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“Bonnie and Clyde” might have indelibly captured the spirit of the anti-
authoritarian ‘60s with a pair of devil-may-care bank robbers from the ‘30s. 

But it didn’t exactly roar into theaters when it opened 50 years ago...

The scent 
of the ‘60s

BONNIE & CLYDE TURNS 50
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DRIVE IN Sandy Cohen, AP Entertainment Writer

There’s not a whole lot that’s 
new about “The Hitman’s 

Bodyguard .” Its mismatched-pals 
premise is the stuff of classic bud-
dy comedies. Stars Ryan Reynolds 
and Samuel L. Jackson play their 
typical character types: Reynolds 
the handsome do-gooder; Jackson 
the unflappable badass whose fa-
vorite word is mother(expletive). 
And like many movie heroes past, 
they’re tasked with taking down a 
brutal dictator.
Yet that kind of familiar fra-
mework is what makes this action-
packed mashup of gun battles, car 
chases, fist fights and internatio-
nal intrigue such a delight: Leave 

reality’s chaos at the door, and lose 
yourself in a world where the bad 
guys get what’s coming to them 
and Sam Jackson spontaneously 
breaks into song. (He actually sin-
gs three times in this film — once 
in Italian! With nuns! Plus his 
own, original F-word-laden tune.)
And did I mention there’s a love- 
story subplot?
Reynolds plays Michael Bryce, a 
well-manicured, tightly wound, 
type-A personality who works in 
“executive protection,” providing 
high-end, high-stakes bodyguard 
services for society’s unsavories. 
His career and polished image 
take a nosedive after a weapons 

broken bottle.
Director Patrick Hughes (“The 
Expendables 3”) keeps the action 
grounded in the story’s narrative 
without compromising the excite-
ment. The movie is loud, with se-
veral explosions that could shake 
a nervous viewer from her seat, 
but the chases are epic, especially 
the speedboat scene, during which 
Reynolds’ character kept pace on 
a motorcycle.
Screenwriter Tom O’Connor mi-
tigates the serious matter in his 
story — the trial of a tyrant for war 

dealer he was protecting is kil-
led by a sniper. Bryce blames his 
Interpol detective ex-girlfriend, 
Amelia (Elodie Yung), for the dea-
dly mistake, believing she leaked 
information to her law-enforce-
ment colleagues.
A couple years later, Amelia is 
tapped to transport notorious hit- 
man Darius Kincaid (Jackson) 
to International Criminal Court, 
where he’s to be the sole witness 
testifying against murderous Bela-
rusian dictator Vladislav Dukhovi-
ch (Gary Oldman, always perfect). 
Dukhovich deploys his bottomless 
army of goons to take out their 
convoy and ultimately eliminate 
Kincaid, who promised his testi-
mony in exchange for the release 
of his wife, Sonia (Salma Hayek), 
from jail.
Outgunned and desperate, Amelia 
turns to Bryce for help, promising 
to help restore his career if he can 
get Kincaid to The Hague safely. 
Thus begins the odd-couple pai-
ring of Reynolds and Jackson and 
premise for various physical and 
verbal throw-downs, with the bad 
guys and each other.
When Bryce says he’s there to 
keep Kincaid out of harm’s way, 
Kincaid replies, “I am harm’s 
way.”
And he proves it, taking out bad-
dies even while handcuffed and 
outracing a fleet of armored cars 
while whipping a speedboat throu-
gh Amsterdam’s canals. Jackson 
soars in roles like these, and his 
performance is as bulletproof as 

Kincaid is rumored to be. The 
68-year-old is as thrilling an ac-
tion star as any decades younger. 
It wouldn’t be surprising to learn 
he does his own stunts, and in-
sisted on manning that speedboat 
himself.
Jackson’s Kincaid is also the 
story’s wise elder, giving Bryce 
romance advice as they dodge 
Dukhovich’s thugs.
Reynolds works his comic and 
superhero action chops and Hayek 
is at her fieriest as a barmaid una-
fraid to cut a guy’s carotid with a 

crimes against his own people — 
with brisk banter and thrilling fi-
ght sequences, along with a touch 
of sweetness as it becomes clear 
that both Bryce and Kincaid are 
motivated by love.
If only movies could make that 
universal.

“The Hitman’s Bodyguard,” a 
Lionsgate release, is rated R by 

the Motion Picture Association of 
America for “strong violence and 
language throughout.” Running 
time: 118 minutes. 

Samuel L. Jackson (left) and Ryan Reynolds in "The Hitman's Bodyguard"
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Salma Hayek (left) and Samuel L. Jackson in "The Hitman's Bodyguard"
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‘Hitman’s Bodyguard’ a fun, 
action-packed escape

BOOK IT
‘seeing red’ Has strong 
cHaracters, emotional narrative

A man’s heroic act in the past has ra-
mifications in the present in “Seeing 

Red,” Sandra Brown’s latest collision of 
suspense and romance.
Kerra Bailey, a television journalist, 
wants to interview Major Franklin Tra-
pper. Twenty-five years earlier, he saved 
several people, including a little girl, af-
ter a hotel bombing. He gave many inter-
views, and every time there was another 
major incident, he became the spokes-
person for heroism. A few years ago, he 
became a recluse and quit answering his 
phone. Bailey was the little girl he sa-
ved that day, and her identity has been a 
secret. She was going to reveal the truth 
during their sit-down session in front of 
cameras.
The Major’s son, John, has a strained 
relationship with his father, and it boils 
down to him not believing the official 
events of that day. His obsession for the 
truth has cost him his job with the Bu-
reau of Alcohol, Tobacco, Firearms and 
Explosives, a fiancee and the Major’s res-
pect. Now Bailey has been pushing him 
to get her access to his father, her rescuer.
The pursuit of the interview seems inno-
cuous as first, but there are some people 
who will do anything to keep quiet what 
really happened 25 years ago. John was 
a lot closer to the truth than he realizes, 
and it could cost everyone their lives.
Brown’s story mixes thrills with mystery 
and a spicy sex scene or two. She has 
a talent for making the reader think that 

too much information has been revealed 
early in the story, eliminating any possi-
bility for suspense, but the conspiracy is 
so multilayered, the reveal is a tiny part 
of the overall picture.
Strong characters and an emotional nar-
rative make this one of Brown’s best 
books in years.

Jeff Ayers, AP

“Seeing Red” (Grand Central Publishing) 
by Sandra Brown
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kesHa, free at last, sHines 
BrigHter tHan ever on ‘rainBow’

tTUNES

There’s a beautiful way that 
Kesha delivers the screeching 

high note near the end of “Praying,” 
the first single from her first album 
in five years, “Rainbow.”
It’s not technically perfect, but mu-
sically, it’s flawless. This is free-
dom.
The touching piano song — with 
lyrics like “no more monsters, I 
can breathe again” — showcases a 
newer, stronger Kesha. Though she 
has been singing for years, she is 
now truly saying something.
“Rainbow” is the 30-year-old’s 
first time creating music commer-
cially without her former collabo-
rator and mentee, Dr. Luke. Since 
2010, they have made countless 
Top 10 hits, from “TiK ToK” to 

“We R Who We R,” and also co-wrote songs together for Britney Spears and 
Miley Cyrus. Before that, Kesha sang background on tracks Dr. Luke produced 
for other artists.
The two have been at war, though, since Kesha claimed the producer drugged, 
sexually abused and psychologically tormented her. Dr. Luke is denying the alle-
gations.
Some of the new songs, like “Praying” and opener “Bastards,” could be directed 
at Dr. Luke, but the album is more about Kesha, and her growth. Producers on 
“Rainbow” include Ricky Reed, Andrew Pearson and Ryan Lewis (from the rap 
duo with Macklemore).
“Hymn,” co-written with her mother Pebe Sebert, is irresistible and anthemic; 
“Learn to Let Go” is upbeat and punchy; and “Woman,” featuring The Dap-Kings 
Horns, is empowering and bouncy. The silly Kesha, who joked about brushing 
her teeth in Jack Daniels, is still here, too, though the gimmick is gone. Overall, 
Kesha glows, and “Rainbow” is radiant.

Mesfin Fekadu, AP Music Writer

Kesha, “Rainbow” (RCA Records)
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NEWS OF THE WORLD Jake Coyle, AP Film Writer

Warren Beatty on ‘Bonnie and Clyde’ at 50
The film, starring War-

ren Beatty and Faye Du-
naway as the fatalistic 

outlaws, would become a cul-
tural sensation, one of the big-
gest box office hits up until that 
point and a 10-time Oscar no-
minee. But on its initial release 
on August 13 in the midst of the 
Summer of Love, “Bonnie and 
Clyde” was virtually gunned 
down by bad reviews and a te-
pid reception at the box office.
“Sometimes you make a movie 
where everyone gets the joke 
immediately,” said Warren Bea-
tty in an interview looking back 
on “Bonnie and Clyde.” ‘’And 
then you have a different situa-
tion with other movies.”
“Bonnie and Clyde” returned to 
theaters Sunday to mark its 50th 
anniversary and it played all 
week as part of Fathom Events’ 
TCM Big Screen Classics series. 
It remains an epochal landmark 
in American movies: the first 
bullet fired in the coming storm 
of the American New Wave — 
the “New Hollywood” of Co-
ppola, Scorsese, Altman and 
others.
It’s fitting, in a way, that 
“Bonnie and Clyde” should be 
celebrated with a re-release. 
That’s how it established itself, 
in the first place.
“Bonnie and Clyde” made a 
small dent in its 1967 release, 
but it sparked a delayed res-
ponse. This was before the days 

of wide release, and critics had 
considerable inf luence on the 
months-long rollout of films. 
Most outlets slammed the film, 
with many objecting to its ca-
valier violence. The New York 
Times called it “a cheap piece 
of bald-faced slapstick comedy 
that treats the hideous depre-
dations of that sleazy, moronic 
pair as though they were as full 
of fun and frolic as the jazz-age 
cutups in ‘Thoroughly Modern 
Millie.’”

But “Bonnie and Clyde” cau-
ght on with others, notably Pau-
line Kael. Her 9,000-word New 
Yorker review called it the most 
exciting American movie sin-
ce “The Manchurian Candidate” 
(1962). “The audience is alive to 
it,” wrote Kael.

Others f lip-f lopped. Mon-
ths after Time magazine 

labeled it “a strange and pur-
poseless mingling of fact and 
claptrap that teeters uneasily 
on the brink of burlesque,” the 
magazine put it on its Dec. 8 
cover (“The New Cinema: Vio-
lence ... Sex ... Art”), calling it 
a “watershed picture.” After 
making USD2.5 million in 1967, 
“Bonnie and Clyde” grossed 
$16.5 million in its 1968 re-re-
lease, making it one of the top 
20 highest grossing films.
“The general opinion at the time 
was that if you have that kind of 
violence, you can’t mix it with 

humor. Well, we did,” said Bea-
tty.
The film is connected with Bea-
tty for far more than his lea-
ding performance. Beatty, after 
hearing from Francois Truffaut 
about Robert Benton and David 
Newman’s script, optioned it. 
Though actors now routinely 
produce their films, it was then 
unheard of. The gangster film 
was seen as a little passe then, 
too, especially by then-Warner 
Bros. head Jack Warner.
But Beatty — an up-and-coming 
star then thanks to “Splendor in 
the Grass” — fought for it. He 
developed the film and nego-
tiated himself a remarkable 40 
percent of the profits. He brou-
ght in Robert Towne (“China-
town”) to doctor the script and 
cast, among others, a young ac-
tor he had previously shot one 
scene with: Gene Hackman.
“In the case of Bonnie and Cly-
de,’ it was important for me to 
have control,” said Beatty.
Few thought there was much 
money to be made, including 
the nearly dozen directors that 
turned down Beatty, including 
George Stevens, William Wyler 
and the man who eventually re-
lented, Arthur Penn.

Beatty, now 80, isn’t much 
inclined to diagnose the 

considerable inf luence of 
“Bonnie and Clyde.”
“I thought that it was good,” 

As to whether the notorious-
ly indecisive Beatty will make 
another movie, he quickly 
answered, “Sure.” ‘’I’ve always 
been fortunate enough to not 
rush and get away with it,” he 
said. “I’ve never made movies 
until I couldn’t avoid it any lon-
ger.”
But Beatty has grave misgivings 
about the effect digital techno-
logies have had on both the mo-
vie business and politics.
“There are so many changes 
brought about in the new tech-
nology that it makes you think 
about Guttenberg more often 
than you would like,” said Beat-
ty. “I don’t think the general pu-
blic has come to grips with the 
need to command attention in 
this new technology. The requi-
site narcissism needed to gain 
attention in the entertainment 
business is somewhat dwarfed 
by what we see happening in all 
fields.”

And it’s the current political cli-
mate that Beatty alludes to when 
asked about the best-picture flub 
at the Academy Awards in Fe-
bruary. It was, after all, the anni-
versary of “Bonnie and Clyde” 
that prompted the film academy 
to put Beatty and Dunaway on 
the stage for that moment.
“It was kind of silly,” said Beat-
ty. “I feel bad for the people who 
made the mistake. But I don’t 
think it’s an earth-shaking ma-
tter.”

Beatty said. “But I’m really of 
the opinion — and it seemed to 
me even then — when you make 
a movie, you don’t really know 
what you’ve made until years 
later. It takes time to separate 
one’s opinion from the gamble 
of the moment. It’s impossible 
to factor out all of the nonsense 
that accompanies trying to sell 
something.”
But Beatty does believe strongly 
that the patience required to let 
audiences catch up to “Bonnie 
and Clyde” holds important 
lessons for today’s opening- 
weekend-centric Hollywood.
“The way movies were released 
in those times gave the public 
the time to become interested,” 
he said. “Now that has been 
eliminated with what we call 
mass release. We’ve now rea-
ched a point in the movie busi-
ness where the marketing of a 
low-cost picture costs quite a 
bit more than the making of the 
movie. I think the chaos that has 
resulted from that is leading us 
to different approaches.”
It’s a subject that over the cou-
rse of more than an hour’s con-
versation Beatty returned to 
frequently. It was no doubt a 
factor in the disappointing re-
ception for Beatty’s last film 
and — his first time directing 
in nearly two decades — “Ru-
les Don’t Apply,” a ‘60s-set film 
much inspired by Beatty’s own 
arrival to Hollywood.
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 Arthur Penn's "Bonnie & Clyde" (1967) promotion poster (above)

Faye Dunaway and Warren Beatty at the Oscars 2017's best-picture 
flub during the Academy Awards ceremony in February (left)
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WORLD OF BACCHUS Jacky I.F. Cheong

cantonese

grand imperial court
5pm – 12midnight
T: 8802 2539
Level 2, MGM MACAU

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

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

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

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

 
sHangHai
catalpa garden
Mon - Sunday
11:00 - 15:00 / 17:30 - 23:00
Hotel Royal, 2-4
Estrada da Vitoria
T: 28552222

RESTAURANTS frencH

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

gloBal
Hard rock cafe
Level 2, Hard Rock Hotel
Opening Hours
Monday to Sunday : 11:00 - 02:00
Sunday : 10:00 - 02:00

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

mezza9 macau
Level 3, Grand Hyatt Macau
Opening Hours
Dinner: 5:30 – 11:00

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

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

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

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

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

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

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

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

afrikana
Sun to Thu: 04:00pm – 01:00am, 
Fri, Sat and Eves of Public Holidays: 
06:00pm - 03:00am
Location : AfriKana, Macau Fisherman’s 
Wharf
Telephone Number : (853) 8299 3678

Bars & puBs

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

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

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

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

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

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

japanese
sHinji By kanesaka
Level 1, Crown Towers
Lunch 12:00 - 15:00
Dinner 18:00 - 23:00
Closed on
Tuesday (Lunch and Dinner)
Wednesday (Lunch)

asian pacific
asia kitcHen
Level 2, SOHO at City of Dreams
Opening Hours
11:00 – 23:00

golden pavilion
Level 1, Casino at City of Dreams
Opening Hours
24 Hours

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

portuguese
cluBe militar
975 Avenida da Praia Grande
T: 2871 4000
12:30 – 15:00 / 19:00 – 23:00

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

tHai

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

The Patriarch of Germany
With 3,200ha under vine, Rheingau 
constitutes merely 3 percent of all 
vineyards in Germany, but reputation
-wise, it is arguably primus inter pares 
(first amongst equals) and the spiritual 
home of Riesling. Ranked sixth in size, 
Rheingau is larger than only the “Mini 
Five” of Saale-Unstrut, Ahr, Sachsen, 
Mittelrhein and Hessische Bergstraße. 
Nearly 80 percent of its vineyards are 
planted with Riesling, and the region is 
peppered with aristocratic and monastic 
estates.
Rheingau stretches from Hochheim 
on the Main to Lorch on the Rhine 
(German: Rhein), but 90 percent of its 
vineyards are situated in the western 
part, namely the 30km between Wies-
baden, the capital of the Federal State of 
Hesse (German: Hessen), to Rüdesheim, 
where the imposing Niederwalddenkmal 
commemorating the Unification of 
Germany is located. Premium south-fa-
cing vineyards here are protected by the 
Taunus mountain range, and moderated 
by the river.
Rheingau is generally warmer and con-
tains more clay than Mosel, hence the 
imaginary battle of masculinity vs fe-
mininity is set, with Rheingau, Gevrey-
Chambertin, Pommard, Pauillac, Barolo 
and Sauternes pitted against Mosel, 
Chambolle-Musigny, Volnay, Margaux, 
Barbaresco and Barsac. Rheingau has 
always been the more expensive region 
for German wine because: i) the name 

is time-honoured; ii) labour cost is not 
low, Hesse being one of the only three 
Federal States that contribute more 
to the Federal budget than it receives, 
alongside Bavaria (German: Bayern) 
and Baden-Württemberg; and iii) merely 
20 minutes away from Frankfurt by car, 
Rheingau wine is in high demand in 
surrounding affluent areas.
Rheingau was the first region in 
Germany to have its own vineyard 
classification system, back in 1994. As 
opposed to Erste Lage in other regions, 
it still retains the Erstes Gewächs title. Its 
sphere of influence goes well beyond the 
region, as Hochschule Geisenheim Uni-
versity along with Staatsweingut Weins-
berg in Württemberg are the Oxbridge of 
German wine education, with its alumni 
reaching every corner of the country and 
indeed the world.
The first written record of the Allendorf 
family dates back to 1292, when a Kraft 
von Allendorf was buried – tombstone 
still stands – in the Basilica of Kloster 
Eberbach, which is still making fine 
wine. In 1773, Philipp Anton Allendorf 
established the wine estate, which remai-
ned family-owned ever since. A VDP 
member-estate since 1999, the 75ha 
Weingut Fritz Allendorf – Georgshof is 
now co-owned and -managed by brother 
and sister Ulrich Allendorf und Christel 
Schönleber as well as their families.

To be continued…

Jacky I. F. Cheong is a legal professional and columnist. Having spent his formative years in Britain, France 
and Germany, he regularly comments on wine, fine arts, classical music and opera.

Allendorf Geisenheimer KläuserweG 
rieslinG KAbinett VdP 1973
Now an Erstes Gewächs vineyard but not as clearly classified back 
then, Geisenheimer Kläuserweg is characterised by calcareous loam, 
sand and gravel. 1973 was the fateful year in which the Günter 
Guillaume Affair broke, leading to the resignation of Willy Brandt, 
Chancellor of West Germany and Nobel Prize winner. It was a time 
when the West Germany football team reigned supreme, captained by 
Franz Beckenbauer; and when sweetish whites and rosés were in rude 
health… All this is now history, recounted by this time capsule from 
Allendorf’s Schatzkammer (treasure chamber).
Translucent copper with ochre-vermillion reflex, the haunting nose 
effuses fig, sultana, cinnamon, apple strudel and salted caramel. 
Underpinned by spirited acidity – still evident – and suave minerality, 
the evocative palate emanates loquat, dried persimmon, ume soup, 
rhubarb pie and crushed rock. Medium-sweet – it has become 
backward – and medium-bodied at 9.5 percent, the weightless entry 
evolves into a harmonious mid-palate, leading to a memorable finish.

Allendorf winKeler 
hAsensPrunG rieslinG trocKen 
VdP Grosses Gewächs 2013
One of Rheingau’s most revered and Johann 
Wolfgang von Goethe’s favourites, Winkeler 
Hasensprung possesses layers of loess clay and 
gravel soil, hence the wine’s remarkable depth. 
Bright citrine with gleaming golden reflex, the 
regal nose reveals pomelo, mirabelle, verbena and 
crushed rock. Buttressed by abundant acidity and 
steely minerality, the multi-layered palate unveils 
grapefruit, pineapple, lemon curd and rock salt. Full-
bodied at 13 percent, the rounded entry continues 
through an urbane mid-palate, leading to prolonged 
finish. A marble statue of a GG Riesling.

Allendorf Quercus 
Pinot noir trocKen 
2013
Matured in barriques made of 
European and American oak. Bright 
garnet with cardinal-ruby rim, 
the floral nose presents raspberry, 
cranberry, cinnamon, sous bois and 
violet. Braced by generous acidity, 
silky tannins and clean minerality, 
the gracious palate furnishes 
blackberry, cassis, clove, balsam and 
geranium. Medium-full bodied at 13 
percent, the berry-laden entry carries 
onto a poised mid-palate, leading 
to a balanced finish. German Pinot 
Noir on the ascendant.

Allendorf winKeler 
hAsensPrunG rieslinG 
Auslese VdP Grosse 
lAGe 2011

Saturated citrine with rich golden reflex, 
the enchanting nose oozes lemon, apricot, 
guava, honey and crushed rock. Anchored 
by buoyant acidity and crystalline 
minerality, the delightful palate radiates 
lime, nectarine, mango, sweet ginger and 
kerosene. Fully sweet and full-bodied at 9 
percent, the creamy entry persists through 
a vibrant mid-palate, leading to a moreish 
finish. An irresistible nymph of a wine.
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KITCHENWISE Sara Moulton, Celebrity Chef via AP

How to cook it

START TO FINISH: 
5 hours (1 hour active)
Servings: 6 to 8

FOR THE DOUGH:
6 ounces (about 1 1/3 cups) unbleached all-purpose 
flour
1/4 teaspoon table salt
10 tablespoons cold unsalted butter, cut into 1/2-
inch cubes
2 to 4 tablespoons ice water
For the pie:
4 medium beefsteak tomatoes (about 1 3/4 pounds)
1/2 teaspoon kosher salt plus more for sprinkling 
on the tomatoes
1 cup packed basil leaves plus extra small leaves 
for garnish
1/2 cup plus 2 tablespoons whole-milk ricotta 
cheese
2 large eggs, lightly beaten
1 cup coarsely grated mozzarella cheese (about 6 
ounces)
1 ounce freshly grated Parmigiano-Reggiano
1/4 teaspoon black pepper
Extra-virgin olive oil for brushing on the tomatoes

MAKE THE DOUGH:
In a large bowl, stir together the flour and the salt, 
add the butter and, working quickly with your 
fingertips or a pastry blender, mix the dough until 
most of mixture resembles coarse meal, with the 
rest in small (roughly pea-sized) lumps. Drizzle 2 
tablespoons of the ice water evenly over the mix-
ture and gently stir with a fork until incorporated. 
Gently squeeze a small handful: it should hold to-
gether without crumbling apart. If it doesn’t, add 
more ice water, 1/2 tablespoon at a time, stirring 
2 or 3 times after each addition until it comes to-
gether.
Turn the dough out onto a clean work surface and 
with the heel of your hand, smear the dough in a 
forward motion on the work surface to help dis-
tribute fat. Gather the smeared dough together and 
repeat the process. Form the dough into a disk. 
Chill, wrapped in plastic wrap, until firm, at least 
1 hour.
Remove the dough from the refrigerator and let it 
soften for 30 to 40 minutes at room temperature. 
On a lightly floured surface roll out the dough into 
an 11-inch round. Ease the round into a 9-inch tart 
tin with a removable fluted rim, trim the excess 
dough and prick the bottom and sides of the dough 
all over with a fork. Cover and chill for 1 hour.
Preheat the oven to 400 F. Line the shell with alu-
minum foil and fill it with pie weights, dried beans 
or rice. Bake in the lower third of the oven for 20 
minutes. Carefully remove the foil and pie weights, 
return the tart shell to the oven and bake it until it 
is golden brown, about 10 minutes. Transfer to a 
rack and let cool.

MAKE THE FILLING:
Reduce the oven temperature to 350 F. Slice the 
tomatoes 1/3-inch thick, lightly salt the slices on 
both sides and transfer them to a large colander or 
cake rack to drain for 20 minutes.
In a food processor, combine the basil, ricotta 
and eggs and process until blended. Add the salt, 
mozzarella, Parmigiano-Reggiano and pepper and 
process until combined.
Pat the tomatoes dry with paper towels. Line the 
bottom of the pastry shell with the tomato end 
pieces, and spoon on the cheese mixture, smooth-
ing it out with a spatula. Arrange the remaining 
tomato slices on top, in one layer, overlapping 
them slightly. Brush the tomatoes with olive oil 
and bake until the cheese mixture is set, about 1 
hour. Transfer to a rack to cool for 10 minutes be-
fore serving.

Nutrition information per serving: 328 calo-
ries; 200 calories from fat; 22 g fat (14 g saturated; 
1 g trans fats); 112 mg cholesterol; 395 mg sodium; 
21 g carbohydrates; 1 g fiber; 2 g sugar; 11 g pro-
tein.

There are very few 
things more deli-

cious than tomatoes in 
season. Sure you can 
buy them year-round, 
but these imports tend 
to be mealy and flavor-
less, so why bother? 
Tomato Mozzarella and 
Basil Tart is a celebra-
tion of the tomato at the 
peak of its perfection, 
namely right now.
One important step will 
guarantee this recipe’s 
success: You want to 
keep the tomatoes’ wa-
ter content from making 
the tart soggy. How to 

do it? Salt and drain 
them. This simple pro-
cess not only flushes 
out their excess liquid, 
but it also magnifies 
their tomato-iness. For 
that matter, I recom-
mend lightly salting and 
draining tomatoes even 
when you plan to eat 
them raw in a salad.
Here we’ve paired the 
tomatoes with some of 
their BFFs — mozza-
rella and basil — then 
stacked the deck by 
adding some ricotta 
and Parmigiano-Reg-
giano. The recipe calls 
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TOMATO, MOZZARELLA AND BASIL TART

for full-fat mozzarella 
and ricotta, but you can 
lighten it up by using 
low-fat versions ins-
tead.
Also, if you don’t feel 
like making pie dough 
from scratch, go ahead 
and substitute store- 
bought pie dough. (It’s 
usually sold already rol-
led out in a disposable 
pie tin.) After letting 
the store-bought dou-
gh soften a bit at room 
temperature, lift it up 
gently and fit it into 
the tart tin just as you 
would if you were using 

homemade dough.
By the way, a tart tin 
fitted with a removable 
fluted rim will make 
you look like a baking 
genius. It automatically 
gives the dough a fluted 
edge — no shaping on 
your part required — 
and it’s designed for 
easy unmolding so it’s 
a cinch to cut out slices. 
It’s really a worthwhile 
investment.
The finished tart is hard 
to beat — great right 
out of the oven or at 
room temperature — 
for lunch or dinner, at 
home or at a picnic. 
Add a salad and call it 
a meal.
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WHAT’S ON ...

tues (aug 22)
richArd lin Violin recitAl

A young Taiwanese American violinist Richard Lin, 
together with his brother, Robert Lin, will perform 
Mozart’s Violin Sonata No. 26 in B flat major, Kv. 378, 
Szymanowski’s Nocturne and Tarantella, Op. 28, Fauré’s 
Violin Sonata No. 1 in A major, Op. 13 and Sarasate’s 
Zigeunerweisen, Op. 20. Lin has won competitions 
in Poland, the United States, Singapore, Japan, and 
Taiwan. In 2013, he won the first prize in the Sendai 
International Music Competition. In 2015, he was the 
third prize laureate in 9th Joseph Joachim International 
Violin Competition Hannover. Most recently in 2016, he 
was the fifth prize laureate in 15th Henryk Wieniawski 
Violin Competition.

time: 8pm 
Venue: Macau Cultural Centre Small Auditorium 
Admission: MOP160, MOP200 
orGAnizer: Macau Strings Association 
enQuiries: (853) 2825 2963 
www.facebook.com/macaustrings

wed (aug 23)
ox wArehouse children’s ArtlAnd 2017
This year, returning to a more pure form, the Ox 
Warehouse Children’s Artland – without defining 
any theme and format – evolves naturally from the 
2016 edition, building upon Ox Warehouse’s 15-year 
experience in organizing this event and following the 
flow of the moment. In the 2017 edition, the exhibition 
focuses more on an orientation of ‘children lead, tutor 
guides’, trying to encourage the little ones to explore 
their own talent and promoting their creativity. The final 
result is this cross-media visual exhibition encompassing 
shadow puppetry, display of picture books and also 
spaces for specific activities, where visitors can see 
experimental, fanciful works accessible to viewers of any 
age, or background.

time: 12pm-7pm 
until: September 27, 2017 
Venue: Ox Warehouse and Cultural Affairs Bureau 
Admission: Free 
orGAnizer: Ox Warehouse 
enQuiries: (853) 2853 0026
www.oxwarehouse.blogspot.com 

sun (aug 20)
exhibition by fAnny lAm

This exhibition showcases the artworks of Fanny 
Lam from the past decade in which she spent her 
spare time studying painting in Guangzhou and 
Hong Kong. Lam’s favorite subject is the human 
figure, but her artworks have various themes such 
as natural scenery, wild animals and traditional 
Chinese images. Lam has often participated in 
group exhibitions in Hong Kong, Japan, Australia 
and also in many cities in China including Beijing, 
Guangzhou and Henan. In 2017, she won the gold 
medal as the best tutor in the “Wynn Cup - Macau 
Primary School Student National Education Drawing 
Competition.” 

time: 10am-7pm (Closed on Sundays and public 
holidays) 
until: August 24, 2017 
Venue: Rui Cunha Foundation Gallery, No. 749, Av. da 
Praia Grande 
Admission: Free
orGAnizer: Rui Cunha Foundation 
enQuiries: (853) 2892 3288
www.ruicunha.org

mon (aug 21)
Kiss AfricA – mAcAu + lusofoniA: recent 
worKs by euGénio noViKoff sAles

The exhibition is a showcase of 14 acrylic artworks 
filled with colors and expressions towards different 
cultures. Born in Macau in 1960, Sales is a member of 
the prestigious OFAA - Olympia Fine Arts Association, 
holding his first official solo painting exhibition in 1980. 
In 2014, he was invited to participate in the 12th National 
Fine Art Exposition China, Beijing, where he was 
honoured with an Award of Excellence. Sales’ works of 
art are represented in private collections as well as in 
museum collections in Macau, Hong Kong, Portugal and 
mainland China. 
 
time: 3pm-8pm 
until: September 3, 2017 
Venue: Albergue SCM 
Admission: Free 
enQuiries: (853) 2852 2550
www.facebook.com/AlbergueSCMMacau

today (aug 18)
debris - worKs by AlexAndre fArto AKA Vhils 

This exhibition features over 20 art pieces, including 
four new murals inspired by Macau in the public space. 
This exhibition intends to be a multi-site initiative with 
the purpose of establishing a connection between the 
body of works presented in the indoor exhibition venue 
and a series of art interventions in the territory’s public 
space, encouraging visitors to explore and reflect on the 
nature of the urban environment. Using the city and its 
components as both subject matter and prime materials 
to delve into the essence of present-day urban societies 
across the globe, Vhils dissects, deconstructs and 
rearranges the images and tropes intrinsic to urban life to 
form a reflection on how individuals are shaped by and 
help shape their surrounding environment. The exhibition 
will present forgotten urban collective memories and 
history from the artist’s perspective, revealing the specific 
moments of the globalization process, and the artist’s 
personal experience, identity and attention.  

time: 10am-7pm 
until: November 5, 2017 
Admission: Free 
Venue: Navy Yard No. 1 
orGAnizer: Cultural Affairs Bureau 
enQuiries: (853) 8399 6699 
www.icm.gov.mo

tomorrow (aug 19)
dreAm with loVe - PhotoGrAPhy exhibition 

This exhibition features three different series, namely 
the UK photography series presented by British Council 
titled “11 Million Reasons” and two local photography 
series titled “The Harmony Collection” and “The Dream 
Collection.” 11 Million Reasons aims to raise public 
awareness and show respect to those fighters who face 
and overcome their physical constraints through 20 
powerful, emotive and humorous images, inspired by 
iconic dance moments from classic films. The Harmony 
Collection captures the magic moment of the interaction 
between local community, merchants, underprivileged 
community and disabled during the community events 
through 10 joyful, blissful and touching images. The 
Dream Collection aims to bring the disabled and the 
professionals together, allowing the former to share 
and learn about the photography theory and shooting 
skills, so as to deliver the positive message of “physical 
constraints do not affect personal ability” to the general 
public. 
 
time: 10am-7pm (No admission after 6:30pm, closed on 
Mondays) 
until: August 31, 2017 
Venue: Taipa Houses Museum 
Admission: Free 
orGAnizer: Taipa Village Cultural Association 
enQuiries: (853) 2857 6116 
www.taipavillagemacau.com
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tHurs (aug 24)
rePresentinG women throuGh mAm collection 
- 19th And 20th centuries 
 
The question of the place of women in the art world 
has been inspiring museums to look back on their 
collections in order to understand the subject from two 
perspectives; the first is how are women portrayed in art 
history and the second is how female artists are present 
(or not) in the museum collections. This exhibition 
showcases 70 female portraits including artworks from 
a Chinese and Western tradition, or artworks that are 
at the confluence of both traditions. The exhibition 
is organized in four sections: ‘A Western Tradition in 
Macao – 19th Century’, ‘Views of Europeans on China 
– Late 19th Century’, ‘Calendars and Posters – Early 
20th Century’ and ‘Propaganda – Mid 20th Century’. 
The works presented are in different media such as oil 
paintings, drawings, watercolors, gouaches, posters, and 
sculptures, through a multidisciplinary approach. The 
visitors will be able to see works by artists like George 
Chinnery, Lam Qua, Thomas B. Watson, Marciano 
António Baptista and Guan Huinong, among others. 

time: 10am-7pm (Last admission at 6:30pm, closed on 
Mondays) 
until: December 10, 2017 
Venue: Macau Art Museum 
Admission: Free 
orGAnizer: Cultural Affairs Bureau 
enQuiries: (853) 8791 9814 

bAllAde – contemPorAry Art AnimAmix

The exhibition features 46 art pieces including anime, 
videos, installations, sculptures, oil paintings and large-
scale live paintings which are created by 17 artists 
and art groups from mainland China, Korea, Japan 
and Macau. The exhibition showcases a variety of art 
works, including celadon puppet animation, immersive 
aerial image, glow-in-the-dark animation and uncanny 
scenes assembled with mechanical sound installations 
and ready-made items. The art pieces reflect the artists’ 
understanding of space and time or the worldview from a 
contemporary perspective. Under the influence of anime 
aesthetics, the artists have jointly created “Ballade” with 
imagination, combining reality and the virtual world. 
Larger art pieces in innovative forms will be exhibited on 
the ground, first and second floors of the MAM, covering 
a total area of over 1,100 square meters.  

time: 10am-7pm (Last admission at 6:30pm, closed on 
Mondays) 
until: October 15, 2017 
Venue: Macao Art Museum 
Admission: Free 
orGAnizer: Cultural Affairs Bureau 
enQuiries: (853) 8791 9814 
www.mam.gov.mo
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