
  

 

 

 

 
Congratulations, Dr Stuart Braga! 

Stuart’s thesis, ‘Making Impressions: the adaptation of a 
Portuguese family in Hong Kong, 1700-1950’, has been 
awarded the degree of Doctor of Philosophy by the 
Australian National University.  One examiner’s remarks: 
‘the author provides a refreshing and potentially highly 
stimulating new vantage point on Hong Kong history 
through relating the experience of this family and the 
Macanese-Portuguese community.’  

Stuart said: “It is a 
great pleasure that 
after some years of 
thinking about my 
family’s travails over 
many generations, I 
was given the 
opportunity to work 
it into an academic 
thesis that appears 
to be well thought 
of. It is also a relief 
to have this large 
project done and 
dusted.” 

REMINDER:  
Annual General Mee�ng 

Casa de Macau Australia Inc.  AGM will be  
held on Saturday 7 September 2013 at the 
Macanese Cultural Centre 244 Unwins 
Bridge Road, Sydenham at 11am 

 

 

Visit by Portuguese MP  
and Consul General of Portugal 
 
Nina Deacon 
 
On June 7, Casa de 
Macau welcomed to 
our Sydenham 
premises visi�ng MP 
Mr Carlos Pascoa and 
Consul General of 
Portugal in Sydney,  
Ms Sofia Batalha. Mr Pascoa is a current Deputy within the 
legislature and a member of the Commi�ee on Foreign 
Affairs and Portuguese Communi�es. 
 
This was Ms Batalha’s first visit to our Casa. Mr Pascoa as 
many of you may remember, joined us at the inaugura�on 
of our Casa some years ago. Our evening commenced with 
pre-dinner drinks and nibbles organised by Ed and Sun� 
Rozario, later both Ms Batalha and Mr Pascoa had a tour of 
our premises no�ng some of our artefacts, books and 
mementoes of Macau.   
 
We then proceeded to a lovely Italian restaurant in Hunters 
Hill where we had the opportunity to socialise with both 
the Consul and MP and discuss ma�ers of mutual interest. 
While at the restaurant, Mr Pascoa connected by phone to 
our founding President, Mr Vasco Rodrigues, who now lives 
in Nowra and they had a nice 15 minute chat.  
 
Mr Pascoa presented 
the Casa with a lovely 
silver dish from the 
Portuguese Parliament 
Library and we in turn 
gave him a copy each of 
Cin�a Conceicao Serro’s 
Recipe Book, the 
Portuguese version and 
Jim Silva’s booklet The Macanese – A Legacy of the 
Portuguese in China. 
 
We very much value the friendship and assistance provided 
by the Consul-General, Ms Batalha and look forward to 
future opportuni�es to meet. 

CONTACT US 

Casa de Macau Inc. 

P O Box A908 SYDNEY SOUTH  NSW 1235 Australia 

E-mail: info@casademacau.org.au 

Web: www.casademacau.org.au  

Newsle�er: CasadeMacaunews@gmail.com 



PRESIDENT’S REPORT 
 
Dear Members, 
As mentioned in the last edition, I will be stepping down 
from this position at the end of my current term, so this is 
the last report that I will be writing. I have mainly enjoyed 
my time as president and wish my successor an equally 
enjoyable time. The main topics that I wish to report on in 
this edition are; the Encontro, our Financial situation, the 
Cultural Centre in Sydenham and the “new look” 
Newsletter. 
  
Firstly the Encontro, we have close to 100 members who 
have indicated their intention to attend. If you have not yet 
registered via email at encontro2013.cdma@gmail.com 
please do so, as soon as possible, so that when the 
Organisers ask us for numbers, we have an idea of the size 
of our delegation. If you do not have access to email, please 
write to PO Box A908, South Sydney, NSW 1235 for the 
attention of Mary Rigby, Secretary, giving the names of all 
the members of your family or group who plan to attend. 
Mary has volunteered to be the co-ordinator for the 
Encontro project and you should register your interest with 
her. We have a package tour price for Macau and HK, from 
Helen Wong Travel, for those who need help making their 
bookings. Alternatively, Carlos Barros has offered to help 
members, book airfares and hotels through his company, 
TransAM Travel. Members interested in obtaining details of 
either of these options should contact Mary via the email or 
the PO Box above.  
  
The Casa’s financial situation is an important issue that all 
members should consider. In the last newsletter, Marcus 
Gutierrez our treasurer indicated that we need to take a 
longer term view. If banks’ term deposit rates continue at 
the sub 4% levels that they are at today, and our 
expenditure continues at current levels, we will deplete our 
cash assets within 20 years. The current Committee wishes 
members to be aware of this situation and to consider 
whether this is an acceptable outcome. To encourage a 
dialogue on this topic we have included a survey for Voting 
members, to provide feedback and direction for future 
committees. I would ask all Voting members to take some 
time to complete and return this survey before the AGM on 
7 September 2013 so we can report the results of Voting 
members’ feedback at the meeting and also have a 
discussion on the topic. 
 
We have now owned the property at Sydenham for more 
than five years, it has been a rough ride through 
Marrickville council but we have prevailed and achieved a 
good outcome. We now have a permanent Occupation 
Permit as a Cultural Centre and the operating hours are 
flexible enough for us to use the premises as we wish.  We 
no longer have any excuses for underutilisation of the 
property and the ball is fairly and squarely in our court.  
 
It is now up to members to decide the future of the building 
by supporting the functions and events as well as 
suggesting other uses for it. Sadly, the last two planned 
events had to be cancelled due to insufficient member 
support. The Committee will continue to plan other 

functions but we do hope members realise they must also 
do their part. Let’s all collectively work at trying to find 
better ways to use the Casa Centre. The Committee does 
not have a monopoly on ideas, so please feel free to voice 
your suggestions. 
  
I hope you will all enjoy the new, revised layout of our 
Newsletter. We must thank Judy Rocha and Denice Smith 
for volunteering to take on the role of Editor, on a joint 
basis. I am sure they will welcome any feedback of this first 
edition and would love for more members to contribute 
material for future editions.  Meanwhile, our past editor, 
Jorge Estorninho is making slow progress from the stroke 
he suffered in early May. Pam his wife told me he was 
thrilled to receive the large get well card we jointly signed 
at the Dia de Sao Joao lunch in Sydney. Please continue to 
pray for his recovery. 
  
I would like to mention that in recent months, thanks to the 
very active and efficient Consul General in Sydney Ms Sofia 
Batalha, we have been kept informed of the many 
Portuguese initiatives, exhibitions and commercial 
endeavours both here in Sydney and elsewhere. I hope 
members are happy to receive this information which we 
have been forwarding electronically to those on our data 
base and trust you have enjoyed attending some of the 
events and activities. To all the husbands whose wives 
dashed off to the Shoe boutique of Portuguese ladies 
shoes, my humble apologies. 
  
I am continuing to work with the Portuguese language 
courses co-ordinator. Mrs Susana Texeira-Pinto, to try and 
find times that will suit all those who have indicated an 
interest in joining and will have more information on this 
soon.  
  
Lastly I would ask all Voting members who have an interest 
in contributing their time and ideas towards growing our 
association and preserving the Macanese culture here in 
Sydney and the rest of Australia, to nominate to serve on 
the next committee. I am a strong believer that new 
members bring new, fresh ideas. If you are a non-Voting 
member and wish to contribute, I am sure any committee 
would be happy to include you, in a sub-committee 
capacity for specific projects or activities. Positions on sub-
committees may be filled by any member, voting or 
otherwise. 
  
To my successor, whoever it may be, all my good wishes. I 
am at your disposal to assist in any transition in regard to all 
Casa matters. To the members of the various committees 
and all the State Reps, with whom I have had the pleasure 
of serving together, my thanks for your contribution and 
support, not to mention the many laughs we have had at 
the yum cha lunches that followed our meetings.  
 
To everyone else, thank you for your support over the 
years, I look forward to enjoying a drink and a chat at the 
next gathering. 
 
Ed Rozario 
President 



DIA DE SAO JOAO LUNCH  
 
SYDNEY 
Nina Deacon 
 
I thought I’d start by reproducing an extract of a previous 
contribution of this festive day, with many thanks to Bosco 
Correa. “It was a total victory for the Portuguese and this 
was attributed to the intervention of “Sao Joao” whose 
Feast Day it was. “Dia de Sao Joao” on 24 June has since 
been celebrated in Macau with a special Mass at Se 
Cathedral. 

 
In the past we celebrated this 
feast day by partaking of our 
Macanese desserts and sweets 
and all varieties of tropical fruits. 
This was one night in the year 
according to folklore that we need 
not be concerned about getting a 
bad case of stomach upset – as 
the legend goes that Sao Joao was 
looking after us, as he did on that 
fateful day back in 1622.” 
On Sunday 23 June, 140 Casa de 
Macau members gathered 

together to celebrate this auspicious day at the Ryde-
Eastwood Leagues Club.  
 
Prior to lunch commencing we were most fortunate to have 
an informative address delivered by our own Stuart Braga 
on “The Origins of the Portuguese in the Far East.”   
 

 
 
Our lunch included apabico and turnip cake, arroz gordo, 
butter chicken, prawns in hot tomato sauce, beef brisket 
and tendon, stir fry vegetables with shrimp paste, noodles, 
rice and an array of salads. Desserts included fresh fruit 
salad, crème brulee, mango pudding, profiteroles, 
cheesecake, pavlova, and a special treat on a cold and rainy 
winter’s day “tong yuen” (glutinous rice dumplings filled 
with sesame paste).  

 
 
More photos:  
h�p://www.patrickdesouza.com/Events/Dia-de-Sao-Joao-23-6-
2013/30348223_KqhBw9 

 
 

 
 

The children were entertained with drawing, colouring and 
games organised by Josefa Coelho, assisted by members of 
our Youth Committee. Casa President Ed Rozario surprised 
our much loved secretary Mary Rigby on her actual birthday 
by presenting her with a “Bombe Alaska”, and led a rousing 
rendition of Happy Birthday. 

 
 
In keeping with tradition we had three large fruit baskets as 
door prizes.  Thank you to all who attended, the day was 
most enjoyable, the food delicious and the company of 
friends and family fantastic. 
 
Perth  

 
 

Daniel  Badaraco 
Members of Perth 
celebrated Dia de 
Sao Joao with a 
buffet at the Pan 
Pacific Hotel. All 
had a good time. 
 
GREETINGS FROM ADELAIDE 
Carmen O'Brien Our Dia de Sao Joao lunch took the form of 
Yum Cha this year. We went to Ci� Zen, a fairly new 
restaurant in the city which was formerly an Irish pub. As 
usual Yum Cha was enjoyed by all.  The children had their 
own table and were delighted to be able to pick and choose 
their favourite baskets.  Naturally this made them feel very 
grown up! We welcomed Irene Place to her first Casa 
func�on in Adelaide and also Anthony Guterres who has 
returned to Adelaide a�er having spent some years in 
Texas. 



Victoria

 

Adrienne Carassellos 
The Victorian members of Casa de Macau celebrated Dia de 
Sao Joao on Sunday 30 June with a Greek banquet at The 
Village Square Tavern Greek restaurant in Heidelberg. 
We had a tasty meal and enjoyed catching up with old 
friends.  As usual, our thanks and apprecia�on must go to  
the Commi�ee for their con�nued generous subsidy of this 
event.  We look forward to mee�ng up again at Christmas 
and would like to wish everyone a Happy Encontro. 
  
ACT CASA  

 
Margarida Grills  
This year the Canberra  group of 18 members took a 
multicultural approach for our Dia de Sao Joao lunch on 
 June 9 held at a Turkish restaurant which opened specially 
for us. 
  
They put on a banquet to meet our budget and the food 
was excellent and enjoyed by all.  The Canberra group is 
only small so this enables us to try different venues and it 
works well. I wish to thank Chris Reis a keen photographer 
of our group who took the photo.   
  
GREETINGS FROM ADELAIDE 
Carmen O'Brien 
Our Dia de Sao Joao lunch took the form of yum cha this 
year. We went to Ci� Zen, a fairly new restaurant in the 
city which was formerly an Irish pub. As usual yum cha was 
enjoyed by all.   
 
The children had their own table and were delighted to be 
able to pick and choose their favourite baskets.  Naturally 
this made them feel very grown up! We welcomed Irene 
Place to her first Casa func�on in Adelaide and also 
Anthony Guterres who has returned to Adelaide a�er 
having spent some years in Texas. 
 
 

 

 

EDITORS’DISCLAIMER 

The Editors reserves the right to screen, accept or reject 
material for publica�on and takes no responsibility for any 
errors or omissions as provided by authors and contributors.  

While items from the Membership are sought and encouraged, 
the Editors reserve the right to edit ar�cles as considered 
necessary.  

Publica�on of contribu�ons is at the discre�on of the Editors, 
and opinions expressed may not necessarily be those of the 
Editors, nor of the Governing Commi�ee of Casa de Macau Inc. 
Australia. 

The Newsle�er is not to be used for any member’s own 
discourse. It is not intended to promote any propaganda nor 
support any poli�cal or religious affilia�ons.  

The contents are produced in good faith as a service for the 
benefit of Casa de Macau Members and as a method of 
communica�on within the Macanese community in Australia 
and abroad. 

 
Casa connec�on – 

US UNHCR Ambassador to Switzerland 
 
Nuno Prata da Cruz 
Lusitano, California USA 
 
KEITH HARPER, the son 
of Lusitano California 
USA member Doreen 
da Luz Harper, has been 
nominated to an 
ambassador-rank post 
at the UNHCR. Keith is 
also a member of the 
Cherokee Na�on. 
 

Photo courtesy of h�p://www.na�venewsnetwork.com 
 
President Barack Obama today announced Harper as his 
pick for United States Representa�ve to the United Na�ons 
Human Rights Council. If confirmed by the Senate, Harper 
would be the first Na�ve American in an ambassador level 
post.  
 
Harper is most well-known in America, for working on the 
Cobell trust fund lawsuit since its incep�on in 1996. He 
started off at the Na�ve American Rights Fund and joined 
the Kilpatrick Townsend & Stockton firm before a 
se�lement was announced in December 2009.  
 
The United Na�ons Human Rights Council addresses human 
rights issues around the world. Prior U.S. representa�ves 
have included Eleanor Roosevelt and Geraldine Ferraro. 
Congratula�ons to the da Luz-Harper family. 
 
  



MID-AUTUMN FESTIVAL  

Nina Deacon 

Mid-Autumn Fes�val falls on the 15th day of the 8th lunar 
month of the Chinese calendar (usually around mid or late 
September), a date that parallels the Autumn Equinox of 
the solar calendar. 

At this �me, the moon is at its fullest and brightest, marking 
an ideal �me to celebrate the abundance of the summer's 
harvest. 
 
The fes�val, also known as the Moon Cake Fes�val or the 
Lantern Fes�val, is one 
of the two most 
important holidays in 
the Chinese calendar 
(the other being 
Chinese Lunar New 
Year) and dates back 
over 3,000 years to 
China's Zhou Dynasty. 
 
In ancient China, emperors followed the rite of offering 
sacrifices to the sun in spring and to the moon in autumn. 
They enjoyed the full bright moon on that day, worshipped 
it and expressed their thoughts and feelings under it. 
People in different places follow various customs, but all 
show their love and longing for a be�er life. Today people 
will enjoy the full moon and eat moon cakes on that day. 
 
According to legend the Mid-Autumn Fes�val 
commemorates an uprising in China against the Mongol 
rulers of the Yuan Dynasty in the 14th century. As group 
gatherings were banned those days, it was impossible to 
make plans for a rebellion. No�ng that the Mongols did not 
eat moon cakes, the advisor to the Chinese rebel leader 
came up with the idea of �ming the rebellion to coincide 
with the Mid-Autumn Fes�val.   He sought permission to 
distribute thousands of moon cakes to the Chinese 
residents in the city to bless the longevity of the Mongol 
emperor.   
 
Inside each cake, however, was inserted a piece of paper 
with the message: "Kill the Tartars on the 15th day of the 
Eighth Moon".   On the night of the Moon Fes�val, the 
rebels successfully a�acked and overthrew the 
government. 

 
The fes�val is also known as the Lantern Fes�val and 
various parts of Macau, especially Public parks and beaches, 
are ablaze with thousands of lanterns in all colours, sizes 
and shapes. In Macau the tradi�onal spots for that are the 
Praia Grande and Nam Van Lakes, all gardens and Hac-Sa 
and Cheoc-Van beaches in Coloane.  
 

Moon cakes are made from either green or red beans and 
the pastry made from rice flour. Some of them have salted 
egg in the middle. When evening came, family members or 
friends meet outside, pu�ng food on the tables or on the 
pavement and looking up at the sky would offer all the 
delicious food to the moon god. A�er the offerings we 
would all share the delicious food. 
 
One of my favourites was the "Ling-Kwok", a kind of nut 
black in colour in the shape of a bull’s horn. We had to use 
a hammer to crack open the shell and eat the meat inside. 
 
Lastly, children in the neighbourhood would start parading 
their paper lanterns lit brightly with a small candle inside. 
There would be all different types of lanterns and it was 
very colourful. My lantern would be in the shape of a rabbit 
with 4 small wheels a�ached to it and a long string around 
its neck so that it could be pulled along. Other kids had 
lanterns in the shape of: bu�erflies, fish, round and many 
other styles. About 11pm most of us would be ready to 
pack up.  
 
The lanterns that were not burned off (accidentally) would 
be kept to use the following year or some�mes le� floa�ng 
on the water. 
 
CELEBRATION: 
A cantora de jazz portuguesa Melissa Oliveira vai atuar, pela 
primeira vez, em Sydney, no dia 11 de Agosto (20h30), no 
clube de jazz Bluebeat em Double Bay.  Vai apresentar o 
novo álbum “In my Garden” e também outras músicas 
inspiradas nas suas raízes Portuguesas. Bluebeat – Domingo 
11 de Agosto 2013 @ 20:30 

 
FOR MORE INFORMATION: www.bluebeat.com.au 

 
 

BURSARY RECIPIENTS FOR 2012 
 

 
Emily Polia Antonio is doing her 
Bachelor of Science in Psychology 
Degree at the University of 
Canberra, ACT. Emily is the 
daughter of Dr Francisco Ernesto 
Antonio and Alison Antonio. 
 
 

 
 
David Cheong is doing his 
Bachelor of Medicine / 
Bachelor of Surgery at the 
University of Tasmania. 
David is the son of Patrick 
and Valerie Cheong. Valerie’s 
grandparents are Turibio  
and Elsilia Cruz. 
 



AGING OVERSEAS – LIFE STORIES 
 
From Sofia Batalha, Consul – General of Portugal in Sydney 
 
Following the European Year of the Aging and the 
Solidarity between Generations held in 2012, Santa Casa 
da Misericordia* in Lisbon (SCML) has requested our 
assistance with the publication of a book entitled “Aging 
Overseas:  Life Stories”,  which will be published in 
partnership with GSECP/DGACCP. 
 
This initiative is aiming to collect stories from Portuguese, 
aged 60 and over, currently living overseas and who have 
emigrated during their childhood or youth, willing to share 
their experiences beyond the borders while highlighting 
how they have divulged the Portuguese culture. 
 
The book will contain 152 stories.  Those interested should 
send their stories, in a minimum of one A4 page and a 
maximum of three pages, to the Department of Emigration 
Services via email emi@dgaccp.pt by latest 30 August 2013. 
 
The selected stories will go into a competition and the first 
and second best stories will win a trip to Portugal. 
 
The stories will be selected by a jury comprising of 
members of SCML and GSECP, DGACCP and a specialist in 
Migration Sociology. Should you be interested we can send 
you further details for the submission of “Life Stories”. 
 
Interested members should contact the Consulate 
direct for further information on how to submit their 
stories. 
 
* Santa Casa da Misericordia – Holy House of Mercy is 
Portuguese charity institution founded in 1498 by Queen 
Leonor of Portugal  
 

WELCOME TO OUR NEW MEMBERS: 
NSW: Daniel Amarante, Gabriela Basto, Thomas Boucher 
Jose Barros, Lesley Coombes-Noronha, Haifang Du 
Hong Ha, Telma Harris, Zachary Herrero, Myles Lego 
Harlan Lim, Bryan Smeath, Anabela Smeath, Lucy Whi�le, 
Valerie Xavier, Ronald Hickman, Winnie  Asves�s,  
Michael Berman, Peter Wong, Chris�ne Wong,  
Susana Batalha 
 
QUEENSLAND: Balkin Constancia, Judy Fox, Cheryl Jaye, 
Jean Percy, Barbara Green 
 
VICTORIA: Bernard Cloney, Sandra Loy 
 
SOUTH AUSTRALIA: Anthony Guterres 
 
WESTERN AUSTRALIA: Heather Lee, Romeo Dimanlig, 
Helen Dimanlig 
 
OVERSEAS: Antonio Cruz  
 
 

COMMITTEE 
 

President: Edward Rozario 
Vice President: Leonor (Nina) Deacon 

Secretary: Mary Basto Rigby 
Deputy Secretary: Brendan Basto 

Treasurer: Marcus Gu�errez 
 

Commi�ee Members: 
Josefa Coelho 

Belinda Rosario 
Alvaro Xavier 

Marilia de Souza 
 

Interstate Representa�ves: 
Carmen O’Brien (SA) 

Melissa Fox (QLD) 
Adrienne Ozorio Carasellos (VIC) 

Margarida Grills (ACT) 
Daniel Badaraco (WA) 
Jorge Estorninho (TAS) 

 
 

UPCOMING EVENTS 
 
AGM: Saturday 7 September at 11am 
 
ENCONTRO: 30 November to 7 December. Please make 
sure that you have REGISTERED your intention to ATTEND 
ENCONTRO on encontro2013cdma@gmail.com or by 
contacting Mary Rigby on  02 4733 3862. This is particularly 
important for Members who may have made independent 
travel arrangements.  
 
CHRISTMAS CELEBRATION (NSW): Sunday 17 November at 
Ryde Eastwood RSL more information to follow. 
 
 
    
 

 
 

DEADLINES FOR THE NEXT ISSUE 
All articles and pictures must be received by the Editors no 
later than Friday 4 October 
 



IN MEMORY OF: 
 
FATHER LANCELOTE RODRIGUES 
Bosco Correa 
 
Father Lancelote Rodrigues known as "The Refugee's Priest" 
sadly passed away on 17 June 2013 at Kiang Wu Hospital in 
Macau. He was aged 89. 
 
He was born on 21 December 1923 in Malacca, Malaysia 
which was then a British Crown Colony, part of the Strait 
Settlements. From an early age he wanted to pursue a 
religious life and arrived in Macau in 1935 at the age of 12 
to study for the priesthood at the Jesuit run Seminário de 
São José (Saint Joseph's Seminary). 
 
In 1948 when China was taken over by the Communist 
regime the large Portuguese community in Shanghai which 
for generations considered that metropolis as home had no 
alternative but to move out and many found refuge in 
Macau, the land of their forebears. 
 
The Macau Government housed them at the Macau 
Canidrome and in two other centres. Lancelote who was 
not yet ordained was requested by the Catholic Bishop of 
Macau to assist in the care of these refugees. When he was 
ordained a priest on 6 October 1949 he celebrated his first 
Mass in the chapel at the Canidrome. He was made 
chaplain of the Shanghai Portuguese refugees by the 
Bishop. He enjoyed entertaining them with his guitar and 
his songs. Music was part of his life. 
 
He was instrumental in helping them through the auspices 
of the Catholic Relief Services to resettle in Australia, 
Canada, the United States and Europe by finding them 
sponsors in these countries. Many of our Casa de Macau 
members were assisted by him to migrate to Australia and 
they hold him in high esteem and in their gratitude. As one 
journalist wrote, Lancelote was the gate keeper to a new 
life. 
 
In the many years that followed he continued with his work 
in caring for refugees, from the Vietnamese "Boat People" 
in 1977 to Chinese from the mainland that sought refuge in 
Macau from the ravages of the Cultural Revolution in 
1966/1976. Recently he was involved with missionary and 
charitable works in China. 
 
He was recognised for his untiring social and charitable 
work for refugees and displaced people with an Honorary 
Doctorate in Humanities from the University of Macau in 
2010. He was made a Member of the Order of the British 
Empire (MBE) by Queen Elizabeth in 1992. In 2001 he 
received one of Australia's highest civilian awards, being 
admitted to the General Division of the Order of Australia 
(AM) for services to the Australian community in Macau. In 
addition Fr. Lancelote has received honours from Prince 
Andrew of Yugoslavia, the International Red Cross, the 
Macau Government and the Portuguese Government. 
 
 
 

 
 
His Memorial Service in Macau on 22 June 2013 was 
attended by senior consular and immigration staff of the 
Australian Consulate General in Hong Kong. The Consul 
General Mr Paul Tighe stated in his condolences that Fr. 
Lancelote was a man whose tireless community work has 
left an indelible mark in Macau. 

 

 
 
Those that knew him will remember him fondly not only as 
a caring man of the cloth but also a jolly person and a "bon 
vivant" who enjoyed good company, a hearty laugh, music, 
good food, fine wines and Black Label whisky. He was 
indeed larger than life. 
 
Further information is available in the July 22 edition of the 
Macao Magazine. 
 
DA SILVA – JOAO BOSCO QUEVEDO, passed away on 27 
May 2013 in Sao Paulo Brazil. Many will remember Joao 
Bosco from his days in Macau and Hong Kong. He was an 
outstanding hockey player, and led the Clube de Recreio 
team to many championships as well as represen�ng 
Macau and Hong Kong in interna�onal matches. Joao Bosco 
was a member of the Hong Kong Olympics hockey team 
that competed in Tokyo in 1964. He was married to 
Natercia Luz Quevedo da Silva and is the brother of Gilberto 
Quevedo da Silva, the president of Casa de Macau in Sao 
Paulo. Sadly missed by all his friends. 
 

MARIO MACHADO has been a fixture of television, film, 
and radio for over thirty years, and as a news anchor, 
reporter, narrator, actor, commentator, and producer, he 
has worked in virtually all aspects of broadcas�ng. Born 
April 22 1935 in Shanghai, China of both Chinese and 
Portuguese ancestry, died in California on May 4 2013. 
Mario made television history when, in 1967, he became 
the first Chinese-American on-air television news reporter 
and anchor in Los Angeles. To read more about Mario’s 
career: 
h�p://www.lusitanousa.org/documents/LUSITANO%20Bull
e�n%20Summer%202013.pdf   



FAMILY REUNION  
COUSINS CELEBRATE IN MELBOURNE, 

SYDNEY & THE GOLD COAST 
  

Antonieta Amarante Conceicao 
Manolakis  wondered how she 
could surprise her sister Irene  
Mahanidis for her 40th birthday? 
Why not collaborate secretly 
with cousins Caroline Conceicao  
from Sydney and Ana Paula C. 

Ribeiro from Macau. Together, they plotted Ana Paula’s trip 
to Sydney from Macau to coincide with Irene’s 40th 
birthday  celebration. 

 
The celebration surprise 

Arriving on the morning of the celebrations, not only did 
Ana Paula and her friend Meng Meng Sou enjoy the party 
in Wollongong NSW but the cousins all shared another gift 
a cousins’ trip to Melbourne and to Philip Island. 

 

Caroline arranged VIP passes to the Penguin Parade on 
Philip Island where they joined the parade. 

 
L to R: Irene Mahanidis, Antonieta Manolakis, Meng Meng Sou,  

Ana Paula C. Ribeiro and Caroline Conceicao. 

 

 
Back in Sydney they joined the thousands who saw the 
Vivid Festival in Sydney before jetting off to the Gold Coast 
to enjoy a break with Antonieta and her husband Mario on 
the Gold Coast.  

 
Mario and Antonieta are heading back to Macau in August 
so we can’t wait to hear the latest news from Antonieta’s 
birthplace! 

 ACT CHINESE NEW YEAR CELEBRATION 

Margarida Grills 
 

In true Macanese 
mul�cultural style, on 
February 3, we gathered 
at the Canberra Greek 
Community's Hellenic 
Club for a Chinese Yum 
Cha lunch.   Although 
numbers were down 

due to members traveling and other commitments, we 
were happy to welcome Sheila and Alan Po�er from Sydney 
who join us. Those who did a�end enjoyed a really great 
lunch with good food and service, in a happy tradi�onal 
Chinese atmosphere.  All in all the lunch lived up to the 
tradi�ons of a great Case de Macau celebra�on. 
 

 

Please send us your family reunion story or 
celebration to share with Casa Members. 

 

Send your story and photos to: casademacaunews@gmail.com 



OUR CASA KITCHEN 

Your new column!   

Please send us your 
favourite recipes or 
cooking tips, with photos 
of your family and friends 
enjoying your feasts.   

We welcome all cuisine.  

 

Thanks to the cooks who responded to our initial request 
for “easy” Macanese recipes for our younger members. 

MINCHI with FRIED POTATOES   
Lizette Viana Akouri 
I cannot go past the traditional Minchi with fried potatoes. 
Here is the quick version: 
 
Ingredients: 
3 medium sized potatoes cubed 
1 small onion finely chopped 
2-3 finely chopped garlic cloves or teaspoon garlic paste 
500gm (approx) of pork and veal mince 
2 tablespoons of light soy sauce 
1 tablespoon of dark soy sauce 
1 teaspoon sugar (optional) 
Oil to fry the potatoes and mince 
½  teaspoon of Garlic Salt 
  
Preparation Instructions: 
� Fry the cubed potatoes till golden brown, then drain in 

a paper towel to remove excess oil. 
� In a frying pan heat 1 tablespoon of oil then add the 

finely chopped onions. 
� Sprinkle about ½ teaspoon of Garlic Salt. Fry till soft 

and golden. Add the garlic and fry a bit more. 
� Add the mince and continue cooking till the meat is no 

longer raw.  
� Then add the soy sauces. Mix well for a few minutes.  
� Turn off the heat and add the fried potatoes and mix it 

in and it’s ready to eat 
� Serve with rice and steam Chinese Broccoli with hot oil 

and soy sauce or just stir fry Tchoi Sum (Chinese 
greens) or even just a salad 

 

 
 
 
 
 
 

MACANESE AFRICAN CHICKEN 
Rogerio Fernandes 
  
Ingredients: 
1kg (preferably skinless/boneless) chicken breasts 
  
Marinade: 
8 cloves garlic, finely chopped 
½ cup parsley, finely chopped 
1 onion, finely chopped 
3 tablespoons paprika 
2 tablespoons ground ginger 
1 teaspoon salt & pepper (each) 
2 hot chili peppers, finely chopped 
3 tablespoons olive oil 
3 tablespoons water 
  
Sauce: 
1 tablespoon olive oil 
1 can (473 ml) coconut milk 
5 tablespoons peanut bu�er 
5 tablespoons tomato paste 
2 tablespoons brown sugar 
  
Prepara�on Instruc�ons: 
� Mix all ingredients for the marinade together, coa�ng 

the chicken; refrigera�ng overnight  
� Heat oven to 220°C 
� Mix together the ingredients of the sauce in food 

processor; puree un�l smooth 
� Brown chicken with marinade for about 10 minutes 
� Transfer everything to the roas�ng pan; roast at 220°C 
� in the oven for 40 minutes 
 
BATATADA  
Sweet Potato Cake 
Therese Alonco 
 
1 1/4lb (Half kilo) sweet potato 
1/2 lb (225 gms) butter 
2 cups sugar 
6 eggs 
125 gms (half packet) dessicated coconut 
1 tablespoon milk 
1 teaspoon salt 
1 cup self-raising flour 
1 teaspoon vanilla essence 
 
Preparation Instructions: 
� Heat oven at 180°C 
� Boil sweet potato until soft, peel off the skin and set 

aside to cool. 
� Wet coconut with the tablespoon of milk, set aside. 
� Using electric mixer, beat sugar and butter together 

until creamy white. 
� Gradually add an egg at a time, then add salt, flour, 

coconut, mashed potatoes and lastly the vanilla 
essence. 

� Bake for an one hour 10 minutes without opening the 
oven door. 

  



This is a compila�on of various ac�vi�es in Sydney 
forwarded to our Casa by Ms Sofia Batalha, Consul General 
of Portugal in Sydney who is working extremely hard to 
inform and support Portuguese enterprises here in the city, 
ranging from film to dining to fashion as well as the art 
exhibi�ons held last month. 

 
 

If you missed the exhibi�on The Dissolve by Portuguese 
ar�st Alexandre Farto aka Vhils last month, there is a wall 
sculpture of Jack Mundey by him at the Rocks. It is located 
along the stairs leading from George Street to Harrington 
Street, beside the DFS Galleria Store at the Rocks. For a 
limited �me there was a pop-up exhibi�on of his works at 
the old Gucci Store by the MCA also at the Rocks. Some of 
his work is truly fascina�ng, for more informa�on Google 
VHILS. 

TWENTY REASONS TO VISIT LISBON 
From the Sydney Morning Herald – April 28 2013 
The link for this comprehensive ar�cle by Shaney Hudson is: 
h�p://m.smh.com.au/travel/twenty-reasons-to-visit-lisbon-
20130425-2ignr.html 

CHIADO - NEW PORTUGUESE RESTAURANT  
 

The SMH's review of CHIADO located at 3 Kellett Street, 
Potts Point, 9357 7706. For more information see:  

http://m.smh.com.au/entertainment/pret-a-portuguese-
20130418-2i16o.html 

 
SIMONE VALENTE is a Boutique located in Double 
Bay, which houses quality European made & designed 

clothing. The principle brand is Ana Sousa, a prestigious 
Portuguese brand famous in Europe for its unique style 

and quality. 

 
 For more information visit: 

http://www.simonevalente.com 

 
SYDNEY FILM FESTIVAL ENTRY 
The Portuguese Film Tabu was screened in several ci�es in 
Australia, including Sydney, from 16 May 2013. 
The first Portuguese-language film to be released 
commercially in Australian cinemas for over a decade, TABU 
is, quite simply, a film unlike anything you’ve ever seen.  
 
De�ly moving between contemporary Lisbon, colonial 
Africa and the landscape of dreams, acclaimed 
writer/director Miguel Gomes conjures an enthralling story 
of obsession, memory and dangerous forbidden romance. 
In part one, ‘Paradise Lost’, we follow the seemingly 
ordinary daily life of a devout Lisbon woman, Pilar (Teresa 
Madruga) and her a�empts to support and console her 
extravagant and bi�er neighbour Aurora (Laura Soveral). 

 
When Aurora’s health takes a turn, a stranger is summoned 
to her deathbed and it gradually transpires this man is Gian 
Luca, the love of her life from the distant past. His 
confession to Pilar of their doomed youthful affair forms 
the basis of the film’s second extraordinary chapter, 
‘Paradise’, set 50 years prior at an African farm in the 
foothills of Mount Tabu. 

 
 

Playfully interpre�ng and rearranging history, Gomes’ film 
is somehow both technically, and narra�vely subversive 
and yet inescapably roman�c, in no small way thanks to the 
sensuous black and white cinematography and incredible 
score and sound design. Where part one portrays a society 
wallowing in nostalgia, the second propels a drama�c shi� 
in tone and emo�onal power, delivering everything the 
characters – and we – may dream of, and live for. 
 
Tabu’s director was in Sydney in 2012 on the occasion of 
the Sydney Film Fes�val as the film was on the Official 
Compe��on, and although it did not win a prize, it was one 
of the three favourite films of the jury. 
 

FROM THE CONSUL GENERAL OF PORTUGAL 



THE MACANESE DIASPORA BEGINS:  
THE PEREIRA FAMILY 
Dr Stuart Braga 

Two centuries ago, Macau was in trouble. After the collapse 
of the hugely profitable trade with Japan in 1640, hard 
times set in, but a century later, things began to improve as 
trade with China, chiefly in tea, silk and porcelain, 
developed. In Europe, wealthy people were cultivating a 
taste for all of these. However, after 1760, British traders 
began to move in and soon controlled most of the trade 
with China. They were far better organised, had better 
ships, and were skilled and ruthless entrepreneurs. A new 
commodity began to grow in importance: opium, which 
came to dominate commerce, and was a means to rapid 
wealth for those involved in it. For the Macanese, it was a 
time of steep decline when many old Macanese families 
lost most of their wealth and eminence.  

A few families stood out from this scene of economic ruin. 
Predominant among them was the Pereira family, who 
moved with ease and assurance in both worlds. They 
remained pre-eminent in Macanese society, and at the 
same time were one of only two families who were socially 
acceptable in the class-conscious and snobbish British elite 
who by the 1830s dominated Macau’s economy. It was a 
unique achievement; no other Portuguese family was able 
to gain a similar status in the deeply racist society of Hong 
Kong until well after World War II, nearly 150 years later. 
Who were the Pereiras, and how did they do it? 

Why Manuel Pereira came to Macau in the mid-eighteenth 
century is unknown, but he was a wealthy man who 
brought considerable capital with him, and at once one of 
its leading citizens. He held three decorations from the King 
of Portugal, including the Ordem do Cristo, and built the 
best house in Macau, located on an eminence above the 
city, with an extensive garden that is now a public park, the 
Camoens Garden. The house itself, the sole survivor of the 
grand mansions of the eighteenth century, is now the 
Macau headquarters of the Fundacão Oriente.   

However, Manuel and his son, also Manuel, did not live 
there for any length of time. It was soon rented to the 
English East India Company as the residence of the 
President of the Select Committee, the title given to the 
General Manager of its operations in China. This decision 
may have been because Manuel had over-reached himself 
financially, but is more likely to have been a means of 
establishing good relations with the British and so to 
maintain himself at the head of Macau’s social hierarchy, at 
the apex of which was a small group of wealthy families.  

Foremost among them were the Pereira and Paiva families, 
both of whom were socially acceptable at English and 
American parties and spoke good English. The Pereiras 
were possibly the most anglophile people in a community in 
which many people disliked the British after their 
unsuccessful attempts to occupy Macau in 1802 and 1808. 
Already wealthy when they came to Macau, both families 
maintained their wealth and prominence through the 

growing opium trade. The best opium, Patna and Benares, 
came from Bengal and the British merchants shipped it to 
the Far East through Calcutta. The Portuguese merchants 
bought their opium at Goa. Grown in the central Indian 
district of Malwa, it was not as well regarded Patna and 
Benares opium. At best, the Portuguese merchants had 
only 10% of the market, but it was enough to make them 
far richer and more influential than they had been before 
the opium trade boomed in the 1820s and 1830s.  

Some years earlier, Manuel’s grandson António had gone 
out of his way to help the British to resolve what had 
become a serious problem for them. This was where to 
bury their dead. Life was unpredictable in the tropics, and 
disease was little understood and usually fatal. The 
ecclesiastical authorities were determined not to allow the 
burial of heretics within the walls of the City of the Holy 
Name of God. That meant the British had to bury their dead 
outside the city wall, where the corpse was often 
immediately dug up by Chinese villagers, offended at the 
foreigners’ disregard of the principles of feng shui.  

As the numbers of traders grew, so did the number of dead. 
In 1821 the East India Company with great difficulty 
secured permission to purchase a small plot of land for a 
Protestant cemetery, immediately adjacent to the Casa 
Garden, the former Pereira residence. It was stipulated that 
the cemetery must have high walls and there must be no 
bell to offend the ears of the Catholic faithful. No place of 
worship was to be erected. 

Soon afterwards, António Pereira was instrumental in 
securing for the Company a small plot of land adjacent to 
the cemetery to build a small chapel as a gathering place 
for those attending 
burials. The chapel 
was not described as a 
place of worship, 
which would have 
been anathema to the 
Catholic authorities, 
but ‘a place of 
reception for the 
funerals of deceased 
foreigners, on account 
of its contiguity to 
their place of 
interment’. Now 
known as the 
Morrison Chapel, after 
the first Protestant 
missionary in China, it 
remains to this day.  

Photo Source:h�p://www.morrisonchapel.com/history/ 

António Pereira’s advocacy naturally earned him the 
gratitude of the British and American merchants, all of 
whom were Protestants. This family would have been 
notable in any society; the fact that they owned numerous 
African slaves did not create adverse comment from an 
American visitor, Harriett Low, who wrote admiringly in 
November 1829 of António’s wife, Aurélia: ‘Mrs Pereira 
called to see us today.  



She was most splendidly dressed in a rich crimson velvet 
pelisse neatly trimmed, with a handsome white hat. She is a 
very pleasant woman.’ Next month Harriett called on Mrs 
Pereira. She described her mansion, presumably another 
one built after she left the Casa Garden. It was ‘a perfect 
palace. She has 18 Caffres [black Africans – not necessarily 
Kaffirs] live with her and is obliged to keep 12 sepoys 
[Indian servants] to take care of them beside China 
servants, Bengalies and everything else. She has an 
immense household.’ The Pereiras were what the British 
elite called ‘respectable’. To Harriett, not immune from 
snobbery, like most of the expatriates in Macau, to be 
‘respectable’ was to be wealthy. To be wealthy, you had to 
deal in opium, but polite society never spoke about it.    

 

 

 

 

 

 

 

 

 

George Chinnery (attributed), Aurélia Susana Viana Pereira and 
two of her children, perhaps Eduardo Pereira  b. 16 September 
1817 and Maria Joaquina Pereira b. 15 August 1818. 

Their wealth attracted the expatriate community to the 
Pereiras and to another leading family, the Paivas. Harriett 
noted two weddings of members of the Paiva family – ‘one 
of the most respectable families here’.  She did not attend 
the wedding, but remarked at the size of Ana Rita Paiva’s 
dowry, said to be $80,000. The second Paiva wedding was 
the subject of small-town gossip about the match-making 
ambitions of the mother of the bride, Inácia Vicência Paiva.  
Her brother, Francisco José Paiva would later become the 
first Portuguese consul in Hong Kong.  The Pereiras, like the 
English gentry in India and later Hong Kong, sent their sons 
to England for their education.  One, Eduardo, returned to 
become as prominent in Hong Kong as his parents had been 
in Macau. 

 Eduardo, now Edward, was certainly the most completely 
anglicised of all the Macanese who came to Hong Kong in 
its early years. English-educated and wealthy, Pereira was 
invited to become a partner of Dent & Co., one of the 
largest mercantile operations in the colony. He was the only 
member of the Portuguese community to be accepted as an 
equal into British society in Hong Kong. He was a member 
of the Council of the Royal Asiatic Society, China Branch in 
1848.  

This was a cultural organisation set up under vice-regal 
patronage most of its members belonged to the 
Establishment. He was one of the ninety-nine members of 
the Hong Kong Volunteers when the Corps was established 
in 1854.1 

Later in the 1850s, Edward moved permanently to England 
where he had been educated, perhaps the first Portuguese 
from Hong Kong to do so. Having acquired conspicuous 
wealth, all of the firm’s partners retired to Britain; so too 
did Edward Pereira, living in a mansion on Grosvenor 
Square, London, one of the finest addresses in the British 
Empire. He at once moved into genteel society and in 1862 
he married into the aristocracy.  

His wife was the Hon. Margaret Anne Stonor, 8th daughter 
of Thomas Stonor, 3rd Baron Camoys of Stonor Park, 
Oxfordshire. They had three sons; all were educated at The 
Oratory School in Edgbaston, Birmingham, established by 
Cardinal Newman in 1859 as an elite boarding school for 
the sons of the Catholic gentry. All three had significant 
careers. Two joined the British Army and became generals. 
The eldest was Brigadier-General George Pereira, who in 
1905, following a notable military career, returned to the 
Far East as Military Attaché at the British Embassy in Peking 
and later became an intrepid explorer in western China and 
Tibet.  

The youngest was Major-General Sir Cecil Pereira, a 
distinguished commander in the Boer War and the First 
World War. The middle son, Edward Thomas Pereira 
(known as ‘E.P.’) became Headmaster of The Oratory 
School and its benefactor, using his mind and money for the 
benefit of others. By that time, slavery was a thing of the 
past and opium was on the way out. None of the Pereira 
brothers ever went back to Macau, where their father had 
been born. Instead, they became distinguished servants of 
the British Empire, but also remained devout and life-long 
Catholics. One of them, called affectionately ‘Hoppy’ 
Pereira, is the subject of the next article. 

                                                                 
1 Nine of the ninety-nine original volunteers were members of the 
Portuguese community. They were Luiz Barros (# 36819), Joze Felippe 
Borges, Ricardo Homen de Carvalho, Alexandre Joaquim Grandpré 
(#24770), João José Hyndman (# 25402), Richard Marcwick (#27812), 
Domingos Pio Marques (# 27923), Edward Pereira (# 31257) and Stefan 
Yvanovich (# 2710). I am grateful to J. Bosco Correa for carefully 
researching these names, principally from Philip Bruce, Second to None, the 
story of the Hong Kong Volunteers and various issues of the Hongkong 
Almanack. Later, in the twentieth century, the Portuguese members of the 
Volunteers would be segregated into a separate Portuguese Company. 
Borges and Carvalho are not included in the Macanese Families database 
compiled by Emeritus Professor Henry d’Assumpção AO. 
 
 
 
 
 
 
 
 
 
 
 


