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Dear Distrikt Readers,
Once again, thanks for your continuous praise. We appreciate all your emails and wonderful
words.
This issue is focused on the sense of taste, -that doesn’t mean we don’t include other fascinating
articles on different topics, after all we are not a cooking magazine, but we are very proud to feature 3 renowned figures who honor kitchens: Emeril Lagasse, Chef Nobu and Chef Bourdain. They
shared with us, and you, a foretaste of their original views on food and other mundane topics they
usually don’t talk about. Read what these internationally recognized epicureans have to say!
In our World 101 section we pay tribute to the German Language, even though their cooking is not,
usually, associated with gourmet cuisine like France is, we decided to give them a chance because
of their delicious desserts for example the Schwarzwälder Kirschtorte or the Stollen, Yum!
F…F… Distrikt’s own fashion section could not have been possible without the help of Cesar Levy,
Joel Molina and Amaloa Bonvecchio. The models, Valentina and Isabella give new meaning to body
painting. Check out the funky jeans too!
The first production created by Manifesto Central is alive and public in our front cover. Some of the
talented artists within this new community collaborated for a remarkable conceptual proposal that
will be featured in art shows very soon. Check out the credits to discover which artists made this
image possible.
The Distrikt team would like to thank Lisa Palley for her unconditional admiration and support.
Gracias!
Enjoy our content! We are very glad to keep bringing you quality and essence.
One Love,
The Distrikt Team.
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Music
01.Digital
Vending Machines”

Since 1993 the first Automated Retail Machine that
conveniently sells media (DVD, CD, Software) has
been part of the lives of many South Floridians.

By Vanessa de la Rue & Isa Traverso Burger
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In the Sunshine State, what began like a dream-like
concept: vending machines hand-painted with Deco
style, Picasso, Degas and Van Gogh themes placed in
strategic locations such as the Ft. Lauderdale Art Museum and the Miami City Ballet, turned out to be the
beginning of a new tangible road, a melodic destiny.
In it’s first stage, this prototype of a CD vending machine included a cupola- like feature that allowed
customers to sample before purchasing. Incredible
that nobody thought of this before! The sound, amazingly, doesn’t bother people close by because the
system was created purposely that way, to concentrate on whoever is standing in front of the machine.
It doesn’t end here; it was a matter of time before the
digital era demanded its position inside these devices.
And now, it’s a beautiful reality: music at the touch
of a button right in the palm of your hands, literally.
What is so great about this baby? It lets you upload
music directly to your laptop, PDA, mobile phone
or Mp3 player through a cool touch screen which
also allows you to scroll through content, sample
tunes and then export rapidly via USB or Bluetooth.

Images Courtesy: sling media, samsung, novotable, hippy shopper, butter wizard, ubergizmo, gizmodo, colorware pc, uncrate & techdigest.
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Box:
02.Sling
TV Worldwide

Bionic
Ear
04.Modern

Practical
LCD Screen
03.The
This is the largest Transmissive
TFT (Thin-Film Transistor) LCD
ever, and Samsung created it.
What this means is, the flat panel
is flexible and doesn’t distort
the image on the screen when it
bends. It’s high resolution, which
even allows you to watch digital
television content. One of its advantages is that it’s more durable than the conventional LCD
glass panels; it’s made of a thin
and light plastic substrate. When
bent, this portable LCD maintains
the same level of thickness too.
It is not yet for sale on anything
that we are aware of, but it won’t
be long until you can purchase
one. This technology might even
be useful for phones as well.

We heard that some people
refuse to wear a hearing aid,
that’s because they haven’t met
the new bionic ear developed
by Phonak. This tool guarantees
that it will improve your hearing
so that you can experience Reggaeton and realize it’s not great
music ok, we made that last part
up. This little piece is almost invisible and you can purchase
it in a color similar to your hair.
The tiny chip used in the device
replicates the process of ‘brain
and ear interaction’ and how the
sound is processed. This device
is better known as microSavia
and now, those embarrassed to
walk around with a plug inside
their ears are already feeling a
relief by reading this! Go ahead
and listen to the birds chirping!
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This device was created by Sling
Media and it only works in your
favor if you are addicted to TV,
which is not our case. We find
more productive stuff to do,
unless Oprah, 24, The Simpsons
or American Idol is on. This gizmo
known as the Sling Box allows
you to watch on any computer,
wherever you are, the programs
from your TV/TIVO/DVR. You can
access, control the programming, and view your favorite
shows via high-speed Internet
connection. So no more excuses
why you didn’t see the last episode of Family Guy! This invention could be the answer to many
prayers; but another -not so
positive- aspect is that “Kill Your
TV” stickers will become extinct.
We like to encourage people to
read rather than be hooked 24/7
on a screen –computer or TV.

TEKYES

06.RED APPLE
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05. BUTTER UP
It has happened, admit it. You
wake up to have breakfast and
the butter is stiff as a rock, making it hard to spread on your toast,
causing your bread to break
while you try to smoothly spread
the butter. Isn’t it a nightmare?
Well, the ButterWizard is here to
resolve that issue. This item is an
electrical and rechargeable, dishwasher-safe butter dish. What
it does is, it keeps your butter
at a desired temperature for a
maximum of two hours. You may
think it’s not useful if you are one
of those who stick the butter in a
microwave for a few seconds to
get the same result as this gadget, but think about it, the ButterWizard is so classy it may match
your Tiffany butter knife!

As if looks mattered, we discovered a website that now offers a
Ferrari Red option for your MacBook Pro. You heard right! Red
Laptops for those of you who
are passionate, a Socialist or just
want to be the center of attention. The 15-inch MacBook Pro’s
specifications are the same as
the regular model (now according
to this, the obsolete silver color).
If you want to go red, you have
to have 1.83GHz or 2.0GHz configurations. You can order it from
the website and supposedly the
price is just a tad more, but then
again, you’ll be the sole propitiator of a Red MacBook, the envy
of all your ‘girl’ friends.

INSECT
07.FREE
STAGE
Although it is cruel to own a butterfly in a cage, it’s not cruel to
offer insects their own temporary
space. Now, you can take advantage of this Solar Insect Theater.
What this item does is, it offers
a habitat for the little creatures.
This housing stage functions by
solar-charging batteries during
the day, while at night, it lights up
attracting insects such as moths
and butterflies. Does it hurt? No
way, as easy as they get in, they
can also get out. If you want to
add more excitement to this animal-friendly gadget, there is also
a door through which you can
insert plants, branches and food.
It’s your own private show, and
we think it could be fun, even for
adults.

TEKYES

What will become of Starbucks
if this invention makes it to every
vehicle around? At least us, coffee junkies, are ecstatic about
an item like this. It seems AUDI’s
concept car, Roadjet, is already
carrying one of these babies:
a WMF espresso machine. Located in the central armrest, the
WMF is said to be functioning
fine, providing fresh coffee simply by pressing a button. They
don’t mention anything about
spilling coffee during traffic,
when the 80-year-old woman in
front of you suddenly steps on
the breaks for no apparent reason. We hope that by the time
this invention reaches ALL vehicles, there will be a law prohibiting elders from driving the South
Florida roads so we can all enjoy,
car-made coffee with peace.

10.Ultimate
toy
09.grassy
furniture
You want to sit outside during
one of those summer days? Then
you’re nuts! But, if you do enjoy
the weather, get comfy in one of
these grass furniture items. You
just have to assemble the cardboard armchair somewhere ideal,
add soil and sprinkle the seeds.
In a few days, you can enjoy the
relaxing atmosphere from the
comfort of your own, self-made
gear. There is really nothing negative with this, is there? It’s green,
environmentally conscious, and
practical. But, did we mention
the weather? Our advice is to use
it in Florida from October to April
only; although it’s up to you if you
want to use it as a sauna haven
the rest of the months.

This is a dream for the man-man,
but even metrosexuals and some
ladies can enjoy the prestige of
owning one of these. The necessary qualifications to having
your own are: love of technology,
sports, video games, computers,
and music, and having a bank
account with several zeroes.
The Novotable is an interactive
games table that features a 32”
LCD touch screen, consoles for
PC and games where you can
play online or watch the Playoffs,
arcade-like controllers that rotate
180°, stainless steel keyboards
and trackball…should we continue or are you purchasing one
as you read? Plus, you can connect via Bluetooth or wireless.
If you think you don’t have the
time to play games, this ultimate
gadget includes a built-in sound
system, so: say hello to music in
your life once again. Hermits are
welcome to voice their opinions
on this item.
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08.Coffee
in wheels

enjoy the look
of our graphic art,
original photos and content,
all made exclusively
for

magazine

* except where otherwise stated and the pictures in the tek.yes section because we haven’t convinced
the manufacturers of the products to send us samples so we can take photographs ourselves.

STILO

Cesar levy
and his urban

REAWAKENING
By CESAR LEVY
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By definition, Miami’s art is the sad product of a simple society living in paradise, where palm trees, flamingos and goodlooking people converge to create a carnival of color defined
by black lines and childish techniques that seduce all those
looking for “happy art” just because it’s beautiful, colorful and
definitely do not require any knowledge about art.
But, all that is changing. More than a renaissance, it’s the
awakening of the ‘underground’ by the flutes of a market that
cries for something different, something more real. Art history
has proven to us that the profound process of creation comes
from a disturbed mind, where darkness, love, lust and light
create a lethal instrument of expression, generating a perfect
field for whatever idea the artist needs to express; politics,
sadness, love, or a simple landscape from those lands impossible to forget.
Images courtesy of: CESAR LEVY

STILO
These are the elements that create this new sense of
art in Miami, that’s why this rebirth is changing the party
capital of the world into the new art capital of the nation.
Art Basel, Art Miami and many other art conferences
have proven it. It’s a long process; we all have a ticket to
participate and not doing anything is not an option.

In my case, inspiration comes from a huge twister of
thoughts dropping ideas into my head. A shadow in
my wall, a childhood
memory, my mother’s voice, my son’s
smile, the scent of
feet right out of a
high heel sandal,
death, love, sex, my
father’s knowledge,
my lover’s passion
and any other subject that triggers my
emotions.
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I remember going, many years ago, to this gallery/apartment on Coral Way, the owner used to live in his room
and the rest of the apartment was perfectly painted and
designed for art exhibitions; showing the best art in Miami at the time. Today, Dorsch is one of the most respected and admired pioneers of Miami’s revival, always
bringing talent and quality to his gallery in an area where
nobody believed it would be possible to survive. That
was the first sign of our change, transforming crime’s
heaven into a cultural artistic center full of galleries and
art projects. This is our renaissance; this is the chance
to show the world the product of our compulsive necessity to create.

STILO

Then, I realized that having the gift of a furtive invention
hurts -releasing with that pain all the elements of unpainted madness; Vincent’s ear, Gauguin’s orgies, Picasso’s
psychological torture, Basquiat’s drug addiction -were all
part of the force of talent, that talent that creates a totally
abstract and addictive frame of mind, that’s why history
gave them a spot, because they change the world with a
message that only ‘they’ were capable of understanding
at the time.
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I have a dream.
I have a dream that all artists come together.
I have a dream where everybody not allied to art is gone.
I love that dream.
May the force be with them.

STILO

Playing with
Mother
nature’s
flavors
Jamie walker
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By Alfonso Corona and Isa
Traverso-Burger
This English man is not your common bartender. He is
more a bar consultant, not to mention the Master Mixologist for Bombay Sapphire. Jamie is used to high-profile
events such as David and Victoria Beckham’s wedding
and Sir Elton John’s birthday party, but aside from the
day-after-day glamour of his job, he is a grounded, unfussy -passionate about gin- fellow. After a brief career
on stage, Jamie began as a bar-back cleaning glasses,
worked his way up to become a bartender and then, he
fell in love…with the revival of cocktails in London during the 1990’s. Now, his name is synonymous with the
art of mixing; new cocktails are born all the time thanks
to his remarkable balance of flavors and his respectable
knowledge on the field of exotic and classic drinks.
Images bombay and alfonso corona

Tell us a little about your job.
A region or a destination influences
me. I add botanicals to balance and
diversify drinks; for example, if I go
to Singapore I tend to use melons,
lemongrass and chili. The idea is not
to copy other drinks but to juxtapose
ingredients. There are many unusual
things that go well together but it’s all
in the DNA of the drink.
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STILO

STILO

How do you conceive the taste of gin?
From a mixologist’s point of view, gin is a perfect choice. The golden era of cocktails, which was during the 1930’s
and 1950’s, represented a time of balancing spirits, marrying flavors. You can’t do that with vodka or whisky, but
you can do it with gin because it’s delicate and delightful when infused with botanicals.
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What are some essences you can mix gin with?
Gin is great as it is, but you can add cinnamon, or simply squeeze a fresh grapefruit. Never use more than five
ingredients, always use fresh items. Garnish, for example, should be there for a reason; if you add too much of
something, it’s bad. Again, it’s about balance. Also, when you’re mixing a martini, which is traditionally gin –not
vodka, never, ever, ever, ever shake it. The reason being that bubbles dilute the drink. James Bond thought wrong
when he said shaken, not stirred. It’s quite the opposite.
Give us an example of your favorite or most popular mix.
Bombay, grapefruit, orange, Grand Marnier is a great mix. I also love sweet vermouth, and bitter or Campari.
What’s an advice to those who want to innovate their cocktails?
Balancing is the key. Get to know flavors. Stick to fruits like lemon juice, or try something wacky like Melon and
Chili Martini. Keep drinks simple infused with hibiscus flavor, coriander and different aromas that are pleasant to
the palate.

STILO
What is your emotional spirit to that approach, when
is it right?
You feel when it’s right and know when it’s not right. You
have to get in the zone.
A Chef is an artist, a complete artist, if something goes
wrong he can save it, after lot of swearing. Then, a sommelier has the most wonderful palate; he can pick and
choose what wine goes precisely with a certain food.
A bartender is both, he creates wonderful ingredients,
mixes them, and understands the palate too, it’s a challenging profession if done right. In all cases all ingredients have to have a purpose.
How did you decide to become a bartender?
While I was a resting actor in Chelsea, I studied bar
backing. I observed what was going on, the whole energy, and the bar culture was changing then. All I talked
about was drinks, so then I got more involved, ran a
few bars in London, and began reading about the DNA
thing. A Martini is such a great drink because it let’s the
spirits come through, it’s an acquired taste though, but
it’s what I love to talk about and teach to others.

•Chill a martini glass.
•Fill the glass half of the shaker with ice.
•Coat the inside of the glass half of your shaker with
Martini & Rossi vermouth.
•Discard the ice and the Martini & Rossi dry vermouth.
•Refill with lots of cold crisp ice.
•Pour in 75ml (1.5oz) of Bombay Sapphire.
•Holding the base of the glass shaker ( this ensures that
no heat from your hands transmits into the drink)Stir
(never shake) until ice cold.
•Pour into a chilled martini glass.
•Serve with your choice of garnish.
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How to create the perfect Martini Cocktail according
to Jamie Walker:

INNERVIEW

layer after layer of
Food SucCess
CHEF
1.EMERIL
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By Alfonso Corona and Isa
Traverso-Burger
Emeril is famous for his TV catch phrase,
“BAM!” and that’s exactly how we felt during our interview with him. He is a charming man who clearly speaks from the heart,
has an enthusiasm the size of Texas and is
inspired by the sea; maybe that’s why he
opened Emeril in Miami Beach. His glory
began in New Orleans in the beginning of
the 90’s as he delighted palates with his
Cajun and Creole flavors. Then, he became
an international celebrity with his TV show,
‘The Essence of Emeril’. From then on he
has been busy focusing on his career and
his family and captivating the belly of every
individual who has tried any of his original,
multifaceted creations inside the kitchen,
his sanctuary. He says he dreams about
food, we dream about his food too. Emeril
made us feel very special as he indulged us
into a real flavorful sensation by letting us try
some out-of-the-ordinary shrimp invention,
rosemary crackers and a banana cream pie
that was out of this world.

://innerview
PHOTOS: ALFONSO CORONA

INNERVIEW

1.2 chef emeril
://innerview

To top it off he concluded by saying,
“I haven’t done this for anyone, this is
what I think your magazine is like, it’s
full of layers, colorful, black and white,
humorous, seriously great.” Chef,
thanks for your kind words!

I saw your show and the way you
handle everything is very genuine.
What makes it successful is that there
is no pretension, it’s just me expressing
myself through food, trying to reach one
person, making them feel better about
cooking, shopping, wine. For me is a
great thing and I have a lot of fun doing it.
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How do you see Miami?
Miami has just turned into this unbelievable community, unbelievable scene;
what makes it unbelievable is the melting pot of cultures that have moved
here. We are thrilled and delighted to be
here in the Loews Hotel, and enjoying
the festival. I’m amazed on how big this
is gotten; talent from all over the world
is present. And you know, it’s turning
out to be bigger than Aspen.

INNERVIEW

1.3

Chef
Emeril
://innerview

It was an incredible foundation for me. Pastry is
different from cooking, you have to use formulas,
cooking you work with recipes, add more cilantro
and tarragon, but you can’t add more formula, it
won’t work.
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Where were you born?
In a little town called Fall River, a Portuguese community in Massachusetts. My mom is Portuguese
my dad is French Canadian. Mom ruled the house
so we were raised Portuguese.
Did you study?
As a young boy, I had a love for music and so I started playing music at about six years old. I played in
different types of bands; when I was 10 or 11 this
thing about food really excited me. So I approached
this man who owned the Portuguese bakery, and he
gave me a job washing pots and pans after school
for $1 an hour. I did it for a couple of years as the
older Portuguese men grew fond of me and began
teaching me how to make stuff like bread and cookies, etc. When I was 14 I started working from 11:00
PM to 7:00 AM baking with the men, then went to
school, then home to sleep, and I did it a few nights
a week. It was an incredible experience not only for
my discipline but also for work ethics.

In your personal vision, how do you describe
what you do?
I’m on a mission from God to teach as many
people about food, dining, wine, ingredients and
shopping, and I think that’s why I’m here with my
foundation and other facets of my business. I decided to break out a little from the whole cookware, food products; I decided to diversify 8 years
ago. I’m glad I did, when you have such a dramatic tragedy like Hurricane Katrina in New Orleans
it makes you aware. I have 3 restaurants there;
my backbone is the restaurant so I try to make
people smile a little more when they eat or smell
something. We love to cook. We want to make
people happy.
What has been a decisive moment in your life?
Each time a child of mine is born, I have 4. Also,
being recognized and honored by my peers, I’m
proud of that, it says something. Also, receiving
two awards as a wine connoisseur. I never won
an Emmy though; I was nominated 6 times and
haven’t felt what that is like.

1.4

Chef
emeril

INNERVIEW

://innerview

What’s your favorite dish?
I like real food I don’t eat crazy stuff. I absolutely
get inspired by the weather, being 50-feet away
from the ocean inspires me to bring it here, to the
plate. My foundation is Creole and Cajun from
Louisiana, in Miami the palate is wonderful, the
South American, tropical stuff, the ocean, it’s like
being in a toy store.
Is there a specific dish that you crave?
Noodles, I love doing stuff with Pasta.

Do you have time to read a book?
I’m finishing Adrian’s (from Spain) cookbook. I
read mostly about the world, and about people
and food. Food is my life, I sleep it, dream it, drink
it; It’s all about food, all about what’s for dinner
tonight.
Any group of persons you like to cook for?
It’s exciting to get young people thinking about
food. When I was 10, I didn’t know what a shiitake
mushroom was, now most 10 year old do. Encouraging family time is the best choice, it’s more
cooking, spiritual time, sharing, eating.

10 years from now, I assume you want to be cooking, am
I right?
When I have a day off, I cook. I love to fish. I like the water
too it inspires me.
Say what you feel about these words:
Love is: All about family, when it’s all said and done, it’s all
about family, if you are united, it’s what matters.
Life is: Interesting bowl of cherries out there. It’s something
that, personally, I don’t take for granted. I’m glad to be alive.
I’m saving a little bit for tomorrow but who knows if I will be
here tomorrow.
Money: Just money.
Power: I think that you want to treat people the way you
want to be treated, so keep it in perspective.
Food: You are what you eat. I think you have to be smart
about it. I’m not a fast food person, that doesn’t mean I
don’t eat hamburgers; moderation is important. If you eat
pork chop everyday you’ll look like one someday.
What do you dream of?
Mostly food and food that I want to create.
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What have you accomplished?
Being able to survive in this business. To be here
for 16 years is very hard to do. We are in New Orleans, Miami, Orlando, Las Vegas, Atlanta; it’s a
huge challenge to keep all those hats in place. We
can, because of great people; my people say it all.
Positive energy is always projected in the dishes,
in our wine programs, in the people representing
all of us, in the level of service, in the excitement.
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By Alfonso Corona and Isa
Traverso-Burger
Nobuyuki “Nobu” Matsuhisa has written two popular books,
participated in the film industry and is partners with the famous Robert De Niro. But this enchanting Japanese Chef
is an icon thanks to his restaurants: NOBU, which blend
traditional dishes from his home country with South American ingredients. His first food-haven, launched in 1987, is
Matsuhisa, which is in Beverly Hills, California. Since then,
he has gone a long way with his exquisite creations: New
York, Las Vegas, Dallas, Milan, Tokyo, Malibu, London, Aspen and Miami Beach. Nobu, with his characteristic accent,
spoke to Distrikt about his life, his taste buds, his goal on
making people happy and the importance of being healthy
to benefit those around you.
Where were you born?
I was born in Saitama, Japan; but I lived in Tokyo.
What did you study?
I graduated high school, and then went to a sushi restaurant; my generation was not much into sushi school. I started as a dishwasher, busboy, filleting fish, and then waiter.

2 .1

CHEF
Nobu
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What stage of your life are you at?
There are a lot of people that congratulate me for
my life, but truth is that I’m here now because my
staff works to support my business. Everything, WE
DID, it’s not that I did. The next step for me is: I have
to support them and make them successful.
What’s your favorite dish?
I’m a Chef; I eat it all. I’m Japanese; I love Japanese food like steamed rice, grilled fish. If I go to a
restaurant I love French, Italian, Spanish, Chinese
cuisine, shellfish… I like meat also. I eat almost everything except strange things, like Chinese people,
they eat monkeys and snakes, it’s not me. Mostly I
like seafood.
What are you reading right now?
The last book I read was Da Vinci Code, now the
movie is coming out and my customer, Tom Hanks,
is acting. I watch movies a lot and I like to be quiet.

What kind of movies do you like?
It’ s funny, I fly about every four days, from LA to Tokyo, Tokyo to London, Tokyo to NY, etc. I watch a lot of movies in the plane; De Niro and
other celebrities often invite me to premieres and screenings so I never
pay for movies (laughs).
Which is your most difficult plate?
My cooking is simple. Fresh fish, vegetables, meats, everything is fresh
so nothing is complicated, it’s my way, and I don’t want to make difficult I want to make simple.
What is your best plate?
I love ‘Tiradito’, the fresh fish, cilantro, lemon, Japanese citron because in America lemon is sweeter, Iuzur is a little bit sour which I mix
with lemon juice. I use soy sauce and wasabi, and sea salt.
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What anecdote made you decide to make sushi?
I mention it in the cookbook. I was 11 or 12 years
old, my brother and I went to a sushi restaurant but
when you’re a kid it’s very expensive and there are
so many varieties. Once I got there, I was intrigued
by the art and liked the nice smell immediately, so
I decided to be a Chef. I studied in a sushi school
but I wanted to become a Master Chef. Cooking
is not only food on a plate, it has another side too
where the chef makes a restaurant business for the
customer.

INNERVIEW
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What would you like to eat right now?
(Thinking) Today I woke up and started cooking for a
demonstration, so nothing, I don’t want to eat right
now. I feel very uncomfortable to rush it, so I don’t eat
hamburgers, hotdogs, chips. I like to sit down and take
my time enjoying a meal.
What would you like to be doing in ten years?
I never think ahead, ten years; I do my best every year,
but if I have to say something, it would be to make my
staff more successful and my family happy. I want to
try as much as possible to make people around me,
happy. I don’t know how many people I can support
but I want to help as many as I can.
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If you could ask people in the world to do one thing,
what would you ask?
To keep themselves healthy. You need good health to
create happiness.
What’s your biggest accomplishment regarding food?
I am a very lucky person; so far we have 14 or 15 restaurants. My staff is like family. Robert De Niro (his
partner) gave me a chance to appear in movies, and to
advertise for Gap T-Shirts. But cooking is my life, I am
most comfortable inside the kitchen, movies and TV
are not my job (laughs). I like to watch people smiling
and laughing, this moment is the happiest time for me.
Business-wise with food, I’m lucky because I’m not
worried about the profits. I am only thinking about the
customers being happy. Most restaurants worry about
the profit, I look for customer satisfaction. I’m a very
lucky man.

INNERVIEW
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Respond to the following words:
Love is: To give, not to take. I give to anybody, but most people
look to take. If I have money, I give a chance if they need it, and I
give it. It’s my way.
Life is: Busy. I’m traveling every 3 or 4 days to different cities and
countries but I chose this job, I started when I was 18 years old.
This is my life. Sometimes it makes me tired but I don’t want to
have any excuse.
Money is: Very important but it can make you angry, greedy, stupid and sometimes it can be big help. It’s important not to keep it;
it has to be used. I give it to someone and automatically, it comes
back to me.
Food is: Very important because people have to eat, not necessarily gourmet everyday but, food makes people happy.
Power: It’s very difficult to try and be the best, it comes from
patience; it also comes deep from within, you have to be clean.
Have heart, body, and health, be clean and make people happy.
Give us your tip on how to achieve happiness.
Appreciate others; People can heal from that. I have two kids, I
have responsibilities towards my kids and my family, it’s very important to try my best to help them and to help other people, it’s
my philosophy to always try my best.
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When do you have time for socializing?
I have my own sushi bar; I invite family and friends of mine, once
or twice a year. I make sushi for them in my own counter, at my
house. During hot days I have an Udobani oven for outside dining
like barbecue, chicken, potatoes, champagne.

INNERVIEW
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By Alfonso Corona and Isa
Traverso-Burger
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Chefs are known for their extravagant or blunt behaviors and
Mr. Bourdain is no exception. He is a character who seems
to have jumped out of one of his thriller novels –yes he’s a
fiction writer too. Opinionated and humorous, Bourdain is
the Executive Chef at Brasserie Les Halles in New York, and
best-selling author of Kitchen Confidential. He has many
stories to tell and recipes to divulge, which is why he is so
popular nowadays after a successful Food Network series
called ‘A Cook’s Tour’. The Travel Channel is presenting his
latest venture, a show titled, “Anthony Bourdain: No Reservations”. This typical New Yorker says what he feels, knows
where he’s been and where he comes from. More importantly, he can cook like a whiz kid.
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Where were you born?
New York City
What and where did you study?
I studied Liberal Arts, just like everybody else, and I wasted the entire experience; it was in Vassar College, where
90% were women. I was 17, confused and distracted. My
life didn’t begin until I became a dishwasher. I fell in love
with the restaurant business and its lifestyle. It’s like joining the mafia, once you’re in you’re never out. I wanted to
get good at what I was doing so I studied at the Culinary
Institute of America (CIA). I f*cked up in college spectacularly. I was self-destructive and a total mess, but here I
was a good student. I had an advantage, there were not
many students with restaurant experience, and for me it
was easy and fun.

What made you inclined towards the art of cooking?
I love the life I have, who else would let me behave like I
do? When I started there were no celebrity chefs. The rock
and roll lifestyle was a powerful motivation, --drugs, girls
and power. To be surrounded by people who shared that
world felt very elite. Now it’s another reality, but at the beginning it was that lifestyle that grabbed my mind.
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How was the CIA experience?
I always knew I had a future in the business, if you can
handle the pressure and the insanity, you can always find a
structure. It takes discipline, as well as an extended family
of equally dysfunctional people. It’s like mafia, --anywhere
in the world you go, there are people that can relate and
understand you.

INNERVIEW
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How do you best describe what you do?
I have the best job in the world; I get to travel all around it, eating and meeting
people. This business is about meeting people and I love it, it’s the perfect job
for me; I’m a lonely person in my personal life.
How’s your life?
My life is great, I have always done what I want and usually get away with it.
My life is a complete-freedom stage and I like it that way.
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Can you eat everything?
Literally everything, except...monkey brain. I once had the chance of eating it
and my wife told me that if I did, she would divorce me (because of the harm
done to the little animal). Once I ate seal with an Eskimo tribe, as you know,
these people really need to eat seals as part of their DNA heritage; we sneaked
into an igloo and had one of the most intense dinners of my life.
Tell us about the strange ones.
One of the strangest things I have eaten was a live, still pounding cobra snake
whose heart was washed down with its own blood and vile; I also ate a soft
boiled duck embryo and roasted sheep testicles still hanging in their place.
What’s your biggest accomplishment in the food business?
Well, food is necessary in life, every one has to eat, so food generates control,
this is one of the main reasons in human or animal conflicts in history. Food is
the most important thing in life so somehow I’ve accomplished certain
success in this area.

3.3
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Complete the following words:

Are you reading a book?
Not right now, but I’m preparing an investigation regarding
real low-key Caribbean and Latin American restaurants in
Miami.

-Love is: I don’t know
-Life is: A trip
-Money is: Everything and nothing
-Food is: everything

Is there any plate that you can’t prepare?
Some of Bulli’s restaurant in Barcelona, Chef Ferran Adrià
did amazing things putting up a chemistry lab using flavored
mousses that are simply the best in the world. This is the
most impressive food on earth.
Which is your best food dish?
Beluga Caviar with blinis, fresh buckwheat, scallop and white
truffle risotto and lobster bisque.
Who do you LOVE to cook for?
Martin Scorsese, he’s a very special person.

What would you like to do ten years from now?
Exactly the same thing I’m doing now, hanging out with my
friends, eating, cooking, etc. Among Chefs there’s a sub-culture you know? Everywhere I go, I have Chef friends, I go see
them, they invite me to eat, drink and talk, so imagine, I get to
eat and drink with the best cooks in the world in the best restaurants of the world; believe me, these are great reunions,
all of them full of awesome food and lots of wine.
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What do you feel like eating now?
Mexican food. I love Mexico and their food; it’s a great place
where people are awesome.

SPECIAL

nasdaq-100 open

the best sports event

in Miami

By Alfonso Corona
A nice break from our daily, routinely Miamian life is definitely the NASDAQ-100 Open. This sports event happens
every year in-and-around Crandon Park
Tennis Center.
If you haven’t had the chance –yet- of experiencing this
great international party week in our own city, let me tell
you that it’s a must-attend event.
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The top tennis players from all over the globe want to play
in this tournament, which is one of the most
important in the whole world.
Although this year players like Agassi and the Williams
sisters didn’play, the tournament gave us the opportunity
of watching the undisputable (I really mean this) number
one Roger Federer playing historic tennis matches with
his characteristic speed and mental
excellence, among others like Sharapova and Moya.

PHOTOS: ALFONSO CORONA

For the next event, March 21st to April 1st 2007, don’t
miss the chance of watching some of the best tennis in
history, (I also really mean this) in the best city this country
has to offer, -our pink, green and blue Miami-.

PHOTOS: ALFONSO CORONA
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OPEN YOUR MIND

AND CLOSE

By Eli Bravo

YOUR MOUTH
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Hispanics going to the supermarket is a frequent ritual
that keeps the food industry salivating: we go three times
more than the rest of the inhabitants of the USA and we
spend 43% more in food purchases. Our acquisition
power, estimated at $1 Billion for 2010, is changing the
map of flavors in the country and has obligated the big
brands to create strategies to ensure a place in our table
and pocket. At the same time, Hispanics are the ethnic
group with the largest increases in obesity, especially
among women and children –a ‘round’ business, literally
and metaphorically speaking.
“Historically, national kitchens have been stable and opposed to change”, writes Michael Pollan on his book The
Omnivore’s Dilemma, “which explains why the immigrant’s
refrigerator is the last place to look for signs of similarity.”
Perhaps grandma’s recipes survive inside the kitchen and
hearts of Hispanics, but the process of adaptation into the
culture we live in and the products offered by this society
have changed our eating habits.

How many times have you heard:
since I came to the United States I
gained two sizes? The cause for fatness is not only Big Macs, but also
the disappearance of certain rules
when cooking and eating that affect
our relationship with food. According to Pollan, throughout centuries
men have increased their knowledge on food: how to differentiate
the good from the toxic, the right
combination to assist digestion, the
quantities to serve per plate and the
best way to consume them depending on the time of day. All this is an
inherited cultural learning which,
combined with the energy we burn
during our physical and mental activities, allows us to keep our body
in balance.

SPECIAL

But nowadays with microwaves, caned goods, frozen foods, extra large portions, and the lack of the family
dining ritual, millions of people are eating more than necessary and not essentially the best kind. Industrial
revolution along with globalization have placed never before seen quantities of food over our table, at the
same time making us identify the real dilemma, “To eat this or no? That’s the question.”

Hispanic cuisine symbolizes our identity and provides a great contribution to American culture, but during
its adaptation in the U.S.A market it has entered a greasy circle: more acquisition power to purchase more
industrially processed food which is infused with hormones or chemicals, easily heat-able in a microwave, served in humongous proportions to be consumed in front of the tube (TV). Nothing similar to what
grandma used to preach and cook!
How we eat and how we feel while eating is as important as ‘what’ we eat. In this society that constantly
debates about diets and obesity, it isn’t enough to read the labels to count carbs and fat; it’s essential to
think about the origin of food, and most of all, to analyze: how much we really need to stay alive, how much
we need to satisfy ourselves and how much is considered excess.
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The Unites States actually consumes 200 calories more than during the 1970’s. On the other hand, the
food expense -in comparison to personal income- is one of the least in history: 12% in U.S.A, 20% in
Europe. Those extra calories come from industrially processed foods offered at low costs in supermarkets,
where we can buy them without remorse because we have the money to do so; more food, at lower costs,
with fewer nutrients. The result is just love handles that have nothing to do with health or better nutrition.

SPACE

Casa Morada:
A zen oasis
in the keys
By shankar and Isa Traverso-Burger

Casa Morada is a wonderful space that features
fantastic plants, water cascade and energy-filled
corners where you can disconnect and unwind
from all that was attached to your calm, soaking
your head and soul.

Photos: Alfonso Corona
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Less than two hours away from Miami, in the Key
Largo land strip, we found a gem called Casa
Morada. This subtle and beautiful boutique-like
hotel offers everything your soul needs, from
early morning yoga classes to a gentle wind ride
around the Key Islands of Florida under the “Sol
Sister.” The gentle breeze that fills the atmosphere
enhances the girly ‘look and feel’ of this conveniently located 16-suite hotel.

SPACE

Like most hotels of this kind, for the sake of
guests aiming to rest, no children are allowed,
but well-behaved, small dogs are... if you’re in
desperate need for a chill-out weekend, this can
be the greatest excuse to leave the little person
of the house with granny or auntie for a small
worthy break.
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The superb location where the “Hamaca” rests,
expecting someone to enjoy it, is almost like the
‘sunset stage’ of this amazing natural backdrop;
It’s where you lay down to experience the view of
the ocean as nothing blocks your sight.
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The bar area is perfectly entertained by one of the queens that empowers
this place. In our first issue, Chef Baez talked about the major role energy
plays while preparing food, this Russian lady does a fabulous job managing the oomph by preparing some of the most exquisite cocktails as you
enjoy the breathtaking sunset in some of the secluded places around the
landscape. Your motivation: a unique view of many of the Florida Keys
lying about on the horizon accompanied by the sounds of seagulls.
It is my opinion that this place is truly worth visiting; given it’s closeness
to Miami, it’s a perfect hideaway to enjoy with your co-performer, and
ideal for your own literature and music when you’re in the mood to be
alone but incredibly blissful. Get ready to be back to work with no hassle
after a relaxing weekend...Ooops! This reminds me... better keep the image of one of the iguanas that lives around the pool near my desktop.

GREENING

vegans,
vegetarians and
organic stuff
By Isa Traverso-Burger
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Surely you have heard of people who call themselves vegetarians
while chewing on a piece of red snapper. Truth is vegetarians don’t eat
any animal products besides dairy and eggs; the so-called vegetarians
who consume fish and seafood actually don’t belong to that group,
even when most of the times they avoid eating cadavers. To set the
record straight we researched that: Vegans avoid all animal products
while vegetarians are allowed to consume lactose and eggs, hence
the denominations of lacto-vegetarian, ovo-vegetarian and lacto-ovovegetarian.
So next time you come across a person who claims to be a vegetarian, make sure they are strict about their eating habits and beliefs;
don’t accept fake vegetarianism as a category, that is, people who
eat healthy most days but sporadically devour a plate of Steak Tartar.
Even individuals who refuse meat and poultry but eat fish or seafood
can’t be labeled as vegetarians; perhaps omnivorous is the right word
for them.
Now, Vegetarian doesn’t mean Organic, although they go well handin-hand. You see labels of ‘organic’ everywhere nowadays, and here’s
what that means according to the Berkeley Wellness Health Letter:

GREENING

Foods that carry the green “USDA Organic”
seal have been grown and processed according
to strict criteria, as verified by private or state
organizations. The use of most conventional
pesticides, petroleum-based fertilizers, genetically modified organisms, irradiation, and sewage sludge is prohibited. Animals are raised on
100% organic feed and are not given antibiotics
or growth hormones. If they get sick and need
antibiotics, they are removed from the other animals and not sold as organic. The animals must
also have access to the outdoors, though in factory farms (a growing trend in the organic industry) they may never actually go outside or spend
much time in pasture. A new proposal by the
National Organic Standards Board aims to close
this loophole for dairy cows, by specifying how
much time they must spend in pasture eating
grass, as opposed to eating grains in feedlots.

diversity, water, and utilizes a lot less fossil fuel
(non-renewable source of energy).
Try these organic wines, proposed by popular
English Chef Jamie Kennedy, and taste the difference!
- Barbera del Moferrato Minola 2001, Nuova Cappelleta, Piedmont, Italy.
- Nativa Cabernet Sauvignon 2001, Vena Carmen,
Maipo, Chile.
- Albet i Noyal Xarello Classic 2004, Penedes,
Spain.
- Soave Borgoletto 2003, Fasoli Gino, Veneto,
Italy.

Cheers!
Salud!
Salute!
Fisehatak!
Zum Wohl!
L’Chaim!
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A votre santé!
The best reason why to buy organic is because
it’s better for the environment. Conventional
farming erodes and exhausts the soil while generating pollution of land, water, and air. On the
other hand, organic farming uses animal manure, crop rotations, beneficial insects, and other
techniques to develop a sustainable agricultural
system which conserves soil quality, plant bio-

PERISCOPE
TELESCOPE
MICROSCOPE

Unified energy field,
souls and power reiki

By SHANKAR
Now that we’re talking about food: what happens when provisions are consumed to keep our body and
organs alive and functioning?
This is almost like a computer or a TV -without electricity they’re just a piece of plastic and metal, but
if you put electricity in them you can actually create a whole magazine like Distrikt; with no need for a
paper-printed proof to see how the colors and excellent graphic design will look like once it reaches your
hands...sorry about ‘the jerkiness’.
Anyway, the same happens with food; the difference is that our body can also do the whole food-energy
conversion thing.
What happens when you suddenly unplug or turn off the TV or computer?
If you’re in a dark room you’ll often see that a glow remains in the device screen for some minutes until it
is completely discharged or ‘dissolved’ in the environment, joining the other magnetic/electric fields that
surround us - that can sometimes cause cancer or other ill things.
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In my theory, if you suddenly ‘unplug’ or ‘turn off’ a person, the same thing can happen to their energy, it
can ‘glow’ for a certain amount of time until it dissolves or is reabsorbed by other energy of its kind. This
energy can definitely have the same shape and size of the container where it was contained (in this case
the human body where it belonged).
This is basically what spiritual life calls “Soul” -but let’s not go in this direction today, since almost every
religion-extremist or Rock-fan might get excited!

PERISCOPE
TELESCOPE
MICROSCOPE

Nowadays some of us think that this power is the same kind of energy, or the same ‘being’, that keeps the
universe -and all living creatures- (including humans) moving. The cycle includes: being born, growing,
reproducing and dying in perfect harmony (regardless of what we might think about ourselves and the
anti-harmony state we sometimes generate).
Let’s just pretend that there’s a place where this ‘device’ keeps full energy (like the one that you require to
live, breathe, move, create, write and read, but also to store images, memories and sounds) inside a gray
squashy ball of meat. This stored energy is working every day to keep all parts of the container (human
body) functional and to prevent its decomposition as it happens when a body is unplugged.
Can this energy remain within for a while before it is dissipated or reabsorbed?
How long does it take for this energy to be dissipated if no common energy sources are around to reabsorb it? Let’s say this happens inside an abandoned house or a specific place where other energy shares
the same structure and stays for a while.... Einstein said that time is relative.... I bet we all know this for
sure.
Do you think this physics rule is also possible in this context?
After all, a very small period of time is the only thing anyone has when a person looses a part of his or her
body (finger or leg for example) before it starts to decompose and dies.

We do have certain disciplines that ‘use’ the human body to store and re-apply this energy but in my
experience, our body can usually be a 1984 Commodore, regardless of how good you are doing Reiki or
other energy conducting techniques.
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As persons, we can definitely feel a good vibe or harmonic energy -or the lack thereof, from a certain
space or person; but we don’t have a ‘vibe meter’ yet -like we do with electricity and watts- other than
our perception or sixth sense.

PERISCOPE
TELESCOPE
MICROSCOPE

If this energy can be measured in some way, some day we
might be able to store it, and after a certain time re-apply it
effectively in some places or specific situations or organs. This
way, we could finally find the secrets and composition of this
mysterious ‘whole’ that fills us; obtaining perhaps a possible
window of opportunity, if we get to know this energy in depth,
which will answer the biggest of all questions: Why are we
here?
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If you find a good place where the good vibes are a permanent
guest, please share it with us! Thanks for reading.

...if you like what
you see in distrikt,
adverise with us;

great people,
like you, are reading
right now !
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...we have the best ad rates in town.

ARKI

VILLA-ANA
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By Alfonso corona
A terrific structure in a place called Ixtapa,
Mexico, where architect Muller has evolved
creating amazing shapes and functionality
in this mega beach-house.

Photos: Alfonso Corona
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Through the interior patio that takes you
to the rooms, you’ll find a door that leads
you inside a cave which has, on one side
the rock mountain, and on the other a man
made bar. This interesting tunnel has been
converted into a wine cellar; the architect
has taken advantage of the mountain’s all
year round natural temperature!
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This edifice has many characteristics that
make it unique unlike so many places built
in beaches. The main ‘palapa’ structure
has been accommodated to fit an amazing
construction below. Villa Ana features from
A/C controlled rooms with mega TV’s, to
delicate open-air spaces that allow you to
touch nature from great heights.
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When you walk towards some of the rooms,
right outside the wine cellar, you’ll discover
a blue light is reflecting over you. It’s not a
special effect; it’s lighting that comes from
a glass window, which is located in the bottom of the pool that happens to be in the
floor above you. Needless to say, you get
a marvelous feeling like that of being inside
Captain Nemo’s beach house, without the
Gothic stuff.
The quarters make the whole experience
perfect. White cotton with colorful handembroider quilts; made by local artisans,
enhance the atmosphere of every room,
matching the stunning environment.

ARKI

Now that we’re talking about artisans, or handcrafters, let me
talk to you about the most impressive job of this kind that I’ve
witnessed; I’m Mexican so I’ve seen some of the most unreal
work out there.

Well, this is the astonishing job of eight hard-working women
who, during ten hours per day, make a 3-linear ft advance
while eight other women are in charge of the selection of the
stones. Then, they start building these borders around this
huge construction, in every single space of the house. Not
even the architect knows how long these borderlines are but,
in a house like this, we’re sure it’s a couple of miles long.
Fresh, contemporary, functional and with great finishes, Villa
Ana is an idyllic place to be in.
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The flooring all around the house illustrates some particular
designs, which are incrusted in the concrete; they are handpicked and carefully placed ‘river stones’. Can you imagine
the time and patience necessary to get that many -almost
identical in color, size and shape- stones? After they are gathered and chosen, the pebbles have to be placed on Rock
Mountains.
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F... F...

Elvish, hobbit
and
wearable Art
this picture was taken inside an
abandoned container with holes.

.Make up artist: Joel Molina
Models: Isabella & Valentina
Photos: Alfonso Corona
Body paint : Cesar levy
Production: Vanessa, Alvaro & Fede

F... F...

if you look closely, you’ll find the
photographer and the sea reflected

a homeless man did 3 perfect circumferences around us
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these beach images were
taken in Virginia Beach

F... F...
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the body paint lasted more than everyone
expected, including the models

Valentina is the perfect model
to wear this necklace created
by Amaloa

this part of the shooting took
place inside Cesar’s studio
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F... F...

F... F...
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love the way the bodypaint
and the jeans contrast here
don’t you?

the brushes in the back are
not props, they’re real.

these jeans are all unique
pieces, hand decored.
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F... F...

WORLD 101

german

LANGUAGE

By Isa Traverso-Burger
This issue of World 101 is dedicated to the German language. We couldn’t fit all the key people
from Germany, Austria and Switzerland into the list,
but here are some of the distinguished names you
should recognize:
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• Alois Alzheimer
• Johann Sebastian Bach
• Ludwig van Beethoven
• Albert Einstein
• Max Ernst
• Sigmund Freud
• Johann Wolfgang von Goethe
• Steffi Graf
• Alexander von Humboldt
• Carl Gustav Jung
• Immanuel Kant
• Martin Luther
• Karl Marx
• Wolfgang Amadeus Mozart
• Friedrich Nietzsche
• Richard Wagner
And let’s not forget ex-Terminator and Governor of
California, Mr. Arnold Schwarzenegger.

WORLD 101
German (Deutsch) is spoken by more than 120 million people in 38 countries of the world. Its 3 main centers of usage are Germany, Austria and Switzerland.
The most written translations -into and from- a language are in German, and furthermore it’s one of the ten
most spoken languages in the world. It was the Official language of Namibia until 1990.
Time to learn German:
Die Küche

Breakfast 			

Frühstück

Liver-sausage 			

Leberwurst

Bread rolls 			

Brötchen, Semmeln, etc.

Lunch 				

Mittagessen

Dinner 				

Abendessen, Abendbrot

French Fries			

Pommes Frites

Pickled shredded cabbage		

Sauerkraut

Pork hock

Schweinshaxe

		

Boiled sausages 			

Bratwurst

Wheat beer			

Weizenbier

Dumplings 			

Knödel

Noodles 			

Spätzle

White sausages 			

Weisswurst

Apple juice with mineral water

Apfelsaftschorle

Stollen:
A bread-like cake with dried citrus peel,
dried fruit, nuts, and spices such as cardamom and cinnamon, usually eaten during the Christmas season.
Schnitzel:
This is popular in German gastronomy.
Basically it’s an escalope of pork coated
in breadcrumbs and usually deep-fried.
Rindsroulade:
Beef roulade, thinly pounded sirloin steak,
rolled around mustard leaf and a pickle,
and then baked.
Rote Grütze:
Red fruit jelly cooked from black and red
currants, raspberries and sometimes with
strawberries or cherries. It is by tradition
served with cream, but also usual with vanilla sauce, milk or whipped cream.
Oktoberfest, the world’s largest annual
fair takes place in Munich, Bavaria from
late September to early October. It is best
known internationally for the large quantities of beer drunk in the 14 main tents at
the festival.
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The Kitchen 			

TUNES

TUNEs QUESTIONNAIRE
If your were a song, which one would you be?
What are your 7 top songs of all times?

Jesus hidalgo
1.- “Oh que Sera” by Willy Colón
2.- “Plastico” by Ruben Blades
3.- “Madera” by Ali Primera
4.- “Tourne” by Toquinho Serra
5.- “Puchero Light” by Ketama
6.- “Rapsodia Bohemia” by Queen
7.- “Giros” by Fito Paez
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Isabella Fernandez
“ Oh Maria” by Beck
1.- “Heart Shape Box” by Nirvana
2.- “Man of the Hour” by Pearl Jam
3.- “Fragile” by Sting
4.- “Paint in Black” by The Rolling Stones
5.- “Lost Little girl” by The Doors
6.- “She is Gone” by Bob Marley
7.- “Oh Maria” by Beck

TUNES

Joel molina
“vuela Vuela” Magneto
1.- “La Cima del Cielo” by Ricardo Montaner
2.- “Sabana” by Simone Diaz
3.- “Vogue” by Madonna
4.- “Rie, Llora” by Celia Cruz
5.- “Uno” by Shakira
6.- “Amor del Bueno” by Hector Montaner
7.- “Camisa Negra” by Juanes

Elsten Torres
“ Redemption Song” by Bob Marley
1.- “Graceland” by Paul Simon
2.- “Todo se Transforma” by Jorge Drexler
3.- “Allison” by Elvis Costello
4.- “Across the Universe” by Beatles
5.- “Matador” by Los Fabulosos
6.- “Clandestino” by Manu Chao
7.- “God Only Knows” by Beach Boys
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Alvaro Fernandez
“Hashish Kiss” by Jan A.P. Kaczmarek
1.- “Man of the Hour” by Pearl Jam
2.- “Love Street” by The Doors
3.- “Jesus Don’t want me for a Sunbeam” by
Nirvana-Unplugged
4.- “Oh Maria” by Beck
5.- “Add it up” by Violent Femmes
6.- “Te quiero” by Hombres G
7.- “Disarm” by Smashing Pumpkins

ECHO
Sometimes you hear or read stuff that gets to you;
that makes you smile, or cry, or wonder, or think. We
believe these quotes may cause some kind of effect
on you too.
Enjoy our Echo section! The word is always mightier
than the sword.
Thanks to sources such as: AP, Newsweek, CNN,
MSNBC, Reuters, New York Times, IMDB, BBC,
NPR and foreign press.

1.

“It was a script issue. We didn’t have a place
to really use talent like theirs, two big stars
like that.”

4.

Hugo Uriel, an illegal immigrant from Mexico after
being caught in the United States and sent back
to Mexico, on the no-nonsense policing of the USMexico border.

5.

Jerry Weintraub, producer of the Oceans Eleven
franchise, on why Julia Roberts and Catherine ZetaJones will not be back for the third movie.

2.

“I am accused of having said that the [Chinese] Communists used to eat children…
but read The Black Book of Communism
and you will discover that in the China of
Mao, they did not eat children, but had them
boiled to fertilize the fields.”
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Italian Prime Minister Silvio Berlusconi

3.

“In fact, they were asking for the phones to
be put into the coffins with them in case they
woke up…
We came across one guy who asked to be
buried with his mobile phone and his Blackberry, and also with his laptop.”
Martin Raymond, director of international trend-spotting think-tank -The Future Laboratory-, on the cases
that originated in Cape Town where people believe
in witchcraft and feared they would be buried while
under a spell.

“Whatever they put there they’ll just keep
on going over, around or under it…finding a
better life for your family is a powerful incentive.”

“It is the first time I have been offended this
way in public - to be compared to the biggest perpetrator of genocide the world has
known.”
Venezuelan President Hugo Chavez, when a journalist from the BBC asked about his behavior matching the “you’re with us or against us” attitude of his
enemy George W. Bush.

6.

“Channel 10 offers its solidarity and support
to the families involved in this unexpected
tragedy that came, in fact, while they were
trying to help others.”
Mrs. Graciela Baccino, a spokeswoman from the
channel after a runaway train killed seven people
and injured eleven more in the town of Young, Uruguay. The victims were part of a reality show where
communities raise money to help.

7.

“I spoke to the Colombians. It’s fine. I get
passionate sometimes. I said Colombia
because it was the first country to come to
mind. (The drug problem) has as much to
do with what’s going on in this country. If
there wasn’t a demand, there wouldn’t be a
supply.”
Bruce Willis, apologizing to Colombia after blaming
the nation for America’s drug problems.

7TH

other decodable
celluloid recipes
for money
By shankar
Just like in gourmet life and The Food Network, all of us in Distrikt seem to be
excited about an idea as wacky as: recipes in film. Is it too crazy to believe there
is a formula for success in Hollywood? Read and find out.
I took the opportunity of borrowing one of Shankar’s spaces in our magazine to
share some ideas with you. These can make all of us rich, and this includes yourself...yes you, our blissful reader. Let me explain how this can be possible.

It is not strange to us that certain subjects or tendencies in movies are fashionable
at certain times or decades.
Images Courtesy of: BUenavista Home Entertainment
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Throughout past decades, Hollywood has been in desperate need of maintaining
their overexposed, super-ultra-high lifestyle. They use us -the mortal ones- to
keep their Rolls Royce shiny and their parties lusty; and they do this by feeding
the world audience with recipes that we might like to consume.

7TH

In the 60’s all of the greatest musicals - including movies like “The Sound of Music”- lasted more than two
years playing in some cinemas of Mexico City. Can you imagine having to watch ‘The Rock’ for two years in
a row? Even watching great films for two years straight is absurd.

DISTRIKT
MAGAZINE//:
PAG.66
DISTRIKT
MAGAZINE//:
PAG.

In the 70’s there was lots of sex and less musicals, along with the first movies about really mean African
American guys. Not to mention that there was some rude violence in gangster movies too. All of this ended
with the second coming of the new Sci-Fi and George Lucas’s Star Wars. It was all about stereotyping.
The 80’s were filled with war, martial arts and general violence movies, these led to an -almost repugnantdecadence; unexpectedly, the most powerful of these movies rules the most important State in the business
of the 7th art, the one and only Governator.
The 90’s... The films during this era can be resumed to: Magnolia, American History X, Good Will Hunting,
Fight Club, American Beauty, Braveheart, Gladiator, Silence of the Lambs and the soul-filling Shawshank
Redemption. In other words, mind games, perversion in history, humbleness and guilt trips.

7TH

Then comes Y2K, the perfect excuse for continuing to sell us their formulas, like letting us know how
many courses our meal will have and in how much time we should expect it. They do this to keep the
‘real fans’ hungry for new films just after they’ve had dessert and are ready to go.

If you can analyze this environment where we live in and figure out what will people like – or consume- years from now, you just might become rich. It happens the same with fashion as it comes
back from the dead when you least expect it. Imagine, you can make lots of money offering a decent
script, just like this nice waitress did a couple of years ago with the Potter kid.
This decade is halfway through, so you still have a chance to propose something outstanding to the
world of Hollywood. Think about it! If you come up with a HIT, instead of forgetting my suggestion,
I urge you to share, by buying ad space in our magazine, inviting us to lunch in your new tropical
garden or by taking the Distrikt team to the premiere of your successful screening.
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This is the case of movies such as: the Star Wars Trilogy, Lord of the Rings, X-Men, Matrix (one of
the first ones by the way) and the hero of all parents, the savior of all the kids because it makes them
read again...yes, you guessed right, Mr. Potter!

SEX

When LOVEPORN
HURTS
AGAIN
By ALBERTO FERRERAS
Photos: Alfonso Corona

or
Hit

When I’m bored at a party, I pick a stranger in the
crowd, I approach him/her with a broad smile, and
extending my hand I say:
“You look terribly familiar. Have you ever done
porn?”
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You should try this line. It’s fun, and it’s a hell of an
icebreaker.
Pornography –however- is nothing to laugh about.
Some report that it’s a 10 billion dollar a year industry – but I suspect that it’s way more than that.
Many were surprised recently when a particularly conservative cable company decided to show
uncensored hardcore porn on demand. Charging
$10 a pop –so to speak- they knew that it might
be questionable from a moral point of view, but
not from a business point of view, and morality is
something that most people keep out of business
nowadays.

SEX
But let’s stop talking about money and let’s talk about
the fun side of porn: the making of.
Recently, I had dinner with three porn legends: Vanessa
Del Rio, Candida
Royalle and Veronica Vera. Vanessa –now in her fiftiesmanages her own adult website and is the motif of an
upcoming volume by Taschen. Candida is an accomplished film director, and designs her own line of sex
toys; meanwhile Ms. Vera educates cross-dressers in
her “Finishing School for Boys who want to be Girls.”
These three ladies should have a monument –not just
because their figures are certainly statuesque - but also
because they have the balls and the bravery that you
only find in history books. That night, sitting at a booth
and drinking dirty martinis, I dropped the question that
was on everybody’s minds.
“Whatever happened to good old porn?”

She’s right. They defied society’s rules and accepted a
stigma that younger generations cannot even imagine.
When I saw Paris Hilton’s popularity skyrocketing after
her adult-film debut, I knew that the world had irreversibly changed.
In these days everybody is a porn star -or everybody
wants to be one- and no one has to suffer the shame
that tormented Linda Lovelace until her final days. Now
–in one hand- you have porn moguls like Jenna Jameson or Rocco Siffreddi, who have the mainstream appeal
of any American idol contestant. In the other hand you
have any Joe Blow -or Jane Blow- posting homemade
kink on the web. Now all you need to be a porn star is a
digital camera and an e-mail account.
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“It’s over,” said Vanessa. “People just do it for money.
Back then we were rebellious. We were making a social
statement.”

SEX

I personally think that porn is no big deal. As a
matter of fact porno movies and action films are
pretty much the same. The plots are always irrelevant, and the lame dialogue is just an excuse
to separate scenes of people getting blown –or
blown up. The appeal of both genres is watching people doing things that you wouldn’t want
to do. It’s exciting to watch Bruce Willis fall off
the roof of a skyscraper, but you wouldn’t try
that unless you’re hopelessly insane. The same
thing happens with porn: every time I try to
mimic an adult movie stunt I end up on the chiropractor table.
“Porn sex” is hard on your back, bad for your
knees and burns your eyes.
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So it doesn’t matter if you enjoy watching people falling off high risers -or sitting on them: at
the end of the day someone –with the proper
training- did it, so you don’t have to. The ancient
Greeks called it a “catharsis”: it’s allowing your
feelings to surface by identifying with the protagonists of the show.
The interesting thing is that in porn, we’re attracted to opposites: women like gay porn, men
like lesbian porn, gays like straight porn, and
lesbians… okay, I’m not sure what lesbians like,
but the point is that we look for people doing
things that we can’t do or we don’t dare doing because we are afraid of it’s moral consequences. Sex –most people think- is dirty and
we rather see someone else doing it rather than
putting ourselves in that position –which is often
not the “missionary” one.

I believe that if sex was such a despicable activity God would have chosen another way for
the human race to reproduce. And if God only
wanted us to have sex for reproduction, he/she
wouldn’t have made it pleasurable. Sex is –and
should be seen- as something completely natural, like walking or breathing. Porn should be
boring. Watching videos of people having sex
should be like watching videos of people eating, or filing their taxes. But then, why do we get
turned on by the Playboy Channel and not by
the Food Network?
The answer is easy: porn is hot because it’s
dirty. And porn is dirty because people of conservative morals have told us so. Could they be
the same people who make millions of dollars
selling it on “pay per view”?

HIGHMAINT

FLAVORFUL
MOODS
ANYONE?
By Vanessa de la Rue
It’s undeniable that food consumption causes extreme pleasure;
it produces a gratifying feeling of relaxation not to mention the
fulfillment of the basic necessity for survival.
It is said that some flavors or tastes may affect our mood and
temper. For example, chocolate is supposed to correct deficiencies of some neurotransmitters like serotonin. But, studies show
that other issues, besides chocolate and other foods, intervene
in the mood swings we experience.
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I believe it’s a reality that many people relate certain attitudes
and emotions with the cravings for something they feel like having. It’s also true that we all prefer certain tastes depending on
our state of mind and vibe during that exact moment. That is
why some days you may despise a plate that you commonly eat.
The sudden feeling is, most likely, because your temper is going
through a phase.
An example of this theory arises when we think of chocolate,
ice cream, coffee or cake; the texture, taste and smell of these
items play an important role in our brain since from the moment
we think of them, we begin to enjoy the expectation while our
bodies (psychologically or not) react to the stimulus.
Many studies analyze how our preferences for different flavors
change, depending on our mood. Because of this, when we feel
down or negative we tend to go for junk food as a masochist.
On the other hand, when we feel positive and are upbeat, our
first option is to go for something healthy, as to protect and take
care of our bodies. Another great example is that anxious people, when at their nervous peak, are inclined to go for greater
quantities of food while others, can do exactly the opposite and
not eat at all.

HIGHMAINT

Marie Wright, a creative flavorist we spoke to says, “the power
of taste is unbelievable… I think that flavor affects many aspects
of mood. Flavor is a total mélange of emotions. Musk notes
in brown sugar flavors are so very evocative to me. Citrus flavors are kind of refreshing and happy. My experience of flavor
is that when you eat something evocative it tends to remind a
person of an event or a place. That’s why I think that flavor is a
stronger tool for the emotions than scent… Bad smells? Plenty
of them! But once incorporated into a flavor, can taste absolutely
delicious. Many of the components of coffee, meat and fish can
smell disgusting. The ripe note of strawberry is pretty revolting,
but in the correct quantity it makes the flavor taste wonderful.”
I think it’s amazing that we can satisfy basic necessities with so
much richness in variety and quality. I propose that you try and
see if all this is true, by tasting different flavors and paying attention to your mood and emotions, as subtle as these may be.
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So, go ahead and let me know what you find out. I say farewell
to you, hoping you can enjoy your favorite aromas and feelings,
all at the same time.

SPECIAL

Ultra Music Festival:
Miami’s own
Mega Music Festival
By SHANKAR
Photos: alfonso corona

When that many people, with that much great music join forces for an unbelievable musical afternoon, believe me, it results in a complete sensorial
experience worth identifying.
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With bands like The Killers, Hot Hot Heat, Infected Mushroom, The Prodigy...
Do I need to say more? Next to world renowned DJ’s like Paul Van Dyk and
Okenfold, this is another must-go event in our beloved city.
Next year, right during Winter Music Conference, indulge yourself by taking a
Saturday off from your regular afternoons to ‘live’ this event. Make sure to be
there before sunset to get pleasure from the whole trip. You won’t be able to
stop dancing!
We want to share with you some additional images from THE KILLERS, and
HOT HOT HEAT who gave their best to this city’s great audience; these two are
part of our favorite bands of the moment. Enjoy them!
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SPECIAL
STILO
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SPECIAL

METAMORPH

manifesto
central
where art and Talent Collides
A public declaration of principles, ideals, frustrations, imagination and lunacy; created by artists guided by passion not reason.
We’ve made it our mission to create a circle of creative humans who believe that
the power of thought can change the patterns of the mind and generate different
breeds of artists who work in complete harmony and have a good quality living.

We are committed to:
• Being guided by passion not reason.
• Mutual care and support.
• Respecting those who differ in opinions, and if
necessary ignore them.
• Freeing our ideas for personal fulfillment.
• Working together as thoughtful people to control
our madness.

• Unleashing the flow of creativity and the abiity
to progress.
• Never killing!
• Diffusing a message!!
• Accomplishing extraordinary things together.
• Dosing people with perfect amounts of art, culture and talent.
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• Understanding that money is never the most important thing about our work, but yes, we need it
and we want it!

METAMORPH

AEROMEXICO’s
Mini-Summit
IN MIAMI
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Karpio+Facchini

Photos: Isa Traverso Burger

Photos: Isa Traverso Burger

by:

Cesar Levy
& Tee
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Pop-Surrealism

METAMORPH

AMG’s 2006
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Black ball

“The perfect invitation to those who enjoy the relaxation and wellness”

For over 75 years European have benefited from this product line,now we can too.

Product info and sales:
Claudia
1 (954) 937-JUST
(5878)
Patricia
1 (305) 562-3750

