
AP
 P

H
OT

O

Macau Daily Times | Edition 2800 | 12 May 2017

After a century-long 
controversy, Pope Francis 
plans to observe the centenary 
of the visions of Virgin Mary 
by canonizing Francisco and 
Jacinta this weekend in his first 
pilgrimage to Fátima X3

The secrets of 
two (of three) 
little shepherds

Pope in Fátima Sanctuary
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DRIVE IN Lindsey Bahr, AP Film Writer

The roT of AmericAn weAlTh 
is on ‘The Dinner’ menu

It’s fitting that the first 
images you see in the ri-

veting family drama “The 
Dinner” are of food. Fancy 
food. The kind of artful, de-
signed fare that few mortals 
could possibly recreate and 
that bound books, television 
shows, documentaries and 
movies fetishize and wor-
ship. But this is not food 
porn. There’s something si-
nister about these images 
— the ominous music and 
the camera movements make 
these painstakingly designed 
and exorbitantly expensive 
dishes seem like all that is 

evil in the modern world. It’s 
a sense that sticks with you 
throughout writer-director 
Oren Moverman’s grandly 
ambitious, if not wholly suc-
cessful film.
Based on the Dutch novel 
by Herman Koch, the set-up 
is small but instantly intri-
guing. Two married couples 
are gathering for dinner to 
discuss something sensitive, 
something to do with their 
teenage sons — creating the 
atmosphere of genuinely 
suspenseful whodunit. One 
is a charismatic congressman 
who’s running for governor, 

Thing. “The Dinner” does 
not weave time and reve-
lations as elegantly as, say, 
“Manchester by the Sea” 
did just last year. There are 
so many fits and starts and 
diversions and delays that 
even the most patient viewer 
will have a hard time buying 
that it would take these four 
this long to get to the point. 
By the time they do, the na-
tural interest has slowed and 
patience is waning. But with 
the revelation, however tar-
dy, a new ethical and moral 
conundrum arises which ef-
fectively propels the film to 

Stan Lohman (Richard Gere) 
and his primly coiffed (and 
quite young) wife Katelyn 
(Rebecca Hall). The other is 
Stan’s perpetually aggrieved 
brother, Paul (Steve Coogan) 
and his tolerant wife, Claire 
(Laura Linney).
Paul, a former public school 
teacher who is obsessed with 
the Civil War, doesn’t want 
to go to the dinner. He hates 
the dripping decadence and 
pretention of the restaurant 
and does not seem interested 
in pretending to be anything 
but disdainful of the opera-
tion, even as the eager hosts 
and perfectly pleasant maître 
d’ (Michael Chernus) prou-
dly explain what’s on each 
dish and why it’s so special. 
Paul’s awkward stubborn-
ness is even a little endea-
ring at first — he seems to 
be on to something worthy 
about wealth and opulence 
as he manages to embarrass 
the staff, his brother and 
his wife. But as the meal, 
and film progress, his true 
makeup emerges. Paul might 
have big Marxist ideas at the 
ready, but he comes from the 
same immensely advantaged 
stock as his brother Stan.
As each course comes out, a 
new layer is exposed in the 
complex tapestry of the lives 
of the two Lohman families 
— Stan’s first wife Barba-
ra (Chloe Sevigny), various 

health issues, of the mental 
and physical variety, and 
the deep-seated damage and 
corrosiveness of long-unche-
cked privilege.
The performances are first 
rate — nuanced and lived 
in from the first moments of 
performative civility to the 
shattering barbs thrown by 
the end — even if the women 
are given the comparatively 
short stick here. But it is, es-
sentially, about the brothers 
and both Coogan and Gere 
are up to the challenge.
It takes a little too long for 
the movie to arrive at the Big 

its fiery end. It might even 
leave you wanting more.
To be perfectly blunt, thou-
gh, “The Dinner” is not an 
easy watch, and it may be 
hard to stomach for some. 
If I may offer a suggestion: 
“The Dinner” is best consu-
med with a very stiff drink 
by your side, possibly alone.

“The Dinner,” a The Or-
chard release, is rated R by 
the Motion Picture Associa-
tion of America for “distur-

bing violent content, and lan-
guage throughout.” Running 

time: 120 minutes.

Steve Coogan (left) Richard Gere (center) and Rebecca Hall (right) in a scene from "The Dinner"
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BOOK IT
TAiT TAckles millenniAl 
frienDship in ‘fAke plAsTic love’
Having the ability to deter-

mine if someone is truly 
genuine or posing as a replica 
of himself is something colle-
ge graduates try to master be-
fore heading off to the real 
world.
Sadly, being the low man on 
the totem pole only makes ca-
reer politics more confusing. 
In her debut novel, “Fake 
Plastic Love,” Kimberley 
Tait follows the lives of two 
twenty-somethings in New 
York who are trying to make 
their mark without getting 
caught up in the chaos.
M. and Belle are unlikely best 
friends from college. M. is 
the logical one, who has just 
accepted a position at Bartho-
lomew Brothers, a prestigious 
male-dominated investment 
bank. She plans on using her 
intellect to turn the heads of 
men both in her firm and in 
her personal life. Belle, on 
the other hand, is the creative 
one, who is following M. and 
her on-again, off-again boy-
friend Chase to Manhattan on 
a whim to start her new lifes-
tyle blog. She plans on using 
her natural beauty and charis-
ma to charm her way into the 
social events of the season.

Belle has no need to turn the 
heads of local New Yorkers. 
They do that without her 
trying. It’s an instinct.
The long hours and strenuous 
deadlines at Bartholomew 
Brothers immediately do-
minate M.’s schedule. She 
doesn’t mind the hard work 
needed to achieve excellence, 
but it’s irritating that Chase 
and her friend Jeremy seem 
to be taking it all in stride. 
Perspectives change the day 
Belle breezes in on her old-
fashioned bicycle. Jeremy’s 

focus shifts from the daily 
grind to the dazzling woman 
before him. A love triangle 
immediately develops, and 
Belle chooses romantic Je-
remy over beefcake Chase.
M. worries about Jeremy, 
knowing Belle likes to move 
from one eligible bachelor to 
the next without a thought. 
Jeremy is a fun-loving guy, 
full of hopes and dreams. 
He’s the perfect prop for Bel-
le, who has a whimsical repu-
tation to uphold. Her “fans” 
expect her to behave, dress 
and act a certain way. In fact, 
M. soon realizes that it’s hard 
to tell where the old Belle 
ends and the online perfect 
version begins.
“Fake Plastic Love” dives 
into the depths of the digital 
age and the cost of a healthy 
work/life balance. M. and 
Belle offer varying perspec-
tives on living an ambitious 
life stuck in a cubicle versus 
living a fabricated life por-
trayed on the internet. The 
book encourages readers to 
step away from the screen 
in order to invest in the lives 
of those living and breathing 
around them.

Lincee Ray, AP

“Fake Plastic Love” (Flatiron 
Books), by Kimberley Tait
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rogue + JAye DebuT ‘penT 
up’ is grAceful, expressive

tTUNES

Zach Rogue and Courtney 
Jaye express themsel-

ves just fine on their debut, 
sprinkling “Pent Up” with a 
little indie dust over a graceful 
mix of pop, country and folk.
Rogue has released a handful 
of albums with San Francisco 
band Rogue Wave since 2003, 
from near-solo lo-fi to more 
polished efforts. Jaye has also 
recorded a few albums while 
making stops everywhere from 
Georgia and Hawaii to Tennes-
see and southern California.
Their songwriting partnership 
began in Los Angeles in 2013, 
though “Pent Up” was made at 
Nashville’s Fleetwood Shack 
studios.
Jaye’s voice combines shades 
of Stevie Nicks’ earthy tones 
with the piercing velvetiness 
of Natalie Maines and it’s skill-

fully complemented by Rogue’s own expressive yet economical vocals and layers of guitars.
“Golden Lady,” a possible Nicks tribute, has a riff and beat echoing Bob Seger’s “Night Moves” and 
features Jaye’s voice at its most soaring. On the gentle “Forces of Decay,” one of the best songs here, the 
pair’s harmonies slide gently over fingerpicked guitars and dry percussion.
Rogue’s singing comes to the fore on “Little Relief,” while “Til It Fades,” the first tune they wrote to-
gether, also finds them harmonizing and makes it easy to understand why they decided to continue the 
partnership.
“Spider and Fly” returns to folkier territory and “Claws” closes the record with Jaye’s voice sounding as 
if through a filter of crystals and underpinned by Rogue’s ghostly backing.
Rogue + Jaye don’t sound repressed, inhibited or confined on “Pent Up,” a winning release inhabited by 
confident songwriting. 

Pablo Gorondi, AP

Rogue + Jaye, “Pent Up” (Tropicali Records)
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NEWS OF THE WORLD

Three shepherd children in 
Portugal were jailed and 
threatened with being 

boiled alive in olive oil when 
they claimed the Virgin Mary 
appeared to them 100 years ago. 
The Catholic Church doubted 
their story too.
From that unpromising start, 
the children’s reported visions 
would go on to strengthen the 
faith of Portugal’s persecuted 
Catholics and make the small 
farming town of Fatima one of 
the world’s foremost pilgrimage 
sites, with around 6 million vi-
sitors a year.
Now, the Portuguese youngs-
ters’ long-ago testimony is gi-
ving the Catholic Church its 
youngest saints who did not die 
as martyrs. Pope Francis plans 
to observe the centenary of their 
visions by canonizing Francisco 
and Jacinta Marto this weekend 
when he makes his first pilgri-
mage to Fatima.
During the two-day visit, Fran-
cis will also likely seek to make 
Fatima’s message of peace and 
prayer resonate today, church 
officials say. According to chur-
ch lore, the Virgin Mary urged 
penance, sacrifice, and tur-
ning away from sin during her 
appearances to the children.

“At Fatima, the pope could 
make an appeal to humanity that 
‘If you don’t change your criteria, 
be it political or economic, the 
world will suffer,’” said Monsig-
nor Carlos Azevedo, who led the 
church commission that compi-
led the 15 volumes of documen-
tation about the Fatima pheno-
menon.
Jacinta was 7 years old and 
Francisco 9 when they first 
witnessed the apparitions on 
May 13, 1917 along with their 

Barry Hatton, AP, Fátima

Pope to canonize two Fatima 
children a century after visions 

Faithful attend mass celebrated by Pope Benedict XVI at Fatima's Sanctuary, Portugal 2010
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10-year-old cousin, Lucia dos 
Santos. While the Marto siblings 
died two years later during the 
Spanish f lu pandemic, Lucia be-
came a Carmelite nun and died 
in 2005. Efforts are underway to 
beatify her, too, but couldn’t be-
gin until after she died.
According to Dos Santos’ writ-
ten accounts, the Virgin appea-
red to the three children six 
times in 1917 in a field near 
Fatima where they grazed their 
sheep. The visits culminated in 
October with the “Miracle of the 
Sun,” when others in Fatima at 
the time reported seeing the sun 
spinning in the sky. For belie-
vers, it was proof that the appa-
ritions were authentic.
Three months after the first re-
ported vision, with news of their 
claims spreading through word 
of mouth, local administrati-
ve officials placed the children 
in separate cells and attempted 
over three days to coerce them 
into recanting. They were told 
they would be fried in olive oil 
if they continued with their lies.
But the children held firm.
“Authorities said it was a 
prank,” said Francisco Marto, 
78, whose father was Jacinta 
and Francisco’s older brother.

Cardinal Jose Saraiva Mar-
tins, the retired head of the 

Vatican’s saint-making office, 
said the children’s steadfast fai-
th and refusal to disavow their 

visions made them worthy of 
sainthood. Himself Portuguese, 
Saraiva Martins pushed throu-
gh the Martos’ beatification in 
2000 and will travel with the 
pope to Fatima to see them ca-
nonized.
“Before, we couldn’t even talk 
about the beatification of chil-
dren in the history of the chur-
ch because the principle prevai-
led that they didn’t yet have the 
skills to exercise the heroic le-
vel of Christian virtues,” requi-
red as a first step, Saraiva Mar-
tins said in an interview.
Portuguese history helps explain 
the authorities’ initial hostile 
reaction to the children’s story. 
The country was proclaimed a 
republic after the 1910 assassi-
nation of King Carlos I, and the 
first republican governments in 
Lisbon were determined to curb 
the Catholic Church’s inf luen-
ce. Religious teaching at schools 
was banned, and many bishops 
went into exile.
Portugal also had entered Wor-
ld War I in 1916. Food shortages 
brought widespread hardship, 
and people hungered for spi-
ritual sustenance. The Fatima 
apparitions coincided with that 
need.
“It was a strong moment of an 
eruption of the supernatural, 
in that difficult moment,” said 
Azevedo, now a Vatican official.

The Virgin purportedly revea-
led three secrets to the children, 

containing apocalyptic war-
nings that seemed to foresha-
dow World War II and the rise 
of communism. The contents of 
the secrets went undisclosed for 
many years — the third secret 
wasn’t revealed until 2000. The 
mystery furthered Fatima’s 
appeal even as the government 
tried to curb its popularity.
In 1921, with crowds numbering 
in the tens of thousands turning 
up on apparition anniversaries, 
the government tried in vain 
to outlaw large-scale religious 
gatherings. After the church re-
cognized the apparitions as au-
thentic in 1930, people f locked 
in greater numbers to the site.
Eventually, church-friendly go-
vernments assumed power, the 
anti-clerical laws were rescin-
ded and Portugal re-emerged 
as the mostly Catholic country 
that it is today.

Francisco, the 78-year-old 
nephew of the future saints, 

runs a souvenir store across the 
road from the tiny stone house 
where the Marto family lived 
in the secluded village of Al-
justrel, about 2 kilometers out-
side Fatima. He remembers his 
grandfather sitting on the stone 
stoop and telling stories about 
his children to pilgrims visiting 
the shrine.
The old family house is well- 
preserved, with dry-stone 
walls, bare timber roofs, small 

windows and ill-fitting wooden 
doors. Some of the nine Marto 
children — Francisco and Jacin-
ta had seven siblings — had to 
sleep in the barn with the farm 
animals. Only four would make 
it to adulthood.
The children’s parents didn’t 
seek out celebrity and were re-
luctant centers of attention. Lu-
cia’s parents complained that 
pilgrims trampled their crops.
“Life didn’t change much. They 
kept on farming,” Francisco 
said. His father, though, did get 
a construction job at the Fatima 
basilica where the three seers 
are entombed.
The shrine, with its basilica 
overlooking a vast square, is 
now the economic lifeblood of 
this otherwise unremarkable 
town. Stores selling souvenirs 
— statues of the Virgin Mary, 
rosaries, even wax limbs — line 
the streets while hotels, restau-
rants and cafes rely on a steady 
parade of tourists and pilgrims, 
1 million of whom are expected 
for Francis’ two-day visit. Many 
come to toss wax limbs into a 
huge fire pit as they pray for 
healings. The shrine’s Church 
of the Holy Trinity, dedicated in 
2007, can seat 8,633 people.
“Everyone used to be poor and 
humble” in the town, said An-
tonio Vieira, 79 and another ne-
phew of the new saints. “Who’d 
have guessed that Fatima would 
turn out like this?”
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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
Telephone Number : (853) 8299 3678

bArs & pubs

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

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

The sT. regis bAr
Level One, The St. Regis Macao
Cuisine: Light Fare
Atmosphere: Multi-Concept Bar
Setting: Refined, Inviting
Serving Style: Bar Menu
Dress Code: Casual
Hours: 12:00 PM - 1:00 AM; Afternoon Tea: 
2:00PM - 5:30 PM
Phone: +853 8113 3700
Email: stregisbar.macao@stregis.com

D2
Macau Fisherman's Wharf
Edf. New Orleans III
Macau

viDA ricA bAr
2/F, Avenida Dr. Sun Yat Sen, NAPE
T: 8805 8928
Monday to Thusday: 12:00 – 00:00
Friday: 12:00 – 01:00
Saturday: 14:00 – 01:00
Sunday:  14:00 – 00:00

vAsco
Grand Lapa, Macau
956-1110 Avenida da Amizade, 2/F
T: 8793 3831
Monday to Thursday: 18:30 – 12:00
Friday to Saturday: 18:00 – 02:00
Sunday: 18:00 – 24:00

JApAnese
shinJi by kAnesAkA
Level 1, Crown Towers
Lunch 12:00 - 15:00
Dinner 18:00 - 23:00
Closed on
Tuesday (Lunch and Dinner)
Wednesday (Lunch)

AsiAn pAcific
AsiA kiTchen
Level 2, SOHO at City of Dreams
Opening Hours
11:00 – 23:00

golDen pAvilion
Level 1, Casino at City of Dreams
Opening Hours
24 Hours

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

porTuguese
clube miliTAr
975 Avenida da Praia Grande
T: 2871 4000
12:30 – 15:00 / 19:00 – 23:00

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

ThAi

nAAm
Grand Lapa, Macau
956-1110  Avenida da Amizade, The Resort
T: 8793 4818
12:00 – 14:30 / 18:30 – 22:30 
(Close on Mondays)

(Continued from “The Austrian 
Hotsprings” on April 7 2017)

The viticultural and winemaking 
history of Thermenregion can be 
traced back to more than 2,000 
years ago, when the perennially 
thirsty Roman legionnaires statio-
ned in nearby Carnuntum and Vin-
dobona (modern day Vienna) began 
planting vines and making wines 
locally, so as to save the time and 
cost of transporting wines across 
the Alps from the Apennine Penin-
sula. Carnuntum, Vienna and Ther-
menregion have been producing 
wine to this day, the latter being 
one of the few capitals in Europe 
with significant wine production.
In the 12th century, the Benedic-
tines and Cistercians from the 
Cluny Abbey and Cîteaux Abbey 
in Burgundy first introduced Pinot 
Noir to Thermenregion, where they 
would go on to study and demarca-
te terroirs as meticulously as they 
did in Burgundy. Thermenregion 
hence has good reasons to regard 
and hold itself as the Holy Grail of 
Pinot Noir in Germanic Europe and 
indeed Mitteleuropa.
Shielded by Wienerwald (Vienna 
Woods) – where Ludwig van Bee-
thoven and Johannes Brahms en-

joyed strolling around – and in the 
west from the cold Alpine climate, 
Thermenregion blissfully enjoys 
the warm Pannonian climate from 
the east as well as remarkably long 
sunshine hours (average 1,800+ 
hours per year, comparable to Rhô-
ne). Its diverse soil compositions 
range from loamy, pebbly to stony, 
with substantial deposits of marine 
fossils underneath, ideal for re-
taining temperature and providing 
free-flowing drainage and mineral 
nutrients.
Named after St. Lawrence’s feast 
day on 10th August, when grapes 
traditionally begin to turn red, the 
aromatic St. Laurent is a distant 
relative of Pinot Noir, with which 
it shares various similarities. Along 
with Blaufränkisch (a.k.a. Lem-
berger), it is one of the parents of 
Zweigelt.
Co-managed by brothers Christian, 
Johannes and Michael Reinisch, 
the organic Johanneshof Reinisch 
is one of Austria’s pre-eminent 
producers of Pinot Noir and St. 
Laurent, as well as rare white 
varieties such as Rotgipfler and 
Zierfandler.

Kulturweingut Johanneshof Reinis-
ch: www.j-r.at; E: office@j-r.at

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

Johanneshof Reinisch 
GRillenhüGel Pinot noiR 2010
Sourced from relatively old vines – at least 
25 years old – grown in the loamy and sandy 
Anninger vineyard between Guntramsdorf 
and Gumpoldskirchen, matured in barrels 
of various sizes with little toasting for 16 
months. Dark ruby with carnelian-Persian red 
rim, the enchantingly perfumed nose effuse 
blueberry, raspberry, potpourri, fur, crushed 
rock and iris. With animated acidity, talc-like 
ultra-fine tannins and chiselled minerality, 
the spellbindingly seductive palate emanates 
blackberry, cranberry, bouquet garni, balsam and 
porcini mushroom. Medium-full bodied at 13.5 
percent, the graceful entry endures through a 
melodious, leading to an indelible finish. A truly 
sensuous and sensational gem.

Johanneshof Reinisch Pinot 
noiR 2015
Sourced from Tattendorf and 
Gumpoldskirchen, the former with limestone-
dominated soil, and matured in large barrels. 
Rich garnet with cardinal-ruby rim, the fruit-
driven nose offers cranberry, black cherry, 
crushed leaf and sous bois. With jovial acidity, 
fresh tannins and palpable minerality, the 
vibrant palate delivers bilberry, blackberry, 
forest mushroom and wood smoke. Medium-
bodied at 12.5 percent, the floral entry 
carries onto a tangy mid-palate, leading to a 
satisfying finish.

Johannesh of Reinisch 
fRauenfeld st. lauRent 2014
Sourced from old vines – at least 35 
years old – grown in Frauenfeld vineyard 
and matured in French and Austrian oak 
barriques for 16 months. With its signature 
rocky soil, Frauenfeld is one of the best 
locations in the world for St. Laurent. 
Reddish black with rosewood-Tyrian 
purple rim, the aromatic nose furnishes 
prune, dried cherry, clove, sandalwood 
and geranium. With generous acidity, 
ripe tannins and minerality, the complex 
palate provides damson, dried blackberry, 
liquorice, coffea arabica and lavender. 
Full-bodied at 13.5 percent, the poised 
entry persists through an urbane mid-
palate, leading to a lingering finish.

Johannesh of Reinisch st. 
lauRent som m elieR edition 2014
Sourced from relatively old vines – up to 25 
years old – grown in Frauenfeld and Dornfeld 
vineyards, both rich in gravel and limestone, 
and matured in old barrels and barriques for 14 
months. Dark garnet with cardinal-purple rim, 
the fragrant nose presents bilberry, black cherry, 
dark chocolate, balsam and iris. With bright 
acidity, juicy tannins and clean minerality, the 
fleshy supplies blackberry, mulberry, liquorice, 
sous bois and violet. Medium-full bodied at 13 
percent, the dense entry continues through an 
energetic mid-palate, leading to a long finish.
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FOOD & BEVERAGE Beth J. Harpaz, AP Travel Editor

Harken back to when Shake 
Shack was not a burger-

flipping force in more than 130 
locations around the globe.
Then, in 2001, it was a hot dog 
cart in Madison Square Park, 
where it opened as part of an 
art installation. It operated for 
three summers, losing money 
each year.
So says its creator, restaurateur 
Danny Meyer, in a new book 
full of origin tidbits and reci-
pes from the land of the longest 
lines. Published this month by 
Clarkson Potter, “Shake Shack” 
was co-written by company 
CEO Randy Garutti and culi-
nary director Mark Rosati.
If you’re looking for culinary 
secrets, forget about it. The 
recipe for ShackSauce, for ins-
tance? Rosati, in an interview 
with The Associated Press, 
wasn’t giving it up, but the 
book gets Shack fanatics close 
with another recipe that can be 
made at home. It’s a fun read, 
part Shack kitsch and part, if 
you must have crinkle fries, 
here’s how to make some.
Rosati started as a line cook 
at Meyer’s Gramercy Tavern 
before heading for the Shake 
Shack in Madison Square Park 
that replaced the cart.

“I didn’t want to go. I thought 
it would destroy my career,” 
he said. “I was going from fine 
dining, cooking with white 
truffles and foie gras, to fli-
pping burgers? Then I saw all 
the same ingredients we were 
using at Gramercy. The same 
beef, the same produce and the 
same hospitality our company 
is known for. So I thought, I’ll 
do this for a year. Fast forward 
10 years.”
AP had a conversation with 
Mark Rosati.

- Tell us how to think like 
a burger maker? Does kale 
ever belong on a burger? 
Why can’t you get a burger 
rare at Shake Shack?
Rosati - It comes down to you 
need to find the finest ingre-
dients possible if you’re going 
to make a really stellar burger.
And kale, yeah, it can work 
in the right context. Maybe if 
it’s in the summertime and you 
throw the kale on the griddle 
and it gets a little smoky and 
crispy, toss in some olive oil, 
maybe some garlic, maybe a 
little Parmesan cheese and put 
that on top of a burger. That’s 
going to be pretty good.
We feel the best experience is 

BOOK SPILLS ORIGIN TIDBITS, RECIPES FROM LAND OF SHAKE SHACK
in the burgers cooked medium. 
We want those juices to be a 
little runny and drippy. That’s 
where the pleasure factor is. 
You need to use the whole 
muscle, or the steak, because 
that’s where all the flavor is. If 
you take the trimmings, which 
most butchers do, they don’t 
have the flavor. That’s the real 
secret.

- What’s your favorite burger?
Rosati - It’s probably our 
SmokeShack burger. It’s very 
personal why I love that bur-
ger. It was the first burger we 
ever added to the menu since 
the inception of Shake Shack. 
We wanted to add a bacon bur-
ger and we knew it would be 
too easy just to add bacon. We 
wanted to do a burger based 
around the flavors and textu-
res of bacon. I thought about 
chopped and pickled cherry 
peppers. I grew up in an Italian 
household. My parents wou-
ld cook a pork chop and put 
cherry peppers in the pan. The 
cherry peppers brought acidity 
and heat, which cut through the 
richness of an otherwise rich 
meat.
So it’s a cheeseburger with Sha-
ckSauce, which is a mayo-based 
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sauce, with bacon on a buttered 
bun. That’s a lot of rich flavors 
and textures, so I thought about 
the cherry peppers.

- The book mentions how 
Shake Shack comes out of the 
fine dining tradition. Are you 
suggesting that Shake Shack 
is fine dining?
Rosati - It’s us going out and 
trying to source the absolute 
finest food, for not only our 
core menu, our ShackBurger, 
our fries, but also when we 
open a new city, it’s the same 
thing. We look at going to a 
city like Los Angeles and we 
reach out to a lot of our fine 
dining friends, be it chocolate 
makers, be it bakers, that we 
admire and we bring in that 
talent.
When we opened in LA, I’ve 
always loved this jam maker 
called Sqirl. We blend their 
jam into our frozen custard 
for one shack in one city. It’s 
one of our frozen Concretes 
called the Rainbow Connection 
with the strawberry jam from 
that chef, Jessica Koslow. And 
another friend who I consider 
one of the best bakers in all 
of Los Angeles makes us an 
old fashioned spice doughnut, 

then we add sprinkles to it. 
You can only get it at our West 
Hollywood location.

- What can you do about the 
lines? They’re crazy.
Rosati - It’s funny because 
I used to wait in that line in 
Madison Square Park. It’s only 
three blocks from Gramercy 
Tavern and that’s where I was 
working. I would go there 
early, wait in line for about 
an hour on a hot summer day, 
get my food and run back to 
the kitchen at Gramercy. My 
colleagues would come in and 
ask me to share and I was like 
hey man, I’m the one who put 
the time in there. You go and 
put your own time in and get 
your own burgers.
At the end of the day, the line 
is the line. We can’t do any-
thing to stop people from wan-
ting to wait in line. The time 
you wait between ordering and 
when you pick up your food, 
that’s on us.
We know couples who started 
in that line, started chatting, 
exchanged numbers, went out 
on dates. The next thing you 
know they’re married and 
asked us to cater their weddin-
gs. It’s just so surreal.

Mark Rosati
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WHAT’S ON ...

monDAy (mAy 15) 
WateRcoloR PaintinGs exhibition by chu Jian & 
heRman Pekel

Watercolor paintings Exhibition by Chu Jian & Herman 
Pekel brings together artists from China and Australia, 
creating a high-end art exchange event with watercolour 
works from The East and West.
 
time: 10am-7pm (Mondays to Fridays)
           3pm-7pm (Saturdays; Closed on Sundays and 
public holidays)
until: May 24, 2017
admission: Free 
addRess: No. 749, Av. da Praia Grande 
oRGanizeR: Rui Cunha Foundation
enquiRies: (853) 2892 3288 
ruicunha.org/frc

TuesDAy (mAy 16)
kunG fu Panda adventuRe ice WoRld

Asia’s largest annual indoor frozen wonderland - Kung 
Fu Panda Adventure Ice World with the DreamWorks 
All-Stars - is truly a trip you and your family can’t afford 
to miss! This year’s show includes a host of colourful 
new DreamWorks Animation characters from Kung Fu 
Panda, Madagascar, Shrek, How to Train Your Dragon, 
The Croods and Trolls - all vibrantly brought to life with 
dazzling lights and stunning sound effects. In addition to 
the seven ice sculpture zones, look for themed games, 
themed desserts, and character meet-and-greets. Lots 
of photo opportunities with your favourite characters! 
 
time: 11am-8pm (Last admission at 7:30pm)
until; July 9, 2017 
venue: The Venetian Macao, Cotai Expo Hall F 
(temperature is -8ºc inside the venue, thus hooded coats 
will be provided free of charge in limited quantities and 
sizes for children and adults) 
admission: MOP120 (for participant aged 3 or above), 
                   MOP312 (for three family members and one 
child aged 3 to 15) 
enquiRies: (853) 2882 8818 
www.cotaiticketing.com

Tomorrow (mAy 13)
sonGs of miGRants - comuna de PedRa aRts and 
cultuRal association

Song of Migrants is a brand new production by Comuna 
de Pedra, also the first of a series of three works about 
migration initiated by Macau director Jenny Mok in 
2017. Through collective creation and with physical 
theatre as the vehicle, she sets off from her own family 
migration history to mirror the overall picture of the group. 
The piece incorporates text creation, choreography, 
local sounds and folk music with an analysis on 
the relationship among migration, people, society, 
metropolitan and history, composing a poetic ode to the 
migrants. 

time: 8pm
date: May 12-14, 2017
admission: MOP180
venue: Navy Yard No. 1
ORGanizeR: Cultural Affairs Bureau
enquiRies: (853) 8399 6699 
www.icm.gov.mo/fam 
ticketinG: (853) 2855 5555
www.macauticket.com

sunDAy (mAy 14)
metamoRPhosis undeR staRRy niGht - little 
mountain aRts association

Caterpillar lives on Pak Choi and eats it to grow up 
day by day in order to metamorphose into a beautiful 
butterfly. Pak Choi is willing to sacrifice itself and even 
encourages Caterpillar to eat more. In the end, Caterpillar 
turns into a butterfly but is reluctant to leave Pak Choi… 
This is a story about love and sacrifice, which leads 
children to probe into the unconditional love between 
parents and children.

time: 3pm & 8pm 
date: May 13-14, 2017
admission: MOP180
venue: Old Court Building, 2nd floor
oRGanizeR: Cultural Affairs Bureau
enquiRies: (853) 8399 6699 
www.icm.gov.mo/fam 
ticketinG: (853) 2855 5555
www.macauticket.com

ToDAy (mAy 12)
Westland feuds - shaanxi PeoPle’s aRt theatRe 
(mainland china)
The epic tale is set in Late Imperial China and the 
beginning of the Republic period in the White Deer 
Village, located on the White Deer Plain in Shaanxi 
Province and dubbed as a “Village of Humanity and 
Righteousness”, where the two most important families 
– Bai and Lu – have always lived together in peace on 
the surface but are in fierce competition behind the 
scene. The two camps feud over land with weapons. Bai 
Jiaxuan plays tricks to exchange for land. Heiwa, son 
of a loyal servant in the Bai family, brings Tian Xiao’e to 
the village. Tian Xiao’e has to give herself in to Lu Zilin 
to save Heiwa. Lu Zilin sets up the eldest son of the Bai 
family with Tian Xiao’e. Both Lu brothers fall in love with 
the daughter of the Bai family… Love, hate and revenge 
are tangled. This work reflects the multiple facets of the 
society at that time and portrays the unsophisticated, 
unbending and uncompromising resilience despite 
difficult conditions of the Shaanxi people.

time: 8pm
admission: MOP120, MOP250, MOP300, MOP380
date: May 12-13, 2017
venue: Macau Cultural Centre 
oRGanizeR: Cultural Affairs Bureau
enquiRies: (853) 8399 6699 
www.icm.gov.mo/fam 
ticketinG: (853) 2855 5555
www.macauticket.com

PeRfoRminG aRts Gala

The rickshaws run quick and fast; a cappella is pure 
and joyful; percussion music vibrates in people’s minds. 
Together with an amazing fire dance performance, a 
beautiful and moving Chinese dance, a naughty clown, 
comedies and funny puppets, then for sure, it will be a 
cheerful evening!

time: 6:30pm
admission: Free
date: May 12-14, 2017
venue: Macau Cultural Centre 
oRGanizeR: Iao Hon Garden
enquiRies: (853) 8399 6699 
www.icm.gov.mo/fam 
ticketinG: (853) 2855 5555
www.macauticket.com
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weDnesDAy (mAy 17)
ad lib - konstantin bessmeRtny

This exhibition presents 34 of renowned Russian artist 
Konstantin Bessmertny’s recent paintings, sculptures, 
installations and videos, 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 Macaue since 1993, Bessmertny 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 (Last admission at 6:30pm, closed on 
Mondays)
until: May 28, 2017 
venue: Macao Museum of Art, Av. Xian Xing Hai, s/n, 
NAPE 
admission: Free 
enquiRies: (853) 8791 9814
oRGanizeR: Macao Museum of Art 
www.mam.gov.mo

 ThursDAy (mAy 18)
“moRe than Just text” exhibition of book layout 
& desiGn WoRks by Joaquim cheonG and his 
students

This exhibition displays 56 works by instructor Joaquim 
Cheong and his students. The displayed works have 
flexibly applied the design theories and concepts taught 
in the courses, using the dots, lines, planes, text and 
shapes in graphic design and adopting the techniques 
of size, weight, rhythm, contrast, balance and gradation 
to demonstrate the visual effects of layout and poster 
design, thereby fully displaying the creative thinking of 
the students. 

time: 10am-7pm (Closed on Mondays)
until: June 30, 2017 
venue: Team Building of Institute for Tourism Studies, 
Colina de Mong-Ha 
Macao, China
admission: Free 
enquiRies: (853) 2856 1252
oRGanizeR: Institute for Tourism Studies
www.ift.edu.mo
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