create a mood, create 
a palette, create a feeling 
for characters, the places 
they inhabit."
"One Battle After Another" 
ran the gamut of Califor-
nia locations, from north to 
south.
"Starting in Eureka, where ev-

erything's green and lush, we 
step down to central Cali-
fornia, where it's a little bit 
more like wineries, oak trees, 
not quite as green, not quite 
as lush.
"And then you're in the bleak 
starkness of desert as the 
characters wrap up their 
story."
Before he received the 
script, Glaser had already 
begun his search, based just 
on the bullet point notes that 
the movie's production de-
signer gave him.

He describes the process 
of scouting for this movie 
as similar to the way a tree 
grows.
"Some branches would die 
off, and others would sprout 
up," he said.
This was particularly the case 
with the desert, whose deso-
lation and desperation gave 
shape to the film's third act 
and the journey its charac-
ters were on.
"There's nobody out here to 
watch over you or help you 
or confine you. You're kind 
of on your own," Glaser said.
"One Battle After Another" 
arrives at the Academy 
Awards on March 15 as the 
favorite to win best picture, 
offering Anderson his best 
chance at Oscars glory for 
the first time in a career that 
has seen him garner 14 nomi-
nations spanning writing, di-
recting and producing.
For Glaser, whose work 
doesn't fit neatly into any 
of the categories at Holly-
wood's biggest night, any 
recognition the film receives 
is shared.q

Location Manager Michael Glaser poses at one of the film locations for the movie "One Battle 
After Another" outside of Borrego Springs, California on March 2, 2026.

Timothee Chalamet taken to task over 
opera, ballet dig

New York, United States
Oscar nominee Timothee 
Chalamet is the frontrunner 

to take home the golden 
statuette for "Marty Su-
preme" -- but he definitely 

has not won fans in the bal-
let and opera worlds.
In a town hall discussion late 
last month with Oscar winner 
Matthew McConaughey 
hosted by CNN and Variety, 
the 30-year-old Chalamet 
was discussing the future of 
movie theaters and whether 
the advent of streaming will 
spell doom for cinemas.
"If people want to see it 
-- like 'Barbie,' like 'Oppen-
heimer' -- they're going to 
go see it and go out of their 
way to be loud and proud 
about it," Chalamet said.

"And I don't want to be 
working in ballet or opera 
or things where it's like, 'Hey, 
keep this thing alive, even 
though like no one cares 
about this anymore.' All re-
spect to the ballet and op-
era people out there," he 
added, to laughs from the 
audience.
"I just took shots for no rea-
son."

The world's opera and ballet 
companies were not enter-
tained.
In the French American ac-

tor's native New York, the 
Metropolitan Opera posted 
a backstage video with his 
quote plastered across it 
and the caption: "This one’s 
for you, @tchalamet..."
The Paris Opera riffed on 
"Marty Supreme," in which 
Chalamet plays a 1950s 
table tennis player with big 
dreams.
"Plot twist, there is ping-
pong in opera too," it said 
on Instagram, with a video 
clip from "Nixon in China," 
now playing in the French 
capital.q

Timothée Chalamet attends the 32nd Annual Actor Awards 
at Shrine Auditorium and Expo Hall on March 01, 2026 in Los 
Angeles, California. 
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Grabbing the bull by the tail: Venezuela's cowboy sport
San Fernando de Apure, 
Venezuela
Four mounted cowboys jostle 
for position near the bull pen 
gate.
When the bull bolts out into 
the ring, a mad scramble 
begins as the riders vie to 
grab its tail and knock it to 
the ground.
Bull tailing, or "coleo" is to 
Venezuela's "llanos" (tropi-
cal grasslands) what rodeo 
is to Texas -- an integral part 
of popular culture that has 
survived opposition from ani-
mal welfare groups.
Unlike their Texan counter-
parts, "coleadores" don't try 
to ride the bull or grab it by 
the horns but rather chase 
its tail.
The coleo is one of the high 
points of the annual "llanera" 
fair in the central city of San 
Fernando de Apure, a three-
day extravaganza of cowboy 
culture, including fast-paced, 
swirling "joropo" partner danc-
ing listed on the UN's Intan-
gible Cultural Heritage list.
Experts trace coleo to Spanish 
colonial times and link it to 
cattle herding work.
It is also practiced across the 
border in Colombia's "llanos," 
as well as in Brazil and Mexico, 
countries with strong cattle 

breeding traditions.
Most of the "coleadores" or 
bull tumblers learn the sport 
from their fathers or grandfa-
thers. Women and children 
have also been known to 
compete.
For Neomar Sanoja, one of 
the judges, it's Venezuela's 
"national sport" -- a bold claim 
in a baseball mad nation.

- 'Feel the adrenaline' -

Rafael Delgado, 35, started 
competing at around 10, 
encouraged by his father, 
a ranch hand.
"It's part of our 'llanero' cul-
ture, part of being Venezu-
elan," he told AFP before 
entering the ring.
To reach the bull’s tail, rid-
ers spur on their horses and 
when they draw alongside 
the animal's flanks, perform 
acrobatic maneuvers to try 

flip the beast.
The bull writhes, struggles 
back on its feet and tries to 
escape along the "manga 
de coleo," a 200-meter-long 
sand corridor, with the riders 
in hot pursuit.
Points vary depending on 
how the bull tumbles, with 
extra marks for those who 
manage to get all four legs 
in the air.
About 200 competitors took 

part in the four-minute bouts 
in San Fernando de Apure, 
wearing hockey helmets and 
padding on their arms and 
legs as armor.
Llanera music blared while 
a judge narrated the action 
with rapid-fire delivery.
Florelbis Linares told AFP she 
wanted to take up coleo de-
spite the misgivings of her co-
leatero boyfriend, who she 
watched perform from the 
stands.
"You really feel the adrenaline 
watching from here," the 23 
year old said, her legs hang-
ing over the guardrail around 
the ring.

- 'Defenseless animals' -
The bull's suffering is little 
cause for concern among 
aficionados of coleo.
Most of the animals who enter 
the ring are headed for the 
slaughterhouse.
Luis Garcia, a 32 year old 
rider, accused critics of the 
sport of hypocrisy, noting that 
most show no outrage in the 
face of intensive cattle rear-
ing and meat consumption.
The AnimaNaturalis animal 
rights NGO, which is active 
in Spain and Latin America, 
has called for the practice 
to be abolished.q

A cowboy tries to grab a bull's tail during a bull tailing competition held as part of the "Fiestas del 
Alma Llanera" celebration in San Fernando de Apure, Apure State, Venezuela, on February 27, 2026. 

Europe’s green milestone: Renewables 
overtake fossil fuels for the first time
BRUSSELS – In a transforma-
tive moment for the global 
energy landscape, the Eu-
ropean Union has officially 
crossed a threshold once 
deemed decades away: 
wind and solar power have 
overtaken fossil fuels as the 
bloc’s primary source of 
electricity.

According to data released 
this week, the "Green Tilting 
Point" occurred throughout 
the first quarter of 2026, with 
renewables accounting for 
30% of total energy genera-
tion, narrowly eclipsing the 

29% produced by coal and 
gas. This structural shift marks 
the first time in industrial his-
tory that the continent’s 
growth was powered more 
by the elements than by ex-
tracted fuels.

“We are no longer talking 
about a ‘transition’ in the 
future tense,” said Elena 
Rossi, a lead energy analyst 
in Brussels. “The transition is 
the current reality. We have 
successfully uncoupled eco-
nomic stability from carbon-
heavy reliance.”

The surge is attributed to a 
massive, coordinated ac-
celeration in offshore wind 
capacity in the North Sea 
and a record-breaking year 
for solar installations across 
Southern Europe. Coun-
tries like Spain and Greece, 
which have leaned into 
their natural geographical 
advantages, reported days 
where their entire national 
grids were powered exclu-
sively by renewable sources.
The milestone is not merely 
symbolic; it has had imme-
diate economic benefits. 
Energy prices across the EU 

have shown increased sta-
bility, shielding consumers 

from the volatile price swings 
of imported natural gas.q

This picture taken on January 19, 2026 shows Australian farmer 
Tom Warren standing next to some of the over 30,000 solar 
panels deployed across approximately 50 hectares at his farm 
on the outskirts of Dubbo, around 400 kilometres (248 miles) west 
of Sydney.
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Philippines' 'Cockroach Lord' goes to bat for misunderstood bugs
Los Baños, Philippines
A thin band of light from Cris-
tian Lucanas's headlamp 
pierces the blackness of a 
Philippine rainforest as he 
digs through the underbrush 
before gently scooping up 
a cockroach with his bare 
hands.
As the Southeast Asian 
country's lone expert on 
the oft-misunderstood insect 
-- and discoverer of 15 spe-
cies -- friends have dubbed 
the soft-spoken scientist "Ipis 
Lord", after the local name 
for the ubiquitous bug.
While fully aware most view 
cockroaches as disgusting, 
disease-bearing pests, the 
31-year-old University of the 
Philippines entomologist says 
they deserve more study -- 
and credit -- for their key role 
in the planet's ecosystem.
"I also hated cockroaches 
when I was a child," Luca-
nas said with a grin during 
an interview with AFP in the 
college town of Los Banos, 
south of Manila.
"Fear of cockroaches is in-
nate," he conceded, add-
ing he usually tells people 
"I work in a museum" when 
asked about his job.
His girlfriend, also an en-
tomologist, is more under-
standing, though her work 
focuses on insects less re-
viled than the cockroach, of 
which there are more than 
4,600 known species.
"It's possible the real total is 
double or even triple that," 
said Lucanas, unable to hide 
his enthusiasm.

"For the longest time, no 

one was studying them," he 
said, calling it "sad" given the 
size and variety of the archi-
pelago nation's cockroach 
population.
The massively biodiverse 
Philippines has about 130 
known species, three-fourths 
of which are found nowhere 
else on earth.
Lucanas thinks there could 
be another 200 local variet-
ies yet to be documented.
"Because of their outsized 
role in the ecosystem, its pro-
cesses would be hampered 
if they disappear," he said.
Like dung beetles and earth-
worms, cockroaches are 
detritivores, built to eat and 
break down dead organic 
matter -- including their own 
kind -- and return them to 
the soil.
While some cockroach 
species do carry disease-

spreading microbes, a world 
without them would slow the 
process of decomposition 
crucial for sustaining eco-
systems, he said.
Birds and spiders would lose 
a key food source, and 
plants would absorb less 
carbon dioxide, potentially 
contributing to global warm-
ing.
Even so, Lucanas keeps a 
can of bug spray handy at 
work, ready to kill any live 
cockroaches that might 
view the museum's 250,000 
preserved insect species as 
a potential snack.
Lucanas's obsession began 
12 years ago on a field trip 
to a bat cave on a remote 
island, its floor crawling with 
cockroaches feasting on 
guano.
When his biology class ad-
viser was unable to identify 

the species, Lucanas knew 
he had found his niche.
A lifelong fan of J.R.R. Tolk-
ien, Lucanas often names his 
discoveries after creatures 
in the author's "Lord of the 
Rings" trilogy: "Valar", "Hob-
bitoblatta", and "Nazgul".
Their ranks are set to grow 
once he finishes writing up 
scientific papers on his new-
est finds, he promised.

Given the uniqueness of his 
specialty, the young scientist 
occasionally finds himself in 
demand, albeit for very spe-
cific situations.
The country's biggest bug 
spray firm once invited him 
to lecture its staff on cock-
roach identification.
Its top restaurant chain also 
sought his advice, desper-
ate to stop raids on their 
commissary by so-called 

German cockroaches, an 
invasive species from India.
"Control is not really my 
forte," Lucanas admitted.
But cockroaches are far 
from the indestructible crea-
tures that they are often por-
trayed as, he insists.
It is not true, for instance, 
that cockroaches will inher-
it the earth after a nuclear 
war, he said, noting that 
their resistance to radioac-
tive exposure is about on par 
with other insects.
Humans, not bombs, pose 
a more immediate threat 
to the creatures, he said, 
noting that some species, 
especially in mountain envi-
ronments, reproduce slowly 
and could disappear if their 
habitats are encroached 
upon.

Several cave-dwelling Philip-
pine species first described 
in the 1890s during the Span-
ish colonial period "have not 
been seen again" since their 
habitats were opened to 
tourism, he explained.
He laments that most sci-
ence funding in his country 
"goes to research that will 
directly affect humans", 
worrying that at best he will 
only be able to catalog and 
explain the Philippines' cock-
roaches.
But for now, that's enough, 
he said when asked about 
the decades still left in his 
career.
"I think I'll stick with what I'm 
doing. It's how I've built my 
reputation.
"And I really do enjoy work-
ing with cockroaches."q

In this photo taken on February 11, 2026, Cristian Lucanas, an entomologist from the University of 
the Philippines Los Banos, shows specimens of cockroaches inside a laboratory at the University 
of the Philippines in Los Banos town, south of Manila.

Women rule the roost atop the Gdansk shipyard cranes

Gdansk, Poland For the past 30 years, Ha-

lina Krauze has sat atop a 
15-metre (49-foot) crane 
surveying the Gdansk ship-
yard, the birthplace of the 
Solidarnosc trade union.
For eight hours, the 65-year-
old displaces tonnes of steel 
that will become ship hulls 
and wind turbine compo-
nents.
She is one of dozens of 
crane operators at the huge 
yard, the largest in Central 
Europe.
Far below the cabin, hun-
dreds of workers in overalls, 
helmets and protective gog-
gles are busy at work.
The noise is constant, sparks 
fly and the air is full of weld-

ing fumes.
Around 70 percent of Po-
land's construction site 
crane operators are wom-
en, a tradition inherited from 
the Communist era.
In the Soviet period, "wom-
en had to be employed 
somewhere and since they 
couldn't do hard labour, 
they were integrated into 
other professions", explained 
Agnieszka Pyrzanowska, 
spokeswoman for the state-
owned Baltic Industrial 
Group, which now operates 
part of the shipyard.
"Entire families worked for 
the same company."
Indeed, Krauze met her hus-

band Stanislaw at the yard 
and today they work in the 
same unit.
"He's up there!" she ex-
claimed, waving energeti-
cally at another crane cabin 
in the sky.

- Remembering a legend -
Krauze joined what was then 
called the Vladimir Lenin 
shipyard in 1983, first in a 
coal-fired boiler room and 
later operating a crane.
"In the beginning, it was a 
shipyard. We built a good 
dozen ships a year. Now we 
build dozens of wind turbine 
towers. It's quite different," 
she said.q

Nadia Bogomal (L), 37 years old Ukrainian and overhead 
crane operator, poses for a picture as she works from 
the cabin of her crane in the production hall of the 
Gdansk Shipyard in Gdansk, Poland, on March 6, 2026.
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Fruit Loose & Veggie Boost
Aruban fruits and vegetables
Fresh fruits make a tropical 
holiday’s picture complete. 
Whether you see the man-
go’s hanging in the trees or 
the fresh fruit cocktail on the 
side table of your pool bed, 
the link is there: you are in 
the tropics. Aruba grows her 
own fruits and veggies and 
there are some pretty out-
of-space local species you 
may never had heard of, but 
really healthy and delicious.

Mispel
This is a fruit with a charac-
ter (5-10 cm/2-4 inches). It 
does not ripe until it is picked 
or falls off the tree. Mispel is 
hard with a sandpaper like 
texture when immature, 
soft and juicy when ripe. 
It’s technically a berry, but 
contains a skin similar to 
that of a kiwi. It’s grainy and 
sweet, with a light, musky 
flavor. The sap or gum from 
the tree is also a source of 
‘chicle’ the original ingredi-
ent used to make chewing 
gum. Rich in tannins, antioxi-
dants shown to contain anti-
inflammatory compounds, 
and vitamin C, essential for 
healthy immune function. 
Season: year- round.

Kenepa
Ovoid green fruit that grows 
in bunches on trees up to 
30m high. The fruit is relat-
ed to the lychee and have 
tight, thin but rigid skins. 
Inside the skin is the tart, 
tangy, or sweet pulp of the 
fruit covering a large seed. 
The pulp is usually cream or 
orange colored. Kenepa 
strengthens the immune 
system, and prevents the 
reproduction of bacteria 
and viruses in the body. This 
fruit is highly recommended 
to treat lung infections and 
urinary tract infections. It 
also helps to cure insomnia 
and rejuvenates the nervous 
system. Season: the fruit typi-
cally ripen during the sum-
mer.

Druif
There is no chance you 
did not bump into one of 
the sea grape trees while 
spending your vacation on 
Aruba. The sea grape plant 
is often used in ocean-side 
landscaping in sandy soil 
right on the beach and it 
produces clusters of fruit 

that resemble grapes. Are 
sea grapes edible? Yes, 
they are. Animals enjoy sea 
grapes and humans can 
eat them as well, and they 
are used to make jam. They 
contain very low calories 
and sugar, enabling good 
bacterium to digest food 
and excrete waste quickly 
which is effective in prevent-
ing constipation. Season: 
Sep-Oct.

Shimarucu
Maybe Aruba’s most popu-
lar wild fruit tree. You may 
have noticed cars at the 
side of the road and peo-
ple picking those red berries. 
Well, that’s Shimarucu. The 
local habit to stop for these 
delicious fruits goes from 
generation to generation. 
Its fruit’s degree of sour de-
pends on the amount of rain 
it gets. Red Shimarucus tend 
to taste better than orange. 
The fruit has super power: a 
true vitamin bomb. Adults 
only need to eat 3-4 of these 
berries to meet their daily 
recommended amount of 
Vitamin C. Season: Rainy 
months (Oct-Jan).

Tamarind
A delicious, sweet fruit that 
has a wide variety of uses 
and applications, both for 
medicinal and culinary pur-
poses. It is a medium-sized 
bushy tree with evergreen 
leaves and fruit that devel-
ops in pods characterized 
by long, brown shells. Inside 
is a sticky, fleshy, juicy pulp, 
which is the Tamarind fruit. 
Both sweet and sour in taste, 
the fruit contains a signifi-
cant level of vitamin C, as 
well as vitamin E, B vitamins, 
calcium, iron, phosphorous, 
potassium, manganese, and 
dietary fiber. There are also 
a number of organic com-
pounds that make tamarind 
a powerful antioxidant and 
anti-inflammatory agent. 
Season: March.

When it comes to veggies 
the island certainly offers a 
home-grown selection. They 
taste delicious and have 
their specific talents to boost 
your immune system. 

Concomber chiquito
This is a sort of local squash, 
but looks like a cucumber 

with prickly skin. The taste 
however is bitterer than the 
cucumber and the veg-
etable is smaller in size but 
bigger in width. Inside is a 
soft, fleshy pulp and seeds, 
just like the cucumber. Con-
comber chiquito is grown in 
the island and used in salads 
and ‘stoba’ (stew) or on its 
own in vinegar. The veggie 
contains multiple B vitamins, 
including vitamin B1, vitamin 
B5, and vitamin B7 (biotin). B 
vitamins are known to help 
ease feelings of anxiety and 
buffer some of the damag-
ing effects of stress. Addi-
tionally this veggie is rich in 
two of the most basic ele-
ments needed for healthy 
digestion: water and fiber. 
Season: year- round.

Yambo
Family of Okra, also known 
as ‘lady’s fingers’: a green 
flowering plant. Okra be-
longs to the same plant fam-
ily as hibiscus and cotton. A 
classic favorite dish in Aruba 
is Sopi di yambo. It has long 
been favored as a food for 
the health-conscious. It con-
tains potassium, vitamin B, vi-
tamin C, folic acid, and cal-

cium. It’s low in calories and 
has a high dietary fiber con-
tent. Recently, a new ben-
efit of including okra in your 
diet is being considered. 
Okra has been suggested to 
help manage blood sugar 
in cases of type 1, type 2, 
and gestational diabetes. 
Season: year- round.

Bonch’i Cunucu
A long, small bean, boiled 
for a side dish or snack. 
Long beans have a chewy, 
crunchy texture–more so 
than snap beans–and a 
flavor reminiscent of the dry 
navy bean or asparagus. 
Besides stir-fry, soups and sal-
ads, the long bean is a good 
choice for stewing, braising 
(to remain chewy and firm), 
sautéing, shallow frying, and 
deep frying. With cooking, 
the long bean’s bean flavor 
intensifies. Long beans are 
low in calories, about 45 
calories per cup, and rich in 

vitamin A and also contain 
vitamin C and potassium. 
Season: year-round.

Pampuna
In the endless summer of 
Caribbean living we only 
have to concern ourselves 
with a wet season and a dry 
season. Still we do indulge 
heavily in the pleasures of 
pumpkin and enjoy Ca-
ribbean pumpkin recipes 
year round. A popular dish 
in Aruba is Sopi di Pompu-
na, don’t miss it. This dish is 
made of pumpkin soup, and 
parsley. Pumpkins are rich in 
flavonoid polyphenolic anti-
oxidants such as xanthin, lu-
tein and carotenes and also 
contain vitamins.  Pumpkin 
seeds are a good source 
of omega-3 fatty acids, vi-
tamins, minerals and pro-
teins. Pumpkins are used to 
make desserts, breads and 
soups.q
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Aruban legends: Frenchman’s Pass
(Oranjestad)—If you ever 
plan on taking a group 
tour of the island, you may 
pass through the French-
man’s Pass in Balashi. The 
Frenchman’s pass (known 
to locals as “Franse Pas”) 
remains a mysterious—and 
spooky—road of which its 
legend is told from genera-
tion to generation.

The history of the French-
man’s pass—and how it got 
its name—dates back to 
the colonization era, when 
the French tried to colo-
nize the island, but were 
met with an angry mob of 
indigenous settlers, refusing 
to give up their land. How-
ever, as the French were 
heavily equipped with fire 
arms, the indigenous set-
tlers began to retreat, and 
hid away in nearby caves. 
The French colonizers tried 
to smoke them out of the 
caves, but the indigenous 
settlers ended up inhal-
ing too much smoke and 
most died in those caves. 
From then on, this passage 
was known as Frenchman’s 
Pass, and there have been 
many accounts of spirits 
roaming the area of Span-
ish Lagoon.

There are many ghost sto-
ries surrounding this area, 
but one of the most famous 
one involves a lonely hitch-
hiker, trying to find a ride 
back home in the dark 
rainy night.

Sometime after trying to 

hitch a ride home, the man 
saw a car approaching, 
appearing almost ghost-
like in the rain. However, 
since he needed a ride 
real bad, he didn’t think 
twice and jumped in. But to 
his horror, he noticed that 
the there was no driver in 
the front. Paralyzed with 

fear, he didn’t dare to get 
out, and the car started to 
move.

When approaching a 
sharp turn, the hitch hiker 
braced for impact, but just 
when he though the car 
might drive straight off the 
road and crash, he saw a 

hand appear out the win-
dow and turn the wheel. 
For the next few turns, the 
hand appeared again. Af-
ter having had enough, the 
man decided to jump out 
and he ran to Santa Cruz.

Arriving at a nearby bar, 
he ordered a drink and be-
gan to tell everyone about 
his experience. Everyone 
grew quiet, because they 
realized he wasn’t some 
drunk messing around; he 
was telling the truth.

Sometime later, two men 
walked into the bar and 
one of them noticed the 
hitchhiker. He called out to 
his buddy and said: “Look, 
there’s the idiot who sat 
in our car when we were 
pushing it!”

French man’s pass is one 
of the few sites on the is-
land that keeps the locals 
on their toes. While most 
ghost stories may not have 
real grounds—or some may 
even be a set up story for a 
joke, this pass holds a lot of 
value to our culture of folk-
loric story-telling.q

Source: visitaruba.com

Visit the natural bridges of Aruba!
( O r a n j e s t a d ) — A f t e r 
you’ve visited the Alto 
Vista Church, the Bushiri-
bana Gold Mill Ruins and 
the mini natural pool that 
is located right next to it, 
you’re next up around the 
northern coast line must be 
the Natural Bridge. Once 
the largest natural bridge 
in the Caribbean, this 
bridge has been a tourist 
attraction for many years.

The bridge was formed 
during thousands of years, 
cut and crafted by the 
wild waves that crash into 
the coral stone walls of the 

coast. Before its collapse, 
this bridge measured 30 
meters in length and 7 
meters in height, making it 
the biggest natural bridge 
in the Caribbean at the 
time. For many years, this 
site was also a frequent-
ly visited beach, as the 
bridge had a small open-
ing through which the wa-
ter would flow into the tiny 
beach.

Unfortunately in 2005, the 
bridge collapsed, and the 
little beach dried up. De-
spite this, this site remained 
a tourist attraction, with 

many visitors walking 
along the coral cliffs of the 
bridge to see the spectac-
ular view of the northern 
coastline and the Carib-
bean Sea. Visitors can also 
still visit the souvenir shop 
on the left of the bridge 
entrance.

While the natural bridge 
no longer is functional, 
there is now a smaller nat-
ural bridge very close. This 
bridge is often called the 
“Baby Bridge” or “Daugh-
ter Bridge”.q
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Beaches for the whole family to enjoy!
(Oranjestad)—One of the 
biggest concerns that par-
ents have when traveling 
with their children is a guar-
antee of their safety and 
healthy enjoyment. There-
fore, we thought it would 
be a great help to traveling 
parents to list off some the 
most family-friendly beach-
es around the island.

Baby Beach in San Nicolas
Baby Beach is one Aruba’s 
most popular and visited 
beaches, and for good 
reason: This sandy and quiet 
lagoon is a great place for 
parents to sit back and re-
lax while their children play 
in the shallow shores of the 
beach. Beside the relaxing 
atmosphere, there are also 
several services that may 
accommodate your stay, 
like a parking lot, sun tent 
rentals, chairs, bathrooms 
and a snack bar right at the 
far left of the beach.

Mangel Halto in Pos Chiq-

uito
Mangel Halto is situated 
in the back streets of Pos 
Chiquito. Though there are 
several stairs on the sides 
of the beach cliff leading 
you down, the best spot for 
families to hang out is across 

the bridge, passed the man-
grove trees near the en-
trance sign. Here, there are 
small and big palapas, per-
fect for big and small fami-
lies to set up their belong-
ings. In this area, the shore 
is also shallow, falling right 

around your knee before 
slowly getting deeper: per-
fect for kids to safely play.

Eagle Beach/Palm Beach 
Yet another highly popular 
beach sites, Eagle Beach 
and Palm Beach is where 

most of our visitors go to 
tan, swim or play in the 
white sand. Because they 
are near the low-rise and 
high-rise hotel areas, these 
beaches are the most ac-
cessible for visitors on foot. 
These beaches also offer 
many palapas free to use, 
but you can also rent chairs 
and tents. Much like Baby 
Beach, these sites are one 
of the best beaches for your 
children to play and build 
sand castles.

Boca Catalina in Malmok
Boca Catalina is a small bay 
beach near the Malmok 
beach area further down 
the hotel areas. Though it 
may not be a very sandy 
beach, it is relatively quiet 
and tranquil. This is a great 
place for family to lay down 
a big blanket and have a 
little picnic. This is also one 
of the best places to snorkel, 
as this area is filled with little 
fish and corals, even close 
to the shore.q

“Aruba to me is magical”
ORANJESTAD — You are back and we would like to por-
trait you! By inviting you to send us your favorite vacation 
picture while enjoying our Happy Island.

Complete the sentence: Aruba to me is ……. Send your 
picture with that text (including your name and where you 
are from) to: news@arubatoday.com and we will publish 
your vacation memory. Isn’t that a special way to keep 
your best moments alive? Please do note: By submitting 
photos, text or any other materials, you give permission to 
The Aruba Today Newspaper, Caribbean Speed Printers 
and any of its affiliated companies to use said materials, 
as well as names, likeness, etc. for promotional purposes 
without compensation.

Last but not least: check out our website, Instagram and 
Facebook page! Thank you for supporting our free news-
paper, we strive to make you a happy reader every day 
again.

For today we received a lovely message from Sandra 
Harrison. 

She wrote to us saying:  “Aruba to me is magical.”

Thank you for sending us this wonderful message sharing 
what Aruba means to you with us and our readers!q
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Planning on snorkeling? Get to know our “Dorado”
(Oranjestad)—If you’re ever 
planning on snorkeling dur-
ing your vacation on Aruba, 
you may spot fish that you 
can’t recognize. One of 
these may be the “Dorado”, 
a common fish that swims 
all year long in the waters 
of Aruba. Here’s some infor-
mation about the beloved 
Dorado.

Dorado has many different 
names it can be referred to. 
Dral, Dorao, Drals, Drado, 
are some of them in Papia-
mento. In English, it is also 
called Mahi Mahi, Dolphin-
fish, or Dorado. It’s a good 
example to reflect on why 
there can be many names. 
The same fish becomes 
known by different com-
mon names, why? Common 
names come only when a 
group of people, to under-
stand each other, assign a 
name to a fish. Mahi Mahi, 
for example, comes from 
Hawaii and means “very 
strong”. Dorado is based 
on Spanish and refers to the 
golden yellow color that the 
fish shines with under the sun. 
Why it’s called Dolphinfish 

in English is not well defined 
and while there are several 
stories around this, none 
have been confirmed.

Dorado is found in all tropi-
cal to subtropical oceans 
around the world. Dorado 
is very popular both for rec-
reational fishing and for con-
sumption. It is known among 
fishermen as an exciting 

catch and a fish that puts 
up a good fight. Its meat is 
very good for consumption 
and it is also commercially 
fished for that reason.

They grow very fast, up to 
2.7 inches (almost 7 cm) 
per week. They can live up 
to a maximum of 5 years al-
though very few reach that 
age. Most become adults 

within 1 year but many be-
come reproductive after 
just 5 or 6 months and repro-
duce very quickly too. 

They live in open water on 
the surface most of the time. 
Many fish seek them around 
sushi lines or floating objects 
on the sea. Often you will 
find a group landing togeth-
er and if you keep a male on 

the line, often the others will 
stay close or can keep the 
group interested by giving 
shrimp or squid.

Description:
Dorado has a distinctive 
body. It has a large tail and 
its long, flat body ends in a 
large blunt head. Its color 
of yellow and green or blue 
makes it immediately rec-
ognizable, even with small 
variations in these colors.

Dorado has clear differenc-
es between adult females 
and males. The male is larger 
and can easily reach 50 to 
80 pounds and has a much 
flatter head compared to 
the female. Therefore, male 
Dorados are also called 
“bull Dorado”.

Dorado can be found in our 
waters around the island all 
year round, but there are 
periods when it is easier to 
find than others.q

Source: The Department of 
Agriculture, Livestock, and 

Fisheries (Santa Rosa).

Today is going to be a good day
(Oranjestad)—Here’s why: Aruba 
Today collected some things to do 
BEYOND the beach. Yes, we know. 
Aruba, located 15 miles north of 
Venezuela in the warm waters of 
the southern Caribbean, is home 
to beautiful white-sand beaches, 
82-degree days, and thus ideal 
for the perfect beach day. But we 
are also blessed with some of the 
warmest people in the world and 
our island is 19.6 miles long and 6 
miles across, with a total area of 70 
square miles. Bit more to discover 
than the white stretch on the coast-
line we say. Let’s mention some of 
these hidden gems.

Nature Calls
The Arikok National park is worth 
the ride. We love the hikes that 
are guided by the park’s rangers 
whose job is to maintain trails and 
protect natural resources. The flora 

and fauna are beautiful and the 
historical sites tell you about the 
island’s indigenous roots. The guid-
ed tours are even free of charge. If 
you are not up to walking, you can 
drive through the park, one way or 
another this park is a great place 
to spend an entire day. Cruising 
through the landscape you end 
up at some of the most stunning 
beaches like Dos Playa or Daimara 
Beach. In Total the park consists of 
7907 acres protected nature with a 
richness of animals living in it. The 
Aruban whiptail lizard (cododo), 
Aruban cat eye snake (santan-
ero) and endangered rattle snake 
(cascabel) are just some of them, 
you can also admire these close in 
the park’s Visitors’ Center. 

For more information, visit the web-
site www.acf.aw

The Lighthouse
No, you would not think of this as 
a hidden gem. The California Light-
house is actually one of the most 
known highlights in Aruba and 
many repeated guests most prob-
ably took the ride uphill already. 
But, there is a significant change to 
this tower. Since September 2016 
you can climb the top. In 2015 

Stichting Monumentenfonds start-
ed the restoration of the California 
Lighthouse. The project finished 
in September 2016 and the Light-
house is now open for visitors to 
enjoy the beautiful view from the 
top. The construction of the Califor-
nia Lighthouse started in 1915. The 
name ‘California’ came from a 
vessel of the West India Company 
and Pacific Steamship Co. called 
‘California’ that shipwrecked in 
the area in 1891. Therefore they 
came up with the idea of building 
a lighthouse that could indicate 
the island’s eastern tip to ships with 
its light. 

Kayak in the Mangroves
Mangel Halto at Savaneta is defi-
nitely a place not to miss out on. 
The beautiful beach with the natu-

ral mangroves is simply a beauty, 
but if you are into a more active 
way to enjoy the nature: take a 
kayak. While you are doing some 
workout—as it might get a little 
windy and rough—you will see the 
island from a different perspective. 
You can even make a stop to do 
some snorkeling at the reef. It’s fun, 
it’s healthy and for sure something 
else.q 



local A11
Monday 9 March 2026

The Bali Restaurant: a touristic hot spot and lost gem on the island
(Oranjestad)—Once lo-
cated by the yacht dock 
in front of the Parliament 
building, the Bali Restau-
rant was once both a tour-
istic and local hot spot, and 
nowadays it’s considered 
a forgotten gem on the is-
land.

Known as “the floating res-
taurant”, Bali first opened 
in 1955 by Willem “Bill” 
Strijland, who had experi-
ence in Javanese cuisine. 
At the time, the restaurant 
was pretty exclusive—
with space to host only 25 
guests. Yet, 4 years later, it 
was named the best res-
taurant in the Caribbean 
by the Caribbean Tourist 
Association.

The restaurant was proba-
bly most iconic for its Java-
nese-inspired exterior with 
its pointy, slanted roofs. 
However, the first version of 
Bali did not look like that at 
all but was still considered 
as one of the most popu-
lar restaurants on the island 

at the time. The restaurant 
saw three different owners 
during its existence, during 
which it underwent various 
renovations and rebrand-
ing.

In 1964, the restaurant was 
taken over by Karel “Carl” 
Schmand. Over the years, 
the restaurant needed 
constant renovation and 

repair, mainly due to its vul-
nerability to leaks and the 
unstable pillars underneath 
the foundation. However, 
the biggest change made 
to the restaurant happened 
in the year 1970—still under 
the ownership of Schmand, 
when it got its iconic pointy 
roofs. The restaurant was 
also expanded to host a 
total of 85 guests. This was 

“The New Bali”, who had its 
official (re)opening in 1972.

After 1972, when Ronny 
Schmand took over, the 
restaurant saw yet another 
expansion; this time com-
plete with a long bar and 
dance floor, where guests 
enjoyed live music from 
legendary Aruban musi-
cian and composer, Toti 

Arends.

After 1989, the restaurant 
was again handed over 
to other owners, and since 
then suffered from unstable 
pillars underneath the foun-
dation, resulting in various 
leaks and overflowing of 
water into the restaurant. 
And as most great things 
come to an end, so did the 
survival and maintenance 
of the Bali Restaurant. How-
ever, folks today reminisce 
its legacy, and it’s now 
considered a lost monu-
ment.

Be a part of the conversa-
tion: if you or any family 
member of yours have a 
memory of the Bali restau-
rant, whether it be a pic-
ture or just a story, share 
it with us! We would love 
to see this legendary hot 
spot through the lens of our 
visitors!q

Source and pictures credit to: 
“De Kolibrie op de Rots (en 
meer over de geschiedenis 

van Aruba)” by Evert Bongers.

Meet an Aruban trailblazers: Padu Lampe
(Oranjestad)—This week we remember 
one of our most beloved Aruban giant, 
Juan Chabaya Lampe—better known 
as Padu Lampe or Padu del Caribe. 
As one of the most important and re-
nowned artists in the Aruban cultural 
sphere, Padu’s long career led him to 
be honored today as “the father of 
culture.”

On April 26th, 1920, Juan Chabaya 
Lampe “Padu Lampe/Padu del Ca-
ribe” was born in Nassaustraat, Oran-
jestad. He grew up in a happy musical 
environment, and it is because of this 
that he developed a love for music. 
Starting from the age of 12, he was 
agile in the clarinet, mandolin and cu-
atro. Henry Lampe, his father, was also 
a well-known pianist and musician.
In a publication of the informative 
seminar, “Observer”, from august 1st, 
1962, Padu’s many merits and friendly 
personality stood out. It was said that 
he was an excellent pianist with a per-

sonal style and full of surprises. Second-
ly, though the composer was not too 
familiar with music theory, he showed 
innovations in his compositions. Lastly, 
Padu was a promoter of Creole music 
around the world.

One of the most important moments in 
Aruban history, in which he was able 
to witness first-hand, was the first radio 
broadcast on the island on March 20th, 
1954. Here, he was accompanied by 
Antillean guitarist Julian Coco and Hu-
bert “Loi” Booi.
In the art world, Padu was also a known 
painter. During his youth, he made sev-
eral painting using his unique style. In 
1939, he participated in an art exhibit 
in New York, where he won a bronze 
medal for his painting “Typical View 
of Aruba.”

Padu remained a popular artist within 
the Dutch Antilles and the Caribbean 
as a pianist, singer, author and painter. 
Padu Lampe was a local artist who 
became renowned in Venezuela, Co-
lombia, The U.S. and The Netherlands 
too. In the 1950s, he sold no less than 
50 thousand copies of his long-playing 
albums (LPs).
Padu Lampe was a multifaceted artist, 
inspired by his interest in parapsychol-
ogy and supernatural phenomenon. 
He wrote three books in Papiamento 

on the subject in 1986, which was pub-
lished by the Aruban National Printing 
Press with sponsorship provided by the 
Prince Bernhard Funds Netherlands An-
tilles.
Besides that, Padu passed his exam on 
“Society to Advanced Ethical Hypno-
sis” in 1964 in New Jersey. He received 
a certificate as a hypnotechnician, 
which gave him the authority to prac-
tice hypnosis in some states.

Over the course of his career, he re-
ceived many accolades and awards 
in Aruba, Curacao, Venezuela and the 
Netherlands.
Padu del Caribe passed away on No-
vember 29th, 2019, at the age of 99 
years old. Padu brought the Aruban 
culture around the world. His legacy will 
remain ingrained in the Aruban cultural 
history, and he will be known forever as 
one of the most influential trailblazers 
of our community.

Padu will always be in Aruba’s heart, 
because he had composed various 
special songs dedicated to the moth-
ers of the island; his song “Sonrisa di un 
baby” (“A baby’s Smile”) has been writ-
ten in three different languages. Padu 
also wrote our national anthem “Aruba 
Dushi Tera”, along with Mr. Rufo Wever. 
This song was approved by the govern-
ment of Aruba and was named the 

official anthem of the island 
in 1976.

Other songs that have been 
considered as being almost 
a second anthem for Aru-
bans is the special compo-
sition he wrote for his wife 
Daisy Croes called “Abo so”. 
Daisy later passed away in 
1994.q
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Cruise ship Schedule: March 09 - 15 2026

Answer to previous puzzle

To play sudoku, use logic to fill the empty squares so that each 
row, each column and each 3x3 box contains the numbers 1-9 
only once. Puzzle difficulty increases from Monday to Sunday.SUDOKU

Difficulty: ★★★★★ 3/8
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King Classic Sudoku

Difficulty: ★ 3/9

©
20

26
 K

in
g 

F
ea

tu
re

s 
S

yn
di

ca
te

, I
nc

.

Helpful tips for your stay on Aruba
(Oranjestad)—When traveling to another country, especially for the first time, it is always 
better to be over-prepared than under-prepared. That is why we have a list of basicbut 
important information that we think may come in handy to Aruba’s visitors. 

Electrical power
Aruba generally operates 
on 110V to 127V supply 
voltage and 60Hz. There 
are also three types of 
outlets used on the is-
land: type A with two flat 
prongs; type B with two 
flat and one grounding 
prong, and on occasion, 
type F with two round 
prong and two earth clips 
on the side. However, 
Type A is most commonly 
found in homes and es-
tablishments. 

Drinking water
The water that flows 
through the sinks of ev-
ery house, hotels and 
other establishments is 
distilled and perfectly 
safe to drink. Aruba’s 
drinking water exceeds 
WHO’s international 
standards for water 
quality, so there is no 
need to buy bottled 
water from the store. 

Safety
Since February 2024, Aru-
ba has been categorized 
as the safest country in 
the Caribbean by The 
Telegraph, and many 
tourist that visit have of-
ten told us how they feel 
safe to explore the island 
or walk around at night. 
However, rare incidents 
do occurs, so keep your-
self and your belongings 
safe. 

SERVICE
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San Nicolas

Police	  	    100
Oranjestad	    527 3140
Noord		     527 3200
Sta. Cruz	    527 2900
San  Nicolas	    584 5000
Police Tipline	    11141
Ambulancia	    911
Fire Dept.	    115
Red Cross	    582 2219

Women in Difficulties

PHARMACY ON DUTY 

TAXI SERVICES
Taxi Tas		 587 5900
Prof. Taxi	 588 0035
Taxi D.T.S.	 587 2300
Taxi Serv. Aruba 583 3232 
A1 Taxi Serv.	 280 2828

Aruba Airport 	 524 2424
American Airlines 582 2700
Avianca 	 588 0059
Jet Blue		 588 2244
Surinam	 582 7896

FAVI- Visually Impaired
Tel. 582 5051
Alcoholics Anonymous
Tel. 736 2952

Quota Club Tel. 525 2672

Centre for Diabetes 
Tel. 524 8888

Narcotics Anonymous
Tel. 583 8989
Fundacion Contra Violencia 
Relacional Tel. 583 5400

dOCTOR ON DUTY
Oranjestad

OTHER
Dental Clinic 587 9850 
Blood Bank Aruba 587 0002
Urgent Care 586 0448
Walk-In Doctor’s Clinic
+297 588 0539Women in Difficulties

EMERGENCY

Women in Difficulties

TRAVEL INFO

Women in Difficulties

AID FOUNDATIONS

Child Abuse Prevention
Tel. 582 4433

Women in Difficulties

General Info
Phone Directory Tel. 118

Oranjestad: 
Dakota:  Tel.588 7364
San Nicolas:
Centro Medico:Tel.584 5794

Hospital 7:00 pm / 10:00pm 
Tel. 527 4000

Imsan 24 hours
Tel.524 8833

Aruba Food Bank 
Tel. 588 0002

HEALTH

Social / Website

Distribu�on and Collec�on

accoun�ng@bondia.com

Editors
Pilar Flores

Richard Brooks
Angene�e Figuereo

Oriana Geerman

Mark Gomes
Sulaika Croes 

Sales

Weststraat 22
T: 582-7800

E: news@arubatoday.com
W: www.arubatoday.com

@ArubaTodayNews
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Caribbean Speed Printers N.V.
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Caribbean Mercantile Bank N.V.  
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Juan Luis Pinto
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'Significant' acceleration of global warming since 2015: study

Paris, France
Global warming has ac-
celerated in a "statistically 
significant" way since 2015, 
according to a study pub-
lished by the Potsdam In-
stitute for Climate Impact 
Research (PIK).
"Over the past 10 years, the 
estimated warming rate has 
been around 0.35C per de-
cade, depending on the 
dataset, compared with just 
under 0.2C per decade on 
average from 1970 to 2015," 
the study found.
"This recent rate is higher 
than in any previous de-
cade since the beginning 
of instrumental records in 
1880," it added.
The study relied on obser-
vational data on climate 
change from NASA, the 
National Oceanic and At-
mospheric Administration 
(NOAA), and Berkeley Earth, 
a California-based non-
profit research organisation.
Study co-author Grant Fos-
ter said that the research-
ers had "filtered out" natural 
influences likely to obscure 
the underlying temperature 
trend, such as the El Nino 
phenomenon, volcanic 
eruptions, and variations in 
solar activity.

In this way, "the 'noise' is re-
duced, making the under-
lying long-term warming 
signal more clearly visible," 
Foster added.
"The adjusted data show 
an acceleration of global 
warming since 2015 with a 
statistical certainty of over 
98 percent," said Stefan 
Rahmstorf, PIK researcher 
and lead author of the 
study.
"If the warming rate of the 

past 10 years continues, it 
would lead to a long-term 
exceedance of the 1.5C 
limit of the Paris Agreement 
before 2030," Rahmstorf 
added.
Scientists say the last 11 
years have been the warm-
est ever recorded, with 2024 
topping the podium and 
2023 in second place.
"After correcting for the ef-
fects of El Nino and the solar 
maximum, 2023 and 2024, 
which were exceptionally 
warm years, become some-
what cooler, but remain the 
two warmest years since the 
beginning of instrumental 
records," the PIK study says.

– Scientific debate –
The question of a potential 
increase in the rate of plan-
etary warming has sparked 
debate within the scientific 
community.
Zeke Hausfather, a clima-
tologist at Berkeley Earth, 

told AFP that "there is now 
pretty widespread (if not 
quite universal) agreement 
that there has been a de-
tectable acceleration in 
warming in recent years".
But the methods used in the 
PIK study to remove natural 
variability are "decidedly im-
perfect and will likely leave 
some remaining effects", he 
added.
In 2024, a study published in 
the Communications Earth 
& Environment journal ar-
gued that the available 
data do not show a statis-
tically robust recent accel-
eration of warming above 
and beyond the increase 
already observed since the 
1970s.
Interviewed in 2025 by AFP, 
Robert Vautard, co chair of 
the IPCC working group on 
the scientific basis of climate 
change, said the recent re-
cords were "surprising" but 
not "aberrant" in light of ear-

lier scientific estimates.

Beyond natural fluctuations, 
he particularly stressed the 
need to study the influence 
of global declines in aerosol 
emissions.
These particles, emitted by 
human activity, tend to cool 
the planet and partially off-
set warming by reflecting 
part of the sun's radiation 
and altering cloud forma-
tion.
According to Hausfather, "it 
remains unclear how much 
of the additional warming 
over the past decade in 
particular is a forced re-
sponse" -- in other words, 
due to external factors that 
alter the climate in a lasting 
way, for example the con-
tinued increase in green-
house gas emissions.
Hausfather also pointed 
to the "rapid reduction" in 
global emissions of sulphur 
dioxide, which "have been 
masking a portion of histori-
cal warming".
That "unforced variability" 
was also a possible factor in 
the warming trend over the 
past decade, he added.q

General view of lagoons in "Pan de Azucar" Natural Park at the Paramo el Consuelo in Belen, 
Boyaca Department, Colombia, taken on April 21, 2024.
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Dominant Russell wins Australian Grand Prix in Mercedes 1-2
Melbourne, Australia
George Russell kept his cool 
to win a frantic season-
opening Australian Grand 
Prix on Sunday from Mer-
cedes teammate Kimi An-
tonelli after a thrilling battle 
with Ferrari's Charles Leclerc.
The pole-sitting Briton took 
the chequered flag by 
2.974secs in Melbourne with 
Leclerc third and Lewis Ham-
ilton fourth in a race that 
tested Formula One's new-
look cars for the first time in 
competitive conditions.
World champion Lando Nor-
ris came fifth -- 51 seconds 
adrift -- in his McLaren with 
Red Bull's Max Verstappen a 
sensational sixth after starting 
from 20th following a crash 
in qualifying.
But there was disaster for 
home hero Oscar Piastri, 
who crashed on his out-lap 
to the grid and failed to start 
with major damage to his 
McLaren.
With the virtual safety car 
repeatedly brought out, 
pre-season favourite Russell 
stayed calm to clock a sixth 
Grand Prix win and his first 
since Singapore last year.

"Feeling incredible. It was a 
hell of a fight in the begin-
ning," said Russell. "We knew 
it was going to be challeng-
ing.
"I made a bad start and 
some really tight battles with 
Charles at the start. Just re-
ally glad to cross the finish 
line."

Under new rules, half of 
every power unit now is a 
battery and drivers had to 
recharge while braking or by 
lifting off the throttle to avoid 
it draining.
The challenge of Mel-
bourne's 58-lap Albert Park 
circuit was its long sweep-
ing straights, which deplete 
batteries, and relatively few 
twisty turns to brake and 
charge it up again.
Five cars failed to finish as 
they grappled with the 
changes, including Piastri, 
Audi's Nico Hulkenberg, Red 
Bull's Isack Hadjar, Cadillac's 
Valtteri Bottas and Aston 
Martin's Fernando Alonso.

- Strong pace -
"Was not the best start we 
could have wished for, lost a 
lot of places and I had to re-
cover," said Italy's Antonelli, 
who crashed heavily on Sat-
urday and only just made 
qualifying after a major car 
rebuild.
"But overall was a good 
race, the pace was really 
strong especially at the end."
In fine conditions, Haas' Ollie 
Bearman was seventh and 
rookie Arvid Lindblad eighth 
in his Racing Bull. Audi's Ga-
briel Bortoleto and Alpine's 
Pierre Gasly rounded out the 
top 10.
"It was a very, very tricky 

race. None of us knew what 
to expect," said Leclerc.
"It has been quite challeng-
ing. It looked like Mercedes 
had a bit more pace than 
us today."
When the lights turned green 
Leclerc, on medium tyres, 
got a jump on Russell while 
Antonelli, who started sec-
ond, slid down to seventh.
Hamilton also had a flying 
start for Ferrari and surged 
to third, ahead of Hadjar.
Russell immediately hit 
back, reclaiming the lead 
on lap two before Leclerc 
responded a lap later to go 
first again as they and Ham-
ilton began pulling clear.

It morphed into a thrilling 
wheel-to-wheel battle at the 
front, with the lead chang-
ing hands three times on lap 
eight as Russell and Leclerc 
fought for supremacy.

The virtual safety car came 
out on lap 12 when Hadjar's 
car stopped with Russell and 
Antonelli pitting and coming 
back on hards.
Leclerc and Hamilton stayed 
out and when they resumed 
the Ferraris were 10 seconds 
clear of Russell, with Lind-
blad, Antonelli and Verstap-
pen making up the top six.
The virtual safety car was 
again deployed when Bot-
tas retired with Russell eight 
seconds behind the Scu-
deria when they got going 
again.
With his tyres starting to wear, 
Leclerc pitted on lap 26 but 
Hamilton stayed out and 
was passed by Russell before 
coming in.
Russell radioed that he 
thought a one-stop race was 
viable and he began pulling 
clear, with Antonelli second.
And there was no way back 
for the Ferraris, who were 15 
seconds behind and barely 
made a dent in the Mer-
cedes advantage in the 
second half of the race.
The season moves to China 
next weekend before Ja-
pan. Rounds four and five 
are scheduled for Bahrain 
and Saudi Arabia but are 
under threat given the war 
in Iran.q

Mercedes' British driver George Russell (R) sprays champagne as he celebrates winning with 
second-placed Mercedes' Italian driver Kimi Antonelli (L) on the podium after the Formula One 
Australian Grand Prix at the Albert Park Circuit in Melbourne on March 8, 2026. 

Sabalenka sails into Indian Wells last 16

Indian Wells, United States
World number one Aryna 
Sabalenka powered past 
Romania's Jaqueline Cris-
tian 6-4, 6-1 on Sunday to 

reach the fourth round at 
Indian Wells.
The Belarusian star belted 
23 winners in an impressive 
display against her 35th-

ranked opponent and will 
next face either 16th-seed-
ed Naomi Osaka of Japan 
or Camila Osorio.
There were a few blips, 
notably a double fault on 
break point as she served 
for the opening set. Sa-
balenka responded by 
breaking Cristian to pocket 
the set and was satisfied 
with an overpowering per-
formance.
"I knew that she was not 
going to give up easily," 
she said. "That's why I was 
super-focused, especially 
on my serve. I didn't want 
to give her much oppor-
tunity so super-happy with 
the serving, with the game 
and of course with the win."
In other matches, Osaka 

faced off against Osorio af-
ter falling to the Colombian 
in the first round last year.
Four-time Grand Slam 
champion Osaka is play-
ing her first tournament 
since withdrawing before 
her Australian Open third-
round match with an ab-
dominal injury.

Osaka -- who won her first 
WTA title at Indian Wells in 
2018 -- booked her third-
round berth with a rela-
tively smooth 7-5, 6-2 vic-
tory over qualifier Victoria 
Jimenez Kasintseva while 
Osorio saved three match 
points in her second round 
victory over Iva Jovic.
Sixth-seeded American 
Amanda Anisimova faces 

another former Grand Slam 
champion in Britain's Emma 
Raducanu, who last month 
reached her first WTA final 
since her shock run to the 
2021 US Open title.
Fourth-seeded Coco Gauff 
headlines the night session, 
taking on rising Philippines 
star Alexandra Eala -- who 
gets a quick chance for 
revenge after falling 6-0, 
6-2 to the American in the 
Dubai quarter-finals last 
month.
"I'm excited," Eala said. "It 
was a tough match for me 
last time. I think she played 
really well. So all I can do 
is take the learnings that I 
have from our last match 
and try to implement that 
in our next one."q

Aryna Sabalenka plays a forehand in a match against Jaqueline 
Cristian of Romania during Day 5 of the BNP Paribas Open at 
Indian Wells Tennis Garden on March 08, 2026 in Indian Wells, 
California. 
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White House UFC event to be headlined by Topuria-Gaethje
Washington, United States
An Ultimate Fighting Cham-
pionship event to be staged 
on the White House's South 
Lawn in June will he head-
lined by Ilia Topuria and 
Justin Gaethje, the UFC an-
nounced Saturday.
The lightweight champion-
ship clash will top a bill of 
six fights set to take place 
on the US Flag Day holiday 
and the 80th birthday of 
President Donald Trump, 
who is an avowed UFC fan.
The June 14 event has been 
dubbed "UFC Freedom 250," 
in reference to the United 
States' 250th anniversary cel-
ebrations this summer.
Topuria is one of the UFC's 
top rated fighters and a dou-
ble-weight champion who 
has won all 17 of his fights.
A former featherweight 
champion, he earned the 
lightweight belt last year by 
knocking out Brazil's Charles 
Oliveira before temporar-
ily stepping away from the 
sport for personal reasons.
Born in Germany to Geor-
gian refugee parents, To-
puria moved to Spain as 
a teenager, and has both 
Georgian and Spanish citi-
zenship. In Topuria's UFC 
absence, Arizona native 
Gaethje won an interim 
lightweight title, but will now 
have a chance to capture 
the undisputed champion-
ship. The 37-year-old Ameri-
can has a 27-5 record in UFC.

Trump has said a stadium for 
more than 100,000 people 
would be constructed in 
front of the White House for 
the fight, although organiz-
ers have since said the event 
is expected to host some 
3,000 to 4,000 people at the 
heart of Washington DC.
Large screens to view the 
event are expected to be 
raised in other places near 
the White House for larger 
crowds to watch the show.
The event was originally an-
nounced for July 4, which is 
Independence Day in the 
US, before being moved to 
Trump's birthday.
The Republican president 
has also unveiled plans for 
an IndyCar race on the 
streets of Washington to 
mark the 250th anniversary 
of the country's indepen-
dence. UFC is the largest 
and most successful orga-
nization in the burgeoning 

world of MMA, a blend of 
martial arts disciplines like 
jiu-jitsu, kickboxing, boxing 
and wrestling.
Bouts take place in an eight-
sided ring -- dubbed "The 
Octagon" -- bounded by a 
chainlink fence.
With few exceptions -- such 
as eye-gouging -- male and 
female fighters are allowed 
to employ almost any tech-
nique to attack their oppo-
nent. 
The sport's popularity with 
young men -- a key demo-
graphic in the 2024 US elec-
tion -- and Trump's long as-
sociation with the UFC have 
made the president a regular 
fixture at some of its more 
high-profile events, where 
he is greeted like a rock star.
Its brutal nature and high 
injury rate mean the sport 
is controversial, with doc-
tors decrying the potential 

for brain damage amongst 
fighters who are repeated-

ly hit in the head, though 
it has gained increasing 

mainstream acceptance 
in recent years.q

Justin Gaethje of the United States looks on before the interim lightweight title bout against Paddy 
Pimblett of England in UFC 324 at T-Mobile Arena on January 24, 2026 in Las Vegas, Nevada.
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Create precious memories in the heart of Costa Linda Beach Resort
Water’s Edge Restaurant offers the complete vacation experience! 

(Eagle Beach) – Consider your family dinner plans taken 
care of at Water’s Edge. Located in the heart of the Costa 
Linda Beach Resort and on the shores of the world-famous 
Eagle Beach in Aruba, Water’s Edge offers an elegant yet 
cozy dining experience that the entire family can enjoy. 
Whether you’re craving Steak, Seafood, International Dishes 
or a bit of the Caribbean flare, Water’s Edge caters to 
all your culinary needs, all the while offering you a cozy 
and flexible service with a spectacular view of Aruba’s 
top-rated sandy beaches.  

Water’s Edge’s new menu has a great variety of ap-
petizers, main courses and delicious desserts all on one 
menu specially made just for you. From the minute you 
arrive there will be a great staff welcoming you with the 
most contagious smiles and warmth. Flexible and profes-
sional service allows you to enjoy your meal in the cool 
and elegant indoor dining area, on the sandy, breezy 
beaches of Eagle Beach or by the open bar outside. 
Serving breakfast, lunch and dinner, Water’s Edge has it 
all for you, any time of the day. 
Start your day off with a hearty breakfast. Water’s Edge 
offers a variety of delicious breakfast items, including their 
house specialties of Avocado Toast, Chicken & Waffles 
made with homemade Belgium waffles and topped with 
a gorgeous hot honey sauce. If you want something on 
the sweeter side, try their Crème Brûlée French Toast, 
served with an in-house mascarpone whip cream and 
topped with fresh fruit and powdered sugar. Or maybe 
the Traditional American Breakfast is more to your liking, 
complete with any kind of serving of eggs, bacon, sausage 
and toast, served with a side of hash browns.  

For lunch, keep it easy with their handheld items like their 
Bacon and Cheddar Burger, Mediterranean Quesadillas 
or Street Tacos. Want a taste of the Caribbean? Try the 
Grouper Reuben; A local twist to the traditional Reuben, 
complete with rye bread, in-house 1000 island dressing, 
sauerkraut and grilled grouper, served with a side of Ca-
jun Fries. 

Dinner plans are set with Water’s Edge 
mouthwatering dinner menu. Start your 
gastronomic journey with a scrumptious ap-
petizer such as the Maryland Crab Cakes, 
maybe the Crispy Calamari or the delec-
table Coconut Shrimp. You can also opt for 
their Water’s Edge House Wedge Salad or 
freshly made Shrimp Louie Salad, made with 
poached shrimp, tossed in Louie dressing, 
fresh avocados and vine ripe tomatoes. 
For something a bit heartier, try their classic 
French Onion Soup, Lobster Bisque or Crab 
and Corn Chowder.  

Follow your appetizers with your choice of 
Seafood, Chicken or Pasta dishes. Enjoy 
their succulent Shrimp and Clam Sauce with 
Angel Hair Pasta, a nice plate of Chicken 
Francese or explore the Water’s Edge Fish 
Market—your pick of Mahi Mahi, Snapper, 
Grouper or Salmon, served with homemade 
mashed potatoes, sauce of choice and 
fresh herbs and vegetables.  

Meat Lovers will have their fix with choices of 
Steak, including a Petite Filet, French Rack 
of Lambs or their famous 14oz pan-seared 
Pork finished with a fantastic apple glaze. 
All our steaks options are seasoned with a 
blend of kosher salt and freshly cracked 
black pepper. Served with homemade 
mashed potatoes, seasoned vegetables 
and a choice of red wine reduction, green 
peppercorn demi-glace, mushroom sauce, 
chimichurri or bacon blue cheese butter. 
Enjoy it with a side of fresh asparagus, sea-
sonal vegetables, and four different types of 
fries. Combine your meal with your personal 
choice of international and exclusive wines.  

Kids will enjoy every item of the specially 
compiled Kids Menu and there are also 
optional dishes for all vegans, vegetarians 

and gluten-free guests.  

End the culinary voyage with some luscious 
sweetness. Choose from a variety of dessert 
options, including a piece of coconut flan, 
NY cheesecake, carrot cake, chocolate 
brownie or our classic Tiramisu with kahlua 
and amaretto served with chocolate sauce 
and coffee jelly. Not to mention the fresh 
and light piece of key lime pie. 

Live entertainment 
For seven nights a week, there is live enter-
tainment by the best local artists for you to 
enjoy. Whether you’re in a romantic mood, 
or more in a swinging mood, every night is a 
relaxing experience under the stars, where 
you can combine great music with delicious 
cocktails. In addition, Water’s Edge offers 
three daily Happy Hours from 12pm-1pm, 
4pm-6pm and again from 9pm-10pm with 
all premium brands specially priced. 

Water’s Edge prides itself on bringing el-
egance and comfort to your dining expe-
rience, offering personalized service fit for 
everybody’s needs. 

Water’s Edge is open 
daily from 8am – 11pm 

To reserve your table please call +297 583 
8000 Ext. 8106 or + 297 586 9494 (direct), or 
reserve your table online at reservations@
watersedgearuba.com. For more informa-
tion about the menus, entertainment and 
hours, please visit the website watersedgea-
ruba.com q


