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Viewing tigers 
in India

Safari
India was home to some 40,000 tigers a century 
ago but habitat loss, poaching and population 
pressure reduced that to fewer than 2,000 by 1970. 
To reverse the decline, the country established 
wildlife sanctuaries that now include more than 600 
protected areas along with 50 tiger reserves. Going 
on safari to India to photograph tigers in the wild is 
an unrivaled experience.
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DRIVE IN Jake Coyle, AP Film Writer

We’re all just looking 
out for something 

real,” says Robin Wright’s 
police captain in “Blade 
Runner 2049.”
Wright, an icy, steely ac-
tress seemingly born for the 
world of “Blade Runner,” 
is speaking to her replicant 
detective whose name is 
his serial number: KDC-3-
7 — or “K,” for short (Ryan 
Gosling). But it’s a line that 
resonates beyond the robotic 
reality of “Blade Runner.” 
What contemporary movie-
goer won’t nod with unders-
tanding?
Ridley Scott’s 1982 sci-fi 
neo-noir original extrac-
ted the frightful premise of 
Philip K. Dick’s novel “Do 
Androids Dream of Electric 
Sheep?” — the horror of not 
knowing if you’re real or not 
— and overlaid it across an 
eerie and mesmerizing sci-fi 
void. Its slick surfaces and 
the radically atmospheric 
synthesizer score by Vange-
lis — not to mention Daryl 
Hannah’s hair and some se-
rious shoulder pads — made 

“Blade Runner” an electric 
portrait of ‘80s soullessness. 
Its futuristic grandeur came 
with a cynical shrug.
Denis Villeneuve’s impressi-
vely crafted and deeply res-
pectful sequel, set 30 years 
later, has — more than most 
of its rebooting ilk — care-
fully preserved much of the 
original’s DNA. The photo-
graphy, by Roger Deakins, 
is resolutely gorgeous, fil-
led with stark perpendicular 
lines, glowing orange hazes 
and yellow pools of reflected 
light. Gosling, a worthy heir 
to Harrison Ford, shares his 
predecessor’s inclination for 
both restraint and a smirk.
But while “Blade Runner 
2049” is always something 
to look at, an overly elabora-
te script and some other bad 
habits common to today’s 
sequel machinery — such as 
glaring product placement 
— have broken the “Blade 
Runner” spell.
It may be too harsh to grade 
“2049” against the original, 
especially when so many co-
pycats have since diluted its 

from 20 years earlier sends 
K in strange places.
Questions of authenticity 
are elsewhere, too. K’s lone 
companion is a digital wo-
man named Joi (Ana de Ar-
mas), a holographic product 
advertised to be “whatever 
is your fancy.” He comes to 
believe in their relationship, 
only to look crestfallen at 
the billboard advertising 
Joi. K is reminded again and 
again that any feeling of uni-
queness is imaginary, or a 
marketing gimmick.
It’s a question Villeneuve’s 
movie asks itself, too. A ho-
logram of Elvis plays while 
a fistfight careens through a 
Vegas lounge. The late-arri-
ving Harrison Ford is there 
in the flesh, but he’s coming 
off a “Star Wars” franchise 
that reanimated actors, in-
cluding a dead one, in youn-
ger digital facsimiles. “Bla-

dystopian wonder. Yet while 
“2049” still stands out from 
the pack, it lacks the mystery 
of the original. (Or at least 
the director’s cut. The 1982 
film was itself a replicant 
with too many versions to 
keep straight.) This latest up-
dated model, less punk-rock 
in attitude, wants to connect 
the dots and illuminate back-
grounds that stayed dark the 
first time around.
There are hints, one fears 
watching “2049,” of a “ci-
nematic universe” scaffol-
ding being erected. Scott is 
a producer this time around, 
but he had his hands in the 
film’s development, along 
with “Blade Runner” scri-
be Hampton Fancher (who 
co-writes here with Michael 
Green). Scott instead went 
off to make “Alien: Cove-
nant” but there seems to be 
some growing connective tis-
sue between the franchises. 
Certainly there’s much of the 
same tiresome creation my-
thology and Christ-imagery, 
along with the throat-clea-
ring monologues about an-
gels and demons (here deli-
vered by Jared Leto’s crazy- 
eyed AI visionary).
The larger apparatus detracts 
from what is, at heart, a de-
tective story — and a fairly 
good one, at that. Like Ford’s 
Rick Deckard, K is a Blade 
Runner seeking out-modeled 
replicants to “retire.” But 
whereas Deckard’s identity 
was — depending on whom 
you ask — up for grabs, K 
is definitely a replicant. He 
undergoes “baseline” ques-
tioning after each mission 
to establish that he hasn’t 
started feeling emotions. (In 
this quiz, the correct answer 
to “How does it feel like to 
hold a baby in your arms?” is 
“Interlinked.”)
Gosling has little about him 
that suggests android, unless 

future scientists are planning 
to work extremely hard on a 
“charmingly bemused” set-
ting. I personally prefer his 
more alive and loose-limbed 
L.A. detective from “The 
Nice Guys,” but Gosling’s 
nature plays into the movie. 
We’re convinced K is more, 
especially after, while on a 
mission, he stumbles on to 
the remains of a replicant 
woman who apparently died 
in child birth.
As Wright’s character puts 
it, replicant reproduction 
would “break the world.” 
Humans would no longer 
hold dominion over their 
cheap, disposable work for-
ce; a rebellion would spark. 
If “Blade Runner” was the 
nightmare of being soulless, 
“2049” is the dream of being 
real, with a leather jacket-
clad Pinocchio in a flying 
car. The search for the child 

de Runner 2049” quietly 
ponders its own existence 
amid today’s blockbusters: 
Can a replicant movie be 
real?
There is much to like here, 
but “2049,” like “Alien: Co-
venant,” feels too enraptu-
red with its own headiness. 
Even Nabokov’s “Pale Fire” 
makes a cameo. Maybe 
“Blade Runner” wore its 
complexities on its slee-
ve, too. But it’s hard not 
to agree with the old blade 
runner who turns up late in 
the film and tells K: “I had 
your job once. It was sim-
pler then.”

“Blade Runner 2049,” a 
Warner Bros. release, is rated 

R by the Motion Picture As-
sociation of America for “vio-

lence, some sexuality, nudity 
and language.” Running time: 

163 minutes. 

Ryan Gosling (left) and Harrison Ford in a scene from “Blade Runner 2049”
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A scene from “Blade Runner 2049.” 
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Review: GoRGeous ‘2049’ bReaks 
the ‘blade RunneR’ spell

BOOK IT

supeRman, spideRman cReatoRs sluG it out foR decades

“

Marvel is arguably king of 
the comics world now. 

But it used to be a bottom fee-
der, pumping out uninspired 
titles that exploited popular 
trends — romance, monsters, 
whatever. Rival DC, the home 
of Superman and Batman, was 
the clear leader in the field.
That changed starting in 1961.
A comic-biz lifer named Stan 
Lee took a different approa-
ch when coming up with an 
answer to DC’s popular Justice 
League superhero team. With 
the Fantastic Four, Lee began 
scripting characters for Marvel 
who had feet of clay in their 
thigh-high boots.
Heroes like Spider Man, Iron 

Man and the Hulk worried 
about money, getting dates and 
being different. They talked 
like neurotics and wise guys. 
And they were drawn in a dra-
matically over-the-top style, 
most notably by Jack Kirby. 
Characters throwing a punch 
looked like they were hurling 
a javelin.
Marvel’s ascendency started a 
decades-long battle with DC. 
“Slugfest” author Reed Tucker 
calls the competing companies 
“the Coke and Pepsi of Span-
dex,” and their long struggle 
for supremacy played out first 
in candy stores, then specialty 
comic shops and finally on the 
big screen.

In the early years, Marvel crea-
tors were like the cool kids 
to DC’s stuffy, establishment 
types. Marvel staffers would 
joke that DC heroes were so 
blandly similar that you could 
swap the word balloons among 
them and no one would notice. 
Executives at DC looked down 
their noses at the upstarts, until 
they couldn’t anymore because 
they were getting clobbered at 
the newsstand.
Then they started copying their 
competitor.
The intervening decades were 
marked by the two companies 
poaching artists and writers 
from each other, swiping comic 
concepts and often acting petty 

about the whole thing. When 
DC revived an old character 
named Captain Marvel in 1972, 
Marvel asserted its legal rights 
to that name based on its own 
character. DC had to call its new 
comic book “Shazam!”
The story of Marvel’s David 
toppling DC’s Goliath is a fun 
one, and Tucker tells it well. 
He packs it with anecdotes and 
insights from the editors, wri-
ters, artists and assistants who 
were there. If the story loses 
its zing after a while, it’s only 
because the early buccaneer 
spirit was smothered by increa-
sing corporatization. Today, 
Marvel Entertainment is part 
of the Walt Disney Co. and DC 

“Slugfest” (Da Capo Press) by 
Reed Tucker
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Entertainment is part of Warner 
Bros.
Turns out, the greatest power 
comic heroes have is that they 
are cash cows for movie and 
TV producers. Even a minor 
character like Ant Man can 
get his own movie. Tucker no-
tes that the genre took in $1.9 
billion in 2016, almost 17 per-
cent of the movie market share.
With money from a global 
market at stake, movies with 
both DC and Marvel charac-
ters tend to be based on the 
hero archetypes perfected de-
cades ago: the solemn one, the 
cheeky one, the internally tor-
tured one.
Sometimes, you could almost 
swap out script lines among the 
different studios’ heroes and no 
one would notice.

Michael Hill, AP



05.10.2017 thu

Stealthy, scarce and spectacular: 
Viewing tigers in India

Dean Fosdick, AP
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Going on safari to India to 
photograph tigers in the 
wild is an unrivaled ex-

perience. These are the world’s 
largest cats. They are stealthy, so-
litary, spectacular and scarce.
But sighting one in its natural 
habitat is never a sure thing. “All 
wildlife viewing is opportunistic 
and needs a certain amount of 
luck,” said Toby Sinclair, an expe-
dition leader with Natural Habitat 
Adventures in Delhi.
Here are some things to know 
when considering a tiger safari.

WHEN TO GO
You can tilt the odds in your fa-
vor by arriving when the esca-
lating heat of late spring drives 
tigers from the thick jungle scrub 
to more visible waterholes. Some 
national parks and wildlife sanc-
tuaries are especially rewarding 
for visitors during the hot months 
of April to mid-June, Sinclair said.
“This is when the water is limited 
to a few pools and the animals, 
both prey and predator, have to 
come to drink water at least twi-
ce a day,” he said. “It is also the 
time when much of the grass and 
undergrowth has died back so the 

areas of view are generally better.”
There’s a trade-off, though. In 
India, wildlife photographers ge-
nerally travel in open safari vehi-
cles. That makes it easier to spot 
bird and animal life high in the 
tree canopy. But it also exposes 
you to the punishing sun, making 
dehydration a possibility with 
temperatures reaching 115 to 120 
degrees F (46 to 48 C). Dehydra-
tion can shut you down, causing 
vomiting, diarrhea, fainting and 
muscle cramps. You can reduce 
the risk by eating right and fre-
quently hydrating.
How about other times of the 
year? “Because of its size and the 
varied landscapes, there are par-
ts of India that are closed during 
the monsoon [late June to late 
September] and a few [parks] that 
don’t open until November,” Sin-
clair said.
Weather is cooler in late fall and 
early winter but it can be har-
der to see the tigers because the 
landscape is lush.
“You want to go there when it’s 
warm but it’s not too late into the 
summer so you don’t bake to dea-
th,” said Joseph Van Os, owner of 
Joseph Van Os Photo Safaris.

VIEW FROM AN ELEPHANT
Five of India’s national parks 
(Bandhavgarh, Kanha, Kaziranga, 
Periyar and Corbett) offer visitors 
a unique option: searching for ti-
gers from the back of an elephant. 
It’s a popular way for photogra-
phers to access remote park cor-
ners.
But be selective about vendors. 
Some have been known to crowd 
the cats once discovered in remo-
te scrub. Go with an operator re-
commended by your travel agent 
or tour operator rather than chan-
ce things onsite or online.
“Getting on elephants in these 
parks is critical in getting close 
to tigers,” Van Os said. “You can 
go right up to the caves where the 
tigers are sheltering from the heat 
rather than waiting for them to 
show up at the waterholes.
“Elephants,” he said, “are the ul-
timate four-wheel drive vehicle.”

PROTECTING TIGERS
India was home to some 40,000 
tigers a century ago but habitat 
loss, poaching and population 
pressure reduced that to fewer 
than 2,000 by 1970. To reverse the 
decline, India established wildli-

fe sanctuaries that now include 
more than 600 protected areas 
along with 50 tiger reserves.
That conservation effort has seen 
India’s tiger population grow sli-
ghtly. But numbers remain fragi-
le: a government-estimated 2,226 
tigers in 2014 representing 70 per-
cent of the world’s total.
India must also balance tourism 
growth against protecting wildlife 
species, diversity and watersheds, 
Natural Habitat’s Sinclair said.
“Most of the larger parks have 
caps on the number of vehicles 
that can enter at any one time,” 
he said.

SAFARI DESTINATION: INDIA 
OR AFRICA?
Africa and India are both rich in 
wildlife. But they’re worlds apart 
in what’s available for viewing 
and how that viewing is managed.
Africa offers “big concentrations 
of wildlife. It’s not like any other 
place in the world,” Van Os said. 
“A lot of species and in big num-
bers. But in India, it’s specialized. 
The parks are smaller and the di-
versity is not there. You go for one 
or two main species.”
That means tigers, which don’t 

live in the wild in Africa. “You 
go to India to photograph tigers,” 
he said. “All else is peripheral to 
that.”

GETTING THERE
I took my tiger safari in late May 
with Natural Habitat Adventures, 
a Colorado-based company. From 
Delhi, our group of six photogra-
phers traveled with the expedi-
tion leader by train five hours to 
Sawai Madhopur, where a safari 
truck drove us another 6 miles 
(10 km) to the outskirts of Ran-
thambore National Park and on 
to our hotel. We took two-a-day 
safaris for four consecutive days 
via open truck within the park 
and saw 15 tigers in various se-
ttings, most around waterholes. 
Prices run about USD7,000 for the 
seven-day tour (plus airfare and 
insurance, $1,375 more for single 
supplement).
My warnings about heat come 
from a hard-earned lesson. I be-
came severely dehydrated going 
too long without water while 
walking around Old Delhi. I suffe-
red extreme headaches, weakness 
and nausea. Luckily, I’d added an 
extra day to my trip and spent it 
in a hotel bed downing doctor- 
prescribed rehydration salts and 
meds. It took two weeks to fully 
recover once home.
But I did return with the prize 
of a shooter’s lifetime: scores of 
photos taken of these rare, elusi-
ve and exceedingly beautiful ani-
mals.

TRAVELOG
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Tasting III
At last the moment you were all 
waiting for: the third and final 
part of our tasting which is… the 
tasting.
After the look and the smell we 
can now drink (which usually 
confirms what we already suspec-
ted with the nose) and refine the 
previous impression.
Take a sip of wine and swirl it 
around the mouth so that all of 
the taste buds and sensory recep-
tors are solicited. Keep the wine 
in the mouth briefly and start 
breathing through it (avoid doing 
this in a quiet restaurant, library, 
or at church) to further open up 
the volatile compounds. Usually 
taste perception comes in this 
order: dryness/sweetness (from 
the tip of the tongue), saltiness 
(just past the tip), acidity (on the 
side of the tongue), bitterness 
(up the back) and astringency 
or tannins (side of the tongue 
and gums). If the tannins are too 
strong it makes the gums extre-
mely dry and gives an unpleasant 
sensation, most likely meaning 
the wine is too young. With age 
comes smoothness. 
The mouth-filling sensation co-
mes from the alcohol content as it 
gives weight to the wine. Less al-
cohol (around 10 percent alcohol. 
vol or lower) it will be described 

as a light-bodied wine. Higher 
than this is medium-bodied (12-
13%), and then full-bodied wine 
(14-15% or above). This can be 
distorted in the case of sweet or 
unbalanced wines.
From this moment we can already 
assess if the wine is balanced, 
if it is too young or old, at the 
right temperature, or if it needs to 
breathe more. We can also start to 
think about the food-pairing. 
As described in the second step 
of our tasting, the nose, we go 
through the spectrum of flavours 
and clarify the different elements. 
After swallowing the wine we 
talk about length - how long the 
flavours linger and how pleasant. 
A longer finish usually means a 
higher quality wine.
What I personally like when 
doing a blind tasting is the feeling 
of being a detective. Each step 
- eyes, nose and mouth - gives 
us some clues, and by gathering 
these you can reach a conclusion. 
We could just replace “crime” 
with “wine”: where and how was 
it made, by who, and when. The 
motive normally being pleasure.

Here are two New World wines, 
mono-varietal, exemplifying 
representative and distinctive 
flavours.

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

Chris ringland 
Barossa Valley 
reserVation shiraz 
2014
Shiraz, or usually named 
Syrah in the Old World, 
has become one of the 
signature grapes of Australia. 
In particular the ones from 
McLaren Vale and the 
Hunter and Barossa Valleys, 
where the terroir allows the 
grape to thrive. 
This deep garnet shiraz is 
also a school case showing 
black pepper and black fruits 
at first. Very rich and intense, 
with great complexity, the 
bouquet keeps evolving 
with a wide spectrum of 
aromas: bilberry, blackberry 
compote, crème de cassis, 
prune, charcoal, cocoa beans, 
old leather, sandalwood, 
cigar box… This full-bodied 
wine (15 percent vol of 
alcohol) with smooth tannins 
(curiously and despite its 
young age it doesn’t need 
much decanting, very fine to 
drink now), is definitely not 
shy with a lot of flavours: 
black cherry marmalade, 
allspice, black olive, tar, 
blackcurrant leaf with long 
finish on mostly charcoal and 
spices. Perfect with red meat.

sherwood 
waipara Valley 
sauVignon 
BlanC 2016
Sauvignon Blanc 
has done so well in 
New Zealand that it 
widely contributed to 
putting them on the 
world wine map in the 
80’s. It seems that to 
have a bad SB from 
NZ, the winemaker 
would have to do it on 
purpose. 
This very affordable 
pale straw white 
wine displays at 
first the distinctive 
aromas of gooseberry 
and bell-pepper, 
very representative 
of SB and easily 
recognisable. 
Developing to 
blackcurrant leaf, 
passion fruit and 
mango. Fresh acidity 
on the palate with 
lime and green pepper 
flavours, crushed shells 
with a long finish on 
sea salt and lime peel. 
Perfect with cooked 
seashell, goat cheese 
quiche or steam fish to 
name a few.

Wines available at www.wine118.com.
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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
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

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

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)

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

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

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)
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We are 
interested 
in moving 
people away 
from seeing 
insects from 
purely as a 
snack to be 
a part of a 
gourmet and 
a delicious 
cuisine.

REGAN SUZUKI 
PAIROJMAHAKIJ

PARTNER AT THE EATERY

BUGS IN THE FOOD IS BY DESIGN AT NEW BANGKOK BISTRO

Ants and beetles 
in the kitchen? 

Normally that’d clo-
se down a restaurant 
immediately, but for a 
unique eatery in Ban-
gkok, bugs in the beef 
ragu and pests in the 
pesto are the business 
plan.
Tucking into insects is 
nothing new in Thai-
land, where street ven-
dors pushing carts of 
fried crickets and bu-
ttery silkworms have 
long fed locals and 
adventurous tourists 
alike. But bugs are 
now fine-dining at In-
sects in the Backyard, 
a Bangkok bistro ai-
ming to revolutionize 
views of nature’s least- 
loved creatures and 
what you can do with 
them.
“In Thailand, there is 
a long history of local 
populations, of people 
consuming insects and 

they continue to do, in 
large amounts. But it’s 
essentially as a snack, 
not a part of dishes, not 
a part of cuisine,” said 
Regan Suzuki Pairo-
jmahakij, a Canadian 
partner at the eatery. 
“We are interested in 
moving people away 
from seeing insects 
from purely as a snack 
to be a part of a gour-
met and a delicious 
cuisine.”
That’s the responsibi-
lity of executive chef 
Thitiwat Tantragarn, 
a veteran of some of 
Thailand’s top restau-
rants. Together with 
his team he’s designed 
a menu that features 
seven different insects, 
including ants, cricke-
ts, bamboo caterpillars, 
silkworms and giant 
water beetles.
“It’s a new thing,” Thi-
tiwat said. “You live in 
the world, you need to 

learn the new thing.” 
He said he’s cooked 
with pork and chicken 
for a long time, but in-
sects are “a new world 
of cooking [and a] new 
lesson.”

For Kelvarin Chot-
vichit, a lawyer from 
Bangkok, the menu has 
been a revelation of 
taste and texture.
“When I taste this, it’s 
opened my new attitu-
des about foods: that 
insects are one of the 
foods that’s edible,” 
he said. “And it’s tasty 
too. It’s not weird as 
you thought. And the 
feeling — it’s crispy; 
it’s like a snack. Yeah, 
I like it.”
United Nations food 
experts have pushed 
insects as a source of 
nutrition for years. 
Studies show they’re 
higher in protein, good 
fats and minerals than 
traditional livestock. 
Even when commer-
cially farmed, their en-
vironmental impact is 
far lower, needing less 
feed and emitting less 
carbon.
Wholesaler Amornsi-

ri Sompornsuksawat 
is one the suppliers 
to Insects in the Ba-
ckyard. The prospect 
of a new market — the 
fine-dining sector — is 
enough to make her sa-
livate.
“I hope that people will 
eat more of my bugs 
and I can sell more of 
them,” she said. “We 
can have new menus, 
replacing the old fami-
liar ones. It’s great.”
Insects in the Backyard 
has only been open a 
matter of weeks, so 
it’s too early to tell 
whether its mission to 
metamorphose insect 
cuisine is on track.
Amornrat Simapaisan, 
a local shop manager, 
tucked in quite happily 
to her watermelon and 
cricket salad on a re-
cent evening.
“It’s tasty. It’s mun-
chy,” she said.
But her dining partner 

exemplified the biggest 
problem the restaurant 
faces: that lingering 
feeling of disgust.
“I still have a barrier, 
something on my mind 
to stop me from eating 
it,” said Patr Srisook, a 
freelance photographer. 
“But, yes, it kind of tas-
tes like normal, nothing, 
like normal food.”
And that is the messa-
ge from the restaurant 
itself: Judge us on our 
food.
“There is obviously 
the shock value with 
insects and that might 
bring some people into 
through the door,” Pai-
rojmahakij said. “But, 
essentially, for the lon-
gevity or sustainability 
of the restaurant, and, 
for the sector of the 
edible insects as a who-
le, it has to stand on its 
on legs, so to speak. 
It has to be attractive. 
It has to be delicious. 
And it actually has to 
add something to the 
cuisine as we know it.”
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Kelvarin Chotvichit, eats bamboo worms, silkworm and crickets  Chef Thitiwat Tantragarn cooks giant water beetle raviolis 
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WHAT’S ON ...

monday (oct 9)
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 
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 at 
her works, making large circles as the level tone, 
while 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 at 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
www.icm.gov.mo

tuesday (oct 10)
Ballade – animamix Contemporary art

The Macau Museum of Art under the Cultural 
Affairs Bureau once used ‘Macau Scenario’ as the 
theme to take part in Animamix Biennale 2013-
2014, an Asian collaboration and exchange project, 
while Ballade – Animamix Contemporary Art is 
an exchange project of Animamix Biennale 2017-
2018, with participating institutions including: the 
Museum of Contemporary Art Shanghai, The Seoul 
National University Museum of Art (MoA), Korea, 
the Hong Kong Visual Arts Centre, China, and the 
A4 Art Museum of the Chengdu Luxelakes, etc. 
The Museum of Contemporary Art Shanghai is the 
organiser of the Biennale as well as the co-organizer 
of this Macau exhibition.

time: 10am to 7pm (Last admission at 6:30pm, 
closed on Mondays, open on public holidays)
until: October 15, 2017 
Venue: Macau Museum of Art
admission: Free
organizer: Macau Museum of Art
enquiries: (853) 8791 9814 
www.mam.gov.mo

satuRday (oct 7)
noVus string quartet

Founded in 2007, the young string quartet has won 
countless awards in some of the major international 
music competitions, including the ARD International 
Music Competition in Munich, International Mozart 
Competition in Salzburg, the International Joseph 
Haydn Chamber Music Competition in Vienna, and 
many more. Since then, the quartet has performed 
in major venues including the Carnegie Hall, the 
Berliner Philharmoniker Chamber Music Hall, where 
they were lauded by audiences and critics alike. 
Novus String Quartet is currently one of the leading 
chamber ensembles in South Korea, and is among 
the rising stars of the international music scene.

time: 8pm
Venue: Dom Pedro V Theatre
date: October 7 & 8, 2017
admission: MOP200, MOP250
organizer: Cultural Affairs Bureau
enquiries: (853) 8399 6699
www.icm.gov.mo/fimm
tiCketing: (853) 2855 5555
www.macauticket.com

sunday (oct 8)
ox warehouse Children’s artland 2017
This year, returning to a more pure form, the Ox 
Warehouse Children’s Artland – without defining any 
theme and format – evolves naturally from the 2016 
edition, building upon Ox Warehouse’s 15-year 
experience in organizing this event and following 
the flow of the moment. In the 2017 edition, we 
focus more on an orientation of ‘children lead, 
tutor guides’, trying to encourage the little ones 
to explore their own talent and promoting their 
creativity. The final result is this cross-media visual 
exhibition encompassing shadow puppetry, display 
of picture books and also spaces for specific 
activities, where visitors can see experimental, 
fanciful works accessible to viewers of any age, or 
background.

time: 12pm-7pm(Closed on Tuesdays and 
mandatory holidays) 
until: October 22, 2017 
Venue: Intersection of Av. do Coronel Mesquita and 
Av. do Almirante Lacerda 
admission: Free 
enquiries: (853) 2853 0026 
organizer: Ox Warehouse, Cultural Affairs Bureau 
oxwarehouse.blogspot.com

today (oct 5)
ExprEssionist drawings of Macau by 
gonsalo oom

“Macau is currently my city, and part of my life. 
Being an architect makes me see Macau in an 
unique way and I, as an artist painter, express 
my self and register the city’s urbanity on the 
paper - the old heritage and contemporaneous 
personality were mirrored through the surrounding 
buildings.”  - Gonsalo. The exhibition features 
charcoal drawings of Macau in the form of 
expressionism to show the artist’s feelings and his 
perception of reality.

time: 2pm-7pm
until: October 27, 2017
Venue: Creative Macau (G/F Macau Cultural Centre 
Building)
admission: Free
organizer: Creative Macau
enquiries: (853) 2875 3282
www.creativemacau.o

tomoRRow (oct 6)
de yun she world tour in maCau

Guo Degang and Yu Qian will be performing in an 
exclusive crosstalk show along with Hou Zhen, Gao 
Feng, Luan Yunpin, Shao Bing, Cao Heyang, Zhang 
Yunlei, Yang Jiulang. De Yun She aims to uphold 
all the traditional values of this over 100-year-old 
Chinese performing art form, and spread joy to 
Macau audiences through its humorous shows and 
crosstalk artists. Guo Degang is currently hailed as 
the most famous crosstalk artist in China for not 
only reinventing the art of traditional crosstalk, but 
also adding fresh, new and memorable elements to 
the show format and presentation style.

time: 7:30
Venue: The Venetian Theatre 
admission: MOP580, MOP980, mop1280, 
MOP1680 
tiCketing: (853) 2882 8818 
www.cotaiticketing.com 
(853) 2855 5555
 www.macauticket.com
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wednesday (oct 11)
deBris - works By alexandre Farto aka 
Vhils

The artist Alexandre Farto aka Vhils groundbreaking 
carving techniques, based upon removing the 
surface layers of walls and other materials with 
non-conventional tools, has been hailed as one of 
the most compelling approaches to art created in 
the urban art scene. The exhibition features over 20 
works including four new murals inspired by Macau 
in the public space.

time: 10am-7pm (Closed on Mondays)
until: November 5, 2017 
Venue: Navy Yard No.1, Rua de S. Tiago da Barra 
admission: Free 
enquiries: (853) 8988 4000
organizer: Cultural Affairs Bureau
www.icm.gov.mo

thuRsday (oct 12)
monkey king

The Monkey King – China Show’s Macau 
production is based on the original version and 
brings together all the Chinese elements of myths, 
fairy tales, drama, comedy, slapstick, magic and 
other features. The acting scenes encompass the 
Monkey King in the human world and as a devil, all 
set against stunning backdrops switching between 
the celestial, a Buddhist community and moving 
from heaven, the top mountain to under the sea. 
The creative team has used these elements to 
create a rich and multilayered narrative through time 
and space, presenting audiences with a dynamic 
contemporary interpretation of traditional Chinese 
culture while at the same time providing stage 
performance art with infinite possibilities.

time: 4pm & 8pm Daily (Closed on Thursdays) 
Venue: Sands Cotai Theatre 
admission: MOP420, MOP480, MOP680, 
MOP880, MOP1080 
Cotai Ticketing: (853) 2882 8818
www.cotaiticketing.com 
Kong Seng Ticketing: (853) 2855 5555 
www.macauticket.com
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