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Dezigual.

SAILING EXPERIENCE

Shop at Desigual and get free
tickets to enjoy an exclusive boat
tour of the Barcelona coast.

89€ = 1 TICKET 219€ = 3 TICKETS
149€ = 2 TICKETS 298€ = 4 TICKETS

Daily Departure Times
from Barcelona Naval Tours (next to the
Columbus Monument)

Round trip to Forum (75 min.)
11:00h / 15:30h / 17:15h
Round trip to Olympic Port (50 min.)
12:30h / 13:30h / 14:30h / 18:30h

More info:
desigual.com/Barcelona

Promotion only valid from 20th Mach
to 31st October 2018 for purchases at
Desigual Stores in Barcelona.
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OPIUM

B ARCELUONA

OPIUM BARCELONA is the real favorite gathering
place, the most exclusive club and the unmissable
restaurant lounge of Paseo Maritimo, located beside
Barcelona’s central beach, with outstanding
dazzling views of the Mediterranean Sea.

OPIUM merges daylife and nightlife with an
original proposal that allows costumers to enjoy a
good meal or a tasty cocktail in the beachside res-
taurant and lounge terrace, and a late night party
until dawn with top worldwide DJ’s in a chic and
avant-garde atmosphere.

You will also experience the essence of the Barce-
lona nightlife in the most selected music sessions
of the city, with recognized parties as LOCO
LUNES, DOWNTOWN, JUST OPIUM, LOYALTY
or MAMBO. Famous DJ’s as Avicii, David Ghetta,
Tiésto, Martin Solveig, Hardwell or Steve Aoki are
just a few of the many artists who have visited
OPIUM and played in the summer music festival of
the club, WEDJ’S.

Sophisticated and contemporary design, with a
futuristic lightning and a truly luxurious decoration,
are the ultimate key to create an exciting and trendy
ambiance which attracts the most demanding and
cosmopolitan clientele from all around the world.

OPIUM is located at 34 Passeig Maritim de la
Barceloneta and opens every day from 12:00
P.M. to 6:00 A.M. General information and VIP
bookings: +34 655 69 98

0 O © @ OPIUMBARCELONA
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AUSTRALIA

WE ARE PRESENT IN THE FOLLOWING COUNTRIES:
ALBANIA, ANDORRA, AUSTRIA, AZERBAIJAN, BELARUS, BOSNIA, BULGARIA, CYPRUS, CROATIA, CUBA, CZECH REPUBLIC, DJIBOUTI, FRANCE, GEORGIA, GERMANY, GREECE, HUNGARY, IRAN, ITALY, JORDAN,
KAZAKHSTAN, KOSOVO, KUWAIT, LATVIA, LEBANON, MALTA, MOLDAVIA, MONACO, MONGOLIA, MONTENEGRO, MOROCCO, POLAND, QATAR, ROMANIA, RUSSIA, SERBIA, SPAIN, SWITZERLAND,
THE FORMER YUGOSLAV REPUBLIC OF MACEDONIA (FYROM), TUNISIA, TURKEY, UNITED ARAB EMIRATES, UNITED KINGDOM, UKRAINE.
WE ARE ALSO PRESENT IN THE DEPARTMENT STORES OF:
SINNLEFFERS, WOHRL (GERMANY), RAMONDA (AUSTRIA), MANOR, GLOBUS (SWITZERLAND).
FOR MORE INFORMATION ABOUT FRANCHISING, PLEASE CONTACT:
international@pianofortegroup.com
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Mala Noche by Gus
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Gus van Sant
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—15.07.2018
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permanente

PALMA DE MALLORCA
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©Alexander Matukhno
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Cuando Mata Hari liber6 100.000
soldados rusos

_When Mata Hari freed 100,000 Russian soldiers

= |os pasos de la mitica espia holandesa pueden seguirse en la ciu-
dad de Vigo. Aqui tuvo lugar, a principios del siglo XX una de sus ulti-
mas negociaciones. Fue en 1916 cuando Mata Hari acordd un rescate
de un millén de francos por el que se liberé a 100.000 soldados rusos.

< Trace the footsteps of the legendary Dutch spy in Vigo. In the early

20th century, this city provided the setting for one of her last negotia-
tions. That was in 1916, when Mata Hari organised a ransom payment
of a million francs to free 100,000 Russian soldiers.

ATHENS
El olor de la belleza

= Hasta el 31 de septiembre estara en el Museo Arqueoldgico de la capital
griega la exposicion Los incontables aspectos de la belleza, que muestra
diferentes aspectos culturales de la estética en la antigliedad clasica. Una
de las piezas estrella es Rosa de Afrodita, un perfume antiguo recreado
para la exhibicién.

= Until 31 September, the Greek capital’s Archaeological Museum will be
hosting Countless Aspects of Beauty, an exhibition showcasing what classi-
cal antiquity understood by beauty across a range of forms. One of the star
exhibits is Aphrodite’s Rose, an ancient perfume recreated for the occasion.

WARSAW
Cinco siglos de vodka polaco

= Acaba de inaugurarse en la capital de Polonia un
museo dedicado al vodka polaco. Ubicado en una
antigua fabrica de este bebida nacional y herencia
histérica desde hace mas de 500 afos, el vodka es
una de las grandes exportaciones nacionales.

= A museum dedicated to Polish vodka has just
opened in the country’s capital. Located in a former
manufacturing plant, it celebrates Poland’s national
drink, whose history dates back over 500 years and is

one of the country’s major exports.
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BARCELONA

Passeig de Gracia 24 bis / year 2018

Barcelona's gastronomic experience

- PERSONAL EXPERIENCE -

“A BLOODY
MARY AT
LUNCH-
TIME®?
WHY
NOT??”

Shopping trip + cocktail

Valerie and Candice are
spending a week’s holiday
in Barcelona. They are from
France and this morning decid-
ed to go shopping on Passeig de
Gracia. It is 12:30 p.m. and they
have come to El Nacional to give
their feet, and their credit cards,
a rest. “We were just looking for
a place for a bite to eat —explains
Candice—, but we saw that the
cocktail bar is also open at mid-
day. We looked at each other: a
Bloody Mary at lunchtime? Why
not?!” Valerie confesses with a
laugh: “The pinchos are delicious.
We'll see later whether or not
we continue shopping.”

- SPACE -

LA
COCTELERIA

here are drinks that are

unique and certain mixes
that have become institutions.
This space at El Nacional is dedi-
cated to just those cocktails. This
is a bar that offers the space just
to be, while the bartenders offer
their rainbows of taste sensa-
tions. Whether it is midday, af-
ter work or an evening out, La
Cocteleria is a magic show, where
the tricks come by the names of
Negroni Sbagliato, Bloody Mary,
Boulevardier and Vesper Martini.
These illusions are real, though,
and can be savoured on the
tongue. The list is long —more
than 35 cocktails— and the menu
includes cheeses, Iberian ham,
oysters and tuna tartare.
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- EL NACIONAL -

1)
ULINAR

n just three years, El Na-
cional has established itself
as Barcelona’s premier mul-
ti-zone dining proposal. Its
four restaurants and four
speciality bars all make for
a unique and satisfying experi-
ence based on traditional Iberic
cuisine, carefully and honestly
prepared. A visit to El Nacion-
al, on Passeig de Gracia, is an

' L

immersion in the social and
cultural life of Barcelona. A
unique mix of classic flavours
and new gastronomic experi-
ences where everyone is wel-

come. Open every day from 12
midday to 2 a.m.

Passeig de Gracia, 24, Bis.
Barcelona - (+34) 93 518 50 53
www.elnacionalben.com

- PAIRING -

Soft-shell crab a la
andaluza with tomato
tartare and Estrella
Damm

For the tartare: dice small to-
matoes and semi-dried toma-
toes; add spring onion, gher-
kin, capers, mustard, olive
oil, Worcestershire sauce and
Tabasco. The crabs are dusted
in flour and fried in plenty of
oil. Apart, we make up a may-
onnaise with seaweed infused
oil. The dish is served making a
bed of tomato tartare with two
crabs on it, topped with some
drops of mayonnaise. We rec-
ommend this accompanied by
an Estrella Damm beer.

- PRODUCT -
Tomato

This is one of the greatest gifts
of the summer vegetable gar-
den. What would the Medi-
terranean diet be without this
juicy salad fruit? It offers taste,
moisture and nutrients. It has a
low level of calories and comes
in more than 300 different va-
rieties. There is hardly a dish
that is not improved by adding
tomato. The star of salads, sauc-
es and gazpacho, the tomato
dominates the menu in the cen-
tral part of the year. Of course,
it is grown all year round, but
is there anything better than a
good summer tomato?
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SANTANDER - ]
Un crecimiento sdlido y bajas tasas de paro

= Segun el andlisis de los datos contenidos en la primera estimacion de
la Contabilidad Regional de Espafa, Cantabria y su capital, Santander, han
crecido un 2,9% y ademas con una tasa de paro del 12,5%. Ambos datos
son mejores que la media nacional.

< Analysis of the data contained in the first estimation of Regional Ac-
counts for Spain shows that Cantabria and its capital, Santander, have
grown 2.9% with an unemployment rate of 12.5%. Both figures are better
than the national average.

MALAGA
Medio millén de euros de ahorro
por cambiar las luces de los semaforos

_Changes to traffic lights save half a million euros

= Tras una década de esfuerzo y una inversion de 2,7 millones de eu-
ros, la ciudad de Malaga ha sustituido las 25.700 luces de los semaforos
por LED, con un consumo eléctrico un 90% inferior a las tradicionales
y con una vida util de cien mil horas frente a las mil de las bombillas
tradicionales. Esto supone un ahorro de 450.000 euros anuales.

= After a decade-long effort and an investment of 2.7 million euros,

the city of Malaga has replaced its 25,700 traffic light bulbs with LED
alternatives. These consume 90% less electricity and have a lifespan of
100,000 hours, compared to just 1,000 hours for traditional bulbs.That’s
an annual saving of 450,000 euros.

FIRENZE ) -
¢Como se cred la Union
Europea?

= Si eres de esos que les encanta la politica comu-
nitaria, en Florencia se han abierto al publico en una
preciosa villa los Archivos Histéricos de la Unidn Eu-
ropea, un fondo de mas de 6.000 metros lineales de
documentos.

< If you're mad about EU politics, then head for
Florence, where the Historical Archives of the Eu-
ropean Union have been made available to the pub-
lic. Holdings of 6,000 linear metres of paper files,
housed in a beautiful villa.
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ROMA
El mejor destino gastronémico
(para los espaiioles)

= Por delante de Paris, Nueva York y otras grandes capitales del mundo,
Roma es el destino favorito de los aficionados espanoles a la comida, se-
gun un informe de una cadena de hoteles. Comer es, de hecho, el factor
principal por el que viajan los millenials.

= Ahead of Paris, New York and other major world capitals, Rome is the
destination favoured by foodie Spaniards, according to a report published
by a well-known hotel chain. In fact good eating is the main reason given

by millennials for traveling.

PARIS
Nueva vida para el estudio de Giacometti

= E|l magnifico pintor y escultor suizo Alberto Giacometti vivid cua-
tro décadas en Montparnasse, el mitico barrio de los artistas de Paris.
Ahora, 50 anos después de su muerte, se ha abierto por fin el Instituto
Giacometti, el primer espacio permanente de su obra en Paris.

= The great Swiss sculptor and painter, Alberto Giacometti, lived for four
decades in Montparnasse, the legendary artists’ district of Paris. Now, 50
years after his death, the Giacometti Institute has opened near when the
artist worked. It is the first space in Paris permanently dedicated to his work.

KIEV
Récord en el Orgullo LGTB+

_ New record for LGTB+ Pride

= En 2015, solo 300 personas acudieron a la
manifestacion del Orgullo LGTB+ en esta ciu-
dad. Esta edicion, solo tres afos después, mas
de 5.000 manifestantes acudieron a luchar por
sus derechos.

< In 2015, only 300 people attended the LGTB+
Pride event in this city.This year, just three years
on, over 5,000 people attended this event in cele-

bration of gender diversity.
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GASTROBAR TAPAS - COCKTAILS - OYSTER BAR

Y EL MEJOR SEAFOOD
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Benificiese de ser cliente VIP haciendo su reserva con la clave/ Take advantage of being a VIP making your reservation with the password: PATRONVU18

TRAVESSERA DE GRACIA 44 - 46 - 08021 BARCELONA
+34 93414 66 22 info@patron-restaurant.com YFfgP

www.patron-restaurant.com #patronbcn
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PORTO
Preparados para la Supercopa

= Acaba de saberse que para 2020 el Estadio de Dragones,
casa del FC Porto, sera la sede de la SuperCopa, el encuentro
entre el campeodn de la Europa League y el de la Champions
que inaugura todos los anos la temporada futbolistica. La ul-
tima vez que Portugal albergd un partido de esta importancia
fue en 2005.

< It has just been announced that in 2020, the “Dragon Stadium”,
home to FC Porto, will host the Super Cup, the match between
the Europa League and Champions League winners,which kicks
off the football season each year. Last time Portugal staged such
an important match was in 2005.

LONDON
Un impuesto por contaminar

_Pollution tax

= Sadiq Khan, alcalde de Londres, ha anunciado un im-
puesto de 12,50 libras al dia por contaminacién para los

vehiculos antiguos de diésel y gasolina. Lo pagaran los co-
ches de estas caracteristicas que transiten por las circun-
valaciones del norte y el sur de la ciudad.

< Sadiq Khan, the mayor of London, has announced a
£12.50-a-day pollution tax on older petrol and diesel vehi-
cles driving within the city’s north and south circular roads.
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OSTERIA
ITALIANA

ESCRIBE MARIA ADELL

ANGST ESSEN SEELE AUF
1974

Director: Rainer Werner Fassbinder

Writer: Rainer Werner Fassbinder

Cinematography: Jiirgen Jirges

Cast: Brigitte Mira, El Hedi Ben Salem,
Barbara Valentin, Irm Hermann

Sobre Rainer Werner Fassbinder, autor prolifico, controvertido, enfant terrible del
Nuevo Cine aleman y azote de los convencionalismos burgueses, se yergue, podero-
sa, la sombra del gran manierista del melodrama hollywoodiense: Douglas Sirk. Todos
nos llamamos Ali es una adaptacion, muy libre y en clave proletaria, de Solo el cielo
lo sabe, cumbre del estilo barroco desplegado por Sirk en su etapa americana. En
Solo el cielo lo sabe, la historia de amor entre una viuda burguesa (Jane Wyman) y
su jardinero (Rock Hudson), mas joven y de clase distinta a ella, se enmarcaba en
la brillante artificialidad del suburbio de clase media, con sus jardines impecables y
su mobiliario a juego con el papel de pared. La versién de Fassbinder transcurre en
el Munich proletario, decadente, de mediados de los setenta, y los fisicos estiliza-
dos, hollywoodienses, de Wyman y Hudson, se transforman en los cuerpos reales,
imperfectos, de Emma (Brigitte Mira), una mujer que ya ha cumplido los 60, y Ali, un
joven inmigrante. Fassbinder denuncia la crueldad de una sociedad intolerante que
no acepta este amor poco convencional, y lo muestra visualmente a través de planos
barrocos, que oprimen a los personajes. Un ejemplo es el plano rodado en el interior
de la Osteria Italiana, donde Emma y Ali celebran su boda: con laconico gesto, beben
una cerveza atrapados entre el estrecho marco de una puerta. La Osteria Italiana es
un restaurante clasico, de comida tradicional italiana, del que se cuenta que el mismi-
simo Adolf Hitler fue cliente habitual durante los afios 30.

Rainer Werner Fassbinder was a prolific auteur, the controversial enfant terrible of New
German Cinema and scourge of bourgeois conventionalisms. But behind his achieve-
ments stands the imposing figure of that great mannerist of the Hollywood melodrama:
Douglas Sirk. Ali: Fear Eats the Soul is a free and markedly more proletarian adaptation of
All That Heaven Allows, the summit of the Baroque style employed by Sirk during his Hol-
lywood period. In All That Heaven Allows, the love story involves a moneyed widow (Jane
Wyman) and a gardener (Rock Hudson), who is younger and from a different social class.
It is set in the gleaming artificiality of a middle class suburb, with its impeccable gardens
and matching interiors. Fassbinder’s version takes place in the run-down, working class
Munich of the mid-70s.The stylized, Hollywood physiques of the stars Wyman and Hud-
son become the ordinary, imperfect bodies of Emma (Brigitte Mira),a woman already in
her 60s,and Ali (El Hedi ben Salem), a much younger immigrant. Fassbinder denounces
the cruelty of an intolerant society which cannot accept this unconventional love. Visual-
ly, the film is characterized by its tight frames, which oppress the characters.An example
is the shot filmed inside the Osteria Italiana, where Emma and Ali hold their wedding:
in a succinct gesture, they are shown drinking a beer trapped in a narrow doorway. The
Osteria Italiana is a classic restaurant serving traditional Italian food. It is said that Adolf
Hitler himself was a regular customer during the 1930s.
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Una concha de vieiracomo

icono del Camino

A SCALLOP SHELL AS ICON OF THE CAMINO

ESCRIBE GEMA LOZANO

Resulta paradojico que uno de los caminos mas famosos del mundo,

el de Santiago, tenga una concha de vieira como uno de sus simbolos.
¢Por qué una ruta (o mas bien rutas, puesto que solo en la Peninsula
Ibérica existen mas de 50) que transcurre por tierra tiene como icono el
caparazon de un animal marino?

De los argumentos esgrimidos a lo largo de los ultimos siglos para
justificar este hecho, el que alude a una razén practica resulta el mas
convincente: su forma permitia a los peregrinos beber comodamente el
agua de las fuentes y rios que encontraban a lo largo del recorrido. Un
vaso natural y facil de transportar.

Pero tratdndose del Camino de Santiago, la mistica no podia faltar. Para
muchos, que la concha sea el simbolo identificativo por excelencia de la ruta
jacobea se debe a un hecho cuasi milagroso ocurrido cerca de las Islas Cies.

Ocurrié en el momento en el que la barca que transportaba los restos
mortales del apodstol Santiago se aproximaba a tierras gallegas. Aquel dia,
en una orilla cercana, se celebraba una boda. Entre los actos del festejo,
uno acaparé la atencién de los invitados. Se trataba de un juego en el que
los participantes tenian que impulsar su lanza hacia el cielo y tratar de
recogerla, antes de que llegara al suelo, cabalgando a lomos de su caballo.

Cuando le toco el turno al novio, este la lanzo con tal impetu que el
arma acabd desviandose y adentrandose en el mar. Ni él ni el animal
dudaron en galopar hacia ella e incluso sumergirse para recuperarla. Los
concurrentes pasaron de la preocupacion al asombro cuando jinete y
caballo emergieron a la altura de una barca que se aproximaba a la orilla.
Y lo hacian completamente cubiertos de conchas de vieiras.

No fue hasta que la embarcacion arribé cuando los que alli se
encontraban llegaron a entender lo sucedido: que el muchacho y su
caballo salieran sanos y salvos del agua y cubiertos de conchas se debia
a un milagro del apdstol, cuyo cuerpo inerte viajaba en aquella barcaza.

It’s paradoxical that one of the most famous routes
in the world — the Camino de Santiago, or Way of St.
James — should have a scallop shell as one of its sym-
bols. Why would a land trail (or rather, trails, given
that there are more than 50 in the Iberian Peninsula
alone) use the shell of a sea creature as its icon?

Among the arguments put forth over the centuries
to justify this occurrence, the explanation based on
practicalities seems most convincing: the shape ena-
bled pilgrims to drink hassle-free from the fountains
and rivers that they came across along the way.A nat-
ural, easily transportable cup.

Given we’re dealing with the Camino de Santiago,
however, a touch of mysticism is required. For many,
the fact that a shell should have become the defini-
tive symbol of the pilgrims’ trail par excellence is all
due to a miracle that occurred close to the Cies Isles.

It happened when the boat carrying the mortal re-
mains of the apostle, St. James, approached the coast
of Galicia. That day, on a nearby beach, a wedding
was taking place. Among the different activities to
celebrate the event, one in particular grabbed all the
guests’ attention. It was a game in which partici-
pants had to throw a lance into the air, then race after
it on horseback to catch the weapon before it landed.

When the groom's turn came, he threw the lance
with such strength that it ended up flying off course
and crashing into the sea. Neither he nor his horse
hesitated in galloping after it,launching themselves
into the waters to retrieve it. Among the onlookers,
concern turned into amazement when horse and rid-
er re-appeared alongside a boat that was nearing the
shore.And they did so covered in scallop shells.

It wasn't until the vessel moored that the crowd
understood what had happened: the fact that the
young lad and his horse had emerged from the wa-
ters safe and sound, covered in shells, was a miracle
performed by the apostle, whose lifeless body sailed
aboard that very boat.
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Los museos alacalle
MUSEUMS IN THE STREET

EVA FERNANDEZ

Photo by © Staatliche Museen zu Berlin / Florian Gartner

Este verano, los museos de Berlin toman las calles de la ciudad para acercar el
arte y la cultura a locales y visitantes. Su propuesta es un divertido e interesante
programa de actividades al aire libre aptas para todos los publicos. De este
modo, los que prefieran disfrutar del sol y el buen tiempo no se veran obligados a
adentrarse en los edificios de los museos para empaparse de un poco de cultura.

La primera propuesta surge con motivo de la exposicion Food Revolution 5.0

del Kunstgewerbemuseum. En la Matthéikirchplatz, o plaza del Kulturforum, se
celebrara un mercado de alimentos de verano. La oferta gastronomica de cada
puesto promete ser diversa y también ligeramente sorprendente: algas, insectos,
tapas, cocteles... El mercado tendrd lugar en diferentes fechas a lo largo del
verano y habrd, ademas, charlas, debates y talleres practicos sobre la produccion
sostenible de alimentos. La entrada, por supuesto, es gratuita.

Otra opcion es asistir los viernes del mes de julio y agosto al Kolonnade Bar
ubicado en la columnata sobre el rio Spree, junto a la Alte Nationalgalerie. Cada
jornada comienza a las siete de la tarde con una charla sobre una tematica
determinada y después continua la velada con una sesion con musica en directo.

Ambas opciones ofrecen una mezcla perfecta entre cultura y entretenimiento para
aquellos que buscan conocer y disfrutar Berlin a partes iguales.

This summer, Berlin’s museums are taking
to the streets to bring the world of art and
culture closer to residents and visitors.The
programme of enjoyable and stimulating
outdoor activities caters for all tastes. It
also means that, for once, those of us who
prefer to soak up the sun and make the
most of the good weather won’t have to go
indoors for a dose of culture.

The first exhibition to hit the streets will
be Food Revolution 5.0, hosted by the Kun-
stgewerbemuseum. A summer food mar-
ket will take place at the Matthaikirch-
platzor or Kulturforum square. The stalls
will be as wide-ranging as they are sur-
prising, including seaweed, insects, tapas
and cocktails. The market will be held on
various dates throughout the summer,
with talks, debates and hands-on work-
shops on sustainable food production.
And, of course, entry is free.

Another activity is the Kolonnade Bar,run
by the Nationalgalerie on Fridays in July
and August in the colonnade beside the
River Spree.The evening kicks off at seven
o’clock with a talk on a specific topic, con-
tinuing with live music after.

Both activities strike a balance between
culture and entertainment. Perfect for
inquisitive minds looking to enjoy their

time in Berlin.
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El reloj que engaiia al diablo
THE CLOCK THAT FOOLS THE DEVIL

ESCRIBE XIMENA ARNAU

Echar un vistazo a la fachada de una iglesia maltesa supone un
demencia temporal, a menudo inexplicable para quien es de fuera.
La cuestidén no es que la mayoria de los templos posean dos relojes
en su fachada, sino que cada uno de ellos esté marcando una hora
distinta. No se trata de un error. Tampoco de que el clero maltés esté
por la labor de sefalar cuél es la franja horaria de Tokio, Nueva York o
Londres. La extrafia costumbre es nada menos que una sutil trampa
tendida al mismisimo diablo.

2.000 afos profesando una fe dio a los malteses de dogma la
oportunidad de pensar en como prevenirse de las dichosas
intervenciones del diablo, que, obviamente, anda siempre al acecho
de convertir fieles en paganos. ;Como conseguir confundir al angel
caido?

La solucion era facil: si un reloj marcaba la hora correcta, los feligreses
siempre sabrian en qué momento se realizaban los cultos en el

templo. El otro reloj daria una hora equivocada. Suficiente confusion
para Satanas con el fin de que no pudiera aclararse nunca acerca del
momento en el que los creyentes acudian al edificio. Una prevencion util
para no distraer a ningun piadoso implorando.

El reloj falso (informacion para diablos buenos) sépase que esta
apuntando a la izquierda, tal y como considera la fe cristiana que
presta antes atencion el demonio. El de la derecha marca la hora
verdadera en que los devotos deben asistir al templo. Quizas,
solo quizas, el belcebu maltés no se percatara de que la hora de
convocatoria la marcaba el reloj de la derecha.

Looking at the facade of a Maltese church we are pre-

sented with a puzzle.The question is not just that most
churches here have two clocks on the front, but that
the two show different times. This is not a mistake.
And it’s not that the Maltese clergy have an interest in
keeping us informed of the correct times in New York,
London and Tokyo.The strange custom is nothing oth-
er than a subtle trap intended to deceive the devil.

After all those centuries of professing the faith, the
Christian Maltese have had time to think about how
to prevent those unfortunate interventions of the
devil as he lies in wait for the unwary. How can the
fallen angel be confounded?

A solution was found: if one clock marks the correct
time, the faithful will always know when church
services are to take place. The other clock gives the
wrong time, so Satan will not know when believers
are due in the building. This useful method leaves the
pious undistracted when it comes to prayers.

The false clock (and this information is for good
devils) is on the left, as the Christian clergy believe
that the devil looks to that side first. The one on the
right marks the correct time, so the devout will know
when to attend mass. Maybe, just maybe,in Malta the
devil does not realise he is being fooled.
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55.477 Habitantes/Inhabitants

Olbia Costa
Smeralda
4km/Bus.#2

. Museo Arqueolégico

Archaelogical Museum

’ Ubicacion/Location:
Via Macerata
De 24 barcos naufragados
proceden los tesoros/
Includes items taken from
24 sunken ships
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H Periodo Guidicato

Corso Umberto |
Calle principal
Main street

@ Ayuntamiento/Town hall
Biblioteca/Library
Palazzo Scolastico

Basilica di San Simplicio
Antigua catedral
Former cathedral

Desde/Since: s.XI-XI|
Ubicacion/Location:
Via San Simplicio

@ Muralla pinica/
Carthaginian wall
50 metros/metres

’ Desde/Since: 350 a.C
Ubicacion/Location:
Via Acquedotto

238 A.C.
LOS ROMANOS
CONQUISTAN

LA CIUDAD

238 BC
ROMANS
CONQUERED
THE CITY

O

DENOMINADA POR LOS
@ GRIEGOS ‘CIUDAD FELIZ’ v

KNOWN BY THE GREEKS AS
THE ‘HAPPY CITY’

\
(R
(R

C':

[talia Sardegna

B Olbia-Tempio

' «

B Provincia/province

B Ciudad/city

MAGDALENA

v

Archipiélago/Archipelago

6 islas/islands
3 habitadas/inhabited

TAVOLARA

v

Acantilados/Cliffs

600

metros de alto/metres high

TOMBA
DEI GIGANTI

v

Tumbas/Tombs

XVIII-XVIl a.C./BC
5-15m: longitud/length
@ Monte 'e SAbe

sararias | Emoji: pingebat/shutterstock
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El saltador deislas

ISLAND HOPPING

ESCRIBE DAVID GARCIA

Las islas tienen cosas buenas: son
islas. También tienen cosas no tan
buenas: que son islas. Y dira usted,
ipues menudo descubrimiento! Lo sé,
pero yo no lo hice asi.

Por un lado tienen la cosa positiva de
que estan rodeadas de mar y que eso
dificulta el hecho de que tu suegro venga
de visita. Por el otro, al estar rodeadas de
agua, resulta algo dificultosa la movilidad
para entrar o salir de ellas.

Como ese es el factor que mantiene a
tu suegro a la distancia conveniente,
lo daremos por bueno. Pero con todo,
necesitaremos algo para evitar la
inconveniencia cuando esta obre en
contra de nuestro propio interés.

Para eso existe Hopwave, una
aplicacién moévil que permite reservar
plazas en barcos para ir de una isla
griega a otra. La app permite reservar
cruceros de un dia con excursiones
por varias islas, y actividades como
natacién o buceo.

El entorno de accién de Hopwave esta
en islas como Naxos, Santorini, Rodas,
Paros, Taxos y muchas mas. Los precios
varian dependiendo de la categoria del
barco, del tiempo de travesia y de las
actividades a desarrollar, pero, para que
te hagas una idea, oscilan entre los 50 y
los 150 euros por persona y ruta.

Asi que fuera pesimismos derivados de
la insularidad. Ya lo tienes facil para ir de
una isla a otra. Y, hombre, estds en las
Islas Griegas con la bartola surcando el
mar en catamaran. Como para quejarse.

La aplicacién es gratuita y esta
disponible tanto para iOS como para
dispositivos Android.

Islands have something great about them: they are islands. But they also have a thing

that is not so good: they are islands. This is a realization that you might have come to
some time ago but, if not, just hear me through.

On the one hand, they have the positive characteristic that they are surrounded by wa-
ter, and this makes it difficult for your father-in-law to make surprise visits. On the
other hand, since they are surrounded by water, mobility among them and getting to
and from them, is a tricky issue.

Given that this is a factor that keeps your in-laws at a distance, we will put it down on
the plus side. But it would be useful to have something to mitigate the inconvenience
involved when this works against us.

So we have Hopwave, a mobile application that lets you book tickets on boats going
from one Greek island to the next.The app also gives access to short cruises, excursions
around islands and activities such as swimming and diving.

Hopwave works for the islands of Naxos, Santorini, Rhodes, Paros, Taxos and many
more. Prices depend on the category of the boat, trip distance and the activities to be
carried out, but generally range from 50 to 150 euros per person, per route.

So don’t worry about insularity and isolation: now it is easy to get from one island to an-
other. Now you can relax on a catamaran, sailing around the Greek Islands and trailing
one foot in the cool waters.I hope there are no complaints...

The application is free and available both for i0S and Android devices.
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ESCRIBE MARIANGELES GARCIA

El caprichoso juego de la lava con el mar de fondo. El origen
volcanico de Islandia ha permitido a la naturaleza jugar de forma
caprichosa con el paisaje. En el sur de la isla se encuentran las
Playas Negras, conocidas asi por el color de su arena. Reynisfjara
es una de las mas impresionantes. Grutas, cuevas y un espectacu-
lar acantilado formado por columnas de basalto de 66 metros de
altura que desafian a las olas (y que se conocen como Reynishver-
fi) impresionan al visitante. El contraste de la arena negra con el
blanco de las olas es espectacular. No es extrafo que se conside-
re a Reynisfjara una de las playas mas hermosas del planeta.

Where lava once played. The volcanic origin of Iceland
means that nature has played with the landscape in some
mischievous ways. In the south of the island are the Black
Beaches, with sand as dark as the night. Reynisfjara is one of
the most striking. From the beach you can look up at a spec-
tacular 66-metre high cliff made of basalt columns (known as
the Reynishverfi).The contrast between the dark sand and the
white of the waves is extraordinary. If some say that Reynis-
fjara is one of the most beautiful beaches on earth, it is with
good reason.
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El naufragio del Zenobia
THE WRECK OF THE ZENOBIA

ESCRIBE XIMENA ARNAU

En la madrugada del 7 de junio de 1980 el gran buque Zenobia se hundio, fondeado
y con calma chicha, ante las costas de la pequena isla de Larnaca, en Chipre,
dejando tras de si un reguero de dudas y un buen pufiado de incégnitas.

El informe oficial no consiguié desvelar con seguridad la causa del hundimiento y
los restos del Zenobia guardan su secreto a 42 metros de profundidad, silenciosos
y accesibles, dispuestos a ofrecer pistas de su malograda historia a todo aquel que
quiera investigar con un traje de submarinista. Tanto, que entre los buceadores se
le conoce como ‘el mejor naufragio del mundo’.

El Zenobia era un ferry Ro-Ro construido en Suecia y registrado con bandera suiza.
En mayo de 1980 protagonizo su primer y Unico viaje saliendo al mar desde Malmo
con rumbo a Siria. En su interior llevaba un cargamento de mas de 100 vehiculos
terrestres, una carga destinada al Mediterraneo y los paises de Oriente Medio. El 22
de mayo cruzo el Estrecho de Gibraltar, llegd hasta Creta, donde se demord dos dias,
y continud ruta hacia el puerto griego de El Pireo. El capitan fue consciente de que
algo andaba mal dado que el Zenobia empezo a escorar a babor. Tras cuatro dias de
reparaciones volvio a la mar, pero el problema nunca se solucioné. Consiguio atracar
en el puerto de Larnaca el 3 de junio de 1980 para salir por precaucion 24 horas
después y quedar anclado a unos 2.000 metros de la costa esperando una solucion
que nunca llegé. La tripulacion fue evacuada en botes salvavidas.

Su destino se sello a las 02:30 de la madrugada del 7 de junio. Desde entonces,
sus restos azules cargados de algas son un excelente motivo para la especulacion
marina y el buceo de placer, testigos de muchos de los secretos mecanicos de una
emperatriz que resultd ser muy inestable.

In the early hours of 7 June 1980, the MS
Zenobia sank, while anchored and during
dead calm conditions, off the coast of the
small island of Larnaca, in Cyprus. It left
behind a trail of doubts and a good hand-
ful of unresolved mysteries.

The official report was unable to reveal
with any certainty what caused the ship
to sink and the wreck of the Zenobia now
guards her secret, 42m below the surface.
Silent and inaccessible, she is willing to
offer clues about her ill-fated venture to
anyone prepared to don scuba diving gear
and investigate. So much so that among
divers this ship is known as “the best
wreck in the world.”

The Zenobia was a Ro-Ro ferry built in
Sweden and registered under a Swiss flag.
In May 1980, she sailed her maiden voy-
age - which was also to be her last - de-
parting from Malmé and bound for Syria.
On board, she was carrying over 100 land
vehicles, a cargo destined for the Mediter-
ranean and Middle Eastern countries. On
22 May she passed through the Straits of
Gibraltar and arrived in Crete where she
stopped off for two days before continuing
her route to the Greek port of Piraeus.The
captain was aware that something was
wrong, given that the ship started listing
to the port side. After four days of repairs,
the Zenobia took to sea once again,but the
problem was never resolved.She managed
to dock at Larnaca harbour on 3 June 1980
only to be towed out as a precaution 24
hours later. She put anchor some 2000m
from the coast, waiting for a solution that
never came. The crew were evacuated in
lifeboats.

The ship’s fate was sealed at 02:30 on 7
June. Since then, her blue, algae-covered
remains provide an excellent focus point
for underwater exploration and leisure
diving, testimony to the many mechani-
cal secrets of an empress that turned out
to be extremely unstable.
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LA FERRETERIA QUE SONABA
CON SERRESTAURANTE

THE HARDWARE STORE THAT DREAMED OF BEING A RESTAURAN'T

“La ferreteria que soiiaba
con serun restaurante lo ha
conseguido, acogiendo entre
sus iconicas paredes una
propuesta de cocina casera,
tradicional, mediterrdneay
demercado.”

“1 he bardware store that
always dreamed of being a
restaurant has finally managed
it. Its iconic walls house a
culinary proposal of traditional,
home-cooked. Mediterranean,
market-bought food.”

It was Barcelona’s most impressive
the hardware store when it opened
in r911. Yet few knew the secrets
hidden inside. During the Civil War
it offered meals in a dining room
hidden in the basement. It did well:
aclandestine hideaway with a jazz
spirit. Now, with the same care that
these premises offered nuts, bolts
and screws, we select beers, wines,
cold cuts, fish, preserves and other

local produce.

Eralaferreteriamds deslumbrante de Barcelona cuando fue fundada en 191r. Sin
embargo, pocos conocian los secretos que se escondian en su interior. Durante la
guerra civil ofrecia comidas en un comedor oculto en su sétano, que siempre perduré
através de su espiritu clandestino con alma de jazz. Al fin, con el mismo cariiio con el
que durante 100 afos se escogieron tuercas, clavos o tornillos, ahora seleccionamos
cervezas, vinos, embutidos, pescados, conservas y otros productos de proximidad.

Hoy, gracias aamigos como la Compaiiia cervecera Mahou-San Miguel, fundada en
1890, Casa Rafols abre sus puertas. iUn brindis por los sueiios cumplidos!

Today, thanks to friends like

the Mahou-San Miguel brewing

company, founded in 1890, Casa
Rafols is open for business again.
Here’s to fulfilling ambitions!

I—
DROGUERIA

UTENSILIOS

DOMESTICOS,

TORNILLERIA
HERRAMIENTAS
CERRAJERIA

L1

iVen a descubrir los secretos que
guarda en su interior!

“Yyde! 14

CASA RAFOLS

COMIDAS Y BEBIDAS

25
TAP STATION

Come and discover the secrets
hidden inside!

Ronda Sant Pere, 7 | 08010 Barcelona
hola@casarafols.com | www.casarafols.com
+32% 936 258 200
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Hace algo mas de afio y medio cambid el skyline de Lisboa. O al menos el de

la ribera del Tajo. A una antigua central eléctrica, hoy sede de la Fundacion

de la empresa EDP, que representa uno de los mas destacados ejemplos de la
arquitectura industrial en Portugal, se le unié un nuevo edificio de formas curvas
recubierto por mas de 15.000 azulejos tridimensionales de ceramica blanca: el
MAAT, Museo de Arte, Arquitectura y Tecnologia.

Las cuatro galerias del MAAT estan hundidas bajo el nivel del rio para mantener la
altura del edificio bajo, de acuerdo con la arquitectura circundante. Exposiciones
como The happy show, en la que el disefiador Stefan Seigmeister debate sobre

la eterna busqueda de la felicidad; Ecovisionarios, en la que mas de 30 artistas,
arquitectos y disenadores proponen visiones criticas y creativas sobre las
transformaciones medioambientales que afectan al planeta; o una intervencion

de Tomas Saraceno, denominada Un imaginario termodinamico, que plantea la
posibilidad de un urbanismo aéreo, han convertido el MAAT en un espacio de debate,
pensamiento critico y didlogo internacional para todos los publicos y edades.

Pero quizas lo mas significativo es que, poco a poco, el museo esta consiguiendo
atraer a los lisboetas hacia el rio para contemplar la nueva vista y revitalizar

la ribera del historico distrito de Belém. Una inteligente forma de restaurar la
histérica conexion entre la ciudad y el agua, hasta ahora separadas por una ruidosa
autopista y una linea férrea que hacen que Lisboa haya vivido durante muchos
afios separada del agua del gran rio.

sobre

el Tajo

A WAVE
ON THE TAGUS

JUANJO MORENO

Just over a year and a half ago, the Lisbon
skyline changed. Along the River Tagus an
old power station, today the head offices of
the EDP Foundation and an outstanding
example of Portuguese industrial architec-
ture, was joined by a new building. This el-
egant, sweeping curve with its cladding of
over 15,000 shaped tiles is the MAAT, Mu-
seum of Art,Architecture and Technology.

The MAAT’s four galleries are all below
the waterline in order to keep the build-
ing low, in harmony with the surround-
ing architecture.The museum has offered
exhibitions such as The Happy Show, in
which designer Stefan Seigmeister gave
some reflections on the eternal search for
happiness; Ecovisionaries,in which over 30
artists, architects and designers offered
critical and creative viewpoints on the
ecological transformations that are af-
fecting the planet; and a show by Tomas
Saraceno called A Thermodynamic Imagi-
nary, which deals with the possibility of
aerial urban development. These have
contributed to MAAT being a space for
debate, critical thought and international
dialogue for a varied public of all ages.

One of the most significant changes the
institution has brought about is that,
little by little, it is attracting the people
of Lisbon to the riverside, bringing new
life to this part of the Belém district. An
intelligent way of rebuilding the histori-
cal connection between the city and the
water, until now separated by a noisy mo-
torway and a train line that for years kept
Lisbon away from its waterway.
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ZUU:
DESPIERTA
TULADO
MAS
CANALLA

ZUU: Find your other side

En Barcelona existe un paraddjico lugar. Un espacio
entre lo contenido y lo desmesurado. Un destino con
concepto Live Dinner Experience para mirar y ser visto,
donde perderse y encontrarse. Un local en tonos burdeos
con destellos color oro, donde juguetean las luces y

las sombras. Todo eso es LU, el lujoso local recién
inaugurado en el hotel SOFIA de la Ciudad Condal.

ZUU es un show descarado. Bailarines, cantantes 'y
actores comparten protagonismo con su sofisticada
propuesta gastrondmicay se encargan de extender el
espiritu salvaje del establecimiento por cada rincén del
mismo. A partir de medianoche, en ZUU no hay lugar
para los tabties. Se convierte asi en el lugar ideal para
tomar una copa, disfrutar de la musicay dejarse llevar
por los instintos mas naturales. Ahora en Barcelona, la
noche se llama ZULL.

&

R &=

In Barcelona there is a paradoxical place: a space that
is both carefully contained and out of all proportion.
It is a place with a Live Dinner Experience concept to
see and be seen, to get lost and find yourself; here,

light and shade play over dark red and gold highlights.

This is ZU, the luxury bar recently inaugurated at the
SOFIA hotel in Barcelona.

ZUUis quite a show: dancers, singers and performers
compete for attention with its sophisticated culinary
proposals. It takes the venue’s untamed spirit and
makes it contagious. From midnight onwards at ZUut
there is no place for taboos. All this makes it the
perfect place for a drink, to listen to music and let
yourself be led by your most natural instincts. Now, in
Barcelona, the night is known as ZULL

RESERVA/BOOKING: 93.508.10.40 | web: zuubarcelona.com
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La historia
que
escribes tu

THIS STORY IS WRITTEN BY YOU

Este relato tiene principio y no
tiene fin. Nadie sabe qué ocurrira
entre la primera y la ultima linea.
Hacen falta varios vuelos para que
el relato se vaya construyendo. Lo
iran escribiendo las personas que
tengan en sus manos esta revista.
Entre ellas, tu.

This story has a beginning but no
end. No one knows what will happen
between the first and the last lines.
Many flights are needed for this tale
to be created.Those who hold this
magazine in their hands will write
it. Here is the first line so you can tell
your part of the story. Go Ahead.

€l +eldn se levantd, pero no Nobia nadie en el escenario

) The curfain Was raised but no one was on stage
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ESCRIBE SANDRA ESCOBAR

Si no esta en El Rastro, no existe. Mercadillos callejeros hay
muchos repartidos por casi cualquier urbe del mundo. Pero si

hay uno que esté indisolublemente asociado a la ciudad que lo
acoge ese es El Rastro de Madrid. Cada domingo se dan cita en el
popular barrio de La Latina cientos de vendedores que exponen
sus mercancias de todo tipo: desde ropa, calzado, comics y viejos
DVD hasta enchufes, cuchillos y fotos antiguas. La historia de este
mercadillo se remonta a hace 400 afnos y se ubica en el lugar en
el que antes estaban las curtidurias, muy proximas al matadero. El
rastro de sangre que dejaban las reses al ser transportadas desde
el matadero hasta alli es el que ha dado nombre al mercado.

If you can’t find it here, it doesn’t exist. There are street mar-
kets everywhere you go in the world. But perhaps none are so
strongly linked to the city where they are located as Madrid’s E1
Rastro. Every Sunday in the district of La Latina hundreds of ven-
dors set out their stalls to offer goods of all kinds: from clothes,
shoes, comics and second-hand DVDs, to plugs, knives and old
photos. This flea market has been running for 400 years and it
takes place on the site where the tanners once worked, close to
the slaughterhouse. The market takes its name (rastro means
“trail”) from the trail of blood that the animals left when they
were dragged here from the abattoir.



Lentes transparentes con la

Imagen tomada con una cdmara normal.
Picture taken with a normal camera.

No importa la estacion del afio o las condiciones
climaticas, la luz ultravioleta esta siempre presente

y puede causar dafnos graves a los ojos y la piel que
los rodea. Las lentes transparentes ZEISS ofrecen una
proteccion total contra la radiacion UV.

Protege tus ojos. Todo el dia. Todos los dias.

Lentes ZEISS con Tecnologia UVProtect

Al (1]
T )
M Encuentra tu bptica ZEISS
'H Find your ZEISS optician

www.zeiss.es/uvprotect

T ILas lentes transparentes con
ZEISS UVProtect aparecen
")oscuras como las lentes solares
2l cuando se fotografian con una
S camara UV porque bloquean

4 totalmente los rayos UV.

Clear spectacle lenses with
ZEISS UVProtect appear

as dark as sunglasses when
photographed with a UV camera
because they block the UV rays.

Nl /magen tomada con una camara UV.
@ Picture taken with a UV camera.

No matter what season it is, or what the weather
conditions are, ultraviolet light is always there
and can cause serious damage to the eyes and
the surrounding skin. Clear ZEISS lenses offer full
protection from UV radiation.

Protect your eyes. All day. Every day.
ZEISS Lenses with UVProtect Technology




NO LEAS, DIBUJA - DON'T READ, DRAW 42

¢Cansado de leer? Esta pagina no es para que leas, sino para Tired of reading? This page is for drawing. You can fill it with
que dibujes. Puedes pintar toda la imagen o solo un detalle y your own work of art or start something which another passen-
dejar que otro pasajero complete la obra de arte. ;Seras tu el ger can finish off. You never know, you might be the 21st-cen-

Picasso del siglo 21? tury Picasso.
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El trigo y los pasteles de los vecinos

otomanos

WHEAT AND PASTRIES FROM THE OTTOMANS

ESCRIBE LUIS PALACIO | ILUSTRA TEMABCN

agusa, primero, Dubrovnik, después, es también

conocida como la Joya del Adriatico. Una expresion

que mas parece un reclamo turistico y que se atribuye
al poeta romantico Lord Byron, por mas que, segun explica el
profesor Gregory Dowling, Byron nunca pisara sus calles.

Lo que resulta indudable es que este estratégico puerto se ha
convertido en uno de los principales destinos turisticos del
Mediterraneo, cualidad que ha sido potenciada, si cabe, por
su eleccién como escenario de la ciudad Desembarco del Rey,
dentro de la serie televisiva Juego de tronos.

Al primer golpe de vista, en el seno del recinto amurallado de

Dubrovnik se distinguen dos edificios que sobresalen sobre un
sinnumero de tejados. Uno es una iglesia, la de San Ignacio. El
otro, el actual Museo Etnografico, que ocupa el Rupe, antiguo

almacén de trigo de la ciudad.

Para asegurar la alimentacion de los raguseos, sus gobernantes
tuvieron que hacer diplomaticos encajes de bolillos con

sus vecinos. Primero se liberaron del yugo veneciano, para
declararse mas tarde tributarios del Imperio Otomano, si bien
manteniendo su independencia politica y comercial. Su experta
flota surcaba el Mediterraneo y cargaba trigo, indistintamente,
en los puertos otomanos y en los del sur de Italia y Sicilia; algo
realmente excepcional, que no solian autorizar los gobiernos de
la Sublime Puerta en Estambul.

Y todo ese trigo -hasta un total de 1.500 toneladas cada
ano- se depositaba en los silos excavados en el suelo del
edificio (de donde procede el término rupe) para distribuirlo
entre la poblacion.

Pero los otomanos proporcionaron a los habitantes de
Ragusa la materia prima y su uso; es decir, el trigo y la
receta de sus burek. Los burek o borek son unos pastelillos
o empanadillas confeccionados con pasta filo, nacida en las
cocinas de los sultanes.

First Ragusa and later Dubrovnik, this town is also known as
the ‘Pearl of the Adriatic’. Although the expression sounds as
if it has been cooked up by copyists for a tourist brochure, it is
attributed to the Romantic poet, Lord Byron. This despite the
fact that, according to Professor Gregory Dowling, Byron never
visited the place.

Recently this historical port has established itself as one of
the main tourist destinations in this part of the Mediterra-
nean, a position that was enhanced by its choice as one of the
settings for the city of King’s Landing in the television series
Game of Thrones.

At first glance, looking out over the old quarter of Dubrovnik,
there are two buildings that stand out among the jumble of
roofs. One is the Church of St Ignatius. The other is the city’s
Ethnographic Museum, which occupies the Rupe, Dubrovnik’s
former grain store.

The political history of Ragusa involved some delicate diplo-
matic manoeuvres with its powerful neighbours. After first
freeing itself from Venetian rule, the city became a tributary
of the Ottoman Empire, although it kept its political and com-
mercial independence. Its great fleet sailed the Mediterranean,
collecting wheat from the Ottoman ports as well as those of
southern Italy and Sicily. This autonomy was something gen-
uinely exceptional for cities within the orbit of the High Porte
at Istanbul.

This wheat -up to around 1,500 tons per year- was deposit-
ed in the silos excavated in the floor of the city granary (the
term rupe means “hole”) and was later made available to the
population.

The Ottomans provided the people of Ragusa not only with
wheat, but a recipe for using it: the recipe for burek. Bureks or
boreks are little pies made with filo pastry,a culinary marvel that
originated in the kitchens of the sultans.



1 paquete / package
Pasta filo
Filo pastry

Semillas sésamo
Sesame seeds

1kg
Espinacas frescas
Fresh spinach

Aceite de oliva
Olive oil

1. DORAR, REHOGAR Y PICAR

Brown, Sauté & Chop

200 gr
Queso feta
Feta cheese

Sal
Salt

2. DESMIGAR, MEZCLAR, DERRETIR, PINTAR, RELLENAR
Break up, Mix, Melt, Paint & Stuff’

20 min

3. RELLENAR, ENROLLAR, BATIR, PINTARY HORNEAR

Stuff, Roll, Beat, Paint & Bake

Mantequilla
Butter

1 diente / clove
Ajo
Garlic

1 unidad / unit
Huevo
Egg
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En realidad, la pasta filo, como casi todo en las cocinas, tiene
precedentes; en este caso los pastelillos de masa rellenos que ya
preparaban los pueblos turcos primitivos de Asia Central. Lo que
lograron los cocineros estambulies, gracias a sus conocimientos
culinarios, fue preparar una masa fina como el papel y
suficientemente eldstica para acoger los rellenos sin romperse.

Hoy en Dubrovnik los burek se compran en las pekaras
(pastelerias) y se han convertido en un ingrediente esencial de la
comida callejera de la ciudad. Los hay dulces -por ejemplo, con
un relleno de crema y nueces-, pero son habitualmente salados,
con un relleno de espinacas y queso, de brocoli o, incluso, de
cordero. Y, por ello, sirven de desayuno, pero, sobre todo, como
un tentempié, a la espera de una comida de mayor enjundia.

Filo pastry, although an Ottoman invention, has a long ances-
try. In fact, the Turks of Central Asia once made dough for filled
pastries. What the cooks of Istanbul managed to do was refine
this simple recipe, creating a pastry that was as thin as paper
yet elastic enough to accommodate a stuffing without breaking.

Today in Dubrovnik you can buy bureks in the pekaras (bakeries)
and they have become an essential element of the city’s street
food. There are sweet versions with, for example, a cream and
walnut filling, but in general they are savoury. Common fillings
are spinach and feta cheese, broccoli,and sometimes lamb. They
can be served at breakfast time, but they are also popular snacks,
eaten throughout the day as an excellent way to keep the body
on the move until the next mealtime.



asociacion de fabricantes N ; 25
de calzado de menorca N—/" CONSELL INSULAR &
.~ w DE MENORCA

@MenorcaShoes



>  MALLORCA TRANSITION TOWNS

Preparados parael
READY FORTHE END OF OIL

ESCRIBE ALBERTO G. PALOMO

i vas a Mancor del Valle, hacia la cornisa noroeste de
Mallorca, te encontraras algun grupo de ancianos
jugando a las cartas en las terrazas, unos cuantos
coches por su casco historico y panaderias de vitrinas
traslucidas. Lo normal, vaya. Lo propio de una poblacién
de apenas 1.400 habitantes en esta isla mediterranea.
Su ayuntamiento, su parroquia y sus casas de piedra que
introducen al viajero en la fabulosa sierra de Tramontana.
En verano, la cosa cambia: el trafico embotella las calles, las
jarras de cerveza sustituyen a los tapetes para naipes y las
masas de senderistas acaban con los dulces expuestos en
hornos tradicionales.

Un colectivo ajeno a este trajin se reune en esta y otras
localidades de Mallorca para enfrentarse a un eventual
fendmeno: el fin del petréleo. Al movimiento que pertenece se
le conoce como Ciudades en Transicion y en realidad proviene
de Inglaterra. Alli, el teérico Rob Hopkins, de Londres, fundé
lo que en su lengua original se denomina Transition Towns. En
2006 se mudo a Totnes, al sur del pais, y empezo a recrear su
filosofia: acabar con el consumo de energias no renovables y
elaborar un sistema de disefo agricola, econémico y politico
acorde a las circunstancias medioambientales que marcan los
tiempos actuales. Hasta cred una propia moneda, libre de las
fluctuaciones bursatiles.

Ese fue el germen. Las tesis que planted se pueden resumir
en tres erres: resiliencia, relocalizacion y regeneracion. ;Qué
significan? Adaptarse a los cambios, adecuar la produccion
a lo local y conseguir que el entorno se mantenga sano

de forma sostenible. “Es una revolucion silenciosa que se
despliega por el mundo”, segun lo define Juan del Rio, uno
de los lideres nacionales de esta corriente en expansion. “Un
gran experimento social, compuesto por personas como tu
y como yo que contemplan la crisis como la oportunidad de
hacer algo diferente, algo extraordinario”, afnade en el libro
Guia del Movimiento de Transicion, publicado en 2015 por la
editorial Catarata.

“Nuestra responsabilidad es promover la resiliencia, es decir,
la capacidad inherente a cualquier sistema de absorber los
choques y reorganizarse mientras se produce el cambio”,
expone Del Rio, mallorquin que ha vivido en varios lugares del

final del petrdleo

If you visit Mancor del Valle, toward the north-eastern tip of
Mallorca, you'll find groups of elderly folk sitting outside play-
ing cards, the odd car driving around the old town centre and
bakeries with their inviting window displays. Nothing out of
the ordinary. Just what you'd expect in a Mediterranean island
town of barely 1,400 residents. Its town hall, parish church and
stone-built houses immerse visitors in the fabulous Sierra de
Tramontana. In summer, everything’s different: traffic clogs
up the streets, glassfuls of beer replace the table mats for card
games and crowds of hikers make short work of the traditional
bakeries’ delights.

A group far removed from all this hassle meet up in this village,
and others across Mallorca, to tackle an approaching phenom-
enon: the end of oil. The movement they belong to is known as
Transition Towns and was, in fact, first started in England. It was
founded by the theorist Rob Hopkins, originally from London.In
2006 he moved to Totnes, in the south of the country, and start-
ed to put his philosophy into practice: end the consumption of
non-renewable energies and develop an agricultural, economic
and political system to tackle the environmental circumstances
that define our age.The town even created its own currency, un-
affected by stock market fluctuations.

That was the seed. The theory Hopkins put forward can be sum-
marised in three Rs: resilience, re-localisation and regeneration.
What do they mean? Adapting to change, focussing on local pro-
duce and helping the environment to take care of itself in a sus-
tainable way. “It’s a quiet revolution that’s unfolding all over the
world,” says Juan del Rio, one of the leaders in Spain of this grow-
ing movement. “A large-scale social experiment, led by people like
you and I who view this crisis as an opportunity to do something
different, something extraordinary,” he adds in the book Guia del
Movimiento de Transicién, published by Catarata in 2015.

“It’s our responsibility to promote resilience, in other words, the
inherent capacity of any system to absorb impacts and reorgan-
ise itself while change takes place,” explains Del Rio, who has
lived in various locations across the globe but is originally from
Mallorca. “We have to get ready for new situations,” he tells us in
a phone interview. “Imagine there’s a huge blackout in Madrid
for three days. We'd die because we’re so used to having energy
and food available. Although globalisation has its advantages, it



48 | 49




>  MALLORCA TRANSITION TOWNS

50

globo. “Tenemos que prepararnos para lo nuevo”,
avisa por teléfono. “Imagina que hay un apagon
en Madrid de tres dias. Nos moririamos porque no
estamos acostumbrados a ser duefios de nuestra

energia y nuestro alimento. Aunque la globalizacién

tenga cosas buenas, implica una homogeneizacion
y un impacto brutal en la naturaleza. Contra eso
esté la relocalizacion, el autoabastecimiento... Ya
hay zonas que se han venido abajo por el cambio
climatico o por regimenes politicos y revueltas. Lo
vemos en las peliculas futuristas como algo lejano,
pero esta pasando. Y se puede combatir”, arguye.

Cerca de 300 proyectos en 50 localidades de toda
la peninsula siguen estos preceptos. En Baleares

florecen, sobre todo, en Menorca. Mancor del Valle,

no obstante, fue la semilla en Mallorca. Gracias a
la asociacion Mancor Desperta y a Permamed, un
proyecto encargado de divulgar la permacultura
(una cultura basada en el funcionamiento del
ecosistema natural) en “el clima mediterraneo”.
Iniciaron este proceso hace unos afos, aunque
ahora -segun Aline Van Moerbeke, una de las
fundadoras de Permamed- esté en punto muerto.
“Hay intencion de volver a hacer algo nuevo”,
cuenta esta mujer de 40 anos; “seguimos en

transicion hacia el nuevo futuro”.
Lo montaron por varias razones. Aparte de

por creer en ese porvenir mas amistoso con

el medio ambiente, lo hicieron como una

ofrenda, como una devolucién a la isla de su
identidad. En esta superficie con poco menos

de un millén de personas, la dependencia del
exterior ha fagocitado la agricultura, la ganaderia

y la pesca que mantenia a sus vecinos. “La
sociedad mallorquina depende en la economia
exclusivamente del turismo, que accede
principalmente por el aeropuerto; en la energia
depende del petrdleo y del carbdn que proceden
de muy lejos y llegan por via maritima; y en

lo relativo a la comida -con medio millén de
habitantes no oficiales y 12 millones de visitantes al
ano-, se alimenta fundamentalmente de productos
de fuera y entran por el puerto”, escribian en el
blog Poc a Poc.

¢;Cémo promover el cambio? Desde este rincon
mallorquin lo tienen claro. “Actta reduciendo el
consumo y las emisiones de diéxido de carbono.
Unete a la gente de tu barrio y busca respuestas
locales. Sé tu el cambio que le quieres dar a esta
isla”, analizan. En Mancor del Valle empezaron sin
gritos y ahi siguen, a su manera. Con sus huertos
y su ahorro energético para plantarle cara al final
de los combustibles fosiles. Y también con sus
partidas de cartas o sus desayunos artesanos,
ligados inevitablemente a la vida de este pueblo.

also means homogenisation and a massive impact on nature. To counter

this, we have re-localisation, self-supply... Some places have already been
destroyed by climate change or political regimes and uprisings. We see it in
sci-fi films as something long-distant but it’s happening now. And we can
fight it,” he argues.

Almost 300 projects in 50 locations across the whole of Spain are follow-
ing these precepts. In the Balearic Islands they’re flourishing, above all,
in Menorca. Mancor del Valle, however, was the starting point in Mallorca.
That’s thanks to the Mancor Desperta association and Permamed, a pro-
ject aimed at promoting permaculture (culture based on the workings of
the natural ecosystem) in “the Mediterranean climate.” They started this
process some years ago although, according to Aline Van Moerbeke, one of
Permamed’s founders, that project is now inactive. “The intention is there to
start something new,” says this 40-year-old woman; “we’re still transition-
ing towards a new future.”

The group was set up for a number of reasons. Apart from believing in a
friendlier approach to the environment, they did it as an offering, a way to
recover the island’s identity. Across this stretch of land inhabited by less
than a million people, dependency on the outside has extinguished the ag-
riculture, farming and fishing that maintained its residents. “Economically,
society in Mallorca depends exclusively on tourism, primarily via the air-
port; in terms of energy, it depends on oil and coal from far away, brought
here by sea; and regarding food — with half a million unofficial residents
and 12 million visitors per year — the island lives primarily on imported
goods that arrive through its port,” explains the blog, Poc a Poc.

How can we promote change? From this corner of Mallorca, they’re in no
doubt. “Take action to reduce consumption and carbon dioxide emissions.
Join people from your neighbourhood and look for local solutions. Be the
change that you want to see on the island,” they suggest. In Mancor del Valle
they started off quietly and that’s how they're continuing, in their very own
way. Facing up to the end of oil with their kitchen gardens and energy sav-
ings. With card games and freshly baked breakfast pastries too, essential to
the day to day life of this town.
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Cine bajo las estrellas romanas
CINEMA UNDER THE STARS IN ROME

ESCRIBE ENRIQUE ALPANES

n mayo se cumplen seis afos [del cierre del cine].
(( E Ya no venia nadie, lo sabe usted mejor que yo. La

crisis, la television, los videos... El cinematografo
ya es solo un suefo». La frase la dice uno de los personajes de

Nuovo Cinema Paradiso, esa declaracion de amor al séptimo
arte que filmé Giuseppe Tornatore en 1989.

Estamos en 2015 y Tornatore ve la escena de su pelicula en

una pantalla improvisada en la plaza del Trastevere, Roma. Los
tiempos han cambiado, pero la coyuntura es similar. La crisis,
Netflix, la pirateria... El cinematografo deberia ser un suefioy,

sin embargo, los cientos de espectadores que se agolpan tras el
director italiano demuestran que ese suefo tiene mucho de real.

Il Piccolo Cinema America es una iniciativa de 22 chavales de

la periferia de Roma que con un generador, un proyector y

un par de altavoces han creado una de las ofertas culturales
mas atractivas del verano romano. Su entrada es gratuita, su
localizacidn, callejera y su programa varia entre clasicos del
cine italiano, peliculas de género, de autor y peliculas infantiles.
Muchas veces son los propios directores los que acuden a la
plaza dispuestos a presentar y debatir sobre sus obras.

«Todavia hay una fascinacion por ver peliculas en la gran
pantalla, especialmente en verano, al aire libre, bajo el cielo de
Roma, con las estrellas, el clima templado y la brisa», analiza
Lorenzo Batocchioni para explicar el éxito de su iniciativa.
«Ademas, es una forma de salir de la soledad de tu ordenador,
tu televisidn y bajar a la calle para estar juntos, ver una pelicula
de forma colectiva, comentar, conocer a otras personas,
escuchar a los protagonistas del cine, hacer preguntas...».

Este estudiante de ingenieria aeronautica tiene solo 21 afnos,
pero asegura llevar «<muchos afos» entre los ragazzi del Piccolo
Cinema America. Como en el film de Tornatore, este proyecto
nacio de las cenizas de un cine anterior. No se llamaba Paradiso,
sino America y cerro sus puertas hace 22 afnos.

Batocchioni y sus companeros lo ocuparon hace ocho.
«Teniamos la necesidad de crear espacios culturales que

no existian, que faltaban», explica. Vivian en la periferia,
pero buscaron un lugar en el centro, en el famoso barrio del

“In May it will be six years [since the cinema closed]. No one
came anymore,you know better than I do.The crisis, television,
videos...The filmmaker is now just a dream.” The lines are spo-
ken by a character in Nuovo Cinema Paradiso, Giuseppe Torna-
tore’s declaration of love to the movies, filmed in 1989.

Fast forward to 2015 and Tornatore is watching the scene on
an improvised screen in a piazza in Rome’s Trastevere dis-
trict. Times may have changed, but the world of film faces a
similar outlook.The crisis, Netflix, piracy... Cinema should be
a dream, but when you see the hundreds of people clustered
around the Italian director, you realize that dream is still very
real indeed.

Piccolo Cinema America is an initiative run by 22 people from
the outskirts of Rome. Armed with just a generator, projector
and a pair of speakers, they have created one of Rome’s most
popular cultural activities. Entry is free and the location—out-
doors in the streets—and programme change. There are Ital-
ian classics,lowbrow films, highbrow films and even children’s
films. The directors themselves often join the crowd in the
square to introduce and talk about their work.

“There’s still something magic about watching films on the big
screen, especially in the summer and outdoors, in Rome, under
the stars, with a warm summer’s breeze,” remarks Lorenzo Ba-
tocchioni, explaining the success of his initiative. “It’s also a
way to break from the isolation of your computer or television
and get out into the street, to come together and watch a film
as a group and discuss it.It’s a chance to meet other people and
find out about those involved, to ask questions...”

Despite his youthful age, the 21-year-old aeronautic engineer-
ing student has spent “many years” among the ragazzi of Picco-
lo Cinema America. Like Tornatore’s film, the project rose from
the ashes of an old cinema. In this case, it was called America,
not Paradiso,and it closed its doors 22 years ago.

Batocchioni and his group made use of the building until eight
years ago. “We needed cultural spaces that simply weren't there,
they were missing,” he explains. They lived on the outskirts of
Rome but were looking for somewhere in the centre, in the fa-
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Trastevere, para llamar la atencion sobre sus reivindicaciones:
cultura para los jovenes a un precio razonable.

La ocupacion durd dos afios durante los cuales no dejaron de
trabajar para quitarle las capas de abandono. Pero cerraron por
cuestiones legales. Después de organizar varias proyecciones
piratas en «los lugares mas bonitos de Roma», decidieron
trasladar el festival a la plaza de San Cosimato, en el distrito de
Trastevere. Era una plaza bulliciosa de dia, gracias al mercado,
pero abandonada e incluso peligrosa de noche. Dejo de serlo.

Fue entonces cuando las veladas se hicieron mas y mas
exitosas, cuando directores de renombre se pasaron por el
Piccolo Cinema America a presentar sus peliculas (Roberto
Benigni llegd a presentarse como el chaval niumero 23 del
colectivo) y la iniciativa se convirtid en transversal.

El Piccolo Cinema America no es solo una declaracion de
amor al cine, sino una declaracién de amor a Roma. Por eso
escogieron un entorno degradado, para renovarlo huyendo de
los efectos perniciosos de la gentrificacion vy la turistificacion.

Pero los problemas legales continuaron. Y las soluciones
imaginativas siguieron salvando los escollos. Después de

un agrio enfrentamiento con el ayuntamiento de Roma, los
22 chavales del Piccolo Cinema America (23 si contamos a
Benigni) han tenido que abandonar la plaza de San Cosimato.
Pero la dificultad ha resultado tener efectos positivos y este
verano no tienen una, sino tres sedes. En el parque Casale
della Cervelletta, en Tor Sapienza; en el puerto turistico de
Roma, en Ostia y en el instituto Kennedy, en Trastevere. El
cinematoégrafo, en Roma, es un suefio muy real.

Photo by Piceolo CinémaAmerica

mous Trastevere district, to attract an audience and promote
their goal: culture for young people at an affordable price.

They spent two years in the building, during which time they
worked tirelessly to restore its condition. However, legal issues
ultimately forced them to close. After organising various pirate
viewings in “the prettiest parts of Rome”, they opted to move
the festival to Piazza San Cosimato in the Trastevere. It was a
bustling square by day, thanks to the market. However, when
night fell, it was deserted and could even be dangerous. All that
was to change.

The evenings became increasingly successful and the initiative
began to gather momentum as renowned film directors ap-
peared at Piccolo Cinema America to introduce their films (Rob-
erto Benigni was number 23 of the collective).

Piccolo Cinema America is not only a declaration of love for cin-
ema but for Rome too. This is why the collective chose such a
dilapidated venue: to renew it, to flee from the pernicious effects
of gentrification and tourism.

The legal issues continued, albeit with imaginative solutions
to overcome the obstacles placed in their path. Nonetheless,
following a bitter conflict with the Rome city hall, the 22 mem-
bers of Piccolo Cinema America (23 if you count Benigni) were
forced to leave Piazza San Cosimato. Paradoxically, their evic-
tion has helped the initiative to thrive and this summer it has
not one but three venues: the Casale della Cervelletta in Tor
Sapienza; Rome’s tourist port in Ostia; and the Kennedy Insti-
tute in the Trastevere. In Rome, the dream of the filmmaker
remains very real indeed.
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Roundhouse, el almacén

que acogio al punk
ROUNDHOUSE, THE DEPOT THAT WELCOMED PUNK

ESCRIBE ESTEBAN ORDONEZ
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| 4 de julio de 1976, el sonido de Los

Ramones casi derrumba el edificio de la

Roundhouse. Habia sobrevivido a un siglo
de historia de usos y abandonos, y a los bombardeos
de la Segunda Guerra Mundial, pero, en el fragor
de los acordes, parecia que los muros no resistirian
el estrépito de las guitarras. Una cronica de aquella
noche pinté la escena y bautizo el lugar como «el
garaje mas caliente y sordido de la historia».

Fue la noche en que se desato para siempre la furia
del punk en la juventud britanica. Pocos géneros
musicales se han parecido mas a un derrumbe. La
incomodidad, la frustracion, el desasosiego de una
generacion sumida en la grisura de la sociedad
industrial se reveld como una urticaria feroz que
los jovenes decidieron rascarse con puas de metal
hasta hacer sangre: eso fue el punk, y su escenario,
la Roundhouse, en Camden Town.

El edificio circular, hoy dedicado todavia a

artes escénicas y conciertos, se construyo en
1847. Inicialmente, durante una década, servia
como casa de maquinas y almacén de motores
ferroviarios. Después se transformdé en bodega

y, poco antes de que Hitler asolara Europa, fue
abandonado. Debieron transcurrir 25 afos para su
reapertura con fines culturales.

Antes de la deliciosa ira dispensada por Los
Ramones, se repartieron buenas raciones de
rock entre sus paredes. En octubre de 1966, en

el lanzamiento de International Times, una banda
apenas conocida actud en esa catedral del ruido.
Se llamaban Pink Floyd. Nick Mason, bateria del
grupo, fue preguntado 50 afos después por el
periodista Mayer Nissim sobre aquella noche.
«Bueno, obviamente no puedo recordar nada, asi
que tendré que inventarlo», respondidé. Amanecia
una época febril, centrada en el ahora: el recuerdo,
el mirar atras, iba a ser apenas un dano colateral.

The Rolling Stones aterrizaron en Roundhouse en
1971. Fue como parte de la gira ‘Goodbye Britain’,
con la que la banda de Jagger anunciaba su exilio:

On 4 July, 1976, the sound of The Ramones almost
brought the Roundhouse down. It had survived
a century of history, and a period of dereliction,
not to mention the bombs of the Second World
War. However, in the roar of the new punk sound
the walls were shaken like never before. A report
of that night says the band “took over the hippie
Roundhouse and reduced it to the hottest, sleaziest
garage ever.”

This was the night when punk was unleashed on a
British youth that was primed and ready for it, and
few musical genres have been so much like a dem-
olition job. The frustration and anxiety of a gener-
ation was like a red rash against the dismal grey of
industrial Britain. This was a rash that would need
scratching with metal nails: specifically a kind im-
ported from the United States. The place where punk
touched down on this side of the Atlantic was the
Roundhouse,in Camden Town.

This circular building, now a concert and theatre
venue, was built in 1847. For a decade it was an en-
gine shed, housing a large turntable for changing
the direction of locomotives. Later, it became a ware-
house. It was already abandoned by the time Hitler
turned his attention to London in World War II. It
waited 25 years more and was finally refurbished for
cultural purposes.

Even before the raucous sound of The Ramones broke
over the audience here, there was rock music echo-
ing off the walls.In October 1966, the launch party for
the psychedelic International Times featured a band
that was hardly known at the time: Pink Floyd. Nick
Mason, the group’s drummer,was asked 50 years later
by the journalist Mayer Nissim about that night,and
he replied, “Well, obviously I can’t remember a thing,
so I'll have to invent it for you.” Those were feverish
times,when what was important was now. Memories,
looking back, were just collateral damage.

The Rolling Stones took the Roundhouse by storm
in 1971. This concert was part of the band’s Good-
bye Britain tour. The group were announcing their



> LONDON n: II!“'I

58

se marchaban a Francia para esquivar la presion fiscal de su
pais. Como recoge la propia Roundhouse en su dosier para el
50 aniversario, el critico del Financial Times Michael Wale relato
un paisaje de cientos de jévenes aguardando la llegada de las
Satanicas Majestades.

Cuando llegaron Los Ramones en 1976, los muros de la sala ya
acumulaban un sedimento de decenas de horas de guitarras
distorsionadas y golpes de bombo. “Desde ese momento, el
lugar proporciond el espacio para numerosos actos de punk
y pospunk, para jugar y experimentar (...). No solo estaban
aprovechando el enojo y el descontento, sino que lo estaban
convirtiendo en algo nuevo”, cuentan desde Roundhouse.

Poco a poco, el viejo edificio se convirtié en un centro
esencial de la cultura londinense. Por alli pasaron Patti Smith,
Bob Dylan, The Door, Led Zeppelin o Motérhead. La historia
trama a veces correspondencias poéticas irrefutables: los
sonidos mas metalicos y acelerados encontraron su hogar en
un viejo trastero donde durante afos se guardaron piezas de
ferrocarril, fragmentos de aquel suefno de alcanzar el futuro
volando sobre railes de hierro.

exile, departing for France to escape the taxes being levied by
their home government. In the Roundhouse’s own 50th anni-
versary file, the Financial Times critic Michael Wale recalls a
landscape of hundreds of arms raised to salute the arrival of
Their Satanic Majesties.

When The Ramones arrived in 1976, the walls of the shed had
already built up a rich sediment of hundreds of hours of gui-
tar riffs and backbeats. “From that time, the venue provided
a space for many punk and post-punk bands to play and ex-
periment (...). They were not just surfing the anger and dis-
content, they were creating something new,” says the Round-
house blog.

Over the years, this former industrial site moved into the centre
of London’s popular culture scene. Patti Smith, Bob Dylan, The
Doors, Led Zeppelin and Motérhead all played here. Sometimes
history delights in a little poetic rhyming, and the fast-paced
metallic rock that triumphed here in the 1970s seems right at
home in a place where once locomotive engines were changed
from one track to another. In both cases, a new vision of the
world came rushing out on rails of hard iron.

Photo by Danny Fields, under CC
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GRANADA,
MUCH MORE THAN
THE ALHAMBRA

Close your eyes and think about Granada. Probably an image of
the Alhambra is the first thing that comes to mind. No wonder:
this gem of Islamic architecture is one of Spain’s most visited
monuments and a sight that everyone should see at least once.
However, the Andalusian province has a wonderful array of
places to visit.

LA ALPUJARRA

Little white towns with steep narrow streets are plentiful

in this district at the foot of the Sierra Nevada mountain
range. Isolated for centuries by the mountains, La Alpujarra
isrich in unspoilt landscapes, with an Islamic legacy and
tasty mountain cuisine. Lanjaron, famous for its spa and
mineral water, is the gateway to this upland. Here you can
visit towns such as Pampaneira, Bubién and Capileira with
their characteristic houses whose chimneys have hats; as well
as Trevélez, famous for its serrano ham and for being one of
Spain’s highest towns.

CAVE HOTELS

There are more than sixty hotels that have been
excavated in caves in the Guadix and Altiplano
districts. Together they have around 1,200 beds
and can offer all the comforts of modern life. In
a cave hotel, there are no two rooms the same.
Their thick walls offer silence, shade and a
stable temperature all year round (around 20°C)
without the need for air conditioning. Relaxation

is guaranteed.

COSTA TROPICAL

Dozens of beaches and small coves, 320 sunny days
ayear and an annual average temperature of 20
degrees. This is the Costa Tropical, 73 kms of coast
in Granada province. Its name comes from the
exceptional climate which makes it the only place in
Spain where it is possible to grow tropical fruit such
as the mango, custard apple and avocado. Almufiécar,
Motril and Salobrefia are the three most popular
municipalities along this coast: an area of cliffs, fine
food and history and heritage you won’t want to miss.

8 Ganada  Andalvria
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De postre, este museo
AND FOR DESSERT, A MUSEUM

ALBERTO G. PALOMO

arcelona es hipndtica y mareante. Tirando de tépicos,

citaremos sus edificios modernistas, sus callejuelas

zigzagueantes o sus parques de arquitectura sin
angulos. El cosmopolitismo de los vecinos se imbrica con el
arte ubicuo y pocos rincones estan incapacitados para la foto.
A cualquiera le falta tiempo para empaparse de su atmosfera
o para descubrir muchos de sus rincones. Una de las
atracciones que se escapa del circuito habitual pero conjuga
muchas de las sensaciones que exhala esta urbe es el Museu
de les Il.lusions o Museo de las ilusiones, en castellano.

Esta pinacoteca no responde a la costumbre ibérica de
observar cuadros, esculturas o instalaciones artisticas. Su
interior se doblega ante la sorpresa y lo conocido. ;Coémo?
Jugando con pinturas en paredes y suelos, con trampas
visuales y con, como bien dice su nombre, la capacidad
de ilusionar en sus dos acepciones: fantasear y divertirse.
Alla van algunos ejemplos: del Salvador Dali que vivio en

la cercana Cadaqués no se encuentra un lienzo al uso, sino
una reproduccion a gran escala de sus relojes o de la famosa
instantanea que lo retrataba atomico junto a su paleta de
colores, un gato y varios caballetes, tomada por Philippe
Halsman en 1948. En ambos casos existe la posibilidad de
fotografiarse como parte de tales composiciones.

De Edvard Munch no estéa El grito en su version original, sino
una copia con la protagonista de El Exorcista bramando

en la oscuridad. Al lado de una de las pinturas tahitianas

de Gauguin se asoma un ladrén con una linterna, y una
navaja puede ser guiada por el marco para simular cortar

la tela. Personajes de la cultura popular como el alienigena
Depredador, plasmado en pantalla a finales de los ochenta,
el monstruo marino que daba titulo al Tiburén de Steven
Spielberg en 1975 o el payaso protagonista de la novela y
pelicula homdnima It también pueblan esta galeria situada en
el numero 17 de la calle Fortuny, en pleno barrio del Raval y a
unos minutos a pie de Las Ramblas y plaza Cataluna.

“Se inaugurd en 2005”, cuenta por teléfono Lilia Petcu, la
directora. Después de ver que funcionaba en varios paises y

Barcelona is hypnotic and bewildering. It is well-known for such
disconcerting features as its strange art nouveau buildings and
its zig-zagging alleyways. The cosmopolitan attitude of its resi-
dents mingles with art everywhere you look, making for a city
that is readymade for photos. Behind the tourist attractions,
there is atmosphere to be soaked up and hidden corners to be
discovered. One of these secret gems, yet one that also symbolis-
es much that Barcelona is about, is the Museu de les Il.lusions, or
Museum of Illusions.

This is no ordinary art gallery, so if your goal is to view great
works, masterpieces and art-world classics, you might be better
to try elsewhere. Inside this institution, expect the unexpected
and don’t be surprised to be surprised. Here, the paintings on the
walls and floors play with all kinds of optical illusions and visual
puns. For example, Salvador Dali, one of the most famous of all
Catalan artists, is represented here not with a painting on can-
vas, but with a large-scale image of his floppy clocks, as well as
a reproduction of the famous photo, taken by Philippe Halsman
in 1948, of the moustachioed artist, brush in hand,with a cat and
a bucket of water. Here, you are expected not just to look but to
take part,and take photos.

Munch’s Scream is not here; instead the museum has a copy,
but featuring the protagonist from The Exorcist howling in the
darkness. Alongside one of Gauguin’s Tahitian paintings is an art
thief, torch in hand, while a knife is ready to cut out the can-
vas.The museum features characters from popular culture such
as the alien Predator, from the 1987 film of the same name. The
shark from Jaws, who starred in Steven Spielberg’s 1975 movie,
and the wicked clown from the novel and film It also make ap-
pearances at this bizarre gallery of images, located at number 17,
Carrer del Pintor Fortuny, in the heart of the Raval district close
to Las Ramblas and Plaga de Catalunya.

“The museum first opened in 2005,” says the director, Lilia Petcu.
It was a Russian businessman who came up with the original
idea, and after museums were set up in Moscow and St Peters-
burg, the concept was extended to other countries. Barcelona
was chosen as the first west European city to host one. “This is
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de que la idea surgiera hace anos “por un hombre de negocios” en Rusia
(donde tienen sucursales en ciudades como Moscu o San Petersburgo),

decidieron fijar Barcelona como la primera ciudad europea en albergarlo.

“Es muy interesante para el estudio de la ciudad. Y sirve como refugio
tras un dia de visitas al aire libre”, apunta.

Acuden colegios de todo el mundo y un nimero “elevado” de curiosos,
aporta Petcu sin detallar cifras. “Es un recorrido de algo mas de una
hora, pero no hay limite de estancia”, precisa. Con mas de 60 ilusiones y
referencias a sitios de la ciudad como el Camp Nou, el parque Guell o la
Sagrada Familia, la directora encuentra en estas instalaciones “el postre
perfecto” para culminar un buen paseo por este destino mediterraneo.
“Es muy divertido. Se pasa muy buen rato y si entras en un dia lluvioso,
sales con unas sensaciones muy luminosas”, reflexiona desde este
espacio cercano a donde se firmd, en 1899, la fundacion del Futbol Club
Barcelona. Otro episodio “emblematico” para la capital catalana, en
palabras de la responsable.

Una paella gigante, una pata de jamodn, una botella de sangria,

unos railes con un tren amenazante o una enorme tela de arafa: las
estampas castizas se mezclan con visiones angustiosas y referencias
internacionales del cine o la television como las ya mencionadas. Un
recorrido didactico y entretenido que ayuda a fijar en la retina (y en la
tarjeta de memoria de la camara, objeto indispensable) los inmuebles de
fuera. “La verdad es que es un museo interesante y que se sale de lo que
estamos acostumbrados. Una manera diferente de pasar un buen rato”,
resefa una usuaria de internet en consonancia con otras opiniones. Una
forma de acompasar las emociones con las que se llega del exterior y
de interactuar con ellas, dejando que te invada ese magnetismo del que
presume la ciudad.

something you won't see in many places. Also, it is a

great refuge after a day of open-air tourism,” she says.

Many of the visitors come with school trips,and entrance
numbers are high says Petcu, although she does not of-
fer figures. “It takes a little over an hour to visit, although
of course there is no time limit” With more than 60 il-
lusions and references to the Catalan capital, including a
fantasy visit to the Camp Nou, Park Giiell and the Sagrada
Familia, the director recommends a visit as the “perfect
dessert” after a wander around the Mediterranean city. “It
isalot of fun.You will have a good time and if you come on
a rainy day, you leave with a sunny feeling.” The museum
islocated just around the corner from the site of the foun-
dation, in 1899, of Futbol Club Barcelona. Another “em-
blematic” episode for the Catalan capital,says the director.

Agigantic paella,aleg of ham,a bottle of sangria,a railway
with an oncoming train and an enormous spider’s web:
tourist clichés mingle with electrifying episodes and ref-
erences to classic film and television.A visit here could be
educational,or simply entertaining.It will certainly catch
your attention and most likely have you reaching for your
camera. “This is an interesting museum, something
quite out of the ordinary. It is a different way to spend an
enjoyable time,” says an Internet review, reflecting the
general consensus. It is said that museums are becoming
more interactive and this is ample proof. After the twists
and turns of the city of Barcelona,don’t be disconcerted: a
visit here will give you a glimpse of the unexpected.
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El canonazo que marca

la hora alos marineros
THE CANNON THAT TOLD

THE TIME FOR SAILORS

ESCRIBE ESTEBAN ORDONEZ

| 7 de junio de 1861, a la una de la tarde,

hordas de palomas se esparcieron el cielo

de Edimburgo fogueadas por el panico, y
cientos de ciudadanos, atravesados por el mismo
punzén de miedo sofaron con ser palomas para
escapar de algo que no entendian: una explosion
tremenda en lo alto que parecia anunciar la tragedia.

A mitad del siglo XIX, la actualidad no discurria
como ahora. Hoy, las noticias no son mas que
una confirmacion de rumores que se distribuyen
previamente: creemos que nada ocurre sin
anticipos. Pero entonces era diferente: las cosas
sucedian de pronto y parecian imprevisibles.

Por eso, como cuenta la consejera de recursos
culturales del entorno historico de Escocia Rachel
Pickering, cuando desde el Half Moon Battery del
castillo de Edimburgo soné aquel estallido, se
desato el terror. Nadie sabia si se trataba de un error
o si era el primer golpe de un ataque mas grande.

No fue ni una cosa ni la otra. El sonido respondia

al primer disparo exitoso (hubo varios intentos
fallidos) de un método de orientacién horario que
en 2018 sigue repitiéndose. Todos los dias (salvo
domingos, Viernes Santo y Navidad), a la una de

la tarde, Edimburgo se quiebra por un momento.
«Hoy los lugarenos saben que indica la hora,
mientras que los visitantes nuevos y desprevenidos
se sorprenden», sefala Pickering.

La detonacion se instalé para ayudar a los
marineros a ajustar sus relojes. La idea se importd
del otro lado del Canal de la Mancha. «Se inspir6 en
una pistola del tiempo que el banquero local John
Hewat vio en los jardines parisinos en un viaje de
negocios en 1846», relata Pickering.

El estruendo del castillo escocés debia servir para
complementar otra sefal temporal, el Time-Ball: una
bola enorme que caia todos los dias por un eje a

la una en punto en lo alto de la torre de Calton Hill.

On 7 June 1861, at one o’clock in the afternoon,
flocks of panic-stricken pigeons could be seen flut-
tering across Edinburgh’s sky. Scores of the locals
were also struck by the same fear. Perhaps they
wished they were pigeons too in order to escape
from that unexpected bang. The noise seemed to
come from on high, a huge explosion that augured
some great tragedy.

Back in the middle of the 19th century, news didn’t
travel as fast as it does now. Modern news is little
more than confirmation of already circulating ru-
mours. Nothing, we believe, happens without prior
warning. But everything was different then: events
happened suddenly and unpredictably.This is why,as
Rachel Pickering, Cultural & Natural Resources Advi-
sor at Historic Environment Scotland, explains,when
the bang of the cannon rung out from Edinburgh
Castle’s Half Moon Battery, panic and terror struck.
No one knew if it was a mistake or if it was the start
of a larger attack.

It was neither. It was the first successful shot (after
various failed attempts) of a new way of marking the
time, one that is still in use to this day. Every day at
one o’clock (except Sundays, Easter Friday and Christ-
mas), Edinburgh freezes for an instant. “Today, the lo-
cals know it marks the time, although new visitors
and people who are not expecting it are often caught
off guard,” Pickering explains.

The cannon shot was a way for sailors to set their
watches. However, explains Pickering, the idea was
actually imported from the other side of the Chan-
nel: “It was inspired by a gun used to keep the time,
which had been seen by local banker John Hewat in
the gardens of Paris on a business trip in 1846.”

The earth-shattering noise emanating from the Scot-
tish castle complemented another time marker: the
Time Ball, a large ball that slid down a mast at the top
of a tower on Calton Hill every day at one o’clock.The
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Este sistema se empleaba en todo Reino Unido para ayudar a
regular los relojes; pero el cielo de Edimburgo se empanaba con
frecuencia con esa espuma gris de la niebla escocesa. El sonido
fue la Unica manera de luchar contra los impedimentos del clima.

«Su funcion era que los marineros en el fiordo de Forth no
perdieran la nocion del tiempo. Era esencial para la tripulacion
de un barco saber la hora exacta, calibrandola con la posicion
del sol, para permitirles navegar con precision por los océanos
del mundo. Debido a la velocidad con la que viaja el tiempo, el
sonido tarda unos 10 segundos en llegar a los puertos de Leith
y Newhaven, una demora que debian tener en cuenta en los
célculos de navegacién», desarrolla.

Hoy, sin embargo, es una tecnologia obsoleta e innecesaria,
pero sigue detonando un valor simbolico. Como tantas otras
tradiciones que sobreviven a su necesidad y a su funcién y
quedan como fantasmas errantes de la historia, el disparo del
castillo sigue orientando a los ciudadanos de Edimburgo, pero
quiza de un modo mas espiritual o emocional. Antes marcaba
el tiempo y hoy, la pertenencia a un pasado comun.

system was used throughout the United Kingdom to help peo-
ple set their clocks. However, the skies of Edinburgh were often
shrouded in thick, grey Scottish mist. The sound was the only
way to beat the weather.

“Its purpose was to ensure that sailors in the Firth of Forth
didn’t lose track of time. It was essential for the crew of a ship
to know the exact time, calibrating it with the position of the
sun to allow them to sail more accurately. But that’s not all:
the speed of sound means that the bang actually takes ten
seconds to reach the ports of Leith and Newhaven and this
delay also had to be taken into account in the navigation cal-
culations,” she adds.

Today, however, even though the technology is obsolete and un-
necessary, it still has symbolic value. Like many other traditions
that have outlived their practical use only to live on as ghosts of
times past, the one o’clock gun continues to mark the lives of Ed-
inburgh’s residents, albeit in a more spiritual or emotional way.
What once marked the time now marks a sense of belonging to
a shared past.
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CANTABRIA, UNATIERRA
PARA COMERSEL

A REGION THAT'S GOOD ENOUG EAT

ESCRIBE EVA FERNANDEZ
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a gastronomia cantabra tiene alma marinera y

montafesa. No podia ser de otra forma en una region

en la que los montes verdes se funden con la orilla
del mar. Asi, sus recetas mas famosas se elaboran a base de
pescados y mariscos procedentes del Cantabrico y de las
carnes mas sabrosas que vienen del interior. Gracias a esto,
Cantabria disfruta de una tradicion culinaria que destaca por
su variedad y sabor.

Existe una estrecha relacion entre el paisaje cantabroy la
cocina local. La naturaleza ha dotado a esta region de una
despensa amplia y variada: pescados y mariscos del mar
Cantabrico, las truchas y salmones que se pescan en los
rios, el ganado que pasta en los Valles Pasiegos o los Picos
de Europa, las verduras y hortalizas de Trasmiera... Y, por
supuesto, no hay que olvidar la buena mano de los cocineros
y cocineras cantabros, que a lo largo de la historia han
creado recetas que traspasan fronteras. Cantabria cuenta
con ocho estrellas Michelin.

Todo el mundo sabe que en el norte de Espaia se come de
maravilla y Cantabria no es la excepcién. La mejor forma
de comprobarlo es degustar algunos de sus platos mas
famosos y descubrir los sabores de esta tierra. Pero ¢por
donde empezar?

Las anchoas de Santona son, por ejemplo, uno de los productos
cantabros mas conocidos dentro y fuera de Espanfa. Esta
tradicion procede del siglo XIX, cuando los sicilianos arribaron

a las costas cantabras buscando un caladero que les permitiese
seguir produciendo anchoas en salazén. Lo encontraron en
Santona (Cantabria), se establecieron alli y muchas familias
comenzaron a vivir de este negocio hasta el dia de hoy.

Las anchoas todavia se elaboran de manera artesanal en esta
misma villa marinera. Estas proceden de un pescado conocido
como bocarte y su elaboracion es mas o menos sencilla:

se descabezan y evisceran los bocartes, y se conservan en
salazon. Una vez pasados cuatro o cinco meses, se procede

al “sobado” de la anchoa: se eliminan la piel y los “bigotes”
frotando con un pafo, después se escurre y se separa
manualmente en sus dos partes musculares. Su presentacion
ideal es afladiendo aceite de oliva.

Otro de los clasicos en Cantabria son las rabas. En los bares
no es extrafo escuchar al camarero pedir “juna de rabas!” al
cocinero una y otra vez, ya que es la racion por excelencia.
;Qué es exactamente? Son unos calamares rebozados, pero
que destacan por su esponjosidad y sabor. El truco depende
del cocinero pero, segun muchos, la clave esta en utilizar una
harina poco refinada, buen aceite y que el calamar esté bien
frio antes de freirlo.

En el interior, aprovechando los amplios pastos para criar
vacas y ovejas que producen leche, se elaboran diferentes
tipos de quesos. Tres de ellos cuentan con denominacion

de origen: el de Nata de Cantabria, hecho con leche de vaca
frisona y muy suave; los Quesucos de Liébana, elaborados en
pequenas porciones tiernas y muy blandas; y el queso Picon

Cantabrian food comes out of the sea and down from the moun-
tains. How else could it be in a part of Spain where the green hills
are lapped by the Atlantic Ocean? The region’s most famous rec-
ipes are prepared using fish and seafood from the Bay of Biscay
and the finest meats from its upland interior. Thanks to the two,
Cantabria can boast a culinary tradition that stands out for its
great variety and wonderful flavours.

There is a close relationship between the Cantabrian landscape
and local cookery. Nature has given this region an extensive lar-
der: the fruits of the sea, trout and salmon in its rivers, the herds
of the Pasiegos Valleys and the Picos de Europa mountains, the
excellent vegetables of the Trasmiera district... all put together
with the know-how of Cantabrian cooks and chefs who, through-
out history, have created recipes that have spread far and wide. It
is not for nothing that Cantabria has eight Michelin stars.

The north of Spain is known for the quality of its food and drink,
and Cantabria is no exception. The best way to put it to the test
is to try some of its most famous dishes and, in this way, discover
the flavours of the land. The only question is where to start.

Santoiia anchovies are one of the best-known examples of Cantabri-
an produce in Spain and beyond. Their origin goes back to the 19th
century, when Sicilians arrived on the north coast of Spain looking
for fishing grounds so they could continue to produce salted ancho-
vies.They arrived at the Cantabrian port of Santoia and set up busi-
ness.Today, many families continue to make a living in this trade.

The true Santona anchovy is prepared in this coastal town by
hand. The fish used is the European anchovy, known locally as
the bocarte,and the preparation is more or less simple: the fish is
decapitated and gutted, then preserved in salt. After four or five
months the anchovies are skinned by rubbing them with a cloth.
They are then rinsed and separated into two halves. For a serving
suggestion, try them with a splash of olive oil.

Another Cantabrian classic is rabas. It is not unusual to hear, in
the restaurants and bars of the region, a waiter shout “juna de
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Bejes-Treviso. Este ultimo es, probablemente, el mas curioso
de los tres ya que se madura durante meses en las cuevas de
los Picos de Europa a mas de 1.000 metros de altura. Esto,

obviamente, produce un olor y un sabor muy caracteristicos.

Y como dulce dejamos los sobaos pasiegos, con su aroma a
mantequilla pura y un interior dorado y esponjoso. Provienen de
los Valles Pasiegos, haciendo gala de la tradicion repostera de
los cantabros, que durante el invierno preparaban ricos postres
utilizando poco mas que mantequilla y harina. La receta fue
evolucionando e incorporando ingredientes hasta el dia de hoy,
en el que los sobaos son un postre conocido en toda Espana.
Sin embargo, cabe sefalar que, desde 2004, la Comision
Europea reconoce que los auténticos son Unicamente los
elaborados en los Valles Pasiegos de Cantabria.

A estos platos y productos tipicos se les suman, también, las
almejas a la marinera, la marmita, el cocido lebaniego y el
cocido montanés, el hojaldre de Torrelavega, las corbatas de

Unquera, orujo de Liébana, vinos de Cantabria... Todo esto
gracias al mar y las montafas cantabras que proporcionan
los ingredientes necesarios para crear esta gastronomia rica,
variada y abundante. Dicen que Cantabria es infinita y, sin
duda, su recetario popular también lo es.

(“one portion of rabas
of the great local specialities, but what exactly is it?

” 1

) to the cook. It is one

rabas

Rabas are battered squid which, when eaten, should
have a firm texture and a good flavour. Every chef has
his or her own tricks and specialities, but it is often
said that the best way to get a good result is an unre-
fined flour, a good oil and to ensure that the squid is
cold before it goes into the pan.

Inland, expansive pasturelands are used to raise cows
and sheep for milk,which in turn is used to make differ-
ent cheeses.Three of these bear the coveted designation
of origin label: the Nata de Cantabria, which is made
with milk from Frisian cows and is a very mild cheese;
Quesucos de Liébana - a soft cheese,sold in small, tender
portions; and Picon Bejes-Treviso. This is possibly the
most curious of the three,since it is matured for months
on end in the caves of the Picos de Europa at altitudes
above a thousand metres. The result has scent and taste
characteristics that are utterly unique.

For dessert, what better than sobaos pasiegos, with
their scent of pure butter and their soft, golden cen-
tres? These are from the Pasiegos valleys and are the
glorious culmination of the pastry-making traditions
of the Cantabrians, where there is a long history of
making tasty confections with butter and flour dur-
ing the wintertime. The recipe has developed, incor-
porating new ingredients,and today sobaos are a well-
known treat all over the country. It should be known,
however, that in 2004, the European Commission
recognized that the authentic version is only made
in the Pasiegos Valleys area of Cantabria.

These dishes and traditional produce are joined by
many others: clams a la marinera, tuna marmita, the tra-
ditional lebaniego and mountain stews, Torrelavega
pastries, Unquera corbatas, Liébana pomace brandy,
the Cantabrian wines... All these have come from the
Cantabrian sea and mountains, which have provided
the ingredients required to create this tasty, varied and
abundant gastronomy. They say that Cantabria is in-
finite,and its cuisine is too.
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El sacamuelas que

invento el guinol

THE DENTIST WHO INVENTED
PUPPET THEATRE

ESCRIBE GEMA LOZANO
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rancia andaba revuelta por aquellos dias.
La Revolucion acababa de estallar. Aquel
conflicto abocaria al mundo occidental
a un nuevo cambio de era: la Edad Moderna
decia adios; la Contemporanea, hola. Revueltas,
insurrecciones... El pais galo protagonizaba uno de
los hitos mas relevantes de la historia mundial.

Pero mientras el Antiguo Régimen caia, la
nobleza y el clero perdian sus privilegios (y,

en algunos casos, incluso la cabeza) y las

ideas ilustradas abanderaban un nuevo orden
politico y social, la intrahistoria francesa seguia
escribiendo sus paginas con letra pequena.

Para campesinos y obreros, su principal
preocupacion diaria seguia siendo el qué llevarse
a la boca. Desasosiego al que se anadia un

dolor insoportable cuando en ella, en la boca,

las caries (habituales en una época donde los
habitos higiénicos bucales -entre otros- brillaban
por su ausencia) agujereaban las muelas hasta
tocar el nervio.

A falta de analgésicos y antibidticos, cuando

el pinchazo dental asomaba no habia otra que
arrancar de cuajo la pieza afectada. Los dentistas
no abundaban en aquellos dias, pero si los
barberos y algun que otro sacamuelas intruso.
Laurent Mourguet figuraba entre estos ultimos.
Afincado en Lyon, Mourguet se hizo popular por
extirpar dientes y muelas a sus vecinos sin coste
alguno. A cambio de esta buena obra, ganaba
enteros entre ellos como vendedor de unglentos
y todo tipo de pdcimas.

Mourguet se las tenia que apanar con el
instrumental y los escasos medios de la época
para realizar las extracciones. Aun quedaban
unas cuantas décadas para que la cocaina y
otros opidceos se popularizasen en Europa como

Those were disturbed times. The Revolu-
tion had recently broken out, a conflict
that would become a tidal wave of change,
bringing the early modern period to an
end and ushering in the contemporary
world. The revolts and disturbances of
that time are now looked back on as one
of the great events of world history.

The ancien régime fell, and the nobility and
clergy lost their privileges (and, in some
cases, their heads). Enlightened ideas
were espoused by a new political and so-
cial order.While the events of the Revolu-
tion caused a stir around the globe, what
Miguel de Unamuno called “intrahistory”,
the stories of the ordinary people, were
written down in small print. For peasants
and labourers, the concern was to put
food in their mouths. Even those same
mouths could be a problem: among the
various troubles and discomforts of the
poor, a niggling one was the pain caused
by tooth decay (habitual in a period when
dental hygiene, in fact most hygiene, was
practically non-existent).

Without the appropriate tools for cleaning
and filling, and in the absence of antibiot-
ics,when cavities cast their gloomy shadow
there was nothing for it but to take the tooth
out. In those days, the job of pulling fell to
barbers and physicians. Laurent Mourguet,
from Lyons, was one of these. Mourguet
would generally take out teeth for free,and
make his profits by selling pain-relieving
creams and potions for afterwards.

Mourguet had to make the most of the
limited means at his disposal to carry out
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anestésicos locales, asi que a sus pacientes no les quedaba otra que apretar los
pufos y aguantar el dolor como buenamente pudieran.

La situacion no solo resultaba angustiosa para los enfermos. También debia
de serlo para el pseudodentista. Tanto como para que fuese capaz de idear un
método que paliase su sufrimiento.

Pensd que distraer sus mentes antes de la intervencién podria hacer que esta,
aunque no menos dolorosa, al menos fuese algo mas llevadera. Y asi es como al
doctor Mourguet se le ocurrié un dia montar una especie de teatrillo con unos
cuantos titeres que se cogian por la parte inferior, a modo de guantes, en el local
que le servia de sala de espera.

Uno de los personajes fijos de estas representaciones era Guignol, un humilde joven
cuyas correrias hacian vibrar a los asistentes. El protagonista de las obras de Mourguet
daria nombre a un género que este habia inventado casi sin querer: el guifiol.

A este solia acompanarle su mujer Madelon y su amigo Gnafron. Mas de 200 afos
después de su creacion aun no hay consenso en cuanto a cual de los tres fue el
primer personaje ideado por Mourguet.

Tampoco se tiene muy claro de donde provienen sus nombres, sobre todo el de
Guignol. Algunas teorias aseguran que el personaje esta inspirado en un vecino
que residia en Lyon por aquellas fechas y que respondia al mismo nombre. Otros
creen que fue tras la muerte de Mouguet cuando sus hijos decidieron bautizar a los
personajes para seguir con el espectaculo que habia creado su padre y que tanto
éxito habia cosechado entre la poblacion lionesa.

Tras la desaparicion de su creador, los ciudadanos de Lyon pudieron seguir
disfrutando del espectaculo de los titeres. La tradicion del guifiol se mantuvo en
Lyon gracias a los herederos de Mourguet. Hoy la ciudad sigue haciendo gala de ser
la cuna de este tipo de espectaculo a través de instituciones como Le Petit Musée
Fantastique de Guignol, dedicado integramente a estas marionetas tipo guante con
las que un sacamuelas de finales del XVIIl se propuso hacer mas soportable el trago
a sus pacientes.

his extractions. It would be decades be-
fore cocaine and opiates became popular
in Europe as local anaesthetics. In those
days, there was nothing for it but for pa-
tients to clench their fists and let the am-
ateur dentists continue.

This unpleasant situation, while excru-
ciating for sufferers, must also have been
uncomfortable for the acting dentists.
Not surprisingly, it was often they who
invented new ideas to mitigate patients’
suffering.

Mourguet spent time on the problem. He
thought that by distracting his patients,
he would be able to make the whole expe-
rience more bearable.So our physician de-
cided to set up a kind of miniature theatre
with a number of puppets, operated from
below, like gloves. The theatre was soon
being enjoyed by more than just patients
and Mourguet was eventually able to give
up dentistry entirely.

One of the characters to appear regular-
ly in these performances was Guignol, a
humble young man whose adventures
provided high entertainment.The charac-
ter would become famous over the years
and centuries, and to this day, in French
and Spanish, the name is the word used to
refer to puppet shows of this kind.

The traditional Guignol plays also in-
volved the man’s wife, Madelon, and his
friend Gnafron. Looking back, histori-
ans are not sure which of the characters
came first. Something else that has been
lost over time is the origin of the names,
particularly that of Guignol. Some theo-
ries say that the character was inspired
by a Lyons resident at that period, who
had the same name. Others say that it
was only after the death of Mourguet
that his children decided to give names
to the puppets, with a view to continu-
ing the shows that had become famous
among the city’s population.

Certainly the puppet master’s heirs felt
that the show must go on, and so it did.
It became famous far and wide, travelling
over borders.Today the city that gave birth
to the tradition also celebrates it, with in-
stitutions such as the Petit Musée Fan-
tastique de Guignol, dedicated entirely to
these glove puppets which a dentist once
made to amuse his suffering patients.
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BORDEAUX

ESCRIBE MARIANGELES GARCIA

DIRECCION DE ARTE E ILUSTRACION FRAN MARCOS
FOTOGRAFIA JESUS LEONARDO
ESTILISMO JORGE BACHILLER
MAKE UP & HAIR SILVINA SOUZA
MODELO HARRY AT UNO MODELS

La Perla de Aquitania, como la conocen muchos, aun
arrastra el apodo de La Bella Durmiente, nombre que se le
dio por no haber sabido resaltar durante afios sus hermosos
monumentos y centro historico. Solucionado el problema, es
posible que hoy pueda seguir llamandosela asi, aunque por
dormir arrullada por el murmullo del agua.

El nombre de Burdeos deriva del francés au bord de l'eau (a
lo largo de las aguas) y hace referencia a su situacion en el
estuario de los rios Garona y Dordofa, en el departamento
de la Gironda.

Una parte de la ciudad, el Puerto de la Luna, fue declarada
Patrimonio Mundial de la Humanidad por la Unesco debido
al magnifico conjunto urbano que representa. Quien visita
Burdeos no deja de admirar su catedral, sus basilicas, sus
hermosos palacios del siglo XVIIl y su place des Quinconces,
la mas grande de Europa. También se hace imprescindible
un paseo por la calle Sainte Catherine y sofar con el lujo
que ofrecen sus tiendas. Y un dejarse acunar por las olas en
alguna de sus largas playas frente al Atlantico.

Y, sin embargo, no es esto lo que le da fama a esta ciudad
francesa, sino sus vinos. Burdeos es la puerta de entrada a
los mas prestigiosos caldos del mundo. Chateau d’Yquem es
quiza el mas conocido. La fama de esta region como zona
vinicola fue creciendo a lo largo de los siglos, especialmente
a partir del siglo XVIII, su edad de oro, y todavia hoy, decir
Burdeos invita a levantar la copa y brindar por una larga 'y
hermosa amistad.

The Pearl of Aquitaine, as it is sometimes known, is also called
the Sleeping Beauty,a nickname the city earned for its modesty
when it came to advertising its glorious monuments and ravish-
ing old town.That is not a problem these days,although here you
might fall victim to a little somnolence, soothed by the gentle
sound of water.

The name Bordeaux comes from au bord de I'eau (“along the side
of the water”) and makes reference to its situation on the River
Garonne,which joins the Dordogne below the city,in the depart-
ment of Gironde.

The city’s old port, the Port de la Lune, is UNESCO World Her-
itage Site for its outstanding architectural ensemble. Visitors
to Bordeaux may want to visit the cathedral, its churches, the
18th-century mansion houses,and the Place des Quinconces,one
of Europe’s largest city squares. A wander along the Rue Sainte
Catherine offers glimpses of luxury, while with a short hop from
the city you can enjoy the region’s long Atlantic beaches.

Yet the city is famous, above all, for its wine. Some of the world’s
most famous bottles travel through the city,including perhaps the
best known of them all: Chateau d’Yquem. There are many centu-
ries of history in the vineyards of Bordeaux and since the 18th cen-
tury it has staked its claim as the world’s premier wine-making
area.This is a city that calls out for a toast: “to Bordeaux!”
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Grafitis para llenar
de color las heridas

urbanas delaislablanca
STREET ART: COLOUR FORTHE WHITE ISLAND

ENRIQUE ALPANES

vista de pajaro -o, ya que estamos, de

avion-, |biza puede parecer la isla blanca

o la isla naranja. El primer apelativo, el mas
popular, se lo brindé su arquitectura tradicional,
las famosas casas payesas encaladas. El segundo
adjetivo cromatico es el que se ha granjeado en los
ultimos 40 anos a base de ladrillo y cemento.

El bum turistico que vivié Espana en los afos setenta
se cebo en Ibiza. Los nucleos rurales mutaron en
urbanos, sus caminos polvorientos se asfaltaron, sus
casas encaladas se convirtieron en apartamentos y
sus calas salvajes fueron orilladas por hoteles y beach
clubs. Este fendmeno es especialmente apreciable en
San Antonio, el que fuera primer epicentro turistico
de laisla, alla por los afnos sesenta.

Sin embargo, desde hace ocho afos, sus monstruosos
edificios han florecido, sus fachadas naranjas se han
tefido de colores, los turistas empiezan a visitar el
pueblo no solo para volver a su hotel, salir a beber o ir
de fiesta, sino para ver arte. Arte urbano.

El Bloop es un festival que lleva ocho anos salpicando
la isla de intervenciones de los mejores artistas del
globo. Los primeros seis cambid la fisionomia de la
ciudad de San Antonio; desde el afio pasado ha dado
el salto a la capital, la ciudad de Ibiza, y desde alli
sigue lavando la cara naranja de la isla blanca.

«Al principio nadie nos tomaba en serio, todos se
refan en mi cara cuando proponia hacer esto»,
rememora Matteo Amadio, director del festival. Pero
las cosas, reconoce, han ido cambiando. El primer
afo empezaron con un mural; en este, su octavo, ya
cuentan con 27 a sus espaldas, 90.0000 visitantes
por edicion y mas de 100 artistas han participado
en él. El festival ha ganado en fama internacional

y, paralelamente, en aceptacion local. Puede que
ayude el hecho de que, en la isla del lujo, el festival
artistico mas importante sea enteramente gratuito.

From a bird’s eye view or, more to the point, from a
plane, Ibiza has many colours. Down at ground level
its epithet, ‘the white island’, in homage to its tradi-
tional peasant architecture of whitewashed houses,
sometimes seems apt. In other places, however, after
40 years of brick and concrete construction, Ibiza is
ready for another name.

The fuse for Spain’s tourist boom, which exploded in
the 1970s,was lit here in Ibiza.Villages became towns,
dusty roads were surfaced, white farmhouses became
apartments and wild coves were corralled by hotels
and beach clubs. This phenomenon was particularly
evident in San Antonio, the island’s first tourist resort
back in the 60s.

Yet recently, something strange has been happening:
some of its grimmer buildings have been flourishing;
brick facades are giving way to colour, and tourists
are visiting not only to go drinking or dancing, but
also to see art: street art.

The Bloop is a festival that has been promoting in-
terventions by some of the world’s best urban artists
for the last eight years. The first six years gave col-
our to the walls of San Antonio; last year the festi-
val moved to the island’s main city, Ibiza Town, and
continues to make magic on some of the white is-
land’s greyer walls.

“At first nobody took us seriously. Everybody laughed
in my face when I proposed it,” remembers Matteo
Amadio, the festival director. Things soon changed.
The first year consisted of a single mural, but by the
end of this year’s festival there will be 27 in total; it
has had an average of 90,000 visitors per year; and
more than 100 artists and educators have participat-
ed.The festival has gained itself an international pro-
file and has won over locals. This is certainly helped
by the fact that, on this island of luxury, the most im-
portant artistic festival is completely free.
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La isla de Ibiza era famosa por servir de inspiracion a artistas de todas las Photo by Bisser
disciplinas. Con el devenir de los afos, el bling bling, el lujo y la electrénica

han ido tapando esa cara mas artistica. Pero basta rascar la superficie

para encontrar vestigios de esa Ibiza bohemia que aun hoy sobrevive. El

Bloop Festival es el ejemplo mas vistoso. La Nave Salinas (que este afo

dedica su exposicion al videoartista Bill Viola) o la galeria Parra & Romero

complementan una oferta mas académica, pero igualmente contemporanea

y gratuita. Toda estas iniciativas estan volviendo a colocar a Ibiza en el mapa

artistico del sur de Europa. Las cosas estan cambiando en la isla.

A finales de agosto Ibiza esta llena de famosos: futbolistas, actrices,
cantantes y DJ venidos de todo el mundo pasean por sus calles. Pero
hay otro tipo de personalidades, menos mediaticas, mas timidas, que
invaden silenciosamente la ciudad. Del 23 de agosto al 8 de septiembre
un ejército de artistas interdisciplinares desembarcan en Ibiza con la
intencién de cambiarle la cara a sus calles. Gente como Okuda, Agostino
lacurci, Phlegm o Interesni Kazki. Si uno se adentra en las calles mas
urbanas, menos turisticas de la ciudad, es posible encontrarse con uno
de estos artistas internacionales, departir con él y ver como avanza, con
el pasar de los dias, su obra. Toda una experiencia.

Puede que la vertiente grafitera sea la mas conocida. «A fin de cuentas es la
que permanece cuando el Bloop Festival termina», reconoce Amadio. Pero
esta es solo una parte del conjunto y por ello el director del festival destaca
su vocacion poliédrica. «También hacemos videomapping, actividades para
ninos, workshops, conciertos, realidad virtual, fotografia...». Un ejemplo es
la intervencion artistica que tino el afo pasado la rampa de acceso a las
murallas renacentistas de Dalt Vila de blanco y negro. Toneladas de sal y
carbon, principales materias primas de la isla, cubrieron el punto de acceso

a la ciudad de Ibiza formando el mensaje The universe is change. ‘ \ S \
Precisamente el cambio fue el tema a tratar la pasada edicion. En la del "\.//> !_;

2018 el Bloop se centrara en la esperanza. Pero {por qué hacer un festival
urbano tematico? Amadio responde con dos palabras: arte proactivo.
«Queremos involucrar a la gente, hacerla pensar», explica. «El arte es un
lenguaje y nosotros queremos tener una conversacion sobre un tema
concreto con muchas voces, pues cada artista tiene la suya propia, y
muchos interlocutores».

Asi, Bloop Festival no se conforma con zurcir las cicatrices urbanas del
bum turistico, no solo cubre de colores las fachadas naranjas que hieren
a la isla blanca. También quiere iniciar un debate con sus visitantes.
Hacerles pensar.

Photo by Biokip ,
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This is an island with a history of inspiring artists
working in all kinds of media. Over the years, bling,
extravagance and electronic music have put its more
artistic side in the shade, but have a closer look and
a more bohemian Ibiza can still be found. The Bloop
Festival is one example. The Nave Salinas (which is
running a show this year dedicated to the video art-
ist Bill Viola) and the Parra & Romero gallery show
a more conceptual side, but the art is still contem-
porary, and free.These are artistic initiatives that are
once again putting Ibiza on the artistic map of the
Mediterranean.Things are changing on the island.

At the end of August, Ibiza is full of celebrities: foot-
ballers, actors, singers and DJs from around the world
wander its streets and beaches. But there are other fig-
ures, less well-known and shyer, on the streets. People
like Okuda, Agostino Iacurci, Phlegm and Interesni
Kazki. If you are in the island’s capital, just visit one of
the more modern, less touristy parts of town and you
will be able to see works by international artists, and
maybe even see the painters working, as the days go by,
on their murals. An unrepeatable experience.

The festival’s street art is the best-known side of the
event. “At the end of the day, it is what remains when the
Bloop Festival ends,” says Amadio. But this is just a part
of it, and the director is keen to highlight the festival’s
many facets. “We also do videomapping, activities for
children, workshops, concerts, virtual reality, photogra-
phy..”. One example is the artistic intervention which,
last year, turned a ramp leading to the old quarter of Ibiza
Town black and white. Tons of salt and coal, two of the
island’s historical raw materials, covered this entrance to
the old town, forming the message The universe is change.

Change was precisely last year’s theme, and in 2018
the Bloop will focus on hope. But why make this ur-
ban festival thematic? Amadio answers in two words:
“Proactive art. We want to get people involved, make
them think,” he explains. “Art is a language and we
want to have a conversation on a specific subject
with many voices, since each artist is talking,and has
a lot of people to speak with.”

So the Bloop Festival is not just about giving colour
to some drab urban walls, hangovers from a tourist
boom. It is about creating thought, debate and dia-
logue.The colours are an added extra.
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1. MACIZO DE ANAGA (senderismo) Las Casas de la Cumbre, Sta. Cruz de Tenerife
2. MASCA (pueblo y paisaje espectacular)

3.LOS GIGANTES (acantilado) Santa Cruz de Tenerife

4. PARQUE NACIONAL DEL TEIDE (parque nacional) Santa Cruz de Tenerife

5. DRAGO MILENARIO (arbol histérico) Icod de los Vinos

6. SIAM PARK (parque tematico) Avda. Siam, s/n. Costa Adeje

7.LAGO MARTIANEZ (piscinas de agua salada) Avda. de Cristébal Coldn, s/n. Puerto de la Cruz
8. SAN CRISTOBAL DE LA LAGUNA (ciudad Patrimonio de la Humanidad)

9. MIRADOR DE HUMBOLDT (vistas panoramicas) Carretera TF-21, s/n. La Orotava

10. EL RAMAL (guachinche-casa de comida casera) Ctra. Enlace El Ramal, 18H. La Orotava

11. LA CUEVA CAPRICHOSA (guachinche en una cueva) Brita, 9. Santa Cruz de Tenerife

12. CUEVA DEL VIENTO (cueva) Camino los Piquetes, 51. Icod de los Vinos

13. PIRAMIDES DE GUIMAR (parque etnografico) Chacona, s/n. Giiimar

14. AUDITORIO DE TENERIFE ADAN MARTIN (conjunto arquitecténico) Av de la Constitucion, 1. Santa Cruz de Tenerife
15. NUESTRA SENORA DE LA CANDELARIA (basilica) Plaza de la Patrona de Canarias, 1. Candelaria

16. TEA TENERIFE ESPACIO DE LAS ARTES (museo de arte) Av. de San Sebastian, 8. Santa Cruz de Tenerife

17. EL MIRADOR (mercado artesanal) Avda. de Bruselas, s/n. Costa Adeje

18. LA PEPA FOOD MARKET (mercado) Avda. San Francisco. Ctro. Com. Pasarela Oasis. Arona

19. BLANCO BAR (copas y exposiciones) Blanco, 12. Puerto de la Cruz

20. PAPAGAYO BEACH CLUB (copas y cocteles) Avda. Rafael Puig Lluvina, 2. Playa de la Américas

21. MUSEO MUNICIPAL DE BELLAS ARTES (museo de arte) José Murphy, 12. Pza. del Principe. Santa Cruz de Tenerife
22. BARRANCO DEL INFIERNO (parque natural y senderismo) Costa Adeje

23. GARACHICO-EL CALETON (piscinas naturales) Av. Tomé Cano, s/n, 38450 Garachico

24. PUERTO STREET ART - PUERTO DE LA CRUZ (murales y grafitis) Puerto de la Cruz
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‘10 SONO INFLUENCER'’

na docena de influencers, una marca de moda

(Stradivarius) y un avién de Vueling que transportd a

toda la expedicion hasta el aeropuerto de Napoles.
Asi comenzé la cuarta edicion de The Summer Expedition, que
en esta ocasion transcurrio en la italiana Costa Amalfitana.
El objetivo principal es presentar y promocionar las nuevas
colecciones de Stradivarius a través de personas conocidas
por el publico de la marca, que publican en sus redes sociales
y muestran sus outfits escogidos en el viaje. Ademas, en este
viaje la marca crea contenido propio, con las influencers como
protagonistas, para conseguir una accion integral que puede
ser vista tanto en sus tiendas fisicas como en su pagina web o
redes sociales.

En esta nueva expedicion, la cuarta, han participado influencers
de Francia, Polonia, Reino Unido, Turquia, Alemania, Italia,
China, México, Holanda, Grecia y Espana. Entre todas suman
una audiencia de nueve millones de seguidores en sus

perfiles de Instagram, la red social principal del TSE. Entre

ellas se encontraban la italiana Valentina Ferragni, la francesa
@Noholita, la it girl de Polonia @Maffashion o la Youtuber
mexicana, Sheryl Rubio.

Una vez aterrizados en Napoles, comenzo el viaje propiamente
dicho por la Costa Amalfitana. Durante tres dias, las doce
invitadas disfrutaron de una experiencia Mediterranea con
multiples actividades culturales, gastronomicas, veraniegas vy,
sobre todo, envueltas de moda.

Todo empezd con una impresionante puesta de sol sobre
Positano. Y continud con una divertida escapada a la Isla de
Capri, donde los gozzo tradicionales se convirtieron en el
transporte oficial de las invitadas. Las influencers también
pudieron disfrutar y aprender de las dos tradiciones que
caracterizan la Costa Amalfitana: la ceramica y las pastas
con limon, siempre luciendo los looks de Stradivarius de esta
temporada.

Al final, lo que permiten estas acciones es llegar al publico

de la marca de una forma mas cercana vy real creando ese
vinculo directo con sus followers. “Les acercamos al momento
a cada una de las nuevas colecciones disponibles en tienda

y les ofrecemos los looks escogidos por sus influencers
favoritas”, indican fuentes de la compania. “Queremos que
nuestros clientes se identifiquen, disfruten y descubran con
Stradivarius y Vueling diferentes rincones del mundo”.

Como novedades, en esta edicion destacd el uso de la
herramienta Instagram Shopping, que permite etiquetar los
productos directamente desde los posts creados en esta red
social y adquirirlos con tan solo un click.

A dozen influencers, a fashion brand (Stradivarius)
and a Vueling aeroplane that took the whole expedi-
tion to Naples Airport. So began the fourth Summer
Expedition,which this year took place on Italy’s Amal-
fi Coast. The goal was to present and promote the new
Stradivarius collections through people known to
the brand’s customers, people who post on the social
media and who will show their outfits chosen on the
trip. Furthermore, on this expedition the brand creates
its own content, featuring the influencers, in order to
achieve an integrated action that can be seen both in
its shops and on its website and social media.

On this new expedition, the fourth, there were in-
fluencers from France, Poland, the United Kingdom,
Turkey, Germany, Italy, China, Mexico, the Nether-
lands, Greece and Spain. Between them, they have an
audience of nine million followers of their profiles on
Instagram, the Summer Expedition’s main social me-
dium.These include the Italian Valentina Ferragni, the
French @Noholita, the It girl from Poland @Maffash-
ion and the Mexican Youtuber, Sheryl Rubio.

Once in Naples, the final stage of the trip to the Costa
Amalfitana began. For three days, the 12 guests en-
joyed a Mediterranean experience with a range of
cultural, culinary and summer activities, although
with fashion present at all times.

Everything began with an incredible sunset over Pos-
itano. It continued with a fun escapade to the island
of Capri,where the traditional gozzo boats became the
guests’ official transport. The influencers could also
enjoy and learn two of the age-old traditions of the
Amalfi Coast: ceramics and pastries flavoured with
lemon, always showing the best side of Stradivarius’s
looks for this season.

These actions are a way for the brand to reach its pub-
lic in an authentic way, creating a direct link with its
followers. “Moment by moment, we show each of the
new collections available in the shops and offer the
looks chosen by their favourite influencers,” says a
company source. “We want our customers to identify,
enjoy and discover different parts of the world with
Stradivarius and Vueling.”

A new feature this year is the use of the Instagram
Shopping tool,which allows products to be labelled di-
rectly from the posts created on this social networking
service, so they can be bought with just a click.
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UN MILLON
DE SEGUIDORES
A MILLION FOLLOWERS

Laura Escanes, una de las doce influencers que participd en la
cuarta edicidon de The summer expedition de Stradivarius

¢Como llegas a ser ‘influencer’?

Supongo que con mucha paciencia y dedicacion. Tengo
Instagram desde 2011y lo que empezo siendo un hobby
y mi album de fotos personal de repente ha acabado
convirtiéndose en mi trabajo.

¢Se puede vivir de esto?

Para mi es el trabajo de mis suefios: disfrutar tanto de lo que
hago y ademas que te paguen por ello. Es verdad que hay
muchas cosas que no se ven de lo que significa ser influencer
porque la mayor parte del trabajo esta detras de todas esas
fotos que publicamos. No es tan sencillo a veces.

¢Conoces bien a tu audiencia? ¢Como es?

Tengo la suerte de tener mucha variedad de audiencia y poder
encontrarme a gente muy diferente de todas las edades y
sexos. Es de las cosas mas bonitas que me ha dado Instagram,
poder conocer a tanta gente.

¢Qué piden las marca a los ‘influencers’?

Al final, el trabajo de un influencer es crear contenido. A
veces para una marca o a veces contenido propio. Nosotros le
hacemos publicidad a una marca siguiendo nuestro estilo.

¢Es necesario que haya afinidad con la marca?

iiiiPor supuesto!!!! Si no me gusta una marca, nunca
colaboraré con ella. En mi Instagram no encontraras una foto
en la que se me vea con algo que no haya usado. Creo que es
importante no engafar a los seguidores ni a nosotros mismos.

&Un producto o sector para el que nunca trabajarias?
Armas y juegos de guerra.

&Y uno para el que trabajarias gratis?
Viajes. O experiencias Unicas.

¢Qué crees que aporta un ‘influencer’ respecto ala
publicidad convencional?

Cada influencer tiene una manera de ser, y eso hace que la
publicidad que hacemos sea mucho mas personal y vaya
dirigida a la gente que nos sigue.

¢Temes perder credibilidad por hacer determinado tipo
de trabajos?

No. Soy muy fiel a mis principios y creo que es la clave para
conseguir credibilidad con los seguidores.

¢Qué es lo mejor que sacas del Summer Expedition de
Stradivarius?

Poder compartir experiencias con compaferas y, sobre
todo, viajar.
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Laura Escanes, one of the 12 influencers who took part
in the fourth Stradivarius Summer Expedition

How do you get to be an influencer?

Isuppose with a lot of patience and dedication.I have
had Instagram since 2011 and what started out as my
hobby and my personal photo album has ended up
becoming my job.

Can you earn a living from it?

For me it is my dream job: to enjoy what I do and get
paid for it. It is true that there are many things in-
volved in being an influencer that people don'’t see,
because most of the work goes on behind the photos
we publish. Sometimes it isn’t as easy as it looks.

Do you know your audience well? What is it like?
I am lucky enough to have a varied audience and I
have found people who are very different, of all ages
and genders. This is one of the great things that In-
stagram has given me, to be able to get to know so
many people.

What do brands ask of influencers?

At the end of the day, the influencer’s job is to create
content. Sometimes for a brand and sometimes our
own content. We advertise a brand, but following
our own style.

Is it necessary to have an affinity with the
brand?

Of course!!!! If T don’t like a brand, I wouldn’t work
with it. On my Instagram account you won't find a
photo of me with something I haven’t used. I think
it is important not to deceive our followers, and to be
honest to ourselves.

Is there a product or industry that you wouldn’t
work for?
Arms and war games.

And one that you would work for for free?
Travel. Or some kind of unique experience.

What do you think an influencer provides
compared to conventional advertising?

Every influencer has a way of being, and this means
that the advertising we make is more personal and is
directed to the people who follow us.

Are you worried you will lose credibility for
doing certain kinds of job?

No. I am really loyal to my principles and I think
that this is the key to achieving credibility with my
followers.

What is the best thing about the Stradivarius
Summer Expedition?

It offers the chance to share experiences with col-
leagues and, above all, to travel.
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Hacer una mafana de museos
visitando cualquiera de una gran lista:
Spend the morning at museums,
visiting any of these:

a) Museo de Arte Contemporaneo
(también conocido como MACA).
Museum of Contemporary Art
(also known as the MACA).

b) Museo Arqueoldgico (a este le
llaman MARQ).
Archaeological Museum (locally
called the MARQ).

¢) Museo de Hogueras (donde se
pueden ver algunos de los ninots
indultados).
Hogueras Museum (dedicated to
the city’s midsummer fire festival).

d) Museo de Aguas (el M2A, museo
didéactico sobre el agua en la ciudad).
Water Museum (the M2A, an
exhibit telling the history of the
city’s water).

Después de tanta informacion,
recuperar fuerzas con el plato por
excelencia; una paella cerca de la
costa.

After all that information, get your
strength back with a famous local
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Visitar el precioso parque del Palmeral,
al lado del mar.

Visit the lovely Palmeral Park by the shore.

Ir a tomar un café en algun comercio del
pargue de las Setas. Una calle llena de
setas gigantes.

Have a coffee on Calle San Francisco,

a pedestrianized street that features a
number of giant toadstools.

Ver la espectacular fuente de la plaza de
los Luceros.

See the spectacular fountain on the Plaza
de los Luceros square.

Llegar hasta el mar y ver la estatua de
icaro, situada dentro del agua.

Walk down to the sea for the statue of
Icarus standing in the water.

Intentar reconocer las numerosas
esculturas de Juan Ripollés que hay por
la ciudad.

Try to find the many sculptures by Juan

Ripollés around the city.

Si coincide, ir a ver un partido del Hércules
o, por lo menos, ir a ver el ambiente.

If there is a match on, go to see the local
football team, Hércules, playing. If not, at
least see the stadium.

Después de cenar, dar un paseo por la
Explanada a bajar pulsaciones y disfrutar
las vistas.

After dinner,wander along the Explanada
waterfront to relax. Juan Diaz-Faes




>  MENORCA SALSA MAHONESA

La salsa que pudo reinar

(0 el increible origen toxico de la mahonesa)

THE SAUCE THAT WOULD BE KING
(OR THE INCREDIBLE TOXIC ORIGIN OF MAYONNAISE)

ESCRIBE ANTONIO DYAZ | [LUSTRA NARANJALIDAD

na guerra sorda entre la Hy la Y se cierne sobre

la salsa mas famosa de Occidente. Mas famosa

incluso que el ketchup o la mostaza ;Deberia la
UNESCO declarar su receta Patrimonio Inmaterial de la
Humanidad? Probablemente si, y confiemos en que este
relato contribuya a ese logro.

Esta historia hunde sus raices en las postrimerias del siglo
XVIII, y su consecuencia mas palpable (saboreable, mas
bien) hoy esta presente en hogares y restaurantes de medio
mundo, ademas de los lineales de los supermercados.

La diferencia esta en la ortografia. ;La H o la Y? Gustav
Flaubert dijo aquello de que “Dios esta en los detalles”, a lo
que Chesterton replico después que es el diablo quien los
habita. En este relato que, aunque basado en algunos hechos
reales, se toma licencias generosas, adoptaremos la grafia
perdedora, la de la H. Entre otras cosas porque la capital de
Menorca se llama Mahon y no Mayon. Aunque esto irrite a
algunos franceses, como veremos mas adelante.

Hace mas de dos mil aflos Magdn, hermano de Anibal,
protagonizo el desembarco hostil de los cartagineses en la
isla, que fueron apoyados por los feroces honderos baleares,
capaces de matar a un enemigo con una piedra a cien de
metros de distancia. Y por eso se bautizd como Magoén a la
ciudad principal. Hoy Magon es Mahon. Y de ahi a la salsa hay
solo un paso, aunque sea de gigante.

En la cumbre del monte Toro la estatua de la Virgen de igual
nombre se yergue como una especie de Pan de Azucar o
Cristo Redentor de Rio de Janeiro a menor escala, y vigila
toda Menorca desde un siglo antes de que nadie hubiera oido
hablar de su salsa especial. Entre 1756 y 1763 se produjo la
“transferencia” de conocimiento. Vencidos por los ingleses,
cuyo paladar es bien sabido que responde a estimulos bien
diferentes al de los continentales, los franceses idearon

un ultimo intento de mantener el poder en Menorca: el
envenenamiento. Pero todo les salié mal al servirse de
Meritxell, a quien conoceremos unos parrafos mas abajo.

Para ello adoptaron una vieja y ancestral receta islefa que
incluia el ajo entre sus ingredientes, y que hoy calificariamos
como una suerte de extrafo ali oli. Todo el mundo sabe, o
deberia saber, que la diferencia entre el ali oli y la mahonesa
es precisamente el ajo. Un ingrediente que ya Robert E.
Howard, el escritor que cred Conan, despreciaba, asi como a
los pueblos mediterraneos que lo utilizamos con gran placer
y sin ningun rubor en nuestras cocinas.

El caso es que los franceses derrotados, pero aun elegantes,
obsequiaron a los principales mandos ingleses con una
opipara cena entre vencedores y vencidos, cosa que deberia
institucionalizarse al final de toda contienda, por eso que hoy
se conoce como fair play. Pero vayamos a las cocinas y a las
traiciones que se cuecen a menudo entre fogones.

Alli encontramos a dos sufridos pinches en cuyos corazones
anidaban diferentes lealtades. Josep celebraba fervientemente
que los ingleses ganaran la contienda, y Meritxell lamentaba
con igual intensidad que perdieran los franceses.

Meritxell tenia una abuela que bien podria considerarse
como una druida, y que le habia instruido en el noble arte de
las plantas venenosas y su delicada administracion. Habia
experimentado en pequefas dosis al afnadir el estramonio

y también la cafaheja, canaférula, cafifierro o perejil de
borrico (Ferula communis, L.; Canyafél-lera, Canyaferla o
Fél-lera, en catalan), que es una de las plantas herbaceas
mas grandes que hay en Menorca; crece practicamente

por toda la isla y se parece bastante al hinojo. Y es
tremendamente toxica.

Por su parte, el estramonio es un veneno letal. Aunque si
recordamos la advertencia de Paracelso, “no hay venenos;
hay dosis”.

El castillo de San Felipe, erigido frente a la Fortaleza de la
Mola, al sudeste de Mahon, fue el escenario donde se produjo
el milagro culinario inspirado por los instintos patrioticos
antagonicos de aquellos dos pinches de cocina.
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A silent war between the letters H and Y casts its shadow over the most famous
sauce in the West. More famous even than ketchup or mustard.Should UNESCO
declare its recipe Intangible Cultural Heritage? They probably should, and we
trust that this story will help to make it happen.

The origins of this tale can be traced back to the late 18th century and its most
palpable (or rather, tastable) consequence can be found to this day in homes
and restaurants across the globe, as well as in supermarket aisles. The differ-
ence is in the spelling. The letter H or the letter Y? Gustav Flaubert said that
“God is in the detail,” to which Chesterton later replied that it was the devil who
resided there. In this account which, although based on real events, does take
certain poetic licence, we prefer the losing side, the letter H. Among other rea-
sons, because the capital of Menorca is called Mahon and not Mayon, although
this irritates some of the French, as we shall see.

Over two thousand years ago, Mago, Hannibal’s brother, lead the Carthaginian
assault on the island, supported by the ferocious Balearic slingers, capable of
killing their enemy with a stone at a distance of 100 metres. That’s why the
main city was named Magon. In the present day, Magon has become Mahon.
And from there to the sauce is just a step, although a giant-sized one.

At the summit of Mount Toro, there’s a statue of the Virgin Mary which stands like
a kind of Sugarloaf Mountain or Christ the Redeemer in Rio de Janeiro, but on a
smaller scale. It has been keeping watch over Menorca for centuries, since long
before anyone had heard of the island’s special sauce. Between 1756 and 1763 the
Seven Years’ War raged. Beaten by the English,whose palette is well known to differ
from that of their continental neighbours, the French decided on a final attempt to
retain hold of Menorca: poisoning. It all went pear-shaped, however, because of a
certain lady named Meritxell, who we’ll meet in a few paragraphs’ time.

The plan drew on an ancient local recipe which included garlic among its in-
gredients and which we would now define as a strange kind of ali-oli sauce.
Everyone knows, or should know, that the difference between ali-oli and may-
onnaise is, precisely, garlic. Robert E. Howard, the writer who created Conan, de-
spised this ingredient, as well as the Mediterranean people who use it in our
cooking with great pleasure and without a hint of shame.

The French, still elegant despite their defeat, invited the English generals to
an opulent banquet for victors and vanquished alike, a practice that should be
instilled at the end of any kind of battle in the interests of what is known as
fair play. But let’s get to the kitchens and to the betrayals that often simmer
between the stoves.

There we find two long-suffering kitchen hands; in their hearts, each was loyal
to a different cause.Josep celebrated fervently that the English had come out vic-
torious, while Meritxell lamented with similar intensity the French side’s loss.

Mertixell had a grandmother who might well be considered a druid, and who
had instructed her granddaughter in the noble art of poisonous plants and
their usage. She had experimented with small doses, adding jimsonweed and
also giant fennel, also known as roseum or hairy chervil (Ferula communis, L.;
Canyafellera, Canyaferla or Fellera,in Catalan) which is one of the largest herba-
ceous plants that grows in Menorca.It’s found all over the island and looks sim-
ilar to regular fennel, but is tremendously toxic.

Jimsonweed, meanwhile, is a lethal poison. Although if we bear Paracelsus’s
warning in mind, “it is the dose that makes the poison.”

The San Felipe Castle, built opposite the Mola Fortress, to the southeast of Ma-
hon, provided the setting for the culinary miracle inspired by those two kitchen
hands’ opposing patriotic instincts.



>  MENORCA SALSA MAHONESA

Menorca es el primer lugar donde amanece en Espaia. Por eso
en aquella mafana de 1758 las tareas de cocina estaban muy
avanzadas y el sol, alto en el horizonte. Meritxell afiadio, sin que
Josep lo advirtiera, una mezcla letal de hierbas pulverizadas
sobre la emulsion que su comparero habia dejado lista para
aderezar el agape que tendria lugar horas después.

Pero lo que ella no podia prever es que esa salsa no se serviria
alos ingleses, sino precisamente al populacho a quien se habia
invitado al festin en un acto de magnanimidad que acabaria
con un buen puiado de vidas. La salsa que probarian los
invasores estaba ya ligada y lista para servir, a buen recaudo.

No entraremos aqui en la vieja contienda entre naciones (Francia
y Espafa) que pugnan por la receta original. {Mayonnaise o
mahonesa? Ni en la no tan vieja contienda linglistica que los
menorquinos ya casi dan por perdida, pues alli resulta un pecado
grave utlizar la y. La mayonesa adereza los platos de los espafoles
peninsulares, y la mahonesa, la de los menorquinos.

Es esta salsa sin duda la mayor contribucion de esta pequena
isla a la historia de la humanidad. Ningun jefe o jefa de Estado
que actualmente ostenta su poder puede decir que jamas ha

probado la mahonesa; ¢no es eso un triunfo global al alcance
de muy pocos?

La tramontana, ese viento feroz que sopla de norte a sur y que
arrastra particulas salinas desde el mar a la superficie de las
hojas y acaba con la vegetacion, también tiene algo de culpa,
pues a menudo trastorna las entendederas y capacidades de
los mas vulnerables. Y Meritxell y Josep lo eran.

El fnal de esta historia es semejante al de El suefio de

una noche de verano, de William Shakespeare, pues un
casual intercambio de ingredientes cambio el curso de los
acontecimientos. A mediados del siglo XVIII el menorquin
Fra Roger escribid un recetario llamado Art de la Cuina, en el
que describe una salsa que sin duda fue determinante para la
mahonesa de hoy. Pero con hache.

Desde ese momento el ajo fue expulsado de la receta
tradicional de la mahonesa, que llega hasta nuestros dias
como la conocemos, excepto en un pequefo reducto de
Menorca cuyo enclave preciso no podemos revelar, donde
acuden connaiseurs a probar la salsa original.

Cientos de aflos después, esta conversacion tenia lugar entre
una pareja de chefs que regentaban un discreto pero muy
galardonado establecimiento de restauracion:

—Si eliminas el ajo, te alejas del ali oli. Y si no aflades ningun
veneno natural... pues se obtiene la salsa mahonesa, con hache.

—Aunque todo el mundo la etiquete con la y que sugiere un
origen francés.

Son los descendientes directos de Meritxell y Josep, que han
mantenido viva la tradicion y la receta secreta menos secreta
del mundo. Eso si, se cuidan mucho de no afiadir ni estramonio
ni perejil de borrico, pues no estamos en tiempos de guerra 'y no
ha menester provocar bajas innecesarias entre los comensales.

Es esta pues la historia de una salsa que pudo reinar... y que
quiza lo logré, a sumanera.
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Menorca is the first place in Spain to see the sun rise. And so,

on that morning in 1758, work was already well underway in the
kitchen and the sun, high on the horizon. Without Josep notic-
ing, Meritxell added a lethal mixture of herbs to the emulsion
that her colleague had prepared as an accompaniment for the
feast that would take place some hours later.

What she hadn't foreseen, however, was that this sauce wouldn’t
be served to the English but rather to the defeated side who,with
generosity of spirit, had invited them to an event that would see
many lives cut short. The sauce that the invaders tried was al-
ready prepared and ready to serve by the spoonful.

We won'’t enter here into the age-old struggle between nations
(France and Spain) over who created the original recipe. May-
onnaise or mahonesa? Nor will we prolong the linguistic battle
that folk from Menorca have practically given up for lost, as it’s
a capital sin to use the letter Y here.In Spanish homes, it’s may-
onesa that accompanies their dishes; in Menorca, meanwhile,
it’s mahonesa.

That sauce is undoubtedly the greatest contribution of this small
island to the history of humanity. No head of state currently in
power can claim never to have tried mayonnaise: isn’t that a
rare, global triumph?

The tramontana, that ferocious wind which blows from north
to south, drags salt particles from the sea and finally does away
with any vegetation. It is also somewhat to blame in this story,
often driving people to distraction, especially the most vulnera-
ble types. Like Meritxell and Josep.

This story ends much like A Midsummer Night’s Dream by Wil-
liam Shakespeare, because a chance switching of ingredients
changed the course of events. In the mid 18th century, Fra Rog-
er, a writer from Menorca, penned a recipe book called Art de Ia
Cuina, in which he described a sauce that was undoubtedly the
forerunner of today’s mayonnaise. But with an H.

From that moment onward, garlic was banished from the tradi-
tional recipe for mayonnaise which arrived to the present day
as we know it. Except, that is, for one small bastion in Menorca,
whose exact location we are not at liberty to reveal, where true
connoisseurs can taste the original sauce.

Hundreds of years later, this conversation took place between
a couple of chefs who managed a discreet but award-winning
establishment:

“If you take away the garlic, then it’s no longer ali-oli. And if
you don’t add any natural poisons...then you obtain mahonesa,
with an H.”

“Although everyone uses a Y, which suggests a recipe that’s
French in origin.”

They are the direct descendants of Meritxell and Josep,who have
kept alive the tradition and the least secret recipe in the world.
That said, they take great care not to add jimsonweed or giant
fennel. After all, we're not in times of war and there’s no need
cause unnecessary casualties among diners.

That’s the story of the sauce that would be king... And perhaps
even managed, in its own way.



> HAMBURG peRcla\ VR[OS

Sobre el papel, Hamburgo es una de las ciudades mas ricas
de Alemaniay, por tanto, de Europa. A orillas de su rio se
levanta el segundo puerto mas grande de este continente. El
comercio genera dinero. El dinero, lujo. Basta un paseo por el
lago Alster o acercarse a Blankenese para notar como el aire
huele a euro. Un Lamborghini, un Ferrari y un Bugatti... en el
mismo paso de cebra. Sin embargo, mas alla de esa gallina
de los huevos de oro que es el puerto, aflora también un

urbe alternativa que habla de tu y a la que se le escapa algun
eructo. Hamburgo es también la ciudad del arte underground
y la musica alternativa. Y entre ambos extremos, toda una
argamasa que da forma fisica y culturalmente a una ciudad en
constante evolucion. Las gruas y los contenedores conviven
con prodigios como la Elbphilarmonie; los almacenes del
Speicherstadt dan la bienvenida al nuevo barrio de HafenCity.
Y, mientras, la gente aprovecha el sol para pasear por el Elba,
hacer barbacoas en los parques y desgaiiitarse en el estadio
animando al FC Sankt Pauli con una nevera a los pies repleta
de cerveza bien fria.

i
i
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Hamburg is one of Germany’s, and therefore one of Europe’s,
richest cities. Its river has the continent’s second largest port.
Trade has brought money and with it, luxury. Just walking by
Lake Alster or visiting a suburb like Blankenese you can feel
the affluence. A Lamborghini, a Ferrari, a Bugatti... all at the
same zebra crossing. However, away from the money-making
machines of the port and the city’s commercial heart, there is
an alternative Hamburg, one that will look you in the eye, and
which maybe hasn’t washed for a while; Hamburg is also a city
of underground art and an alternative music scene. Between
the two extremes is a city that is in constant transformation.
The ever-present cranes have produced marvels like the Elb-
philarmonie building; the old warehouses of the Speicherstadt
welcome you to the new HafenCity district. Meanwhile, on a
sunny day, people wander along the Elbe, have barbecues in the
park and let off steam supporting FC Sankt Pauli with a bag full
of cold beer at their feet.
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VIVIEN

Gestora cultural, 29 aiios | Cultural manager, 29 years old

Llegdé a Hamburgo hace casi 9 afos para estudiar Arte y
Gestién Cultural. No hubo flechazo. Mas bien, un amor

a fuego lento: “No tenia preferencias por venir aqui; de
hecho, al principio ni siquiera me gustaba, pero ahora me
encanta este lugar”. Pese a que hoy vive en Sternschanze, su
primer destino —-como el de tantos jovenes- fue el popular
barrio de St. Pauli: el area de ocio nocturno de Hamburgo
por antonomasia. “Es cierto que hasta hace unos afos era
una zona complicada. Poca gente queria vivir alli. Ahora,
los yuppies con dinero se estan mudando a St. Pauli. Es
como un pueblo, pero cool. Un lugar donde todo el mundo
se conoce”. Esta joven alemana pasa su tiempo de asueto
dibujando y aprovechando el sol cuando se deja ver,
especialmente a lo largo del rio: “Es mejor que la parte del
lago, que es un poco mas pija”, explica Vivien. “Ademas,
me muevo en bici a todos lados. Es la segunda ciudad mas
grande de Alemania, pero no da esa sensacion”.

She came to Hamburg almost nine years ago to study Art and
Cultural Management. She didn’t fall for the place at once, but
it has happened over time. “I didn’t come here for the city, in
fact at first I didn’t like it. But now I love it.” Although now she
lives in Sternschanze, her first neighbourhood -as it is for so
many young people- was the lively St. Pauli area, that part of
Hamburg most famous for its nightlife. “A few years ago it was
a difficult area. Not many people wanted to live there. Now the
yuppies are moving in. It is like a village, but it has a vibe. It is
the kind of place where everyone knows everyone else.” This
young person spends her free time sketching and enjoying the
sun,when it is out, especially along the river. “I prefer it to the
lake, which is posher,” explains Vivien. “I take my bike every-
where I go.This is Germany’s second largest city, but you don’t
get that feeling.”



> HAMBURG BEEeINAVNNIOIN]

MANOLO

Empleado de hotel | Hotel employee

Manolo no desvela su edad (le echo 40 y pocos). “No puedo:
me lo prohibe la religion”, dice entre risas. Lo que esta claro
es su pasion por los desafios. Ama a su Fuerteventura natal,
pero la isla se le quedod pequena con 21 afos. “Mi madre no

lo entiende”, explica el majorero. “Me dice: saliste la oveja
negra; ilo tienes todo aqui y te vas!”. Llego sin saber decir ni
kartoffel, y se ha adaptado, poco a poco, a la idiosincrasia de
la ciudad. “Hamburgo es una ciudad maravillosa. Me recuerda
a una pequefa Londres, por los barrios alternativos y los
mercadillos”. Una de las cosas que mas le gustan es que “de
abril a fin de afo hay muchisimas actividades de ocio. En
cualquier rincon tienes mil cosas que hacer”. Reconoce que,
como buen canario, necesita calorcito y agua en su dieta.

De lo primero, hay poco. Asi que, como no puede andar en
cholas (chanclas), al menos se ha ido a vivir cerca del rio, en
Fischmarkt. “De casa al trabajo tengo 4,5 km. Intento ir y venir
caminando por la zona del muelle. Asi me relajo”.

Manolowill not reveal his age (I guess around 40 something).“I can’t.
It is against my religion,” he says,laughing. One thing he does make
clear is his passion for challenge. He loves his native Fuerteventu-
ra but the island became too small for him, so at 21 he was off. “My
mother doesn’t understand it,” says the Canary islander. “She says,
you are the black sheep of the family. You have everything here and
you leave!” He arrived in Hamburg without even knowing how to
say kartoffel and has adapted, little by little, to the city and its idiosyn-
crasies. “Hamburg is a wonderful place.It is a bit like a little London,
with its alternative neighbourhoods and street markets.” One of the
things he likes most is that “from April to the end of the year there
are lots of events. Everywhere you go there are things happening.” He
admits that, as a Canarian, he needs heat and to be beside the water.
There is not much of the first of these two. But, although he cannot
stroll in cholas (sandals), at least he can live near the river, in Fisch-
markt. “It is about four and a half kilometres to work.I usually come
and go on foot, along the docks. It is my way of relaxing.”
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NICOLA

Lingiiista, 55 afos | Linguist, 55 years old

Me cruzo con Nicola frente al impresionante edificio de la
Elbphilarmonie, la nueva filarmonica. Esta hamburguesa
linglista y periodista trabaja también haciendo de cicerone
para visitantes. Conoce la ciudad y disfruta explicando las
constantes mutaciones en la fisionomia de Hamburgo. “Esta
ciudad sufre cambios constantes por diferentes motivos.
Cambio su cara en el pasado y sigue cambiandola ahora”,
explica Nicola. “El puerto es el motor y marca el desarrollo de
la ciudad. El Speicherstadt -el barrio de los viejos almacenes-
se construyd sobre lo que antes eran casas. El distrito nuevo
de HafenCity se esta levantando donde antiguamente estaba
la zona de descarga”. Hamburgo es una animal fluvial en
constante desarrollo. El latir de la ciudad combina, por tanto,
lo viejo y lo nuevo; lo oficial y lo alternativo. Se ve en el ocio.
Se ve la arquitectura. “Por un lado tienes la 6pera y el ballet,
la nueva filarmonica, las galerias de arte... y, al mismo tiempo,
centros de arte alternativo y los clubes de musica de St. Pauli”.

I bump into Nicola in front of the impressive Elbphilarmonie
building, the city’s new concert hall. This Hamburger is a lin-
guist and journalist, and also works as a guide. She knows the
city well and enjoys explaining some of its recent developments.
“This city is changing for different reasons. It has always evolved,
and it still is,” she explains. “The port is the economy’s driving
force and it sets the pace for the city’s development. The Speich-
erstadt -the old warehouse district- was built on what were once
houses. The new HafenCity is going up where ships used to un-
load.” Hamburg is like the river itself, in flux. The city, then, is a
combination of new and old, official and alternative. You can see
it in people’s leisure habits, in the architecture. “You have the
opera and the ballet, the new concert hall, the art galleries...and
at the same time you have alternative art centres and St. Pauli’s
music venues.”
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Has visto algo interesante en tu ultimo
viaje que te haya llamado la atencion?
¢Algo que no encuentras en las guias
turisticas? Mandanos tu recomenda-
cion, junto con tu nombre, trayecto de
vuelo y nimero de asiento a ling@ling-
magazine.es y se lo contaremos a los
demas pasajeros.

Seen anything interesting on your
last trip that you’d like to share?
Something that you can’t find in the
tourist guides? Send us your com-
ments, together with your name,
flight route and seat number, to
ling@lingmagazine.es and we’ll let
the other passengers know.

Dublin

— RUBY PARTLAND
Sevilla - Barcelona - Dublin. Seat 10E

Durante nuestra estancia en Irlanda, mi
madre y yo fuimos a Belfast y visitamos el
Muro de la Paz, en el oeste de la ciudad.
En Irlanda, el conflicto conocido como
The Troubles termind hace apenas una
década. Aunque aquella zona de Belfast
denota cierta pobreza, su historia es apa-
sionante. Los vecinos se sienten orgullo-
sos de aquel Muro de la Paz, situado cerca
de Shankhill Road, que evidencia su espe-
ranza en el futuro y esta repleta de firmas
de gente de todo el planeta, incluidas las
de lideres mundiales como el Dalai Lama.

My mum and I went to Belfast and vis-
ited the Peace Wall in West Belfast. ‘The
Troubles’ in Ireland only really ended ten
years ago. This is quite a rough area but
its history is fascinating, its people are
proud and the Peace Wall near Shankhill
Road is about hope for the future and has
signatures from all over the world. World
leaders including the Dalai Lama have
been here to urge peace. Belfast looks to a
brighter future.

Paris

— PACO JOVER ESCOLANO
Barcelona - Paris Orly. Seat 3A

Después de seis afnos asistiendo al festival
aéreo de El tiempo de las hélices en el ae-
rédromo de Cerny-La Ferté Alais, situado
a 60 km al sur de Paris, este afio volvia a
ser especial para mi. ¢El motivo? Ver volar
por primera vez un Buchdn junto con mas
de 100 aviones, todos ellos auténticas
joyas de la aviacion. ;Que qué es un Bu-
chon? Aparte de un palomo, es un aviéon
de origen aleman en su version fabricada
en Espafa y que cuando dejo de servir en
el Ejército de Aire paso a manos de colec-
cionistas que lo mantienen y conservan en
perfecto estado de vuelo. Este avion, de-
nominado 11 Rojo, participd en el rodaje la
pelicula La batalla de Inglaterra, en 1968.

After six years attending the air show at the
Cerny-La Ferté Alais aerodrome, located 60
km south of Paris, this year was a particu-
larly special one. Why? I saw, for the first
time, a Buchoén fly together with more than
100 planes, all of them fantastic examples
from the history of flight. So what is a Bu-
choén? Apart from being a kind of pigeon, it
is a German plane that was manufactured
in Spain. When they were no longer con-
sidered useful for the air force, they were

bought up by collectors who have main-
tained them over the years.The plane I saw,
called the 11 Rojo,was used in the filming of
the 1960s film, The Battle of Britain.
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Zagreb

— SANDRA R. LLEDO
Barcelona - Zagreb. Seat 7A

Tal vez no sea el mejor lugar que visitar
tras un desengaio amoroso... ;O tal vez
si? Lo que esta claro es que el Museo de
las Relaciones Rotas, en Zagreb, es un lu-
gar original y Unico. Su coleccién se com-
pone de recuerdos de relaciones rotas
cedidos por exparejas de todo el mundo.
Lo mas sorprendente es la variada natu-
raleza de todos ellos. Desde los clasicos
peluches o fotos hasta objetos que no se
entenderia por qué estan ahi si no fuera
por la detallada explicacion que suele
acompanar a cada uno de ellos. Porque
¢,como puede considerarse un hacha o un
tostador recuerdo de un amor pasado?

Maybe this isn’t the best place to go aftera
failed affair... or maybe it is. The Museum
of Broken Relationships in Zagreb is real-
ly quite unique. Its collection is made up
of reminders and keepsakes from failed
relationships gifted by ex-partners from
around the world. The most surprising
thing is the great variety of these items.
From the classic soft toys and photos, to
others that seem quite out of place and
which often require a detailed explana-
tion. If not, we might wonder, how can an
axe or a toaster be a memento of love lost?

Barcelona

— SAMUEL DICENTA
Vigo - Barcelona. Seat 16C

Aungue me apasiona por muchos moti-
vos, si hay uno por el que realmente me
gusta Barcelona es su capacidad para
sorprenderme cada vez que la visito. En
mi ultimo viaje ha vuelto a pasar. En él he
descubierto a la hermana pequena de
la Estatua de la Libertad, que “vive” en
la Biblioteca Arus, la primera publica de
la Ciudad Condal. Se trata de una obra
de 1894 del escultor modernista Manuel
Fluxa, que, pese a su belleza, es aun una
desconocida para muchos (incluido yo
hasta hace apenas unos dias).

Although I love the place for many rea-
sons, one of the most important is that
Barcelona always has surprises in store.
It was a discovery for me to find out that
the Statue of Liberty has a little sister who
lives here, in the Ards Library, the Catalan
capital’s first public library. This is a work
that dates from 1894, by the Art Nouveau
sculptor Manuel Fluxa. Despite its strik-
ing appearance, it is unknown to many
(including myself until a few days ago).

joan_bautista / Shutterstock.com

Napoli

— LORENA GOMEZ-HIERRO
Londres - Napoles. Seat 21D

Si tienes pensado viajar a Napoles, el Me-
tro sera una opcion estupenda para des-
plazarte por la ciudad. Primero porque el
tréfico alli es bastante cadtico. Pero sobre
todo porque el subterraneo de Napoles es
uno de los mas bellos de toda Europa. Las
lineas 1y 6 cuentan con estaciones que
han sido intervenidas por artistas urbanos
que resultan realmente impresionantes.
Mi favorita: la estacién de Toledo.

If you are thinking about going to Na-
ples, the underground railway is a great
option for getting around the city. First-
ly, because in the streets the traffic is al-
ways quite chaotic. But above all because
Naples’ metro is one of Europe’s most
beautiful. Lines 1 and 6 have stations that
feature works by urban artists, which look
fantastic. My favourite: Toledo Station.



Vuehng with Cavios

With turn your everyday and holiday spending into great

discounts off your next flight. Get discounts from as little as 300 Avios*
up to 100% of the fare, including taxes and fees.

With Vueling Club partners you can collect...

TO THE AT THE AT THE AT THE BEST
AIRPORT: AIRPORT: DESTINATION: RESTAURANTS:
i 'Y . i
@ cabify WORLDDUTY W7 JULIQTRAVEL ¢)sltenedor
FREEGROUP

TO FIND OUT MORE ABOUT THESE AND OUR OTHER PARTNERS PLEASE VISIT WWW.VUELING.COM/VUELINGCLUB

*Partner collection available where they operate, not all partners operate at all destinations.



106

Santander

— VANESSA ARANGUREN
Mallorca - Santander. Seat 11E

Una ciudad preciosa. Un clima ideal.
Unas gentes maravillosas. Santander es
una ciudad increible que me ha encan-
tado conocer. Pero también la cercana
localidad de Liencres y sus playas inte-
gradas dentro del Parque Natural de las
Dunas de Liencres. A ellas se accede tras
atravesar un bosque de pino maritimo.
Lo mejor, disfrutar el atardecer cantabri-
co desde la orilla del mar.

A beautiful city, the ideal climate and won-
derful people. Santander is an incredible
place and I loved my visit. But I won’t for-
get to mention the nearby town of Liencres
and its beaches, which are part of the Lien-
cres Dunes protected space. To get there,
you walk through a forest of maritime
pines. Once there, you can enjoy a Can-

tabrian dusk by the edge of the ocean.

Wien

— MARIAN ALBELDA
Mallorca - Viena. Seat 12A

Aunque viajes con poco tiempo a Viena
no olvides visitar el Volksgarten. El cono-
cido como Jardin del Pueblo se encuentra
en un emplazamiento bastante céntrico y
es uno de los mas frecuentados por vie-
neses Yy turistas. Dispone de una preciosa
rosaleda y de varios monumentos, entre
ellos uno dedicado a la emperatriz Sissi y
una pequena réplica del templo de Teseo.
Solo hace falta unos sandwiches y algo
de beber para montarte un picnic en un
entorno unico.

Even if you are only in Vienna for a short
time, don’t miss the Volksgarten. This park,
called the People’s Garden, is quite central
and is popular among the Viennese as well
as with tourists. It has a beautiful rose gar-
den and a number of monuments, includ-
ing one dedicated to the Empress Sisi,and a
small replica of the Temple of Theseus. Just
take some sandwiches and something to
drink, and you can have a picnic in a spot
that is quite unique.

Madrid

— ELISABETH L. SALEM
Ibiza - Madrid. Seat 12F

Mucho se habla de la noche madrilefa,
pero ;qué me dicen de sus mananas?
iMadrid a primera hora del dia es lo mas!
Una excelente opcion es disfrutar de un
desayuno con churros y porras en una
cafeteria del Madrid de los Austrias, o en
un bar de Lavapiés, o ipor qué no en una
terraza cercana al parque del Oeste? Para
«bajarlo» no hay mas que subir y bajar por
la Gran Via o acercarse al parque del El
Retiro y remar en una barca de su estan-
que... (Alguna recomendacion mas?

There has been much said about nights
out in Madrid. But what about the morn-
ings? Madrid in the early morning is
worth seeing! An excellent option is a
breakfast: churros and porras in a café in
the Los Austrias area, in a bar in Lavapiés,
or on a terrace near the Parque del Oeste.
To aid your digestion, what about a walk
up and down Gran Via or over to El Retiro
followed by a turn rowing on the pond...

any more recommendations?




S 21 & 22 JUILLET 2018 \
HIPPODROME DE LONGCHAMP

DEPECHE MODE « GORILLAZ » THE KILLERS « TRAVIS SCOTT

NEKFEU « DIPLD + KASABIAN « NOEL GALLAGHER'S """ « PAROV STELAR
RAG'N'BONE MAN < DUA LIPA « EXCISION « PAUL KALKBRENNER « STEREOPHONICS

PORTUGAL. THE MAN « KALEQ < DILLON FRANCIS - BASTILLE « VALD
YEARS & YEARS « FRENCH MONTANA « BLACK REBEL MOTORCYCLE CLUB « THE BLAZE

JESS GLYNNE  LIL PUMP « KREWELLA « RL GRIME  DADJU » BOMBA ESTEREQ

LARA LARSSON « REZZ « NOTHING BUT THIEVES « GHASTLY « TROYBOI « BB BRUNES « SLANDER

SAN HOLO « CATFISH AND THE BOTTLEMEN < FIDLAR « EKALI « VALENTINO KHAN

DROELOE « TASKA BLACK  SCARLXRD « TOM WALKER « ALMA « THE INSPECTOR (LUZ0
WAX MOTIF « BASSTRICK

info & tickets : LollaParis.com
iNUs: IO O @  uLollaParis
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Manchester

— SALVADOR GARCIA
Barcelona - Manchester. Seat 224

Lastima que mi viaje a Manchester coin-
cidiera con el descanso de la Premier
League. Uno de mis suefos de siempre
ha sido asistir a un partido de futbol en
Old Trafford, el Teatro de los Suefios. Aun
asi, ha merecido la pena. En mi estancia
he conocido una ciudad fascinante, en
mi opinion injustamente tratada por quie-
nes se empefan en compararla con otras
como Londres. Porque no hay nada mejor
que conocer algo de primera mano para
acabar con determinados mitos.

What a pity that my trip to Manchester
coincided with a break in the Premier
League. One of my ambitions has always
been to see a football match at Old Traf-
ford, the Theatre of Dreams. Even so, it
was worth it. I saw there a fascinating
city that gets unfair treatment when
people compare it with cities like Lon-
don. Because there is nothing like see-
ing something for yourself to find out
whether reputations are deserved.

NURULAINI / Shutterstoek.com

Tenerife

— AMANDA LEKUE
Alicante - Tenerife. Seat 7F

Reconozco que cuando me propusieron
visitar la Cueva el Viento mi primera res-
puesta fue un no rotundo. Mi claustrofo-
bia hablé por mi. Habia leido acerca de
ella, uno de los tubos volcanicos mas
largos del mundo, y de sus visitas, im-
presionantes para los amantes de la es-
peleologia. Pero ;y para una persona con
panico a los lugares cerrados? Finalmen-
te accediair y reconozco que fue una ex-
periencia inolvidable, gracias sobre todo
a la paciencia y comprension de nuestro
guia. jGracias, Alfredo!

When I was offered the chance to visit the
Cueva del Viento my first response was a firm
“no”. My claustrophobia spoke for me.I had
read about it: one of the longest volcanic
tubes in the world and a must for speleolo-
gists. But surely not for a person with a fear
of enclosed spaces? In the end I went and it
was an unforgettable experience, due par-
ticularly to the patience and understanding
of our guide.Thanks Alfredo!

Olbia

— LORENZO J. SOLANO
Barcelona - Olbia. Seat 23A

Entiendo perfectamente por qué la Costa
Esmeralda se convirtié en destino de la
jet set en los sesenta. Aquella zona del
litoral del norte de Cerdena dispone de
algunas de las playas mas impresionan-
tes que haya visto en mi vida. Mientras
regreso a casa aprovecho para revisar
las decenas de fotos que nos hemos he-
cho en la playa y comprobar si la camara
de mi movil ha sido capaz de recoger la
extraordinaria tonalidad verdosa de las
aguas que da nombre a la costa.

Now I understand why the Costa Esmer-
alda became the place to see and be seen
for the 1970s jet set. That part of the north
coast of Sardinia has some of the most in-
credible beaches I have seen in my life. On
my way home, I am checking though the
many photos I took at the beach and to see
whether my camera has been able to cap-
ture the extraordinary green quality of the

waters that gives the coast its name.
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Visit sixieme.com/vueling for more information on audio branding.
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SixiemeSon

THE SONIC TRAVELER

The alarm goes off. The coffee bubbles.
The bacon sizzles. It’s travel day.

By 8am you're out the door and im-
mersed in the roar of traffic, car radi-
os, hum of engines, then the hubbub of
the airport with beeps, tinkles, booms,
bangs, footsteps, bursts of voices, mix
of languages...soon the fasten-seatbelt
light has come on, the wind is rushing
and hop! You've left the ground with its
whole world of sounds.

Our sensory experiences help guide us,
ground us and affect our comfort, our
moods, our perceptions - especially
when traveling. When things become
unfamiliar, the ear works just as hard
as the eye to decode the new environ-
ment. But some of our sonic experience
doesn’t emerge spontaneously. In Paris,
transport brands are the trend-setters
in designing our travel experience.

Think about it. Paris is a mecca for noise.
The city is awe-inspiring, there are so
many people, it can be overwhelming to

find our way around. Well, the French
transportbrands are paying attention. In
working with designers, they aim to im-
prove our mobility in buses, trains, air-
ports, metros and trams. Let’s imagine...

You're in Gare du Nord. There’s a snip-
pet of sound floating overhead. Was it
music? It wasn’t human made. You listen
for more and learn that it accompanies
the announcement that the train will
arrive in two minutes. The train arrives,
the door opens and a similar sound sig-
nals that the doors are immediately
closing. The adventure continues.

This happens in all transportation all
around the city. Every. Day.

So who is behind the work with these
brands?

Tucked into one of the most iconic Pa-
risian neighborhoods, not far from la
rue Mouffetard and le Jardin des Plantes,
you’ll find a group of sonic and musical
designers who contribute to your trav-
eling experience. Unbeknownst to you,
Sixieme Son thinks about you every

day. How can your travel experience be
clearer and calmer? How can the signals
be less aggressive? How can you be reas-
sured that the messages you're hearing
are official ones coming from the opera-
tor of the system?

In short, how can sound design con-
tribute to the betterment of the trav-
el experience? The Sixieme Son sonic
solutions help these brands commu-
nicate and be understood amongst all
the stimulae that cities produce. Their
specific expertise, audio branding,
has been building traction outside of
France, in all industries. Sixiéme Son
exclusively dedicates itself to design-
ing experience through sound and mu-
sic with teams working all around the
world, so feel free to say hello.

The plane lands, you re-enter the hub-
bub of the airport, catch a train into the
center city and voila, finally find your-
selfin a Parisian boulangerie.

Close your eyes.
Are you still listening?

Sixieme Son

PARIS - NEW YORK - CHICAGO - TORONTO - BARCELONA - MOSCOW
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YOROKOBU / TAXE A WALK ON THE SLOW SIDE / " 97 - 2018 5€

Conoces la sensacion. Aparece siempre que te encuentras 50 euros en el
bolsillo de una vieja cazadora o te ingresan la paga extra, S{ hombre si. Esa que
inevitablemente recorre nuestro cuerpo cuando estamos a punto de morder la
primera onza de chocolate, nos metemos en una cama de sébanas limpias que huelen
a suavizante o divisamos, en hora punta, una caja vacia en el supermercado. {Te vas
acercando? Exacto. Es la felicidad. Lo que pretenden provocar los articulos de nuestra
revista mensual y nuestro blog sobre inspiracién, innovacién, creatividad, disefio,
sostenibilidad, ilustracién, comunicacién, buenas ideas, nuevas tendencias,
nuevas locuras... entre otras cosas bonitas escritas para leer de forma tranquila,
pausada, slow. De ahi nuestro nombre: YOROKOBU, estar feliz en japonés. Para los
que por alguna extrafia razén no sepéis japonés.

YOROKOBU

TAKE A WALK ON THE SLOW SIDE www.yorokobu.es



MEJORA TU ASIENTO...
i :AHORA MISMO!!!

PREGUNTA A NUESTRA TRIPULACION.

ASIENTO
EXCELLENCE

(=] (=)
et sktie
) ()
Primera fila con asiento central libre garantizado,
espacio r panlamahhycahnngabord

VUELOS NACIONALES IVA incluide
VUELOS INTERNACIONALES Y CANARIAS

70€
110 €

First row with the middle seat free, guaranteed,
space reserved for your hand luggage and on-board

menu someo
DOMESTIC FLIGHTS VAT included €70
INTERNATIONAL AND CANARY ISLAND FLIGHTs €110

ASIENTO

Bl

Asientos con masnpxuo ra las piernas o para trabaj
(*) Asiento sujeto a condlc»m nrp:e i P

VUELOS NACIONALES IVA incluido
VUELOS INTERNACIONALES Y CANARIAS

15€
20€

Seats with more leg room or working space
(*) Seat subject t':cspoclal con&tlo:s

DOMESTIC FLIGHTS VAT included €15
INTERNATIONAL AND CANARY ISLAND FLIGHTs €20

Para pagos con tanets, el importe minmo erde 450 €
Maximum purchate limit for credit carde: €450

Divivas: billetes de wuran (€), Foran esterdinas (), dilaces mtadounidernes ($) y coconas danesm
(DKK) Sele se scoptarin monedas de euros y oo se admitivin billetes de valer superior s S0 €, 20 €,
S0 $ y 500 DKK. £l cambio se efectuari en eures. Pars pages con Larjeta, ¢l impene mixime o de
300 € y var racarane precants rons identificaciin vilids, No v scaptarin tagetas de dibee.
Encass de no dispaner de terminales de venta s bards, 1oks 1e sceptarin pages en metilico.

Currency (ootesd eures (€), peunds stering (£), US dellars (5) and Daninh uwoer (DKKY. Ondy ewre
coirs willl be accepted. We will sccept motes up te €50, £20, $50 and DKK 500, Change will be grven
in eorss. To purchase with 3 crede cand, valid identds
cradt cards: €300, No deb it cands accepled.

In the event that no pryment termirals am svailable on baard, anly cath pryments will be sccepted.

— .
54
L e e

" quired. M purchase lime for

¢TE HA
GUSTADO LING?
LLEVATELA.

ES PARATI.

HAVE YOU ENJOYED READING LING?
TAKE IT HOME WITH YOU.
IT'S YOURS TO KEEP.

Y si quieres verla todos los meses pero no estas se-
guro de que vayas a viajar en Vueling, puedes sus-
cribirte en:

If you would like to read Ling every month but are
unsure about whether you will be flying on Vueling,
you can become a monthly subscriber at:

suscripciones@lingmagazine.es
Price:

40€ Spain

77€ Europe

88€ Rest of the World

12 numeros/aio
12 issues/year

vueling
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EVERY FRIDAY FROM MAY 18 TO OCTOBER 5
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DIAGONAL
AVDA. DIAGONAL, 508

RAMBLA
RAMBLA DE CATALUNYA, 33
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¥
Veuve Clicquot

08006 BARCELONA
RESERVAS RESTAURANTE 93 252 7381

0800/ BARCELONA
RESERVAS RESTAURANTE 93 215 2718

WWW.CACHITOSDIAGONAL.COM

WWW.CACHITOSRAMBLA.COM



