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X2 PÁTIO DA ILUSÃO  illusion

‘Kingsman’ shaKes up the 
traditional spy thriller  

DRIVE IN Jake Coyle, AP Film Writer

In his earlier “Kick-Ass,” 
British writer-director 

Matthew Vaughn famously 
cast an 11-year-old Chloe 
Grace Moretz as a young 
killing machine in the sty-
lishly brutal superhero film. 
In his latest, “Kingsman: 
The Secret Service,” Vaughn 
has again married innocence 
and mayhem, this time upda-
ting the tame, traditional spy 
movie with his particular 
brand of contemporary mo-
viemaking, which is to say, 
crassness.

“Kingsman: The Secret Ser-
vice” is a blithe James Bond 
rip-off that gleefully cele-
brates, parodies and self-
consciously modernizes the 
mossy spy thriller. And with 
Colin Firth in tow, as well as 
the winning newcomer Taron 
Egerton, “Kingsman” occa-
sionally manages to do all 
three of these things simulta-
neously with a genuine zest 
for the genre trappings: the 
gadgets, the megalomaniacal 
villains, the sardonic wit.
But if ever there was a semi

Vaughn, working from the 
script he co-wrote with his 
frequent collaborator Jane 
Goldman, emphasizes this 
again and again, with a look
-at-me brashness meant to 
please snickering fanboys 
and perhaps nobody else. 
“Kingsman,” based on the 
comic book by “Kick-Ass” 
makers Mark Millar and 
John Romita Jr., is less 
about the confrontation be-
tween Galahad (with Eggsy 
eventually roped in) and 
Valentine (flanked by a hen-
chwoman with Oscar Pis-
torius-like prosthetic legs, 
played by Sofia Boutella), 
than between new and old, 
seeking a blend between the 
two.
In the corner of old, we get 
spy movie standards, gentle-

-entertaining movie that sa-
botages itself with tasteless-
ness and misogyny, this is it.
Where might “Kingsman” 
lose you? You may get twin-
ges of doubt when debris 
from a missile explosion (set 
specifically in “the Middle 
East”) bounces off the grou-
nd to form the opening credi-
ts. The concern may grow as 
bodies accumulate with the 
scantest notice or reflection 
or when the African Ameri-
can villain (Samuel L. Jack-
son) serves McDonalds at an 
opulent dinner. And you will, 
possibly, lose any remaining 
faith by the time Firth’s 
agent slaughters a congrega-
tion full of frenzied church-
goers to the tune of Lynyrd 
Skynyrd’s “Free Bird.”
By the time the film settles 
on one of its final images — 
a woman’s naked rear, offe-
red to the hero she has just 
met — any spryness in “Kin-
gsman” has emphatically left 
the building, leaving a sexist 
stink behind it.
The Kingsmen are an inter-
national spy agency based 
in London. With their head-
quarters hidden behind a 
Savile Row tailor, they’re 
handsomely dressed in bes-
poke suits, oxford shoes with 
poisonous tips and umbrellas 
that shoot bullets. Their na-
mes come from the Knights 
of the Round Table: Galahad 
(Firth), Lancelot (Jack Da-
venport) and the head, Ar-
thur (Michael Caine).

Galahad encourages the 
teen son of a fallen comra-
de, Eggsy (Egerton), to try 
out for the agency. A prou-
dly working-class Londoner, 
he’s quickly hazed by the 
more posh, well-educated 
applicants. But under the 
watchful eye of their instruc-
tor (Mark Strong), he rises 
from their ranks in a series 
of death-defying exercises.
“Kingsman” is a movie con-
tinually in conversation with 
itself. “Give me a far-fetched 
theatrical plot,” says Jack-
son’s lisping supervillain, a 
tech billionaire who wants 
to radically depopulate the 
world. He’s waxing about ol-
der movies, though he later, 
just before executing someo-
ne, announces: “This ain’t 
that kind of movie.”

manly manners, aristocratic 
pomposity and Colin Firth. 
In the corner of new, there’s 
mean-spirited smugness and 
brainless deployments of 
violence — the type “Kick
-Ass 2” star Jim Carrey sen-
sibly walked away from. It’s 
not that the old was so much 
better (the old Bond movies 
“Kingsman” is styled after 
have their own issues), but 
the supposedly contempo-
rary elements Vaughn’s mo-
vie puts forth are just as out 
of touch.

“Kingsman: The Secret 
Service,” a 20th Century Fox 

release, is rated R for “se-
quences of strong violence, 

language and some sexual 
content.” Running time: 
129 minutes. 
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BOOK IT tTUNES

‘our only World’ reflects on 
people and the environment

1 channel is all the 
mavericKs need on ‘mono’

The 10 essays in “Our Only World” 
convey outrage over environmen-

tal and community ruin while also 
expressing hope that the very species 
that inflicted such harm is capable of 
doing better. Stern but compassionate, 
author Wendell Berry raises broader 

The Mavericks have always been a rootsy band, plying musical turf 
from Havana to Nashville via Miami. Here their sound is more retro 

than ever, recalling the era when these sorts of songs were best heard on 
small radios and big jukeboxes.
“Mono” was recorded in — you guessed it — mono. Kids, that means 
everything was loaded into one channel, including horns, accordion, bou-
ncy beats and Raul Malo’s glorious tenor.
The Mavericks chose the throwback technology after listening to a bunch 
of vinyl records for inspiration. The resulting sound takes a little getting 
used to, and the arrangements become a bit cluttered on a couple of cuts.
But overall, mono serves “Mono” well as a fitting match for the Maveri-
cks’ old-school approach. There are hints of Elvis, the Drifters and Roy 
Orbison, lots of Latin riffs and country twang, too. It turns out one channel 
is plenty for the Mavericks’ infectious polyglot performances.

Steve Wine, AP

“Our Only World” (Counterpoint), by 
Wendell Berry

The Mavericks, “Mono” (Valory)
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focus on.
Though Berry has for decades been 
a fierce critic of coal mining and 
industrialization, the essay “Local 
Economies to Save the Land and the 
People” notes that blaming big bu-
siness isn’t enough, since “many of 
the needed changes will have to be 
made in individual lives, in families 
and households, and in local commu-
nities.”
Berry expands on that theme in “On 
Being Asked for ‘A Narrative for the 
Future’” which considers the harms 
from global warming. He writes that 
“Millions of environmentalists and 
wilderness preservers are dependably 
worried about climate change. But 
they are not conversant with nature’s 
laws, they know and care nothing 
about land use.” He adds, “We must 
understand that fossil fuel energy 
must be replaced, not just by ‘clean’ 
energy, but also by less energy. ... 
If we had a limitless supply of free, 
nonpolluting energy, we would use 
the world up even faster than we are 
using it up now.”
Berry challenges the assumption that 
higher education always makes sense, 
arguing that for the culture and peo-
ple of rural communities to prosper 
“we must reconsider the purpose, the 
worth, and the cost of education — 
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Taron Egerton, from left, Colin Firth and Samuel L. Jackson appear in a scene from “Kingsman: The 
Secret Service”
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especially of higher education, which 
too often leads away from home, and 
too often graduates its customers into 
unemployment or debt or both.”
In another essay, Berry laments the 
violence of the Boston Marathon 
bombing but adds that “We forget also 
that violence is so securely founded 
among us — in war, in forms of land 
use, in various methods of economic 
‘growth’ and ‘development’ — becau-
se it is immensely profitable.”
“Our Only World” also examines 
agricultural policy, abortion, the po-
larization of society and spirituality, 
but with some unifying themes. Berry 
stresses personal responsibility and 
the need for concrete, sometimes di-
fficult action, and suggests extreme 
rhetoric from both the left and the ri-
ght can help fuel personal and societal 
ills.
Berry persuasively argues that a heal-
thy environment ultimately requires 
healthy communities filled with spi-
ritually healthy people. Whether the 
issue is global warming, good jobs 
for young people, or good marriages, 
Berry writes that “If we want to save 
the land, we must save the people who 
belong to the land. If we want to save 
the people, we must save the land the 
people belong to.”
In one sense Berry is the voice of a 
rural agrarian tradition that stretches 
from rural Kentucky back to the ori-
gins of human civilization. But his 
insights are universal because “Our 
Only World” is filled with beautiful, 
compassionate writing and careful, 
profound thinking.

Kevin Begos, AP



          

Against the downtrend, MGM China was the only local gaming 
operator to record growth in “the main floor business” in the 
dramatic 4th quarter of 2014, and, what’s more, an overall profit 
of HKD6.99 billion for the year, which represents a 5 percent in-
crease compared to 2013 for Pansy Ho & (American) partners. 
CEO Grant Bowie highlighted that last year “produced a num-
ber of records” for the company. Granting that MGM China “is 

not immune to the challenges confronting the Macau market,” a moderately 
confident Bowie trusts they “have robust and responsive strategies”. At the 
same time the company announced a special bonus to its staff as well as 
other incentives, following in the steps of other major operators worried sick 
over the risk of losing precious and scarce HR to the competition... 
Mr Bowie also said the Macanese-American venture is keen to open shop in 
Cotai and thus explore “the greatest potential for growth.”
 
As the Policy Address approaches (Mar 23), lawmakers of the 
elected kind are jockeying to construct or mold the govern-
ment’s agenda according to theirs as they (try to) anticipate the 
issues to be addressed.
Yesterday, José Pereira Coutinho, in the role of president of 
ATFPM, and other prominent members of his civil servants’ as-
sociation met with Dr Chui Sai On to ask for “development of the 
democratic system,” namely the abolishment of appointed AL seats and uni-
versal suffrage for the Chief Executive. On a more down-to-earth level, the 
centrist legislator called for an increase in the annual subsidy for residents 
from 9,000 to 12,000 patacas and, more importantly, a raise of the retirement 
allowance from 7 to 10K. Mr Coutinho is doubling on his good hand by ai-
ming at a long shot (political reform) and building on populist demand, which 
seems viable: if not matching those numbers, most probably Chui will open 
up his pockets, notwithstanding public coffers are suffering from a bad year 
in gaming: the Central Account is down 27.5% in January y-o-y.

From the conservative side of the hemicycle, we heard FOAM 
lawmaker Lei Cheng I hitting another hot topic in town. She 
asked in a recent written inquiry to the AL for the suspension 
and revision of “the outdated” residency-granting scheme 
through IPIM.  
Ms Lei advocates a definitive withdrawal of the residency-for-in-
vestment in property scheme, which stands suspended since 

2007, in order to cool speculation. By exposing a “certain degree of random-
ness” she also asked for the suspension to enable a revision of the other two 
schemes under which residence to foreigners is granted: capital investment 
and imported qualified labor.
We couldn’t agree more with the workers federation legislator regarding the 
banning of residency for property or investment – it only brings speculation 
and eventually “dirty” money. But we can’t but slam her wish to suspend the 
import of qualified human resources. The scheme needs to be transparent, 
sure, but a “pause”, even temporarily, is simply not feasible due to the huge 
lack of HR. Dr Alexis Tam just opened over 500 vacancies for health and 
welfare, and Cotai 2.0 is around the corner. Ms Lei has to split her hand in 
order to gain our sympathy.

tea leaks by talkers
Dog bowing to Mecca

Talkers confirmed our recent leak about Mecca leaving his post as 
COO at Galaxy. But our sources are now saying he’s moving out of 
Cotai. Actually out of Macau. Why? He quarantined his dog – a Poker 
Terrier. (LOL) Now, seriously, he’s on the way out. However we just 
confirmed over a pint that Kevin Kelley is about to be announced as 
Mecca’s replacement – as Talkers revealed. We also overheard that 
many more are on the move, out and about Cotai.

gaMing terMinal

This Talker has been places! Last time we went gambling in an 
airport terminal was in Frankfurt and made enough money for 
schnapps and a pretzel. Apparently gaming and airports are 
getting some kind of momentum. First it was Korea, with big 
casino plans for Incheon; now the Mongolia gov’t is saying that 
the location for potential casino resorts has not been mentioned 
but one option would be Khushigt International Airport, currently 
under construction. I don’t know what CAM is waiting for… Ah, 
of course, not the right time. No smoking, no trottoir, very little 
gambling. Forget about it.

Massage is banneD in sMoking parlours?

Police had secretly 
inspected a massage 
parlour before they raided 
the place, Xinhua reports, 
and the Shanghaiist blog 
protests, “without speci-
fying how, exactly, they 
went about it.” We have 
an idea: I think they got 
the Health Dept message 
wrong. They raided a 
massage parlour alright, 
but instead of going after 
smokers they went after 
“15 scantily-clad female 
workers [who] were 
caught prostituting during 

the raid and one, dressed in Japanese kimono, was apparently running the 
operation.” Police also seized several “sex items.” At ease boys, this hap-
pened last week… in Guangxi. 

jack black times square by rodrigo

The crowd [in Senado Square] is how a 
Lunar New Year should be.

WISTON WEI, Tourist

in others’ words

19.02.2015 thu

Claire: Hey!  What’s with 
this Nam Kwong that I keep 
hearing about all over the 
place?
Me: They’ve been in Macau 
for 6 decades or more. The 
first Chinese funded institu-
tion here and “Directly un-
der the central government”. 
Claire: How’d you know this 
stuff?
Me: Their website, doh.
Me: Their mission was to fa-
cilitate the transfer of goods 
and liberation often during 
times of conflict and foreign 
aggression. 
Claire: Foreign aggression…
mmm.
Claire: Now it seems to be 
facilitating another sort of 
transfer (in times of foreign 
aggression???). 
Claire: Nam Kwong’s “pa-
triotic” management teams 
are taking over in all sorts 
of utilitarian Macau spaces.
Me: Aren’t they investing in 
the VIP/Junk biz?
Claire: If so, they’ve saved 
Macau yet again.

talkers@MacauDailytiMes.coM

by Paulo Coutinho

Macau sliDes on spaMMing

Forget about the recent news 
about SMS spammers at the Bor-
der Gate. There was a time when 
tiny Macau was able to sneak in 
at an honorable 12th place for 
spamminess per person, even 
though it was way down in 94th 
place by volume. But the heydays 
are gone. This year the SAR has 
slipped off the table, down to a 
lousy 24th position, and what’s 
worse Hong Kong has suddenly 
appeared right up in second place! As for total volume, China has long sur-
passed the USA as the master spammer nation. Whatever the so-called Great 
Firewall is blocking these days, it doesn’t seem to be unsolicited and unwanted 
email. The cyber wall just catches keywords like democracy, Hong Kong, Ma-
cau OR Macao, corruption and gaming.
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WORLD OF BACCHUS

cantonese

grand imperial court
11.00 - 04.00 - Mon - Sun 
T: 88022539
Level 2, MGM MACAU

imperial court 
Mon - Friday
11:00 - 15:00 / 18:00 - 23:00
Sat, Sun & Public Holidays
10:00 - 15:00 / 18:00 - 23:00 
 T: 8802 2361
VIP Hotel Lobby, MGM MACAU

Jin yue Xuan
101, 1/F, Galaxy HotelTM

Galaxy MacauTM

T: 8883 2200
10am – 3pm / 5:30pm-11pm

Kam lai heen
Grand Lapa, Macau
956-1110 Avenida da  Amizade, 2/F
T: 8793 3821
11am-3pm / 6pm – 10pm
(Close on Tuesday)

paK loh (chiu choW)
G56a, G/F, Galaxy MacauTM Casino
Galaxy MacauTM

T: 8883 2221
11am –11pm

 
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 
14:00 - 24:00 Tue - Fri
11.00 - 24.00 Sat & Sun
Closed every Monday
T: 8802 2319 
Grande Praça, MGM MACAU

gloBal

Belon
31/F, Banyan Tree Macau
Galaxy MacauTM

T: 8883 6090 
6pm-12am Bar & Oyster
6pm-11pm Dinner
Tuesday Closed

café Bela vista
Grand Lapa, Macau
956-1110 Avenida da Amizade, 2/F
T: 87933871
Mon -Thurs
06:30 am – 3:00 pm / 6:00 pm – 10:00 pm
Fri – Sunday
06:30 am – 10:00 pm

dim sum lunch
28/F, Hotel Okura Macau
Galaxy Macau™
T: 8883 5099/6368 4808
11:00am – 2.30pm

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

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: 5pm - 11pm 
Sunday: 5pm - 10pm

aBa Bar 
17.00 - 02.00 Tue-Sun
Closed every Monday
Grande Praça, MGM MACAU

mgm patisserie
09:00-21:00 Daily
T: 8802 2324
Main Hotel Lobby, MGM MACAU

rossio 
07:00 - 23:00 Mon - Sun
T: 8802 2385
Grande Praça, MGM MACAU

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

italian
la gondola
Mon - Sunday
Praia de Cheoc Van, Coloane, 
next to swimming  pool
T: 2888 0156
11:00am – 11:00pm

terrazza
201, 2/F, Galaxy HotelTM

Galaxy MacauTM

T: 8883 2221
Mon – Sat: 6pm-11pm
Sunday Closed

Japanese

nagomi loBBy lounge & Bar
G/F, Hotel Okura Macau
Galaxy Macau™
T: 8883 5116
10:00am – 11:00pm

Korean

myung ga
G27, G/F, East Promenade
Galaxy MacauTM

T: 8883 2221
11am –11pm

Bars & puBs

38 lounge
Altrira Macau,
Avenida de Kwong Tung, 38/F Taipa
Sun-Thu 5:00pm – 2:00am
Fri, Sat and Eve of public holiday: 
5:00pm – 3:00am

the macallan WhisKy Bar & lounge
203, 2/F, Galaxy HotelTM

Galaxy MacauTM

T: 8883 2221
Mon – Thu : 5pm-1am
Fri – Sat, PH & Eve: 5pm-2am
Sunday Closed

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

 

lion’s Bar
Tuesday to Sunday
7pm – 5am
(Close every Monday)
Tel: 8802 2375 / 8802 2376

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: 6:30 pm – 12:00pm
Friday to Saturday: 6:00pm – 02:00am
Sunday: 6:00pm – 12:00 midnight  

asian pacific

spice garden
G23, G/F, East Promenade 
Galaxy MacauTM

T: 8883 2221
12pm-3pm / 6pm – 12am
Weekend & PH: 12pm – 12am

tastes of asia (14 stalls)
G43, G/F, East Promenade 
Galaxy MacauTM

T: 8883 2221
10am-12am

portuguese
cluBe militar
975 Avenida da Praia Grande
T: 2871 4000
12:30pm – 3:00pm / 7:00pm – 11:00pm

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

gosto
G21, G/F, East Promenade
Galaxy MacauTM

T: 8883 2221
Mon – Fri: 12pm-3pm / 6pm-11pm
Sat, Sun & PH: 12pm – 11pm

o santos
20 Rua da Cunha, Taipa Village
T: 2882 5594
Wednesday - Monday
12:00pm – 3:00pm /6:30- 10:00pm

thai

naam
Grand Lapa, Macau
956-1110  Avenida da Amizade, The Resort
T: 8793 4818
12pm – 2:30pm / 6:30pm – 10:30pm (Close 
on Mondays)

saffron
G40, G/F, Banyan Tree Macau
Galaxy MacauTM

T: 8883 6061
7am – 11pm

Jacky I.F. Cheong The Southern Alps
With its 10 wine regions lying between the 36th and 45th parallels sou-
th, New Zealand is the most southerly wine-producing country in the 
world. Representing merely 1% of global wine production or 13% of 
its brother Australia’s, New Zealand nonetheless punches well above its 
weight in quality terms, as does the country’s All Blacks (national rugby 
union team).
Vines were first brought to Northland on the North Island in 1819, 
and the English oenologist James Busby attempted to produce wine in 
Waitangi back in 1836. Yet, it was not until 1851 that the first vineyards 
were established by French Roman Catholic missionaries in Hawke’s 
Bay on the North Island. Historically, New Zealand wine has focused on 
the North Island, but gradually moved to the South Island.
This is largely a cool-climate wine-producing country, with maritime 
influence from the Pacific and Antarctic oceans. In fact, most vineyards 
in New Zealand are within 120km from the coast. Thanks to the mariti-
me climate, long sunshine hours, free draining soil, substantial seasonal 
and diurnal variation, Sauvignon Blanc has become the kiwi emblem 
ever since its first plantings in 1973, whereas Pinot Noir, Pinot Gris and 
Riesling are also on the ascendant.
The story of New Zealand’s meteoric rise is inseparable from Marlbo-
rough, the country’s most important wine region, situated in the nor-
theastern tip of the South Island. Named after 1st Duke of Marlborough 
John Churchill, under whose command the Grand Alliance defeated 
France under the reign of Louis XIV at the Battle of Blenheim (the re-
gional capital of Marlborough is, no surprise, Blenheim), it is here that 
Sauvignon Blanc reaches such height as to challenge the might of Fren-
ch Sancerre and Pouilly-Fumé, as well as American Fumé Blanc.
With an arsenal of legally permitted methods such as canopy manage-
ment, irrigation, chaptalisation, acidification and deacidification, as well 
as the current trend of finding high-altitude vineyards and delimiting 
specific terroirs, New Zealand still sees room for advancement.

To discover the treasure of New Zealand wine, contact Ms Si Kong of 
Vinomac; E: vinomac@wfv-macau.com; T: +853 2841 0231

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

music, and politics in several languages

Framingham 
F-SerieS Pinot 

noir 2011
Shimmering garnet with bright 
cardinal-ruby rim, the scented nose 
offers cranberry, mulberry and red 
cherry for fruits, elaborated with 
cinnamon and violet. Underpinned 
by vivacious acidity and velvety 
tannins, the succulent palate 
delivers raspberry, redcurrant 
and morello cherry for fruits, 
augmented by potpourri and sous 
bois. Medium-bodied at 14%, 
the charming entry carries onto 
a delightful mid-palate, leading 
to an adorable finish. This is a 
lovely wine combining balance, 
concentration, élan and harmony.

Framingham F-SerieS 
Sauvignon Blanc 2012

Light citrine with brilliant golden reflex, the 
exuberant nose radiates calamansi, gooseberry and 
guava for fruits, adorned with cut grass and nettle. 
Buttressed by racy acidity and pure minerality, the 
energetic palate oozes lime peel, pomelo and passion 
fruit for fruits, supplemented by scallion and oyster 
shell. Medium-bodied at 13.5%, the tantalising entry 
continues through a pulsating mid-palate, leading 
to a tangy finish. An exemplar of New Zealand’s – 
albeit adopted – expertise and flagship variety.

Framingham F-SerieS old 
vine rieSling 2013

Light citrine with luminous golden reflex, the 
invigorating nose effuses lime, green apple 
and pineapple for fruits, decorated by lemon 
blossom and wet stone. Braced by piercing 
acidity and palpable minerality, the stimulating 
palate emanates lime peel, bergamot and guava 
for fruits, decorated by by lemongrass and fleur 
de sel. Medium-bodied at 12%, the composed 
entry evolves into vibrant mid-palate, leading 
to a minerally finish. A very fine cool-climate 
Riesling, this wine would benefit from short-term 
cellaring.
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TASTE OF EDESIA

food
COMFORTING AUTHENTICITY

Irene Sam

Enthusiastically introducing his creations to us, Executive Sous 
Chef Gaetano Palumbo at Bene, Sheraton Macao’s upbeat and 
friendly Italian trattoria, begins to tell us about the wonders of 

Italian dishes and the differences between the cuisine of the South and 
that of the North. 
“I am from the South of Italy, and in Sicily, cooking is a central part of 
the community and family life. Everyone has a passion for good food 
and great produce, and learning the art of cooking is just as important 
as enjoying the pleasure of eating fine food. Growing up in such an en-
vironment, I was drawn to cook from a very young age and have grown 
even more passionate about food as I have traveled around the world 
cooking.” 
Born in Sicily, Chef Gaetano grew up in Sciacca, an old fishing town 
in the Agrigento Province, which is often hailed as the culinary heart of 
traditional Sicilian cuisin. But unlike a lot of Italian chefs who have ne-
ver been to Asia, Chef Gaetano has been on this side of the world since 
2003, and has gained invaluable experience across the continent, where 
his authentic Italian cookery skills have been pleasing the palates of di-
ners in Taipei and Bangkok. 
At the Sherwood Hotel in Taipei, Chef Gaetano was in charge of Tos-
cana Italian Restaurant, one of the city’s finest addresses for Italian 
cuisine. In 2006, he moved to Rossini’s at Sheraton Grande Sukhumvit, 
Bangkok, and then to Royal Orchid Sheraton Hotel & Towers, Bangkok 
as Executive Sous Chef, where he showcased his signature combina-
tion of authentic and modern Italian flavors, wowing the city’s dynamic 
dining scene.
Prior to his move to Asia, Chef Gaetano honed his culinary skills in his 
native Italy, holding positions in several of Rome’s most highly regarded 
Italian restaurants, including leading hotels The Lord Byron and The 
Hassler Hotel.
According to Chef Gaetano, Asians tend to like meat that is soft and 
flavorful. Beef tenderloin tagliata with hot garlic rosemary infused olive 
oil, red radicchio and baby heirloom carrots is a classic Italian dish from 
the North that Asian guests fall in love with. 
“I adore the aroma from the rosemary and garlic. The creation looks 
very simple, yet once you taste the meat, you know that the preparation 
takes a lot of effort,” I say. 
“This is honest food, meaning that it is full of flavor and showcases au-
thentic recipes, simple in presentation, but the preparation technique is 
complex, with generous portions to encourage family-style sharing. We 
love to share in Italy, it is our way of life,” he explains. 
Indeed, Bene serves traditional Italian dishes that the entire family can 
enjoy. Warm and welcoming, the tempting aromas of the open stone fire 
oven offer an atmosphere of relaxation and enjoyment. The well-stocked 
wine cellar means guests can select the perfect wine match for their meal 
at their leisure. 
Beginning with Bene’s delicious signature breads, the menu features a 
large selection of antipasti, garden-fresh salads, piping hot pizzas strai-
ght from the stone fire oven, traditional soups and casseroles, homemade 
pastas, an array of secondi, and mouth-watering desserts. 
Made especially for seafood lovers, the Carnaroli rice with nduja and 
king prawn blends umami flavors with a bit of spiciness. The buttery 
rice captures the taste of the sea, while the nduja, a spicy pork sausage 
from Italy gives the sauce a deliciously savory kick. It is a match made 
in heaven. 
A perfect meal at Bene ends with the warm strawberry soup with Par-
mesan ice cream. With texture similar to cheesecake, the Parmesan ice 
cream melts into the strawberry soup. A play of hot and cold, so delight-
ful that leaves diners crying for more. 
“Macau is fast-becoming one of Asia’s culinary capitals, and it is very 
exciting to be part of such a vibrant food-loving community. Bene has 
already enjoyed great success in the Macau dining scene, and I look 
forward to enriching the menu with more authentic Italian dishes and 
cooking techniques that have passed through my family for genera-
tions,” Chef Gaetano says. 
“I am in love with your creations already. What a meal!” I reply. 
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heard about the Bat Tze. It was completely unknown at that 
time,” he said.

From his observation, his western friends did not actively 
show their belief in feng shui after his book came out. Ra-
ther, he described the sentiment by quoting a line from Don 
Quixote: “Yo no creo en brujas pero que las hay las hay (I 
don’t believe in witchcraft, but it does exist),” saying that it 
is not a bad idea to ask a feng shui master to take a look at 
feng shui in respect to local culture. “You don’t want other 
people to go to your place and say, ‘oh, you have this. Bad 
feng Shui!’ The best is to ask a feng shui master and solve 
the problems before they appear,” he said.

When it comes to the credibility of feng shui, Mr Ortet 
said that while he likes the scientific principles, which are 
to experiment with and criticize matters, he thinks that 
science is in fact open to change. “What is taught today 
is wrong tomorrow,” he said. Therefore, he believes that 
there are matters that are still to be explained or discovered 
through science, which include feng shui. 

In fact, he described feng shui as a “traditional science”. 
“It is something very complicated. It is not a superstition. 
It’s not scientific [in those terms] that it is not something 
tested by the scientific tests and experiments. But it is so-
mething conceived with principles and rules. [Feng Shui 
is] highly complex, highly mathematical, not in terms of 
numbers or calculations or reasoning. It’s a very complica-
ted logic,” he said.

“Maybe in the future, part of this knowledge [of feng 
shui] will be absorbed by science... People in general think 
that they have to plan their life based on reason, facts and 
practical thinking. But we know there are other things like 
[feng shui] that have not been studied by science yet. So, 
it’s a good principle to stay open.”

PRAYA GRANDE  boulevard

It’s the time of year when local Chinese residents try 
to take a peek at their fortune for the upcoming year 
by reading Chinese zodiac almanacs. But this tradition 

surely does not exclude those who are of non-Chinese des-
cent, especially with the help of Luís Ortet, who has been 
writing the almanacs for “Macau” magazine for years. 

From 1992, Mr Ortet has been collecting what the tomes 
say and presents a summary of the forecast. But he told the 
Times that he only wrote the almanacs for fun. 

Coming to Macau in 1983 as a journalist, Ortet was fasci-
nated by what he found in Macau that was drastically dif-
ferent from his home country, Portugal. “One of the things 
that I found very interesting was the design of the old Lis-
boa Hotel and I’d heard people talking about its feng shui,” 
he said. 

Being interested in this part of the Chinese culture, he 
decided to write about it and visited the feng shui master 
who had helped the architect of the Lisboa Hotel - master 

eXclusive intervieW With luís ortet

The Chinese zodiac for fun
Luk Koo. “He guided me in a visit around the hotel and ex-
plained to me why things were [built] the way they are,” he 
said. The master introduced the architectural features of the 
hotel to Ortet that carry feng shui significance, such as its 
bat-like entrance, the open-lock shape pattern on the facade 
and the hotel lobby that symbolizes the 64 hexagrams of 
the I Ching. Master Luk also explained to Ortet some basic 
knowledge of feng shui. 

“As a consequence, I started to meet several fortun te-
llers... It was around 1984 and there were several fortun 
tellers in Senado Square. Some using the Bat Tze (four 
pillars of destiny) and Tung Shing to calculate the life of 
a person. Others used some coins and drawings and [a te-
chnique] similar to I Ching,” he said.

Mr Ortet said that he expected the fortun teller to tell 
him that since he belonged to a particular Chinese zodiac 
sign, his life would go in a certain direction. “But they 
said ‘no’. They only can say something about someone 
based on their Bat Tze. Without that, it is almost im-
possible to make any kind of prognostication about so-
meone,” he said. “I was shocked because before I came 
to Macau, I read some books written by Americans that 
said Chinese believe in [zodiac] signs. My assessment 
nowadays is that there is actually a popular culture of the 
12 zodiac signs. But this is just a leisure activity and is 
only like a topic for people to talk about during Chinese 
New Year. My assessment is that normal Chinese do not 
believe in these kinds of things. It’s something funny, 
interesting and is a very good way of indirectly knowing 
the real age of a person,” he said.

After gathering all the information, Ortet wrote a book 
in Portuguese and it turned out to be very successful. “At 
that time, nobody knew what feng shui was... Nobody ever 

BY JOÃO PEDRO LAU

Two things must be done during 
Chinese New Year: making a New 
Year’s visit (also known as Bai-

nian) and giving (or receiving) red pa-
ckets. But do not waste your CNY just 
staying at home because there are nu-
merous activities taking place all across 
Macau.

One of the best places to go at the be-
ginning of the year would be the A-Ma 
Temple. The well-known tourist attrac-
tion opens from 9 p.m. New Year’s Eve 
until 6 p.m. today. A member of staff 
from the temple told the Times that peo-
ple would usually queue outside to wait 
for the opportunity to offer their incense 
at 11 p.m. on New Year’s Eve, which is 
midnight in traditional Chinese culture. It 
is believed that the person who is the first 
to offer their incense in the New Year will 
be lucky for the rest of the year.

Apart from selling incense, stalls are 
also set up outside the A-Ma Temple of-
fering pinwheels and packets of incense. 
The stalls started operating last night and 
will continue until February 25. 

Mr Liu, one of the stall owners, said 
that people usually buy the incense pa-
ckets and offer them in the A-Ma Temple. 
The pinwheels, he said, are also a popular 
CNY product.

Another common choice for a New Year 
past-time would be to light firecrackers. 

CNY: Where to go  

trada Almirante Marques Esparteiro in 
Taipa near the Regency Hotel, which has 
five firecracker stalls. The two areas will 
be open between February 18 and 24. 

Mr Yip, one of the stall owners, said 
that most people are interested in the big 
firework bombs because of the appealing 

effects. Although the weather forecast 
said that there will be some showers, he 
is confident that it is not going to rain.

If people are seeking some CNY ce-
lebration events that are more “crow-
ded”, they can also consider joining the 
dragon and lion parade this morning 

The Macau government has prepared two 
areas for the enjoyment of firecrackers. 
One of them is on Avenida Dr Sun Yat-Sen 
near the Macau Tower, where there are ei-
ght stalls selling firecrackers, fireworks 
and rockets, and two stalls selling snacks 
and beverages. Another area is on the Es-

Luís Ortet
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Mr Yip (right) at the firecracker stall
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BY JOÃO PEDRO LAU

that will start in front of the Ruins of St 
Paul’s. A 238-meter long dragon and 18 
lions will parade through Senado Squa-
re, A-Ma Temple and the bank of the Sai 
Van Lake. 

There are also performances by an art 
group from Chongqing today at 10 a.m. 
and 11 a.m. at Senado Square, 4 p.m. and 
5 p.m. at Tap Seac Square, as well as 7.30 
p.m. and 8.30 p.m. at Largo dos Bombei-
ros in Taipa. The performances will also 
take place tomorrow at 4 p.m. and 5 p.m. 
at Tap Seac Square and 7.30 p.m. and 

8.30 p.m. at Iao Hon Market. 
Moreover, residents and visitors will be 

able to see lion dancing and martial arts’ 
performances on February 21 in Senado 
Square at 11 p.m. and February 22 in Tap 
Seac Square at 4.30 p.m.

Furthermore, the local casino resor-
ts have prepared activities to celebrate 
CNY with guests. Lion dances will be 
performed on February 20 at Sands Ma-
cau, Venetian Macau and Cotai Central at 
11 a.m., 12.30 p.m. and 2.15 p.m. respec-
tively. 

The God of Fortune will appear in 
Grand Lisboa between February 19 and 
25 from 1 p.m. to 7 p.m. The hotel has 
also invited feng shui masters to talk to 
guests about the almanacs. 

A water ballet show will take place 
at the impressive 8.3m-high Water-sky 
Aquarium at the Grande Praça in MGM 
Macau during Chinese New Year. XiQi 
Aqua Dance, one of the leading water 
shows in Asia, will perform stunnin-
gly beautiful synchronized swimming 
routines. The 10-minute water ballet 

performances are scheduled each day 
at 6.30 p.m., 7:30 p.m. and 8:30 p.m. 
between February 19 and 23.

Two restaurants in Altira – Ying and 
Monsoon – have prepared a series of spe-
cial menus for the celebration of the Year 
of the Goat. The “New Year Festive Spe-
cialties” menu, which is a set lunch and 
Dim Sum, is available between February 
18 and March 5. The “Auspicious Feast” 
menu, which is Ying’s Superior Poon 
Choi, is available between February 4 
and March 5. JPL

Mr Liu at a pinwheel stall
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cyBersecurity

let hacKers in: eXperts say traps 
might Be Better than Walls

Ever since the Internet 
blossomed in the 1990s, 
cybersecurity was built on 
the idea that computers 

could be protected by a digital qua-
rantine. Now, as hackers routinely 
overwhelm such defenses, experts 
say cybersecurity is beyond due an 
overhaul.

Their message: Neutralize attackers 
once they’re inside networks rather 
than fixating on trying to keep them 
out.

First they need to convince a con-
servative business world to gamble 
on a different approach. And having 
sold generations of defensive sys-
tems that consistently lagged the 
capabilities of the most advanced 
hackers, the industry itself must 
overcome skepticism it’s flogging 
another illusion of security.

According to U.S. cybersecurity 
company FireEye, 229 days is the 
median length of time attackers lurk 
inside their victim’s computers befo-
re being detected or revealing them-
selves, underscoring the weakness 
of conventional tools in identifying 
sophisticated intruders.

The traditional defenses must “have 
a description of the bad guys before 
they can help you find them,” said 
Dave Merkel, chief technology of-
ficer at FireEye Inc. “That’s just old 
and outmoded. And just doesn’t work 
anymore,” he said.

“There’s no way to guarantee that 
you never are the victim of cyberat-
tack.”

Merkel said in the worst case he 
knows of, attackers hid themselves 
for years.

Experts aren’t recommending or-
ganizations stop deploying perimeter 
defenses such as antivirus software 
or firewalls that weed out vanilla 
threats. But they say a strategy that 
could be likened to laying traps is 
needed to counter the sophisticated 
hacks that can cause huge losses.

The weakness of relying on a fi-
rewall is that it’s like building a 
fence around a housing complex 
but not hiring a guard to patrol the 
interior streets, said Ed Amoroso, 
chief security officer at AT&T.

The hackers who targeted Anthem, 
the second biggest U.S. health insu-
rer, and accessed personal informa-
tion of 80 million customers, may 
have been inside its system for more 
than a month before being detected, 
according to the company.

In the famous Sony Pictures hack, 
the attackers who breached the 
Hollywood studio’s network went 
unnoticed until computers were pa-
ralyzed and a mountain of data was 
dumped on the Internet.

The amount of data copied and 
removed from Sony’s systems shou-
ld have set off internal alarms long 
before Sony workers found their PCs 
taken over by malware, said Mike 
Potts, CEO of Lancope, a network 

hollyWood
Uma Thurman looks different

After stepping out for the premiere of NBC’s “The Slap,” Uma 
Thurman has become the talk of the Internet. The actress arrived 
on the carpet looking almost unrecognizable, The Hollywood Re-
porter said.

The 44-year-old star traded her trademark bangs and dark eyeliner 
for slicked-back tresses, minimal makeup and a bold red lip. But 
those weren’t the most noticeable changes. Instead, her smoothed, 
once-angular features suggested that it might have been more than 
makeup that enhanced her latest look.

Back in October, Renee Zellweger also had everyone talking about 
her appearance after she debuted a new face at the Elle Women in 
Hollywood Awards. “I’m glad folks think I look different! I’m living a 
different, happy, more fulfilling life,” explained Zellweger at the time.

celeBrities
How Whitney Houston’s death led 
Gabrielle Union to TV role

Gabrielle Union says she learned an important lesson after the dea-
th of Whitney Houston.

“It just kind of made everyone say, ‘What do you want your legacy 
to be?’” Union said in a recent interview. “And I really doubled down 
on ‘I only want to do things that I care about, that mean something.’

“So, no, I don’t want to play perfect characters that are wholesome 
role models ... and have all the right answers.”

Union stars on BET’s “Being Mary Jane,” which airs on Tuesdays in 
the USA. She plays broadcaster Mary Jane Paul, whose professional 
life is on fire, but her private life is not. She can’t find Mr. Right and 
essentially supports members of her family because she’s the one 
with money.

Union said she loves playing the character because she’s so messy.
“Within one scene I could be, you know, showing a bunch of diffe-

rent colors, and I’ve never been challenged like this. I’ve never been 
this gratified with my work,” she said. “Ever.”

She recalls meeting with “Being Mary Jane” executive producer 
Salim Akil and his team on the day Houston died. Akil directed Hous-
ton’s final film, “Sparkle.”

“They had just done ‘Sparkle’ with her. ... and there were so many 
people in that room and we were having this great conversation 
about basically my career going this great direction with this great 
character. ... and you see this other light just literally go out and you 
see ... everyone’s looking at their phones, you hear people gasp and 
run out of the room, and it was one of those really life-affirming and 
life-questioning times.”

security company based in Alpharet-
ta, Georgia.

The cybersecurity industry charac-
terizes such long-term intrusions as 
advanced persistent threats or APT. 
They are often sponsored by states 
and target valuable commercial and 
military information.

In South Korea, where government 
agencies and businesses have come 
under repeated attacks from hackers 
traced by Seoul to North Korea, se-
veral security firms have jumped on 
the growing global trend to develop 
systems that analyze activity to de-
tect potentially suspicious patterns 
rather than scanning for known 
threats.

Kwon Seok-chul, CEO at computer 
security firm Cuvepia Inc., said it has 
been tough to convince executives 
that it’s more effective to catch bad 
guys after they’ve infiltrated a ne-
twork instead of trying to keep them 
out, which he believes is impossible 
anyway.

Kwon said his company’s latest 
monitoring product keeps a log of all 
activity, dividing it into authorized 
users and possible attackers. When 
certain conditions are met, the pro-
gram sounds an alarm. A response 
team, he said, can sit back and watch 
what hackers copy and respond befo-
re damage is done. The security team 
can cut the hacker’s connection or 
trick the intruder into stealing empty 
files.

“Because hackers are in your palm, 
you can enforce any measures that 
you want,” said Kwon, member of 
an advisory board for South Korea’s 
cyberwarfare command.

In one case, the security team at 
one of Kwon’s clients “enjoyed” wa-
tching for about an hour as a hacker 
scanned its network and installed 
tools to unlock passwords and coun-
ter antivirus programs.

He said that for skilled hackers, it 
usually takes about 20 minutes to 
lay out the initial steps of the attack 
that allow them to stealthily roam a 
network. Normally the security team 
would counterattack within a few 
minutes after gathering intelligence 
about the hacker’s tools. But in this 
case, the hacker was not sophistica-
ted and employed well-known pro-
grams mostly made in China.

Eventually, the security team se-
vered the hacker’s connection to the 
victim’s computer based on the uni-
que ID of the program that Cuvepia’s 
software showed the hacker was 
using.

According to FireEye’s Merkel, 
there is a rise in awareness in the 
U.S. and growing interest in Asia in 
modern approaches to information 
security that include using automa-
ted programs to scan for unusual 
network activity, encryption and 
segregating sensitive data in special 
“domains” that require additional 
credentials to access.

But many companies are in denial 
about their vulnerability or are reluc-
tant to spend more on cybersecurity, 
he said.

In the financial industry at least, 
part of the reason is greater concern 
with meeting regulatory requiremen-
ts for security than improving securi-
ty itself.

Youkyung Lee,

Kwon Seok-chul, CEO at computer security firm Cuvepia Inc., presents “Kwon-ga,” a real-
time monitoring solution that detects hackers
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central america

a reluctant tourist Braves zip 
lining in costa rica

tv
Oprah Winfrey selects Cynthia 
Bond’s ‘Ruby’ for book club

From the very first sen-
tence, Oprah Winfrey lo-
ved what became her la-
test book club pick.

“I thought, ‘Wow, this is 
so good I have to wait un-
til I actually have the time 
to absorb the language,’” 
said Winfrey, during a 
recent telephone inter-
view with The Associated 
Press, of Cynthia Bond’s 
novel “Ruby.”

“I put it down and wai-
ted until I was in bed with 
the flu to start reading it. 
I found the language and 
descriptions so vividly 
compelling that someti-
mes I would have to take 
a breath and repeat the 
sentences out loud.”

Winfrey’s choice, co-
ming out in paperback 
last week and announ-
ced to the AP, is a debut 

novel published last year to positive reviews and moderate sa-
les. Bond’s publisher, Hogarth, understandably expects that to 
change and has commissioned a paperback printing of 250,000 
copies. The hardcover currently has 20,000 copies in print, ac-
cording to Hogarth, an imprint of Penguin Random House, and 
is available as an e-book. As with Winfrey’s three previous picks 
since relaunching her club as “Oprah’s Book Club 2.0” in 2012, 
she will focus on online promotion, through her own website 
(www.oprah.com) and through Twitter, Instagram and other social 
media.

neW yorK
Eddie Huang rings in Chinese New 
Year with a tasty feast

The Year of the Goat won’t arrive until Feb. 19, but Eddie Huang, 
32, celebrated early.

Last week he hosted a Chinese New Year bash for 30 or so lucky 
invitees at a favorite Brooklyn restaurant, where in full view in the 
open kitchen he set to work to prepare a six-course feast.

Huang, of course, is an author, chef, restaurateur and Vice me-
dia personality as well as the inspiration for the new ABC comedy, 
“Fresh Off the Boat.”

What does he put as his profession on his IRS form? “Human pan-
da,” he said. “I look like a panda and I look like a human. So far the 
IRS isn’t questioning it.”

His menu included lion’s head chicken soup (accompanied by a 
traditional Chinese lion dance), Hainan lobster salad and, eventually, 
a dual main course: chili miso braised fish and Szechuan roasted 
black garlic chicken, all washed down by copious pours of a cock-
tail called the Red Ram, whose prime ingredient, Hennessy V.S.O.P 
Privilege cognac, was sponsoring the event. The night concluded 
with egg tarts.

Good eats! But don’t pin down Huang as a celebrity chef.
“The thing I love most is writing. I started out as a kid telling jokes. 

Then I realized the really great writers use humor to say something. 
I’ve been trying to get better and better at it ever since.

MDT/Agencies
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I’m not sure I can do this,” 
I said to myself while clim-
bing a few steps to take a 
practice ride for a zip line.

I was in northern Costa Rica, in 
the shadow of the country’s ma-
jestic volcano Arenal. I was part 
of a group of about 25 tourists, 
ages 6-60, all fitted with helmets 
and industrial-strength harnesses, 
preparing for a zip line tour of 
the rain forest. As we waited for 
a practice run, there was laughing 
and joking in Dutch, French, Spa-
nish and English.

But it was probably better that 
I didn’t understand most of the 
jokes. I wasn’t sure I was ready 
to laugh about possibly falling on 
my head. You could say I was a 
little nervous. And this was just 
for the six-second try-out. The 
real zip line experience was two 
hours long and much farther off 
the ground.

I realize that these days, a re-
luctance to embrace adventure 
tourism practically makes you an 
outlier. Experiences like parasai-
ling, dog-sledding or trekking in 
the wilderness have become so 
commonplace that many travelers 
don’t hesitate to embrace the latest 
thrill. But I’m not that type of per-
son. I won’t even let my 11-year- 
old get on a roller coaster, though 
he’s pleaded for it. It’s not just 
too high — it’s also too fast, too 
much up and down, too much je-
rking around. I don’t like my head 
spinning or my stomach leaping 
into my mouth.

But then we planned a trip to 
Costa Rica, where zip lining 
above the rain forest has become 
a standard part of the tourist ex-
perience. My husband refused to 
do it, but my son begged to try it. 

Friends and colleagues urged me 
to say yes, insisting it was safe 
and not unpleasant.

One friend, though, gave me 
pause. Like me, she’s not fond 
of heights. Walking around New 
York City, where we live, she 
pointed up to a five-story browns-
tone and a 10-story building to 
show how high I could expect to 
fly. How did she feel about her 
own experience zip lining? “I di-
dn’t hate it,” was all she said.

Now here I was, ready for my 
test run. A guide hooked me onto 
a double steel cable and showed 
me where to rest my right hand, 
encased in a kind of leather glo-
ve. The practice run was a little 
like traveling across a clothes line 
and about that far off the ground. 
The harness was wrapped snugly 
around my waist and thighs. I 
sat back, feet crossed, one hand 
on the cable, the other on the 
harness, and off I went. My son 
followed.

“Want to keep going?” I asked 
him, hoping he’d say no. But he 
nodded, determined. “Once you 
start, you have to keep going,” 
I reminded him — and myself. 
There was no hiking trail back.

We got in a large wagon pulled 
by a pick-up truck up a mountain. 
As we rode, we were drenched 
by a warm, calming rain. We then 
hiked a little farther up to the first 
platform, one of about 15, with 
each cable line varying in height 
and length.

My son wanted me to go first. 
The guide hooked me to the cable 
and off I sailed. Flying above the 
emerald green rain forest might 
sound magical and serene, but 
at least to me, this was not. The 
metal hooks sliding against the 

cables made a loud, whizzing noi-
se, like some kind of mutant tro-
pical insect. I was sailing above 
the green treetops, yes, but also 
above the green viper snakes and 
the green basilisk lizards and the 
green walking stick insects and 
all the other creatures that give 
new meaning to the word camou-
flage.

Each time I was pushed off a 
platform to sail across the cable, 
I avoided looking down. Keeping 
my eyes on the next platform and 
the next guide waiting there hel-
ped staunch my fear — along with 
the knowledge that finishing each 
segment meant I was closer and 
closer to the end.

More than halfway through, I 
was fitted with a different har-
ness. You can control your own 
speed by pressing down on one of 
the cables, but I was slowing my-
self down so much that I almost 
didn’t reach the next platform. 
The new harness gave the guides 
more control.

Finally, we were done. My son 
loved it, calling it “heart-racing.” 
He was happy to have spotted a 
howler monkey and asked if he 
could do it again.

I wasn’t even tempted. “No,” I 
said. I was just glad to have fi-
nished without panicking or plea-
ding for a machete to hack my 
way through the tropical forest 
and back to civilization.

A few days later, another ner-
vous tourist traveling with her 
family asked me about the ex-
perience. “Did you like it?” she 
asked.

She laughed when I couldn’t 
answer. But the truth is, what I 
liked is that my son loved it.

Rhonda Shafner, AP

Dutch tourist Carolyn Dorsman, right, rides through the canopy of the tropical forest, as her husband Wim Dorsman, left, and Costa Rican 
guide Esteban Cedeno, center, look on at the Arenal Volcano near La Fortuna, Costa Rica
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WHAT’S ON ...

monday (feB 23)
alBergue Scm exhiBition

St. Lazarus District has successfully served as a 
base for the development of Macau’s cultural and 
creative industries for several years. Located in this 
creative retreat, Albergue SCM features a small 
courtyard and two century-old Portuguese buildings 
with yellow-hued walls. An ideal spot, therefore, 
to host the exhibition “Beyond the Surface, Mio 
Pang Fei Featured Art Exhibition” which showcases 
works like the artist’s ‘The Water Margin Series’ and 
‘Post Calligraphy’. A ‘practising academic’, Mio has 
exhibited in many places, with his works collected by 
museums worldwide. 
 
time: 12pm-8pm (Tuesdays to Sundays)
           3pm-8pm (Mondays) 
date: February 4-27, 2015
venue: Albergue SCM/ No. 8, Calçada da Igreja de S. 
Lázaro  
admiSSion: Free 
enquirieS: (853) 2852 2550 / 2852 3205  
organizer: Albergue da Santa Casa da Misericórdia

tuesday (feB 24)
red maSterPieceS: lacquerware From the 
reign oF emPeror qianlong – Palace muSeum
 
Red Masterpieces: Lacquerware from the Reign of 
Emperor Qianlong – Palace Museum is a golden 
opportunity to comprehensively examine the 
craftsmanship of lacquerware in this great reign. Over 
120 exhibits will be showcased under ten themes: 
carved lacquer, gold-inlaid colour lacquerware, golden 
lacquerware, coloured lacquerware, gold-and-colour 
painted lacquerware, lacquerware coloured with Tung 
tree oil, bodiless lacquerware, filled-in lacquerware, 
gold-painted lacquerware and inlaid lacquerware. 
With the complex production of lacquerware, such 
a fascinating exhibition will definitely, and pleasantly, 
surprise exhibition-goers.

time: 10am-7pm (Closed on Mondays, no admission 
after 6:30 pm) 
until: March 8, 2015
venue: Macau Museum of Art, Av. Xian Xing Hai, s/n, 
NAPE 
admiSSion: MOP5 (Free on Sundays and public 
holidays) 
enquirieS: (853) 8791 9814 
organizer: Macau Museum of Art 
http://www.mam.gov.mo

time: 10am-7pm (Closed on Mondays, no admission 
after 6:30 pm) 
until: March 15, 2015
venue: The Handover Gifts Museum of Macau, 
Avenida Xian Xing Hai, NAPE 
admiSSion: Free  
enquirieS: (853) 8504 1800 
organizer: Macau Designers Association 
http://handovermuseum.iacm.gov.mo

saturday (feB 21)
Parade For the celeBration oF the Year oF the 
ram

The route of the Parade for the Celebration of the 
Year of the Ram (February 21, 8pm to 11pm; February 
28, 8pm to 9pm) takes it through some of the most 
interesting districts of the city, with nicely decorated 
floats and also performing groups from Italy, Portugal, 
Japan, Korea, Malaysia, Thailand and more. Hong 
Kong songstress Miriam Yeung will perform at the 
Opening Ceremony of the first Parade (February 21, 
Macau Science Centre), while Hong Kong crooner 
Andy Hui will perform at the same Parade (February 
21, Sai Van Lake Square). Hong Kong singer Stephy 
Tang will perform at the second Parade (February 28, 
Iao Hon Market Park). Catch Cultural Performances 
at Sai Van Lake square (February 21) and in Iao Hon 
Market Park (February 28) as the closing for the 
celebrations and a spectacular Fireworks Display 
(February 21, 11pm, Macau Tower and Kun Iam 
Ecumenical Centre seafront) on the third day of the 
Lunar New Year. 
The floats will be exhibited after the parade (11pm 
on February 21 to 5pm on February 28, Sai Van Lake 
square; 10pm on February 28 to 6pm on March 8, 
Tap Seac square) and the public is welcome to take 
photos. 
 
touriSm hotline: (853) 2833 3000  
organizer: Macau Government Tourist Office 
http://www.macautourism.gov.mo

sunday (feB 22)
KicK BacK with ‘Star voiceS’

Enjoy late-night fun? A new concert series, ‘Star 
Voices’, adds a tasty element to Macau’s many 
evening entertainment options. A line-up of 12 groups 
of Macau singers will perform on the last Sunday 
evening of each month, with music ranging from R&B 
to jazz to pop. In February, Nick Ngai brings his R&B 
music to Macau as well. Cheers! 
 
time: 10pm 
venue: Whisky Bar, Star World Hotel, Avenida de 
Amizade 
admiSSion: minimum consumption of MOP98 per 
guest  
(plus 10% service charge and 5% tax) 
enquirieS: (853) 8290 8698 
organizer: Macau Artistes Association 
https://www.facebook.com/macauartistes

today (feB 19)
let’S celeBrate the lunar new Year oF the 
goat

In order to celebrate the Lunar New Year of the Goat, 
IACM, in collaboration with The Cultural Bureau and 
Sports and Development Bureau, will organize a 
series of activities related to “Let’s Celebrate the Lunar 
New Year of The Goat”. Amongst 44 activities, they 
include: Cultural show, sports and recreation activities, 
exhibitions, workshops, talks and many others.

arrival oF giant golden dragon, new Year 
Salutation From the 12 chineSe zodiac SignS 
and the three StarS oF haPPineSS, honour 
and longevitY
time: 10am-12pm (February 19)
venue: Ruius of St. Paul
PerFormance oF “the art trouP oF the charm 
oF chongqing, china” and “PleaSant goat 
PuPPet trouP”
time: 10am-11am (February 19, Largo do Senado)
4pm-5pm (February 19-20, Tap Seac Square)
7:30pm-8:30 (February 19, Bombeiros Square, Taipa)
7:30pm-8:30pm (February 20, Park of Iao Hon Market)
lion dance PerFormance
time: 11am-12:30pm (February 21, Senado Square)
4:30pm-6pm (February 22, Tap Seac Square)
StePPing high macau tower run
time: 8:30am-11am (February 22)
venue: Macau Tower
varietY Show
time: 8pm-9:30pm (March 5)
venue: Lou Lim Ioc Garden
worKShoP lunar Year oF the goat
time: 10:30am-12:30 & 3pm-5pm (March 14 & 15)
venue: S. Domingos Activity Centre
enquirieS: (853) 8988 400 / 2833 7676
http://www.iacm.gov.mo

tomorroW (feB 20)
V•X•XV: Poster Design eXhibition in 
celeBration oF the 15th anniverSarY oF 
macau’S handover

The Macau Designers Association organised the 
previous three editions of the Poster Design Exhibition 
in Celebration of Macau’s Handover in 1999, 2004 and 
2009. Designers from the cross-strait four regions –  
mainland China, Taiwan, Hong Kong and Macau – 
were invited to design posters, in order to showcase 
the city’s flourishing development since Macau’s 
Handover to China.
The 20th December 2014 is a fabulous day for the city 
as it marks the 15th anniversary of Macau’s Handover 
to China and the anniversary of the establishment of 
the Macau Special Administrative Region. Therefore, 
the Macau Designers Association would like to hold 
a competition themed the V•X•XV: Poster Design 
Exhibition in Celebration of the 15th Anniversary of 
Macau’s Handover for this momentous occasion. 
All cross-strait four regions designers are invited to 
participate and design posters to celebrate the 15th 
anniversary of Macau’s Handover to China.
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Wednesday (feB 25)
exhiBition “Foam tiP BY arlinda Frota and 
tranSmutation BY carol KwoK”
The exhibition showcases 77 hand-painted porcelain 
pieces. Macau resident, Arlinda Chaves Frota has 
travelled widely in Europe, Africa and Asia where 
she lived for several years including China, Korea 
and Indonesia, making works in all these different 
locations. Experiencing those various cultures and 
arts, she learned their delicate strokes, enhancing the 
mystic quality of each piece of porcelain.
Carol Kwok’s “Transmutation” is a series of 9 
photographs. A Macau-born artist, she emigrated to 
San Francisco, California at the age of 16, where she 
continued her education and graduated in Fine Arts 
– Photography. Upon graduation Carol worked in Los 
Angeles, San Francisco and New York. She briefly 
worked as a portrait photographer in Beijing, China. 
She then returned to Hong Kong and started her own 
studio and worked with both international and local 
advertising agencies. Her work subsequently took her 
to London for around eight years.

time: 12pm-8pm (Closed on Tuesdays)
until: March 31, 2015 
venue: SIGNUM Living Store, Rua do Almirante 
Sérgio, no. 285, R/C, Macau 
admiSSion: Free  
enquirieS: (853) 2896 8925 
organizer: SIGNUM Living Store 
http://www.signum.mo

thursday (feB 26)
“See and touch” – touchaBle artS exhiBition

This exhibition deprives us the sense of sight for a 
purpose. Visitors can touch, smell and even taste 
the exhibits created by local artists and the visually 
impaired. So get the goggles on supplied by the 
organizer and “appreciate” the art works with all 
of your senses but one for a sense of heightened 
awareness and a unique take on appreciating art.

time: 12pm-7pm (Closed on public holidays)
until: March 31, 2015 
venue: Artistry of Wind Box Community Development 
Association, Rua Tomas Vieira 3A R/C
admiSSion: Free  
enquirieS: (853) 6685 9215 
organizer: Artistry of Wind Box Community 
Development Association 
http://www.facebook.com/Artwindbox
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