
 

 

 

PRESIDENT’S REPORT 
 
The Annual General Meeting for 2014 was held on 6

th
 

September 2014 and as there were no other contender to 
the President’s position, I was re-elected. The Committee for 
2014-2015 remained the same with no changes. I have to 
thank the whole team of Committee members for making 
my term as President go so smoothly and thank them again 
for committing themselves for another term. 

 

 

Roof Leak: About a month ago with the heavy rain, there was 

some flooding in the club premises, with lots of water coming 

through the roof and ceiling, wetting a whole part of the lounge 

floor. It was pretty devastating as we thought that we had to 

spend lots of funds fixing the roof.  

 

 

 

But, luckily thanks to Mario Manolakis who ventured to 

climb up to the top of the roof in the rain to investigate 

further, found out that it was not as detrimental as we 

thought.  Some tiles were actually moved aside, so we 

presumed that there was probably an attempted break in to 

the club through the roof. Mario replaced the tiles and with 

the help of the heater the whole place got dried in no time 

and everything is back to normal, except for a patchy ceiling, 

so probably another working bee sometime in the future 

will fix this. Mario Manolakis, Antonieta’s husband has been 

a great help and handyman for the club and we cannot 

thank him enough for all his help. 

VIC representative: We now have a new Victorian state 

representative, Edwina Raphael. She will be helping us 

organise functions for our Victorian members and will be in 

touch with them. 
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25
th

 Anniversary:  Plans and lots of organising are on the 

way for this celebration and so far everything seems under 

control. We have not had much response for photos as we 

thought we were going to have, please, if you can send in 

some photos of your family here or from overseas, it can be 

old or new. We will just show it as a slide on the day. Not 

many bookings have been received, so a reminder for you to 

book for the party, if you have not done so.  

Bring your friends especially Macanese who are not 

members to come and join us, and costs is only $25 if you 

are not a member. Come and help us celebrate this day. 

We will be making plans for next year’s schedules which 

should be ready for the next Newsletter. Enclosed with this 

Newsletter will be the Financial Report as well as the 

President’s Report. 

Lizette Viana Akouri 
 
 

Gary John Rigby 

Passed away peacefully on 

the 14
th

 of August 2014 

He was the loving husband to 

Mary, Dad to Michelle, Robert, 

Brian and Patricia, Pop to 

Tristan, Sonya, Cameron, 

Matthew, Harley, David, 

Lachlan, Joseph, Alexis and 

Lucas.  

Mary and family would like to 

thank the Casa members for their thoughts and prayers 

during this time. 

 

 

 
 

Casa Macau 
Australia Inc 

Saturday 11 October 

 

CELEBRATING 25 YEARS  

Book NOW to join in the fun! 

Ryde Eastwood RSL from 5pm 

If you are coming please let Mary  
or Nina know ASAP. 

 

Mary Rigby: 02 4733 3862  
E:  rigbyfamily@ozemail.com.au

or 
Nina Deacon: 0412 692 252  
E:  deaconnina@gmail.com

 

 

 

2014 CALENDAR OF EVENTS FOR CASA DE MACAU  

Month Members Functions Event 

October Saturday 11 October from 5pm 25th Anniversary Celebration at Ryde Eastwood Leagues 

October Sunday 19 October Children’s Day  

November Sunday 16 November Lunch 
Antonieta Conceiçäo Manolakis - Gastronomia Rep to cook 
lunch 

December Sunday 7 December Christmas lunch Ryde Eastwood Leagues 

mailto:rigbyfamily@ozemail.com.au
mailto:deaconnina@gmail.com
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Manoel Bocarro:   
the man who kept the Dutch at bay 

Beginning in the early sixteenth century, Portugal dominated 

the seas and commerce of South Asia for the next hundred 

years, but in the following century, the Portuguese were 

swept aside by the Dutch from most of the strong points they 

had established. In 1622, the Dutch attacked Macau, but to 

their surprise were repulsed, having defeated the Portuguese 

almost everywhere else.  Portugal’s resources were stretched 

too thinly, with more than forty forts dotted along the coast 

between Sofala in southern Africa and Macau. Portugal, a 

small country, lacked the resources of manpower, shipping 

and ordnance to maintain the dominant position it briefly 

held. 

 

This gun, outside Windsor Castle, is likely to be  the one  

captured by the British in Canton in 1841. 

Surprisingly, the Dutch never attacked Macau again, though 

they had every reason to do so, as Macau was the sole 

gateway to the Chinese Empire both then and for another two 

centuries. One possible reason was that Macau greatly 

strengthened its fortifications immediately after the Dutch 

attack. For the next twenty years Macau had a gun foundry 

that produced large numbers of high quality cannon that 

deterred all potential European enemies. At least in part, the 

survival of Macau in the face of the vastly superior forces that 

the Dutch might bring against it was due to the work of one 

man: Manoel Tavares Bocarro. 

Manoel Bocarro was the son of Pedro Dias Bocarro, who set 

up a gun foundry in Goa during the later 16
th

 century to 

protect this important centre, not against the Dutch, but 

against the threat posed by the warring kingdoms of south-

western India. It was a highly unstable region. His son, 

Manoel, who learned the craft of casting guns from Pedro, set 

up his foundry in 1625 at Macau, where he gained fame 

throughout East Asia. Some of his guns were sent to Canton as 

gifts to the Ming Emperors of China during its final, ultimately 

unsuccessful fight against the Manchu invaders in the early 

1640s. 

The master gunner followed the traditional practice of naming 

his best guns. One, San Lourenzo, still exists. It bears Bocarro’s 

name in large letters, the crest of the City of Macau and the 

date 1627. It was seized by the British during the first Opium 

War and taken as a trophy to the Tower of London. A brass 

plate was added: ‘Captured in China, A.D. 1841’. This may be 

the gun presently displayed outside Windsor Castle, though 

the sign attached to the stand contains some errors, including 

the strange suggestion that the gun was Spanish or 

Portuguese, cast by Javanese at Macau.  

Besides assisting the Chinese emperor, Bocarro’s first priority 

was to arm Macau to the teeth. Bocarro certainly achieved 

this. Writing in 1635, his name-sake, António Bocarro, 

apparently not a kinsman, described the defences of Macau in 

detail, including the guns at each of the forts and batteries 

that ringed Macau’s coast. Naturally, the major fort of S. 

Paolo, now known as Monte Fort, was the best equipped, with 

18 guns. The other fortresses forming a ring of firepower 

around Macau were S. Tiago, Bom Parto, Nossa Senhora da 

Penha, S. Francisco, Nossa Senhora da Guia, and the small 

battery of S. Pedro, situated in the centre of the Praia Grande. 

Their total armament amounted to 73 guns. (Boxer, p. 34).  

António Bocarro went on to say that ‘this place has one of the 

best gun-foundries in the world’, adding: ‘artillery is being cast 

continually for the whole of this State at a very reasonable 

price.’ Importantly, the Dutch knew about the fortifications 

and guns of Macau from a detailed list found on a Portuguese 

vessel they captured in 1637. The forts, equipped with Manoel 

Bocarro’s ordnance, were thus an effective deterrent.  

In the next few years, Macau was proud to display its military 

strength. In 1640, the sixty-year Spanish rule of Portugal came 

to an end. It took a long time for the news to reach Macau. 

When it did, in June 1642, the Captain-General, Dom 

Sebastião Lobo da Silveira, put on a spectacular display. It was 

described by Fr João Marques Moreira SJ in a book called 

Relação da Magestosa, Misteriosa, commissioned to honour 

the restoration of King John IV.  

He wrote:  

‘Dom Sebastião paraded the entire garrison in the 

fort of St Paul, revealing the artillery in all the 

redoubts and bulwarks of this place, which is the 

finest and best cast of all that his Majesty has in his 

dominions, a vast quantity founded by Manoel 

Tavares Bocarro, a local married man and a citizen, 

very expert and skilled in this art. The fort of S. Paul 

made a signal with bugles and flutes, the captains, 

soldiers and  gunners being drawn up ready at their 

posts, when the cannon and musketry were 
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discharged with such order that it seemed like an 

army drawn up in the field, with many salutations 

and cheers for our Lord the King, each discharge 

being answered by peals of bells from the towers and 

churches in the City … so that all hearts thrilled with 

joy and gladness unable to contain themselves for 

sheer happiness at having a king better than Trajan 

and more successful than Augustus, desired and loved 

by all in such a remote and 

distant part.’ 

Fr Moreira described in great detail 

the procession of dignitaries, 

including Bocarro, dressed in red 

and silver, in flowing white clothes 

with half sleeves after the manner of 

Polish noblemen, their caps decked 

with much jewellery, with silver 

gorgets, mounted on horses 

caparisoned with silver network. 

(Boxer, page 175).  

However, this was a last hurrah at 

the end of Macau’s period of 

prosperity. The trade with Japan, 

once enormously profitable, ended 

in 1639, and turmoil in China further 

weakened Macau.  
 

The final calamity was the Dutch capture of Malacca in 1641 

and the ensuing blockade of the Straits of Malacca which 

effectively cut off Macau from Portugal and Goa almost 

completely. A Memorial to the King written by another Jesuit 

priest, Fr António Francisco Cardim, soon afterwards urged 

that ships be sent to Macau to relieve the citizens, in peril 

from the Spaniards in Manila (Boxer, page 175). In return for 

this necessary assistance, Cardim went on: 

‘numerous cast iron cannon can be sent as ballast, the best in 

all the world, beside much bronze artillery, all very strong and 

reliable…. Many thousands of muskets can be sent, the best 

ginger in the world … cloves, cinnamon, sandalwood, fine 

china, all kinds of wrought and raw silks, brocaded stuffs, 

rubies, pearls and many other goods.’ It was all a dream. The 

Dutch stranglehold ensured that Macau would enter a very 

long period of isolation and decline. Nevertheless, Bocarro’s 

work had been effective. Macau’s defences could never be 

anything other than static, but they were strong enough to be 

an effective deterrent for several generations. Bocarro himself 

disappeared from the record in 1645, which seems likely to be 

the date when his foundry ceased operations.  

No trace remains in Macao of Bocarro’s guns, though it is 

possible that he cast the statues on the façade of the ruined St 

Paul’s church. During the next 300 years, his cannon were 

dispersed, mostly in the nineteenth century, and the last 

perhaps as recently as World War II, when the guns in S. Tiago 

fort were sold for scrap in order to pay for rice during the hard 

days of World War II.   

Two Dutch ships arriving at Macau, late 17
th

 century.  

Bocarro’s guns on Monte Fort are seen returning their salute 

 

The fact that most of his guns were never fired in anger is a 

tribute to the fine work of Manoel Tavares Bocarro and his 

foundry. 

*This article is largely based on C.R. Boxer, Macau na época da 
restauração (Macau three hundred years ago), Macau: 
Imprensa Nacional, 1942. In compiling this collection of 
contemporary writings, Boxer collaborated with his friend Jack 
Braga, who saw it through the press after Boxer, a British army 
officer, was imprisoned when Hong Kong fell to the Japanese 
on Christmas Day 1941+.  

Dr Stuart Braga  

September 2014  

 

 

 

 

 

 

 

 

CONTACT US:     Casa de Macau Inc. 

P O Box A908 SYDNEY SOUTH NSW 1235  

244 Unwins Bridge Road SYDENHAM 

E-mail: info@casademacau.org.au 

Web: www.casademacau.org.au 

Newsletter: CasadeMacaunews@gmail.com 

http://www.casademacau.org.au/
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CASA News across Australia 

  

NSW Sunday Lunches 

 

 

On Sunday20th July, 26 NSW Casa Members (above), turned 

up at the Casa for our monthly Sunday lunch. 

CHEF of the day was Ronald Reis. 

Menu consisted of:  Balichao 

Tamarinho,Chorico de alho 

(handmade by Ron), rice and 

mixed vegies 

Dessert was:  Bebinga de leite 

and Empada de peixe. 

Tea/coffee. 

After lunch, some of the members decided to 'christen' one of 

the newly purchased Mah-Jong table and set and there were 

four willing players! 

On Sunday17th August, two 

lovely ladies, Fatima and 

Lucinda were CHEFS. 

Menu of the day 

was:  Bacalhau do Ceu  

(indeed it was 

heavenly)! Feijoada, 

bread rolls and rice. 

Dessert was:  Pudim 

Flan and Arroz doce. 

Tea/coffee 

 

As per usual there was lots of fun and laughter. These get 

togethers gives our members opportunity to catch up with 

each other. 

   

Special THANKS to Ronald, Lucy and Fatima for your time 

in providing such delicious food. 

   

The Sunday Lunch on 21st September 

and the Chef was Lizette Akouri.  

22 people attended the lunch from our 

Casa.  Menu was Chu Cheong Fan,  

Loh Pak Kou, Chung, 

Pak Chook, Yau Jah 

Kwai and for dessert we had Cha-Cha, 

Coqueira and Moon Cakes.   

Thank you Lizette for being Chef of the 

day. 

Nina Deacon 

 

 

 

 

 

 

 

 

  

If you have a special dietary 
need you MUST let us know 
when you book to attend a 
function. 
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APEC -International Tourism Conference 

held in Macau in September 2014 
 
Macau recently hosted the Asia-Pacific Economic Cooperation 
(APEC) 8th Tourism Ministerial Meeting (TMM8), was hosted 
by the China National Tourism Administration (CNTA) and 
organised by the Macao Special Administration Region, was 
held in Macao in September 2014. 
 
The 8th Asia Pacific Economic Cooperation Tourism Ministerial 
Meeting (TMM8) closed with the passage of the Macao 
Declaration, which set out measures to create conditions for 
the development of a next-generation tourism industry in the 
Asia Pacific region 

 

APEC delegates in Macau in September 2014 
Source: Macao Government Information Bureau 

New initiatives including the facilitation of tourist travel, 
promotion of digital technologies in tourism management and 
the development of sustainable, low-carbon tourism 
destinations are outlined in the Macao Declaration. 

1. APEC member economies acknowledge the 
important role played by the tourism industry in 
promoting trade co-operation and cultural 
exchanges. 

2. APEC member economies will strive to meet the new 
target of 800 million tourists by 2025 and give 
priority to the development of the tourism industry.  

3. The APEC Tourism Strategic Plan will be rigorously 
implemented to encourage greater co-operation and 
market integration among the members.  

4. The convergence of the tourism sector with other 
industries will be enhanced to promote the 
transformation of the tourism industry and its 
sustainable growth.  

5. APEC member economies will be encouraged to 
bolster the development of ‘smart tourism’.  

6. Co-operation in the development of low carbon 
tourism destinations will be strengthened.  

7. It was agreed that the APEC Tourism Strategic Plan 
will be updated to include the seamless connection 

of tourist travellers and the linkages of the tourist 
sector in the Asia Pacific region. 

8. APEC member economies will press ahead with the 
Travel Facilitation Initiative. 

 

APEC Delegates tour Hengqin Zhuhai 
Source: Macao Government Information Bureau 

Executive Director of the APEC Secretariat, Dr Alan Esmond 
Bollard, concluded that the APEC meeting had allowed all the 
members to exchange ideas on their different growth 
mechanisms for the tourism sector. 

 

Delegates of APEC member economies take a field trip to  
Hengqin, Zhuhai on 14 September. 

Source: Macao Government Information Bureau 

Topics discussed were of particular significance, namely better 
mobility of tourists; what can be done at airports and 
transport infrastructure to improve border processes through 
initiatives like the Travel Facilitation Initiative; examples of the 
uses of smart technologies, green development, low impact 
tourism, low carbon transport and improved ways of waste 
management; as well as market integration and ways of co-
ordinating travel mechanisms across economies. 

Source: Macao Government Information Bureau 
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A BIT OF NOSTALGIA- maybe a taste!! 

MACAU a trip down memory lane 

On the 6th Of August 2014, my cousin Lizette and I decided to 

spend a week in Macau. We arrived at the airport at Mascot 

for our early morning flight with Cathay Pacific arriving in 

Macau late in the evening to a hot (35 degrees) and humid 

night. 

After settling in 

we changed into 

our sneakers and 

headed off to "Pui 

Kei" restaurant 

for our long 

awaited "Chu 

Cheong Fan, Lo 

Pak Kou, Ham Yuk 

Chung and Pak 

Chuck dinner. After dinner we set off walking up the street 

from S. Rafael Hospital to S. Domingos area. Shopping can't 

wait, 5 pairs of shoes between the two of us, it's still early 

around 9pm and after a long walk we decided to go to 

"Vaquinhas" for "Tan Nai" (steamed milk, it was so delicious I 

had two bowls.  

 

Next morning after a hearty breakfast at the "Sintra Hotel", 

we started our pilgrimage to visit "Senhor dos Passos" at St. 

Augustine Church. After St. Augustine's we walked to the ruins 

of St. Paul, down to St. Antonio to the cemetery of St. Miguel 

and paid our respects to our deceased family members. Then 

we walked past the "Bombeiros Fire Station" to the area 

known as "Sam Ngan Tang" or three lights district even though 

there are now four lights, then onto "Hung Kai See" (Red 

Markets). It was fantastic for us just like Christmas, we 

shopped, ate and shopped. As we walked we travelled 

along  Av. Horta e Costa, up Av. Conselheiro de Almeida, down 

Rua do Campo, by this time with all the walking we were tired, 

feet swollen but also close to our favourite ice cream shop 

"Lai Kei", we ordered the famous "Hung Tau" ice block as well 

as "Hung Tau Ping", but we haven't travelled this far and 

waited this long to stop, so I had an ice cream sandwich and 

Lizette tried four different scoops of flavours. We couldn't eat 

anymore so walked uphill on Rua de S. Rafael past S. 

Domingos church for a light "Wonton" noodle dinner. 

Over the next couple of days we continued our walks around 

Praia Grande and the S. Lourenco area. We made the trip to 

Beco de Lilau as legend says "Whoever drinks from this 

fountain will always return". 

We went to visit our old school "Sacred Heart College" and 

visit the "Kun Yam" temple, along the way we took photos of 

the remaining old houses, unfortunately not many left as they 

make way for high rise buildings. 

Macau has grown, in the past it used to take 10 minutes to 

walk up the ruins of S. Paul, now it's about half an hour, the 

streets are that packed with tourists. We visited the casinos in 

Taipa and were very thankful for the free shuttle buses. We 

checked a few of the casinos and ate at the food court. What 

beautiful shops, Taipa; has indeed changed a lot since I was a 

child, now it's like a mini Las Vegas. 

Off to Coloane, love Coloane as it hasn't changed much over 

the years, nice country feel, beautiful beaches and 

restaurants. 

 

Back to Macau and the market stalls behind the "Tai Kai See" 

of S. Domingos, so much to see and buy. 

We enjoyed a lunch at the Military Club and ADM (Association 

of the Macanese), where a very reasonable priced Buffet is 

served. A great place to stop for afternoon tea is Cafe de Santa 

Casa, good food, reasonable prices and great atmosphere. 

…..Continued page 8  
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We went to the 11am mass at Se Cathedral, I always find it 

emotional. The good thing is you can always meet people you 

know or if you want to know who's in town this is the best 

place to be, after mass we walked down Rua de S. Joao to the 

famous "Kap Pan" pancakes. They still taste delicious; onto 

Rua da Vitoria for some "Put Chai Kou" chocolate and almond 

pudding. Then off to the big department store of Yau Han, it 

offers a huge food court that serves delicious pineapple ice 

cream. 

You can tell this trip was to Shop 

and Eat; even though Macau is 

small we missed going to the 

restaurant "Kah Lai Man" in Taipa 

for curry noodles. 

Ah well there is always next time! 

Nina Deacon 
 

 

 

APEC Tourism delegates visit Coloane 

Source: Macao Government Information Bureau 

 

 

 

 

 

 

 

 

 

 

 

MACAU SOUND AND LIGHT SHOW  
all set for Melbourne debut 

 

The Macau Government Tourist Office is set to take its 
popular Sound and Light Show from Sydney to Melbourne 
soon, to be shown to the Australian public for the first time. 

The specially created 3-D Projection Mapping of Macau’s 
historic architecture made its inaugural appearance outside of 
Macau and China at the successful indoor Macau Fringe travel 
industry event at Luna Park in June. 

But it’s in Melbourne where the show will make its consumer 
debut at a six-day event in Melbourne’s CBD over the 
Melbourne Cup carnival weekend. 

Macau Fringe will take place at Queensbridge Square, 
Southbank, from October 31 until November 5.  
Entry will be free. 

Complementing the nightly spectacular sound and light show 
will be roaming entertainment that will have families 
enthralled during the day. 

An information marquee will be erected for visitors wanting to 
find out more about the former Portuguese enclave while a 
promotional video will be shown throughout. 

“It will be an exciting move for us to take Macau Fringe to 
Melbourne for the first time,” said Helen Wong, manager 
director of the MGTO (Australia and NZ). 

“For the past three years we have held our consumer Macau 
Festival and accompanying Macau Food Festival in Sydney,” 
she said. “Now it will be Melbourne’s turn to find out what 
makes Macau such a magical destination.” 

For a glimpse of the Macau Fringe imagery, tap onto 
http://youtu.be/UxRcT4JR9qA?list=UU0gaccizp0Mm85hxiqE56pw 

Details: Macau Government Tourist Office (Australia and NZ), 
phone (02) 9264 1488 or check out 
www.macautourism.gov.mo 

 

 

 

DEADLINE FOR ARTICLES  
FOR THE NEXT ISSUE 

All articles and pictures must be received by the editor no 
later than Friday November 14.  

Please make sure when sending pictures the email is NO 
LARGER than 3 MB as it shuts the editor’s computer 
down.  
 
All articles submitted MUST be the author’s own. 

 

http://youtu.be/UxRcT4JR9qA?list=UU0gaccizp0Mm85hxiqE56pw
http://www.macautourism.gov.mo/
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Casa de Macau 

Children’s Day 
 

Sunday, 19TH October 2014 
Casa de Macau Cultural Centre,  

244 Unwins Bridge Rd Sydenham 
11:30 am (for 12.30 start) 

 
There will be games, face 
painting, magic tricks and  

lots of yummy food. 
 

 

          
 

 

 

Hey Guys, 

Would love to hear your suggestions for 

activities we can arrange for younger 

Casa Members. 

Please email me at:  deaconstef@gmail.com 

Also, congratulations to Michelle Manolakis on her year 12 

Graduation. Well done,! Wishing you the best for your  

future.  

Enjoy your School/University break.   

Have fun & stay safe.  

Yours truly, 

Stef Deacon 

 

Recently Lizette Akouri received the following from a Casa 
member: 

I am hoping you could organize 

to have a notice placed in the 

latest Casa de Macau bulletin 

about my daughter's recently 

published book. 

Thanks for your help in this 

matter; your consideration will 

be much appreciated by my 

daughter Denise, the family and 

by myself. Kind regards -  

Alberto Guterres 

Fascinated I have done some research on Alberto’s daughter 
Denise to discover that this fascinating author, known as db 
nielsen was born in British Hong Kong and immigrated to 
Australia in childhood. db likes to travel the world with family; 
dividing time between residing in Sydney and visits to the 
cathedrals, crypts and museums the world over, doing 
research for new projects. She is a university lecturer in 
Linguistics and Semiotics, and continues to teach English 
Literature and Language whilst writing fiction.  

Reviews of the book describe it as the story after a powerful, 
hidden artefact is unearthed in modern day Iraq and, with its 
discovery, an ancient conflict is reignited. Seventeen-year-old 
Sage Woods, the daughter of an eminent archaeologist 
working at the British Museum recently relocated from 
Australia, uncovers the artefact’s disturbing secret and is 
placed in terrible danger. Unwittingly, she has stumbled into 
an invisible war between two primordial dynasties of a 
supernatural order – a war in which she has a fateful role to 
play in a race to control the power of the SEED.  

Embroiled in a quest that takes her from the British Museum 
to the Louvre to the Vatican Secret Archives, Sage realises 
that her blossoming romance with the mysterious, alluring 
St. John Rivers is inextricably tied to the artefact. Up until 
now, St. John has managed to keep his true identity hidden, 
but Sage is determined to delve deeper to uncover his dark 
secret and his connection to the SEED. It is a decision that 
will have a devastating effect on humankind…  
 
 ‘A brilliant new adult paranormal romance with action, 
adventure, suspense and supernatural fantasy. SEED is the 
first book in this gripping new epic adventure series sure to 
appeal to young adults and crossover fiction readers who 
enjoy an assured blend of romance, urban fantasy and 
history’ 

http://www.amazon.co.uk/s/ref=nb_sb_noss?url=search-alias=stripbooks&field-keywords=seed+by+d+b+nielsen
mailto:deaconstef@gmail.com
http://www.amazon.co.uk/s/ref=nb_sb_noss?url=search-alias=stripbooks&field-keywords=seed+by+d+b+nielsen
http://www.amazon.co.uk/s/ref=nb_sb_noss?url=search-alias=stripbooks&field-keywords=seed+by+d+b+nielsen
http://www.amazon.co.uk/s/ref=nb_sb_noss?url=search-alias=stripbooks&field-keywords=seed+by+d+b+nielsen
http://www.amazon.co.uk/s/ref=nb_sb_noss?url=search-alias=stripbooks&field-keywords=seed+by+d+b+nielsen
http://www.amazon.co.uk/s/ref=nb_sb_noss?url=search-alias=stripbooks&field-keywords=seed+by+d+b+nielsen
http://www.amazon.co.uk/s/ref=nb_sb_noss?url=search-alias=stripbooks&field-keywords=seed+by+d+b+nielsen
http://www.amazon.co.uk/s/ref=nb_sb_noss?url=search-alias=stripbooks&field-keywords=seed+by+d+b+nielsen
http://www.amazon.co.uk/s/ref=nb_sb_noss?url=search-alias=stripbooks&field-keywords=seed+by+d+b+nielsen
http://www.amazon.co.uk/s/ref=nb_sb_noss?url=search-alias=stripbooks&field-keywords=seed+by+d+b+nielsen
http://www.amazon.co.uk/s/ref=nb_sb_noss?url=search-alias=stripbooks&field-keywords=seed+by+d+b+nielsen
http://www.amazon.co.uk/s/ref=nb_sb_noss?url=search-alias=stripbooks&field-keywords=seed+by+d+b+nielsen
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Our CASA kitchen 

 

Gourmand World Cookbook Awards 2013 
  

“As Receitas Tradicionais Macaenses da Minha Tia-Mãe 
Albertina”, é o título do livro que o Instituto Internacional de 
Macau apresentou, em Agosto último, no concurso 
internacional Gourmand World Cookbook Awards 2013. 
 
O Gourmand Awards, evento que vai já para a sua 18ª edição, 
premeia os livros publicados anualmente, de gastronomia e 
vinho. Este concurso que tem como principal objectivo a 
criação de pontes gastronómicas entre culturas, já tem um 
forte impacto nos mercados internacionais. Os vencedores 
obtêm uma maior credibilidade e visibilidade públicas. 
 
A organização que tem Edouard Cointreau como seu 
Chairman, tem associados à realização dos eventos de entrega 
de prémios, nomes como Joel Robuchon, Albert Àdria, Andrés 
Madrigal, Richard Grausman, Chef Wan (da Malásia), Heston 
Blumenthal, entre outros. 
 
Nesta edição, aberta à participação de todos os particulares 
ou editores que submetam a sua obra a avaliação, o júri do 
concurso é composto por Jean Jacques Ratier, Sara Baer-
Sinnott, Bo Masser e Edouard Cointreau. No ano transacto, 
171 países competiram no Gourmand World Cookbook Award 
e –como sempre acontece –, os vencedores das várias 
categorias postas à prova, tiveram um “relançamento” do seu 
título e tiveram a oportunidade de vender mais livros. Mas 
ainda mais importante, ganharam reconhecimento 
internacional e a possibilidade de serem traduzidos em línguas 
diferentes. 
 
O concurso está dividido em duas fases, sendo a primeira um 
desafio de âmbito nacional. Os vencedores desta etapa, são 
qualificados para aquela que é a fase mais importante – a 
competição internacional –, que reúne, numa shortlist, 6 
títulos de cada categoria a concurso. Na edição anterior, só 
50% dos países participantes conseguiram o acesso a esta lista 
exclusiva. Por último, é realizada uma cerimónia de atribuição 
do “The Best in the World Award”, que contou, na edição 
passada, com 40 países premiados. 
 

 

“As Receitas Tradicionais Macaenses da Minha Tia-Mãe 
Albertina”, de Cíntia Conceição Serro, que tem a fotografia a 
cargo de António Serro e a tradução de Aurea Collaço Meyer, 
foi editado e posto a concurso pelo Instituto Internacional de 
Macau e encontra-se, neste momento, a competir na segunda 
fase deste exclusivo concurso internacional – The Best in the 
World Award –, para a categoria de “Best Cookbook 
Translation”. 
 
Os resultados serão anunciados já em 2014, no próximo mês 
de Maio, no Annual Awards Event, que terá lugar em Pequim, 
na primeira “Beijing Cookbook Fair”. 

Source: The International Institute of Macau 

Editors note: WOW no wonder Casa members Antonieta 
Conceição  Manolakis and Caroline Conceição are such 
fabulous cooks – it must be in their genes!! 

NOTE FROM MARY – this cookbook will be for sale at the 25th 
Anniversary event for $25 and postage and handling will be 
and additional $15. 

 

At the Casa Lunch on 21 
September guests dined to 
the mellow music of 
Rigoberto from his album 
Olá, Macau! 

Copies of this album will be 
available from Mary at the 
25th Anniversary for $10 or if 
posted it will be $15. 

 

 

 

 

 

 

 

 

The Editor and Editorial group reserves the right to 
screen, accept or reject material for publication and 
take no responsibility for any errors or omissions as 
provided by authors and contributors.  

While items from the Membership are sought and 
encouraged, the Editor reserve the right to edit 
articles as considered necessary.  

Publication of contributions is at the discretion of the 
Editor and the President (or nominee), and opinions 
expressed may not necessarily be those of the Editor, 
nor of the Governing Committee of Casa de Macau Inc. 
Australia. 

The Newsletter is not to be used for any member’s 
own discourse. It is not intended to promote any 
propaganda nor support any political or religious 
affiliations.  

The contents are produced in good faith as a service 
for the benefit of Casa de Macau Members and as a 
method of communication within the Macanese 
community in Australia and abroad. Any item 
submitted for inclusion MUST be the author’s own 
work. Articles copied from other sources will not be 
considered for inclusion. 

 


