
 

 

T h e  P u b l i c a t i o n  o f  t h e   
L u s i t a n o  C l u b  o f  C a l i f o r n i a  

 
Volume 19 Issue No.  2              Summer 2009                           

LUSITANO BULLETIN  

PRESIDENTôS MESSAGE by Nuno Prata da Cruzéééé.éé....2 

2009 CALENDAR  OF EVENTSéééééééé.....éééé.é.3 

ANNUAL  CLAMBAKE  by Armando ñPinkyò da Silvaééééé...4 

DIA  DE PORTUGAL  by Nuno Prata da Cruzé.é.éééééé..6 

MACAU  CULTURAL  CENTER by Maria ñZinhaò Gomesééé..10 

CLASSICAL -ICONOCLAST  by Anne Ozorioéééé...........éé.13 

FILHOS  DE MACAU  by Filomeno Baptistaéééééééé.é14 

THE L IGHTHOUSE  ON GUIA  by Felipe B. Neryéééééé.é17 

THE WONDERFUL  PRIESTS & C HOIR  by Felipe B. Neryé...é..18 

HOMAGE  TO DR. SENNA FERNANDES by Cheong Kin Manéé.19 

LETTER  TO WORLDWIDE  COMMUNITY  by A. Jorge da Silvaé..21 

A TASTE OF MACAU  by Nuno Prata da Cruzééé..éééé..23 

RECIPES by Dorothy Oliveira & Maria Joao da Cruzééé.é..24 

WORD SCRAMBLE  by Maria Rolizééééééééééé.é25 

DIRECTORSô CONTACT  INFORMATIONé.ééééééééé26 

ANNOUNCEMENTSéééééééééééééééééé..26 

Some of our Lusitano member volunteers posing in front of our food 

booth at ñDia de Portugalò held at Kelley Park San Jose June 13th 



 

 

Presidentôs Message 
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Dear fellow members, 

 I would like to thank my Board of Directors for their con-

tinued support and tireless efforts this past quarter.  Since our last 

bulletin, the Lusitano Club of California has held 2 very success-

ful events, our Annual Clambake and Dia de Portugal Festival 

(see articles on pages 4 & 6).  

  Due to lack of demand, our fall trip to Eastern Canada has 

been substituted with an excursion to Portugal and Spain which 

includes a planned social event at our sister club in Lisbon, Casa 

de Macau Portugal. This trip will be a joint tour in conjunction 

with Casa de Macau Australia per request from our friends from 

down under (details on page 3). 

  It will be less than a month before our 3 selected youths 

embark on their July 17-July 27 "Youth Encontro" trip to 

Macau. The program looks like a full one complete with an open-

ing ceremony hosted by the Chief Executive of Macau, Dr. Ed-

mond Ho, a Patua seminar, several cultural and educational 

events and many social functions.  The highlight of the trip is a 

two day excursion to Kwoonchow China, the capital city of the 

Kwongtung province, also known as the "factory place of the 

world", by private motor coach.  Our Youths will be bringing 

back a full report of the events at the "Youth Encontro" and we 

will publish as many of their experiences and thoughts in our fu-

ture bulletins as space permits. Have a good and safe trip guys! 

  This year, 2009, marks the 10th anniversary of the estab-

lishment of the Macau SAR (RAEM in Portuguese) government. 

In light of this milestone, the three Casas de Macau in the USA; 

Casa de Macau USA, Lusitano Club of California and Uniao 

Macaense Americana, will co-host a joint celebration with a Chi-

nese Banquet Dinner Dance at Asian Pearl Restaurant in Fremont 

California on November 22, 2009.  

 As always, please either send in your comments with sug-

gestions or approach me in person with ideas for an improved 

running of our Club. 

            I remain respectfully yours, 

                                                         Nuno Prata da Cruz, President  
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2009 Calendar of Events 

July 19-25:   Macau Youth Encontro Meeting for our 3 youth 

 representatives. 

Sat, Jul 25 12-6pm:  Annual Picnic, Beresford Park, San Mateo 

 Please come and join us for a day of fun at our Annual 

 Picnic. Cost $10 for members, $15 for non-members. 

 Children 12 & under free admission. Please RSVP by July 

 17th to Dorothy Oliveira at Dorothy.Oliveira@rcn.com or 

 (650)577-8881. 

Sat, Aug 22 12-5pm:  Macau Casino Day, Oakland, CA 

 Cost is $18 for members, $25 for non-members which in-

 cludes admission, a traditional Macanese meal, Mah Jong 

 contest entry or gaming chips for Bingo, Black Jack, 

 Texas Holdôem & Pai Gow poker games. We will also be 

 offering vendor booths for those interested in selling their 

 crafts,  merchandise or services. Please call Leonardo 

 (925)726-9543 or email lxavier23@comcast.net by 

 Aug10th if interested for a booth or to register for the 

 Mah Jong Contest. 

Oct 15-26: 10 days trip to Portugal         

 (Porto/Braga/Guimaraes/Bucaco/Fatima/Batalha/Obidos/

 Lisboa/Evora/Albufeira) departing SFO Oct 15th and re-

 turning Oct 26th. staying at a 4* hotel with daily break-

 fasts, dinners, and tours included arranged thru Braga 

 Travel together with Casa de Macau Australia. Cost 

 EURO 950 (US$1,330 approx) plus R/T airfare of 

 US$850 approx (subject to change at time of ticket issu-

 ance) = total cost US$2,180 approx.  

 Optional 6 days add-on trip to Spain (Madrid/Aranjuez/

 Toledo/Avila/Segovia) available at an additional cost of 

 EURO 827 (US$1,155 approx).  

 Please contact Maria Roliz asap if interested by June 30th 

            at m_roliz@yahoo.com or (415)3970767.  

October:  Halloween Party (details to be advised)           

Sun, Nov 22 5-10pm: Macau RAEM 10th Anniversary Dinner                                                  
 Dance, Asian Pearl Restaurant, Fremont 

Sat, Dec 5 6-11pm: Annual Christmas Party, San Mateo Elks 

 Lodge 
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 On Saturday 18 April 2009 Lusitano Club hosted its an-

nual cookout at Beresford Park, San Mateo. This event brought 

together memorable tastes featuring Portuguese Algarve-style 

steamed clams and two Macanese culinary classics Minchi and 

Tacho, the latter also known by its other name, Chau-chau Pele. 

     Antonio ñTonecoò Jorge da Silva, a most staunch advocate of 

Portuguese heritage prepared his ñ Ameijoas na cataplana a moda 

de Algarveò  (Steamed clams prepared Algarve-style on a cata-

plana.  A wide stainless steel Chinese wok served as the copper 

cataplana. The wok was set on a brazier fired by glowing coal 

briquets. An oar-like wooden paddle turned over the clams from 

time to time during cooking. This yearôs crop of California clams 

was exceptionally meaty and plump-filled. Toneco started the 

cooking sequence by putting sufficient clam broth, olive oil, 

wine, garlic, onions and prepared spices as the cooking base. He 

introduced Portuguese sausages to the simmer. He explained that 

this dish now affirms Portuguese religious affiliation as Muslims 

and Jews are proscribed from eating pork as part of their own die-

tary laws. Bowls of spicy, hot, well-cooked clams were served 

with crusty bread to sop the gravy, Portuguese-style. One must 

commend Toneco for his committed effort to bring this special 

Portuguese cooking to appreciative patrons. 

 Lulu Xavier contributed her inventive beef Minchi of gin-

ger and ñhaam suen choiò (picked sweet and sour vegetables). 

Dorothy Oliveira, Lusitanoôs own Commander-in Chef, offered 

Tacho  (Chau-chau Pele). The most important ingredient in Tacho 

is, of course, the Chau-Chau Pele (pork skin rinds). Into her su-

perbly tasty Tacho went mao de porco (ham hock), lombo de 

porco (loin pork chops), galinha (chicken), laap cheong (Chinese 

sausage), sio yoke (crispy skin pork), and at finish, couve 

(cabbage). Her Tacho is classic Macanese fusion food at its best, 

and she should rightfully take pride in her offering. To make Ta-

cho in bulk requires special resourceful cooking skill. But no Ta-

cho is complete without Balichang sauce! The secret of enjoying  

Annual Clambake 

OF CLAMS AND CHAU -CHAU PELE  
By Armando ñPinkyò da Silva 
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