


How fun would it be to turn yourself invisible? Keeping aside the thin line between adventurous and creepy, wouldn’t it be
useful to hide from nosy neighbours who want the full backstory of every person who visits you? Or from that professor who
is expecting your final draft while you were busy doomscrolling till the deadline? Definitely useful to hide from your ex if you
accidentally bump into them at a party you didn’t want to attend in the first place. And if invisibility isn’t an option, blending
into the background would do just fine. 

If you’re a Marvel movie fan, you might remember Drax the Destroyer from The Guardians of the Galaxy, standing ridiculously
still, failing spectacularly to blend in, yet confidently declaring, “I’ve mastered the ability of standing so incredibly still that I
become invisible to the eye.” Sigh. Sadly, we don’t have Harry Potter’s cloak of invisibility nor the One Ring from The Lord of the
Rings that renders its wearer unseen. We could try channelling The Talented Mr Ripley, but that wouldn’t do, would it? None
of us wants to become impostors… not while the law still exists, anyway.

But in the ocean? Impostor syndrome can save lives. Because camouflage underwater isn’t a party trick or a superpower- it’s a
survival strategy. Imagine your survival depending on your wardrobe decisions. Octopuses live this reality daily, without
turning into Davy Jones (argh, faux pas) or donning an Oswald (from Pogo) hat. Even for mundane tasks like floating around or
minding their business, they keep their tickling tentacles alert, ready to switch guises faster than you can blink. Nudibranchs,
meanwhile, keep hogging the limelight with their bold, bright style…not because they love photoshoots, but because they
need to send warning signals with their fashion sense, to keep predators at bay. Jellyfish, on the other hand, float around
without the need for invisibility cloaks thanks to their translucent bodies, blending seamlessly in the water and unconcerned
with fashion critics, though occasionally finding themselves quite unexpectedly inside the jaws of a leatherback turtle.

I’m not saying it’s not marvellous. If I could be a sea slug, I’d want to slay and escape predators. But I’d still struggle to choose
whether I want to look like a sensible spotted hanky, a fancy-shmancy, elegantly-riffled chocolate-orange cookie, or a piece of
one of Ranveer Singh’s fluorescent Dil Khush shirts that’s come alive. Nudibranchs, frankly, look like they were designed by
someone three hours into a mushroom trip.

The ocean fully supports this creative chaos. After all, it runs on deception. If you thought Damon Salvatore from The Vampire
Diaries was unpredictable, prepare to have a few neurons do backflips underwater, because sea creatures will surprise you,
shock you and occasionally punch you. Yes, I recently read a paper suggesting octopuses may punch fish purely out of spite.
Imagine swimming to school with your friends, taking a detour, only to get slapped by a huge octopus around the bend.

Dear Reader,

https://marvelcinematicuniverse.fandom.com/wiki/Drax_the_Destroyer
https://harrypotter.fandom.com/wiki/Cloak_of_Invisibility
https://lotr.fandom.com/wiki/One_Ring
https://villains.fandom.com/wiki/Tom_Ripley
https://pirates.fandom.com/wiki/Davy_Jones
https://oswald.fandom.com/wiki/Oswald
https://vampirediaries.fandom.com/wiki/Damon_Salvatore
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Further reading:

1. International Union for Conservation of Nature. (2020). Taeniura lymma. The IUCN Red List of Threatened Species 2020: e.T130435A104017422.
https://www.iucnredlist.org

2.Froese, R., & Pauly, D. (Eds.). (2025). Taeniura lymma (Bluespotted ribbontail ray). FishBase.https://www.fishbase.se/summary/5399
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You can write to Titus at titus@dakshin.org,
titusimmanuel@gmail.com or connect with him

on Instagram @titusimmanuel86

Advice you would give to those considering a career in marine
research and conservation...

I feel it’s important to find a balance between our work and our
personal lives. It’s easy to pour everything into research,
especially when you truly love what you do, but there is a whole
world outside your work that also deserves your time and
attention.

Progress in this field can be slow, so it’s important to celebrate
small wins along the way. Acknowledging the effort it takes to
learn new methods, surviving tough field seasons, and being able
to ask better questions than you did before- these go a long way! 

Finally, remember that not everyone starts from the same
platform. Be kind to fellow researchers, support them where you
can, and help create environments that are welcoming and
inclusive.

Completing my PhD after that required considerable support
from colleagues and family. While the process was challenging
and not without self-doubt, it reinforced the value of community,
resilience, and perseverance in academic life.

Spending long stretches in the Andaman Islands has meant being
away from family and missing important moments, including
weddings and milestones of close friends and relatives.

mailto:titus@dakshin.org
mailto:titusimmanuel@gmail.com
https://www.instagram.com/titusimmanuel86/


Source: Abigail. (2024, January 27). Crab cooked in coconut milk
(Ginataang Alimango with Sitaw at Kalabasa). Manila Spoon.
https://www.manilaspoon.com/crab-cooked-in-coconut-milk/

Filipino Ginataang Alimango with Sitaw at Kalabasa (crab
cooked in coconut milk with vegetables) is a comforting
seafood dish that features crab (alimango or alimasag), long
beans (sitaw), and squash (Filipino kalabasa) cooked in a
flavorful coconut milk-based sauce. Typically served over
rice, this dish is a popular choice in Filipino cuisine,
showcasing the country’s love for combining fresh seafood
with the indulgent creaminess of coconut milk.

From the Galley
ginataang alimango
with sitaw at kalabasa

This recipe has been shared by Abby from the Philippines on
her website Manila Spoons, as part of her grandmother’s
authentic recipe for crab and squash stew.

Image: Wikimedia Commons

https://www.manilaspoon.com/crab-cooked-in-coconut-milk/?utm_source=chatgpt.com


1.Heat oil. Sauté garlic briefly, just until aromatic, then add the
shallots. Sauté for about 1 minute, then add the diced tomato.

2.Add crabs and pour in the coconut milk. Add fish sauce to taste.
Bring to a boil. 

3.Cook crab until they fully change colour. Stir and turn the
       crab on its side if needed to cook evenly.

4.Add the vegetables and the green banana pepper or 
      red chilis. Continue to cook until the vegetables are
      tender, 3-5 minutes. 

5.Add just enough coconut cream to thicken
      the sauce slightly and allow it to boil. 

6.Mix everything as needed to ensure 
     even cooking. Taste and adjust 
     seasoning with extra salt and
     pepper, if needed. 

7.Serve hot with rice. Drizzle the
       sauce all over.

1 tablespoon oil 
6 cloves garlic, thinly sliced 
2 medium shallots, sliced 
1 plum tomato, finely diced 
2.2 lbs (1 kilo) crab (alimango or
alimasag) 
13.5 oz can of coconut milk 
2-3 tablespoons fish sauce or to
taste, see notes
1 bunch long beans, cut into 3-
inch lengths (roughly 1 1/2 cups
or more) 
1/2 Filipino squash or butternut
squash (roughly 2 cups or more) 
2 banana peppers or red chili
pepper, adjust the amount to the
level of spiciness desired 
13.5 oz can coconut cream, as
needed 
Salt and pepper, to taste

how to cook...ingredients











Images: Tanmay Wagh

AI generated graphics















Drop us an email with your feedback and suggestions.
Send us your artwork and articles on marine wildlife.

Share your work on marine research and conservation with us.
You may get featured in our next issue!  

Don't forget to write to us! 

Not Just Soup shark stories, turtle tales and more...

mailto:marineflagships@dakshin.org


Stay updated on the marine world by subscribing to Not Just Soup! 
You can also reach out to us at marineflagships@dakshin.org.

Copyright (c) 2026 Not Just Soup. All rights reserved.

Our mailing address is:
Dakshin Foundation
2203, 8th Main, MCECHS Layout, D Block
Sahakar Nagar, Bengaluru, Karnataka 560092

http://www.dakshin.org/
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