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The giant vultures flap their wings and circle the sky before perching on branches and 
observing their observers. Condors are back to California skies after near extinction

Wine: Tasting II

Books: The Cuban Affair: a Novel by Nelson DeMille
Music: Wonderful Wonderful by The Killers

Movies: Stronger

KitchenWise: Autumn Soup

The Flight of the Condor 
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DRIVE IN Lindsey Bahr, AP Film Writer

Stronger” is about a survivor but 
it is not a feel-good movie.

In 2013, 27-year-old Jeff Bauman 
went to watch his ex-girlfriend, 
Erin Hurley, run the Boston Mara-
thon. He was there when the bom-
bs went off and lost both of his legs 
as a result. An Associated Press 
photograph of Bauman, bloodied 
and gravely injured, being wheeled 
away from the site by a man in a 
cowboy hat became an instant icon 
of that terrorist attack.
But the attack is not the focus here.
It’s the story of the aftermath that 
director David Gordon Green 
tells in “Stronger,” based on Bau-
man’s co-written memoir, and it is 

raw, ugly and painful to watch at 
times. There is alcoholism, bitter-
ness, suffering and pain. Hope is 
something that’s merely projected 
on him from the outside. He feels 
none of it.
Jake Gyllenhaal plays Bauman as 
a regular local guy with an affable 
demeanor. We meet him for a brief 
moment in his ordinary life — 
ending his shift at Costco to rush 
to watch the Red Sox game (or 
“sawks” game) at a bar, get wasted 
with his good-time Charlie friends 
and try to make overtures to his 
ex (Tatiana Maslany), who hasn’t 
been responding to his texts.
Green films these early scenes like 

complicated ending. The movie 
cuts off on a positive note in their 
relationship, with them together 
and expecting a child. In real life, 
Bauman and Hurley divorced ear-
lier this year. But this movie is not 
a love story. It’s about the someti-
mes ugly truth behind a symbol. 
And the most powerful moment 
comes late in the film with the man 
in the cowboy hat.
The resilience of humans is some-
thing that will never cease to ama-
ze — especially as terrorist attacks 
continue and natural disasters 

it’s the beginning of a rom-com. 
When Bauman goes to the finish 
line, poster in hand to be there for 
Hurley, the music is bouncy and 
hopeful and he has a silly grin 
on his face, proud of himself for 
“showing up” — his usual inability 
to do so being what ended their re-
lationship in the first place.
Hurley, who hadn’t quite made it 
to the finish when the bombs went 
off, sees Bauman on the television 
and rushes to his side in the hospi-
tal. Maslany, a subtle but powerful 
actress, has the ability to tug at your 
heartstrings with just the quiver of 
her chin.
Inside the hospital is a harrowing 
experience. Bauman’s family is 
loud and brash (an unflattering and 
classist depiction of people in crisis 
that gets exaggerated as the mo-
vie goes on). Hurley is pointedly 
uncomfortable, not knowing her 
place in all of this but feeling a res-
ponsibility to be there nonetheless. 
And then there’s Bauman, who is 
in excruciating pain. Green films 
Gyllenhaal’s agony in close-up as 
the doctors change the dressing on 
his wounds.
It only gets worse back at home, a 
tiny, run-down apartment he shares 
with his drunk mother, Patty (Mi-
randa Richardson), who always 
has a glass of white wine in her 
hand and who can’t comprehend, 
or doesn’t want to deal with, her 
son’s PTSD. The film indulges in 
showing Bauman’s hardships and 
the unique trauma of his public ce-
lebrity. He can’t quite comprehend 

how losing his legs has become an 
inspiration to so many.
He drinks, he yells, he cries, he 
misses therapy sessions, he re-
luctantly attends public events to 
be a mascot of hope for “Boston 
Strong,” he hits his head a lot and 
he and Hurley’s relationship va-
cillates violently throughout — she 
moves in, they get back together, 
he disappoints again — culmina-
ting in a distressing shouting match 
in a car.
It is, in many ways, an anti- 
 Hollywood movie with a fittingly 

devastate communities and lives. 
That “Stronger,” as unpleasant as 
it is, doesn’t shy away from the 
complicated side of recovery is 
admirable to say the least. It coul-
dn’t have come at a more poignant 
time, either.

“Stronger,” a Lionsgate and Road-
side Attractions release, is rated R 

by the Motion Picture Association of 
America for “language throughout, 

some graphic injury images, and 
brief sexuality/nudity.” Running 

time: 119 minutes. 

Jake Gyllenhaal in a scene from "Stronger"

AP
 P

H
OT

O

Tatiana Maslany in a scene from "Stronger"
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‘Stronger’ tellS a Survivor’S 
heart-wrenching Story

BOOK IT
‘the cuban affair’ feelS 
authentic and real

A charter boat captain in 
Key West, Florida, gets 

an offer he can’t refuse in 
Nelson DeMille’s latest no-

vel, “The Cuban Affair.”
Daniel “Mac” MacCormi-
ck has retired. He bought 
a charter boat and now of-

fers his services to tourists. 
He’s in desperate need of fi-
nancial help since the bank 
loan for his vessel is quite 
extensive, not to mention 
living in Key West. Jack, 
his partner and first officer 
on various jaunts, is old and 
quite cranky, so they’re a 
perfect match to work to-
gether.
A lawyer named Carlos 
wants to hire Mac and his 
boat for a fishing tourna-
ment in Cuba, but there’s 
more to the story. While 
in the area, Jack will work 
the fishing angle while Mac 
will take a Cuban-American 
woman named Sara inside 
the country and uncover a 
hidden cache of money that 
only she knows the loca-
tion. Mac knows something 
is fishy, but the money 
would pay off his bills and 
he could rest easy for the 
rest of his life — assuming 
he comes out of Cuba alive. 
It also doesn’t help matters 
that he finds Sara very sexy.
“The Cuban Affair” feels 
authentic and real, and it 
provides knuckle-white ten-
sion mixed in with levity.

Jeff Ayers, AP

“The Cuban Affair: a Novel” (Simon & Schuster), by Nelson DeMille
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the KillerS return with 
complex and brilliant angSt

tTUNES

Don’t be fooled by the title of The Killers’ la-
test CD. Things aren’t “Wonderful” — much 

less “Wonderful Wonderful.” This may be the most 
misleading album title since Pink Floyd’s “A Col-
lection of Great Dance Songs.”
What the long-awaited follow-up to “Battle Born” 
is turns out to be a rich, complex musical work 
riven by lyrics about insecurity and vulnerability. 
It’s a 10-track meditation on the dread of modern 
life and the anxiety of masculinity. It’s wonderfully, 
wonderfully dark.
Five years after the Las Vegas-based band’s last ou-
ting, lead singer Brandon Flowers isn’t afraid to show 
weakness, whether it’s mocking his gender in the ter-
rifically ironic and strutting “The Man” or expressing 
his frustration at connecting to a loved one: “I’m clim-
bing but the walls keep stacking up” he sings in “Rut.”

“Wonderful Wonderful ,” produced by Jacknife Lee, who’s worked with U2, Weezer and R.E.M., finds 
The Killers exploring different sounds, from straight-ahead rock to synth-led, New Wave-ish electronica 
and U2-like jangly guitars. There seems to be something interesting going on in every song.
The album opens with the disconcerting and discordant title song about a motherless child that’s 
menacing and eerie. In “Tyson Vs Douglas,” Flowers recounts what it was like to be a child in tears 
watching his boxing hero collapse and fears he, too, will one day fail his children. The album fre-
quently returns to boxing and mothers — twin images of force and love.
“Run for Cover” — a driving, classic-sounding Killers tune — exposes the hypocrisy of men in 
power, while the twangy, foot-stomper “The Calling” — narrated by Woody Harrelson, no less — 
continues that theme in a religious way. “Lie, cheat, steal — hope they fix it up in post,” Flowers 
sings.
Even the more upbeat songs — like the spacy, dreamy “Some Kind of Love” and the synth-heavy, 
poppy “Out of My Mind” — are tugged down to Earth by lines like “Can’t do this alone” and “Oh, 
we’re falling.”
The last song — and perhaps the weakest — is an anguished cry from Flowers that perfectly cap-
tures his angst in 2017. “Have All the Songs Been Written” is a sad plea about impotency — both 
creative, as in writer’s block, and emotional. “Have all these years been worth it?” Flowers asks.
They have if you get “Wonderful Wonderful.”

Mark Kennedy, AP Entertainment Writer

The Killers, “Wonderful Wonderful” (Island)
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NEWS OF THE WORLD Seth Borenstein, AP Science Writer

AP
 P

H
OT

O
S

California condors return to 
the skies after near extinction
In a remote, rugged valley 

overlooking the Pacific 
Ocean, researchers closely 

monitor an endangered icon: the 
California condor.
The giant vultures f lap their 
wings and circle the sky before 
perching on branches and ob-
serving their observers. Wildlife 
biologist Amy List uses a han-
dheld antenna to track the birds, 
which wear radio transmitters 
and numbered tags.
“If we don’t know what they’re 
doing, we don’t know what’s 
going wrong,” said List, who 
works for the Ventana Wildlife 
Society, which manages the con-
dor sanctuary in Big Sur.
Three decades after being 
pushed to the brink of extinc-
tion, the California condor is 
making a comeback in the wild, 
but constant vigilance is needed 

to ensure the endangered bird 
doesn’t reverse course.
One of the world’s largest birds 
with a wingspan up to 10 feet, 
the condor once patrolled the 
sky from Mexico to British Co-
lumbia. But its population plum-
meted in the 20th century due to 
lead poisoning, hunting and ha-
bitat destruction.
In 1987, wildlife officials captu-
red the last remaining 22 con-
dors and took them to the San 
Diego and Los Angeles zoos to be 
protected and bred in captivity.
Those efforts have led to a slow 
but steady recovery for a species 
that reproduces slowly compa-
red with other birds. There are 
now roughly 450 condors, inclu-
ding about 270 in the wild in Ca-
lifornia, Arizona, Utah and nor-
theastern Mexico.
Plans also are underway to re-

lease some captive-bred condors 
in Redwood National Park in 
2019 to establish a population 
near the California-Oregon bor-
der.
Federal officials said in August 
that for the first time in nearly 
40 years, condors were roosting 
in the Blue Ridge National Wil-
dlife Refuge, expanding to their 
historical range in the southern 
Sierra Nevada.
Another milestone was reached 
this summer: the first “third ge-
neration” condor was born in 
the wild in California since the 
1980s.
“We’re seeing very encouraging 
results that the condors can be-
come self-sustaining again,” said 
Kelly Sorenson, who heads the 
conservation group.
While condors still face threats 
from exposure to mercury and 

tion?” said Chuck Michel, presi-
dent of the California Pistol and 
Rif le Association.
Meanwhile, the San Diego Zoo 
celebrated the birth of its 200th 
condor this year.
“While we were caring for the 
birds, trying to protect them and 
provide sanctuary, we were lite-
rally writing the book how you 
propagate a species, how you ge-
netically manage it and prepare 
it for release back in the wild,” 
Michael Mace, the zoo’s birds 
curator.
After up to a year at the zoo, 
chicks are taken to a release 
site such as the Big Sur sanc-
tuary, where a f lock has grown 
to about 90 condors that travel 
between Big Sur and Pinnacles 
National Park. They scavenge, 
breed and raise chicks on their 
own, under the close watch of 
List, the wildlife biologist, and 
her colleagues.
“I hope that I’m out of a job soon 
because condors don’t need to be 
managed in the future,” she said. 
“I hope that they’re self-sus-
taining and wild and free, and 
nobody needs to trap or tag or 
monitor them at all.”

the pesticide DDT, biologists say 
the biggest danger is lead am-
munition, which can poison the 
scavengers when they eat dead 
animals shot with lead bullets. 
California banned the use of lead 
ammunition near condor feeding 
grounds in 2008 and will be the 
first state to ban lead bullets in 
all hunting in 2019.
“We’re already starting to see 
fewer lead deaths. The condors 
are surviving longer. Their blood- 
lead levels are coming down,” 
Sorenson said.
Some gun owners complain that 
copper bullets are more expen-
sive and less effective than lead 
and point to other possible sour-
ces of lead, such as paint and me-
tal garbage.
“Condors are getting lead poiso-
ning. The question is, are they 
getting it from lead ammuni-

Wildlife biologist Amy List (bottom left) uses a handheld antenna to track the birds, which wear radio transmitters and numbered tags
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WORLD OF BACCHUS David Rouault

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)

Tasting II
After the visual part of the tasting (http://
macaudailytimes.com.mo/tasting-i.html), 
we now have an idea about the strength of 
the wine: flavours, alcohol, age, even if it 
is from a cold or hot climate. The second 
step in our tasting is the most important as 
the sense of smell is by far the most sen-
sitive. Just with the nose it is feasible to 
assess the grape varietal, if it is faulty, the 
method of vinification, what type of terroir 
or part of the world it is coming from, and 
its overall quality.
To smell, bring the glass to the nose - 
remember always holding the glass by 
the stem - and notice where you start to 
perceive its aromas. The further away the 
stronger the bouquet which could indicate 
that the wine is made from very aromatic 
grape(s) and/or from a warm climate. If 
the wine doesn’t smell “clean” it is most 
likely faulty. (This will be the topic of 
another chapter.)
Now that we have the primary scent, start 
swirling the glass to bring in oxygen and 
release the esters and aldehydes. In short, 
open its aromas. If the smell of alcohol 
is overpowering, put your nose at the top 
of the glass in order to detect more of the 
bouquet. In the event that your wine is 
ending up on the people around you, it is 
just as efficient and with less collateral 
damage to put the glass on a flat surface 
while swirling. If with each swirl the wine 
reveals different layers, this is a sign of 
great quality.
The sensitivity of the nose allows us 

to perceive many nuances: is the wine 
fruity (red, black, exotic or stone fruits, 
citrusy?), mineral, herbal, fungi, earthy, 
woody (oak, cedar?), spicy (black/grey 
pepper, cinnamon?), does it show some 
leather (new, old, Italian?) traces of coffee, 
chocolate (bean, black, white, milky?), 
meaty/gamy, chemicals (petrol, acetate?), 
tar, honey, flower… Each of these elemen-
ts can be an indication of what varietal 
grape(s) is used, some of the vinification 
techniques, the age of the wine, and ulti-
mately its quality.
For a white wine, for example, if you 
detect mostly exotic fruits, the wine might 
come from a warm climate and/or New 
World. Whereas an Old World and/or cold 
climate wine will show more minerality or 
earthy character. If it shows some brioche 
or biscuit-like scents it is probably aged in 
barrel, on lees, which gives that yeasty and 
more complex character. For a red wine, 
barrel ageing will give it a smoky bouquet. 
If the scent of gooseberry is predominant 
you might have a Sauvignon Blanc from 
the Old World. If it is blackcurrant it could 
be a Cabernet Sauvignon, and if there are 
some cedar notes it is probably aged in 
oak. Those are just a few common exam-
ples. Tasting abilities are built through a 
lifetime of experiences, developing know-
ledge, and sensory memories.
Here are two affordable German wines 
from the Pfalz region, made from two 
very aromatic single varietal grapes.
Wines available at www.claret-wines.com

David Rouault is a professional classical musician, part time wine consultant and full time wine lover, holding WSET 
Level 3, Certified Specialist of Wine and Introductory Sommelier diplomas. www.dionysos.com.mo

Villa Wolf, Pfalz QualitätsWein 
GeWürtztraminer 2016
Arguably the most aromatic grape, Gewür-
ztraminer is one of the easiest to recognise. 
This pale gold white wine displays at first its 
signature bouquet of lychee and white rose, 
developing to Japanese peach, pink grape-
fruit and an evanescence of candy. Medium 
body with some lemon sorbet and grapefruit 
zest, long finish with some chalkiness and 
lime peel. Not as powerful as a Gewürtztra-
miner from Alsace, this is an easy-drinking 
and fresh wine that will go well with light 
Asian food or just by itself.

Villa Wolf, Pfalz QualitätsWein 
Pinot noir 2014
The term aromatic is commonly used for white 
wines as they are more volatile than red wines. Yet 
if a red wine could be described as aromatic then 
Pinot Noir is a very good example. This light ruby 
red - better after being open for at least 30 minu-
tes - has some strawberry sirup notes, typical of a 
traditional Pinot Noir. As well as red cherry juice, 
raspberry and liquorice. Vivid acidity on the palate 
with low tannins, flavours of wild red berries and 
crispy rice. This is a light-bodied red wine, well 
balanced with a medium finish. Easy drinking that 
will match a wide selection of light food.  
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how to cooK it
START TO FINISH
Servings: 4
Total time: 1 hour, 5 minutes (Active time: 30 minutes)
3 sweet potatoes, peeled and diced

1 tablespoon extra virgin olive oil
Kosher salt, as needed
Freshly ground black pepper, as needed
2 tablespoons unsalted butter, cubed
1 cup diced yellow onion
1/2 cup diced shallot
4 cloves garlic, diced
2 portobello mushroom caps, roughly chopped
1 cup heavy cream
2 sprigs rosemary, minced
2 dried bay leaves
2 cups vegetable stock
1 tablespoon Worcestershire sauce
1/4 cup celery leaves, for garnish
2 ounces Camembert cheese, cubed, for garnish
8 prepared sweet potato chips, as needed for garnish
1/4 cup creme fraiche, for garnish

Preheat the oven to 400 F. In a large bowl, combine the sweet 
potatoes, 1 tablespoon of olive oil, and a pinch of salt, and 
toss to combine. Transfer to a baking sheet and roast, stirring 
occasionally, until the potatoes are golden brown, about 25 
minutes. Set aside.

What’s for dinner? It is the 
eternal question and, na-

tionwide, the “I’m out of ideas” 
face can be spotted on folks wan-
dering the grocery store in search 
of inspiration.
While even chefs sometimes get 
“dinner block,” there is an advan-
tage to having a library of tricks 
and techniques at your disposal. 
And as the weather grows cool 
and the days grow short, top 
chefs look to their most coveted 
culinary secret: soup.
You can make soup out of 
anything. Which, OK, is not 
exactly a secret, but sometimes 
we need a reminder that soup is 
the very best, ultimate winner in 
the most important categories. 
Quick and easy? Check! Perfect 
make-ahead item? Check. Slow-
cooker friendly? Double check! 
Delicious and satisfying on its 
own, or paired with sandwiches 
or salad? Check, check, check.
But just because soup is easy, it 
doesn’t mean you necessarily 
know what kind of soup you 
want to make, so the students at 
The Culinary Institute of Ame-
rica are here to nudge you in the 
right direction. We challenged 
Chef Martin Matysik’s Advan-
ced Cooking class to develop a 
user-friendly soup that will help 
jumpstart your weekly meal 
planning. And boy, did they 
deliver.
The competition was tight, but 
this recipe for Autumn Sweet 
Potato and Mushroom Soup 
stood out. It is creamy (more on 
that in a minute) with rich, meaty 
flavors of sweet potato and por-

tobello mushroom. The aromatic 
rosemary, bay leaves, and celery 
come in for that parting hug as 
the soup warms you.
This recipe is almost vegetarian 
(omit the Worcestershire sauce, 
which is made with anchovies, or 
replace with a vegetarian version) 
and can be made dairy-free or 
vegan with a few slight changes. 
Substitute olive oil when it calls 
for butter, and replace the cream 
with your favorite unsweetened 
non-dairy milk substitute. Or, to 
help replicate the richness that 
heavy cream offers, stir in soaked 
and puréed cashews.
Once you’ve made this soup, 
you have a base recipe that you 
can use all the way through win-
ter. Instead of sweet potato, you 
can use any hearty vegetable, 
like butternut squash, parsnip, or 
carrot. Use your favorite herbs, 
like sage or thyme, and your 
go-to flavoring ingredients like 
hot sauce, Parmesan cheese, and 
balsamic vinegar. The beauty of 
soup is that it’s tough to ruin. If it 
gets too thin and watered down, 
simply simmer until the flavors 
reduce. Too thick and gloppy? 
Just add more stock or broth, or 
even water.
A soup this hearty can be served 
as a main course, alongside a 
bright fall salad (think greens, 
apples, and pecans) or an open-
faced chicken salad sandwich 
on multigrain toast. It’s also a 
perfect next-day lunch or starter 
course at a dinner party. After 
all, now that you know our 
secret, you really should share it 
with friends.

AUTUMN SOUP MIXES SWEET 
POTATO AND MUSHROOM
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WHAT’S ON ...

www.icm.gov.mo

tueSday (Sept 26)
a VoyaGe in the Past - macau history

Macau has over several hundred years of history 
embedded with Chinese and Western cultures, 
with many historical buildings and streets full of 
fascinating stories. This activity invites experts to 
tell the story of the history of Macau (Mandarin 
session: 2:30pm and 3pm, Cantonese session: 
3:30pm and 4pm, free) in a relaxed and interesting 
way. All are welcome!
 
time: 10am-6pm, last admission at 5:30pm (Closed 
on Mondays, free admission on Tuesdays and the 
15th of every month) 
Venue: 3/F, Macau Museum, No. 112, Praceta do 
Museu de Macau 
admission: MOP15 (free for Macau residents, 
children of 12 years old or below and seniors of 65 
years old or over) 
enQuiries: (853) 2835 7911
orGanizer: Macau Museum
www.macaumuseum.gov.mo

wedneSday (Sept 27)
World tourism day

Myriad surprises lie in store for visitors to Macau 
on World Tourism Day. Random visitors can receive 
a complimentary gift upon arrival at Macau on this 
day passing through Macau Ferry Terminal, Macau 
International Airport or the Border Gate, with the 
city fully geared up for visitor activities of all kinds. 
One popular event is the fun-filled annual Tray Race, 
in which participants from hotels and restaurants 
balance a bottle of beer on a tray whilst running 
from the Ruins of St. Paul’s to Senado Square. 
Plenty of spills and thrills - and some great photo 
ops!

Tray Race 
time: 3pm-4:30pm 
Venue: Ruins of St. Paul’s to Senado Square 
Admission: Free 
enQuiries: (853) 2833 3000
orGanizer: Macau Government Tourism Office

www.mam.gov.mo

Sunday (Sept 24)
macau illustrated - exhibition of city Plans 
and architectural draWinGs from the 
macau archiVes’ collection

This exhibition showcases a selection of some 60 
city plans and architectural drawings kept in the 
Macau Archives, organized by category to enable 
visitors to trace the history of Macau’s evolution 
and gain a concrete understanding of the city’s 
development and changes since the late 19th 
Century to the middle of the 20th Century.
 
time: 10am-6pm (Closed on Mondays and public 
holidays)
until: December 3, 2017 
Venue: Macau Archives, No.91-93, Av. do 
Conselheiro Ferreira de Almeida 
admission: Free 
enQuiries: (853) 2859 2919
orGanizer: Macau Archives 
www.archives.gov.mo

monday (Sept 25)
floW: Glass art exhibition by sunny WanG

This exhibition features twenty pieces (sets) of 
Wang’s glass installations. Her works are rich in 
oriental cultural elements. Among them, the work 
“Poetic Stones” is inspired by the Buddhist ode of 
The Ten Ox-herding Pictures and ancient Chinese 
phonology. Twenty-eight black stone-shaped glass 
pieces of different shapes and sizes are displayed 
in four rows with seven in each row, corresponding 
to the rhythm of seven words quatrains. She uses 
lines in her works, making large circles as the level 
tone, and small circles as the oblique tone. Each 
circle refers to a moment, a stone refers to a rhyme. 
There is no way back and no interval in the course 
of glassblowing, just like calligraphy writing. The 
creation process has to be completed without 
interval and reversal, corresponding with the artist’s 
perception of “living in the moment”.

time: 9am-9pm (Open on public holidays)
until: November 19, 2017 
Venue: Temporary Exhibition Gallery of IACM, No. 
163, Av. Almeida Ribeiro 
admission: Free 
enQuiries: (853) 8988 4000 
orGanizer: Cultural Affairs Bureau

today (Sept 22)
black box theatre

Original Macau musical Farewell, Giant depicts 
filial love when children, occupied by their own 
families and jobs, struggle to assume responsibility 
for taking care of their aged father. Recalling their 
childhood memories together, however, they start 
cherishing their final moments with their father, their 
giant.

time: 8pm (September 22)
          3pm & 8pm (September 23)
          3pm (September 24)
Venue: 2/F, Black Box Theatre at Old Court 
Building, Avenida da Praia Grande
admission: MOP150 
ticketinG: (853) 2855 5555
 www.macauticket.com

tomorrow (Sept 23)
macau arts WindoW 2017 - hundred 
sPecies – Works of PeGGy chan

Using her favourite medium “cyanotype”, an old 
photographic technique relying on exposition to 
sunlight, Peggy Chan creates works exploring the 
threesome relationship among individuals, the city 
and nature, showing the resulting magical inter-
transformations. Through paradoxical collages 
bearing her indirect, perceptual observations and 
by recording everyday eco-phenomena, she tries 
to discover whether or not the rules governing the 
relationship between species and the environment 
would go through weird changes.

time: 10am-7pm (Last admission at 6:30pm, closed 
on Mondays, open on public holidays)
until: October 8, 2017 
Venue: Macau Museum of Art, Av. Xian Xing Hai, 
NAPE 
admission: Free 
enQuiries: (853) 8791 9814
orGanizer: Macau Museum of Art 
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thurSday (Sept 28)
the recultiVation of culture: an exhibition 
of creatiVe scriPt hand letterinG

This exhibition showcases 65 works by instructor 
Henry Kwok and his students, celebrating one 
of the most original forms of the written word. 
Exhibition-goers are invited to appreciate the 
charm of script calligraphy and creative ways of 
using script hand lettering, a traditional form of 
communication employing paper and pen.

time: 9am-10pm daily
until: October 31, 2017 
Venue: Gallery at Team Building, IFT, Colina de 
Mong-Há, 
admission: Free 
enQuiries: (853) 8598 1489
orGanizer: Institute for Tourism Studies 
www.ift.edu.mo

renaissance on one’s oWn – Works by 
nick tai

We all have had the experience of appreciating 
some world-renowned masterpieces. Standing in 
front of them, we seem to find ourselves looking 
for indicators of our understanding and knowledge, 
even points of view of the artworks. It is in the 
process of appreciation that we often further our 
understanding… we see ourselves in the process. 
This is like a search for the self. Time and time 
again, the appreciation results in an expansion 
of our facets, one after another, with which our 
personalities are shaped. Interpretation, when done 
recurrently, broadens our personality each time. 
While this exhibition is a process of Tai interacting 
with Renaissance art and learning from the 
great masters, it is also a process where he has 
developed his understanding of his own projection 
and overlaps in the art of Renaissance, more like an 
emotional projection of his own glorious era and a 
nostalgically romantic manifestation. 
 
time: 11am-7pm (Closed on Mondays and 
mandatory holidays)
until: October 8, 2017 
Venue: 4st Floor, Macau Art Garden, No. 265, Av. 
Dr. Rodrigo Rodrigues 
admission: Free 
orGanizer: Art For All Society
enQuiries: (853) 2836 6064
www.afamacau.com 
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