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Free-
range 
parenting 
gets buzz

Book: Family & other Catastrophes 
by Alexandra Borowitz

Movies: Borg Vs. McEnroe

Music: Smalls Change by Derek Smalls
Wine:  Sweet Art
F&B: SANDS going organic dishes

The concept of free-range 
parenting is to give kids the 
freedom to do things alone, 
which may make them happier 
and more resilient
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Let’s begin this review of 
“Borg Vs. McEnroe” with a 

huge spoiler alert. The final score 
of the 1980 Wimbledon men’s fi-
nal between Bjorn Borg and John 
McEnroe, which takes up the 
climactic last third of the movie, 
was 1-6, 7-5, 6-3, 6-7, 8-6. It’s 
not a secret, really. And, in the 
end, it doesn’t really matter.
This fabulous, moody film isn’t 
your typical jock flick where bi-
tter rivals compete to a crowning, 
sweaty end. There isn’t a real vic-
tor in “Borg Vs. McEnroe “ and 
the points don’t prove anything. 
It’s less a tennis movie than a me-
ditation on the personal costs of 
chasing excellence.
Borg and McEnroe, seeded 1-2 
at the start of the tournament, 
played tense, taut tennis for al-
most four hours, creating one of 
Wimbledon’s finest moments. 
The curly-haired youngster, cha-
sing his first Wimbledon crown, 
was trying to prevent Borg from 
winning his fifth straight cham-
pionship.
Shia LaBeouf plays McEnroe 
and Sverrir Gudnason plays Borg 
and they’re both fantastic, nai-
ling the tiny things like the way 
McEnroe twirled his racket or 
Borg’s hunched stance. But this 
film also requires both actors to 
reveal deep pools of inner tur-
moil and they somehow manage 
it with just a glance or a quiet mo-

ment. Borg and McEnroe rarely 
interact at all.
The Wimbledon final was fra-
med as a battle between opposi-
tes. Borg was the quiet, efficient 
Swede, while McEnroe was 
the brash, swearing Yank (“You 
cannot be serious!” he was pro-
ne to scream at umpires.) It was 
a match between the stiletto and 
the sledgehammer, the gentleman 
against the rebel, the Ice-Borg 
versus the Superbrat.
But Ronnie Sandahl’s script 
and Janus Metz’ direction take 
us behind the stereotypes to re-
veal portraits of two men who 
actually have much in common 
in their loneliness and yearning. 
They love to win so much it hur-
ts. Before matches, they seem 
to be silently awaiting their own 
executions.
Single-mindedness gnaws at their 
souls, destroying friendships and 
tormenting them. “Nobody will 
remember that I won Wimbledon 
four times in a row. Just that I 
lost the fifth time,” Borg says in 
anguish before the final. For his 
part, McEnroe lashes out at the 
puzzled press: “None of you un-
derstand it because none of you 
do it.”
In its athletic duel between an 
agent of cool and a hothead, the 
film is a lot like “Rush” but only 
with fuzzy balls instead of race 
cars. In many ways, it’s more like 

nd them, fearful of setting them 
off. To be the best in the world 
takes everything and leaves you 
slightly unhinged. Someone te-
lls McEnroe: “It’s life and death 
for you. The others don’t feel the 
same. They’re not like you.”
Once the final Wimbledon match 
has been won — we’re not going 
to say who prevailed, we’re not 
totally awful — the two men ha-
ppen to share a private moment 
in a public place that is touching 
and cathartic.
At one point, the camera during 

“I, Tonya,” in its impressionistic 
darkness. “Borg Vs. McEnroe” 
says it is “inspired by true events” 
which gives it plenty of wriggle 
room when it comes to the truth.
We learn that Borg was not 
always a controlled, cool cus-
tomer. He was a firebrand like 
McEnroe but had the petulance 
trained out of him by a coach (a 
superb Stellan Skarsgard) who 
told him to put his rage and panic 
into every stroke. We learn that 
McEnroe idolized Borg, putting 
his poster on his wall and wea-

ring a headband in emulation of 
the older man.
On the road to the 1980 finals, the 
filmmakers gives us flashbacks 
to each man’s childhood for in-
sights. (The filmmakers get extra 
credit for casting Borg’s real-life 
son as a young Borg, who we 
see spending hours methodically 
smashing balls against a garage 
door.)
It also shows how people in these 
two men’s orbit — girlfriends, 
coaches and even fellow compe-
titors — walk on eggshells arou-

this exchange steps further away 
and we can no longer hear what 
these two champions are saying 
to each other. That’s fitting so-
mehow: Only they — and anyo-
ne else who has been in their 
tennis shoes — can really un-
derstand.

“Borg Vs. McEnroe,” a Neon 
release, is rated R by the Motion 

Picture Association of America for 
“language throughout and some 

nudity.” Running time:  
107 minutes. 

Shia LaBeouf as John McEnroe (left) and Sverrir Gudnason as Bjorn Borg from the film "Borg vs McEnroe"

Plenty to love in 
film about borg 
versus mcenroe

BOOK IT
Wedding Plans fail in ‘family & 
other catastroPhes’

Emily knew her family was flawed, but 
she had no idea the dysfunction could 

reach such epic levels until she comes home 
for her wedding. In her debut novel, Alexan-
dra Borowitz paints a quirky picture of what 
it means to “honor thy father and mother” in 
“Family & other Catastrophes.”
Emily, who is neurotic, is engaged to a won-
derfully normal man who, fingers crossed, 
will not ditch her at the altar because her 
family appears to be socially impaired. Her 
sister is a boisterous feminist who all but 
boycotts the traditional view of marriage. 
Her brother is recently divorced and is on 
the prowl. And her therapist mother decides 
that since all of her children are under one 
roof, she should facilitate a few family the-
rapy sessions.
All Emily wants to do is get married to the 
man of her dreams, but it seems the universe 
is out to get her. She has to deal with a medi-
cal emergency, inappropriate feminist rants, 
strip-club hijinks, clashing families, a weird 
relative and deep-dark secrets that bubble to 
the surface, thanks to family therapy.
Emily’s goal is to keep her cool and look 
good doing it. It’s her wedding week and she 
will not go down without a fight. Bring on 
the crazy people.
Borowitz’s humor falls into the raw and 
sometimes crude category in “Families & 
other Catastrophes.” If something can go 
wrong, it does go wrong. Readers will defi-
nitely feel for Emily as she navigates each 

tTUNES
rock’s not dead, neither is 
sPinal taP’s bassist

This album answers a ques-
tion no one was asking: Is 

Derek Smalls still alive?
Smalls was once a bit player 
in the two-bit heavy metal 
band Spinal Tap, a group long 
forgotten except for being the 
subject of a 1984 mockumen-
tary that ranks among the best 
movies ever. Now the British 
bassist (played by comedian 
Harry Shearer) is attempting a 
comeback with his solo debut 
at age 77, and the result is so 
bad it’s funny. Actually, it’s hi-
larious.
The sludgy arrangements are 
thick with every cliche known 
to metal, from the opening flute 
to a recitation and brass fanfa-

re, followed by boogie beats, operatic female vocals, syrupy strings and hysterical solos. All 
that’s missing is an umlaut.
Equally predictable is the subject matter, which ranges from Satan’s hairline (“Hell Tou-
pee”) and MRIs (“MRI”) to cell phones as a pain in the rear (“Butt Call,” bringing the 
backside to the forefront as the Tap’s “Big Bottom” once did).
An impressive supporting cast includes Donald Fagen, David Crosby, Richard Thompson, 
Steve Vai, Rick Wakeman and Dweezil Zappa. Alas, Smalls’ explanation for how he recrui-
ted such a Hall of Fame lineup is too bawdy to be repeated on the internet, much less in print.
The rock ‘n’ roll lifestyle has clearly taken a toll on Smalls’ voice, and he sings like a charac-
ter on “The Simpsons.” A couple of tunes go on too long, a reminder it’s a fine line between 
stupid and clever.
But criticisms aside, there’s wit in nearly every couplet, and the album should play well with 
Smalls’ demographic — septuagenarians who wear spandex.

Steven Wine, AP
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“Family & other Catastrophes” (MIRA) by 
Alexandra Borowitz

Derek Smalls, “Smalls Change (Meditations Upon 
Ageing)” (BMG)

DRIVE IN Mark Kennedy, AP Entertainment Writer

and every setback, but for those hoping to 
see a resolution for all the catastrophes, 
don’t hold your breath. There are too many 
strings to tie up to satisfy those who desire 
closure.

Lincee Ray, AP
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NEWS OF THE WORLD Lindsay Whitehurst, AP, Salt Lake City

After Utah passed the 
country’s first law le-
galizing so-called free- 

range parenting, groups in 
states from New York to Texas 
are pushing for similar steps 
to bolster the idea that su-
pporters say is an antidote for 
anxiety-plagued parents and 
overscheduled kids.

Free-range parenting is the 
concept that giving kids the 
freedom to do things alone — 
like explore a playground or 
ride a bike to school — makes 
them healthier, happier and 
more resilient.

It surfaced nearly a decade ago, 
when Lenore Skenazy touched off 
a firestorm with a column about 
letting her then-9-year-old son 
ride the New York City subway 
alone. Since then, she’s become 
a vocal advocate for free-range 
parenting.

Critics say letting kids strike 
out on their own can expose 
them to serious dangers, from 
criminals to cars. Parents have 
been investigated by child-wel-
fare authorities in several hi-
gh-profile cases, including a 
Maryland couple who allowed 
their 10- and 6-year-old chil-
dren to walk home alone from 
a park in 2015.

But lawmakers and policy 

groups in several states say 
the protective pendulum has 
swung too far, and it’s time to 
send a message that parents 
who raise their children in a 
healthy environment can grant 
them more freedom.

Utah’s new law specifies that 
it isn’t neglectful to let well-
cared-for children travel to 
school, explore a playground or 
stay in the car alone if they’re 
mature enough to handle it.

Free-range parenting differs 
from the concept of latchkey 
kids, or those who take care 
of themselves after school, in 
that it generally emphasizes 
getting kids outside in the nei-
ghborhood as a way to develop 
independence, Boston-based 
clinical psychologist Bobbi 
Wegner said.

Fears about letting kids 
make their own way date at 

least in part to cases like Etan 
Patz, who was among the first 
missing children pictured on 
milk cartons after disappea-
ring while he walked to his 
New York City bus stop alone 
in 1979.

Meanwhile, as education has 
become more essential in the 
workforce, parents are increa-
singly eager to give their kids 

a leg up with lessons in every-
thing from coding to cello.

“We sign our kids up for all 
these activities — tutoring, di-
fferent things — to create this 
perfect resume from a very 
young age, but it’s really at a 
detriment to the kid’s mental 
health,” Wegner said.

While giving kids indepen-
dence with parent oversight 
helps, it’s hard for adults to 
escape pressure to hover, she 
said.

“Parents need permission to do 
this,” Wegner said. A self-avowed 
free-range parent, she said a po-
lice officer once knocked on her 
door and threatened to call child 
services after seeing her then-
3-and-a-half-year-old son stan-
ding at the end of the driveway 
talking to neighborhood kids. 
She’d like to see Massachusetts 
follow Utah’s lead.

In New York, Democratic 
state Assemblyman Phil Steck 
said he’s gearing up to introdu-
ce a similar proposal.

“When I was a child, you let 
your dogs and your children 
out after breakfast and [...] 
they had to be home for din-
ner,” he said. “I felt I gained a 
lot more from just playing on 
the street than my children did 
from being in organized sports 

Free-range parenting law eyed 
around US after Utah gets buzz

activities.”
It’s an idea that cuts across 

the ideological spectrum. 
Brandon Logan with the con-
servative Texas Public Policy 
Foundation is working with 
lawmakers for a bill next year.

“We expect adults to be in-
dependent, and we expect pa-
rents to raise their children to 
be independent, and you can’t 
do that whenever children are 
being micromanaged,” Logan 
said.

A conservative group is also 
pushing for a bill in Idaho, 

and an Arkansas lawmaker 
whose effort failed plans to 
bring it back again.

They’re all taking a close look 
at Utah’s law, which sailed 
through the Legislature and 
was signed by the governor 
of the majority-Mormon sta-
te known for big families and 
wide-open spaces. It doesn’t 
specify how old kids should 
be to do things alone, which 
lawmakers say will allow au-
thorities to weigh each case se-
parately.

Discretion like that is impor-
tant, said Stephen Hinshaw, 
a University of California, 
Berkeley psychology profes-
sor. Not every child is ready to 

ride their bike alongside busy 
roads, and participating in 
things like music lessons can 
teach them important skills.

“Parents have to be smart 
about what is helping foster 
self-reliance and what is put-
ting kids in a dangerous spot,” 
he said.

Amy Coulter, a stay-at-home 
Utah mom of four girls and a 
boy, said she doesn’t call her-
self a free-range parent. But 
she does avoid intervening 
with teachers on her older 
kids’ grades and encourages 
her kids use their own money 
to buy things at the grocery 
store.

“I want them to know that 
they’re capable,” she said of 
her children, who range in age 
from 5 to 14.

In her Lehi neighborhood, 
kids often roam the block “sna-
ck-hopping” at different ho-
mes.

Recent Utah transplant Kris-
ta Whipple said she’s liked the 
concept of free-range paren-
ting for years, but it was tough 
to practice it in her old Los An-
geles neighborhood when most 
kids stayed behind fences.

“I didn’t want to raise my kids 
all cooped up, but it always 
made me think twice,” said 
Whipple, a program manager 
at a St. George youth homeless 
shelter who has two boys and a 
girl who are 6, 4 and 3.

“Kids are not in constant dan-
ger, and it’s OK to let them 
outside, and it’s OK [...] to 
let them get lost,” she said. 
“They’ll find their way home.”
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WORLD OF BACCHUS David Rouault

With sugar as Public Enemy No. 1, sweet 
white wines are becoming less and less 
popular in the world. Even less popular in 
China where white wines are not considered 
as “healthy” as red wines. Still, white wine 
consumption is on the rise in China. This is 
fortunate since they usually pair better with 
local cuisine than reds. Furthermore many 
people are new to grape wines, and white wi-
nes (especially sweet white wines) are a very 
good way to start, being the easiest to drink.
There are a few ways of making quality 
sweet white wine, all using various processes 
to reduce the water content of the grape,  in-
creasing the concentration of sugar and fla-
vours. The result is a much smaller quantity 
produced, which is reflected in the price. 
The most common method of production is 
by postponing the harvest time, so the grapes 
will start shrivelling or “raisining” on the 
vine. Hence the term on the label “Late Har-
vest”, “Vendanges Tardives” or “Selection de 
Grains Nobles” (selection of noble berries). 
The harvest can be stretched up to an additio-
nal three or four months, depending on wea-
ther conditions and how much concentration 
the winemaker wishes to achieve.
During that period the grapes might be affec-
ted by Botrytis Cinerea, also called “Noble 
Rot”. This is a fungus that makes the berries 
rot on the vine, accelerating the evaporation 
of water and bringing more complexity, with 
distinctive aromas of honeysuckle and apri-
cot. This “botrytisation” is mandatory in the 

regions of Sauternes and Alsace, as well as 
in Germany for wines labelled as “Beree-
nauslese” (selected berries harvest) and “Tro-
ckenbeerenauslese” (selected dried-berries 
harvest). 
Germany is also famous for making the most 
reputable and expensive ice wine (Eiswein), 
as important a producer as Canada. The 
production of ice wine involves picking the 
frozen grapes while they are still on the vine, 
meaning harvest can be as late as January. 
Then they will be pressed and the crystals 
of frozen water removed, keeping only the 
concentrated juice. This is a risky and labour 
intensive procedure, and consequently the 
most expensive to make and buy.
Some of the best grapes to make sweet white 
wines are Sémillon, Chenin Blanc and Ries-
ling. Their natural high acidity balances the 
sweetness and thin skins make them easily 
affected by botrytis. 
In warmer areas, an old practice which is still 
mostly used in the French Alps, Northern Italy 
and Greece, is to dry the grapes after harvest. 
Traditionally the grapes were placed on a straw 
mat (vin de paille or passito), or nowadays 
more commonly hung in a room and left to dry, 
sometimes for up to three months.
To illustrate this article and since I thought 
I should try it at least once in my life, I de-
cided to break my piggy bank (still got only 
a half bottle though) and went for the most 
prestigious and famous sweet white wine of 
all.

David Rouault is a professional classical musician, part time wine consultant and full time wine lover, holding WSET 
Level 3, Certified Specialist of Wine and Introductory Sommelier diplomas. www.dionysos.com.mo

Sweet Art

cantonese

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

french

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

RESTAURANTS

brasserie
Level 3, The Parisian Macao
Monday - Sunday: 
11:00am - 11:00pm
Tel: +853 8111 9200

global
café bela vista
Grand Lapa, Macau
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

coPa steakhouse
3/F, Sands Macao Hotel
OPENING HOURS:
Cocktails: 4:30 pm - 12:00 am
Dinner: 5:30 pm - 11:00 pm
Tel: +853 8983 8222

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

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

north by square eight
11am - 1am
T: 8802 2388
Level 1, MGM MACAU

south by square eight
24hrs
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

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

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

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

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)

Château d’Yquem 1996,  
aOC SauterneS

To have a “Yquem” feels like more than just 
consuming wine as it is also history in a bottle. 
Making wine since the beginning of the XVII 
century, the estate was then acquired by the 
Lur-Saluces family in 1785, until the year 
of this vintage, 1996. Only “Château” being 
elected “Premier Cru Supérieur” in the famous 
1855 Bordeaux classification, it has sustained 
its reputation since then. An exceptional terroir 
combined with a very tight selection - if you own 
a 1972, 1974, 1992 or 2012 bottle go straight 
to fill out a police report as these vintages were 
never produced for not being up to standard. 
Yquem has a very low yield, one glass is the 
equivalent of about one vine. Furthermore the 
extended ageing time, three and a half years in 
new oak barrels, make this exceptional wine able 
to last 100 years or more.
After more than 20 years since harvest, and a 
half-bottle which ages faster, this wine developed 
a nice melted-gold-colour with a Thai-summer-
sunset-orange-like reflection. Mostly Sémillon 
with up to 20 percent of Sauvignon Blanc to 
increase acidity, the nose is of dried apricot, 
date, honey and dried longan at first; opening up 
to honeysuckle, fern, walnut shell, pot-pourri, 
Japanese pear, crème brûlée, orange peel, tea leaf 
and vanilla. Full-bodied with a solid 14 percent of 
alcohol, yet the general impression is of freshness 
and elegance with a palate of salted caramel, 
candied mandarin, lime sorbet, peach juice and 
wolf-berry, developing to white pepper, sweet 
ginger, coconut bark and heather. Long and fresh 
finish, calling immediately for another sip. 

Wine available at Banny Wines Cellar: 28788000
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FOOD & BEVERAGE Aimee Lee, MDT Contributor

SANDS GOING ORGANIC 

In support of 
the Macao 

International 
Environmental Co-
operation Forum 
& Exhibition 
(MIECF), Sands 
Dining Sensations 
launched an Organic 
Food Tasting event 
with the media at 
Conrad Macao to 
showcase a range of 
delicacies created 
with fresh and 
seasonal ingredients 
sourced from 
certified organic 
farms in mainland 
China. A ten-course 
meal was presented 
and created by five 
Sands Resorts Macao 
and Sands Macao 
signature restaurants 
– Golden Court, 
North, Lotus Palace, 
Dynasty 8 and the 
Golden Peacock 
– by their skilled 
chefs. “Healthy” and 
“Sustainable” are the 
main goals of this 
promotion at these 
restaurants until 
30th June.

This brand-
new concept is 
the beginning 
of promoting a 
healthy way of 
eating to customers 
by avoiding food 
containing chemicals 
such as pesticides, 
hormones, additives 
and antibiotics. 
“The vision is not 
only to make [this 
promotion] for 
three months [but 
it is] the beginning 

of this. And I think 
as a Chef we have 
the duty to give the 
best products to our 
customers to gain 
their trust,” said Chef 
Emmanuel Souliere, 
Executive Chef at 
Sands Cotai Central. 
Sands Resorts 
Macau aims to 
bring its customers 
healthy meals where 
quality, taste and 
organic values are 
considered. The chefs 
visited organic farms 
in China where they 
inspected produce, 
tested soil samples, 
reviewed supply 
chain processes and 
inspected hygiene 
standards. Around 
30 different organic 
vegetables will be 
sourced from the 
farms. 

Switching to organic 
food is also an 
alternative practice 
toward sustainable 
development of 
the food system. 
For instance, one 
of the new dishes 
presented by 
Golden Court uses 
“sustainable” tiger 
prawns. “Certified 
sustainable prawns 
have set catch limits 
and undersized 
live prawns are 
returned to the 
sea which avoid 
particular species 
from extinction. In 
addition, the bottom 
trawling is banned 
to reduce damage to 
the seabed. Instead 

creel fishing is used 
where baited pots 
are deployed, which 
has a lower impact 
on the seabed,” 
said Chef Alain Hui, 
Executive Chef of 
Sands Macao.

The challenge of 
using organic food 
is being constrained 
and sensitive to the 
natural growing 
conditions that can 
result in unstable 
supply to the 
restaurants. For the 
time being organic 
dishes can therefore 
only play a minor 
role on the menu. 
“[We] work very 
closely with the 
farmers so that they 
understand our 
volume [and] our 
need for them to 
prepare the ground 
[and also] to prepare 
the number of people 
to work for us to 
buy these products 
[in order] to sell 
[them],” said Chef 
Souliere. Sourcing 
from nearby organic 
farms in China is also 
one way to practice 
farm-to-table supply 
which reduces the 
carbon footprint.  

Another challenge 
of using organic 
ingredients is that 
they come at a higher 
cost compared 
to conventional 
ingredients. As Chef 
Alain mentioned 
“eating healthy costs 
more but pays off.”

(Golden Court) Ice Chilled Organic Kales 
with Wasabi Sauce

(Dynasty 8) Braised Organic Baby Choy Sum 
with Crispy Dried Shrimp and Black Garlic

(North) Sir-Fried Organic Baby 
Shanghai Bai Choy with Wild Mushroom

(North) Braised Minced Pork and Organic 
Chive Chinese with Organic Wheat Noodles

(Golden Court) Scrambled Organic Eggs and 
Cherry Tomatoes with Sustainable Tiger Prawns

(Golden Peacock) Makai Tikili Kebab Organic Yellow Corn, Organic Waxy Corn, 
Organic Sweet Corn, Organic Potato, Organic Cilantro, Organic Purple Eggplant

(Golden Peacock) Australian Organic Honey, 
Coriander, Chervil, Yogurt Sponge, Quinoa, Chocolate

(Lotus Palace) Deep-fried Organic Carrot and 
Bai Choy Wrapped in Bean Curd Skin served 
with Crepes and Condiments

(Lotus Palace) Stir-fried Minced Pigeon with 
Organic Chinese Chive and Sakura Shrimp 
Sauce served with Lettuce

(Dynasty 8) Braised Milky Bai Choy 
with Quinoa in Fish Broth

Chef Emmanuel Souliere [center] and Chef Alain Hui [second 
from right] - among other Sands China chefs - made the 

presentation of the tasting session
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WHAT’S ON ...

tuesday (aPr 17)
WOmen artiStS 1St internatiOnal Biennial Of 
maCau

The initiative combines two parts.  On the one hand, 
works by 101 active artists and with an international 
curriculum. Diverse sensibilities and approaches 
invite for the knowledge of the living art as it is 
made today by women from various geographic and 
cultural origins and belonging to several generations 
– almost 60 years separate the oldest and the 
youngest. On the other hand, around 40 works from 
the MAM, partially presenting the research work that 
the museum has developed on the contribution of 
pioneering women to Macau art history, organized 
by decade, from the 1970s to the present day, 
including large scale works of both their collection 
and invited artists. As a whole, the exhibition 
features works by 132 women artists expressing 
themselves in a wide spectrum of techniques. On 
display are works of painting, silkscreen, drawing, 
sculpture, installation and video, carried out in a 
period that extends from the 1970s until now and 
coming from 22 countries and regions.

time: 10am-7pm (last admission 6:30pm; closed on 
Mondays)
until: May 13, 2018 
Venue: Macau Museum of Art
admiSSiOn: Free
Organizer: Macau Museum of Art
enquirieS: (853) 8791 9814 
www.mam.gov.mo

Wednesday (aPr 18)
Strange matter

“Strange Matter” features more than 40 interactive 
exhibits, introducing visitors to the world of 
materials science, including the special structures 
and physical properties of everyday items: things 
they might otherwise take for granted. The 
exhibition also covers the latest developments in 
materials science, and explains how the design 
and practical application of new materials can help 
make our lives safer and more convenient. 
 
time: 10am-6pm (closed on Thursdays; open on 
public holidays)
until: October 14, 2018 
Venue: Gallery 2, Exhibition Center, Macau Science 
Center 
admiSSiOn: MOP25
Organizer: Macau Science Center 
enquirieS: (853) 2888 0822 
www.msc.org.mo

sunday (aPr 15)
CheOng hip Sang pianO reCital

Macau-born piano virtuoso Cheong Hip Sang is 
temporarily back home for a 90-minute recital, 
some months after having won the prestigious 6th 
Macau (Global) Interschool Piano Competition, held 
in October 2017. That gave him the opportunity to 
join a three-year training programme in the Austrian 
capital, Vienna – a major world centre for classical 
music – as well as a spot on a world concert tour, 
with stops in countries including Singapore, Japan, 
Germany, Italy, etc.

time: 8pm 
Venue: Small Auditorium, Macau Cultural Centre 
admiSSiOn: MOP80, MOP100
Organizer: Macau Youth Musician & Artist 
Association
enquirieS: (853) 2855 5555
www.mymaa.org.mo
tiCketing SerViCe: (853) 2855 5555
www.macauticket.com

monday (aPr 16)
pinaCOtrOCa - painting and illuStratiOn BY 
rOdrigO de matOS

The latest exhibition by Rodrigo de Matos is made 
up of paintings that “are a kind of visual wordplay,” 
says the Portuguese cartoonist. “These images 
are almost always literal interpretations of certain 
expressions, which end up in a certain degree of 
surrealism,” he says. Rodrigo de Matos has been 
living in Macau since 2009 and this is his second 
solo exhibition here. 
 
time: 2pm-7pm (closed on Sundays)
until: April 21, 2018 
Venue: G/F Macau Cultural Centre Building 
admiSSiOn: Free  
Organizer: Creative Macau - Center for Creative 
Industries 
enquirieS: (853) 2875 3282 
www.creativemacau.org.mo

today (aPr 13)
“enChanted tOuCh” – pluCked and fingered 
StringS COnCert

Chinese traditional music for plucked-strings has a 
long history and a unique timbre. Such instruments 
are among the most distinguished vehicles for 
performance of Chinese music. This 60-minute 
concert, in the lobby of Dom Pedro V Theatre, 
presents contemporary ensemble pieces including 
an unlikely arrangement of the theme song of the 
Hollywood blockbuster “Pirates of the Caribbean”, 
as well as works composed and arranged by 
musicians of the Macau Chinese Orchestra. 
 
time: 8pm 
Venue: Lobby, Dom Pedro V Theatre 
admiSSiOn: MOP40 
Organizer: Macau Chinese Orchestra
enquirieS: (853) 8399 6699 
www.icm.gov.mo/ochm
tiCketing SerViCe: (853) 2855 5555
www.macauticket.com

tomorroW (aPr 14)
the future Of ClaSSiCal muSiC

Macau Orchestra has long cherished the 
development of local young musical talent. Every 
year, the orchestra collaborates on-campus with 
University of Macau students, as well as with 
young musicians just starting their music career, 
providing all of them a platform to showcase their 
talent and enhance their skills while also promoting 
artistic exchanges. The aim is to encourage young 
musicians to chase their dreams, and pursue a 
career in classical music. This 60-minute concert 
has an eclectic programme, from Giuseppe Verdi’s 
overture to “La forza del destino”, to “Nimrod” from 
“Enigma Variations” by Edward Elgar. 
 
time: 8pm 
Venue: University Hall, University of Macau 
admiSSiOn: Free tickets distributed 60 minutes 
before the performance at the concert Venue; 
maximum of two tickets per person 
Organizer: Macau Orchestra
enquirieS: (853) 2853 0782 
www.om-macau.org
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thursday (aPr 19)
“mY ChineSe zOdiaC” – exhiBitiOn BY raquel 
gralheirO

The work of Portuguese artist Raquel Gralheiro 
has been featured in individual and collective 
exhibitions, namely in Europe and South America. 
Her paintings can be found in private collections 
in Portugal, Spain and Brazil. The exhibition at 
Albergue SCM features a total of 25 art pieces using 
acrylic paint and mixed media techniques. 
 
time: 3pm-8pm (Mondays)
            12pm-8pm (Tuesdays to Sundays) 
Until: May 13, 2018 
Venue: A2 Gallery, Albergue SCM 
admiSSiOn: Free 
Organizer: Albergue SCM 
enquirieS: (853) 2852 2550 

the exhiBitiOn “SWiSS StYle nOW”
Swiss design played a pioneering role in the field of 
graphic design as early as the 1950s and the 1960s, 
with its singular style using innovative layouts and 
fonts, vivid colors and simple geometric lines, 
gradually becoming popular around the world. 
Nowadays, Swiss graphic design has developed 
rich and colorful manifestations in the spirit of 
continuous innovation by Swiss designers.
Organized by three experienced Swiss curators, 
the exhibition “Swiss Style Now” is divided in two 
sections, “Classic” and  “Contemporary”, featuring 
250 works from different generation. It covers 
graphic designs of posters and book covers, 
among others, which systematically illustrate 
the development and evolution of Swiss graphic 
design. In addition to the originality of the design, 
the material and craftsmanship of the work fully 
demonstrate the ingenuity of the designers. The 
curators hope to present the audience a new 
spectrum of contemporary Swiss graphic design 
through the exhibition.

time: 10am-9pm
until: June 17, 2018 
Venue: Tap Seac Gallery, located at No. 95, 
Avenida do Conselheiro Ferreira de Almeida 
admiSSiOn: Free 
Organizer: Cultural Affairs Bureau
enquirieS: (853) 2836 6866
http://www.icm.gov.mo 
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