
31.08.2018 fri
ap

 p
h

ot
o

Macau Daily Times | Edition 3122 | 31 Aug 2018

It’s 
all in

the books
At a time when millions can hardly turn away from 
the news, fiction and nonfiction authors have similar 
reasons for why books matter more than ever - it’s 

about perspective

Book: Vox by Christina Dalcher
Movies: Mile 22

Music: Weed Garden by Iron & Wine
Wine: The Standard-Bearers 
of Württemberg IX
KitchenWise: A mushroom burger 
glorified by chilies and cheese 
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Mark Wahlberg’s “Mile 
22” character James 

Silva has a tick where he 
snaps a yellow rubber brace-
let against his wrist. He does 
this many, many times throu-
ghout this all-out assault 
of a movie, which seems to 
have been shot and edited 
with the singular purpose of 
leaving the audience confu-
sed and disoriented at every 
turn. This restless camera 
can’t even hold still during 
a simple scene of dialogue, 
changing focus every two 
seconds — eyes, off-center 
face, hands, blood pressure 
monitor, and on and on.
That snapping sound is ac-
tually one of the more orien-
ting things. Ah yes, you 
think, it’s Silva calming his 
mind, which is apparently 
quicker than most people’s 
resulting in both extreme 
intelligence and extreme 
anger, or so we’re told in a 
similarly frenetic opening 
credits sequence with a lot of 
voiceovers. His mother gave 
him the bracelet so that he 
could snap it as a reminder 
to pause.  While that’s nice 
for Silva, it’s also incredibly 
annoying for the audience.
On a broad scale, this mo-

Can you imagine a 
time when women 

aren’t allowed to speak 
more than 100 words per 
day? What if excessive 
communication results 
in increasingly painful 
shocks, training females 
to remain silent? Can the 
world continue to run if 
the power of speech is 
taken away from half the 
population?
Christina Dalcher brings 
this scenario to life in 
her debut novel “Vox.” 
Fueled by the disorder 
and turbulence of Ame-
rica’s current political 
climate, Dalcher creates 
a world in the not-so-
distant future, that intro-
duces a new president, 
a charismatic reverend, 
and a Pure Woman mo-
vement built to remind females that they are 
to be seen and not heard.
Dr. Jean McClellan spent most of her career 
developing a cure for aphasia. Her life shif-
ted seemingly overnight when she was re-
moved from her lab and escorted out of the 
building, never to return again. All females 
across the nation were eliminated from the 
workforce. Each woman and female child 
was fit with a counter on her wrist, tallying 

each word uttered. Just 
one expression over the 
100-mark and an electric 
shock jolts through your 
entire nervous system.
Jean is certainly not a 
Pure Woman. She doesn’t 
enjoy baking or garde-
ning, but she knows how 
to play the game. Unfor-
tunately, her young dau-
ghter is growing up in a 
world where her voice is 
forbidden. Controlling a 
babbling toddler was bad 
enough, but having to 
persuade her now 6-year
-old to save her words in 
case of an emergency is 
excruciating. Especially 
since her oldest son is 
completely brainwashed 
by the reverend and his 
ridiculous stance.
Opportunity presents 

itself when the president’s brother suffers 
brain damage from a skiing accident. The 
government knows there’s only one doctor 
who can help. Jean is ushered into a state-of-
the-art lab and put to work. Now that she’s 
in the hub of the Pure Woman movement, 
without her word counter, she knows she can 
no longer stay silent. In fact, she will do any-
thing to be heard.

Lincee Ray, AP

vie is about counterterrorism 
efforts and trying to predict 
the unpredictable. There’s 
a nuclear substance at large 
which, if released into the 
atmosphere, would be like 
“Hiroshima and Nagasaki 
combined” and all you need 
is “a kid with an envelope” 
on a street corner to release 
it. A man, Li Noor (the in-
credible marital arts stunt-
man Iko Uwais) comes to 
a U.S. Embassy saying he 
has the locations of the mis-
sing substance but will only 
give them up in exchange 
for asylum. So Silva and his 
paramilitary CIA unit, inclu-
ding Lauren Cohan, Ronda 
Rousey and Carlo Alban, all 
quit their jobs and become 
“ghosts” to take on the ex-
tremely dangerous operation 
of transporting Li 22 miles 
to a plane that will get him 
to the U.S. Overwatch is a 
“higher form of patriotism,” 
John Malkovich’s director-
type opines to no one in par-
ticular.
“Mile 22” is one of the more 
disappointing collaborations 
between Wahlberg and di-
rector Peter Berg, who also 
made “Lone Survivor” (a 
similar assault), the self-a-

of the biggest groans I’ve 
ever heard from an audien-
ce).
The script has a few surpri-
ses in store, but it’s all too 
little too late even at a brisk 
90 minutes. For a movie so 
excited to tell a story about 
the CIA’s “most highly-pri-
zed and least understood 
unit,” it sure doesn’t do 

ggrandizing “Patriots Day,” 
and the quite thrilling and 
underappreciated “Deepwa-
ter Horizon.” ‘’Mile 22” is 
the first that wasn’t ripped 
from the headlines. It’s a 
clear attempt at a franchise, 
and while this shadowy unit 
of operatives seems as fair 
game as any, Silva is a horri-
fyingly bad character, poorly 
developed and with no re-
deemable qualities who only 
ever seems to be shouting in-
sults at all of his co-workers. 
They never seem all that fa-
zed by it though. Is Silva just 
a maniac they tolerate? Did 
they all realize he’s all bark 
and no bite? Doesn’t that un-
dermine his character from 
the get-go?
This is all too bad, because 
there are genuinely inte-
resting elements about this 
film, like how at least 50 
percent of the humans here, 
from intelligence officers, 
to code breakers, to ambas-
sadors, are women. Not that 
that should be notable, but it 
is. Also Uwais has one truly 
stunning action sequence in-
volving a gurney that is not 
to be missed. But the rest 
of the action is so obscured 
you’re not even sure who or 

what you’re watching most 
of the time. The only time it 
slows down is to show some 
of the most gruesome ways 
to kill someone that have 
been committed to screen 
this year (like how about 
dragging someone’s neck 
across the jagged edges of 
a shattered car window over 
and over? That one got one 

much to ensure you leave 
any more informed than you 
were when you sat down.

“Mile 22,” an STX Enter-
tainment release, is rated 

R by the Motion Picture 
Association of American for 

“strong violence and language 
throughout.” Running time: 

90 minutes. 

Wahlberg and Berg’s ‘Mile 22’ 
is a dizzying assault
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DRIVE IN Lindsey Bahr, AP Film Writer

BOOK IT

‘Vox’ explores world where 
women can’t talk freely

tTUNES

Iron & Wine retains intimacy 
on 6-song ‘Weed Garden’

For fans of Iron & Wine, 
it’s Christmas in Au-

gust. “Weed Garden” is a 
six-track EP including son-
gs written by Sam Beam 
mostly while working 
toward his last full album, 
“Beast Epic,” and they sou-
nd very much like it.
“Beast Epic,” released a 
year ago, marked not just 
Beam’s return to Sub Pop, 
but also to a more unclutte-
red style. While still backed 
by a full band, both the EP 
and its predecessor benefit 
from a regained intimacy 
which boosts the directness 
of Beam’s vocals and his 
bandmates’ harmonies.
On opener “What Hurts 
Worse,” there are attempts 
to reconcile the idealistic as-
pects of a relationship with 
what’s actually achievable 
before it all crumbles, while 
“Last of Your Rock ‘n’ Roll 
Heroes” has a vibe like Tim 
Hardin fronting Stephen 
Stills’ Manassas and a dishe-
veled, rickety protagonist 
who’s searching and strug-
gling but also learning a life 
lesson every day.
Beam’s surprise gift is the 

exquisite “Waves of Galves-
ton,” a fan favorite getting 
its first official release. Its 
very 70’s-sounding refrain 
caresses the eardrums and 
Nick Drake may have soun-
ded like this if singing about 
Texas.
There are plenty of refe-
rences to nature — the sea, 
butterflies, serpents, rain, 
clouds, flowers, winds and 
waves — but it’s all related 
to the human experience and 

the final three songs sus-
tain the theme. Especially 
affecting are the gorgeous 
“Autumn Town Leaves” and 
the increasingly intense and 
desperate closer “Talking to 
Fog.”
“Weed Garden” is both a 
wonderful bonus in rela-
tion to “Beast Epic” and an 
enchanting collection that 
deserves to be valued for its 
own plentiful merits.

Pablo Gorondi, AP
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Iron & Wine, “Weed Garden” (Sub Pop)

Mark Wahlberg in a scene from “Mile 22”

“Vox” (Berkley) by Christina Dalcher
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oI think that people need sto-
ries to help us understand 
our place in the world and 

remember that we’re part of 
something bigger,” says Barbara 
Kingsolver, whose novel “Un-
sheltered” is one of the leading 
literary releases this fall.
“Stories from the past, histo-
ry, give you a sense of empow-
erment and make you feel like 
you can make a difference,” 
says Doris K. Goodwin, the Pu-
litzer Prize-winning historian 
whose “Leadership: In Turbu-
lent Times” reflects on Abraham 
Lincoln, Lyndon B. Johnson and 
other presidents. “History isn’t 
just about what people did be-
fore, but what we can take from 
that and use today.”
Many fall releases will come 
within weeks, even days, of the 
most suspenseful midterm elec-
tions in memory. They will com-
pete for attention not just with 
campaign news, but with nonfic-
tion releases that may affect the 
results, such as Bob Woodward’s 
“Fear: Trump in the White 
House” and Michael Lewis’ in-
vestigation of the Commerce 
Department under Trump, “The 
Fifth Risk.” Other timely works 
include “Contempt,” a memoir 
by former special prosecutor 
Kenneth Starr expected to come 
out during scheduled hearings 
for one of his former underlings, 
Brett Kavanaugh, President 
Trump’s nominee to replace An-
thony Kennedy on the Supreme 
Court. Memoirs also are coming 
from former first lady Michelle 
Obama, whose “Becoming” is 
one of the year’s most anticipat-
ed nonfiction books, and former 
Secretary of State John Kerry.

Goodwin’s book won’t be the 
only work of history likely 

to inspire discussions about the 
present. Andrew Roberts’ “Chur-
chill: Walking With Destiny” 
and David W. Blight’s “Frederick 
Douglass: Prophet of Freedom” 
tell of historical figures who re-
main influential. Jill Lepore’s 
900-page U.S. history “These 
Truths”v has a running theme 
of the role of facts and reason 
in a democracy. Lepore began 
writing her book years ago, well 
before terms such as “alternative 
facts” and “fake news,” which 
dates back to the 1930s, became 
part of contemporary political 
debate.
“That’s what the study of histo-
ry remedies: The past remains,” 
Lepore wrote in a recent email 
to The Associated Press. “What’s 
a book that chronicles the past 
good for? It requires stopping, 
squinting, casting your mind 
back — thinking, and wonder-
ing. History teaches, it comforts, 
it stirs.”
Besides “Unsheltered,” literary 
fiction includes Haruki Muraka-
mi’s “Killing Commendatore,” 
Eugenia Kim’s “The Kinship 
of Secrets,” Gary Shteyngart’s 
“Lake Success” and, for those 
who really want to get away from 
the headlines, the 2,000-page 
“Anniversaries: From a Year in 
the Life of Gesine Cresspahl,” a 

novel by the late German author 
Uwe Johnson.
New releases also are coming 
from John Grisham, Mitch Al-
bom, Sara Paretsky and Michael 
Connelly. James Bond lives on 
in Anthony Horowitz’s “Forever 
and a Day,” while Prince Lestat 
returns in Anne Rice’s “Blood 
Communion.” J.K. Rowling con-
tinues her detective writing with 
the Robert Galbraith novel “Le-
thal White.” Alice Walker, Nata-
sha Trethewey and Marilyn Chin 
have poetry books out this fall, 
and a posthumous collection 
is expected from Ursula K. Le 
Guin. Essay collections are com-
ing from a handful of writers 
better known for fiction — Jon-
athan Franzen, Colm Toibin and 
Ben Fountain — and from a non-
fiction master, John McPhee, 
whose “The Patch” is scheduled 
for November.
“I find that some of the same 
principles apply to fiction and 
nonfiction,” says McPhee, a 
longtime New Yorker correspon-

dent and Princeton University 
professor. “The basic stuff about 
structure and all the rest of it is 
common to all writing: You bet-
ter have some plan.”
Athletes and celebrities have 
their own stories to share. Joe 
Namath looks back in “All the 
Way: Football, Fame, and Re-
demption,” while “Pitino: My 
Story” is a memoir by basketball 
coach Rick Pitino. Tina Turner, 
whose best-selling memoir “I, 
Tina,” came out in the 1980s, 
follows with “My Life Story.” The 
Who’s Roger Daltrey has written 
“Thanks a Lot Mr. Kibblewhite: 
My Story,” while the man who 
replaced Keith Moon on drums, 
Kenney Jones, will publish “Let 
the Good Times Roll: My Life 
in Small Faces, Faces, and The 
Who.” Oscar winner Sally Field 
has written “In Pieces” and Eric 
Idle’s memoir urges Monty Py-
thon fans, once again, to “Always 
Look at the Bright Side of Life.”
“I’m an optimist, a fearful op-
timist. We have everything to 

worry about,” Idle said during a 
recent telephone interview. “We 
must always look at the bright 
side, right? Even though we have 
no chance.”

Books for young people will 
include Kate DiCamillo’s 

“Louisiana’s Way Home” and 
Ransom Riggs’ “A Map of Days,” 
her fourth Miss Peregrine novel. 
Other new releases are tied to 
current events. “A Map of Days” 
is a picture book by Susan Wood 
and Sarah Green. The anthology 
“We Rise, We Resist, We Raise 
Our Voices” includes contribu-
tions from Jason Reynolds and 
Kwame Alexander among oth-
ers. Carol Anderson and Tonya 
Bolden have collaborated on 
“We Are Not Yet Equal: Under-
standing Our Racial Divide,” 
and Dave Eggers has teamed 
with illustrator Shawn Harris on 
“What Can a Citizen Do?”
Jacqueline Woodson, a Nation-
al Book Award winner and cur-
rently the U.S. young literature 

ambassador, wrote an open let-
ter to her children for “We Rise, 
We Resist” and has two of her 
own books due. Her picture sto-
ry “The Day You Begin” offers 
encouragement to young people 
starting out at a new school, in-
cluding “When you walk into a 
room and no one there is quite 
like you.” In “Harbor Me,” a 
middle grade book, six kids find 
strength in telling each other 
about deportation, racial profil-
ing and other concerns in their 
lives.
“I think part of the storyteller’s 
job has always been to take in 
the narrative of the moment and 
time, and add some elements of 
hope to it,” Woodson says. “Be-
cause if we straight up read the 
news, we can be some really sad 
people. It’s about finding the 
light in whatever moment that 
feels kind of shadowed and find-
ing a historical context. People 
have always survived, and our 
ancestors have survived worse 
than this moment.

Fall book releases include 
topical works for all ages
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WORLD OF BACCHUS  Jacky I.F. Cheong

(Continued from “The Standard-Bearers of Württem-
berg VIII” on 29 June 2018)

This Württemberg series has come a long way since 
the publication of the first article on the estate of 
Herzog von Württemberg, the erstwhile owner of 
all chattels and things in the entire region. Equally 
representative of Württemberg and its fine wine is the 
formidable Weingut Drautz-Able, whose proprietor 
Markus Drautz-Able serves as the incumbent Presi-
dent of VDP Württemberg.
Situated in Heilbronn, Württemberg’s 3rd and Baden
-Württemberg’s 7th largest city, Weingut Drautz-Able 
can trace its history back to 1496, sometime between 
Johannes Gutenberg’s printing press and Martin Lu-
ther’s Ninety-five Theses. During the reign of Holy 
Emperor Maximilian I, the vintner family was granted 
the right to use the coat-of-arms with the pigeon being 
prominently featured. Numerous generations since, 
this motif still adorns every bottle of the estate’s fine 
produce.
1496 may predate the establishment of many states on 
the world map, but in a region as historic as Württem-
berg, Weingut Drautz-Able stands out not by longevity 
but by ingenuity. Inspired by the minerally driven 
style of Alto Adige’s aromatic varieties, the visionary 
in Markus Drautz-Able’s late father Richard Drautz- 
Able planted the first shoots of Sauvignon Blanc in 
Württemberg back in the 1980s. He also co-founded 
Studiengruppe Neues Eichenfaß, the precursor of 
the Württemberg-wide H.A.D.E.S., which led to the 
establishment of the nationwide Deutsches Barrique-
Forum.
A graduate of the Hochschule Geisenheim University, 

Markus Drautz-Able has inherited his father’s legacy 
of pioneering Germanic Sauvignon Blanc. Unreser-
vedly quality-driven, the 15ha Weingut Drautz-Able 
is a microcosm of Württemberg, possessing a diverse 
portfolio comprising 16 grape varieties, none of which 
constitutes even 20% of total plantation, grown on a 
variety of terroirs ranging from gipskeuper, loam, marl 
to sandstone. Vineyard is where the journey of H.A.
D.E.S. wines begins, as the grapes must be hale and 
hearty enough to deserve and withstand premium oak.
That Württemberg produces only easy-drinking 
Trollinger is a misconception as outdated as the other 
one that Germany offers nothing else other than 
sweetish Riesling. Württemberg’s vinous landscape 
has changed beyond all recognition since the days of 
the Trollinger-Republik in the last century. It is, in a 
nutshell, an underrated yet outperforming wine region 
that combines heritage with innovation, the two cen-
tral elements of the Württembergian psyche. Württem-
berg’s wine is akin to Maultaschen (dumplings) and 
Spätzle (noodles) – adored by those in the know, yet 
unnoticed by the multitude. Quality without frills and 
gimmicks, it appears, is a Swabian virtue.
The following wines were tasted in the presence of 
Markus Drautz and Stéphanie de Longueville-Drautz, 
the couple at the helm of Weingut Drautz-Able (W: 
www.drautz-able.de; E: info@drautz-able.de) during 
a press trip organised by Mrs Diana Maisenhölder 
(diana.maisenhoelder@vdp-wuerttemberg.de) and 
Mr Dietmar Maisenhölder (dietmar.maisenhoelder@
vdp-wuerttemberg.de) of VDP Württemberg (www.
vdp-wuerttemberg.de).

To be continued one day…

The Standard-Bearers of Württemberg IX

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

Drautz-Able 
Sauvignon Blanc 

H.A.D.E.S. 1989
Luminous amber with copper-tawny 
reflex, the evocative nose effuses 
loquat, dried fig, macadamia and pear 
pie. With unrelenting acidity and 
polished minerality, the haunting palate 
emanates persimmon, dried kiwifruit, 
pine nuts and rhubarb pie. Medium-
full bodied at merely 12%, the silky 
entry evolves into a melodious mid-
palate, leading to an ineffaceable 
finish. 1989 was the inaugural vintage 
of Sauvignon Blanc in Württemberg, 
and the following year – 1990 – saw 
the first Württembergian Sauvignon 
Blanc in a reunified Germany. With 
hindsight, both Württemberg as a wine 
region and Germany as a nation were 
venturing into a brave new world, 
embodied by this time capsule.

Drautz-Able 
Sauvignon Blanc 

H.A.D.E.S. 2007
Rich citrine with saturated golden 
reflex, the vigorous nose presents 
pomelo peel, passion fruit, 
blackcurrant leaf and crushed rock. 
With dynamic acidity and crystal-
clear minerality, the assertive palate 
furnishes rambutan, bell peppers, 
elderflower and rock salt. Thoroughly 
dry and full-bodied at 13%, the 
high-spirited entry persists through 
a sumptuous mid-palate, leading to 
a lingering finish. A benchmark of 
German Sauvignon Blanc.

Drautz-Able 
Sauvignon Blanc 

H.A.D.E.S. 2011
Incandescent citrine with radiant 
golden reflex, the majestic nose 
exudes gooseberry, jackfruit, tomato 
vine and flint. With pulsating acidity 
and steely minerality, the spectacular 
palate oozes grapefruit, guava, nettles 
and crushed shells. Bone-dry and full-
bodied at 13%, the imposing entry 
continues through a structured mid-
palate, leading to a glorious finish. An 
absolute tour de force.
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KITCHENWISE Sara Moulton, Celebrity Chef via AP

A mushroom burger glorified by chilies and cheese

Some of the greatest 
chilies you’ll ever 

eat hail from New 
Mexico’s Hatch Valley, 
which is why — nat-
urally enough — tiny 
Hatch, New Mexico, is 
known as “The Chili 
Capital of the World.” 
This being the season 
for Hatch chilies, I 
thought it might be 
fun to showcase them 
at one of your very 
own backyard parties, 
perhaps over Labor 
Day weekend.

There’s something 
about the soil and 
growing conditions 
in that region of 
New Mexico that 
creates the unique-
ly delicious flavor 
of the Hatch chili, 
just as the “terroir” 
of the world’s great 
wine-growing regions 
produces the best 
grapes. Hatch chilies 
are long and green, 
boasting a thick skin 
and thick flesh. Their 
heat ranges from mild 

to flaming hot. Lo-
cal folks tend to buy 
these local favorites 
already roasted and 
in 25-pound bags, 
and then to store the 
chilies in their freezer 
for use throughout 
the year. The rest of 
us can snatch them 
up in supermarkets 
from coast to coast 
or online in smaller 
amounts, already 
charred and peeled.
If you’re open to char-
ring and peeling the 

pepper yourself, just 
apply the same meth-
ods you’d use with 
any other chili: hold 
it with tongs over an 
open gas flame, or 
char the skin on a hot 
grill or cast-iron skil-
let, or place the chili 
under a broiler until 
it’s blackened on all 
sides, then transfer it 
to a bowl and cover it 
with plastic wrap for 
20 minutes. After the 
chili’s had a chance to 
steam, the tough skin 

peels off easily.
Roasted Hatch chilies 
are one of the signa-
ture ingredients of the 
well-loved Green Chile 
Cheeseburger. Here 
I’ve swapped out the 
beef in favor of Por-
tobello mushrooms. 
You’ll be looking for 
specimens with large 
caps because they 
shrink down when 
they’re cooked. And 
be sure to scrape out 
the gills before cook-
ing the mushrooms 

(grapefruit spoons do 
a terrific job) because 
they become slimy 
when cooked and pro-
ceed to dye whatever 
they touch an unap-
pealing black.
Even without the 
beef, this burger is 
deluxe. It’s glorified 
not only by the chilies 
and cheese, but also 
by the smoky may-
onnaise spread, and 
— the finishing touch! 
— the crushed tortilla 
chips. It’s a splendid 
way to celebrate the 
end of the summer 
season.

recipe

Start to finish:
Servings: 4
Start to finish: 1 hour
2 tablespoons plus 2 teaspoons fresh lime juice, 
divided
3 tablespoons vegetable oil
2 teaspoons minced garlic, divided
1 1/2 teaspoons ground cumin
Kosher salt and freshly ground black pepper
4 large portobello mushrooms, stems and gills 
removed
1/2 cup mayonnaise
3/4 teaspoon smoked paprika
4 chopped, peeled, roasted Hatch chilies (about 1 
cup) or 1 cup canned green chilies
4 thin slices sharp cheddar (about 3 ounces total)
1 cup crushed tortilla chips
4 hamburger buns
2 tablespoons melted butter for brushing on the 
buns
Preheat the grill to medium.

How to cook it
In a small bowl, whisk together 2 tablespoons of 
the lime juice, the vegetable oil, 1 teaspoon of the 
garlic, the cumin, and salt and pepper to taste. 
Brush all of the marinade on the mushrooms, 
making sure to coat the insides (where the gills 
were) really well. Set the mushrooms aside for 20 
minutes.
Meanwhile, in another small bowl, combine the 
mayonnaise with the remaining 2 teaspoons lime 
juice, the remaining teaspoon garlic and the pa-
prika. In another bowl toss the chilies with salt 
and pepper to taste.
Brush the cut sides of the buns with the butter 
and toast them on the grill. Set aside while you 
grill the mushrooms.
Place the mushrooms on the grill, gill sides down, 
cover and grill them 6 to 8 minutes. Turn them 
over and grill on the on the other side, covered, 
until tender when pierced with a knife, another 
6 to 8 minutes. Spoon one-fourth of the chilies 
on top of each mushroom. Top with one fourth 
of the crushed tortillas and a slice of the cheese. 
Cover and cook, until the cheese is melted, 1 to 2 
minutes.
Spread the cut sides of the rolls with the mayon-
naise. Transfer the mushroom “burgers” to the 
buns and serve right away.

Nutrition information per serving: 716 cal-
ories; 469 calories from fat; 52 g fat (13 g satu-
rated; 1 g trans fats); 50 mg cholesterol; 851 mg 
sodium; 51 g carbohydrate; 8 g fiber; 7 g sugar; 
13 g protein.
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MONDAY (SEP 3)
Art is Play

MGM Macau’s “Art is Play” exhibition features 
art installations by five artists and designers from 
Macau, Hong Kong, Japan, France and Singapore 
respectively, offering a space for visitors to relax 
and indulge themselves. The showcase aims to 
inspire audiences to embark on a journey of self-
awakening, self-discovery and social interaction, 
through play. 
 
Time: 10:30am to 10pm (last entry at 9:30pm)
Until: September 9, 2018 
Venue: MGM Art Space, MGM Macau 
Admission: MOP120 (free admission for children 
aged two or under) 
Organizer: MGM Macau
Enquiries: (853) 8802 3833 
www.mgm.mo

TUESDAY (SEP 4)
Macau’s Firecracker Industry – New Works 
by Lio Man Cheong

In the early 20th century, one of Macau’s 
most prosperous industries was firecracker 
manufacturing, with six major factories located 
in Taipa. Local painter Lio Man Cheong brings 
back memories of this bygone industry through 
this exhibition: his watercolour works are a visual 
narration of the traditional firecracker production 
process, and the way of life that used to surround it. 
 
Time: 12pm to 8pm
Until: October 5, 2018 
Venue: Taipa Village Art Space 
Admission: Free 
Organizer: Taipa Village Cultural Association
Enquiries: (853) 2857 6118
taipavillagemacau.org.mo

TODAY (AUG 31)
“Praise to The Great Wall by the Nature” 
Concert

The Macau Cheong Hong Orchestra makes it a 
night to remember with the “Praise to The Great 
Wall by the Nature” Concert. The local orchestra 
performs a programme of traditional Chinese 
music, from Cantonese piece “Raindrops Falling on 
Banana Leaves” to “Yao Dance” from the Yao ethnic 
minority, to “The Great Wall Capriccio”. There are a 
few guests at hand: Wang Wen Li plays the yangqin; 
Zhang Hong Yang the Chinese flute ‘dizi’; while Li 
Ya Qiu is in charge of the erhu. The performance, 
overseen by conductor Tou Chun Chong, lasts 
for about 90 minutes, including a 15-minute 
intermission. 
 
Time: 8pm 
Venue: Grand Auditorium, Macau Cultural Centre 
Admission: Free (tickets available at Avenida do 
Almirante Lacerda, No.163-165, Edf. Industrial 
Hopewell, 10th floor) 
Organizer: Macau Cheong Hong Music Club
Enquiries: (853) 2858 1150 
www.cheonghong.org.mo

TOMORROW (SEP 1)
Sergei Rachmaninoff by Barry Douglas

The Russia symphonies during the Romantic period 
are famous for their descriptive style and expression 
of soul-stirring feelings. To open the new season, the 
Macau Orchestra will partner with the international 
well-known pianist Barry Douglas, to present 
a Russian-style musical feast to the audience. 
Let’s enjoy a tour in the magical world of Rimsky-
Korsakov’s Scheherazade and witness the dialogue 
across time and space between two great piano 
masters in Rachmaninoff’s Piano Concerto No. 1.

Time: 8pm 
Venue: Macau Cultural Centre Grand Auditorium
Admission: MOP150, MOP250, MOP350, MOP400
Organizer: Macau Orchestra
Enquiries: (853) 2853 0782
www.om-macau.org
Ticketing Service: (853) 2855 5555
www.macauticket.com

2018 Macau International Fireworks 
Display Contest

Imagine the night sky of Macau aglow in a starburst 
of magnificent fireworks accompanied by the 
cheers and applause of spectators enjoying 
this spectacular light and sound show. What a 
splendid scene! The annual Macau International 
Fireworks Display Contest usually takes place 
on several Saturdays every September, on Mid-
Autumn Festival and on China’s National Day on 
1st October. The marvellous fireworks displays add 
a joyous atmosphere to holidays and festivals, and 
have become an annual must-see in Macau, with 
many spectators specially choosing this time of the 
year to visit for an exotic and romantic break.
 
Time: Approx. 9pm and 9:40 pm  
Date: September 1, 8, 15, 24 & October 1, 2018
Venue: Seafront of Macau Tower 
Admission: Free  
Tourism Hotline: (853) 2833 3000 
Organizer: Macau Government Tourism Office 
fireworks.Macautourism.gov.mo

SUNDAY (SEP 2)
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

PÁTIO DO SOL  sun

WHAT’S ON ...
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WEDNESDAY (SEP 5)
Open Future

To celebrate its 15th anniversary, Creative Macau 
– Center for Creative Industries has invited several 
of its members to try to answer – through art – the 
questions “What does the future hold for us?” and 
“How can we change the future?”. Their responses 
came in different formats, ranging from sculpture 
to painting and photography, and are now on 
display in this exhibition. Established in 2003 by the 
Institute of European Studies of Macau, Creative 
Macau aims to provide a public platform for the 
creative output of local people. 
 
Time: 2pm-7pm (closed on Sundays)
Until: September 22, 2018 
Venue: Creative Macau Gallery, Macau Cultural 
Centre 
Admission: Free 
Organizer: Creative Macau – Center for Creative 
Industries 
Enquiries: (853) 2875 3282  
www.creativemacau.org.mo

THURSDAY (SEP 6)
Alien Invasion 

This summer Studio City is letting visitors live out 
their fantasies with an “alien invasion” featuring 
installations and exhibits inspired by outer space 
and Hollywood sci-fi adventures. It includes “Studio 
City Rocket”, a large-scale installation at the resort’s 
Macau Times Square that recreates the experience 
of being at a rocket launch pad, complete with 
buzzing control desks and roaring engines. There’s 
also a Space Bar, the Space Racers interactive 
experience and several photo opportunities. 
 
Time: Round-the-clock (Space Racers – 12pm to 
8pm; Space Bar – 12pm to 8:30pm) 
Venue: Studio City
Until: September 9, 2018 
Admission: Free 
Organizer: Studio City 
Enquiries: (853) 8865 8888
www.studiocity-macau.com



X8

31.08.2018 fri


