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Wine: The Confidant of Cognac

Books: The Good Daughter by Karin Slaughter
Music: A Northern Star, A Perfect Stone by Mappe Of

Movies: Ingrid Goes West

KitchenWise: Chichen Breast Provencal
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Tina's 
Retirement
Compared with other marine mammals, 
40-year-old Kina has lived a winding 
and high-profile life. She went from the 
open ocean off Japan, to a Hong Kong 
amusement park, to a classified U.S. Navy 
program, to a Hawaii research lab. Now, 
she’s making waves again

Activists for 
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DRIVE IN Sandy Cohen, AP Entertainment Writer 

Quick, what’s more im-
portant: social media or 

real life?
For the title character in “In-
grid Goes West ,” there is no 
question, and perhaps no dis-
tinction.
Powered by Aubrey Plaza’s 
searing performance, direc-
tor and co-writer Matt Spi-
cer’s feature debut explores 
such a dark side of social 
media obsession, it’s hard to 
consider it satire. It’s a story 
about young women who 
find validation in likes and 
followers, who equate social 
media experiences with real

-life ones.
Like so many millennials, 
Ingrid (Plaza) is an Insta-
gram junkie. Her phone is 
always in hand, a portal to 
all that is #perfect and #bles-
sed. Any free moment is 
spent scrolling through pho-
tos. The double-thumb-tap 
she uses to “like” images is 
as instinctive as blinking.
But she’s also obsessive and 
mentally unstable. She once 
crashed a wedding and atta-
cked the bride after fixating 
on her expertly curated Ins-
tagram profile.
Flush with cash after her 

ter exists to be Ingrid’s sa-
vior and moral foil.
“Ingrid Goes West” has fun 
with some social media tro-
pes and Southern California 
tendencies, but it feels less 
like a satire than a cautionary 
tale, for both the envious and 
the envied. It dips into rich 
territory by examining the 
covetousness social media 
inspires, not just for things, 
but for attention. Still, even 
someone with millions of 
followers can feel lonely or 

mother dies, Ingrid moves 
to Los Angeles to be near 
her latest social media ob-
session: Blonde, beautiful 
Taylor Sloane (Elizabeth Ol-
sen), whose life on Instagram 
looks like a chic California 
magazine captioned with li-
terary quotes and hashtags 
like #weekendvibes.
Ingrid styles her hair like 
Taylor’s. She eats at her fa-
vorite breakfast spot. She 
buys the purse Taylor posted 
about. Then she works out a 
way to meet the Instagram 
star so they can be friends.
Olsen is pitch perfect as 
sunny, superficial Taylor, 
who says everything is “the 
best” and has no qualms 
about asking a gas station at-
tendant to lay on the ground 
to snap a perfectly-framed 
social media pic.
The screenplay by Spicer 
and co-writer David Branson 
Smith looks at how Taylor’s 
appetite for admiration might 
allow for a friend like Ingrid 
— her sycophantic fawning 
feeds right into Taylor’s 
million-follower ego.
Plaza disappears into the 
unhinged Ingrid, a character 
exciting in her sheer unlikea-
bility. She lies and steals to 
get what she wants. She ex-
ploits trust and kindness. But 
she brims with a deep human 
fear of inadequacy, one she 
hopes internet popularity 

might remedy. Plaza brings 
a vulnerability and despe-
ration to Ingrid that makes 
her relatable. She’s obsessi-
ve and unstable, but she just 
wants to be liked, online or 
anywhere.
O’Shea Jackson plays In-
grid’s landlord/neighbor/ad-
mirer Dan, this story’s ver-
sion of the manic pixie dream 
girl. Though Jackson gets to 
show off his sparkling smile 
more here than in “Straight 
Outta Compton,” his charac-

unseen.
Taylor and Ingrid may 
approach Instagram from 
opposite sides, but both live 
in a world where “likes” 
have tremendous value.

“Ingrid Goes West,” a Neon 
release, is rated R by the 

Motion Picture Association of 
America for “language throu-
ghout, drug use, some sexual 
content and disturbing beha-

vior.”  Running time: 
97 minutes. 

Aubrey Plaza in a scene from "Ingrid Goes West"
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Elizabeth Olsen in a scene from "Ingrid Goes West"
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‘IngrId goes West’ looks at 
socIal medIa’s dark sIde

BOOK IT
karIn slaughter’s ‘good 
daughter’ has solId plot

Each Quinn sister, in her 
own way, tries to be the 

good daughter but neither of 
these complicated, often pri-
ckly, women has come to ter-
ms with the horrific crime that 
changed their lives in Karin 
Slaughter’s excellent stand-a-
lone novel, “The Good Dau-
ghter.”
Samantha was 15 and Char-
lotte was 13 when two men 
forced their way into their ru-
ral Pikeville, Georgia, home 
looking for their father, Rus-
ty, a disliked defense attorney 
who townspeople believed 
“served at the right hand of 
Satan” because his clientele 
includes “alleged” murderers, 
rapists and drug dealers.
Rusty was still at the cour-
thouse, so brothers Zach and 
Daniel Culpepper take their 
hatred out on his family — 
killing his wife, Gamma, shoo-
ting Samantha in the head and 
leaving her for dead, and terro-
rizing Charlotte, who managed 
to escape.
Rather than uniting the sisters, 
the trauma coupled with an-
ger and secrets of that day has 
estranged them for 28 years. 
Neither sister knows anything 
about the other’s life. Rusty 

calls Samantha, now a patent 
attorney in Manhattan, every 
Sunday, but she never speaks 
to him, only listens. Charlotte 
has her own practice in Rusty’s 
building, but she’s determined 
to be a different lawyer than 
her father. For his part, Rusty 
cherishes his family more than 
they could ever know, but has 
always seemed more attuned 
to his clients’ needs.
During a chance visit to the 
local middle school, Charlotte 
is caught in a school shooting 
in which teenager Kelly Wil-

son kills the principal and an 
8-year-old girl. The violence 
that invaded Charlotte’s young 
life has influenced her daily ac-
tions and the school shooting 
reinforces those memories. 
Despite being an eyewitness, 
Charlotte can’t reconcile the 
teen shooter she saw dressed in 
goth style with the shy, fragile 
and mentally slow Kelly she 
meets later. The shooting and 
Rusty’s frail health reunites 
Charlotte and Samantha.
Slaughter doesn’t make it easy 
to like any member of the 
Quinn family, but the author 
is sharply attuned with each of 
her characters who are unfai-
lingly interesting and believa-
ble. Slaughter’s research into 
how a person recovers from 
a shooting is skillfully woven 
into the plot. For the Quinn sis-
ters, discovering how the vio-
lence occurring in their teens 
shaped their personalities is 
paramount.
Slaughter’s assured writing, 
her solid plotting with ou-
tstanding twists and intense 
characterizations make “The 
Good Daughter” a standout in 
a career highlighted by several 
superb novels.

Oline H. Cogdill, AP

“The Good Daughter” (William 
Morrow), by Karin Slaughter
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canadIan artIst mappe of 
charts neW, ethereal course

tTUNES

A Canadian artist who 
spent time busking 

in Australia and playing 
heavy metal with his 
friends has taken his 
work in an ethereal new 
direction.
The result is an art-rock 
delicacy, “A Northern 
Star, A Perfect Stone.” 
It’s an airy mix of haun-
ting, old-growth me-
lodies and meandering 
soundscapes that bears a 
kinship to the music of 
Bon Iver but manages to 
find its own way home.
The artist, Tom Meikle, 
builds the work of Ma-
ppe Of on a folk foun-
dation but leans on tech-
nology to take listeners 
on a dreamy sound-ride. 
On “Cavern’s Dark” and 

“Nimbin,” for example, delicate melodies rise and fall, mingling Meikle’s pleasantly-ran-
ging vocals with finger-picked acoustic guitar and swelling accompaniment.
The spells cast here reward repeat listening — this is grow-on-you music.
Of course, work this self-conscious runs the risk of coming off as too precious, and Meikle 
has hinted in interviews at hidden layers of meaning here. If that’s the case, he’s pretty good 
at hiding them.
Still, airy, even obtuse lyrics in ornate sonic packaging have worked just fine for Bon Iver, 
and the music here occasionally captures similar magic. As background music — for an ele-
gant cocktail party, say — it just might be perfect (yes, the hipsters will love it).
Better, then, to let listeners absorb the message right there on the surface on their own terms 
— that this promising young artist surely has more intriguing explorations up his sleeve.

Scott Stroud, AP

Mappe Of, “A Northern Star, A Perfect Stone” (Paper Bag Records)
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Marine mammal used 
in pioneering research 
back in limelight
S tudies using Tina, the false 

killer whale — a dark-gray 
member of the dolphin fa-

mily with a big, round beak 
— led to major discoveries on 
whale hearing and aided in the 
development of modern military 
sonar .

“The work that (researchers) 
have done over the years is 
quite valuable, and certainly 
groundbreaking,” said Robin 
Baird, a marine biologist with 
the nonprofit Cascadia Research 
Collective, a scientific and edu-
cation group based in Olympia, 

Washington.
Now, Kina is again making wa-
ves, this time with her latest 
move to an Oahu marine park. 
Animal-rights activists say the 
4-meter, toothy mammal and 
her captive companions deser-
ve peaceful retirements but are 

to swim with the dolphins. But 
Pawloski says that won’t happen 
with Kina. Instead, he hopes his 
old “friend” will help educate 
the public about how her resear-
ch aids wild animals.
“Kina’s done some phenomenal 
things over her career, and we 
intend to keep that going on as 
long as possible,” Pawloski said.
The park agreed to let scientists 
continue to work with Kina at 
her new home. One study will 
look at how she uses echoloca-
tion to find fishing hooks and 
other entanglement hazards— 
a major threat to wild marine 
mammals.
The findings could lead to 
fishing gear that is more “visib-
le” to dolphins and whales, said 
Paul Nachtigall, founder of the 
University of Hawaii’s Marine 
Mammal Research Program , 
where Kina lived before moving 
to the park. And Sea Life Park, 
he says, where Kina was reuni-
ted with her longtime trainer, 
is the best possible place for his 
“old whale.”
“You want her with the person 
who has cared for her most of 
her life, who knows her best, 
and is in a situation with very 
good care.”
Still, many animal activists con-
tend Kina belongs not in a tank 
but in an ocean sanctuary envi-
ronment closer to her life in the 
wild. No such facilities currently 
exist, though at least two groups 
— a nonprofit called The Whale 
Sanctuary Project and the Natio-
nal Aquarium in Baltimore — are 
working to create the first two. 
Scientists agree most captive 
whales would die if released di-
rectly into the open ocean with 
no human care.
“I honestly don’t think that any 
knowledge you can give out in 
a captive facility would justify 
keeping the animals in the con-
ditions that they’re in,” Parra 
said. They live their lives “stri-
pped of all their physical, psy-
chological, social needs just for 
our entertainment.”
Sea Life Park gave The Associa-
ted Press access to Kina, where 
she spends her days in three in-
terconnected, partially shaded 
pools with her longtime dolphin 
cohorts. The enclosure is larger 
than the one she was kept in at 
the university.
The false killer whale will go 
on public display later this year 
after being moved to an even 
bigger pool with more animals, 
park officials say. Sea Life Park 
also holds sea lions, sea turtles, 
sharks and reef fish. It has a ha-
bitat for endangered Hawaiian 
monk seals and a rehabilitation 
program for injured seabirds.
Nachtigall thinks the best way 
to research and care for animals 
like Kina is to have a paying pu-
blic.
“The only places left that keep 
marine mammals where resear-
ch can be done are public display 
facilities like Sea Life Park,” he 
said.

instead being traumatized as 
tourist attractions confined to 
concrete tanks.
But Kina’s handlers explain 
that she is in excellent care, 
receiving the best food, veteri-
nary attention and stimulating 
training, all while continuing to 
contribute to important science. 
And park officials say she won’t 
take part in any acrobatic shows 
like other dolphins in their care.
Kina’s journey started in the 
wild over 30 years ago, when she 
was captured during a Japanese 
dolphin hunt. She is believed to 
be the last living animal in the 
U.S. from that now-widely con-
demned fishery. The fishermen 
sold her to a Hong Kong amuse-
ment park, where the U.S. Navy 
acquired her in 1987.
For the next six years, the Navy 
used Kina for classified resear-
ch on sonar, the use of sound to 
communicate, maneuver and de-
tect objects underwater. It kept 
her at a Marine base on Oahu’s 
Kaneohe Bay, the largest shel-
tered body of water in the main 
Hawaiian Islands.
When that program ended, Kina 
went to a University of Hawaii 
lab on Coconut Island, also in 
Kaneohe Bay, where her scien-
ce career continued for over 20 
years. She took part in echoloca-
tion studies that could someday 
lessen the impacts of man-made 
ocean noise on marine wildlife. 
Cetaceans — dolphins, whales 
and porpoises — use sound wa-
ves and echoes to hunt and na-
vigate.
But the university was spending 
nearly USD1 million a year to 
care for Kina in an ocean pen. 
So in 2015, amid serious funding 
problems, the school was forced 
to auction off Kina and her two 
dolphin companions.
Sea Life Park , a family attrac-
tion just outside Honolulu, put 
in the highest bid, and the trio 
has been living there, backstage, 
ever since.
Animal-rights activists blasted 
the move as inhumane. Many 
pushed for a measure that was 
introduced in the 2017 state Le-
gislature that urged the end to 
local breeding programs and a 
phase-out of captivity. The mea-
sure failed but could be revisited 
next year.
Activists also recently led an on-
line “#JusticeForKina” campaign 
to express their concerns about 
her confinement at the park, 
which they say causes physical 
and psychological distress.
It’s “disrespectful to the animal 
after she gave us so much,” said 
Natalie Parra, co-founder of 
the Hawaii-based activist group 
Keiko Conservation .
But Jeff Pawloski, Kina’s trainer 
at the Navy lab 30 years ago and 
now Sea Life Park’s curator, said 
the campaign has led to a lot of 
misinformation.
For instance, the park boasts 
daily dolphin shows and allows 
visitors — those willing to pay 
a premium price — the chance 

Paul Nachtigall, founder of the Marine Mammal Research 
Center at the University of Hawaii

An activist holds a sign during a protest outside Sea Life 
Park in Waimanalo, Hawaii

Kina, a false killer whale, swims in a tank at Sea Life Park in Waimanalo, Hawaii
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WORLD OF BACCHUS Jacky I.F. Cheong

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
Sun to Thu: 04:00pm – 01:00am, 
Fri, Sat and Eves of Public Holidays: 
06:00pm - 03:00am
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)

The Confidante of Cognac
Cognac is to brandy what Champagne is 
to sparkling wine, and its prominence is as 
such that it often overshadows other worthy 
spirits, e.g. Armagnac from southwestern 
France, Brandy de Jerez from Spain and 
Aguardente Vínica from Portugal. Cognac 
outshines not only its competitors, but in a 
vinous incident of “friendly fire”, also its 
little sister – Pineau des Charentes.
Pineau des Charentes is a vin de liqueur 
from the western départements of Cha-
rente-Maritime, Charente and Dordogne. 
Legend has it that it was invented in the 
fateful year 1589 – in which the last Valois 
King of France Henri III was assassinated, 
succeeded by the first Bourbon King of 
France Henri IV – when an innocuous (or 
intoxicated?) winemaker added grape must 
into a barrel thought to be empty but contai-
ned eau-de-vie.
Pineau des Charentes as we know it is made 
by adding Cognac eau-de-vie from previous 
vintages – must be at least 60% ABV – to 
grape must of the current vintage – must be 
freshly harvested and essentially unfermen-
ted – and then matured. The vast majority 
of Pineau des Charentes are non-vintage; 
vintage refers to that of the eau-de-vie, not 
the must, which shows that Cognac remains 
the princess, and Pineau des Charentes its 
lady-in-waiting.
Yeasts become inhibited past the 16% ABV 
mark, and the sudden entrance of eau-de-vie 
simply stuns and kills them, leaving behind 
residual sugar. Most Pineau des Charentes 
are bottled at a uniform 17% ABV and with 

at least 125g/l of residual sugar, i.e. between 
a typical German Auslese and Beerenausle-
se, or equivalent to most LBV ports.
Numerous grape varieties are permitted, 
e.g. Colombard, Folle Blanche, Ugni Blanc, 
Jurançon Blanc, Montils, Sémillon, Sau-
vignon Blanc, Merlot, Cabernet Franc and 
Cabernet Sauvignon. For white, the fortified 
wine must be aged for at least 18 months 
(at least 12 of which in oak); for rosé and 
red, the fortified wine must be aged for at 
least 14 months (at least 8 of which in oak). 
Those that have been matured for 5+ and 
10+ years in oak may be labelled as “vieux” 
(old) and “très vieux” (very old) respecti-
vely, but these are as rare as they are pricey. 
Pineau des Charentes does not benefit from 
cellaring, but keeps well after opening, al-
though not as indestructible as Madeira.
Regions that produce spirits are bound to 
have occasional shortages and surpluses due 
to various reasons, be it climatic or com-
mercial. This is why many produce fortified 
wines as back-up, e.g. Pineau des Charentes 
from Cognac, Floc de Gascogne from 
Armagnac and Pommeau from Calvados. 
With under 2 million bottles produced per 
year, Pineau des Charentes is pretty much 
unknown outside of France.

Sample provided by Mr. Leo Ho (leo@
excelentegroup.com) of Excelente Group 
(www.excelentegroup.com), exclusive im-
porter of Rastignac Cognac and Pineau des 
Charentes (www.rastignac.com). 
T: +853 2870 3037

Jacky I. F. Cheong is a legal professional and columnist. Having spent his formative years in Britain, France and Ger-
many, he regularly comments on wine, fine arts, classical music and opera.

Rastignac Pineau des chaRentes nV

Both must and eau-de-vie are made with 100% Ugni Blanc, sourced from the Fins Bois and Bons Bois crus. 
A Cognac per se, the eau-de-vie was double-distilled in Alambics Charentais (traditional copper pot stills) 
and aged between 2 and 4 years old, i.e. between V.S. (Very Special) and V.S.O.P. (Very Superior Old Pale) 
levels. Subsequent to assemblage (blending), the nectar was matured in cellar for at least 2 years.

Translucent mustard yellow with bright golden reflex, the nose is candid and aromatic, effusing mandarin, fig 
and dried apricot for fruits, augmented by marzipan and maple syrup. With generous acidity and clear mine-
rality, the palate is expressive and spicy, emanating physalis, raisin dried mango for fruits, complemented by 
gingerbread and caramel. Medium-sweet and medium-full bodied at 17%, the zesty entry persists through a 
piquant mid-palate, leading to a tangy finish. An extremely versatile drink which can be served before, during 
or after a meal, with or without food, chilled as a white wine, on the rocks or with soda water as a long drink.
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KITCHENWISE Melissa d’Arabian, AP

chIcken Breasts proVencal
START TO FINISH
15 minutes, plus marinating
Yield: 4 servings

4 chicken breasts cutlets, about 5 ounces each
1/3 cup rose wine (or fruity white wine)
1 tablespoon olive oil
1 tablespoon dried herbes de Provence (or mix of oregano, mar-
joram and thyme)
¼ cup jarred roasted sweet red peppers, sliced, oil drained
¼ cup high-quality olives
1 tablespoon balsamic syrup(asterisk)
Kosher salt
Black pepper

In a bowl or resealable plastic bag, place the chicken, wine, olive 
oil, herbes de Provence, salt and pepper and mix well to coat the 
chicken breasts.  Let marinate for at least 30 minutes at room 
temperature or up to 8 hours refrigerated, allowing the final 30 
minutes to be at room temperature.  When ready to cook, heat 
the grill (or a grill pan, if indoors) to medium high and lightly oil 
the grates.  Lightly blot excess marinade off the chicken breasts 
and grill until cooked through and meat is 160 degrees on a 
meat thermometer, about 4-5 minutes per side.  (Using a meat 
thermometer will help avoid overcooking.)  Remove the chicken 
from the grill and place directly on warmed dish or platter.  Top 
with the roasted red peppers and olives and drizzle with the 
balsamic syrup.  Let chicken rest a few minutes, and serve. (For a 
quick homemade balsamic syrup: boil about ¼ cup of balsamic 
vinegar with ½ teaspoon of brown sugar in a small saucepan 
until reduced by half.)

Boneless skinless chicken 
breasts are a convenient 

go-to for so many cooks, 
from paleo-followers to 
budget-shoppers to busy 
moms.  The mild flavor 
makes it incredibly versatile, 
so it’s easy to slip this cut 
of chicken into almost any 
recipe or flavor profile.  It’s 
one of the leanest cuts of 
meat available, with a quar-
ter pound boasting 34 grams 
of protein, and only 4 grams 
of fat.
The challenge with such 
low fat is, of course, keeping 
the meat tender and juicy.  
Even a minute or two extra 
of cook time can take dinner 
from succulent to stringy and 
tough.  Grilling breasts brin-
gs extra risk, since cooking 
temperatures are high, nar-
rowing the timing window, 
so it’s even more important 
to get it just right.  A few tips 
will help tremendously here.
The biggest challenge is 
getting the inside meat to 
cook before the outside 
meat gets tough, so the best 
move you can make is to use 
smaller chicken cutlets.  Or-
ganic or free-range chicken 
breasts solve this problem 
completely, or if you have 
larger conventional cutlets, 
trim them in half or thirds 
before cooking.  Next, avoid 
cooking the meat when it’s 

super cold, by allowing it to 
sit at room temperature for 
a half hour before grilling. 
And heat the grill only to 
medium high, or if using 
charcoal, avoid putting 
breasts on the hottest part 
of the grill.  Chicken breast 
meat is usually done a minu-
te or two before I suspect it 
will be, so I always rely on 
an inexpensive meat thermo-
meter, so I’m sure to remove 
the chicken right at 160 de-
grees, and let it rest for five 
minutes to keep the meat at 
maximum juiciness.
This recipe for Chicken 
Breast Provencal is inspired 
by ingredients typical of the 
region of Provence in the 
south of France, but easily 
found in a well-stocked 
American supermarket.  
Rose wine is the secret 
behind the simple marinade 
that imparts a lightly sweet 
flavor, but if you have a 
floral white wine at home, it 
will do the trick nicely, too. 
Olives — try to grab a hand-
ful of interesting ones at the 
salad bar —and roasted red 
peppers from a jar add Me-
diterranean color, and a tiny 
bit of balsamic syrup brings 
a bit of welcomed acidity.  
Your family will enjoy this 
dish because of its flavors, 
while you’ll know how heal-
thy it actually is.

AP
 P

H
OT

O ROSE WINE GIVES CHICKEN 
BREASTS FLAVOR OF 
PROVENCE
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WHAT’S ON ...

mon (aug 14)
constellation - WoRks By nicolas 
delaRoche 
 
The exhibition features three series of works by 
Nicolas Delaroche. The series, “First Seen”, made 
during the artist’s residency in China, was initially 
entitled “A Barbarian in China”. Nicolas Delaroche 
uses the term “barbarian” to describe a foreigner 
who observes an unknown culture, exploring and 
capturing the world he saw for the first time. This 
series of photographs, displayed in the center of the 
gallery, invites visitors to explore images through 
telescopes, bringing each visitor to re-enact the 
artist’s creative process. This series features 80 
pieces by Delaroche as his observations and study 
of private collections in Mainland China and Hong 
Kong, encouraging the public to reflect the meaning 
of displaying or collecting artworks from a different 
perspective. 
 
time: 10am-9pm (Open on public holidays) 
until: October 8, 2017 
Venue: Tap Seac Gallery 
admission: Free 
oRganizeR: Cultural Affairs Bureau 
enquiRies: (853) 8988 4000 
www.icm.gov.mo

tues (aug 15)
a golden Way of life - tRes’oRs 
 
This exhibition showcases over 250 art pieces 
dating from the 17th century. The exhibition 
explores how the perfection and richness of gold 
has inspired and fascinated French artists and 
craftsmen throughout the ages, presenting a 
unique selection of creations and artefacts brought 
together for the first time ever. Comprising six 
distinctive zones, the exhibition embarks upon a 
unique journey from gold in art to the application of 
gold in daily life.  
 
time: 12pm - 9pm (Closed on Mondays, open on 
public holidays) 
until: September 3, 2017 
Venue: Level 2 MGM Art Space (via Grande Praça) 
admission: Free 
oRganizeR: MGM Macau 
enquiRies: (853) 8802 8888
www.mgm.mo 

tomorroW (aug 12)
toWaRds the neW WoRld – a Big adVentuRe 
of luffy and fRiends conceRt of macau 
youth symPhonic Band 
 
The Macau Youth Symphonic Band, which is under 
the Macau Band Director Association, will perform 
a concert with a combination of animation, drama, 
and multimedia. Cross over the ocean with the 
audience by mixing the sound of wind, waves, and 
thunder into the adventure. Searching for the new 
unknown continent with the audience. The show will 
be suitable for all ages especially children.

time: 8pm
Venue: Macau Cultural Center
admission: MOP100
oRganizeR: Macau Band Director Association
enquiRies: (853) 2825 2825
www.mbda.org.mo

sun (aug 13)
hiukok longRun theatRe PResents “fRench 
kiss”
French Kiss is an award-winning play by Hong Kong 
playwright Candace Chong, which recounts the 
story of a priest charged with sexual harassment 
after kissing his secretary. With his career and 
reputation in tatters, and shunned by family and 
friends, he disappears for long time. A few years 
later, he meets the secretary at a cocktail party, 
where they try to memorize every detail and 
reorganize the truth. Was there a misunderstanding? 
Was that the whole story? The kiss goes to re-trial 
outside the courtroom.

time: 3:00pm
Venue: Black Box Theatre at Old Court Building, 
Avenida da Praia Grande
admission: MOP150
oRganizeR: Hiu KokDrama Association
enquiRies: (853) 6616 0662
www.whatson.macaotourism.gov.mo

today (aug 11)
the little match giRl
 
Celebrated director and choreographer Arthur 
Pita brings us a dance theatre adaptation of 
Hans Christian Andersen’s The Little Match Girl, 
a classic story that will spread its magic at CCM 
for the very first time. Touching and delightful, the 
piece immerses the audience into a young girl’s 
hopes and dreams, beautifully unveiled through 
dance, singing, and original music performed live 
on stage. The South-African choreographer of 
Portuguese descent has been praised by audience 
and critics alike. Amongst various accolades, Pita 
was distinguished with an Olivier, a Southbank Sky 
Arts, and the Critics Circle National Dance awards 
in 2011. 

time: 7:30pm
until: August 13, 2017 
Venue: Macau Cultural Center
admission: MOP180
oRganizeR: Macau Cultural Center
enquiRies: (853) 2870 0699
www.ccm.gov.mo

echoes of ouR childhood

After its premiere earlier this year, young and vibrant 
choreographer Chan Chi Cheng and Taiwanese 
sound designer Chi Po Hao are back, this time to 
take both adults and kids on stage. Let your young 
kids wander through a magical place full of touching 
memories, from toys and old textbooks to cassette 
recorders and games, sharing your nostalgic 
yesteryears with them. “Echoes of our Childhood” 
merges dance, sound effects and installation, 
offering the whole family something closer to a 
real life adventure rather than a dance theatre play. 
Responding to beeps and noises, dancers will move 
amongst the audience, mesmerized by the ‘antique’ 
gadgets. 

time: 5pm and 7:30pm
until: August 13, 2017
Venue: Macau Cultural Center
admission: MOP180
oRganizeR: Macau Cultural Center
enquiRies: (853) 2870 0699
www.ccm.gov.mo



11.08.2017 fri

Wed (aug16)
stoRy of cannon making - childRen 
exPeRience exhiBition 
 
This exhibition is based on the history of cannons. 
It provides an educational area using colorful and 
lively ways of display. By means of game playing 
as well as interactive teaching, it aims at providing 
an interesting learning environment for children of 
3 to 8 years old. Children are able to explore and 
learn about the history and story of cannons in 
Macau through interesting games and multi-sensory 
activities, developing their interests in the location 
of Macau fortresses in the past and present. The 
exhibition aims at providing visiting experience 
of different senses for children to explore through 
actual objects and interactive games. 
 
time: 10am-6pm (Last admission at 5:30pm, closed 
on Mondays) 
until: August 20, 2017 
Venue: Exhibition Gallery, 3rd floor of Macau 
Museum 
Admission: Free 
oRganizeR: Macau Museum 
enquiRies: (853) 2835 7911
www.macaumuseum.gov.mo 

thurs (aug 17)
collectiVe exhiBition By thRee fRiends

The “Collective Exhibition by Three Friends” 
features a total of twenty oil paintings by artists 
Yang Yang, Lao I Wo and Sunny Sit, expressing the 
connection between people, external environment 
and spaces. The three artists are students at the 
Department of Oil Painting of the Guangzhou 
Academy of Fine Arts, each of them have their own 
“pictorial language”. They advocate the diversity of 
expressive and painting techniques and continue to 
pursue new ways of creation.
 
time: 11am-10pm 
until: September 20, 2017 
Venue: Lakeside Gallery, Anim’Arte 
admission: Free 
oRganizeR: Cultural Affairs Bureau and Macau 
Artist Society 
enquiRies: (853) 2836 6866 
www.icm.gov.mo
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