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Book: A Little Piece of Light by  
Donna Hylton with Kristine Gasbarre

Movies: Ocean’s 8

Music: Storm Boy by Xavier Rudd
Wine: The Coterie of Champions
F&B: Oven baked Jerk Spareribs
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On Instagram, the hashtag #roadtrip 
shows up 37 million times – suddenly, 
old-fashioned road trips are trendy again
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ON THE

AGAIN



X2 PÁTIO DA ILUSÃO  illusion

Steven Soderbergh’s “Ocean’s 
Eleven” remake is a hard 

movie to live up to. Its starry 
charm was backed by a breezy 
and deceptively dense script full 
of memorable characters, diz-
zyingly complex logistics and 
lively filmmaking that Soder-
bergh himself couldn’t even re-
create in the two sequels. But it 
is undeniable that even the near- 
perfect “Eleven” was missing 
something pretty major: Wo-
men. You know, besides Julia 
Roberts, that blackjack dealer 
and the one exotic dancer.
So why not, 17 years later, fix 
that egregious oversight by 
gathering up a few Oscar and 
Emmy winners and nominees, 
a Grammy-winner and a bu-
zzy comedienne to keep that 
Ocean’s franchise going and 
acknowledge the other half of 
the human population? If only 
“Ocean’s 8 “ was as a fresh and 
smart as that first one. (Hint: It’s 
not for lack of star charisma or 
talent.)
Sandra Bullock anchors the cast 
as Debbie Ocean, the never-be-
fore-mentioned sister of Geor-
ge Clooney’s Danny Ocean, 
who has taken up the family 
business to varying degrees of 
success (we meet her in a paro-
le hearing) and prefers to work 

without “hims.” ‘’Hers,” she la-
ter explains, can go unnoticed.
And indeed, Debbie uses what 
could be a handicap very much 
to her advantage in a rollicking 
shoplifting spree at Bergdorf’s. 
It helps, of course, when you 
look like Sandra Bullock and 
you happen to have left jail in 
full hair, makeup and cocktail 
dress. But it’s still quite a bit of 
fun seeing her act the part of a 
wealthy and entitled shopper 
who tries to demand a refund 
for the items she’s literally just 
pinched from their shelves. 90 
percent of her method is simply 
looking like she belongs and 
taking advantage of the privile-
ges that affords her.
Don’t expect this level of class 
or gender commentary from 
the rest of the film, however. 
“Ocean’s 8” suffers from a bit 
of tonal whiplash. Half the time 
it seems to be veering into gro-
tesque “Sex and the City” wor-
ship of brands and celebrity.
Debbie’s plan is to steal a $150 
million diamond necklace. In 
order to do so, she and her as-
sembled team of savants have to 
first infiltrate the orbit of a vapid 
celeb, Daphne Kluger (Anne 
Hathaway), and convince her to 
wear said necklace to the Met 
Gala, where they’ll steal it and 

his glimpse inside the Met Gala 
makes that famously glamorous 
event look awfully pedestrian.
It also doesn’t help that the 
stakes never seem all that real 
in “Ocean’s 8,”and when they 
do finally get an adversary, in a 
detective played by James Cor-
den, it’s more for laughs.
There was a danger to “Ocean’s 
Eleven” and a thrill in seeing 
that team succeed. Here, none 
of the women seem to have any 
fallibility at all, and you never 
find yourself doubting whe-
ther or not they can pull it off. 
Perhaps there is something sub-
versive to the idea that all De-
bbie has to do is social shame 
two security guys from entering 

divide the earnings accordingly 
(a cool USD16.5 million each).
The team includes Lou (Cate 
Blanchett), who dresses like 
a glam rocker and spends her 
time watering down well vodka 
for profit; Rose Weil (Helena 
Bonham Carter), a kooky pas-
t-her-prime fashion designer 
desperate for a comeback; a 
jeweler in a rut, Amita (Mindy 
Kaling); Nine Ball (Rihanna), a 
hacker in dreadlocks; Constan-
ce (Awkwafina), a pickpocket; 
and Tammy (Sarah Paulson), a 
suburban mom who can’t qui-
te quit her white collar crime 
ways.
While Blanchett and Bullock are 
predictably solid in their roles 

and get at least a few memorable 
moments of worthy banter, it’s 
Hathaway who really steals the 
film with a wickedly on-point 
satiric turn a spoiled star. It is 
Hathaway’s Miranda Priestly 
moment, and could have only 
been made better had she gone 
full-meta and played a character 
named “Anne Hathaway.”
The celebrity skewering is first- 
rate, but, for the most part, 
if you’ve seen Soderbergh’s 
“Ocean’s Eleven,” you’ve basi-
cally seen “Ocean’s 8” too. Di-
rector and co-writer Gary Ross 
(“The Hunger Games”) follows 
familiar story beats and attemp-
ts, unsuccessfully, to ape Soder-
bergh’s filmmaking style. And 

a women’s restroom, but we’re 
there for a something more ela-
borate too.
That’s kind of the overall pro-
blem of “Ocean’s 8.” It’s all 
predicated on the fact that wo-
men are often underestimated. 
But in making that point, it’s 
also somehow underestimated 
the audience who still should 
be entitled to a smart, fun heist, 
no matter who is pulling it off.

“Ocean’s 8,” a Warner Bros. 
release, is rated PG-13 by the 
Motion Picture Association of 
America for “language, drug 

use, and some suggestive con-
tent.” Running time:  

110 minutes. 

From foreground left: Sandra Bullock, Sarah Paulson, Rihanna, Cate Blanchett and Awkwafina in a scene from “Ocean’s 8”

By-the-numBers 
‘Ocean’s 8’ cOvers 
familiar territOry

BOOK IT
activist’s memOir a pOignant vOice 
fOr incarcerated wOmen

Donna Hylton opens her memoir, “A Little 
Piece of Light,” with an admission of guilt 

and remorse for her crimes. However, this isn’t 
where her story begins. From as early as she can 
remember, Donna’s life was marked by torment 
at the hands of her caregivers. Beginning with 
her birth in Jamaica and shifting to her move to 
New York when she was adopted, each phase of 
her existence promised relief, yet delivered di-
saster.
When the author was 19, she was sentenced to 25 
years to life for kidnapping and second-degree 
murder. It was in prison where she realized that 
her history of mental, physical and sexual abuse 
wasn’t unique. Donna grew to view the women 
around her as family and took every opportunity 
to educate herself while incarcerated. What she 
experienced prompted her to devote her life insi-
de (and eventually outside) prison to the rehabili-
tation of society’s castoffs.
Hylton endured so much suffering that swaths of 
the read take summary form. While her traumas 
are gut-wrenching, she keeps a reserved distance 
from the most lurid details and focuses more on 
her survival techniques (which largely involved 
blacking out) and destroyed self-worth. The re-
sult is a wide-angle-lens shot of how abuse im-
pacts women over the course of their lives.
While any yearlong period of her journey is 
book-worthy, Hylton condenses her experiences 
into one read. In doing so, her life stands as a 
case study illustrating how prison reform efforts 
and support for women in abusive situations can 
transform individual lives and society.

tTUNES
Xavier rudd’s ‘stOrm BOy’ 
inspired By childhOOd film

The title track of Xavier Rudd’s 
latest album was inspired by 

a pelican he saw while sitting by 
a river sipping tea. The water bird 
reminded him of Mr. Percival, a 
winged and feathered co-star of 
“Storm Boy,” a 1976 film about a 
young boy’s adventures in an isola-
ted region of Australia, including his 
friendship with an Aboriginal man 
and the learning of some of life’s 
unavoidable lessons.
Rudd’s “Storm Boy” is not a soun-
dtrack to the eponymous film but, 
except for some deeply personal and 
romantic songs, its themes seem to 
match — the environment, self-k-
nowledge and self-belief, materia-
lism, links between history and now, 

reconciliation, the joys of living and the twists of fate.
Musically, Rudd fits effortlessly into the contemporary singer-songwriter vernacular 
— some acoustic sounds, some strings, some reggae beats, plenty of soaring choruses. 
And a didgeridoo and ample earnestness. At his best, he sounds a little like Tim Finn.
Opener “Walk Away” has a prime example of the soaring chorus, while “Fly Me 
High” is about being in Peru, a vision of his future wife and a butterfly sitting on 
his feet while in the Amazon rainforest. “Best That I Can” mentions Mother Teresa 
and current affairs and “Times Like These” waxes philosophical: “I believe we can 
breathe in the magic of our Earth/And I believe we can exhale anything we feel we 
didn’t deserve.”
Rudd has the ability to integrate each of the songs into a single flow, like a river 
winding through varied landscapes. The journey on “Storm Boy” has plenty of cap-
tivating tunes and if sometimes it feels a tad long as the 13 songs stream by, Rudd’s 
personality and musicianship make for amiable travelling companions.

Pablo Gorondi, AP
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“A Little Piece of Light” (Hachette Books) by 
Donna Hylton with Kristine Gasbarre

DRIVE IN Lindsey Bahr, AP Film Writer

Since her release, Hylton has continued her fight 
for women who have no voice. Her story stands 
as a harrowing, yet powerful, picture of what’s 
possible when women escape brutality and en-
counter hope, even in the most unlikely of places.

Christina Ledbetter, AP

Xavier Rudd, “Storm Boy” (Nettwerk Records)
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TRAVELOG Beth J. Harpaz, AP Travel Editor

S urveys show they’re on 
the rise. Websites, news-
papers, magazines and 

even books are featuring road 
trips like they’re the next big 
thing — even though they’re 
actually a longstanding Ameri-
can tradition steeped in nostal-
gia and pop culture, from the 
1950s Beat Generation literary 
classic “On the Road” to the 
1983 comedy movie “National 
Lampoon’s Vacation.” On In-
stagram, the hashtag #roadtrip 
shows up 37 million times.
In some ways, the comeback of 
this 20th century-style vacation 
is surprising in an era when 

“time has become more far 
more precious than money, a 
priceless commodity not to be 
squandered lumbering along 
down endless miles of high-
way,” writes Richard Ratay 
in his upcoming book, “Don’t 
Make Me Pull Over!: An Infor-
mal History of the Family Road 
Trip.”
In other words, why spend 18 
hours driving 1,200 miles when 
you could get there in two 
hours by plane?
Well, here’s why: flying is 
expensive, and the more people 
taking the trip, the cheaper 
it is to pile everyone in a car 

Are old-fashioned road trips trendy again?
(instead of buying airfare for a 
family of four).
Flying is also unpleasant. 
Getting to the airport, allowing 
time for security, dealing with 
delays and baggage can easily 
turn a two-hour flight into a 
trip that sucks up most of your 
day and all of your soul. For 
some travelers, it’s more ap-
pealing to get up early, hit the 
road and spend all day driving. 
At least you can bring more 
than one bag without paying 
extra. And you can stop where 
you want, when you want.
So is the summer of 2018 the 
summer of the road trip? Here 
are some insights into why it 
might be, along with some re-
sources for planning your own 
road trip.

SURVEYS
MMGY Global’s 2017-18 
Portrait of American Travelers 
found road trips represented 39 
percent of vacations taken by 
American travelers in 2016, up 
from 22 percent in 2015. The 
top reason cited for taking road 
trips: the ability to make stops 
along the way.
Other reasons (besides lower 
costs and avoiding air travel) 
include the ease of taking pets 
along and the ability to make 
plans last-minute.
One surprise finding: The re-
surgence in road trips is “led by 
millennials,” said Steve Cohen, 
senior vice president, travel in-
sights, MMGY Global. “When 
we look at the total number 
of road trips, there were more 
taken by millennials than any 
other generation.” And even 
though they’re young, nostalgia 
plays a role. Millennials are 
remembering trips they took 
“when they were kids, which 

wasn’t that long ago,” Cohen 
said.
The price of gas, by the way, 
matters less than you might 
expect. A recent AAA survey 
concluded that even though 
gas costs more now than at 
any time since 2014, that’s not 
keeping people home. AAA 
also said road trips were the 
most popular option for family 
vacations in their survey.
Another report, this one from 
Ford, called “The New Amer-
ican Road Trip(pers): How 
‘Digital Nomads’ and Tech-
nology Blur Work and Play,” 
found 50 percent of those sur-
veyed said road trips are more 
appealing than other forms of 
travel like air, cruise and trains 
because you can be “more 
spontaneous” when you’re 
driving.

IN PRINT
Road trips are getting a lot of 
attention lately from print me-
dia and the publishing industry.
The New York Times ran a 
story earlier this year head-
lined “The Great American 
Road Trip: Shorter and More 
Popular Than Ever.” The cover 
story in the summer issue of 
Lonely Planet’s magazine is 
titled, “Our favorite road trips: 
Ireland, Alberta, Botswana, 
North Carolina, Texas, Austra-
lia and more.” The Wall Street 
Journal called van trips “the 
latest luxury getaway,” while a 
recent coffee-table book, “Van 
Life: Your Home on the Road,” 
by Foster Huntington, grew out 
of the author’s three-year ad-
venture traveling around North 
America in a Volkswagen van.
Skift.com, the travel industry 
website, just completed a three-
part series called “The Future 

of American Road Trips,” 
stating that road trips are “sta-
tistically on the rise due to both 
economic and cultural factors.” 
New technology like mobile 
mapping services, the ability to 
research and book lodging and 
tours as you go, and options 
for working remotely have also 
made it easier for people to hop 
in their cars and head out.

WHERE TO GO
A colossal 960-page book 
published in May called “The 
Road Trip Book: 1001 Drives 
of a Lifetime,” edited by Darryl 
Sleath, describes road trips 
all over the globe, from South 
Africa’s Chapman’s Peak Drive 
to California’s Pacific Coast 
Highway to the Pamir Highway 
from Afghanistan to Kyrg-
zystan. Many of the trips are 
accompanied by digital route 
outlines that can be explored 
with GoogleMaps.
Chevrolet worked with a data 
scientist, Randy Olson, to 
calculate the most efficient 
road trip route around the U.S., 
with one family-friendly stop 
in each of the 48 contiguous 
states. It would take 214 hours 
(around nine days) of nonstop 
driving to complete the entire 
13,000-mile route. The itin-
erary ranges from Disneyland 
in Anaheim, California, to 
national parks like the Grand 
Canyon and Yellowstone, 
to the Gateway Arch in St. 
Louis, the Rock and Roll Hall 
of Fame in Cleveland, Lake 
Champlain in Vermont and the 
Georgia Aquarium in Atlanta. 
Here’s an interactive map of 
the route: rhiever.github.io/
optimal-roadtrip-usa/chevro-
let-family-road-trip-national.
html .
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WORLD OF BACCHUS  Jacky I.F. Cheong

Since its inception in 1984, the Internatio-
nal Wine Challenge (“IWC”) has gradually 
established itself as one of the most autho-
ritative tasting competitions in the world. 
Its insistence on tasting samples blind is 
intended to root out any preconceptions or 
non-qualitative factors, thereby judging a 
sample by its quality alone. In 2007, the 
IWC added sake competitions to its port-
folio, and this category has been growing 
from strength to strength over the past 
decade, with sake entries from not only 
Japan, but also Canada, Norway and the 
United States.
The IWC Champion Sake series came to 
Macao for the first time on 1st and 2nd 
June. Hosted by Wynn Palace, the two-day 
event comprised a master class presented by 
wine and sake expert Kenichi Ohashi MW, 
two tastings featuring 15 champion sakes 
by 11 champion brewmasters, cocktail re-
ception and dinner. It was a unique opportu-
nity to discover some of the finest sakes in 
the world, presented by brewmasters in full 
ceremonial kimono.
Fifteen may look like a modest number at 
first sight, but the line-up covered a kalei-
doscopic range of regions, styles, classifica-
tions, rice varieties and rice polishing le-
vels. Compared with other fine sakes on the 
market, both on-trade and off-trade, the co-
terie of champion sakes were distinguisha-
ble by their intense flavours with a Zen-like 
focus, all the while exuding extreme purity 

and boundless vitality. Many reached 16.5% 
or above in ABV, and yet none showed any 
signs of excessive alcohol. Having said that, 
many are quite so powerful on the palate 
that pairing with food would be preferable 
to sipping on their own.
Enoki-shuzo’s various expressions of koshu 
(aged sake) were particularly impressive. 
Unlike wine, most sakes are intended for 
immediate consumption, and cellaring ra-
rely improves quality; in fact, few sakes are 
suitable for cellaring. The koshu category is 
the exception to the rule: given time in bo-
ttle, the nectar takes on a tawny-like colour. 
The taste is reminiscent of sherry, but not 
as acidic or nutty; akin to Chinese yellow 
wine, but not as sauce-like and unctuous. 
Koshu is by no means a new style, but a 
revived tradition.
All sakes showcased at the tasting, without 
exception, were of sterling and stunning 
quality. The champion brewmasters are 
not afraid to use less well-known rice 
varieties at various rice polishing ratios, 
rather than jumping on the bandwagon of 
Yamadanishiki (a.k.a. the Chardonnay of 
sake rice, due to its ubiquity) at super low 
rice polishing percentages to qualify for the 
Daiginjo / Junmai Daiginjo labels. Distinc-
tive character, mesmerising diversity and 
sheer quality best sum up the event, orga-
nised to the very highest standard by Wynn 
Palace. It was a truly memorable tasting for 
any sake lover; for those who have yet to 

be converted, it could well be a Damascene 
moment.
Below are two of the samples tasted at the 
walkabout tasting on 1st June 2018, by kind 
invitation of Wynn Palace. Contact: Ms 
Felicia Im – felicia.im@wynnpalace.com; 
Wynn Palace: www.wynnpalace.com

NANBU BIJIN TOKUBETSU JUNMAI
Nanbu Bijin was established in 1902 in 
Ninohe City, Iwate Prefecture, Tohoku 
Region. Made with 100% Ginotome at 55% 
rice polishing ratio. Translucent beige with 
shimmering silver reflex, the vigorous nose 
offers peach pit, springwater and daffodil. 
Full-bodied at 15.5% and with a spicy mou-
thfeel, the structured palate delivers radish, 
salted bamboo shoots and crushed rock, 
leading to a persistent finish. IWC Trophy 
Champion 2017.

INOUE SEIKICHI SAWAHIME 
DAIGINJO
Inoue Seikichi was established in 1868 in 
Shimotsuke City, Tochigi Prefecture, Kanto 
Region. Made with 100% Hitogokochi at 
40% rice polishing ratio. Transparent clear 
with light flax refkex, the fragrant nose pre-
sents mirabelle, rock sugar and paperwhite. 
Medium-full bodied at 17.5% and with 
a pristine mouthfeel, the animated palate 
supplies daikon, rice sponge and ginger 
blossom, leading to a lingering finish. IWC 
Trophy Champion 2010.

The Coterie of Champions

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

fw riO grill & seafOOd marKet
Tel: (853) 8799 6338
Email : riogrill_and_seafoodmarket@
fishermanswharf.com.mo
Location: Cape Town, Macau Fisherman’s 
Wharf

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)

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
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KITCHENWISE Sara Moulton, Celebrity Chef via AP
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recipe

START TO FINISH: 
20 hours, 40 minutes (30 minutes hands-on)
Servings: 8
1/2 cup coarsely chopped onion
1 cup coarsely chopped scallions (white and green part)
1 to 3 Scotch bonnet chiles, or to taste
6 cloves garlic, smashed
1/4 cup fresh lime juice, divided
1/2 cup vegetable oil
1/4 cup soy sauce (low-sodium if you prefer)
2 tablespoons fresh thyme leaves
3 tablespoons packed dark brown sugar, divided
2 teaspoons kosher salt
2 teaspoons ground allspice
1/4 teaspoon ground nutmeg

1/4 teaspoon ground cinnamon
5 to 6 pounds pork spareribs (preferably St Louis style)

HOW TO COOK IT
In a blender combine the onion, scallions, chiles, garlic, 2 1/2 
tablespoons of the lime juice, oil, soy sauce, thyme, 1 table-
spoon of the brown sugar, salt, allspice, nutmeg and cinna-
mon and puree until smooth. Set aside 1/4 cup for the glaze.
Pull off and discard the silver skin from the bone side of the 
ribs and cut them into 6- to 8-rib lengths. Coat both sides of 
the ribs with the pureed marinade and put them in a shallow 
container. Cover and chill 16 hours, turning occasionally.
Preheat the oven to 275 degrees F. Remove the ribs from the 
marinade allowing the excess to drip off. Discard the excess 
marinade. Arrange the ribs, meat side up, on two racks set 

into each of two baking pans. Put the pans on the middle 
shelves of the oven and bake, switching the pans midway 
through the cooking time, until the meat is very tender when 
stuck with a fork, 4 to 4 1/2 hours.
While the ribs are baking, in a small bowl combine the re-
served jerk paste with the remaining 1 1/2 tablespoons lime 
juice and the remaining 2 tablespoons brown sugar. Remove 
the ribs from the oven when they are tender and brush the 
tops evenly with the glaze. Return the ribs to the oven and 
bake for an additional 10 minutes.

Nutrition information per serving: 1,105 calories; 838 
calories from fat; 93 g fat (27 g saturated; 1 g trans fats); 272 
mg cholesterol; 1,047 mg sodium; 10 g carbohydrates; 1 g 
fiber; 6 g sugar; 54 g protein.

Summer is around 
the corner to en-

joy pork ribs cooked 
slow and low on the 
grill. If you cook them 
in the oven, you can 
enjoy them right now. 
They won’t boast the 
trademark smokiness 
produced by grilling, 
but otherwise they’ll 
be as tender, succu-
lent and finger-lick-
ing good as ever.
The key to making 
great baked ribs is to 
follow the same prep 

as for grilled ribs. 
Season them with a 
rub, paste or mari-
nade containing salt, 
then bake them at a 
low temperature for 
many hours or until 
they become tender. 
The salted mixture 
acts as a brine, which 
helps keep the pork 
juicy and infuses it 
with flavor. Cooking 
slow and low makes 

the meat tender.
The marinade used 
here is a jerk paste, a 
spicy Jamaican fla-
voring that Jamaicans 
typically apply to 
pork and chicken, but 
which can be found 
glorifying everything 
from beef and lamb 
to fish and seafood to 
vegetables and tofu. 
Jerk is based on three 
key ingredients: 

OVEN BAKED JERK SPARERIBS ARE TENDER AND SUCCULENT
Scotch Bonnet chiles, 
allspice (a dried ber-
ry native to Jamaica) 
and thyme.
Scotch Bonnets are 
some of the hottest 
chiles in the world. 
They’re in the same 
family as habaneros, 
so feel free to swap in 
the latter if you can’t 
find the former. The 
rub will be hotter or 
less hot depending on 

the number of chiles 
in it, your choice. And 
no matter the num-
ber of chiles, you’ll 
want to tame their 
heat with at least a 
little bit of sugar. I 
happen to love Scotch 
bonnets not only 
for their heat, but 
also for their fruiti-
ness. They’ve always 
struck me as a kind 
of cross between a 

mango and very hot 
chile.
The labor-intensive 
part of this recipe is 
gathering all the in-
gredients and making 
the marinade, but 
then it’s easygoing.
Here I’ve finished 
them with a sweet/
sour/spicy glaze. It’s 
not traditional, but I 
think it adds the per-
fect last touch.



X6

mOnday (jun 11)
18th Macau Lotus FLower FestivaL

The annual Macau Lotus Flower Festival 
celebrates this unique aquatic plant found 
throughout China. Each year, the festival 
highlights a particular lotus flower species. They 
can be appreciated at the Taipa Houses and in 
the Lou Lim Ieoc Garden. As part of the festival, 
potted lotuses can also be found in major parks, 
on many streets and in popular sightseeing spots 
around the city, as a reminder of the role the lotus 
plays in the design of the Macau SAR flag.

venue: 6am-10pm (Taipa Houses)
            6am-9pm (Lou Lim Ieoc Garden) 
untiL: June 8-17, 2018 
adMission: Free  
organizer: Civic and Municipal Affairs Bureau
www.iacm.gov.mo

tuesday (jun 12)
exhibition oF new works in MaM 
coLLection

This exhibition features eight vertical scrolls 
depicting flowers, plants and fruits, produced by 
painter Zhao Mingshan, who died in the 1960s. 
The artist is considered one of the clearest 
exponents in Macau of the Lingnan school of 
painting, and a disciple of Situ Qi, a renowned 
Lingnan school painter of flowers. Zhao Mingshan 
left few works, meaning his paintings are only 
rarely to be found in public or private collections. 
In 2015, relatives of Zhao Mingshan expressed 
willingness to donate to the Macau Museum of Art 
(MAM) the eight works now on exhibition. 
 
tiMe: 10am-7pm (last admission 6:30pm; closed 
on Mondays)
untiL: October 26, 2018 
venue: Macau Museum of Art
adMission: Free
organizer: Macau Museum of Art
enquiries: (853) 8791 9814
www.mam.gov.mo

tOday (jun 8)
“stirring ruan” – ruan concert by choo 
boon yeow

Macau Chinese Orchestra musician Choo Boon 
Yeow has perfected his ruan playing technique 
over the course of many years of practice and 
study. These have led to a unique artistic style, 
highlighting his passion for this ancient Chinese 
musical instrument. The not-to-be-missed 
60-minute show with no interval features pieces 
such as “Blossom” – Concerto for Zhongruan, 
composed by Su Wenqing, and “Ode to the 
Yueqin” – Zhongruan and Guzheng Ensemble, 
penned by Zhou Yuguo. 
 
tiMe: 8pm 
Venue: St Dominic’s Church 
adMission: Admission with free ticket, to be 
distributed at the venue 60 minutes before the 
concert
organizer: Macau Chinese Orchestra
enquiries: (853) 8399 6699 
www.icm.gov.mo/ochm

originaL dance work “tiMe”
Imprint Macau Dance Association focuses on the 
concept of time for this dance theatre production, 
challenging audiences to reflect on the links 
between time and the soul. The group was 
founded in 2015 and is led by art director Ying 
E Ding. The performance, sponsored by Macau 
Foundation, lasts for 60 minutes with no interval, 
and is best suited to those aged six or above. 
 
tiMe: 8pm  
venue: Small Auditorium, Macau Cultural Centre 
adMission: MOP200
organizer: Imprint Macau Dance Association
ticketing enquiries: (853) 2855 5555
www.macauticket.com

tOmOrrOw (jun 9)
shine – siLvianna choi Piano recitaL

At the age of 13, Silvianna Choi is an up and 
coming talent from Macau. Since she began 
studying piano when aged three, Silvianna Choi 
has gone on to join a number of competitions 
and garner several prizes. This performance 
lasts approximately two hours, with a 15-minute 
intermission. 
 
tiMe: 8pm 
venue: Macau Cultural Centre 
adMission: MOP120
organize: Associação de Música Cultura de 
Jovem de Macau
ticketing enquiries: (853) 2855 5555 
www.macauticket.com

sunday (jun 10)
Ludovico einaudi in concert  
 
Music lovers are in for a treat as Ludovico Einaudi 
visits Macau to present a fine anthology of his 
work. The Italian composer and pianist is one 
of the best-known exponents of contemporary 
music, praised for the fluidity of his compositions. 
Einaudi’s work has been featured in the musical 
scores of several high-grossing movies, including 
Darren Aronofsky’s “Black Swan”, French box 
office hit “The Intouchables” and Clint Eastwood’s 
“J. Edgar”. The concert lasts two hours with no 
intermission, and is best for those aged six or 
above. 
 
tiMe: 8pm 
venue: Macau Cultural Centre 
adMission: MOP100, MOP150, MOP200, 
MOP250
enquiries: (853) 2870 0699 
www.ccm.gov.mo
ticketing enquiries: (853) 2855 5555 
www.macauticket.com

PÁTIO DO SOL  sun

WHAT’S ON ...
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wednesday (jun 13)
scuLPture – a Journey, exhibition by 
antónio Leça

Born in 1948, Portuguese sculptor António Leça 
studied fine arts in Portugal’s capital Lisbon and 
in Venice, Italy. This is his first solo exhibition. It 
features a total of 56 artworks in wood, divided 
into three series – “D’Après Brancusi”, “Trees” 
and “Tótemes” – and created over the past five 
years. 
 
tiMe: 3pm-8pm (Mondays)
            12pm-8pm (Tuesdays to Sundays)
untiL: October 21, 2018 
venue: A2 Gallery, Albergue SCM 
adMission: Free  
organizer: Albergue SCM
enquiries: (853) 2852 2550 

thursday (jun 14)
shade oF butterFLy and red Pear bLossoM

The best in Cantonese opera returns to the Macau 
Cultural Centre with “Shade of Butterfly and Red 
Pear Blossom”, a masterpiece with a libretto by 
legendary playwright Tong Dik Sang. The work is 
directed by Pak Suet Sin, the original lead actress 
when the opera premiered in Hong Kong, in 1957. 
It takes the audience through a fantastic love 
story between Zhao Ruzhou, a talented scholar, 
and Xie Suqiu, a well-known courtesan. The main 
roles are played by popular actresses Connie 
Chan Po Chu (in the male lead) and Mui Suet Si 
(in the female lead). Each performance lasts four 
hours, including one intermission of 20 minutes. 
The play is performed in Cantonese with Chinese 
subtitles. 
 
tiMe: 7pm
date: June 14-19, 2018 
venue: Macau Cultural Centre 
adMission: MOP100, MOP380, MOP580, 
MOP800
organizer: Cultural Affairs Bureau and Macau 
Government Tourism Office 
enquiries: (853) 2870 0699 
www.ccm.gov.mo
ticketing enquiries: (853) 2855 5555 
www.macauticket.com
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