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“It	was	only	a	kiss,	how	did	it	end	
up	like	this?”

The	 Killers	 couldn’t	 have	
said	 it	 better.	 Every	 sort	 of	 sexual	
encounter	between	any	 two	people	
generally	begins	with	“only	a	kiss”.	
The	kiss	is,	in	fact,	one	of	the	most	
sensual	 acts,	 but	 how	 exactly	 did	
it	 come	 to	 be	 thought	 of	 as	 such	
a	 sexual	 gesture?	 After	 all,	 there	
are	many	different	 types	of	 kisses,	
and	we	obviously	 don’t	 go	 around	
kissing	 our	 parents,	 siblings,	 and	
friends	 in	 the	 same	 sexual	manner	
we	would	our	partners	or	hook-ups.	
	 In	The Kiss and its History,	
author	 Christopher	 Nyrop	 catego-
rizes	five	 types	of	kisses:	kisses	of	
love,	 affection,	 peace,	 respect,	 and	
friendship.	Although	 there	 is	 often	
overlap	between	these	types	of	kiss-
es,	it’s	obvious	as	to	which	type	of	
kiss	we	use	 for	 different	 people	 in	
our	lives.
	 There	 is	 no	 known	 mo-
ment	 in	 history	 in	 which	 the	 kiss	
came	 to	 be.	 Some	 anthropologists	
speculate	 that	 kissing	 first	 came	
about	 during	 the	 era	 of	Alexander	
the	 Great,	 however	 kiss-like	 signs	
of	 affections	 most	 likely	 existed	
long	 existed	 before	 Alexander’s	
time.	Chances	are	 the	kiss	was	de-
vised	around	 the	 same	 time	as	hu-
mankind	learned	to	stand	on	its	own	
two	feet.	

Anthropologists	 have	 also	
hypothesized	 that	 the	 kiss	 is	 most	

obviously	a	universal	cultural	prac-
tice,	 and	 may	 be	 one	 of	 the	 first	
learned	 behaviours	 in	 our	 early	
years.	

But	the	kiss	is	also	part	of	
our	 instinctive	 nature.	 Even	 in	 the	
animal	kingdom,	animals	may	kiss	
by	licking,	either	within	or	without	
species	groups.

Possibly	 nothing	 is	 more	
basic	than	the	kiss	as	a	form	of	sex-
ual	expression.	Let’s	be	honest:	the	
kiss	can	be	the	ultimate	indicator	of	
a	 person’s	 character,	 and	 an	 even	
better	way	 to	 tell	 us	when	 to	 take	
a	relationship	that	much	further,	or	
when	to	get	the	heck	out.

When	 someone	 is	 a	 poor	
kisser,	it’s	more	than	likely	an	obvi-
ous	sign	to	make	a	speedy	exit.		
	 Spare	 yourself	 the	 sexual	
dissatisfaction	and	tell	a	little	white	
lie	about	a	scheduling	error.	“Oops,	
looks	like	that	midterm	really	is	to-
morrow	morning.”	

Although	 unique	 to	 each	

person,	 commonly	 accepted	 indi-
cators	 of	 a	 bad	 kiss	 include	 slop-
piness	and	the	suck-face	factor.	No	
one	 likes	 their	 lip	 area	 marinated	
in	 another	 person’s	 salvia,	 but	 an	
even	worse	fate	is	being	suffocated	
while	kissing.	The	second	you	feel	
your	partner’s	mouth	pulling	you	in	
like	a	black	hole	in	some	sci-fi	flick	
or	get	 the	sudden	urge	 to	vomit	as	
you	 feel	 a	 tongue	 that	 is	 not	 your	
own	 tickling	 your	 uvula,	 then	 you	
know	 the	kiss	has	 taken	 a	 turn	 for	
the	worse.	

Unless	 of	 course	 you	 en-
joy	 the	 aggressiveness,	 then	 by	 all	
means	 feel	 free	 to	 re-enact	 your	
adult	film	fantasies.	Also,	overzeal-
ous	 biting	 can	 also	 be	 a	 red	 light	
when	kissing,	 especially	 if	 it	 takes	
place	during	a	Frenchie.
	 So	that’s	what	ruins	a	 lip-
lock.	 But	 what	 makes	 for	 a	 good	
kiss?	Well,	there’s	no	definitive	an-
swer,	 but	 if	 you’re	 looking	 for	 di-
rections,	 pay	 attention	 to	 your	 lip	
movements.	
	 Start	 slow	 and	 respond	 to	
cues	from	your	partner.	You	should	
be	 able	 to	 discern	 what	 they	 like	
and	what	 they	don’t,	depending	on	
whether	 they	pull	 away	or	 indulge	
even	further.	
	 Although	the	kiss	is	as	an-
cient	as	Great	Aunt	Gretel’s	super-
secret	schnitzel	 recipe,	 it	 is	neither	
outdated	 nor	 dried	 up	 like	 Great	
Aunt	Gretel.	
	 So,	 don’t	 underestimate	
what	 the	 power	 of	 the	 kiss	 can	 do	
for	you	and	your	love	life.	
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Every great relationship begins with that initial kiss
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Curried Lentil Soup
Ingredients:
2 tablespoons olive oil, divided
1.5 cups chopped onion (approx 1 medium onion)
1 large carrot, chopped
2 large garlic cloves, finely chopped
1 celery stalk, chopped (optional)
1.5-2 tablespoons curry powder 
1 cup uncooked green lentils, rinsed and picked over
4 cups water
1 tablespoon fresh lemon juice
Kosher salt & black pepper, to taste 
2 green onions, thinly sliced
1 lemon, cut into 6 wedges

 
Directions:
1. Heat olive oil in heavy large skillet or pot over medium heat. Add chopped 
onion, optional celery, and carrot and sprinkle with salt and pepper. Cook until 
onion is translucent, stirring occasionally, about 5 minutes or so.

2. Add finely chopped garlic and stir until vegetables are soft but not brown, 
about five minutes longer. Reduce heat if necessary to avoid burning.

3. Add curry powder. I started with 1.5 tablespoons. Now, add the rinsed un-
cooked lentils and four cups water. Season with a sprinkle of kosher salt and pep-
per, add in lemon juice, and bring to a boil. Reduce heat to medium and simmer 
until lentils are tender, about 30 minutes.

4. When lentils are tender, I poured about half of the soup into my blender and I 
blended the soup for a minute. I did this to create a very thick texture. After blend-
ing, stir the soup back into the skillet/pot and you will have a very thick soup with 
some chunky pieces left from the soup you did not process.

5. Season to taste with salt, pepper, and additional curry powder, if desired. 
Sprinkle with thinly sliced green onions and serve with lemon wedges.
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