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… Rudyard Kipling penned one of 
the most anthologized poems of the 
English language X3

Lookin' lazy 
at the sea...

Myanmar Colonial Charmer
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DRIVE IN Sandy Cohen, AP 

‘Logan’ a satisfying end for 
Jackman’s WoLverine

Logan” is not for the faint 
of heart — not just be-

cause of its brutal violence, 
but because it packs an emo-
tional wallop you don’t typi-
cally expect from a comic- 
book movie.
Featuring Hugh Jackman’s 
final turn as Wolverine, “Lo-
gan” isn’t a shiny, colorful, 
superhero-style film, either. 
It’s gritty, dark, and a deeply 
satisfying conclusion for fans 
who’ve followed the clawed 
character through Jackman’s 
past eight movie outings with 
the X-Men and alone as Wol-
verine.
Writer-director James Man-
gold, who also directed 
2013’s “The Wolverine,” 
clearly loves the character as 
much as Jackman does, and 
both seem liberated by this 
film’s R rating. “Logan” is 
not a kids’ movie. It’s visce-
rally violent — lots of claws-
through-the-face shots — and 
emotionally profound as it 
explores the relationship be-
tween Logan and Professor X 
(Patrick Stewart).
Viewers would need some ba-
sic familiarity with these cha-
racters to fully appreciate the 
story told in “Logan.” If you 
don’t know anything about 
the relationship between the 
title mutant and Charles Xa-
vier (Stewart), the arc they 
experience in this film would 
be far less impactful.
(The quick version: Profes-
sor X is the de-facto leader 
of mutants, who most appre-

ciates them and their powers. 
Logan has resented the im-
mortality that comes with his 
mutant-ness, and has a lot 
softer heart than his claws 
would indicate.)
It’s the near future, and Lo-
gan is a hard-drinking limo-
driver for hire. As one of 
the few remaining mutants, 
he keeps a low profile while 
caring for an aging and ill 
Professor X, who’s hidden 
in a secret silo just south of 
the Mexican border. Half the 
time he babbles nonsense, but 
the professor tells him there’s 
a young mutant coming their 
way, and soon they’re char-
ged with Laura, a little girl 
who doesn’t speak but has 
deadly claws like Wolverine.
A slick-looking villain with 
a “Terminator” hand (a per-
fectly smarmy Boyd Hol-
brook) is interested in this 
young mutant as well. She 
was part of a pseudo-military 
genetic research project led 
by the evil Dr. Rice (Richard 
E. Grant, even smarmier).
Laura (entrancing newcomer 
Dafne Keen) is planning to 
meet the other kids Dr. Rice 
experimented on in Eden, a 
place they read about in an 
X-Men comic book. So meta.
Thus the story becomes a 
road movie, with Logan, Lau-
ra and Xavier comprising an 
endearing and offbeat family 
on their way to Eden as they 
try to outrun Dr. Rice and his 
goons. Logan is reluctant and 
disinterested, Xavier is kind 

and a little kooky, and Laura 
is mute.
Laura is also a killer badass, 
and Keen makes her so fun to 
watch. Imagine Wolverine’s 
powers in a pint-sized, pony-
tailed package. Between the 
11-year-old’s performance 
and flawless special effects, 
Keen’s fight scenes are as 
thrilling and bloodletting as 
any of Wolverine’s.
And Jackman doubly delivers 
as Wolverine. You’ll see what 
I mean when you watch the 
film. He is in top form as both 
an action star and an actor, 
bringing heart to his dramatic 
scenes and wielding unma-
tched adamantium power in 
the action sequences.
Beyond the claws, there’s 
also some cutting-edge car 
play, including a throw-down 
between a limo, two motor-
cycles and a barbed-wire 
fence. Mangold also manages 
to work in an anti-GMO mes-
sage about a Monsanto-like 
company and pay tribute to 
classic cinema with a nod to 
the 1953 Western, “Shane.”
“Logan” is a family drama, 
an action thriller and an epic 
superhero story. If this is in-
deed Jackman’s last Wolve-
rine film, he’s going out in 
heartfelt, high-class style.

“Logan,” a 20th Century Fox 
release, is rated R for “strong 
brutal violence and language 

throughout, and for brief 
nudity.” Running time: 141

minutes.

Hugh Jackman in a scene from "Logan"

BOOK IT

‘HigH noon’ book draWs doWn 
on HoLLyWood bLackList

Years of risking his life 
to protect his fellow ci-

tizens come to this climactic 
movie moment: The lawman, 
his gun still hot from a show-
down with an outlaw, tosses 
away his badge, a rejection of 
the society that has come to 
disrespect if not loathe what 
he represents.
For many baby boomers that 
scene brings to mind “Dirty 
Harry,” the 1971 crime thriller 
starring Clint Eastwood that 
questioned the state of Ame-
rican justice. Others, howe-
ver, think of “High Noon,” a 
1952 Western featuring Gary 
Cooper as Marshal Will Kane. 
He finds no help from the ci-
tizens of Hadleyville when 
a gunman comes to town 
seeking vengeance.
Instead of real-life concerns 
about crime and justice in the 
1950s, director Fred Zinne-
mann’s film can be taken as a 
meditation on the Hollywood 
blacklist. The marshal who 
goes from house to house and 
friend to friend begging for 
help is not unlike the black-
listed screenwriters, directors 
and stars who found themsel-
ves to be pariahs for refusing 
to name others who were 
or had been members of the 
Communist Party.
Such a reading of a low-bu-
dget Western isn’t a stretch 
when you know the backstory 
provided by “High Noon: 
The Hollywood Blacklist and 
the Making of an American 
Classic.” Mixing elements of 
biography, social history and 
film analysis, author Glenn 
Frankel uncovers drama and 
tragedy not usually found in 
discussions of moviemaking. 
His detailed narrative is a pri-
mer for those who don’t un-

derstand how the blacklist era 
endangered free speech and 
other constitutional values.
Screenwriter Carl Foreman 
found himself in Kane’s boots 
as his former ties to the Com-
munist Party surfaced while 
“High Noon” was in produc-
tion. He tried to zig and zag 
his way through congressio-
nal inquiries about his past, 
refusing to “name names” to 
save his own career. Ultima-
tely he lost his assistant pro-
ducer’s credit on the film, sold 
his share in the production 
company behind it and spent 
years in self-imposed exile in 
Britain.
Even then, Foreman had to 
hide his talent, forgoing cre-
dit (and an Academy Award) 
for writing the screenplay 
to 1957’s “The Bridge on 
the River Kwai.” (The film 
academy in 1984 added Fo-
reman’s name to the “Kwai” 
credits. An Oscar was presen-
ted to his widow.)
One would think his friend 
Stanley Kramer would have 

backed him all the way. Fore-
man had written the five films 
that provided the foundation 
of Kramer’s production com-
pany, among them “Cham-
pion” with Kirk Douglas 
and “The Men” with Marlon 
Brando. Instead, Kramer sa-
crificed Foreman to save his 
company and his own repu-
tation, joining other good 
men and women who realized 
the communist witch hunt in 
Hollywood could not be bea-
ten, only weathered. Kramer 
went on to produce and direct 
socially daring films like “The 
Defiant Ones” and “Guess 
Who’s Coming to Dinner,” 
but he caved when facing a 
personal moment of truth. He 
and Foreman never spoke to 
each other again.
And what about that all- 
American male named Gary 
Cooper? As his friend Carl 
Foreman sought help, Coo-
per was less like Will Kane 
and more like the townsman 
who first offers to stand with 
the marshal but then, when no 
one else joins the effort, backs 
out. Indeed, Cooper took a pu-
blic stand alongside Foreman 
until the conservative press 
criticized him for it. He ended 
up with his second Academy 
Award — for portraying a 
man of courage and principle.
On the blacklist himself, the 
screenwriter Dalton Trumbo 
would later say there were no 
heroes or villains during that 
period, only victims. Looking 
back, it’s difficult not to see 
heroic traits in the victims who 
tried to resist the blacklist and 
in those who tried to help them 
— and villainy in those who 
set about ruining lives for po-
litical and personal gain.

Douglass K. Daniel, AP

“High Noon: The Hollywood 
Blacklist and the Making 
of an American Classic” 
(Bloomsbury) by Glenn Frankel

AP
 P

H
OT

O

tHe sHins Harness ‘HeartWorms’ 
on pLayfuL 5tH aLbum

tTUNES

James Mercer takes the helm on “Heartworms,” produ-
cing The Shins’ fifth album and shaping the band’s style 

and identity as much as ever. Mercer creates a diverse set 
of tunes which remain playful even when he explores re-
lationships where nothing appears to be simple or straigh-
tforward.
A folky guitar and snappy percussion drive “Mildenhall,” a 
true-to-life glimpse into Mercer’s military brat adolescence 
and “Painting a Hole” is the first of several tunes that seem 
musically inspired by those years Mercer spent in Britain 
in the 1980s.
“Cherry Hearts” has an angular, New Wave approach si-
milar to Howard Jones, while “Rubber Ballz” namechecks 
Paul Simon and may have settled on a harsh solution to 
every boy’s fantasy-gone-wrong, “And I just can’t get her 
out of my bed/Wish I’d gone with her sister instead.”

The title tune has more of the typically Mercer-ish confessions, wordy and rather resigned, with sounds 
which hark back to the band’s early albums, what has been described as a “return to the handmade.”
Album closer “The Fear” reverberates in that Radiohead-performing-Irish-Mariachi-music kind of way, 
small waves whose soothing repetition is upset by lines like, “This fear is a terrible drug/If only I had 
sense enough/To let it give away to love.”
Natalie Portman’s famous line in Zach Braff’s “Garden State” notwithstanding, The Shins may not chan-
ge your life but with albums like “Heartworms” they can definitely ease the tedium.

Pablo Gorondi, AP

The Shins, “Heartworms” (Aural 
Apothecary/Columbia Records)
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On the stairway rising to 
Moulmein’s great Buddhist 
shrine, the visiting British 

writer Rudyard Kipling was inspi-
red to pen one of the most antho-
logized poems of the English lan-
guage.
“By the old Moulmein pagoda, 
lookin’ lazy at the sea/There’s a 
Burma girl a-settin,’ and I know 
she thinks o’ me.,” go the opening 
lines of “Mandalay,” verses imbued 
with nostalgia for the wind-swept 
palms and twinkling temple bells 
the young poet left behind for the 
gray skies of England.
Today, 128 years later after Ki-
pling’s infatuation, the Kyaik Than 
Lan pagoda remains a prime attrac-
tion for pilgrims and tourists. Its 
soaring, gilded stupa gleams on a 
ridge overlooking a city of greenery 
and watery expanses which has re-
tained links to the British colonial 
past that Kipling chronicled. The 

Denis D. Gray, Mawlamyine

Myanmar’s ex-colonial capital 
captivates with faded glory

Burmese women he noticed can be 
seen there too, some wearing the 
traditional sarongs long discarded 
in most of Asia, some chatting on 
smartphones as they circumambu-
late the stupa in proper Buddhist 
fashion.
Despite the intrusions of modern 
technology and being Myanmar’s 
fourth largest city, Mawlamyine (as 
Moulmein is now officially spelled) 
still maintains an air of distance 
from the world’s mainstreams, in 
part because of its geography. It’s 
a long, 300-kilometer journey from 
Myanmar’s international gateway 
of Yangon, the other options being a 
rickety train ride or sporadic flights.

For decades, foreigners were 
banned from the area due to 

an insurgency. Tourists are still 
few compared to an influx to other 
areas of Myanmar, formerly known 
as Burma, that followed the end of 

military rule in 2011 and the electo-
ral victory of pro-democracy leader 
Aung San Suu Kyi last year.
Our party recently took the most 
scenic route to Mawlamyine: by car 
from Yangon to Hpa-An, the plea-
sant capital of Myanmar’s Karen 
State, and from there by hired boat 
down the Salween, one of the wor-
ld’s longest, still free-flowing ri-
vers. Before it empties into the sea, 
the Salween enhances Mawlamyi-
ne’s charm, flowing past its Strand 
Road where families stroll to view 
the sunset across the broad stream.
Mawlamyine wasn’t always a 
byway. After the first Anglo-Bur-
mese war, the British made it their 
capital between 1826 and 1852, bui-
lding government offices, churches 
and a massive prison. They started 
business enterprises and the coun-
try’s first newspaper.
Many of these relics of the British 
Raj remain along with mosques, 

Hindu temples and even a slice of 
Americana, reflecting Mawlamyi-
ne’s great diversity.
One of the earliest American mis-
sionaries to foreign lands, the le-
gendary Adoniram Judson, built 
the town’s First Baptist Church in 
1827, going on to write an English- 
Burmese dictionary and transla-
te the Bible into Burmese during 
his nearly 40 years in the country. 
Nearby stands the St. Mathew’s 
Anglican church, erected in 1887 
and still in use, although like many 
of the city’s heritage buildings in 
a state of picturesque decay: Vege-
tation sprouts from peeling brick 
walls and the tower clock is perpe-
tually set at 6:54 p.m.
Given Mawlamyine’s numerous 
Buddhist temples, one can succumb 
to pagoda fatigue. But aside from 
“Kipling’s,” said to date back to 875 
and enshrine a hair of the Lord Bu-
ddha, the Yadarbon Myint Monas-
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tery is a must although rarely visi-
ted. The monastery’s small palace 
contains some of Myanmar’s most 
exquisite carvings, commissioned 
by Queen Sein Don, one of 45 con-
sorts of the Mindon, the penultima-
te king of Myanmar.

The queen came here after Man-
dalay was seized by the British 

in 1885, bringing with her crafts-
men from the royal capital. What 
they created has special value since 
Mandalay’s royal palace and most 
of its artistic treasures were des-
troyed in World War II.
While Mawlamyine’s Buddhist 
shrines will surely be preserved, 
the colonial heritage along with the 
city’s unique character, is imperi-
led. Dr. Tin Soe, a longtime resident, 
says the fledgling local government 
lacks expertise, the still powerful 
military has sold public land to line 
its pockets and the public sees little 
value in the old buildings.
“The government has not time, no 
budget and no brains,” he says.
But a glimmer of hope comes from 
Yangon where the Yangon Heritage 
Trust is spearheading a generally 
successful campaign to save the ci-
ty’s magnificent colonial architec-
ture from the bulldozer and decay.

The Kyaik Than Lan pagoda remains a prime attraction for pilgrims and tourists
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WORLD OF BACCHUS Jacky I.F. Cheong

(Continued from “The Pride of Peru” on February 
17, 2017)

The jewel in the Spanish crown, the Viceroyalty 
of Peru used to be amongst the most prosperous 
areas of the entire New World, in addition to being 
the single most important wine-producing region 
of South America for at least 100 years. That Peru 
ceased to be a wine powerhouse is extraordinary, 
and indeed it was due to dramatic circumstances.
Peru became a victim of its own success. With ideal 
growing conditions for vines and grapes, Peruvian 
wine began to challenge continental Spanish wine. 
For economic and political reasons, Spain under the 
reign of the Habsburgs banned the plantation of any 
new vineyards in 1595, and gradually banned all 
exports of Peruvian wine – with the sole exception 
of sacramental wine, the Habsburgs being good 
Catholics – starting from 1614. These policies were 
maintained under the reign of the Bourbons and the 
intermittent Bonapartes.
In 1687, a magnitude 8.7 earthquake and conse-
quent tsunami virtually obliterated all wine infras-
tructure in Peru – vineyards, wineries and cellars 
alike. This natural disaster has few equivalents in 
European history, the Great Lisbon Earthquake of 
1755 maybe. It not only marked the end of the Peru-
vian wine boom, but also heralded the rise of Chile, 
which began to export wheat to crisis-hit Peru. The 
fortune of the two countries – Chile and Peru de-
clared independence from Spain in 1810 and 1821 
respectively – would reverse.
Starting from the mid-18th century, the Society of 
Jesus was suppressed in Europe and abroad, and the 
reason had more to do with politics than theology. 

The Jesuits, nicknamed “God’s Marines”, were seen 
as too international and ultramontanist, i.e. holding 
papal authority to be superior to monarchical power, 
enraging quite a few rulers across Europe. Such 
suppression did not abate until the late 19th cen-
tury, and it took many more years before the world 
would see the first Jesuit pope. The Jesuits were 
pivotal in introducing and developing viticulture 
and winemaking in Peru; their suppression meant 
that precious expertise and know-how were lost. 
In the 19th century, the booming textile industry of 
newly industrialised Europe required large amount 
of cotton; Peru obliged, hence further restricting 
wine production.
Despite all this, Peru’s ideal growing conditions for 
vines and prolific production continued. As wine 
production and export were severely curtailed since 
the turn of the 17th century, the resourceful Peru-
vians began to produce Pisco, a distilled beverage 
made of grapes. The national drink of Peru, Pisco is 
as sacred to the Peruvians as Scotch to the Scots.

To be continued…

Special thanks to the Consulate General of Peru in 
Hong Kong & Macao for hosting the private tasting. 
The following spirits were tasted in the presence of 
Consul General Mr Sergio Manuel Avila Traverso 
and Deputy Consul General Mr Gonzalo Talave-
ra-Alvarez.

For further information or enquiry, contact Ms 
Rosie Wu of the Consulate General of Peru in Hong 
Kong & Macao; E: rosie@peruconsulate.org.hk; T: 
+852 2868 2622

Jacky I.F. Cheong is a legal professional by day and columnist by night. Having spent his formative years 
in Britain, France, and Germany, he regularly writes about wine, fine arts, classical music, and politics in 

several languages

The Pride of Peru II

cantonese

grand imperiaL court
5pm – 12midnight
T: 8802 2539
Level 2, MGM MACAU

imperiaL court 
Monday - Friday
11am - 3pm / 6pm - 11pm
Saturday, Sunday & Public Holidays
10am - 3pm / 3pm - 11pm 
T: 8802 2361
VIP Hotel Lobby, MGM MACAU

beiJing kitcHen
Level 1, Grand Hyatt Macau
Opening Hours
11:30am – 24:00

kam Lai Heen
Grand Lapa, Macau
956-1110 Avenida da  Amizade, 2/F
T: 8793 3821
11:00 - 15:00 / 18:00 – 22:00
(Close on Tuesday)

sHangHai min
Level 1, The Shops at The Boulevard
Opening Hours
11:00 – 15:00; 18:00 - 22:30

 
sHangHai
cataLpa garden
Mon - Sunday
11:00 - 15:00 / 17:30 - 23:00
Hotel Royal, 2-4
Estrada da Vitoria
T: 28552222

RESTAURANTS frencH

aux beaux arts
Monday – Friday
6pm – 12midnight
Saturday – Sunday
11am – 12midnight
T: 8802 2319
Grande Praça, MGM MACAU

gLobaL
Hard rock cafe
Level 2, Hard Rock Hotel
Opening Hours
Monday to Sunday : 11:00 - 02:00
Sunday : 10:00 - 02:00

café beLa vista
Grand Lapa, Macau
956-1110 Avenida da Amizade, 2/F
T: 87933871
Mon -Thurs
06:30 – 15:00 / 6:00 – 22:00
Fri – Sunday
06:30 – 22:00

mezza9 macau
Level 3, Grand Hyatt Macau
Opening Hours
Dinner: 5:30 – 11:00

vida rica (restaurant)
2/F, Avenida Dr Sun Yat Sen, NAPE
T:  8805 8918
Mon - Sunday
6:30 – 14:30 / 18:00 – 23:00

morton’s of cHicago 
The Venetian(r) Macao-Resort-Hotel 
Taipa, Macau 
T:853 8117 5000 
mortons.com
• Bar 
Open daily at 3pm 
• Dining Room 
Monday - Saturday: 13:00 - 23:00 
Sunday: 17:00 - 22:00

aba bar
5pm – 12midnight
T: 8802 2319
Grande Praça, MGM MACAU

pastry bar
10am – 8pm 
T: 8802 2324
Level 1, MGM MACAU

rossio
7am – 11pm 
T: 8802 2372
Grande Praça, MGM MACAU

square eigHt
24 hours
T: 8802 2389
Level 1, MGM MACAU

itaLian
La gondoLa
Mon - Sunday
11:00am – 11:00pm
Praia de Cheoc Van, Coloane, 
next to swimming  pool
T: 2888 0156

portofino
Casino Level1, Shop 1039,
The Venetian Macao
TEL: +853 8118 9950

afrikana
Monday to Sunday
6:00pm – 3:00am
Location : AfriKana, Macau Fisherman’s 
Wharf
Telephone Number : (853) 8299 3678

bars & pubs

38 Lounge
Altrira Macau,
Avenida de Kwong Tung, 38/F Taipa
Sun-Thu: 13:00 – 02:00
Fri, Sat and Eve of public holiday: 
15:00 – 03:00

r bar
Level 1, Hard Rock Hotel
Opening Hours
Sun to Thu:
11:00 – 23:00
Fri & Sat:
11:00 – 24:00

tHe st. regis bar
Level One, The St. Regis Macao
Cuisine: Light Fare
Atmosphere: Multi-Concept Bar
Setting: Refined, Inviting
Serving Style: Bar Menu
Dress Code: Casual
Hours: 12:00 PM - 1:00 AM; Afternoon Tea: 
2:00PM - 5:30 PM
Phone: +853 8113 3700
Email: stregisbar.macao@stregis.com

d2
Macau Fisherman's Wharf
Edf. New Orleans III
Macau

vida rica bar
2/F, Avenida Dr. Sun Yat Sen, NAPE
T: 8805 8928
Monday to Thusday: 12:00 – 00:00
Friday: 12:00 – 01:00
Saturday: 14:00 – 01:00
Sunday:  14:00 – 00:00

vasco
Grand Lapa, Macau
956-1110 Avenida da Amizade, 2/F
T: 8793 3831
Monday to Thursday: 18:30 – 12:00
Friday to Saturday: 18:00 – 02:00
Sunday: 18:00 – 24:00

Japanese
sHinJi by kanesaka
Level 1, Crown Towers
Lunch 12:00 - 15:00
Dinner 18:00 - 23:00
Closed on
Tuesday (Lunch and Dinner)
Wednesday (Lunch)

asian pacific
asia kitcHen
Level 2, SOHO at City of Dreams
Opening Hours
11:00 – 23:00

goLden paviLion
Level 1, Casino at City of Dreams
Opening Hours
24 Hours

goLden peacock
Casino Level1, Shop 1037,
The Venetian Macao
TEL: +853 8118 9696
Monday - Sunday:
11:00 - 23:00

portuguese
cLube miLitar
975 Avenida da Praia Grande
T: 2871 4000
12:30 – 15:00 / 19:00 – 23:00

fernando’s
9 Praia de Hac Sa, Coloane
T: 2888 2264
12:00 – 21:30

tHai

naam
Grand Lapa, Macau
956-1110  Avenida da Amizade, The Resort
T: 8793 4818
12:00 – 14:30 / 18:30 – 22:30 
(Close on Mondays)

San nicoláS 1615 PiSco 
MoSto Verde italia 2009
Made with 100 percent Italia grapes 
in mosto verde (literally: green 
must) style. Immaculately clean and 
thoroughly transparent, the aro-
matic nose presents Williams pear, 
garden herbs and daffodil. With 
a rounded mouthfeel, the fleshy 
palate supplies whitecurrant, palm 
sap and chrysanthemum tisane. 
Medium-full bodied at 42 percent, 
the floral entry continues through 
a jovial mid-palate, leading to a 
sweetish finish.

San nicoláS 1615 PiSco 
MoSto Verde Quebranta 
2010
Made with 100 percent Quebran-
ta grapes in mosto verde style. 
Immaculately clean and thoroughly 
transparent, the fragrant nose offers 
honeydew melon, rock sugar and 
frangipane. With a sprightly mouth-
feel, the juicy palate delivers green 
apple, fresh herbs and lime blos-
som. Medium-bodied at 42 percent, 
the fruit-driven entry carries onto a 
refreshing mid-palate, leading to a 
tangy finish.

San nicoláS 1615 PiSco 
acholado 2009
Made with a variety of grapes, 
hence acholado (literally: mixed). 
Immaculately clean and thorou-
ghly transparent, the heady nose 
provides sweet ginger, dried herbs 
and jasmine. With a piquant mou-
thfeel, the potent palate furnishes 
greengage, sultana and bouquet 
garni. Full-bodied at 42 percent, 
the spirituous entry persists throu-
gh a peppery mid-palate, leading 
to a fruity finish.
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FOOD & BEVERAGE Candice Choi, AP Food Industry Writer

Is “fake milk” spoiling the dairy 
industry’s image?

Dairy producers are calling for 
a crackdown on the almond, soy 
and rice “milks” they say are 
masquerading as the real thing 
and cloud the meaning of milk. A 
group that advocates for plant- 
based products, the Good Food 
Institute, countered this week by 
asking the Food and Drug Ad-
ministration to say terms such as 
“milk” and “sausage” can be used 
as long as they’re modified to 
make clear what’s in them.
It’s the latest dispute about what 
makes a food authentic, many of 
them stemming from developmen-
ts in manufacturing practices and 
specialized diets.
DiGiorno’s frozen chicken “wyn-
gz” were fodder for comedian Ste-
phen Colbert. An eggless spread 
provoked the ire of egg producers 
by calling itself “mayo.” And as 
far back as the 1880s, margarine 
was dismissed as “counterfeit but-
ter” by a Wisconsin lawmaker.

The U.S. actually spells out the 
required characteristics for a 
range of products such as French 
dressing, canned peas and raisin 
bread. It’s these federal standards 
of identity that often trigger the 
food fights.

COW, NUT, BEAN
Though soy milk and almond 
milk have become commonpla-
ce terms, milk’s standard of 
identity says it is obtained by 
the “complete milking of one 
or more healthy cows.” That’s a 
point the dairy industry is now 
emphasizing, with the support of 
lawmakers who last month intro-
duced legislation calling for the 
FDA to enforce the guidelines.
“Mammals produce milk, plants 
don’t,” said Jim Mulhern, presi-
dent of the National Milk Produ-
cers Federation.
The federation says it has been 
trying to get the FDA to enforce 
the standard since at least 2000 , 
and that the lack of enforcement 

has led to a proliferation of imi-
tators playing “fast and loose” 
with dairy terms.
Those products often refer to 
themselves as “soymilk” or “al-
mondmilk,” single words that 
the dairy industry says is a way 
to get around the guidelines for 
“milk.”
The Plant Based Foods Asso-
ciation, which represents com-
panies like Tofurky and milk 
alternatives, says standards of 
identity were created to prevent 
companies from passing off 
cheaper ingredients on custo-
mers. But the group says that’s 
not what soy, almond and rice 
milk makers are trying to do.
Those companies are charging 
more money, and consumers are 
gravitating toward them, said 
Michele Simon, the group’s 
executive director.
The FDA says it takes action “in 
accordance with public health 
priorities and agency resour-
ces.”

MAYO, WINGS, BUTTER: ‘FAKE MILK’ 
IS THE LATEST FOOD FIGHT 

AP
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O EDIBLE, BUT EGGLESS
The little-known Association 
for Dressing and Sauces showed 
its might in a 2014 mayonnaise 
melee.
The group repeatedly complai-
ned to the FDA that an eggless 
spread was calling itself Just 
Mayo, noting that under the 
federal rules mayonnaise is defi-
ned as having eggs.
Hellmann’s mayonnaise maker 
Unilever, one of the asso-
ciation’s members, had sued 
Just Mayo’s maker citing the 
same issue. That lawsuit was 
dropped after the company fa-
ced blowback from the vegan 
spread’s supporters.
The dressings and sauces group 
wasn’t the only one upset by 
Just Mayo’s name. The CEO of 
the American Egg Board, whi-
ch represents the egg industry, 
also tried unsuccessfully to get 
a consultant to stop the sale of 
Just Mayo at Whole Foods.
The revelations led to an inves-
tigation by the U.S. Department 
of Agriculture. Soon after, the 
egg industry group’s CEO reti-
red earlier than expected.
As for Just Mayo, the company 
worked out an agreement with 
the FDA to keep its name — 
with some strategic tweaks to 
its label to make clear it does 
not contain eggs.

STRAINING FOR YOGURT
It was a milk protein concen-
trate at issue in a lawsuit over 
Yoplait Greek.
That ingredient isn’t listed in the 
FDA’s standard of identity for 
yogurt. What’s more, the suit 
said General Mills relied on the 
ingredient to thicken its yogurt, 
rather than straining it the way 
other Greek yogurts are made.
“Not only was it not Greek yo-
gurt, it wasn’t yogurt at all,” said 
Brian Gudmundson, the Minne-
sota lawyer who filed the suit.
The case was ultimately dismis-
sed by the judge, who said the 
matter would be better handled 
by the FDA. Gudmundson said 
he reached out to the agency af-
terward, but nothing came of it.
Yoplait Greek’s maker, General 
Mills, says it has since made re-
cipe changes to its yogurts and 
it no longer uses milk protein 
concentrate in Yoplait Greek. 
The company had also noted in 
legal filings that the FDA said 
during a seminar that milk pro-
tein concentrate could be used 
in yogurt.
In 2002, the presence of milk 
protein concentrate in Kraft 
Singles was also called out in 
a warning letter from the FDA, 
which noted it was not listed as 
an ingredient in the definition 
for “pasteurized process cheese 
food.” Kraft now labels the Sin-
gles as a “pasteurized prepared 
cheese product.”

WYNGZ, NOT WINGS
“Wyngz” scored a high-profile 
TV appearance not long after 
DiGiorno launched frozen 

meals with pizza and the bone-
less chicken pieces in 2011.
“The Colbert Show” called the 
spelling out as a “government- 
mandated” way to get around 
the fact that they’re not made 
of wing meat. Colbert cited a 
page on the USDA’s website 
that said the odd spelling could 
be used for a product that is “in 
the shape of a wing or a bite- 
size appetizer type product,” 
but not made entirely from 
wing meat.
“No other misspellings are per-
mitted,” the website says.
The story behind the USDA 
declaration remains a bit of 
a mystery. DiGiorno owner 
Nestle said it wanted to call 
the boneless chicken pieces 
“wings,” since it believes 
people understand that “bo-
neless wings” are not whole 
wings. The company says 
the USDA instead proposed 
“wyngz.”
Nestle proudly noted that it 
believes it was the first, and 
perhaps only, company to 
approach the USDA with an 
issue that led to the “wyngz” 
determination.
The USDA says a company 
had made the request to use the 
word to describe a product, and 
did not elaborate.

“COUNTERFEIT BUTTER”
It’s not just soy and almond 
milk that have drawn the ire 
of the dairy industry. In 1886, 
dairy producers supported a 
federal tax on margarine, which 
was dubbed “counterfeit butter” 
by representative William Price 
of Wisconsin, a major dairy 
state. In 1902, that law was 
amended to increase the tax on 
margarine dyed to look like bu-
tter, says Ai Hisano, a business 
historian at the Harvard Busi-
ness School.
Some states went so far as to 
prohibit the sale of dyed marga-
rine, which was naturally white. 
Hence a vintage ad that decla-
res Parkay margarine “Golden 
Yellow and ready to spread!” 
— with an asterisk noting, “in 
26 states.”
To get around state bans, Hisa-
no said margarine makers provi-
ded yellow solution capsules so 
people could dye the margarine 
themselves.
Fast forward to today, and food 
identity more broadly remains a 
polarizing topic.
Groups such as the dairy fe-
deration say federal standards 
of identity ensure people get 
what they expect from produc-
ts labeled with terms such as 
“milk.” Animal rights advo-
cates who support plant-based 
alternatives question whether 
the standards of identity re-
main relevant. Matt Penzer, 
an attorney for the Humane 
Society of the United States, 
said some standards are outda-
ted, but are being used by the 
established players to fend off 
competition and innovation.
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WHAT’S ON ...

organizer: Indian Culture Association of Macau
enQuirieS: (853) 6393 2002 
Facebook: Colour Festival Macau

monday (mar 13)
between gaze and hallucination - black 
and white PhotograPhy by João Miguel 
barroS 
The exhibition features 73 works by a 
photographer who, despite being a board member 
of the Portuguese Bar Association, finds time to 
harness his creative drive via a smorgasbord of 
cultural activities.

tiMe: 2pm-7pm (Closed on Sundays) 
until: March 25, 2017 
adMiSSion: Free
organizer: Center for Creative Industries 
enQuirieS: (853) 2875 3282  
www.creativemacau.org.mo

tuesday (mar 14)
Packing the nature - workS by ng Man 
wai

The plastic bag is the most convenient invention 
to be used as a carrier that perfectly embodies 
the relationship of humans with nature: it has 
facilitated human activities but at the devastating 
cost of damaging the environment. Noticing such 
a symbolic feature, the artist Ng Man Wai decided 
to use plastic bag in her creation. Through Ng’s 
work in this exhibition, she showed what she saw 
and felt in the forest, such as her lament for the 
extinction of the nature, the observations about 
the manmade replacing nature, and the wishes of 
packing good things.

tiMe: 11am-7pm (Closed on Mondays and 
mandatory holidays)
until: March 26, 2017 
Venue: 1st Floor, Macao Art Garden, No. 265, Av. 
Dr. Rodrigo Rodrigues 
adMiSSion: Free 
organizer: Art For All Society
enQuirieS: (853) 2836 6064
www.afamacau.com

sunday (mar 12)
“towardS a better Future” concert

The Youth Chinese Orchestra of Macau Residents’ 
School was founded in 2010. It aims to arouse 
youngsters’ interest in traditional Chinese music 
culture by educating them in the basics of 
conventional music. Over the years, the school 
has organized a variety of folk music instrument 
courses. With the help and support of Macau 
Cheong Hong Music Club, and under the 
leadership of its Artistic Director and Principal 
Conductor Fong Iok Meng, the Orchestra has 
become a well-organized music group among 
all music groups in local schools. The Macau 
Cheong Hong Orchestra invites again the Youth 
Chinese Orchestra of Macau Residents’ School 
to hold a joint concert titled “Towards a Better 
Future ” concert. The songs for the concert 
include: ensemble “Flying Dragon and Jumping 
Tiger”, “Overture Dream of the Red Chamber” and 
“Weaving a Rainbow Ten Thousand Miles”; flute 
unison “New Song of Herdsmen”, Guzheng unison 
“Red Blossoms”, Zhong Ruan unison “Camel’s Bell 
Along The Silk Road”, Erhu unison “Galloping War 
Horses” and “Horse Racing”.

tiMe: 8pm
adMiSSion: Free
Venue: Macau Cultural Centre, Av. Xian Xing Hai, 
s/n, NAPE 
organizer: Macao Cheong Hong Music Club
ticketing: (853) 2858 1150
http://www.ccm.gov.mo

holi FeStiVal

Experience the vibrant, shimmering colours of 
India employing some beachside bravado! Throw 
caution to the wind, pick up a brush and paint 
your face in multi-hued colours; and send your 
brightest, sharpest, shiniest love to your most 
beloved. Exciting games with big prizes, joyful 
dance performances, and an extra dance session 
create the perfect ambience for one of this month’s 
most colourful occasions! 

tiMe: 2pm-5pm 
Venue: Barbecue Area, Hac Sa Beach  
adMiSSion: MOP150, MOP100 (Aged 15 and under) 

today (mar 10)
Macau artS window 2017: untitled 
traVel – workS oF lin ge

This exhibition features a total of 30 illustration 
works, mainly themed around a few places in 
Macau that are about to disappear or have already 
disappeared. According to Lin Ge, there are certain 
landscapes that we would not like to forget and 
that, even if we thought we would forget them, 
they would eventually spring to our minds at 
unexpected moments. The author hopes to record 
the transformations of the city through his works, 
in which unforgettable landscapes can allow the 
public to trigger their memories while appreciating 
the works.

tiMe: 10am-7pm (Last admission at 6:30pm, 
closed on Mondays)
until: May 14, 2017 
Venue: Macao Museum of Art, Av. Xian Xing Hai, 
s/n, NAPE 
adMiSSion: Free 
enQuirieS: (853) 8791 9814
organizer: Macao Museum of Art
www.mam.gov.mo

tomorroW (mar 11)
roSa and Shelby Sou Piano recital

The two twelve-year-old and fifteen-year-old 
pianists,who are locally taught in Macau,have 
won numerous prizes from various international 
competitions. Moreover, they were invited to 
perform in Hong Kong, the United States and 
Europe. This is the first time they will perform their 
award-winning pieces at the Macau Cultural Centre

tiMe: 8pm
adMiSSion: MOP120
Venue: Macau Cultural Centre, Av. Xian Xing Hai, 
s/n, NAPE 
organizer: Macau Youth Music Cultural 
Association
ticketing: (853) 2855 5555
www.macauticket.com
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Wednesday (mar 15)
Macau literary FeStiVal - the ScriPt road 
concert by Sérgio godinho, with PianiSt 
FiliPe raPoSo

An author, and one of the most influential 
Portuguese musicians of the last forty years - 
widely acclaimed as the greatest portuguese 
songwriter - Godinho will perform his classics 
such as “O Primeiro Dia” and “Com um brilhozinho 
nos olhos”, along with recent hits like “O acesso 
bloqueado” and “Sobe o Calor”, the latter song 
composed in partnership with Raposo.

tiMe: 8:30pm 
Venue: The Venetian Theathre 
adMiSSion: MOP100 
organizer: Ponto Final
enQuirieS: (853) 6207 2294
thescriptroad.org

tHursday (mar 16)
Macau literary FeStiVal - the ScriPt road 
concert by taiwaneSe Singer chriStine 
hSu 
 
Christine Hsu, the award-winning singer hailed 
as the golden voice of Taiwan, will perform in 
Macau. Christine Hsu has won several awards 
including a Golden Tripod, a Golden Melody, “Best 
Soundtrack” for Dust in the Wind movie at Festival 
des 3 Continents, and “Best Vocal Theme Song” 
at the San Diego Film Festival. Christine was the 
first pop singer to perform in the National Theater 
& Concert Hall of Taipei. To date she has released 
18 albums, among them My Life as a Rose (1987), 
The Moon Knows (1996) and Moonlight on the 
Love River (2005). 

tiMe: 8:30pm 
Venue: The Venetian Theathre 
adMiSSion: MOP100 
organizer: Ponto Final
enQuirieS: (853) 6207 2294
thescriptroad.org 
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