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Books: A Small Town  by Thomas Perry
Music: WHO by The Who

Movies: 1917

F&B: How food will change in 2020

Australia 
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PÁTIO DA ILUSÃO  illusion

It’s been a good time for Wor-
ld War I buffs — especially 

if they’re also movie buffs. A 
year ago director Peter Jackson 
applied state-of-the-art techno-
logy to century-old war footage 
to bring the Great War alive with 
sudden, stunning immediacy in 
his documentary “They Shall 
Not Grow Old.”
And now, in the feature film 
“1917,” another of our most ta-
lented directors, Sam Mendes, 
has similarly taken top technolo-
gy — and the best cinematogra-
phy, courtesy of Roger Deakins 
— to give us a different, equally 
compelling look at that cruel war, 
through the eyes of two ordinary 
soldiers asked to perform an ex-
traordinary task.
The special sauce here, whi-
ch you may have heard about: 
“1917” appears as if it were shot 
in one seamless take — or two, 
if you include one spot where it 
seems clear a break probably oc-
curred. Actually, there are dozens 
of cuts, but they’re ingeniously 
hidden by editor Lee Smith, and 
the longest continuous shot is 
only about eight minutes.
Yes, it’s a dazzling technical feat. 
One could also consider it a gim-
mick, or at least a method that 
threatens to distract the viewer’s 
attention. But that ignores the 

fact that this very filmmaking 
style is also hugely effective at 
delivering this particular story, in 
the most visceral way possible.
It’s a tale — inspired by stories 
Mendes heard from his own 
grandfather, who fought as a tee-
nager — of two frightened young 
men, utterly unprepared for what 
they’re asked to do. Schofield 
and Blake — George MacKay 
and Dean-Charles Chapman, 
relative newcomers chosen to 
enforce the idea that these were 
unremarkable, ordinary men.
The action begins in the after-
noon of April 6, 1917, in nor-
thern France. Schofield and 
Blake are resting under a tree 
when a commanding officer or-
ders Blake to “pick a man and 
bring your kit” — it’s not clear 
why. Blake enlists Schofield, and 
the two men head to the trench. 
As they walk, the camera gra-
dually pans wider and we see a 
field full of soldiers, more and 
more of them, resting, talking, 
doing their laundry.
In the trench, General Erinmo-
re (Colin Firth, one of several 
British stars, including Benedict 
Cumberbatch, Mark Strong and 
Richard Madden, who appear 
in brief cameos) describes their 
mission. It’s immediately clear 
why Blake was chosen. His ol-

a bit more experience, is less 
talkative, more stoic, and also 
more cynical. He won a medal 
but traded it for a bottle of Fren-
ch wine.
Both young actors are hugely 
appealing. MacKay in particular 
delivers a breakout performance 
that somehow feels both contem-
porary and timeless. You could 
call his Schofield a reluctant 
hero, but that doesn’t seem to su-
fficiently capture the essence of 
a young man who didn’t choose 

der brother is part of a battalion 
planning to attack the Germans, 
believed to be retreating, the next 
morning. But the men — 1,600 
of them — are heading into a 
trap, and will suffer catastrophic 
losses unless they can be stopped. 
The enemy has cut off all com-
munications. “They have no idea 
what they’re in for,” says Erin-
more, tersely.
The mission: to venture out 
into No Man’s Land and make 
the daunting journey on foot to 

warn the battalion, waiting in the 
woods near the town of Ecoust.
As they climb out of the trenches 
and head into perilous territory 
— abandoned and desolate, piled 
with corpses of men and horses 
— they get to know each other 
better. Blake, the younger at 19, 
is chatty, humorous, good with 
maps and always at the ready 
with an amusing anecdote. He’s 
also starry-eyed about battlefield 
glory, and aspires to a medal. 
Schofield, a few years older with 

his fate — “Why did you choo-
se ME?” he rails at Blake at one 
point — but slowly and surely 
rises to the occasion with de-
termination and assurance born 
of utter necessity. You may not 
soon forget MacKay’s face.

“1917,” a Universal Studios re-
lease, has been rated R by the Mo-

tion Picture Association of America 
“for violence, some disturbing 

images, and language.” Running 
time: 119 minutes. 

This image released by Universal Pictures shows George MacKay, center, in a scene from “1917,” directed by Sam Mendes

A technicAl feAt, 
‘1917’ is greAt 
storytelling, too

DRIVE IN Jocelyn Noveck, AP

BOOK IT
‘A smAll town’ slick, somewhAt 
predictAble revenge fAntAsy

tTUNES
townshend, dAltrey return 
to the who’s rocking wAys

While frequently joining forces for 
tours and other projects, Pete 

Townshend and Roger Daltrey have 
released just two studio albums as The 
Who since 1982, with 2006’s “Endless 
Wire” their last such work until now.
“WHO” sees the pair backed by some 
of their frequent collaborators since the 
deaths of drummer Keith Moon in 1979 
and bassist John Entwistle in 2002, such 
as drummer Zak Starkey and bassist Pino 
Palladino. Others include drummers Joey 
Waronker and Carla Azar, bassist Gus 
Seyffert and keyboard player Benmont 
Tench.
Still, all the splendid backing notwiths-
tanding — and not forgetting co-producer 
and multi-instrumentalist D. Sardy, either 
— it’s the high standards of The Who’s 
last remaining trademarks, Townshend’s 

songwriting and guitar playing and Daltrey’s superlative singing, that make the album such a joy.
Townshend has written a strong batch of songs full of yearning and confronting the passage of 
time, many carrying shades and echoes of his past work; he rips power chords and performs slinky 
riffs; and his vocals, especially in support of Daltrey’s leads, are still a highlight.
Daltrey, for his part, with health concerns behind him, sings with power, sensitivity, range and 
conviction, just as he has done for decades.
While it doesn’t have the same of air of finality as Leonard Cohen’s “You Want It Darker,” released 
just weeks before his death in 2016, based on their recording habits of the past decades, “WHO” 
may well be their last studio album.
Thankfully, it’s much too late for Daltrey and Townshend to die before they get old, so with 
“WHO” they show that even in rock ‘n’ roll, it’s possible to age both with grace and vigor and 
without abandoning purpose. Or lose the talent to make stirring, highly gratifying music.

Pablo Gorondi, AP
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The Who, “WHO” (Interscope)

As Thomas Perry’s 
new thriller opens, 

little Weldon, Colo., 
is still reeling from a 
brilliantly planned esca-
pe from a federal prison 
on the outskirts of town.
More than 1,000 harde-
ned criminals killed the 
warden and most of the 
guards, raided the pri-
son arsenal and burst 
out to pillage the com-
munity. Overwhelming 
the local police, they 
broke into houses, kil-
led and raped families, 
set fire to buildings, and 
tried to escape in stolen 
cars.
Most were promptly 
rounded up by state and 
federal authorities, but 
two years later, the 12 
inmates who planned 
the prison break are still 
on the loose. The FBI 
has made no progress 
tracking them down, so 
the mayor of Weldon takes mat-
ters into his own hands.
He places Detective Leah 
Hawkins, a 6-foot-2-inch for-
mer basketball star, “on sabbati-

cal,” ostensibly to study ways to 
modernize the local police de-
partment, and gives her access 
to funds from a million-dollar 
federal grant designated for that 
purpose. But Leah, whose lover 

was among those murdered 
in the rampage, has a secret 
assignment. Her task, which 
she willingly accepts, is to 
track down the fugitives and 
gun them all down.
Perry’s “A Small Town” is a 
slick, somewhat predictable 
revenge fantasy that com-
bines the grim ambiance of 
Fox TV’s “Prison Break” 
with the vigilante violen-
ce of the John Wick movie 
franchise.
Leah proves to be both a 
brilliant detective and a 
cunning predator. Starting 
with a few vague clues, she 
roams the country alone 
from Florida to New York, 
hunting the men who did 
her people wrong. When she 
finds them, she shows no 
mercy.
Although the plot is far-fet-
ched, readers able to suspend 
disbelief will find much to 
admire in Leah’s skill, cou-
rage, and determination. 

The characters, including the 
villains, are well drawn, and the 
settings are vividly portrayed.

Bruce DeSilva, AP
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“A Small Town,” Mysterious Press, by Thomas 
Perry



03.01.2020 fri
AP

 P
H

OT
O

AP
 P

H
OT

O

NEWS OF THE WORLD MDT/Agencies

No end in sight to 
Australian wildfire crisis

No end in sight to 
Australian wildfire crisis

No end in sight to 

A ustralia’s wildfire crisis 
intensified this week as 
coastal towns across the 
southeast caught ablaze, 

forcing thousands of stranded tou-
rists and locals to seek refuge on 
beaches.
Thick black smoke billowing from 
infernos in Victoria and New Sou-
th Wales states turned the mor-
ning sky pitch black or choked the 
coastline in a haunting red haze. 
Two people were killed as a fire ri-
pped through the small community 
of Cobargo, taking the death toll 
since the devastating fire season 
began several weeks ago to 12. Five 
others are missing.
There’s no end in sight to the emer-
gency as strong winds fan flames, 
wreaking havoc in popular tourist 
spots such as Batemans Bay during 
the peak summer holiday season.
“It’s been a truly awful day,” New 
South Wales Rural Fire Service 
Commissioner Shane Fitzsimmons 
told reporters on Tuesday, adding 
that the fire season was the worst in 
the state’s history. “We’ve got lite-
rally hundreds, thousands of people 
up and down the coast, taking re-
fuge on the beaches, in clubhouses, 
surf clubs.”
The crisis gripping the world’s driest 
inhabited continent has impacted all 
six states amid a prolonged drought. 
Almost 4 million hectares of forest 
and bushland have been destroyed 
in New South Wales alone. Fires are 
so intense they are generating their 
own weather systems, with dry 
thunderstorms sparking new bla-
zes. They have already pumped out 

more than half of the country’s an-
nual carbon dioxide emissions, and 
smoke has drifted some 2,000 kilo-
meters to New Zealand, turning the 
sky orange early Wednesday in the 
South Island city of Dunedin.
Residents of the Australian capital, 
Canberra, woke to a new year with 
air quality more than 23 times the 
level deemed hazardous as bushfire 
smoke enveloped the city in a toxic 
haz
A firefighter was killed on Monday 
when what authorities described as 
a “fire tornado” flipped the 10-ton 
truck he was in.
“We have got three months of 
hot weather to come. We have 
a dynamic and a dangerous fire 
situation across the state,” Vic-
toria’s Emergency Management 
Commissioner Andrew Crisp told 
reporters. “We know we have a 

long way to go with this.”
The emergency has placed scrutiny 
on Australia’s capacity to combat 
blazes that have spread over mas-
sive areas, pushing fire services lar-
gely manned by volunteers to their 
limits. It’s also put international 
focus on the conservative govern-
ment’s climate change policies, with 
environmentalists saying Prime 
Minister Scott Morrison’s support 
of the nation’s massive coal-export 
industry has worsened conditions.
Energy Minister Angus Taylor de-
fended the government’s record of 
tackling climate change in an op-ed 
published in The Australian, saying 
emissions had fallen in the past year 
and Australia was meeting its car-
bon-reduction targets.
“Shrill cries that we should be ‘asha-
med to be Australian’ do not ring 
true with the quiet Australians,” 

Taylor said. “That won’t stop some 
commentators telling us that we 
should feel guilty about our per-
formance on emissions reduction. 
They are wrong.”
While fires have been burning for 
weeks, conditions worsened at the 
weekend as a heatwave pushed 
temperatures above 40 degrees Cel-
sius in the southeast. 
Government data show the nation 
has never suffered a hotter or drier 
year than 2019. The average tempe-
rature last year was about 1.5 de-
gree Celsius (2.7 Fahrenheit) above 
the 30-year mean, according to data 
from the Bureau of Meteorology, 
which goes back to 1910. Meanwhi-
le, rainfall dropped to its lowest in 
figures back to 1900.
Authorities last week urged some 
30,000 holiday-makers in Victoria’s 
East Gippsland region to evacuate. 

Thousands did, but those who re-
mained found themselves trapped 
as the blazes intermittently shut the 
main highway.
Australia’s government will deploy 
helicopters, aircraft and navy ships 
to assist efforts in the East Gipps-
land region, Linda Reynolds, the 
nation’s defense minister said.
While cities such as Canberra and 
Parramatta canceled fireworks ce-
lebrations to bring in the new year, 
Sydney’s harborside festivities that 
draw in tens of thousands of touris-
ts will go ahead.
The city council rejected a petition 
calling for the display to be scra-
pped and the money to be donated 
to bushfire and drought relief pro-
jects, saying the event is watched 
by millions of people worldwide 
and generates AUD130 million ($91 
million) for the local economy.
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RESTAURANTS

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
11:30 – 14:30 / 17:30 - 23:30

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

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: 18:00 – 22:30

 

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

Kate Krader, BloombergF&B

HOW FOOD WILL CHANGE IN 2020 Like most corners of 
America, the food 

world saw unexpected 
drama in 2019. Fried 
chicken sandwiches 
caused chaos, and the 
meatlessness of plant-
based Whoppers became 
a lawsuit. Cult grocer 
Wegmans opened in 
New York to the delight 
of “Wegmaniacs” every-
where, while Taco Bell 
took over a resort in 
Palm Springs for a more 
immersive experience 
than a cheesy gordita 
crunch.
What’ll be big in 2020? 
In some ways, it’s hard 
to think of a decade be-
ginning without consid-
ering the end of this one, 
a decade that radically 
changed how we looked 
at food—literally. Insta-
gram made its debut in 
the fall of 2010; today, 
an estimated 95 million 
posts are uploaded every 
24 hours, and food and 
drink are among users’ 
biggest interests.
Fast-casual chains also 
came to dominate. In 
2010, Shake Shack had 
just one location outside 
New York City; by the 
end of the decade, it was 
a publicly traded com-
pany with 250 locations 
around the world and 
is valued at almost $4 
billion. As bowls be-
came the serving dish of 
choice, Sweetgreen grew A man harvests Moringa leaves known for their nutritional and medicinal properties in the northern desert of Niger
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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

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)

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

the bAr At the countdown
Level 1, The Countdown 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

HOW FOOD WILL CHANGE IN 2020 to a valuation of $1.6 
billion.
Two of the decade’s 
most powerful ingredi-
ents were green. Kale 
became the de facto 
base of salads—there 
were 335 million pounds 
of it on the market in 
2017, compared with 
145 million pounds in 
2012. And avocados 
topped toasts across the 
country: In 2017, Square 
reported that Americans 
spent almost $900,000 
per month on avocado 
toast, up from $17,400 
in 2014.
If kale—which is now 
being supplanted by 
brussels sprouts as 
the go-to vegetable on 
menus—seems like 
ancient history, consider 
these foods and trends 
the ones that will begin 
to define the new de-
cade. 

WAGYU 2.0
Given the popularity of 
Wagyu’s premium cuts 
such as ribeye and loin, 
it was a matter of time 
before less prime (and 
pricey) cuts from the 
same elite animals came 
into fashion. Think of it 
as the most luxurious 
version of nose-to-tail 
eating. At Cote in Miami’s 
Design District, opening 
in the second half of 
2020, owner Simon Kim 
will offer wagyu knuck-

le braised in dashi soy 
sauce. He’ll serve other 
off-cuts, such as sirloin 
butt, as well. Jean-Georg-
es Steakhouse at Aria 
Resort in Las Vegas 
already offers smoked 
wagyu brisket, carved ta-
bleside. For home cooks, 
Snake River Farms calls 
its American wagyu 
brisket the “secret 
weapon for competitive 
barbecue”—a 16-pound 
cut can go for $170. (By 
comparison, Snake River 
Farm’s wagyu gold grade 
New York filet runs $53 
for only 6 oz.)

REVENGE OF 
THE CHICKPEAS
Some ingredients owe 
their popularity to one 
dish. (Exhibit A: kale 
salad.) Chickpeas, on 
the other hand, domi-
nate on multiple plat-
forms. Hummus, which 
has become the dip of 
choice at parties, is set 
to grow from a $742 
million business in 2019 
to an $877 million one 
by 2024. Chickpeas are 
also the key ingredient 
in hit snacks like the 
nutrient-rich, low-carb 
Biena Chickpea Puffs: 
The airy, crunchy bites 
come in flavors like 
ranch and aged white 
cheddar. Banza chickpea 
pasta has become the 
fastest-growing pasta 
brand in the country, and 

in November it got $20 
million in growth fund-
ing from Danny Meyer’s 
Enlightened Hospitality. 
Even associated waste 
product has gotten 
attention: Aquafaba, 
the liquid from canned 
chickpeas, is becoming 
increasingly popular as 
a vegan alternative in 
frothy cocktails and airy 
desserts.

MSG GOES MAINSTREAM
Maggi seasoning—
recognizable by its red 
logo and canary yellow 
label—has a worldwide 
fan base for its herb-
packed flavor. Best 
known for its bouillon 
cube form, it’s also sold 
in bottles, and is often 
described as soy sauce 
meets Worcestershire. 
Chefs in America are 
now claiming it enough 
to namecheck it. At La 
Ventura in Manhattan, 
Maggi marinated ol-
ives arrive in a pool of 
intense sauce that has 
flavors of soy and the 
herb lovage. At Schilling 
in New York’s Financial 
District, chef Edi Fraun-
eder uses it to spike beef 
reductions. Even the 
much-maligned MSG is 
coming out of time out. 
Chef Kevin Tien uses 
it for his fried chicken 
sandwich spot Hot Lola’s 
in Arlington, Va. “I like 
it because it tenderizes 

and acts as a salt,” he 
says. “It’s perfect for 
a brine.” Momofuku 
founder Dave Chang, 
another unapologetic 
MSG fan, has a new line 
of seasoned salts in such 
options as “tingly” and 
“spicy.” It adds the kind 
of flavor enhancement 
that you get from MSG, 
but with ingredients 
that are naturally high in 
glutamic acid, like tam-
ari, kelp, and mushroom 
powder. 

CENTRAL EUROPEAN 
CUISINE HEATS UP
It was just a matter of 
time before Central 
Europe became an 
inspiration for chefs—
after all, it’s a cuisine 
that features fermented 
food and smoked meats. 
In New York, Stephen 
Starr’s new Veronika 
restaurant will highlight 
Hungarian and Viennese 
food, two areas that ha-
ven’t seen major play in 
the city for decades. But 
he’s on to something: 
In San Francisco, the 
just-opened Dear Inga 
pays tribute to the foods 
of former Eastern bloc 
countries with smoked 
sausages and stuffed 
cabbage alongside local 
beer. In Chicago, Mad-
don’s Post, from former 
Chicago Cubs manager 
Joe Maddon, highlights 
Polish cuisine. 

AFRICAN INGREDIENTS 
PROLIFERATE
Following the popularity 
of superfood moringa, 
several African ingredi-
ents are lining up to be 
next on the hot list. The 
high-fiber, rice-like grain 
fonio has been called the 
“next quinoa,” but also 
look for protein-rich 
egusi seeds, which are 
used to thicken soups. 
At his Harlem restaurant 
Teranga, Senegalese 
chef Pierre Thiam adds 
dawadawa, a fermented 
locust bean that en-
riches many soups and 
stews in West Africa, to 
stewed kale. In 2020, 
when his food company 
Yolélé Foods releases a 
line of pilafs, it will be 
key to the one he calls 
Afro-funk.

‘FUSION’ REBORN AS 
AUTOBIOGRAPHY
What used to be dis-
missed as “fusion” cook-
ing is now the strongest 
trend in the restaurant 
world because it allows 
chefs to tell their own 
stories, which might 
range from hanging out 
in food courts as a teen-
ager to family fishing 
trips. It’s the hallmark 
of such chefs as Kwame 
Onwuachi at Kith/Kin in 
Washington, D.C., who 
uses the menu to high-
light his heritage from 
Nigeria to New Orleans 

to New York. Helene 
An, the chef behind Los 
Angeles’ elite seafood 
spot Crustacean, offers 
a $225, 12-course menu 
at her new Da Lat Rose, 
which, dish by dish, tells 
her story of coming to 
the U.S. from Vietnam as 
a refugee in the 1970s.

DISCO RULES AGAIN
In the vein of reuse 
and recycle, the next 
generation of restau-
rateurs is celebrating 
a quintessential but 
unfairly maligned Amer-
ican soundtrack: disco. 
Sunset, the downstairs 
lounge at the just-
opened Edition West 
Hollywood, is in full 
disco mode, with glitter-
ing balls hanging from 
the ceiling. The recently 
opened JJ’s Hideaway in 
Brooklyn specializes in 
disco music—light-up 
dance floor included. In 
Miami, Minnie’s Disco 
has become a popular 
pop-up at restaurant 
Alter. Across the border 
in Toronto, the no-waste 
Trash Tiki Collective 
co-founder Kelsey 
Ramage has opened 
Supernova Ballroom, 
which has disco as the 
soundtrack and coasters 
bearing record covers 
from the time period. 
Even eco-friendly glitter 
decorates its Twice on 
Sunday gin cocktail.
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“TasTe of CelebraTion” exhibiTion
This exhibition displays four installation works 
created by the winners of the 5th Macau Brand 
Packaging Design Competition, which was 
organised by Macau International Brand Enterprise 
Commercial Association. All of the works replicate 
the new Macau Scenic Spots by stacking over 
3,300 eight-pack cans of Coca-Cola. Three of the 
installations are inspired by the UNESCO-listed 
Historic Centre of Macau featuring Senado Square, 
Rua da Felicidade, as well as Two Lakes One Tower 
consisting of Nam Van Lake, Sai Van Lake and 
Macau Tower.

Time: 10am-10pm  
UnTil: February 9, 2020 
VenUe: Macau Tower 
admission: Free  
organizer: Macau Tower 
enqUiries: (853) 2893 3339 
faCebook: Macau Tower 
www.maCaUTower.Com.mo 

tuesdAy (jAn 7)  
roosTer, Tiger, sheep by snake
MGM Cotai has a new Artist Residence concept 
by inviting young photographer Cai Wen-You to 
hold her debut exhibition “Rooster, Tiger, Sheep 
by Snake,” a reference to the Chinese zodiac. 
Her 176 photos, taken between 2006 and 2018 –
and spanning subjects drawn from more than 30 
countries and regions – unveil the artist’s life as well 
as the emotional and cultural connection between 
generations. There is also a “Special Special Pop-
up Store”, allowing visitors and residents to interact 
with Wen-You’s art. 
 
Time: 11am-8pm
UnTil: February 9, 2019 
VenUe: Shop 100 and 107, Emerald Lobby, MGM 
Cotai  
admission: Free  
organizer: MGM China
enqUiries: (853) 8806 8888
email: hotelenquiry@mgm.mo
www.mgm.mo

todAy (jAn 3)  
mind haCker in maCaU

The world renowed “Mind Hacker” Tonny Jan, will 
thrill audiences at The Parisian Macau’s Parisian 
Theatre. Tonny Jan has appeared on numerous 
high-profile television shows, including on Nippon 
TV in Japan, China’s CCTV and Hunan TV. As part 
of the show, he utilizes psychological knowledge, 
micro-emotions and hypnosis, as well as clues 
obtained by observing a volunteers’ breath, pulse 
and eye movements to read their minds. 
Charismatic and humorous, the Mind Hacker 
showcases his ability to deduce the truth with the 
audiences, and together start a magical, surprising, 
touching and healing journey for the soul.

Time: 8pm (except January 6th to 10th) 
UnTil: January 12, 2020 
VenUe: Parisian Theatre 
admission: MOP280, MOP480, MOP780 
organizer: The Parisian Macau 
www.maCaUTiCkeT.Com  
Enquiries: (853) 2882 8818  
kong seng TiCkeTing serViCe: 2855 5555 
www.maCaUTiCkeT.Com

tomorrow (jAn 4) 
exhibiTion by lio man Cheong

Local artist Lio Man Cheong has been an expert 
in cinema painting for 30 years and has worked in 
the advertising design profession for more than 10 
years. At present, he teaches painting for his own 
interest and also designs stamps for the Macau 
Post. Since 1970s, he has participated in different 
visual art exhibitions, and 10 solo exhibitions 
were held in Macau. His works were displayed 
in numerous joint exhibitions in Japan, Canada, 
Portugal, Brazil and Hong Kong. This Exhibition 
showcases around 30 artworks from him, including 
paintings in watercolour, oil painting and acrylic.
Time: 3pm-8pm (Mondays) 
12pm-8pm (Tuesdays to Sundays) 
UnTil: February 9, 2020 
VenUe: A2 Gallery, Albergue SCM, No.8, Calçada 
da Igreja de São Lázaro 
admission: Free  
organizer: Albergue SCM 
enqUiries: (853) 2852 2550  
email: creativealbergue@gmail.com 

de-Corps-sTrUCTion series 2019 – “faT bUT 
noT dead“
Director, scriptwriter and the leading actor in this 
performance, Billy, uses body weight issues as 
the topic for his performances. Billy has been 
overweight for a couple decades, and has been 
suffering from a number of physical ailments 
including high blood pressure, myasthenia gravis, 
insomnia and anxiety. “Fat But Not Dead” starts 
with Billy viewing himself through his body, then 
uses his body as a reference to society and the 
world, showing the audiences an unhealthy yet 
non-depressing life path. This performance is a 
combination of talk show, drama and artistic music 
video.

Time: 8pm (January 4-5, 2020) 
VenUe: Hiu Koc Experimental Theatre, 12/A, Edf. 
Industrial Nam Fong, Block 1, No. 82-86, Rua dos 
Pescadores, Macau 
admission: MOP150  
organizer: Associação de Arte e Cultura-Comuna 
de Pedra 
faCebook: Comuna de Pedra 
kong seng TiCkeTing serViCe: 2855 5555 
www.maCaUTiCkeT.Com

sundAy (jAn 5)  
2019 Carmo markeT
The Christmas and New Year’s Eve themed “2019 
Carmo Market” is a cultural and creative market 
offering local products, food and beverages as well 
as arts and crafts. It welcomes residents and visitors 
alike to enjoy the festive vibe.

Time: 4pm-6pm (Mondays to Fridays) 
          12pm-6pm (Saturdays, Sundays and public 
holidays)  
UnTil: January 19, 2020 
VenUe: Carmo Fair, Taipa 
admission: Free  
organiser: The Industry and Commerce 
Association of Macau 
enqUiries: (853) 2875 0721 
email: carmo.macau@gmail.com 

PÁTIO DO SOL  sun

WHAT’S ON ...
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wednesdAy (jAn 8)
xian xinghai memorial mUseUm

A total of 36 pieces/ sets of the Xina’s manuscripts 
and belongings from the collection of the Library 
of Chinese National Academy of Arts will be 
showcased in the Xian Xinghai Memorial Museum 
for three months, ranging from his identity 
document, manuscripts, violin, diary, letters, 
fountain pen and a concert suit jacket. Highlights of 
the exhibition include Xian Xinghai’s French identity 
document which indicated his birthplace and 
parents’ names; two authentic manuscripts of the 
Yellow River Cantata: one written in Yan’an in 1939 
and the other revised in Moscow in 1941; the violin 
he used in his performances; and his compositional 
notes between 1940 and 1945. Through displaying 
the exhibits, the Memorial Museum hopes to 
deepen the public’s understanding of the musician’s 
life. And 20 pieces from the collection of the 
Memorial Museum about Xian Xinghai will also be 
displayed in the Museum.
 
Time: 10am to 6pm daily (Closed on Tuesdays)
VenUe: No. 151-153, Rua de Francisco Xavier 
Pereira 
admission: Free  
organiser: Cultural Affairs Bureau
enqUiries: (853) 2845 0062
www.iCm.goV.mo

thursdAy (jAn 9)
The long JoUrney: The forbidden CiTy and 
mariTime silk road

After a collaboration spanning two decades, the 
Macau Museum of Art and the Palace Museum in 
Beijing are putting together their largest-ever joint 
exhibition – The Long Journey: The Forbidden City 
and Maritime Silk Road. The showcase divides 
the Museum’s 4th-floor gallery into three sections: 
Crossing the Oceans; Bringing Western Influence to 
the East; and Eclecticism. The exhibition features 
nearly 160 cultural relics from the collection of the 
Palace Museum, including porcelains, scientific 
instruments, timepieces, daily-use items, enamelled 
pieces, calligraphic works, and paintings and 
textiles related to the Maritime Silk Road. The 
2nd-floor gallery hosts “A Panorama of Rivers and 
Mountains 3.0,” described as a digital interactive 
interpretation of one of the btop-10 Chinese 
paintings as measured by popular opinion. 
 
Time: 10am-7pm (no admittance after 6:30pm, 
closed on Mondays)
UnTil: March 15, 2020 
VenUe: Macau Museum of Art  
admission: Free admission  
organizers: Cultural Affairs Bureau; Macau 
Museum of Art; Palace Museum
enqUiries: (853) 8791 9814
www.mam.goV.mo
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A bit of history
According to legend, Egypt’s 
Queen Cleopatra ate pickles 
as part of her beauty routine. 
Roman emperors provided 
pickles to their troops, believ-
ing that they would keep them 
strong. Christopher Colum-
bus brought pickles and cu-
cumbers to the Americas in the 
15th century. 
In the 1650s, Dutch farmers in 
New York were growing cu-
cumbers in the area that is now 
Brooklyn. Dealers would buy 
the cucumbers, pickle them and 
sell them out of barrels of brine. 
In 1809, French chef and 
confectioner Nicolas Appert 
discovered that by removing all 
the air in a bottle of food be-
fore sealing it, he could boil the 
bottle and preserve its contents. 
Using glass containers sealed 
with cork and wax, Appert was 
able to preserve a variety of 
foods and has gone down in 
history as the father of canning.
At the 1893 Chicago World’s 
Fair, “Pickle King” H.J. Heinz 
tempted visitors with a “free 
pickle pin” if they visited his 
booth and tried his pickles.
When many Eastern European 
Jews arrived in New York City 
during the late 1800s and early 
1900s, they brought kosher dill 
pickles with them.
During World War II, 40% of the 
United States’ pickles went to 
the armed forces.

What’s in a name?
The word pickle comes from 
the Dutch pekel or German 
pökel, meaning “brine.”

Fermented pickles
Most pickles on grocery shelves 
are not fermented. Fermented 
foods like kimchi (a traditional 
pickled cabbage dish in Korea) 
use yeast, bacteria and other 
microbes to preserve foods. 
The average pickle gets its 
sharp tang not from fermenta-
tion, but from soaking in a brine 
of vinegar and spices.
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Pickles are more than just a salty, crunchy snack that can add zest 
to a meal or sandwich. They have actually played an important role 
in history. Pickled cucumbers can be traced back 4,000 years to the 

Mesopotamians near the Tigris River in Iraq. Pickled cucumber with 
cabbage (sauerkraut) was used by sailors on long voyages to prevent 
scurvy, a disease caused by lack of vitamin C. Before refrigeration, 

pickling was used by people around the world to preserve foods.

PICKLES

Did you know?
The Department of Agriculture 
estimates that the average 
American eats 8.5 pounds of 
pickles a year.
The expression “in a pickle” 
was first coined in 1610 by 
Shakespeare in his play The 
Tempest.
Pickles are the reason we have 
Mason jars. Back in 1858, John 
Mason developed the Mason 
jar because he needed a thick-
er glass jar that would be able 
to withstand the heat needed 
to sterilize and seal a lid during 
canning.

Health benefits
Helps digestion 
Fermented pickles like kefir, 
kimchi and miso have good 
bacteria, called probiotics, 
which keep the digestive sys-
tem healthy.
Fights diseases  
Cucumbers are high in an anti-
oxidant called beta-carotene, 
which your body turns into 
vitamin A. Carotene has been 
shown to help lower risks for 
heart disease, stroke, cancer 
and some respiratory diseases.
May ease muscle cramps 
Some athletes swear by pickle 
juice after exercise to quickly 
replace lost electrolytes. 
Nutritional value  
Pickles have a high concentra-
tion of vitamins. A whole dill 
pickle has about 23% of the 
daily recommended amount 
of vitamin K, about 22% of the 
daily amount of vitamin A, 7% 
of the calcium and 5% of the 
daily requirements of potassium 
and vitamin C.

The big drawback
Most pickles contain a lot of 
salt. Just one large dill pickle 
has more than two-thirds of the 
recommended daily amount of 
sodium. Too much salt is bad 
for people with high blood pres-
sure, increasing the chances for 
heart attack, stroke, diabetes 
and kidney disease. 

The American  
tradition of  

hiding a  
glass pickle  

ornament on 
the Christmas 

tree began  
in the late  

19th century.  
Whoever finds 

the pickle is  
assured  

good luck  
or maybe  
an extra  

gift.

Make fridge pickles at home
Fridge pickles are stored in the fridge and not 
canned for shelf-storage. This easy recipe will 
make a small batch (1 quart or 2 pints) of pickles 
that will be ready to eat in just three days. Choose 

fresh cucumbers and vegetables.
Ingredients

• Pickling cucumbers and other veggies 
like broccoli, cauliflower or carrots
• 1 cup apple cider or white vinegar

• 1 tablespoon pickling salt
• Garlic cloves, peeled (2 per jar)

• Fresh dill, large bunch
• 1/4 teaspoon crushed red pepper (optional)
• 1 teaspoon dill seed or mustard seed
• 1/2 teaspoon black peppercorns

1. Wash and cut up your vegetables  
and pack them into a clean jar.

2. Add spices, fresh or dried, directly to 
the jar. For a quart jar, use between 
1/4 teaspoon and 1/2 teaspoon of 
whole dried spices like peppercorns, 
fennel, cumin, coriander, dill, cloves  
or whatever other spices you like.

3. Combine 1 cup vinegar, 1 cup filtered 
water and 1 tablespoon of pickling salt 
in a medium saucepan and bring to a 
boil. Get an adult to help you if you are 
not used to using a stove.

   (You can add 1 or 2 tablespoons sugar 
if you like a sweet pickle, but the 
above is a standard tart pickle recipe  
— taste the brine to see if you like it.)

4. Pour the boiled brine into the jar, over 
the vegetables.

5. Put a lid on the jar and place in the 
fridge for at least three days. Two weeks 
is better, and three weeks is best. 

6. Serve and eat! Yummy!


