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Miss Canada will be vying for 
more than the winner’s tiara 
when she competes in the 
annual Miss World pageant 
in Washington this weekend. 
Anastasia Lin wants to tell a 
global TV audience about the 
evil of  organ-harvesting X3
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DRIVE IN Mark Kennedy, AP Entertainment Writer

Can you go home again? 
The lovely ‘Lion’ says yes

There are two ways to view 
“Lion.” One is as a hear-

t-warming tale of love beyond 
boundaries and the incandes-
cent pull of home. The more 
cynical view is that it’s a two
-hour advertisement for the 
wonders of Google Earth.
Let’s not be cynical, shall we? 
Let’s just enjoy this poignant 
and true story of a man who be-
came separated from his family 
in India at age 5, was adopted 
by an Australia couple and then 
tracked down his family 25 
years after going missing.
“Lion “ is really two beauti-
fully-shot films — the tenacious 
story of 5-year-old Saroo Brier-

ley lost hundreds of miles in eas-
tern India and the less dramatic, 
and slightly forced, story of that 
same boy all grown up looking 
for answers about his past.
Dev Patel, of “Slumdog Millio-
naire” fame, proves he’s a ta-
lented, striking leading man, 
but even he would admit he’s 
delightfully overshadowed by 
newcomer Sunny Pawar, who 
plays his 5-year-old self with 
irrepressible sweetness. “I can 
lift anything,” he says at one 
point, and proves it by lifting 
this film.
Luke Davies’ screenplay, adap-
ted from Brierley’s memoir 
“A Long Way Home,” starts in 

showing Saroo’s solitary wan-
derings and sleeplessness. The 
dense crowds of harsh, urban 
India give way to the empty, 
lush expanses of Tasmania.
The adult Saroo seems un-
moored from his Indian roots 
until — like Marcel Proust’s 
madeleine — he encounters a 
fried cake called a jalebi that 
triggers childhood memories. 
Someone helpfully suggests he 
look at Google Earth — yes, 
it’s actually written into the 
script. (The company’s logo 
also appears on the screen mul-
tiple times, on the movie pos-
ter and Google is thanked in 
the end credits. This is product 
placement on par with Reese’s 
Pieces in “E.T. the Extra-Ter-
restrial.”)
Soon, Saroo is pushing away 
his girlfriend (a very bad idea 
since it’s the marvelous Rooney 

1986 with the younger Saroo 
tagging along with his older 
brother to scrounge for work. 
He then falls asleep on a decom-
missioned train that travels some 
1,600 kilometers to Calcutta.
Lost, hungry and scared, the 
boy isn’t even able to seek help 
since he speaks only Hindi in 
an area where Bengali is the 
common language. He scrou-
nges for food, turns a piece of 
cardboard into a bed and nar-
rowly escapes child abductors 
before being taken to an orpha-
nage that resembles a prison. 
It’s a grim journey in which few 
adults are good. The camera 
doesn’t shy away from staring 

at gritty places and forgotten 
people.
Salvation comes in the form 
of Nicole Kidman in a truly 
appalling ‘80s wig. She and 
David Wenham play an Aussie 
couple who adopt young Saroo 
and Kidman turns in a very un-
glamorous, quiet and meditati-
ve performance.
Director Garth Davis has got us 
in the palm of his hand at this 
point, with Saroo wide-eyed at 
encountering a plane and a re-
frigerator for the first time. But 
the second half of the film sla-
ckens somewhat as Patel takes 
over 25 years later.
He’s great as a brooding, haun-
ted man but he has less to work 
with. If the first half was a 
compelling, physical journey, 
the second is one taken solely 
inside the mind and the film 
degenerates into long moments 

BOOK IT

Police detective Karen Pirie 
returns in ‘Out of Bounds’

“Out of Bounds” (Grove 
Atlantic), by Val McDermid

Mara) and studying satellite ima-
ges from India by a certain inter-
net company, tracing train tracks 
from a laptop. He has no idea 
where he came from and the film 
nicely uses flashbacks to show 
partial memories flooding back.
A breakthrough gets him on the 
right track and soon he’s back 
on a plane, heading to his former 
home and a bittersweet finale 
with the people he left behind. 
It’s all thanks to love, tenaciou-
sness and, of course, the good 
folks at Google.

“Lion,” a Weinstein Company 
release, is rated PG-13 by the Mo-

tion Picture Association of America 
for “thematic material and some 
sensuality.” MPAA definition of 

PG-13: Parental guidance sugges-
ted, with some material may not 

be suitable for children. Running 
time: 119 minutes. 

tTUNES

J. Cole’s low-key 
return focuses on 
fragility of life

J. Cole’s latest album, “4 Your Eyez Only,” is an in-
timate one. It unfolds like an old journal that’s been 

unearthed and shared with an audience of one — that 
is, an audience of you, or, more important, the daugh-
ter of a friend whose shooting death ties the rapper’s 
latest set together.
“Bloodshed done turned the city to a battlefield, I call 
it poison, you call it real,” Cole raps on “Change,” 
before narrating the final moments in the life of James 
McMillan Jr., whose life was cut short at 22. The fra-
gility of life — particularly that of young black men 
who too often are felled by violence — shapes the 
frustration and desperation that permeates the album.
Low on frills (production or otherwise), and rich with 
introspection, the Grammy nominee’s fourth studio 
set may not immediately resonate with listeners anti-
cipating an album to match the buzz surrounding Co-
le’s alleged digs at Kanye West on “False Prophets.”
What’s clear now is that “False Prophets” was less 
about throwing rocks at the throne and more about 
Cole bearing his disappointment over a fallen hero. 
He’s over fakeness, and if sincerity and storytelling 
matter more than sensationalism, then fans will find 
“4 Your Eyez Only” to be a solid — albeit, someti-
mes slow-moving — follow-up to 2014’s “Forest 
Hills Drive.”
The album opens ominously, with Cole facing his 
own mortality on “For Whom the Bell Tolls.” ‘’Tired 

Dev Patel appears in a scene from "Lion" 
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Karen Pirie has always 

been a workaholic. But 
now immersion in her work 
doesn’t just give her life 
structure, it also has become 
a kind of comfort that allows 
her to deal with grief in “Out 
of Bounds,” Val McDermid’s 
latest exciting novel about 
this Scottish police detective.
Pirie, now head of Police 
Scotland’s small Historic 
Cases Unit in Edinburgh, 
tackles a decades-old mur-
der after 17-year-old Ross 
Garvie goes on a high-speed 
ride with three of his friends. 
A horrific crash results in the 
death of the three drunken 
teens and leaves Garvie in a 
coma.
Karen and her partner, Detec-
tive Constable Jason Murray, 
become involved when Gar-
vie’s DNA is shown to be a 
familial match to that of a 
Glasgow hairdresser whose 
rape and murder has gone 
unsolved for years. But ma-

J. Cole, “4 Your Eyez Only” (Dreamville)

neuvering the Scottish legal 
system to track down Gar-
vie’s male relatives is fraught 
with complications.
Another case also occupies 
Karen’s time — the alleged 
suicide of Gabriel Abbott, 
who lived in Kinross. The 
Abbott case isn’t Karen’s, but 
she becomes nearly obsessed 
with finding out if his death 

was in any way linked to the 
death of his mother, who was 
killed in a plane crash deca-
des earlier.
The caseloads help distract 
Karen from her grief over 
the death of Phil Parhatka, a 
fellow detective who was kil-
led in the line of duty. She lo-
ved Phil and longs to discuss 
every investigation, twist and 
theory with him. When not at 
work, she drinks and walks 
the streets and neighborhoods 
of Edinburgh at night to ease 
her insomnia.
Karen is easily the smartest 
person in the room. She of-
ten infuriates her bosses, who 
grudgingly acknowledge that 
her insight and intelligence 
gets the job done.
McDermid balances the in-
tense character studies in 
“Out of Bounds” with an in-
side view of the Scottish le-
gal system and again shows 
her acuity in producing inte-
lligent thrillers.

Oline H. Cogdill, AP

of feeling low even when I’m high. Ain’t no way to 
live, do I wanna die?” he sings.
Cole is constantly drawing parallels between him-
self and the guys still grinding. It’s a struggle he 
can’t shake — even with fame and fortune — as 
illustrated on the powerful “Neighbors,” where Cole 
raps that any black man can be “a candidate for a 
Trayvon (Martin) kinda fate. Even when your crib 
sit on a lake.”
But for all the looming dangers, Cole has hope and 
he’s moving in a beautiful direction. He’s unguarded 
and in love on the delicate “She’s Mine, Pt. 1” and 
“She’s Mine, Pt. 2.” He even turns the act of doing 
laundry into a grand romantic gesture on the omg-
that’s-so-sweet “Foldin Clothes.”
The album’s title track is the last of the bunch, and 
over the course of nearly 9 minutes, Cole relays a 
heartfelt and frank message from McMillan to his 
daughter. The meandering, jazz-tinged track is 
tragic, touching, wise — and a little bit sleepy — 
everything that Cole’s album is.

Melanie Sims, AP

Rooney Mara and Dev Patel
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NEWS OF THE WORLD

Anastasia Lin was due to 
compete at Miss Wor-
ld last year when it was 

hosted by China but was barred 
from entering the country due to 
her activism against persecution 
of Falun Gong, a meditation prac-
tice that she follows and China’s 
government has outlawed.
U.K.-based Miss World is 
allowing her to compete again 
this year in the U.S. Some U.S. 
media organizations say Miss 
World, which has Chinese cor-
porate sponsorship, has preven-
ted them from speaking to Lin. 
But she was allowed to speak to 
The Associated Press in an inter-
view yesterday where she talked 
forthrightly about her cause, al-
though she sidestepped questions 
about whether she had faced res-
trictions.

“Everybody is tied economically 
with China. China’s soft power is 
so huge that no one really dares to 
speak up,” said Lin, 26, at a hotel 
just outside Washington at the Na-
tional Harbor.
Lin, who was born in China and 
moved to Canada with her mo-
ther at age 13, has riled China’s 
government with her public 
advocacy. She has alleged that 
tens of thousands of Falun Gong 
practitioners have been killed so 
their organs could be harvested 
and sold for transplants. She has 
spoken out at a U.S. congressio-
nal hearing, and since her exclu-
sion from last year’s pageant in 
China, she has attracted world 
media attention and given tes-
timony before the British and 
European parliaments. She says 
the Miss World pageant, where 
contestants each present a cau-
se or platform, presents another 
opportunity to speak out.
“I’m talking about organs being 
taken from prisoners of cons-
cience, meaning citizens who 
have not done anything wrong 
but to speak their mind and belie-
ve what they believe in. It’s like 
innocent citizens being killed for 

Matthew Pennington, AP, Washington

Miss World contestant challenges 
China on organ-harvesting
their organs and their body par-
ts sold for profits. It’s happening 
and people need to pay attention 
to it,” Lin said.
Chinese Embassy spokeswoman 
Fang Hong said the allegations 
of the Chinese government har-
vesting organs are “sheer fabri-
cations of the Falun Gong cult.” 
She claimed Falun Gong’s “spiri-
tual control” of its practitioners 

has led many to self-mutilation 
and suicide.

The Chinese government 
outlawed Falun Gong 
as an “evil cult” in 1999, 

saying the group had attracted 
70 million followers and was a 
threat to social stability. As of 
2015, the government claimed 

it was ending the long-standing 
practice of involuntarily harves-
ting the organs of executed priso-
ners for use in donor transplants, 
and had replaced it with a volun-
tary donor system, but interna-
tional medical professionals and 
human rights advocates question 
whether that has happened.
Lin says Falun Gong was perse-
cuted because it encouraged in-
dependent thought. She says she 
was inspired to compete for Miss 
World and use it as a platform 
for her cause by a previous Miss 
Canada, Nazanin Afshin-Jam, a 
human rights activist of Iranian 
origin who was runner-up in the 
2003 contest.
Lin is also an actress. She played 
a Falun Gong prisoner and or-
gan-harvesting victim in a Cana-
dian-made movie, “The Bleeding 
Edge,” which was being screened 
yesterday at a theater in Washin-
gton by the activist group, Vic-
tims of Communism Memorial 
Foundation.

In an apparent sign that the 
Miss World organization was 
easing constraints on her, Lin 

attended the screening. Last Fri-
day, when she met at the State 
Department with the U.S. Am-
bassador-at-Large for Interna-
tional Religious Freedom, David 
Saperstein, a chaperone from the 
Miss World contest indicated to 

an AP reporter that Lin risked 
being excluded from the pageant 
if she spoke to media without 
permission.
Lin said she doesn’t blame the 
pageant organizers, as even Wes-
tern governments are leery of 
criticizing China.

“Governments are not really 
speaking out, even for their Chine-
se citizens outside of China,” she 
said. “Last year when I was ban-
ned, the Canadian government 
did not really take a stand,” she 
said.
Lin said that her father, who li-
ves in China, has faced severe 
pressure, including multiple law-
suits hurting his business selling 
medical equipment and has been 
prevented from traveling from 
China to attend the pageant. Tho-
se allegations could not be inde-
pendently confirmed by AP.
Beyond the promotional video 
on her social media feed, Lin said 
she’ll only have a fleeting chan-
ce to speak out at the Miss World 
ceremonies, and that’s only if she 
makes the top 10, but she’s deter-
mined to stay the course.
“I’m going to stick here to the 
end because I know that this 
Miss World final is going to be 
watched by a billion people arou-
nd the world, and it’s going to be 
broadcast to China,” she said. “I 
have traveled a long journey to 
(get) here and I want the people 
to see me on that show.”

Anastasia Lin, 26, Canada's entrant to Miss World beauty pageant
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Bürgerspital zum 
Heiligen Geist 

Würzburger Abtsleite 
Silvaner VDP Erste Lage 
2013
Limpid citrine with light sunshine 
reflex, the pristine nose offers lime 
peel, Tianjin pear, mint, wet stone 
and orchard blossom. With abundant 
acidity and articulate minerality, the 
focused palate lemon peel, green 
apple, dill, rock salt and citrus 
blossom. Medium-full bodied at 13%, 
the invigorating entry carries onto 
a vivacious mid-palate, leading to 
lengthy finish.

Bürgerspital zum 
Heiligen Geist Stein 

Riesling VDP Erste Lage 
2014
Luminous citrine with pastel golden 
reflex, the poised nose furnishes 
pomelo, peach, fresh herbs, wet stone 
and daffodil. With bounteous acidity 
and structured minerality, the chiselled 
palate provides grapefruit, greengage, 
crushed leaf, rock salt and verbena. 
Medium-full bodied at 12.5%, the 
energetic entry continues through 
a vibrant mid-palate, leading to a 
lingering finish.

Bürgerspital zum 
Heiligen Geist 

Würzburger Domina 
2014
Rich ruby with amaranth-cardinal 
rim, the fruity nose effuses red 
cherry, cranberry, raspberry, 
fragrant oak and rose petal. With 
generous acidity, silky tannins and 
clean minerality, the lively palate 
emanates blueberry, redcurrant, 
rosehip, dried herbs and crushed 
leaf. Medium-bodied at 12%, the 
berry-driven entry persists through 
a tangy mid-palate, leading to a 
herbaceous finish.

WORLD OF BACCHUS Jacky I.F. Cheong

One of Germany’s 16 Bundesländer (Federal States), 
Freistaat Bayern (Free State of Bavaria) is no doubt 
one of the most powerful and characterful. Covering 
some 70,500 sqkm – equivalent to Ireland – Bayern 
has a total population of approximately 13 million. 
If Bayern were an independent country within the 
EU, it would be the 9th most populous, ahead of 
Belgium, or 8th largest by nominal GDP, ahead of 
Sweden; once Brexit is completed, en passant, its 
rankings will move up one place. An immensely 
wealthy region, Bayern’s nominal GDP per capita is 
about 250% that of Greece and Portugal.
World-renowned for, inter alia, its Reinheitsgebot 
(German Beer Purity Law) and Oktoberfest, Bayern 
does produce fine wine, and its Franken region 
(Franconia) is the 6th largest of Germany’s 13 wine 
regions, with 6,200ha under vine. Bayern is divided 
into 7 Regierungsbezirke (administrative districts), 
but the vast majority of viticulture and winemaking 
is situated in Franken, its northwestern part along the 
Rhine and Main, stretching from Würzburg to Bam-
berg, both of which UNESCO World Heritage Sites.
Viticulture and winemaking in this region probably 
began in the 4th century AD, at the twilight of the 
Roman Empire. By the Middle Ages, Bayern pur-
portedly possessed some 100,000ha of vineyards, 
the most prolific of all Reichsstände (Imperial Sta-
tes) of the Holy Roman Empire. Due to Franken’s 
continental climate, frost is a constant risk. Conse-
quently, some 90% of wine produced is white, and 
the early-ripening Silvaner is preferred to the late-ri-
pening Riesling. This is perhaps the only region in 
the world where humble Silvaner has the upper hand 
over noble Riesling.
Franken is known for producing particularly dry, 

earthy, spicy and minerally wine, stylistically 
more akin to Alsace or Austria than Mosel or 
Rheingau. Indeed, whilst German regulation sti-
pulates that 9g/l is the maximum level of residual 
sugar permissible in a dry wine, the maximum 
level for Franken is 5g/l. Due to limited supply, 
keen domestic demand as well as the wine tavern 
culture (variously called Heuriger in Austria, 
Buschenschank in Styria or Straußwirtschaft in 
Bavaria), Franken wine is rarely inexpensive. 
Nearly half of Franken wine is bottled with the 
Bocksbeutel, a short-necked, pot-bellied glass bo-
ttle flattened in shape. Bocksbeutel has been used 
in Franken since the 18th century and protected 
by EU regulation since 1989.
Würzburg is the district seat of Unterfranken (Lower 
Franconia) and home to one of Germany’s oldest 
vineyards, Würzburger Stein. This celebrity of a vi-
neyard has been well documented through the ages, 
and was the personal favourite of Johann Wolfgang 
von Goethe. A 1540 vintage from this vineyard was 
famously tasted by Hugh Johnson in 1961, when the 
wine was 421 years old.
Established in 1316, Bürgerspital zum Heiligen 
Geist (The Holy Spirit City Hospital) is a VDP (Ver-
band Deutscher Prädikats- und Qualitätsweing) wine 
estate and hospital foundation in Würzburg, as well 
as one of the finest wine producers of Franken. Its 
Einzellage (single vineyard) wines from Abtsleite, 
Stein, Stein-Harfe, Frickenhäuser Kapellenberg and 
Randersackerer Pfülben are amongst the finest ex-
pressions of what Franken has to offer. Bürgerspital 
zum Heiligen Geist is also the proud owner of one of 
the few remaining bottles of the 1540 vintage Wür-
zburger Stein wine.

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

The Holy Spirit

CANTONESE

Grand Imperial Court
5pm – 12midnight
T: 8802 2539
Level 2, MGM MACAU

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

Beijing Kitchen
Level 1, Grand Hyatt Macau
Opening Hours
11:30am – 24:00

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

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

 
SHANGHAI
Catalpa Garden
Mon - Sunday
11:00 - 15:00 / 17:30 - 23:00
Hotel Royal, 2-4
Estrada da Vitoria
T: 28552222

RESTAURANTS FRENCH

Aux Beaux Arts
Monday – Friday
6pm – 12midnight
Saturday – Sunday
11am – 12midnight
T: 8802 2319
Grande Praça, MGM MACAU

GLOBAL
Hard Rock Cafe
Level 2, Hard Rock Hotel
Opening Hours
Monday to Sunday : 11:00 - 02:00
Sunday : 10:00 - 02:00

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

Mezza9 Macau
Level 3, Grand Hyatt Macau
Opening Hours
Dinner: 5:30 – 11:00

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

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

Aba Bar
5pm – 12midnight
T: 8802 2319
Grande Praça, MGM MACAU

Pastry Bar
10am – 8pm 
T: 8802 2324
Level 1, MGM MACAU

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

Square Eight
24 hours
T: 8802 2389
Level 1, MGM MACAU

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

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

AfriKana
Monday to Sunday
6:00pm – 3:00am
Location : AfriKana, Macau Fisherman’s Wharf

(Close on Mondays)

BARS & PUBS

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

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

Bellini Lounge
Casino Level 1, Shop 1041,
The Venetian Macao
CONTACT US:
Tel: +853 8118 9940
Daily: 16:00 - 04:00

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

Telephone Number : (853) 8299 3678

JAPANESE
Shinji by Kanesaka
Level 1, Crown Towers
Lunch 12:00 - 15:00
Dinner 18:00 - 23:00
Closed on
Tuesday (Lunch and Dinner)
Wednesday (Lunch)

ASIAN PACIFIC
Asia Kitchen
Level 2, SOHO at City of Dreams
Opening Hours
11:00 – 23:00

Golden Pavilion
Level 1, Casino at City of Dreams
Opening Hours
24 Hours

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

PORTUGUESE
Clube Militar
975 Avenida da Praia Grande
T: 2871 4000
12:30 – 15:00 / 19:00 – 23:00

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

THAI

Naam
Grand Lapa, Macau
956-1110  Avenida da Amizade, The Resort
T: 8793 4818
12:00 – 14:30 / 18:30 – 22:30 
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FOOD & BEVERAGE Sara Moulton, AP

READY FOR BREADED CUTLETS OF A 
DIFFERENT KIND? CAULIFLOWER!

Let's say that one of your 
New Year's resolutions 

is to eat healthier and lose 
some weight. Join the 
crowd, right?
In practice, what we proba-
bly mean — among other 

things — is that we plan to 
eat more vegetables and less 
meat. It's a challenge. But if 
you try this dish — a won-
derful vegetarian version 
of breaded veal (or pork or 
chicken) cutlets swimming 

in a marina sauce — you 
will see how easy and sa-
tisfying it can be to turn a 
resolution into reality.
You start by slicing a whole 
head of cauliflower into 
cutlets. The idea is to end 
up with thick slabs of the 
vegetable. One easy me-
thod for doing this is to cut 
the head in half down the 
center, then turn each half 
on its cut side and cut the 
halves into 1/2-inch-thick 
slabs. There will always be 
a few loose bits from the 
ends, but those also can be 
breaded and cooked as des-
cribed below.
You'll want to take care 
with the breading, too. 
It's a three-step process: 
dust the steaks lightly with 
cornstarch, coat them well 
with an egg mixture, then 
finish them with a layer 
of breadcrumbs. This is 
standard operating proce-
dure among culinary pros. 
The three layers provide a 
more substantial crust than 
any other single coating or 
combo of coatings.

speedy marinara

START TO FINISH: 35 minutes (10 minutes active)
Makes about 2 1/2 cups
2 large cloves garlic, smashed
1 tablespoon extra-virgin olive oil
Hefty pinch red pepper flakes
28-ounce can plum tomatoes (preferably fire-roasted), 
chopped
Kosher salt

HOW TO COOK
In an unheated medium saucepan, combine the garlic and the 
oil. Turn the heat to medium and cook, turning over the garlic 
several times, until it is just golden, 4 to 6 minutes. Add the 
red pepper flakes and cook, stirring, for 30 seconds. Add the 
tomatoes and a hefty pinch of salt, then bring to a boil, reduce 
the heat, and cook at a brisk simmer until the sauce is reduced 
to about 2 1/2 cups, 20 to 25 minutes. Discard the garlic. Sea-
son with salt.
Nutrition information per 1/2 cup: 60 calories; 25 calories 
from fat (42 percent of total calories); 2.5 g fat (0 g saturated; 
0 g trans fats); 0 mg cholesterol; 460 mg sodium; 8 g carbohy-
drate; 3 g fiber; 4 g sugar; 1 g protein.
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breaded cauliflower 
cutlets with marinara

START TO FINISH: 1 hour 15 minutes (45 
minutes active)
SERVINGS: 4
1/4 cup extra-virgin olive oil
2 teaspoons minced garlic
I large head cauliflower
3 large eggs, lightly beaten
1/2 cup fat-free plain Greek yogurt
1 teaspoon kosher salt, divided
1/2 cup cornstarch
1 3/4 cups panko breadcrumbs
1 ounce grated Parmesan cheese
1 1/2 cups speedy marinara (recipe below) or 
store-bought marinara, heated

HOW TO COOK
Heat the oven to 400 F.
In a small bowl, combine the oil and the garlic. 
Set aside.
Pull off any leaves from the stem end of the cau-
liflower and trim off just enough of the stem so 
the cauliflower stands flat on the counter. Slice 
the cauliflower head in half down the center 
top to bottom. One at a time, set each half onto 
its cut side. Starting from one end of each half, 
slice crosswise to create 1/2-inch-thick slices. 
This will yield 3 to 4 cutlets from the center of 
each half, with the small ends being chunks. 
The chunks can be prepared as the cutlets, or 
reserved for another use.
In a shallow bowl or pie plate, whisk together 
the eggs, yogurt, 3 tablespoons of water and 1/2 
teaspoon of the salt.
On a sheet of kitchen parchment, combine the 
cornstarch with the remaining 1/2 teaspoon of 
salt, stirring the mixture with a fork to combine. 
On a second sheet of parchment, combine the 
panko with the cheese, stirring with a fork.
One at a time, coat the cauliflower cutlets (and 
trimmings, if using) on both sides with the 
cornstarch, knocking off the excess. Next, dip 
each in the egg mixture, coating them on both 
sides and letting the excess drip off. Finally, 
coat them with the panko mixture, patting the 
crumbs on well. Set aside.
Strain the garlic oil through a mesh strainer, 
pressing hard on the garlic to get out all the oil. 
Discard the garlic (or reserve for another use).
On a rimmed baking sheet, spread half of the oil 
in an even coating. Set the baking sheet on the 
oven's top shelf and heat for 5 minutes. Care-
fully remove the pan from the oven and quickly 
arrange the prepared cauliflower on it in a sin-
gle layer. Return the pan to the oven and bake 
for 15 minutes.
Remove the pan from the oven, drizzle the tops 
of the cauliflower evenly with the remaining oil, 
turn them over, then bake for another 15 min-
utes. Divide the cauliflower among 4 serving 
plates, then serve topped with marinara.
Nutrition information per serving: 490 calories; 
190 calories from fat (39 percent of total calo-
ries); 21 g fat (4.5 g saturated; 0 g trans fats); 
170 mg cholesterol; 1110 mg sodium; 58 g car-
bohydrate; 6 g fiber; 8 g sugar; 17 g protein.

Now it's time to brown 
your vegetable cutlets. You 
could do it in a skillet — 
just as you would a brea-
ded meat cutlet — but that 
would require a ton of oil 
(those breadcrumbs just 
soak it up). And remember, 
it's the New Year and you're 
on a new path. So we bake 
them instead, which requi-
res a lot less oil. The key 
is to place the cutlets fairly 
close to the heat source. In 
my electric oven that's the 
top of the stove. If they're 
not properly browned at 
the end of the prescribed 
cooking time, just leave 
them in the oven a little 
longer.
Then dig in. The biggest 
flavor is going to come 
from the marinara sauce. 
Your brain likely won't care 
at all whether the cutlet is 
veal or vegetable. But your 
body will thank you.

*Sara Moulton is host of 
public television's "Sara's 

Weeknight Meals." She was 
executive chef at Gourmet 

magazine for nearly 25 years 
and spent a decade hos-

ting several Food Network 
shows, including "Cooking 

Live." Her latest cookbook is 
"Home Cooking 101."
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WHAT’S ON ...

sets of light installations will be rolled out at various 
locations, such as ‘Lake of Treasure’ comprising 
360 LED glow balls, plus five interactive games 
including the ‘Lost Gem’ played on the mobile 
app ‘Treasure of Light’ available via App Store and 
Google Play. Don’t forget to enjoy the music and 
light show ‘Melody of Light’ by local performers! 

Time: 7pm-10pm (last Video Mapping starting at 
9:55 pm)  
Free Admission
Until: December 31, 2016

Melody of Light 
Time: 7:30-9:30 (A 15min performance in every 
30min)
Date: Every Friday, Saturday, Sunday & December 
8, 20, 21, 26
Venue: Anim’Arte Nam Van 

Tourism Hotline: (853) 2833 3000 
Organizer: Macau Government Tourism Officed 
http://www.Macautourism.gov.mo

 

TUESDAY (DEC 20)
Anniversary of the Establishment of Macau

Official Flag-raising ceremonies herald the day’s 
activities in grand style. See the Sports and Art 
Show in Commemoration of the 17th Anniversary of 
the Establishment of Macau SAR featuring athletics 
plus artists’ impressions of the territory, with song 
and dance performances by top local artistes. A 
spectacular Fireworks Display serves as the perfect 
nightcap.

Official Flag-raising Ceremonies’
Time: 8am (Lotus Square)
           8:30 (In front of Macau headquarters of the 
People’s Liberation Army)

Sports and Art Show in Commemoration of 
the 17th Anniversary of the Establishment 
of Macau SAR
Time: 2pm
Venue: Olympic Sport Centre Stadium, Ave. 
Olímpica, Taipa
Admission: MOP200
 
Enquiries: (853) 2823 6363 
Organizer: Macau SAR Government 
http://www.sport.gov.mo

SUNDAY (DEC 18)
Journey into the World of Music - Peter 
and the Wolf

Peter and the Wolf is a classic music composition 
for children by Sergei Prokofiev. But why does it 
involve the platypus? Established in 1989, Platypus 
Theatre from Canada has brought joy and musical 
inspiration to children from all over the world 
for years. The programme will surely bring a fun 
weekend for families with popular melodies and 
rhythms.

Time: 2:30pm & 5pm
Venue: Macau Tower Auditorium  
Admission: MOP120
Organizer: Macau Orchestra
Enquiries: (853) 2836 6866
http://www.icm.gov.mo/om

Annual Concert by CCM Children’s Choir

The young crystal clear voices are ready to step 
on stage to celebrate yet again another year of 
engaging activities and performances with family 
and friends. Besides a line up with a wide range of 
internationally known tunes, this year’s concert will 
feature choreographic moves to dramatize some of 
the songs. This time, grownups and kids will also 
have the chance to enjoy exciting interpretations 
performed a cappella by some of our choristers. 
Come and join us in a cheerful afternoon!  

Time: 3pm
Venue: Macau Cultural Centre, Avenida Xian Xing 
Hai s/n, Nape  
Admission with free ticket
Enquiries: (853) 2870 0699
http:// www.ccm.gov.mo  
Ticketing Enquiries: (853) 2855 5555  
http://www.macauticket.com

MONDAY (DEC 19)
Macau Light Festival

Throughout December the city will literally be 
bathed in light - courtesy of the Macau Light 
Festival 2016 - Treasure of Light. Four video 
mapping shows namely ‘Sailing’, ‘Inheritance’, 
‘Source of Water’ and‘Carrying-on’ will be staged at 
Nam Van Lake Nautical Centre, Mandarin’s House, 
Lilau Square and Barra Square respectively. Seven 

TODAY (DEC 16)
Festive Series – “Christmas Concert”
Liu Sha is Permanent Conductor of the China 
National Traditional Orchestra, Guest Conductor of 
Shanghai Chinese Orchestra, Permanent Conductor 
of the Youth Chinese Orchestra of CCOM, Artistic 
Director of the Jilin Symphony Orchestra and 
Vice Chairman of the Musicians Society under the 
Chinese Artists Association in Russia.

Time: 8pm
Venue: St. Dominic’s Church
Admission with free ticket
Organizer: Macau Chinese Orchestra
Enquiries: (853) 8399 6699
http://www.icm.gov.mo/ochm

TOMORROW (DEC 17)
Ink Wash of the Forbidden City – Paintings 
by Charles Chauderlot

In conjunction with the grand annual exhibition 
co-hosted by the Palace Museum, namely The 
Magnificent Palace – Imperial Architecture of the 
Forbidden City, the Macau Museum of Art is holding 
the current exhibition themed Ink Wash of the 
Forbidden City – Paintings by Charles Chauderlot, 
showcasing 81 ink wash paintings depicting the 
scenery of the Palace Museum in the hope that 
Macau residents can admire the architectural 
beauty of the Forbidden City comprehensively 
through various art expressions.

Time: 10am-7pm (no admission after 6:30pm, 
closed on Mondays)
Until: April 16, 2017 
Venue: Macau Museum of Art Gallery of Special 
Exhibitions 2/F / Av. Xian Xing Hai 
Admission: MOP5 (Free admission on Sundays 
and Macau public holidays) 
Enquiries: (853) 8791 9814  
Organizers: Cultural Affairs Bureau, Macau 
Museum of Art 
http://www.mam.gov.mo
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Fireworks Display 
Time: 9pm 
Venue: Macau Tower seafront
Admission: Free 
Organizer: Macau Government Tourism Office 
Tourism Hotline: (853) 2833 3000 
http://www.Macautourism.gov.mo

WEDNESDAY (DEC 21)
Midnight between Sunday and Monday

In exhibition, local artist Simon Ho presents a 
certain period of the past - namely, when his father 
passed away and when his son was born - as 
a way of exploring the cycle of fate and rebirth 
of life. Conveying deeply felt emotions, his art is 
his catalyst for comprehension in this thought-
provoking exhibition.

Time: 11am-7pm (closed on Mondays and public 
holidays)
Until: December 26, 2016 
Venue: Macau Art Garden / Av. do Dr. Rodrigo 
Rodrigues no.265  
Admission: Free 
Enquiries: (853) 6662 0747  
Organizer: Macau Sky & Earth Ceramic 
Association 
http://skyearth.org.mo

THURSDAY (DEC 22)
Ad Lib - Konstantin Bessmertny

This exhibition presents 34 of Konstantin 
Bessmertny’s recent paintings, sculptures, 
installations and mixed media, with the artist 
choosing not to theme this bustling, humorous 
visual feast in which he shares his personal musings 
and wittily responds to different phenomena 
occurring in society. A resident of Macau since 
1993, the Russian artist once said: “I like a critical, 
sarcastic point of view on a subject. I prefer to take 
on a serious subject as a comedian rather than as a 
politician . . . Our duty as artists is to do as much as 
possible to influence bureaucrats and rich people.”

Time: 10am-7pm (no admission after 6:30pm, 
closed on Mondays)
Until: May 28, 2017 
Venue: Macau Museum of Art Gallery of Special 
Exhibitions 2/F / Av. Xian Xing Hai 
Admission: MOP5 (Free admission on Sundays 
and Macau public holidays) 
Enquiries: (853) 8791 9814  
Organizers: Cultural Affairs Bureau, Macau 
Museum of Art 
http://www.mam.gov.mo
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