
DECEMBERDECEMBER         12 12          20072007 www.passportmagazine.ruwww.passportmagazine.ru

Sparkling RetroSparkling Retro

For reservation please contact:  Tel: (495) 775 3973  Fax: (495) 937 5951For reservation please contact:  Tel: (495) 775 3973  Fax: (495) 937 5951
      www. continental.com   continental.mow@aviareps.co.ru

Skating and SkiingSkating and Skiing
     in Moscow     in Moscow

Maturing Russia Part 2Maturing Russia Part 2

Russian Grandfather FrostRussian Grandfather Frost

Russian Knights Strike FranceRussian Knights Strike France



advertising



2007 12

Content

Culture
Skating and Sking in Winter Moscow
What’s On in December
Russian Seasons are Black

Art History
Soviet Art at Mid 20th Century

Shopping Feature
Sparkling Shopping to Please the Rat!

Travel
Astrakhan: Russian Silk Road City
Rising to  The Victoria Falls

Business Profile
Maturing Russia Part 2

Cover Story
Passport Season Party
Russian Grandfather Frost!

Wine&Dine
Russian Knights Strike France
Executive Chef Alexander Kutepov Golden Apple of Moscow  

Community
Kalyada from Belarussia
SAD Lights for Winter Merrymaking
Pechatniki Part 2

Out&About
Charity Ball
Gala Wedding  at Parisien Restaurant
Vik Muniz Presents His Works at Manezh
Razgulyaev-Dobronravova’s New Collection

Last Word
Dr Alla Anastos of US Dental Care

44

88

1010

30

48

1414

20

5252

56

3434

2007 12

December_2007.indd   1December_2007.indd   1 11/26/07   8:28:40 AM11/26/07   8:28:40 AM



2 2007 

Letter from the Publisher

 Circulation 40,000. Readers 80, 000. Published by OOO Passport Magazine. All rights reserved.
This publication is registered by the Press Ministry No. 77-18639. 08.10.04

Editorial Address: Ozerkovskaya Embankment, 50 Bldg. 1. Offi ce 515. 5th fl oor. 
115054 Moscow, Russia
Tel/ Fax: (495) 221-2677

www.passportmagazine.ru

General Director & Publisher
John Ortega, +7 (985) 784-2834 
jortega@passpportmagazine.ru
Acting Editor
Anna Kulyagina,  8 (903) 243-1318
a.kulyagina@passportmagazine.ru
Advertisment Director
Ram Kumar, +7 (903) 724-4997
ram@passportmagazine.ru
Arts & Community Editor
Natalia Shuvalova
n.shuvalova@passportmagazine.ru

Copy Editor
Linda Lippner
Designer
Andrey Vodenikov
vodenikov@passportmagazine.ru
Proof Reader
Joshua  Abrams
Photographers
Alexey Zhukov, Alevtina Kashitsina, Konstantine Provorov
Contributing Editors
Charles Borden  Wine and Dine Section
c.borden@passportmagazine.ru

Daniel Klein  Business Editor
d.klein@passportmagazine.ru
Contributors
Charles Borden, Anne Coombes, Linda Lippner, 
Natalia Shuvalova, Sophie Larder, Alevtina Kashitsina, 
Olga Slobodkina-von-Bromssen, Ross Hunter, John 
Logan, Ray Nayler, Jilltak Thomas, Annet Kulyagina
Webmaster
Alexey Timokhin
Alexey@timokhin.ru
Accounting and Legal Services
Vista Foreign Business Support
Trubnaya St. 25/1, Moscow (495) 933-7822

December has arrived in Moscow along with the snow. Do you remember when 
it was hot, hot, hot?  No, I didn’t think so.  But 2007 has been a good year for many 
things at Passport and we can always say that the weather, no matter the season, is 
always an exciting change.

Passport Magazine and I have had many happy times together this year and we 
have met many new, interesting and wonderful people as the year comes to an end.  
But fasten your seatbelts, as the year isn’t over yet and December can be the most 
exciting and interesting month of all!

The statistics say that Russians spend 10% of their year’s salary in December, shop-
ping for New Year’s gifts and entertaining family and friends.  More statistics and an 
astute analysis of what they mean form our Business Writer John Logan’s 2nd in his 
series on Maturing Russia. This time he writes about Russia’s infrastructure and the 
way Russians are transforming them at break-neck speed.  Logan also gives us an 
analysis of the retail infrastructure and how that has evolved, culuminating in the 
Mega Mall success in Russia.   

Our Culture Editor Natalia Shuvalova, with the assistance of Alevtina Kashitsina, 
offers a few ideas on how to spend your time with healthy pleasures like skiing or 
snowboarding in Dmitrov. If that is too strenuous, go enjoy the art at Moscow’s ex-
cellent museums, or classical ballet at all the many venues in town, including the 
historical return of the turn of the 20th Century Russian Seasons concerts at the 
Nemirovich-Danchenko Theater.  Olga Slobodkina-von-Bromssen is completing her 
series on the history of Russian art with her fi nal chapter on Soviet art at mid 20th 
century, but starting in January she begins a new series of interviews with members 
of the art community. 

2008 is the Year of the Rat and our stylist Annet Kulyagina assisted by Alina Tsirku-
nova have prepared a selection of ideas on how to enhance the “style” of the Rat 
year and make your grand entrance into 2008!  What is the New Year without pres-
ents? Hope our November and December Flea Markets articles are helping you fi nd 
the unique thing.  We continue traveling and writing  for you and this month, join us 
on a trip to Astrakhan with Ray Nayler or to Zambia with Jillian Thomas, or perhaps 
a trip to the home of Russian Father Frost at Veliky Ustug, where he lives and where 
Natalia Shuvalova got to know him personally.

Charles Borden and I had the trip of a lifetime to France for the Knights of the Vine 
2007 gathering in Montpellier. We enjoyed the trip (except for unexpected encoun-
ters at Gare du Nord) and we describe an odyssey of visiting Michelin starred restau-
rants (count them – 11 stars total!) and wonderfully historic French vineyards. This 
year the Russian International Exhibition in Paris was the location for some of the 
festivities with a  Russian program of classic Russian celebration and warmth.

John Ortega
Owner and Publisher

We occasionally use material we believe has been
placed in the public domain. Sometimes it is not
possible to identify and contact the copyright owner.
If you claim ownership of something we have
published, we will be pleased to make a proper
acknowledgment.

Merry Christmas to all and a Happy New Year for 2008! May you have only 
good news, good people in your life and love all around you.  We want to be helpful 
and interesting to you all and join us by reading Passport magazine in 2008. 
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What‘s On in Moscow in December
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CLASSICAL MUSIC

“PIANOMANIЯ”! 
Dmitry Malikov a famous 

Russian composer and 
pianist

Operetta Theater 
19:00

500-4,500 rub.

SHOW
Justo Club

22:00
500 rub.

SPORTS
Euro Hockey Tour
TV Channel 1’ Cup
2nd tour
Russia vs Sweden
Czech Republic vs Finland
Ledovy Dvorets at Khodyn-
skoe Pole
19:00 
300-3000 rub.
Wrestling President’s Cup
S/C Krylya Sovetov
18:00   

OPERA
The Queen of 

Spades
By P. Tchaikovsky

Bolshoi Theater 
19:00

500-3,500 rub.

SPORTS
Basketball
Euro League
CSKA (Russia) vs. 
Virtus Bologna (Italy)
S/C CSKA 
19:00
200-2,000 rub.

SPORTS 
Football

UEFA Cup 
Spartak (Moscow) – Zurich (Switzerland)

Luzhniki S/C
19:00 

500-15,000 rub.

CLASSICAL MUSIC
Mariella Devia

Italian queen of bel 
canto 

Tchaikovsky Concert 
Hall

19:00
200-1,500 rub.

ROCK 
Amatory
SDK MAI
19:00
400-2,400 rub.

BALLET
Giselle 

By A. Adam
Production by Yuri 

Grigorovich
Bolshoi Theater

19:00
400-3,500 rub.

CLUB MUSIC
Ferry Corsten 
Six-hour set by world-
famous trance music 
DJ and producer from 
Netherlands
Gatecrasher Immortal 
festival
Gaudi Arena
22:00

BALLET
Giselle  By A. Adam
Production by Yuri 

Grigorovich
Bolshoi Theater

19:00
400-3,500 rub.

BLUES
Robben Ford
Fusion blues from US
International House 
of Music
19:00 
200-1,500 rub.

ROCK 
Bryan Adams

State Kremlin Palace 
19:00

see Editor’s choice for more information
500-9,000 rub.

OPERA 
The Love for Three Oranges

By  Sergey Prokofi ev
Bolshoi Theater

19:00
400-3,500 rub.

Also on December 12

CLUB MUSIC
Jay Jay Johanson (Sweden)
European Long Term Tour

B1 Maximum club
20:00

4,000-15,000 rub.

CLASSICAL MUSIC
Simon Preston (UK)

One of the best performers 
of Bach’s and Handel’s 

organ compositions  
International House of 

Music
19:00

200-2,000 rub.

SPORTS
Euro Hockey Tour
TV Channel 1’ Cup
1st tour
Russia vs Finland
Czech Republic vs Sweden
Ledovy Dvorets at Khodyn-
skoe Pole
19:00 
300-3,000 rub.

FOLK MUSIC
Serdar Ortac (Turkey) 

Musical show by famous singer 
accompanied by the Symphony Orchestra of Turkey

MSA Luzhniki 
19:00

500-2,500 rub.

OPERA
Iolanta

By P. Tchaikovsky
Bolshoi Theater

12:00
500-3,500 rub.

POPULAR MUSIC
Mika

Club’s anniversary 
concert

B1 Maximum
22:00

 5,000-20,000 rub.

SPORTS
Euro Hockey Tour
TV Channel 1’ Cup
3d tour
Russia vs Czech Re-
public
Finland vs Sweden
Ledovy Dvorets at 
Khodynskoe Pole
19:00 
300-3,000 rub.

ROCK 
Bryan Adams

State Kremlin Palace 
19:00

see Editor’s choice for more information
500-9,000 rub.

BALLET
Les Saisons Russes festival
“Blue God” by A. Skryabin.

Ilze Liepa and Nikolay Tsiskaridze
Director – Andris Liepa, choreographer – Wayne 

Eagling, English National Ballet 
“Tamar” by M. Balakirev

Irma Nioradze and Ilya Kuznetsov 
Director – Andris Liepa, choreographer – Yurius 

Smoriginas
Stanislavsky and Nemirovich-Danchenko Moscow 

Academic Music Theatre
19:00

BALLET
Les Saisons Russes festival
“Fire Bird” by I. Stravinsky

Christina Kretova and Sergey 
Smirnov

Restored choreographic version 
by Andris Liepa

“Bolero” by M. Ravel
Ilze Liepa

Director – Andris Liepa
Stanislavsky and Nemirovich-

Danchenko Moscow Academic 
Music Theatre

19:00

MUSICAL
Mamma Mia
 Choreographer: Tim Stanley
Music pieces by ABBA 
MDM 
19:00 500-3,000 rub.
THEATER
Three Sisters (after A. Chekhov’s 
play) Director Declan Donnellan 
Coproduction Russia – France 
– UK
In the frames of the International 
Chekhov Theater Festiavl
Theatre n/a A. Pushkin
19:00  500-4,500 rub

BALLET
Les Saisons Russes festival

Nikolay Tsiskaridze’s benefi t 
performance featuring Zhanna 

Ayupova, Ilze Liepa and Tatyana 
Chernobrovkina.

“Vision of a Rose”, « Prélude 
à l’après-midi d’un faune », 

“Scherezade”
National Russian Orchestra con-

ducted by Vladimir Spivakov
Stanislavsky and Nemirovich-

Danchenko Moscow Academic 
Music Theatre

19:00

POPULAR MUSIC
Natalie Imbruglia (Australia)
MSA Luzhniki 
19:00
5,000 – 8,000 rub.

SPORTS
Figure Skating Show 
“Stars on the Ice – 2” Gala con-
cert
Ledovy Dvorets at Khodynskoe 
Pole
19:00
500-3,000 rub.

Mika

Mariella Devia

Ferry Corsten 

Bryan Adams

”Ghost”
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What‘s On in Moscow in December

30

25

28

OPERA
Boris Godunov

By M. Mussorgsky
Bolshoi Theater

19:00
500-3,500 rub.

also on November 26

FOR KIDS 
Zapashny Brothers’ Circus

MSA Luzhniki
14:30 

OPERA
Iolanta

By P. Tchaikovsky
Bolshoi Theater

19:00
500-3,500 rub.

Christmas BalletChristmas Ballet

The Nutcracker is a fairy tale-ballet by Pyotr 
Tchaikovsky, composed in 1891–92, and based on 
The Nutcracker and the Mouse King, a story by E. 

T. A. Hoffmann. Alexandre Dumas père’s adaptation 
of the story was set to music by Tchaikovsky (after 
a libretto possibly written by M. Petipa and commis-
sioned by the administrator of the Imperial Theatres 

Ivan Vsevolozhsky in 1891).
Bolshoi Theater

December 22, 23, 27, 28, 29 and 31. for schedule see 
www.bolshoi.ru
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Robben Ford

Jay Jay

Natalie Imbruglia

Hockey

”The Nutcracker”
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Editor's Choice

“Moscow and Muscovites”

Russia is famous for its winter. So why not enjoy it in the Russian way? 
From frozen ponds to artifi cial ice, there are several options for you to try in 
and around Moscow. Chistye Prudy (Clean Ponds in Russian), located on the 
Boulevard Ring turns into a small cozy rink in winter. They say that Galina 
Volchek and the actors of her Sovremennik Theater, which is steps away 
from the pond, celebrate the New Year there. As for ordinary open rinks, 
the majority of those nowadays are well equipped with music, light, check-
rooms, aid posts, and cafes. Almost everywhere you can rent ice skates but 
you will have to leave a deposit of a driver’s license or passport. The most 
popular rinks are those in Gorky Park, Luzhniki, and the Hermitage Moscow 
City Garden.  Since 2006 a rink on Red Square has been open even when 
it was +5 in January. The city promises to open more rinks this year if the 
winter cooperates. For those who would prefer to skate safely under a roof, 
the Krasnaya Presnya Stadium and CSKA should be of interest. The CSKA is 
open in the evening.

Ice Skating 

Exhibition of “Comfortable” Soviet art
NB was one of the fi rst galleries to appear in Moscow in the 1990’s. Since then the gallery 
has participated in international art fairs and hosted local and international exhibitions. 
The collection offers museum quality works, representing both known and forgotten Rus-
sian art schools and individual artists from the 1920’s through the 1980’s. 
This winter the gallery is celebrating its 15th anniversary. There will be a retrospective 
exhibition in December of Iosif Gurvich, who was one of the fi rst painters that NB Gallery 
represented in 1992. Today, along with Moscow artists, the exposition features represen-
tatives of other cities’ schools of art.  So the scope is much wider now, which makes the 
image of Moscow more eclectic. Although one might consider Soviet art of the 1950’s as 
strictly ideological art, one should also note that this epoch is a triumph of Russian realist 
and impressionist schools of the 20th century. “Moscow and Muscovites” is a narration 
about the city, while its vysotkas were still being constructed and soft drinks named Bai-
kal were sold by the glass in the parks. The NB Gallery proves to us that even while being 
saturated with propaganda, a city can live its own life and be a comfortable home to its 
citizens. 

NB Gallery
6/2 Sivtsev Vrazhek Street, suite 2, code 002.
Tuesday-Saturday (11:00-19:00)
Sunday (12:00-18:00)
+ 7 (495) 203-4006

For addresses see p. 46

Snowboarding and Skiing
Unlike Sochi, the location of the 2014 Olympic Games, Moscow does not have the 

same opportunities in terms of winter sports. And yet in the surrounding area of Mos-
cow one can fi nd skiing and snowboarding sites. The majority of these are located to 
the north of Moscow, about 60 kilometers in the town of Dmitrov. The hillside area has 
made it possible to open snowboarding parks there. The height of the hills varies from 
30 to 60 meters. The most popular here are Volen, Yahroma and Shukolovo. These 
are comfortable places with well developed infrastructures. For example, Volen Park 
has about 6 slopes up to 400 meters long and lifts. You can also rent ski equipment 
(downhill skis or snowboards) and for that you’ll need to deposit your driver’s license 
or passport. There are also guesthouses available, restaurants, cafes and retail sports 
stores. The entrance is free everywhere, so if you have your own equipment you might 
only need to pay for parking and the lifts.
Inside Moscow there is another famous spot; Vorobyovy Gory, or Sparrow Hills, situ-
ated near Moscow University opposite and south of Luzhniki Stadium. There are fewer 
slopes, but the close location more than makes up for that for a quick afternoon at 
the slopes.

For prices and hours see:
 www.volen.ru
 www.shukolovo.ru
 www.yahroma.ru
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Editor's Choice

This year “Russian Seasons” is celebrating its 100th anniversary. The festival 
was founded by Sergey Diaghilev, the well-known Russian patron of the arts. 
While he studied for his degree in law, he also studied music with Rimsky-
Korsakov. When he graduated from law school, he realized that he wanted 
to devote his life and wealth to Russian art.  In 1907 he decided to introduce 
Russian art to other countries. He arranged a series of performances abroad 
and called them the “Russian Seasons.” The concerts were a huge success in 
London, Rome, and the United States for many years. The list of performers 
included Rimsky-Korsakov, Rachmaninoff, Chaliapin, Fokine, Pavlova, and 
Nijinsky. When Diaghilev died, there was no one to continue the manage-
ment of the concerts, at least not until recently. Andries Liepa, the talented 
and enthusiastic ballet star, has now restored the tradition of the “Russian 
Seasons” right here in Moscow. His idea is to resurrect the costumes and 
production designs so that the audience can have the special feeling of the 
originals of 100 years ago. The Moscow Festival is three days and includes 
the following ballets: “The Blue God”, “Tamar”, “Tsar-Ptitsa” (“Fire-Bird”) and 
“Bolero”. Andries is proud of his highly qualifi ed team.  The dancers include 
stars Ilze Liepa, Nikolay Tsiskaridze, Irma Nioradze, and Ilya Kuznetsov. The 
orchestra is conducted by Vladimir Spivakov.  The closing evening is a Niko-
lay Tsiskaridze’s benefi t performance. The producers are determined to take 
these performances beyond Russia in the future. The only regret that Liepa 
may have is the lack of time and funds to restore as many ballets from the 
“Russian Seasons” repertoire as possible.

Blue God’s Resurrection

Stanislavsky and Nimerovich Danchenko Mos-
cow Academic Music Theater
December 19, 20, 21 
19:00

“Facing Human Crossroads…”
This new exhibition presents 
canvases by great European and 
Russian artists of the 17th – 20th 
centuries united by the theme of 
journeys. Depicting journeys in a 
philosophical sense has always 
been a challenge in the visual 
arts. In the 17th century, an epoch 
of great scientifi c inventions, a 
look inside a person became of 
interest to artists. Airy landscapes 
by Verne, an artist of the 18th cen-
tury, are a refl ection on a journey 
in its secular aspect. Less than 
positive ideas about destinations 
are a feature of the 19th century 
paintings. At the edge of the 19th 
– 20th centuries it is impossible to 
imagine this “journey” without 
the dramatic Expressionists and 
ambiguous Futurists shown in 
this exhibition. 

Pushkin Museum of Fine Arts
12, Volkhonka Street
Until January 27, except Monday
10:00-18:00

Tinga Tinga 

The branch of visual arts 
named Tinga Tinga originated 
in the 1960’s in East Africa. The 
founder of the movement, 
Edward Saidi Tingatinga, was 
born in Tanzania in the 1930’s. 
Without any formal artistic 
education as a young man, 
Tingatinga began to depict 
colorful scenes from African 
myths, landscapes, and ritual 
scenes on almost any surface 
he could fi nd. Very soon some 
of his friends and relatives be-
gun to help Tingatinga market 
his works, and altogether they 
now sell these vivid pictures 
to tourists. Very quickly the art 
has spread all over the world 
and it has found devotees in 
Russia.  Look for Tinga Tinga at 
ArtPlay Gallery. 

Art Play Gallery
Bldg 34, 11, Timura Frunze 
Street
December 18 – 28
10:00-19:00

The Silk Road; 5,000 Years 
of Silk Art

The Year of China in Russia is 
drawing to a close with an ex-
quisite exhibition of Chinese 
silk. 
Among exhibits are clothes 
and decorative items dating 
from the 3rd century BC to the 
19th century AD. The exposi-
tion is divided into thematic 
and epochal parts showing the 
development across the cen-
turies including the very obvi-
ous external infl uence on silk 
production. For example, the 
Northern Dynasties brocades 
(386-581 AD) depict camels 
and lions, which points to the 
Persian infl uence. The Tan Dy-
nasty pearl lockets (618-907 
AD) are beautiful symbols of 
luxury of that epoch. The ma-
jority of pieces are presented 
by the China Silk Museum in 
Hangzhou.  

State Historical Museum 
1 Red Square
Until January 13 except Tues-
days
10:00 – 18:00

Silver Camera

The Moscow House of Photog-
raphy plays a vital role for Mod-
ern Art in Russia. Along with 
the international festivals of 
photography such as the Mos-
cow Photo biennale and Mode 
& Style in Photography, which 
both take place in the spring, 
there is a winter competition 
called “Silver Camera.” This is 
the only competition to support 
photojournalists. Whereas fash-
ion and commercial photogra-
phy is supported by clients and 
magazines, Photojournalism is 
facing hard times, although this 
is one of the best means to ar-
chive modern history. There are 
three categories in the competi-
tion: “Architecture,” “Events and 
Everyday Life” and “Faces”.  
“Silver Camera” is an open com-
petition; amateurs and profes-
sionals can participate.

Moscow House of Photography
1, Manezhnaya Square
December 15–January 15
except Monday
10:00 – 20:00

Galleries and museums
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Soviet Art at mid 20th Century
text by Olga Slobodkina – von Bromssen

Tahir Salakhov (b.1928) devoted his paintings to the dedicated toiling of the 
Soviet people and the industrial landscape of his native Azerbaijan. His images 
are stern and manly. In the portrait of the composer Kara Karayev (1960) he 
uses sharply contrasting colors in large blots and an expressive linear rhythm 
to give an image of a man, completely engrossed in his tense creative work.

Portraits also occupy a place of importance in the diversifi ed works of Izzat 
Klychev (1923-2006),  who has greatly contributed to the development of art 
in Turkmenistan. One of his best paintings is the portrait of a Hero of Socialist 
Labor, Yazmurad Orazsakhatov (1961), the celebrated team-leader of a collec-
tive cotton-growing farm.  The fi gure of this working man is full of restrained 
strength, calm dignity and confi dence. He is shown in close-up against a sunlit 
landscape where the atmosphere of laboring in the cotton fi elds is rendered 
in a few telling details.

Victor Popkov (1932-1974) was invariably drawn to the images of his contem-
poraries. “The builders of Bratsk Hydroelectric Power Station” (1960-1961), 

which he painted on return from his trip 
to the construction site of one of the 
world’s largest electric power stations, 
may be called a group portrait and a 
stereotypical image. Popkov’s manner 
is ascetic and severe to the extreme. The 
sharply illuminated fi gures of the build-
ers arranged front-face along the width 
of the canvas are energetically and 
rhythmically outlined against the night 
sky and the river. The austere colors, the 
brightness of the light and the darkness 
of the shadows bring out the strength 
of the images and their physical tough-
ness. Their signifi cance is further under-

lined by the low horizon. They are hardened people who have acquired their 
strength in hard toil. The artist portrays the individual features of each one, but 
essentially he shows the qualities that unite them and give them their stern 
beauty, along with their human dignity and strength of character.

A keen reaction to the present, a dramatic tenseness and social-mindedness 
distinguish the work of Geli Korzhev (b. 1925). He tried to fi nd the monumental 
forms that would suit the philosophical themes he wanted to raise and the 
most convincing, true-to-life images that would embody his themes. His ‘Art-
ist’ (1960-1961) is a scene in a West European town. By using the fi lm method 
of close-up and unusual angle, and by rendering with the utmost fi delity the 
natural feel of the objects portrayed, Korzhev shows the loneliness of this 
couple in a great city, and the tragedy of an artist who is compelled to sell his 
talent in this manner just to keep body and soul together.

One of the main themes of Victor Ivanov (b. 1924) is the modern Russian vil-
lage. The scenes he paints are of everyday life, but his interpretation lends 
them a beautiful solemnity and signifi cance. His picture ‘Lunch’ (1964-1966) is 
very human, and yet there is an air of grandeur about it

Vladimir Stozharov (1926-1973) was devoted to northern Russia. In his land-
scapes he painted the fl aming sunsets and the white nights, and in his still life 
works he depicted the simple objects of living. One of Stozharov’s best is the 
still life ‘Bread, Salt, and Bowl’ (1964) painted in the tradition of the Union of 
Russian Artists with their love of rich, solid colors.

Dmitri Zhilinsky (b.1927) is an original artist with a style and approach entirely 
his own. He ponders deeply on life’s spiritual values and the purpose of art and 
translates his thoughts in images, which he paints from closely studied, con-
crete and characteristic models. His paintings are distinguished for their clear-
cut compositional constructions, strongly outlined drawing and meticulous 
attention to detail. All of the personages in ‘On the Beach, a Family’ (1964) are 
real people; Moscow painters and their families. The plastic central fi gures in 
close-up are sharply contrasted to the groups in the distance rendered with a 
conventional fl atness of decorative form. For all of its seemingly commonplace 
narrative the picture impresses with its lofty emotional atmosphere.

In Soviet art, the end of the 1950’s and the 1960’s were marked by a vigorous 

I. Golitsin ”The Wall”I. Golitsin ”The Wall”

G. Korzhev ” Temptation”

E. Moiseinko ”Esenin and 
his Grandpa”
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development of poetic forms and 
deeper probing into the complexities 
of life, all of which found its refl ec-
tion in the historical and revolution-
ary paintings.  The Smolin brothers 
– Alexander (b. 1927) and Piotr (b. 
1930) produced a series of paintings 
in this historical genre. ‘Strike, 1905’ 
(1964) illustrates an episode in the 
First Russian Revolution. The stony, 
lifeless monotony of the towering 
factory building is contrasted to the 
living motion of the red fl ag, and the 

passionate determination of the united workers to have their rightful demands 
satisfi ed. The Smolins did not go in for individualized psychological character-
izations and they convey the dramatic atmosphere by the use of tense colors 
and rhythms building up a powerful symbolic image.

For Yevsei Moiseyenko (1916 -1988), a Leningrad painter, the heroism of the 
Civil War is an unfailing source of inspiration. In ‘Messengers’ (1967) painted in 
a free sweeping manner, the urgency of the riders’ movement is stressed by 
the rhythm of the brush strokes, the splashes and the large masses of color.

Anatoly Nikich (1918-1994) dedicated his painting “War Correspondents” 
(1965) to his comrades who were killed in the Great Patriotic War. In the paint-
ing, fi ghting is raging around the railway station and in the foreground we see 
two war correspondents, one of them killed by a German bullet and the other 
still valiantly carrying on with his fi lm shooting while handling his camera as if 
it were a weapon. The fury of the battle and the heroism of the correspondent 
are communicated by tense means.

The paintings of the Belorussian artist Mikhail Savitsty (b. 1922) carry a pro-
found social message. There is a dramatic intensity of feeling in them and the 
images tend to be symbolical. Using the experience of Petrov-Vodkin and the 
Mexican monumentalists, Savitsky painted an impressive and very human im-
age of motherhood in ‘A Partisan Madonna’ (1967).

The period of the late 1950’s and the1960’s was a real golden age of prints. 
Their excellence, variety and popularity were unprecedented.  Guriy Zakharov 
(1926-1994) and Illarion Golitsin (1928-2007) were the leading Soviet masters 
in linocuts. In his ‘Ten Minutes Past Midnight’ (1964), Geli Zakharov uses a bal-
anced composition, taut and precise lines and contrast between the silvery 

light, the coziness of home and the peace that has descended upon the world. 
Golitsin’s ‘A Morning with Favorsky’ (1965) is fl ooded with sunlight. The draw-
ing is laconic and clear. By juxtaposing the images of childhood and wise, dig-
nifi ed old age, Golitsin embodies the idea of the continuation and connected-
ness of the generations and affi rms the all-embracing strength and beauty of 
life.

A freedom and boldness of seeking are also in character with contemporary 
Soviet sculptures of the period. On display at the Tretyakov Gallery is a model of 
‘Mother’ made by Gedeminas Jokubonis (1927-2006), a Lithuanian sculptor, for 
the memorial to the victims of fascism placed in the village of Pirciupis in 1960. 
The statue is a stirring image of a mother’s grief and her greatness of spirit.

Juozas Mikenas (1904-1964), a major Lithuanian sculptor of the older genera-
tion, believed in strict proportions, a balanced harmony and expressive silhou-
ettes. The image of young pianist (1959) is a poem in bronze of an inspired 
personality endowed with spiritual beauty and the inner world of a true art-
ist.  Lyrical images and decorativeness are characteristic of Oleg Komov (1932 
-1994) as witnessed in his “Boy with a Dog” (1965). The romantic portrait made 
by Yuri Alexandrov (1930) of N. Doinikov, a geologist (1960) speaks eloquently 
of the man’s strength, energy and integrity.

V. Stozharov ”Alexander 
Stozharov. Portrait”

M. Savitski ” Evacuation”
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Sparkling Shopping to Please the Rat!
text by Natalia Shuvalova
compiled by Annet Kulyagina and Alina Tsirkunova

It is said that we usually spend the next year the way you meet the New Year in. Apart 
from a fiery party or a cozy family dinner, particular attention should be paid to what 

to wear on this night. 
The world fashion designers advice for 2008 is to pay more attention to such bright and 
sunny colors as yellow and golden, as well as to the clothes of warm shades like rosy, red, 
vinous, carrot etc. Good news for those who keep out of date things in their closet – 80s are 
back in fashion!
According to the Chinese calendar, the coming year is that of a rat. The rat is known for its 
hoarding and dislike for luxuries and immoderation. To please a rat, we’d rather wear a 
classical suits and dresses. To pull extra luck, do not forget to put on something with a rat 
symbol on it: a tie, a purse or a scarf. Besides earthy and sunny colors, rat likes everything 
gray and silver.
The jewelry (being a excess from the rat’s view point) should be minimal, golden or silver 
and very prosaic in the design. 
Most important, make the evening joyful and happy, rat may like what you wear, eat or 
do, or it may not… but nobody, even rats, can resist happi- ness… thus bring more 
happiness in return.   

Retro dresses
by ”Variatsyi VK” 

Retro dress by ”Variatsyi VK” 

Top Monsoon Christmas collection  

Vanilla Spices, Th e B
Christmass gift  collec

Monsoon Christmas Sparklin

Shopping Feature
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Body Shop 
ction   

ngs

J Jeans By Jasper Conran at Debenhams

Golden Metalic Men’s Shoes at Debenhams

Beautiful Love for him and for her by Estee Lauder

Accessorize Christmas gift  collection

Golden etalic tie at Debenhams

Accessorieze Christmas collection  

Where to Buy and How to Find:
Debenhams at Krasnaya Presnya 24
Monsoon, Accessories, Estee Lauder at any 
Big Trade Centers in Moscow.
For ”Variatsyi VK” contact Venera Popkova a 
unique and talanted designer. 
Tel.: +7 (916)812-6794

Shopping Feature
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Everyone likes the crust of freshly 
baked bread.  In Russian, this is called 

the “gorbushka.”  But there is another 
kind of gorbushka in Moscow, which is 
loved by many but has nothing to do 
with food.

Gorbushka is a huge media and electron-
ics market, located in the former Rubin 
television factory near Bagrationovskaya 
metro.  Several years ago it was a sprawl-
ing open-air market near the Gorbunov 
Concert Hall, which is where the name 
“Gorbushka” comes from.

In the early 1990’s, Gorbunov Hall was the premier con-
cert venue for alternative rock bands.  It was the only place 
where music lovers and fans could regularly meet without 
being chased by the police.  They also met to exchange 
music and movies with one another.  Over time the ex-
changes grew, fueled by the new market reforms into a 
large, informal market.

In 1995 Gorbushka became a real brand as an outdoor 

market.  It was not ideal – sellers had to cope with summer 
heat, November rains, and winter frost, with no cafes or 
even toilets.  There were hundreds of tents selling all kinds 
of media products, from music and video to software and 
computer games, as well as print materials.  The market 
became so popular that the Filevskaya metro line added 
more trains and placed guards in the Bagrationovskaya 
metro station just to manage with the thousands of visi-
tors each weekend.

So what’s so great about it?

First is the chance to find everything you could ever want.  
If you’re a music fan looking for rarities – go to Gorbushka.  
If you just want the latest movie or music releases – go to 
Gorbushka.  And if you want to see movies before they are 
even officially released in Moscow theaters – go to Gor-
bushka.

Second, it’s cheap.  Gorbushka’s traders take advantage 
of high-speed copying technology to offer high-vol-
ume, low cost pirated merchandise.  Prices for CDs and 
DVDs average around 100-150 rubles – only around four 
US dollars.

A large market of pirated merchandise is sure to catch 
the eye of officialdom, and Gorbushka has had its share 
of government raids and closures.  The original, open-air 
market was closed after a raid in 2001, though it led to a 
step up, when they re-opened in the indoor, Rubin Fac-
tory location.

A friend of mine who used to work there was familiar with 
these raids.  He was in the military, serving in the Russian 
army’s General Headquarters on weekdays, and making his 
primary income by selling videos in Gorbushka on week-
ends.  A part of this income was reserved for bribes.  Raids 
were little more than shakedowns, with inspectors ac-
cepting “fees” to let the traders stay open.  Nothing much 
has changed, even after the market’s move to its more up-
scale location.  According to my friend, “They could easily 
have shut the whole pirating operation down long ago, 
but then they’d be cutting off their own income.”

Muscovites and visitors alike don’t seem to mind.  After 
all, why pay twenty-five dollars for a CD when you can pay 
just four dollars?  Plus you can exchange your old disk for 
another one for just a dollar fee.

Gorbushka
by Natalia Shuvalova

Flea Markets
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Many people were unhappy with Gorbushka’s move in-
doors.  The prices grew to meet the higher rent, and the 
new Gorbushkin Dvor – or Gorbushka’s Yard, as it is now of-
ficially called – boasts modern conveniences such as esca-
lators, air-conditioning, and, finally, toilets.  Purists would 
say that Gorbushka has “sold out,” but it has still managed 
to keep its old charm.

Part of that charm is in its spirit of subversiveness.  One 
friend likes to visit the market once a month to buy music, 
which he then downloads onto his computer, bringing the 
CDs back to exchange for new music for just one dollar per 
disk.  This type of pirating is becoming increasingly rare, as 
sellers are moving into more, squarely “legitimate” trading, 
but it is still possible.

A greater part of Gorbushka’s charm is in its sellers.  As its 
website boasts, Gorbushka is a market run by and for music 
and movie lovers.  Most of the sellers are passionate about 
what they sell, and you will be sure to find good advice from 
a real aficionado on everything from the rarest recordings 
to the latest noteworthy releases.  Be sure to ask if you don’t 
see what you’re looking for – what you want may be hidden 
away, waiting to be shown to a fellow enthusiast like you.

Russians enjoy bringing their foreign friends there, just to 
see their “sticker shock” at Gorbushka’s low prices.  Four 
dollars for an otherwise $100 piece of software would shock 
anyone.  Of course, trading in pirated goods is not the best 
thing to do, but somehow “cheap” is always irresistible.

Since Gorbushka’s move to the Rubin factory, it has ex-
panded into an electronics market, as well.  The market 

sells everything from a vast choice of cell phones (which 
Russians call “mobile phones”) to plasma screen TVs, home 
appliances, and computers.  Prices are moderate compared 
to other Moscow stores, though not as cheap as the elec-
tonics market in Mitino.

When you buy something, be sure to get a receipt and 
guarantee, so you may return or exchange your purchase, 
if you need to.  Refunds work here much as they do in any 
Moscow store.

Gorbushka’s many traders never miss the peak shopping 
days before Christmas and New Year’s, as these are the days 
of their peak income.  Just as in the West, Russians wait until 
the last minute to do their holiday shopping, and a great 
many settle on music, movies, or electronics, rushing to 
Gorbushka for the best deals in town, as they have for so 
many years.

Flea Markets
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Among the crumbling walls and soaring cathedrals of this Russian city, Ray 
Nayler fi nds a collection of fantastic architecture and a spirited, multicul-
tural population determined to build a brighter future.

Inside the walls of the Astrakhan Kremlin, brides wander the main 
square with their grooms. Young men lug enormous video cam-

eras on their shoulders, recording for posterity as women daintily 
lift their billowing white skirts clear of the dusty pavement. It is Fri-
day afternoon, and in the setting early-winter sun the main square 
of the Kremlin is a swirling parade of wedding parties. In front of 
the Kremlin gates, beribboned Mercedes fi ght for position with 
Ladas and Zhigulis. Laughter echoes off the walls of the cathedral 
and the main bell tower as the brides pose with their grooms in 
front of the Ascension Cathedral, or sit in the white pool of their 
dresses before the fading Kremlin fl owers and smile for a succes-
sion of cameras. Here the cobblestones are new and the white-
washed walls are fresh enough to seem almost without history. 
The Ascension Cathedral, built by masters from Yaroslavl, rises in 
Baroque-infl uenced magnifi cence, along with the main bell-tower, 
whose long shadow darkens the approach to the Kremlin gates.

Further into the Kremlin’s enclosure, the new cobblestones give 
way to packed earth and broken brick. The restoration is far from 
fi nished, and the laughter of brides fades away, replaced by the 
calling of winter crows and the silence of decay. The whitewash is 
gouged away from the bricks of the old Kremlin walls, and graffi ti 
covers many of the buildings. Broken pieces of brick and shattered 
glass litter the ground. 

This juxtaposition of rebirth and neglect seems to defi ne modern 
Astrakhan, where beautifully restored sections of the town, freshly 
revealed from under a skin of scaffolding, rise next to blocks of 
wooden houses sagging, quite literally, into the soft ground of 
the Volga banks. Restored palaces sit gracefully next to boarded-
up, stooped brick mansions, and graceful imperial archways give 
glimpses of courtyards smothered in hanging laundry, waste-
ground and piles of scrap-metal. 

Scaffolding is everywhere downtown as building after building is 
restored to grandeur. As I wander the city’s streets, I am awed by 
the range of its architecture—Moderne ironwork balconies writhe 
like living things, vegetal designs dance around window-frames, li-
ons leer down from cornices and scrollwork corbels decorate every 
corner. The city’s side-streets are a chaotic display of architectural 
styles from local vernacular to exotic buildings stamped with the 
architectural imprints of the near east and Persia. All of this archi-
tectural wealth is a result of Astrakhan’s status, beginning in the 
17th century, as a major trading center and the Russian gate to the 
Orient, when these streets were full of merchants from Persia Ar-
menia, Khiva and Bokhara.

Even today, if any city in the Russian Federation can truly be called 
multicultural, it must be Astrakhan, with a population almost even-
ly divided between Christians and Muslims,  its streets a mix of Rus-
sians and Tatars, Kazakhs and Kalmyks, Chechens and Armenians. 
Firmly within the borders of the Russian Federation, it still seems a 
city on the edge of empires.

Few cities I have traveled in seem so desperate to tell their story. 
From the whitewashed walls of its Kremlin and its dilapidated 
wooden buildings to the faces of its citi- zens, the city of As-
trakhan bleeds history. Situated on the Volga delta, with 
a population of around half a million people, Astrakhan 
has been prey like few other Russian cit- ies to the shifting 
tides of empire. Once a capitol of the Golden Horde, 
the name Astrakhan began to ap- pear in texts 
as Xacitarxan in the 13th Century. T a m e r -
lane razed the city to the ground in 1395, 
but it was reborn as an important 
city along the Northern branches 
of the Silk Road and the capitol, 
between 1459 and 1556, of 
the Astrakhan Khanate. 

In 1556, the expansion-
ist Ivan the Terrible 
smashed the Astra-
khan Khanate and 
the Medieval 

Astrakhan: Russian Silk Road City
text and photos by Ray Nayler
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settlement of Astrakhan, and rebuilt the city with a Kremlin twelve 
miles downstream from the original location, on a hill overlook-
ing the Volga. The Kremlin was built with bricks pillaged from the 
original site of the city, and the Russian towers are still studded 
with bricks colored with the distinctive blue glaze of Bokhara and 
Samarkand, a living memorial to conquest and dominance. On the 
walls of one of the cathedrals, an Orthodox cross is defi antly con-
structed of these Muslim tiles.

Ivan the Terrible’s new city on the Volga saw a series of sieges: from 
Ottoman troops, who retreated in disorder in 1569, to Stenka Ra-
zin, whose Cossacks held the city for a brief and blood-soaked year 
from 1670-1671 during his abortive and chaotic rebellion against 
the Czar. Astrakhan was, for centuries, a nearly lawless border-
town, surrounded by the mostly nomadic Tatars and Kalmyks of 
the Volga Delta. Early in the 18th Century, Peter the Great estab-
lished a shipyard here and used the city as a base for his hostilities 

with Persia, and as the base for Russian expeditions into Central 
Asia, which would, centuries later, result in the destruction of the 
khanates of Khiva and Bukhara, and the capture of Central Asia for 
the Czar up to the present-day border of Afghanistan. In the mean-
time, the Persians managed to sack the city in 1719, and it was also 
the base of several minor rebellions against the Czar in the early 
18th Century: the capital city of a volatile region with constantly 
shifting alliances.

The plane on the way into Astrakhan is fi lled with men in camou-
fl age jackets, leaf-patterned caps, and new-looking boots. At the 
Astrakhan Airport they wait in line for their guns, and then make 
their way to private buses. Our taxi driver explains to me, as he 
takes me into the city, that there are now hundreds of sites in the 
Volga delta that have been bought up by fi rms in Moscow, where 
the Russian Nouveaux-Riche can come to shoot waterfowl and 
drink with potential business partners during a hunting season 
that ranges from the late spring, when the Volga delta is choked 
with lotus blossoms, through October and November, when the 
Russian cold begins to set in, even this far south.

“They take everything from us,” the driver complains, in a lament 
all too familiar in the regions of Russia. “These rich people from 
Moscow have come down here and bought all of the old hunting 
camps. Everything is closed to us now. We don’t even own our own 
land. And all of the money goes straight back to Moscow.”

Over the days I spend in Astrakhan, the complaints of taxi drivers 
become a constant counterpoint to the development that I see in 
the city. The drivers lament the failures of the educational system, 
the potholes in the roads and the chaos apparent on the streets. 
Many of them talk about how much better things were under the 
Soviet Union. It seems apparent, though, that the neglect over-
taking many of the city’s districts did not begin recently. This has 
always been a city on the edge, a place of margins and change 
that is tied not only to the Russian economy but to the region as 
a whole. 

Outside of the resurgent city center, we pass a district full of wood-
en houses, their frames weather-buckled and skewed by snow and 
heat. There are gaps where houses have burned to the ground, and 
lots strewn with trash and wasted cars. However, the most strik-
ing thing about this poorest of districts is how many of the houses 
have lace curtains in the windows, potted plants, freshly painted 
sills. Amid apparent chaos and decay, there is warmth and life. 

This is a city that has seen devastating fi res, sieges and revolutions. 
In 1830, cholera swept away much of its population. In World War 
Two it was fi lled with refugees and menaced by Fascist bombs. I 
doubt that the discomforts of economic uncertainty will do much 
to dent this city’s spirit. Like much of Russia, Astrakhan’s greatest 
strength appears to be endurance. The citizens of Astrakhan may 
complain about how things are today. They may, in fact, have al-
ways complained. This is, after all, a city with a history of rebellion. 
However, they never miss an opportunity to school newcomers in 
the city’s rich history, and their pride is apparent in every word.

Where to Stay: While in Astrakhan we stayed at the Azimut As-
trakhan, a semi-remodeled Soviet tower hotel not far from the 
center of town, with comfortable rooms and views of the Volga. 
The restaurant on the fi rst fl oor was surprisingly good, as was the 
breakfast. Rooms range in price, with deluxe rooms easily costing 
upwards of 3000 rubles. Ulitsa Kremlevskaya 4,
 Tel +7 (8512) 22-99 12, www.azimuthotels.ru

Getting There: S7 Airlines operates daily fl ights from Moscow. 
Tel 8 (800) 200-0007 (in Russia) +7 (495) 777-9999 (In Moscow)  
www.s7.ru 

Where to Eat: Take your pick. East of the Kremlin, the winding 
streets of the old town are full of cafes, restaurants and casinos, 
many of high quality.

What to See: A wander around the streets in the city center 
will allow you to take in most of the sites. Start at the Astrakhan 
Kremlin  with its impressive architectural array of Yaroslavl-style 
cathedrals, including the Uspenskiy Cathedral (1710). Stop by the 
Astrakhan Historical and Architectural Museum, which features an 
extensive display of weapons of the Scythian and Sarmatian pe-
riods, as well as the bones of a 150 thousand year-old mammoth. 
15 Sovetskaya St. Tel: +7 (8512) 22-7875.
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The National Park  is also where, on an early but already warm September 
morning, we found ourselves entrusting our lives to a white-water rafting 
guide by the name of Captain Potato. In a soupy local brogue, he explained 
that the Zambezi River was classifi ed by the British Canoe Union as Grade 5, 
with “extremely diffi cult, long and violent rapids, steep gradients, big drops 
and pressure areas.” Nothing to worry about!

“When you fall out of the raft, count to three and your life jacket will pull you 
to the surface. If after 10 seconds you’re still underwater … you counted too 
fast,” he deadpanned during the half-hour safety briefi ng. Despite his fl ip-
pancy, Captain Potato and his team proved themselves to be trained profes-
sionals. Each time we were unceremoniously dumped from our raft, Potato 
would spring nimbly to the edge of the raft and – with a strength belying his 
wiry frame – haul us out of the water by the soggy scruffs of our life jackets.  

With names like The Devil’s Toilet Bowl and Gnashing Jaws of Death, raft-
ing the rapids on the Zambezi is not for the faint-hearted or immaculately 
manicured. We capsized a shameful four times out of nine rapids; a record, 

we were told later - and each occasion felt rather like being in the spin cycle 
of an industrial-sized washing machine. So for an activity that was less physi-
cally demanding but still high on the adrenalin scale, we took a plunge into 
what must be the ultimate infi nity pool, right on the lip of the falls them-
selves.

Access to the pool is via Livingstone Island, a large protrusion of rock situ-
ated about 500 meters down the length of the falls, on which visitors can 
have breakfast, lunch or high tea with a super-sized view. The easiest way to 
get there is via speedboat, although in the drier seasons it’s also possible to 
climb over the rocks with the help of a guide. 

Overland our chosen route, and after a slippery hour and a half, we reached 
Livingstone Island and stood on its edge, peering nervously into the roaring 
abyss below. The locals don’t call it “The Smoke that Thunders” for noth-
ing. Then we walked a few meters away from the drop and swam a short 
distance through a mild current, clambering up to a slippery, narrow ledge. 
Below us was the pool, a tiny lagoon more reminiscent of a small, stone-
lined Jacuzzi, opening out directly onto the falls. Through the iridescent, 
bubbling water, we could just make out a rocky wall, which was to be our 
only protection against getting swept over. 

“I’ll take good care of you,” Jonah the guide promised, before hurtling 
head-fi rst into the pool with a loud whoop. Having come this far, we had no 
choice but to follow suit, so with varying degrees of enthusiasm and grace, 
we dive-bombed after him. It was more exhilarating than we had imagined. 
Although the current was only on the water’s surface, it immediately swept 
us to the edge of the rocky ledge where we were rewarded by a shimmer-
ing rainbow and the thrill of being as near to the raw energy of the falls as 
anyone could get and stay alive.

Then another guide came prancing out onto the ledge with several of our 
cameras slung around his neck and a big grin on his face. More agile than 
a cat, he prowled up and down the narrow strip snapping away, blissfully 

Rising to the Victoria Falls
text and photos by Jillian Thomas

In 1855, British explorer David Livingstone described the Victoria Falls 
as having “scenes so lovely (they) must have been gazed upon by an-

gels in their fl ight.” These days, as intrepid tourists dangle over the lip 
of the falls, the pounding current on their backs and nothing between 
them and a watery death but a local guide clutching their ankles, you 
have to hope that the angels, preferably guardian, are still on duty.  

With vast columns of water plummeting some 100 meters into the Zam-
bezi Gorge below, cascading white-water rapids, and scores of wild el-
ephants and lions, the Victoria Falls area is simply stunning. It is also 
a treasure trove of activities, from rafting, gorge swings and bungee 
jumping, to canoeing, helicopter rides and safari excursions if you’re 
looking for a more relaxed southern African sojourn.   

Both Zambia and Zimbabwe border the Victoria Falls, but with the lat-
ter now a political pariah and economic basket case, most travelers are 
opting for Zambia instead. The result is a developed and reassuringly 
well-organized tourist industry in the town of Livingstone and around 
the Mosi-oa-Tunya National Park.
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blasé about the gaping chasm next to him. Perhaps inspired, a particularly 
foolhardy member of our tour agreed to let Jonah hold him by the ankles 
while he lay over the edge of the falls, waving his arms in front of him like a 
rather waterlogged superhero.

Getting to know the falls up close and personal, we decided the trip wouldn’t 
be complete without an aerial view as well. There are two options: by heli-
copter or by microlight, a motorized two-person hand glider. Although 
momentarily tempted by the sturdier-looking helicopter, we opted, just be-
cause being buffeted by the winds looked more fun – for the microlight.

It is only by seeing the Victoria Falls from above that you really understand 
how they were formed. The Zambezi River in this area fl ows from north to 
south, creating east-west cracks where the falls descend. The years of up-
stream recession have resulted in a zigzag pattern of gorges. From the mi-
crolight, unencumbered by glass windows or the pounding of propellers, 
the jagged rent in the earth and the deafening rush of the river are almost 
close enough to touch.

On the way back to the airstrip, we spotted a lone elephant standing knee-
deep in the calm upstream waters. Watching his unhurried gait as he for-
aged for a mid-afternoon snack, all I could think of was how lucky the bug-
ger was to be living in such an amazing place. We will defi nitely go back.

When to go: The most spectacular views of the falls are during the peak fl ood season in 
March and April. But be warned that the clouds of spray rising from the cascading water mean 
that you cannot visit the falls on foot. Downstream activities are also suspended during this 
time of year for safety reasons, so adventure-seekers should plan to go in the dryer August to 
November season.

How to get there: Make your way to Johannesburg, South Africa, where there are four daily 
fl ights to Livingstone. The fl ight takes just over 90 minutes. Livingstone is about 470 km from 
the Zambian capital of Lusaka, so a road trip is a good alternative. 

Visas: Pre-arranged visas are not required for nationals of most Commonwealth and Euro-
pean countries, including Russia, the United States and the United Kingdom. In most cases, 
a visa will be issued on arrival. The visa fee can be waived if you’ve pre-booked accommoda-
tions or a tour -- the hotel or local operator should arrange this for you. 

Where to stay: There is a wide range of accommodations to suit all budgets, from the back-
packer friendly Waterfront Lodge to the fi ve-star Royal Livingstone, which is a minute’s walk 
from the falls. Particularly recommended for its luxurious privacy is the boutique style Stanley 
Safari Lodge.

Contact information
Rafting, Livingstone Island tours and other activities:
Bundu Adventures
Tel + 260-3-324407 
Fax + 260-3-324406
E-mail: nico@bunduadventures.com
Website: www.bunduadventures.com; 
www.discovervictoriafalls.com

Microlight tours:
Batoka Sky
Tel: +27-12-342-6414
Fax: +27-12-342-1701
E-mail: marketing@batokasky.co.zm

Accommodation:
Stanley Safaris
Tel +27-72-170-8879
Fax +1-206-350-0259
E-mail: reservations@stanleysafaris.com
Website: www.stanleysafaris.com
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Books review

“Kamchatka has its own special magic force. 
When I came to its mountains for the fi rst time, 
I felt like I was revelling in its freedom. This land 
has a special infl uence upon a man and it is 
the only place where you can feel part of the 
wilderness itself.”

Sergey Gorshkov is a Russian born hunter 
turned amateur nature photographer, 

who in this magnifi cent book has man-
aged to capture unforgettable images of 
one of the Earth’s most dangerous and elu-
sive predators, the Russian bear. Gorshkov 
stresses in the introduction to the book; “to 
shoot coupling or salmon hunting bears is 
an inexpressibly more beautiful and hard 
task than to kill a beast. As my experience 
suggests, the best thing in hunting with a 
camera is that you can satisfy your hunting 
instinct without a need to kill anything.”

Through his photography Gorshkov is 
equally a hunter, an artist and a natural-
ist. The introduction to the book guides us 
through the cycle of pictures, through the 
three active seasons of the life cycle of the 
bear; from the re-entry into the world after 
six months of hibernation through the glory 
of the gathering of bears in their own Eden, 
the shore of Kuril’skoe Lake, to the tawny au-
tumn days of berry gathering in Kamchatka.

Gorshkov constantly reminds us that the 
bear is an animal to be respected. The fi rst 
photograph in the book is deliberately the 
fi rst bear that ever chased Gorshkov, a mas-
sive furry predator stalking its prey through 
the snow, intent on the kill. Even the gor-
geously astonishing pictures of bear cubs 
entering the world blinking open their eyes 
carries Gorshkov’s message of the ferocity of 
Mother Nature. A week later another bigger 
bear killed the cubs and their mother. In a 
later picture we stare into the horrifi ed eyes 
of a soon to be consumed salmon, hanging 
from the jaws of a bear.

In Gorshkov’s pictures the ferocious beauty of the bears is the overriding sensation. Each pic-
ture fi nds the bears in their natural habitat, the primeval setting of Kamchatka. In this land 
of ice, volcanoes and bears, the Kamchatka landscape is portrayed in every mood.  The most 
stunning photographs show the stupendous beauty of the sunsets covering an entire rain-
bow spectrum, from the deepest of blues to the bloodiest of reds. The ferocity of the bears is 
matched by the wild beauty of their habitat. 

Medved is the ideal Christmas present for amateur naturalists, photographers or anyone who 
simply appreciates the beauty of an untamed landscape and the majestic creatures that are 
bears.

by Sophie Larder

This classic fi lm is an ideal gift for 
those long winter nights in Moscow. 

Curl up in front of the fi re and watch this 
classic Russian story of love and tragedy 
unfold. Starring Hollywood legend Gre-
ta Garbo as the eponymous heroine, it 
was shot in 1935 and produced by David 
O. Selznick and is one of the classic fi lms 
of MGM’s golden era of cinema. Garbo 
is brooding and tragic, the orchestral 
music dramatic and the camera shots of 
Russian winter superb in their original 
black and white. Leo Tolstoy’s story of 
adulterous love among the higher ech-
elons of St. Petersburg society never 
fails to grip one’s imagination, as the 
cast of all too real and fl awed human-
ity is played out by Hollywood’s fi nest. 
The impeccable English (and occasional 
American) accents do nothing to dimin-
ish the story. If anything, the upper class 
tones of the actors make the main char-
acters’ alienation from society all the 
more believable.   

Lovers of the book will be pleased to 
know that very little of the story is adul-
terated, sticking to the book faithfully if 
slightly glossing over the minor charac-
ters such as Kitty and Levin. 

Defi nitely a “must see” for fans of clas-
sic love stories fi lled with tragedy and 
complete with doomed heroines; Anna 
Karenina will add to your Christmas cel-
ebrations a touch of authentic Russian 
classic melodrama!

Anna Karenina

Fans of the most popular and wide-
ly known opera singer of the 20th 

century will appreciate this musical 
DVD collection of Luciano Pavarotti’s 
most memorable concerts including 
the open air spectaculars in Hyde Park 
and Central Park. In the year of his 
death, Pavorotti Forever pays tribute 
to the man known as ‘The Last Tenor’. 
On stage his warmth, charisma and 
larger than life personality hold the 
audience spellbound, and his popu-
larity cannot be missed as the cam-
era shots pan across the seemingly 
endless crowds of his fans. The DVD 
includes many of his most unforget-
table arias from Di Capua, Verdi and 
Puccini, with the heightened experi-
ence of seeing them sung on stage; 
seeing every emotion flit across the 
great man’s face as his voice soars 
over the watching audience. The fi-
nale, his greatest moment on stage, 
brings the DVD to a brilliant climax, 
as we see Pavarotti sing Nessun Dor-
ma one last time, and feel once more 
the thrill as his voice climbs to the 
highest notes.

Many friends of Pavarotti are featured 
in an extra segment of Pavarotti For-
ever, an excerpt taken from the pro-
gram The Last Tenor. Bono among 
others speaks of Pavarotti’s passion 
and stage charisma, calling him, “one 
of the great emotional arm wrestlers 
of our time.” Other exclusive insights 
into Pavarotti’s life include poignant 
clips of him singing with his father, 
an amateur tenor himself, in Modena 
Cathedral in 1979, and footage of Pa-
varotti’s recent wedding with Andre 
Bocelli singing the hauntingly beau-
tiful Ave Maria. A wonderful collec-
tion of the great man’s most memo-
rable moments on stage.

Pavarotti Forever

Medved 
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The Federal Trade Fair for Light Industry “TextileLegProm” is the main 
venue for forming market ties between Russian Light Industry and 

trade. This is one of the specialized exhibitions and forums that have 
been held since 1993. More than 1,600 participants from Russia and other 
countries gather at the present samples of their textile production and 
also view materials and equipment for the textile industry. According to 
analysts the exposition is a good indicator of what is happening in the 
Russian Light Industry market.    

Fourteen years has demonstrated that the market is growing, along with 
the exhibition, which strives to present Russian products in a more at-
tractive way inside Russia and abroad. The number of participants has 
increased ten fold. 

 By the 1990’s the interest for what was produced in post-Soviet Russia was 
so low that the huge VDNKh exhibition center almost turned into a large 

open market of private commercial concerns. One of the few exhibitions 
that still attracted crowds was the Federal Trade Fair for Light Industry. The 
exhibition now takes place twice a year in several pavilions and is organized 
by Roslegprom (Ministry of Light Industry) and RLP-Yarmarka, the Russian 
leader in exhibition management. The exhibition is supported by the Rus-
sian Ministry of Economic Development and Trade, the Russian Union of 
Manufacturers and Entrepreneurs, and also by the Moscow Government. 

The VDNKh (literally the Exhibition of Economic Achievement) 
was the center of business exhibitions during Soviet times. The ex-
hibition was established in 1935 as the All-Union Agricultural Exhi-
bition or VSKhV.  The existing site, then known as Ostankino Park, 
was a suburban territory that had been recently incorporated into 
the city limits. The VSKhV opened on August 1, 1939, and was open 
from 8:00–23:00 every day until October 25 with 40,000 in daily at-
tendance.  In 1959 the park was renamed the Exhibition of Achieve-
ments of the National Economy or VDNKh. By 1989 the exhibition had 
82 pavilions with an exhibition area of 700,000 square meters. Each 
pavilion was dedicated to a particular industry or fi eld of science 
and technology; the Engineering Pavilion (1954), the Space Pavilion 
(1966), the Atomic Energy Pavilion (1954), the People’s Education 
Pavilion (1954), the Radio electronics Pavilion (1958) and the Soviet 
Culture Pavilion (1964). It was the site of expositions in different fi elds 
from arts to atomic energy. At VDNKh specialists and curious visitors 
gathered to view the achievements of the Soviet Government.

Federal Trade Fair for Light Industry Federal Trade Fair for Light Industry 
text by Alevtina Kashitsinatext by Alevtina Kashitsina
photos by Denis Mankophotos by Denis Manko M
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When the Light Industry Fair fi rst took place fourteen years ago, all 
the economic indicators were at their lowest. The Light Industry 
exhibition was almost cancelled. “The old system when everything 
was governed by a plan economy had simply collapsed.” com-
mented Mikhail Novikov, the General Director of RLP-Yarmarka.  
Instead, a new market emerged. Enterprises faced the necessity to 
make their own market research about demand, to fi nd new clients, 
and to sell their own produce. A lot of enterprises were privatized. 
The Russian market had become deluged with the cheapest Chi-
nese and Vietnamese goods. And when it seemed that there was 
no hope for the textile industry in Russia, an idea was developed 
to gather all the manufacturers in one place and expose them to 
potential buyers, manufacturers and suppliers. Other aims of the 
Fair were to create local markets for the Russian textile industry; 
to provide the participants with opportunities for new contracts 
and clients; to present new international fashion trends to the Russian 
market; and to attract the attention of mass media, businessmen, and 
investors to the textile industry.  
More than 1,500 participants gather in February and September from 
Russia and abroad in order to exhibit items ranging from furs, shoes,  
fabric and light industrial equipment. Now the exhibition center is 
called VVTs, or the All-Russia Exhibition Center. “Today’s motto is Rus-
sian products for the Russian market,” says Alexander Biryukov, the 
President of OOO Roslegprom. The exhibition takes place in fi ve pavil-
ions with a total expo area of more than 40,000 square meters. 

The largest pavilion at VVTs hosts prête-à-porter clothes for women 
and men; coats, shirts, hats, raincoats and furs all produced by Russian 
manufacturers. Every day there are fashion shows, seminars, master 
classes and competitions in several categories such as manufactur-
ing, product design and ashion 
clothing. The second salon is 
for jersey. Here are all types of 
home wear, swim wear, sports 
clothes, and textiles. There is 
a separate hall for children’s 
clothes, with fashion shows for 
children .  There is also a salon 
for leather and shoes. And fi -
nally there is a hall for equip-
ment producers who work in 
the industry offering the lat-
est in automation systems and 
equipment. 

“Our main participants are Rus-
sian enterprises. If there are 

foreign companies that suit our format, of course we in-
vite them as well,” says Mikhail Novikov, “but our goal is 
to invite more Russian companies from the regions, to 
have them become acquainted with foreign clients and 
trends.” 

 “One of our achievements is that the share of our en-
terprises in the marketplace is now 20%. Of course we 
would be happier if it were 100%. But we realize that it 
is impossible. But a market share of 51% is quite achiev-
able,” the President of Roslegprom Alexander Biryukov 
adds. “What is preventing Light Industry from achieving 
this fi gure is that there needs to be more investment 
from the State.”

Vice President of Roslegprom Alexander Kruglik suggests 
a small experiment. He proposes that the businesses in 
Light Industry should not pay a portion of taxes for two 

years. This then would be used for reinvestment in the companies. For 
the Federal budget this is a tiny fi gure and it would allow companies to 
be re-equipped with new, safer and faster machinery, insists Tatyana 
Sosnina, the Head of the Trade Union. Most of the equipment used in 
Light Industry is from before the end of the 1980’s and urgently needs 
replacing.  For that, the Russian government should offer some tax ad-
vantages to spur upgrading of the industry. 

“Gray” import is another obstacle that 
upsets the local producers. According 
to research by the Association of Man-
agers, 86% of entrepreneurs in the in-
dustry believe that profi ts of Light In-
dustry will be much higher if the State 
would make it impossible for some 
companies to illegally import goods 
which are often of very poor quality, 
but are deluging the Russian market 
and preventing he local manufactur-
ers from being competitive. 

Alexander Biryukov notes that “hav-
ing accepted foreign retailers in the 
Russian marketplace, we have allowed 
them to play according to their own 
rules.  Russian manufacturers have 
suffered discrimination. The law about 
trade should fi rst of all support the pri-
ority of local producers. The latter should care about the quality and 
competence of their products of course. Still, the market is not trans-
parent enough.”
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Retail

One aspect of Russian life 
that probably has changed 

the most is retail. Retail by its na-
ture is the pulse, character and 
culture to a city. Retail is what 
we see when we drive down the 
streets of Russia’s capital. Retail 
in the early nineties was all about 
buying goods from the boots of 
cars, from lorries, and old wom-
en lining up near metro stations 
peddling goods that they held 
literally in their two hands. Vir-
tually all of initial retail in Russia 
in the early 90’s was a pure cash 
business selling goods that were 
smuggled across the borders. 
Not only were taxes and customs 
not paid but the whole business 
environment was a hornets nest 
plagued by money laundering, 
corruption and crime. In the 
past fifteen years there has been 
a huge transformation from the 
purely outdoor selling experi-
ence; to establishing tempo-
rary structures to protect from the rain, to indoor markets 
and more recently shopping centers. The government has 
been now closing markets, and dismantling temporary  re-
tail  structures, which are located on the high street and 
near metro stations; to discourage cash trade and beau-
tify cityscapes. Russia has flipped from one extreme to the 
other; from old women selling goods near metro stations 
to having the largest and most advanced malls in Europe; 
from 20% of non-market retail sales to almost 80% in the 
span of about six years alone.

The retail landscape is a hodgepodge of retailers, malls and 
hypermarkets from Finland, France, Germany, the UK, Ko-
rea, Turkey, Netherlands, Spain, Sweden, Austria, and many 
other countries, and of course Russians. In terms of Russian 
retailers some have been setting trends, others have been 
following trends and emulating Western brands. These 
emulated Russian versions of Western brands go so far as 
to use similar store formats, logos and branding colors.  
Some Russian retail entrepreneurs have been so successful 
on their home turf that they have been able to bring their 
Russia-invented concept to other markets such as Eastern 
Europe and even the UK. Probably by far the most success-
ful retail story has been trend-setter IKEA, which created 
its own Russian concept that it actually has not yet used for 
other markets: MEGA Shopping Center. With eight already 
complete the network will be almost twice that by the end 
of next year. According to Herman Gewert, Director of MEGA 
Shopping Centers “each center that operates in the regions 
is between 130,000 and 175,000 sq meters”. According to 
Passport each MEGA Shopping Center is larger than almost 

any mall in Western Europe. The largest example is located 
at Belaya Dacha in Moscow, which just opened its doors to 
the final phase, making it a total of over 300,000 sq meters. 
IKEA has been so successful that they have decided to ex-
pand their concept to include hotels and even office build-
ings. IKEA pioneered Russia’s shopping experience and at 
the same time spawned a whole industry of copycat su-
permalls across Russia.  According to Jeff Kershaw, Senior 
Director at CBRE Richard Ellis, even  though Moscow has 
almost 400 sq meters of retail space per 1000 inhabitants, 
it has a long way to go before Moscow reaches levels found 
in London and Paris, where the figure is close to twice that. 
According to Daniel Klein, partner at Hellevig, Klein & Usov, 
retail growth has been strong but is missing out on its true 
potential since the legal environment has not been estab-
lished to encourage franchising. As Mr Klein pointed out 
“franchising is a mechanism used in the West to leverage 
and expand branded outlets by quantum leaps, and Russia, 
with relatively few true franchise examples, misses a huge 
opportunity due to the lack of a true franchise system.” Mr 
Klein explains that most mult-store networks in Russia are 
corporate owned.

To update information in last month’s article, according 
to Troika Dialog, GDP per person will exceed $10,000 next 
year, up from $1,500 in 1999, implying that Russia’s total 
GDP is closing in on or about to surpass that of the United 
Kingdom. This would also imply that Russia has attained 
the status of Europe’s largest consumer market.

In last month’s issue of Passport, we wrote the fi rst in a three-part series on Maturing Russia. In 
that article we discussed various legal and economic changes that we have noticed over the years 
as Russia matures. In this article, we will touch upon various visible changes that have been part 
and parcel to development of this country; changes we can see, touch, and feel.

All the major Moscow airports are in the process of  major transformation. Sheremetovo 
I just opened its new high tech,  orange-colored Terminal C. Its neighbor, Sheremeto-

vo II is in the process of a long-needed overhall, and Terminal III is slated for a May open-
ing. Moreover, Domodevdo and Vnukovo are currently overhauling their facilities, so that 
by next year, air travel to Moscow will soon no longer be a regrettable experience. One of 
the biggest complaints about traveling to Moscow is no doubt the lack of public transport 
options to the center. That is all about to change as both Sheremetovo and Vnukovo will 
soon start high speed rail service to Moscow City. It is already possible to take a train from 
Vnukovo to Kiev Rail station but the new link will be quicker and more effi cient once it 
opens in the next year or so. 

Airports

Maturing Russia
by James Logan

Business Feature
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Trains

Russia is using some of its oil dividends to upgrade 
its extensive train network. As Russia is the world’s 

largest country it has the most extensive rail networks, 
and some journeys can last in excess of seven days. 
Russians are used to traveling by train and seem to 
have a higher level of tolerance to spending days on 
end in a train compartment, a seemingly nightmarish 
event for most westerners. One reason for this height-
ened tolerance is due to the fact that there are rela-
tively few airlines that serve internal routes, and they 
offer infrequent fl ights at sometimes exhorbitant rates. 
For example: it costs almost $800 to fl y round trip from 
Moscow to Krasnayarsk located in the middle of the 
country. For the same money one could certainly fl y to 
almost any city in the US and many Asian destinations,  
from Moscow and on a reliable carrier. Upgraded trains 
have been established between such destinations from 
Moscow to Kiev,  St Petersburg, Minsk, Vladivlastok and 
many others. The Moscow/St Petersburg route is clearly 
at the head of the curve with its Grand Express (www.grandexpress.ru) which offers two-person berths for a minimum of $160 per per-

son, and up to about $800 for the most luxurious 
berths that include showers, room service buttons, 
and remote controls for WiFi, air conditioners, and 
DVD players. The nine-hour journey on the Grand 
Express is nothing short of fantastic and ideal for a 
romantic evening with  a spouse or girlfriend. Simi-
larily, there is an orient-express type super luxury  
service now crossing Russia, as well. Construction 
recently started on a high-speed link between 
these two cities which will cut the fastest journey 
times from the current four hours thirty minutes to 
a little more than two hours.

Road Works

New roads are being continuously constructed in and around 
Russia. To fully upgrade Russian roads to attain European or 

American standards will not cost less than several trillion dollars. 
It is obviously a daunting task for any government and, even 
with all the infl ows from natural resources, clearly it is hard to 
imagine that signifi cant improvements could be attained in the 
medium term. Having said that, Moscow and St Petersburg have 
both built new ring roads. These two major cities will also ben-
efi t from an improved highway that will connect their centers 
by 2012. In terms of ring roads, Moscow just completed its third 
ring road and just recently opened part of the fourth ring road 
(also slated for completion in 2012), and there is also a fi fth ring 
road in the works. In terms of road works in and around Russia, 
projects are many, but it may be some time before signifi cant 
changes are attained due to the vastness of the country.

Hotels

Both Moscow and St Petersburg are now home dozens of Western hotels like 
Hyatt, Ritz Carlton, Marriott, and Holiday Inn etc. In Moscow, hotel rates are 

among the most expensive in the world, and occupancy rates are very high. As 
a result there is no shortage of hotel projects in Russia. With Hilton planning 
fi fty new hotels in `Russia and the Four Seasons and International soon to join 
the local landscape, hotel choices will certainly be enhanced. Moscow alone an-
nounced eighty new hotel projects over the next several years.

In the next year or so Moscow City will be home to Europe’s tallest building, which will feature the 
Park Hyatt’s hotel reception area on the top fl oor. The adjoining, shorter 60-plus story building, with 

a pool on the top fl oor, will be the highest pool in the world. Ground already broke in September for 
construction of the tallest building in the world. However, by the time it is fi nished its 600 meter plus 
height will only put it at 3d tallest. Moscow plans to develop an area in Western Moscow that exceeds 
an area of 1000 hectares over the next fi fteen years. There are also plans afoot to cover the exposed 
areas of eyesore train tracks with massive retail/offi ce developments. 
With all these projects past, present, and future Moscow is in the process of setting a new global stan-
dard for what a city should be for the 21st century.
Next month: Some experts’ opinion on what to expect for the future of Russia. 

Eye-Popping Projects for the next few years
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Restaurants

The choice of restaurants has also seem dramatic 
change, from hardly any restaurants at all to almost 

too many choices as  in Russia’s capital, which has wit-
nessed the addition of three restaurants on average per 
day in the past year alone. Trying to keep up on the latest 
eating hole has given the local restaurant guide books 
a real run for their money, never mind the average res-
taurant-goer. The increased competition has translated 
into both improved restaurant design and bigger menu 
selection and improved quality of food. Evidence of this 
is the Ritz’s recent hiring of a three-star Michelin Chef 
and the opening two years ago of Turandot, a restaurant 
that cost an unbelievable $50 Million to construct.

Offi ce Market

You don’t have to drive around long in Moscow to notice the con-
struction boom, especially in the offi ce sector. Offi ce building con-

struction has been strong over the past several years but Moscow is 
still far behind its Western counterparts in terms of Class A space; and 
occupancy rates are close to 0%. Experts characterize the Moscow real 
estate market as landlord-hostile due to the supply-demand imbalance 
in favor of landlords. This is particularily the case for tenants seeking 
spaces smaller than 1,000 square meters, since only a few percent of to-
tal Class A and Class B space is geared towards these smaller spaces. In 
that regard, smaller tenants too often end up in sub-lease agreements 
which double the risk of rent hikes and early evictions. However, that will 
all soon change as Moscow City alone will soon have three times more 
square meters of space than its rival Canary Warf in London, increasing 
markedly the supply of offi ce space in Moscow.
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Bio Gourmet: Bio Gourmet: 
Healthy and Tasty Food for HolidaysHealthy and Tasty Food for Holidays
text and photo by Alevtina Kashitsina

Being a gourmet means being a person who knows a lot 
about good food and wines, and who enjoys choosing, 

eating, and drinking them. But what is good food? What is 
good for your health? Where can a person who lives in a 
megapolis f ind healthy food? The term “organic products” 
appeared in the middle of the Twentieth Century, when peo-
ple realized that the fewer chemicals there are in the prod-
ucts they eat, the more taste they have. Scientif ic research 
showed how all the additives have an impact on health, and 
not always positively. By the 1990s the formal organic certi-
f ication already begins to be legislated in various countries, 
and this trend continues to today.

Organic foods are produced according to certain produc-
tion standards. It means they were grown without the use 
of conventional pesticides, artif icial fertilizers, antibiotics or 
growth hormones, and that they were processed without ion-
izing radiation or food additives. Moreover, organic produce 
must not be genetically modified. Certainly they are more 
expensive than their conventional counterparts. But this is 
only because manufacturers who grow organic food have to 
meet stricter quality standards to have their products certi-
f ied. More labor is required, bringing up the cost. All over the 
world there exist stores where you can safely buy “organic” 
labelled products. 

So, is it possible to f ind healthy food in Moscow? Luckily, a 
new store recently opened where you ca buy certif ied organic 
foods and products. Bio Gourmet is located in the very centre 
of the city – 40/1, Ostozhenka Street. Bio Gourmet is a shop 
and a café offering a variety of tasty and healthy products 
imported from around the world, as well as authentic health 
products from Siberia and the Lake Baikal. In total there are 
more than 2,000 items, including fresh vegetables and fruit, 

meat, f ish, poultry, Alpine dairy products, baby food, min-
eral water from natural reserves, cookery, grocery products 
and also cosmetics, pet food and even cleaning supplies. All 
the products are certif ied by the countries they are exported 
from. Every week they deliver fresh vegetables and fruit from 
France and three times a day bake fresh, organic bread. 

On the f irst f loor there is an organic café where you are in-
vited to taste prepared food and enjoy good wine. You are 
also welcome to consult a dietician who will help you choose 
right products for you and your family.  

Bio Gourmet is celebrating its birthday in December. During 
the whole month there will be presents for the clients. Bio 
Gourmet’s motto is to give health as a present. And as De-
cember also rings  Advent, they promise to prepare double 
surprises for clients such as mulled wine tasting sessions at 
the open terrace, weeks of French and German cuisine and 
other pleasant things you will be able to learn about when 
you come. 

December is also the right time to buy presents. All the prod-
ucts sold in Bio Gourmet would make a good present for your 
family or friends. Did you hear about Gold of Morocco? This 
is the oil made from the fruit of the Argan tree in Morocco 
entirely by hand in the most gentle way possible, resulting in 
the finest gourmand taste and quality. It is so rich in essential 
fatty acids and tocopherols and anti-oxidants that you only 
need two or three drops of it every day. Any product you find 
on a shelf, either Living Nature cosmetics from New Zealand, 
Lubs candies from German, or French chocolate by Coppe-
neur is a wonderful present, and good for your health. 

Christmas decorated baskets already packed are also on sale.
You are welcome from 10: 00 to 22: 00 to this cosy place. ad
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Security 2000Security 2000
by Sophie Larderby Sophie Larder

We have doubtless all seen the men (and indeed women) of 
Security 2000, probably without realizing it. Their uniform is a 
dark tailored suit with a deep blood red tie, and a tiny badge 
with diagonal black crosses; the distinctive insignia of Security 
2000. An ever expanding operation, Security 2000 now has at 
least three separate departments:  security for businesses, the 
”Helping Hand” department, and the private bodyguard ser-
vice.

The fi rst stop on our tour of Security 2000 is the ”Helping 
Hand” department. This is Security 2000’s fast and safe re-
sponse system. It consists of separate crews of two or three 
guards, who will come to the assistance of ”Helping Hands” 
clients in any situation, anywhere in the city in the minimum 
time possible. Anna Adzhemyan of Security 2000 explained to 
Passport which emergencies they deal with on a day to day 
basis: “Traffi c hold-ups and accidents are our most common 
calls, but we deal with problems with the police, robberies, 
burglaries, various criminal situations, and even problems 
with neighbours. Our crews are permanently driving in strate-
gic routes around Moscow, attempting to cover the routes of 
our clients, so that when help is needed they can get there in 
the quickest time possible. Our crews also carry semi profes-
sional fi rst aid kits, and are fully trained in their administration, 
so if necessary can provide pre-medical treatment while you 
are waiting for the ambulance.”

Immense organization goes into this service. Clients must pro-
vide  an identifying photograph. Back at the centre the phone 
is manned twenty four hours a day, with specially trained 
translators on hand to relay information between client and 
other parties if need be.

The crews themselves are the most highly trained profession-
als in the business. When not out on patrol, guards will spend 
hours in physical, weapons, and English language training. Be-
fore they are hired, potential guards must undergo rigorous 
phychological testing. 

This emphasis on English is due to the fact that 95% of their 
clients are foreign companies, foreign businessmen and their 
families.  Families are well catered for, with booklets prepared 
for children telling them what to call in an emergency. 

However, Security 2000 covers a much wider area. When it 
fi rst opened in 1996 as the fi rst private security company in 
Russia, it provided security for factories, and French super-
market  Auchan, and the Mosenka complex. Security 2000 
continues this work, with an impressive array of companies 
under its belt, including the new Ritz Carlton Hotel, Cater-
pillar and Nestle factories. With over nine hundred employ-
ees, the company can also arrange  security for mass events. 
Their private bodyguard service is alwyas in tenant, and can 
be made available twenty four hours a day for advanced per-
sonal security. 

Asking Anna what the future holds for Security 2000, she 
stresses the emphasis on using up-to-date technology avail-
able for the clients’ safety. “We utilize every mode of trans-
port possible to combat Moscow’s traffi c problem. Our crews 
will use scooters or take the metro to make it to our clients on 
time.” Each crew car, she tells me, is equipped with a lap top, 
cell phone and GPS, as well as Security 2000’s own radio sys-
tem. Anna adds, “Even if all Moscow is blacked out, our ser-
vice still operates on a special electricity system so our clients 
can be located through our   tightly guarded clients database. 
Security 2000 is like having the most comprehensive insur-
ance policy that could possibly save your life.”

Moscow is full of security guards, bodyguards, and tough looking 
men in sharp suits who guard the entrances to each hotel building, 
offi ce block, and shop in the city. In this article Passport travels into 
the world of the security guard, by visiting one of the biggest  pri-
vate security fi rms in Moscow, Security 2000. 
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Everybody knows him. He is easy to recognize by the red jacket 
and pants, by the white beard and huge moustache. Above it, 

by a huge sack of presents for Christmas or New Year, depending 
on the area.

 Yes, we are speaking about Santa Claus. 

Actually, he has many names. Almost every country has a special 
name for him. In Russia he is warmly greeted as Ded Moroz, which 
is literally translated as Gandfather Frost. 

Almost everybody is familiar with the story of Saint Nicholas who 
became a prototype for the contemporary Santa, but hardly any-
one knows how we, Russians, got our Near Year Magician. Most 
people believe that the tradition dates back thousands of years, 
back to pagan times… But it is a delusion. 

Before tracing the history, it is worthy to point out that there are 
obvious differences between Santa Claus and Ded Moroz. First, 
ours never enters the house through the chimney. Second, he al-
ways puts presents directly under the New Year tree and never 
into socks. Third, he does not ride deer. As one of the contempo-
rary kids thoughtfully said: “He must be hitchhiking when getting 
to big cities.” The offi cial story claims that he walks through the 
forests and carries his huge sack of presents on his back!

There are also details, such as clothes and offi cial residence. An-
other difference to be mentioned is that Ded Moroz has a grand-
daughter, Snegurochka (snow girl). Obviously, Saint Nicolas, be-
ing a monk, could not have any children. The curious thing is that 
Ded Moroz has none either – just a granddaughter. Quite confus-
ing… Let’s start from the very beginning and let everything fall 
into its place.

 Russians used to worship lots of spirits before Christianity substi-
tuted most of the pagan beliefs. Before the 10th century A.D. they 
did not celebrate Christmas, nor did they celebrate the New Year on 
the 1st of January. The major holiday was the winter solstice. There 

were many 
beliefs and ritu-
als involved. One of them correlated to 
a very evil spirit called Moroz, the Frost - he would take away all 
the warmth and ruin the future crops. To avoid it, the eldest man 
in the family had to cry out of the window: “Moroz, come to have a 
kissel, do not eat our oats”. Then he cried out the name of each ce-
real that the family wanted to keep safe. The ritual was performed 
on a particular day, close to the 22nd December. This myth can 
hardly be the ancestor of a kind and friendly Ded Moroz, though.

Most probably, the image of Ded Moroz is connected to the old 
Russian traditions of worshiping forefathers. There was a belief 
that ancestors bring presents on the winter holidays.  

After Russia was baptized in 988, the Christian faith could not 
sweep away all of the old beliefs. They were so deep in Russian 
minds that they remained along with Christian holidays or be-
came intertwined with them.  

In 1699 Peter the Great, the great follower of western traditions, 
changed the day to celebrate New Year’s Day. From now on it was 
the 1st January. Peter ordered to see the New Year in with lots 
of wishes and decent fun. That’s the fi rst time when Dedushka 
Nikolay (Grandfather Nicholas) appeared . Most probably, it was a 
duplicate of Saint Nicholas. But within a short period of time the 
name underwent many changes. 

In the 18th-19th centuries Russian writers were inspired to cre-
ate many fairy tales based on the mythology of pagan times. The 
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characters got some new traits and qualities. Among them were 
Ded Moroz and Snegurochka. 

Snegurochka was the main character of Ostrovsky’s play, which 
also inspired Rimsky-Korsakov to write an opera with the same 
title and plot. She was a snow girl, who melted while jumping 
over the fire with her human girl friends. There was no connec-
tion between her and the old man Ded Moroz… until Soviet 
times!

Revolution brought new ideals, new holidays and celebrations. 
Christmas and the New Year were cancelled. Only in 1925, the 
Bolsheviks realized that they had been depriving their chil-
dren of the joy of the New Year Holiday, its beautiful tree and 
presents, which they could only envy while being servants of 
the bourgeois. That was officially announced in “Pravda” and 
decorated fir trees appeared in every nursery, school, and Pio-
neers’ Palace (a sort of Youth Cultural Club).

But Dedushka Moroz still had to wait for his resurrection. The 
children of the proletariat were enjoying the red star on top 
of the tree and glass balls with Lenin’s portrait on them. If you 
were a kid then, opening your long awaited sweets you would 
find a note inside saying: “We thank Comrade Stalin for our 
happy childhood.”

It is only in the 1950s that Ded Moroz had a chance to come 
back, now accompanied by Snegurochka. After all of the war 
troubles and the following economic difficulties, the country 
badly needed. That is where the idea of the New Year Perfor-
mance came into existance. 

The best writers were requested to write New Year scenarios 
–  and that is how Snegurochka became a Ded Morozz’s grand-
daughter. The duo was getting on so well that even today they 
hardly ever separate. 

After perestroika, Dedu-
shka Moroz got his official 
residence in Veliky Ustug, 
where he spends all sum-
mer time. In winter he re-
ceives guests in his Terem. 
Those who come are in-
vited to participate in the 
New Year Tree decoration. 
Twelve brothers represent-
ing the months – write a 
new fairy tale each year in 
this very residence. It is not 
a closed event and every 
visitor is welcome to give 
suggestions. These are 
just few of many entertain-
ments at the official resi-
dence.    

Snegourochka helps her 
Grandfather only when he 
goes around the country, 
as she has to receive guests 
in her own residence in 
Kostroma. It is the place 
where Ostrovsky wrote the 
play. 

Snegourochka’s residence is also fun to visit, with a lot of tradi-
tional games and dances. 
There are many tour agencies that help with the tours. The length 
of the trip may vary as well as the place to stay and the selected 
program. 

If you cannot go to see Ded Moroz, do not forget that he can 
come to see you…right at your place. There are many agencies 
that offer Ded Moroz services. One visit costs about fi fty $50. The 
price includes both Ded Moroz and Snegurochka coming right to 
your house, to entertain and leave a present. Kids truly love it! 

By the way, Ded Moroz’s standards are high. The agencies who 
offer these services say they hire only professionals: one has to 
graduate from a drama school, or at least demonstrate talent. 
Most importantly, they need to set a certifi cate of the Academy 
of Ded Morozs! 

Do not think that it is just kids’ entertainment. These profession-
als also know how to bring NeW Year joyto the offi ce. Besides, 
many of the working Ded Morozes say that when they come to 
make a fairy tale alive for a kid, it may take time before the child 
responds to their efforts… but old men respond straight away. 
Some take out the dusty garmoshka (Russian accordion),  and 
sing funny rhymes, while the grannies forget about their high 
blood pressure, and start to swirl in the dances of their youth. 

If you feel like saving those $50, then keep in mind - the modern 
world opens new and new opportunities to let Ded Moroz know 
about our wishes. There is an annual post box in Pushkinskaya 
Square, where you can send a letter to Veliky Ustug. That’s not 
all. This year, you are more than welcome to send Ded Moroz an 
SMS! Well, maybe next year, he will have a e-mail? Nonetheless, 
never forget that the success will always depend on your level of 
your belief! 

Cultural Feature
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Birthday Bash at the Ritz!
by Linda Lipner
photos by Alex Zhukov

As far as birthdays go, a fourth is a little like throwing a party 
for a child who has no experience and no real comprehen-
sion of the world around him.  But a magazine at four years?  
A miracle!  Like restaurants in most cities, four years makes 
you an institution!

Passport Magazine couldn’t watch the fourth birthday go by 
without a grand celebration of attaining a certain status in 
the boom and bust world of magazine publications in Mos-
cow; a city that not only never sleeps, but requires those who 
want to prove something, to prove it over and over again 
and to shout to the world – I’m still in the running here!

Publisher John Ortega, adventurous expat that he has always 
been, didn’t want to pass up the opportunity to celebrate 
the unique success of his uniquely interesting magazine.  He 
has seen it all during the almost four years he has been at the 
helm of a survivor in the pack of English-language magazines and newspapers that 
have come – and then gone, during the conception, birth and growth of his Pass-
port enterprise.  If John was to rate his magazine as he does his wines at his monthly 
wine tasting for the gatherings of friendly expat wine lovers, he would say without 
hesitation – “It’s a fi ve!  I love this magazine!”

Linda Lippner and John Ortega

Tatiana Tchernozoub andTimur Beslangurov

Luc Jones with colleagues

Vera Mityaeva, Ekaterina Kholopova and 

Andrey Davydov

Milka Kresoja and Slobodan Sokic
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A gathering of contributors, loyal advertis-
ers, staff members and friends and supporters of Passport joined 
John Ortega at the Ritz Carlton as he hosted a spectacular fete 
to usher in a fi fth year of Passport with heartfelt wishes for many 
more years of  Passport to serve the needs, both of business and 
pleasure, of the English-speaking community in Moscow.  And all 
celebration aside, Passport, does serve a need.  We expats do want 
to know what is up with our compatriots in this great and excit-
ing city.  We do want to fi nd out where we can go to have a good 
time, or an excellent meal with top-rated wines or to catch a good 
show at the Bolshoi, at the Interna-

tional House of Music, or at B-1 
Maximum.  We want to know where to take our kids on a Saturday 
afternoon, or where we might go for an excursion outside the city, 
or even outside the country.  But our main inter-
est is the past, present, and future of Moscow, this 
changing city that we live in.  Passport serves us 
best when it gives us a glimpse into the mores, 
the history and the future of our adopted city. 
Great articles about the changing scene in Mos-
cow real estate, Moscow business trends, Moscow 
fashion and culture – and Moscow traffi c!  Great 
articles about the history of its art and articles 
about its history!

What better way to celebrate everything that Pass-
port means to us than at the newest, most luxuri-
ous international hotel in Moscow, the Ritz Carl-
ton on Tverskaya.  Fine wines, personally chosen 
by John Ortega, music and dance performances, 
an elegant buffet dinner and good conversation, 
all contributed to an evening that allowed Pass-
port fans in attendance to say, “Thank you, John 

Ernesto Arteaga, Dr. Andre Koboloff  and Stanislav Leontiev

John Bonar, Ram Kumar and John Ortega

Julia Evdokimova and George Voloshin 

Charles Borden introducing 
folk dancers

Timur Beslangurov, Daniel Stanic, Michael Wheller, Paul Sutton and Robert Norton

Rajeev Agarwal and Anna Kulyagina
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Ortega!”  John was the perfect host, meeting and greeting, 
giving away door prizes and wonderful bags of guest goodies 
as party favors.  He was the host with the most as he intro-
duced practically everyone there who had ever had anything 
to do with Passport and asked them to say a few words.  We 
all did say a few words which summed up what we all were 
thinking - Great Job, John, and Happy Birthday Passport!

John Ortega and Hans Koeleman

Herman Gewert, Jon Hellevig, Stephan Andersson and Andrey Davydov

Ludmilla Sapavosky and
 Ruslan Sapovsky

Kim Balaschak and Dr. Andre Kobuloff 

Jon Hellevig

Robert Courtney

When Passport Magazine fi rst made an appearance at Moscow’s bars, hotels, res-taurants and business centers, few would have believed that four years later, not only would the publication still be going strong, but in fact going from strength to strength. 
And what a place to celebrate- the recently opened Ritz-Carlton Hotel.  One hundred lucky guests ranging from advertisers, contributors and close friends of John Ortega whose Passport magazine has given us a good read every month with articles ranging from the serious to the light-hearted.  Passport will no doubt continue to be enjoyed by newcomers to Moscow, by old timers, and by Russians and expatriates – anyone who wants to read about Moscow.
Best wishes for the next four years! 

Luc Jones 
Partner, Antal International Ltd.
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Christina Ratishvili

Teri Lindeberg and Michelle Moore

Daniel Klein

Saqib Shaikh and John Ortega

Dmitry Pinski and John Ortega

Maxim Mokeyev, Taviroj Songkumpol and Somchai Sangchant

John Roche and Eddie Meszaros

John Bonar, Ross and Sue Hunter

“Show Me Your Passport”

Moscow: perspiration, inspiration and frustration in equal measure, and add-

ing up to 150%. The city where ‘chaos’ and ‘reliable’ are somehow synonyms. 

“Nyet – it is Russian Law” is both the mantra for nothing doing and a catalyst 

for action. The city that invented The 5 Year Plan now works on 5 minute futures. 

Where the Metro runs to the second but on the roads you can count the delays in 

hours. 
Amid the babble, where is the Rosetta stone to decode the zeitgeist? Easy! Pass-

port passes on all its understanding: from Soviet party art to the art of partying, 

oenology to zoology, bargains to BBQs, all is expertly and “expatly” explained. 

The magazine is essential, and the Passport people are vital, in every sense.

Long life to you all and thank you. 
Ross Hunter

Headmaster of the International English School
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The Russian Knights of the Vine were fresh off our Russian-French 
Champagne Shootout, that appeared in the October issue of 

Passport, in which a Crimean rosé brut bested fi ve top French Cham-
pagnes in a completely blind tasting. The news had even made the 
British papers.

Now, two members of the Moscow chapter of Chevaliers du Cep 
(Knights of the Vine) were off to Montpellier for the annual get-to-
gether. I was the newcomer, but John Ortega is Commandeur Su-
prême of the Russian group and member since induction 25 years 
ago in Napa Valley. 

Several months ago, John had received notices from the Grand 
Maître, Alain Causse, of Montpellier that we were invited to the an-
nual meeting, this year with a Russian theme. All of the participants 
in Passport’s monthly wine tasting panels 
are considered members of the Russian 
chapter of Knights of the Vine, which now, 
after about twenty fi ve wine tasting events, 
must number about 150 people.  But it’s 
one thing to get away for an evening in 
Moscow, and another to get away for a 
four-day trip to southern France.

Thursday Evening, October 4

The fi rst night upon arrival in Paris, we had 
our fi rst (of many) Michelin-starred din-
ners on trip. John’s favorite restaurant in 
Paris, Jacques Cagna (★★) is located in the 
small but grand, second fl oor of a seven-
teenth century mansion on the left bank, 
decorated with old Flemish paintings, and 
held together by old, exposed, massive oak 
beams. Annie Logereau-Cagna, Jacques’ 
wife, greeted us, and somewhat later 
Jacque came to the table to make sure we 
were pleased. He is a long-time Paris master 
of fresh and wonderful ingredients, classi-
cally trained but not restrained by classic 
notions. Jacque’s son, Stéphan, led the wait 
team to serve us some of John’s favorites. Friday Morning, October 5

So here John and I were, early 
morning in the Gare du Lyon sta-
tion waiting for the TGV (high 
speed train) that would take us 
to Montpellier, about 850 kilome-
ters away, in just three hours and 
twenty minutes. We got off to a 
bad start. At the station early, after 
paying for tickets online, we still 
had to pick them up at a counter. 
That accomplished, John went 
up to Le Train Bleu, a restaurant 
overlooking the station platform, 
to see if it was open for breakfast. 
Not open, we sat at a café below and I went up to take photos.

“Where’s my bag?” I heard from a loud and familiar voice below. I 
rushed down to fi nd John looking around for his black brief case, 
which had been brim full with his Mac PowerBook and a brand new 

With the Master - Paul Bocuse

Russian Knights 
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Nikon SLR digital camera set, 
bought for Passport and this 
trip. Also missing was his visa 
invitation and Michelin France 
guide. At this point I recalled 
being distracted while wait-
ing for John by a well-dressed, 
trim Frenchman, who brushed 
past me and turned to ask 
“Is this Gare du Nord?” with 
a confused look on his face. 
He had apparently drawn me 
away from the bags, enough 
for a partner to make off with 
John’s bag.

It was a long walk to the police station, positioned well down the 
platform, with a dozen or so offi cers hanging about. I did not have 
much time to make a report, so was told to do so in Montpellier. I 
had a clear memory of the face and was ready to look at mug books. 
You would think the police would know these professional thieves 

who prey on travelers in a rush to catch a train. I asked 
about video surveillance, and to my surprise in this 
post-911 world, I was told there is none. My phone 
rangs. “Let’s go,” John said.

Friday Afternoon, October 5

Henri Bernabe, a wine industry friend and occa-
sional Moscow visitor, greeted us at the Montpel-
lier station. Henri’s company, Richter, is a leading 
producer of grape vine clones that are sold world-
wide for vineyard planting. Henri travels regularly 
to Georgia, Ukraine, Azerbaijan, and  Central Eu-
rope. He lives in Montpellier, and graciously served 
as our host during the visit there. Henri was raised 
in Algeria, but his family was forced out during the 
1962 troubles, to resettle in southern France. In the 
1980s, he spent a number of years in Austin, Texas, 
working with the growing local wine industry. 

After wasting some time on the police report, 
Henri settled us into his mother’s “bed and break-
fast” – a group of luxurious vacation apartments 
overlooking a splendid valley, tended by his in-
credibly active mother from her adjacent sprawl-
ing, open home. She built the home on the site 
of an old chateau, and this was where we had our 
breakfast of fresh cheese, breads, jams, and home 
prepared fruit for the next two days.

We were in the Languedoc wine region; though 
not a premium region, many wineries have made 
big improvements in quality in recent years. Henri 
took us to one of his favorite wineries, Chateau 
Puech-Haut, a typically beautiful, small producer. 
Our next stop was Henri’s home, a large country 
house that his father had restored, to meet his 
Texas-born wife and sons. Then we were off to our 
second Michelin.

Le Jardin des Sens (★★) is the creation of now world famous twin 
brothers Jacques and Laurent Pourcel, sons of a wine producer. 
In Montpellier, they turned an end-of-the-19th century house 
into a Mediterranean garden in 1988. This is the top restaurant 
in this region. The dinner, emphasizing local fresh seafood, with 
a touch of lamb, was sensational. However, we lost our way af-
ter the main course as we picked through a seemingly endless 
series of post dinner and dessert courses beginning with a big 
selection of fresh cheeses.

Saturday Morning, October 6

Henri picked us up to drive out to the Montpellier exhibition 
center, a huge complex already teeming with people, present 
for other events and outings. The Chevaliers du Cep meeting 
took place in just one of many buildings in the complex. 

Small groups of Chevaliers wandered in from various areas of 
France, each wearing the bright colored dress and caps of their 
local chapter. There we met a St. Petersburg businessman, Fe-
dor Kozlov, also a wine lover and interested in promoting the 

Gathering of the Knights of the Vine

Our Table at Paul Bocuse

Paul Bocuse

 Strike France
text and photos by Charles W. Borden
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organization back home. He had arranged for a number of Russia-
related events, including a lively performance by a St. Petersburg 
dance ensemble called Barynya. Greetings and introductions com-
pleted, induction ceremonies were held, with John and I awarded 
certifi cates.

Saturday Evening, October 6

In the early evening, Alain Causse, Grand Maître, took us, Henri, and 
his wife to a lovely seafood restaurant by the shore, Le Saint Clair. 
This was an open restaurant, with large glass windows overlook-
ing a palm lined park on a long, narrow Mediterranean spit, lagoon 
on one side, sea on the other. We were served endless portions of 
lobster, prawns, mussels, oysters, snails. No Michelins this time, but 
the food was magnificent.

Sunday Morning, October 7

We planned to take the TGV to Lyon 
where Henri had made us dinner res-
ervations at the legendary three-star 
Paul Bocuse. From there, I had booked 
a rental car for a one-way drive 
through Beaujolais and Burgundy to 
Paris. At the last minute I decided to 
pick the car up in Montpellier, a for-
tunate decision because we were up-
graded to a Mercedes.

Sunday Evening, October 7

Paul Bocuse (★★★) is one of those 
restaurants where you practically 
have to provide your bank requisites 
to get a reservation. Now in his 80s, 
Paul Bocuse is one of France’s great-
est chefs. His signature restaurant is 
located in a spectacular, if not gaudily 
decorated, building on the outskirts of Lyon, 
along the Saône river. 

The appointment at Bocuse was at 8:30 and 
we couldn’t be late. We just managed to 

Jacques Cagna ★★ Prix fi xe 100 €

14, rue des Grands Augustins (6th Arrondissement)
Paris
+33 1 43 26 49 39
www.jacquescagna.com

Le Jardin des Sens  ★★ Prix fi xe 110 €

11 avenue Saint-Lazare
Montpellier
+33 4 99 58 38 38 
 www.jardin-des-sens.com

Le Saint Clair Prix fi xe menu -  29€, 39€ or 55 €

2 Bis Plan du Port
Balaruc les bains 
+33 4 67 48 48 91

Paul Bocuse  ★★★ Prix fi xe menu -  125€, 165€ or 55 €

40 Quai de la Plage, Collonges au Mont d’Or
+33 4 72 42 9090
www.bocuse.fr

Le Benaton ★ Prix fi xe menu -  23€, 45€ or 58 €

25 Faubourg Bretonniere
Beaune
+33 3 80 22 00 26

Pavillon Ledoyen  ★★★  

Carré Champs-Elysées, 1 Avenue Dutuit
+33 1 53 05 10 01
www.ledoyen.com

Chevalier Du Cep member from St Petersburg 
Fedor Kozlov  with John Ortega

Seafood at Le Saint Clair

Cotes du Rhone

find a reasonable room at a nearby Ibis, and ar-
rived just in time.  Awed by the building exte-
rior and entrance, we walked through the huge 
brass doors. And there he was, the man himself, 
in white starched uniform and tall hat. Paul Bo-
cuse was shaking our hand, welcoming us to his 
establishment.

We were shown to our table and greeted by the at-
tending staff, so many I lost track of who was who. 
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The menu had three prix fi xe menus, starting at prices ranging from 
125 euros for the Bourgeois to the Classique at 175 euros, a bargain by 
Moscow standards. I spotted one of the Champagnes from Passport’s 
recent wine tasting, a Billecart-Salmon Brut NV Rose, priced at 125 eu-
ros. This wine cost more than 200 euros in a Moscow shop, which 
means at least triple that price on a Moscow restaurant wine list. The 
dinner and service at Bocuse were well beyond expectations.

Monday, October 7

The next day we went back to Paul Bocuse to take some photos, and 
who should show up just as we arrived but Paul, driving himself in a 
black Mercedes SUV. We were invited in. Though now closed, the en-
tire crew was back already, now casually dressed, preparing for the 
evening. Paul invited us to sit, and anticipating coffee, we were served 
a morning glass of white wine. 

We got a tour of the entire establishment and were then invited a few 
hundred meters down-river 
to L’Abbaye de Collonges, a 
large banquet establishment 
in an old abbey that features 
a huge, wide and tall pipe 
organ along one entire wall. 
The head waiter from the 
night before greeted us – a 
banquet was being prepared 
for 140. He fi red up the pipe 
organ, with its centerpiece 
statue of Paul leading the 
music. 

Then it was a quick drive to 
Paris, too quick because we 
drove straight through the 
Burgundy region. We did 

stop in Beaune, the heart of Burgundy where 
the annual wine auctions take place. We sat for 
lunch at Le Benaton (★), a small, restaurant on a 
charming downtown street.

The fi nal leg was dinner at a Paris fi xture off the 
Champs-Elysées since 1842, Pavillon Ledoyen 
(★★★). Located in a small park, this grand man-
sion is fi lled with classic decoration. John’s busi-
ness guests were already at the table on the sec-
ond fl oor. I am sure the food was magnifi cent, 
and the building was spectacular, but after four 
days of eating and drinking our way through 
France, even John said he was tiring of it. Nev-
ertheless, we added three more stars, for a total 
of eleven.

Tuesday, October 8

The next day I was off the United States while 
John fi gured out how he was going to get an-
other visa invitation and replace his Mac. Still 
no word from the French gendarmes.

The Paul Bocuse Pipe Organ at the Abbeye

With Alain Causse, head of Chevalier Du Cep

Cotes du Rhone
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Navarro’s
by Charles W. Borden

In April, Yuri Navarro, chef at Moscow’s long-time 
institution, Santa Fe, launched his own restaurant.  

The aptly named Navarro’s is on Shmitovsky Proezd 
and it is now one of the few restaurants in Moscow 
to bear a chef’s name. In this way, Yuri Navarro has 
staked a claim to fame as both chef and restaurateur. 

Born in El Salvador a few months after Yuri Gagarin’s 
historic space fl ight in April 1961, Yuri’s connection 
with Russia was fi rst formed by his Communist grand-
mother who insisted on naming him Yuri Gagarin. 
Yuri’s mother struck a compromise and kept the Yuri 
if not the Gagarin, but his grandmother saw to it that 
Yuri grew up listening to Moscow radio in his politi-
cally revolutionary home. 

By 1979, Yuri was in New York as a student at the CIA or 
the Culinary Institute of America in Hyde Park, where 
he graduated in 1981. His restaurant work took him 
to London, Paris and Antigua before he established 
himself in Los Angeles to work at the prestigious Ho-
tel Bel Air, St. James and BelAge hotels. The pinnacle 
in Los Angeles came when Navarro opened his own 
California cuisine restaurant, Sun Dried Tomato, on 
glamorous Rodeo Drive in Beverly Hills. 

In 1994, a Russian-American businessman came into 
Sun Dried Tomato every day and eventually struck 
up a conversation with him. He invited Yuri to visit 
Moscow where the businessman had thirteen food 
service establishments at Sheremetevo 2 airport. 
When Yuri arrived for a visit in October 1994 he found 
a rather shabby operation. Among other horrors for 
a professionally trained chef, Navarro was greeted by 
the Moscow chef who was in grubby clothes, smok-
ing and drinking cooking wine while preparing the 
food. 

But Moscow took its grip, and when Yuri returned to 
Los Angeles and received an offer to buy his restau-
rant, he sold it and was back in Russia by November. 
His stint at the airport lasted about one and a half 
years until there were diffi culties with those that con-
trolled the facilities, and so in 1996 he moved to Santa 
Fe until the opening of Navarro’s earlier this year.

John Ortega loves Navarro’s for its breakfast and 
brunches, particularly what he calls the “Breakfast 
Burrito” on the menu as Navarro’s Breakfast (160r). 
This includes a handsome serving of crispy bacon, 
hash browns, fried eggs, grilled tomatoes and mush-
rooms that John rolls up in the huge accompanying 
fl our tortilla. The breakfast menu also includes such 
standards such French Toast (150r) and Pancakes with 
Maple Syrup and Fruit Salad (170r). The extensive 
weekend brunch is 1200 rubles. Navarro’s also has a 
good lunch menu and a separate tapas bar menu. 
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We sat down at one of Navarro’s large tables in the 
main dining room which was already fi lled with sev-
eral tables of Spanish speaking expats from various 
countries. The interior is bright and colorful and 
reminiscent of Tijuana with Latin music in the back-
ground. 

Our server brought out a small serving of one of 
Yuri’s specialties, Best Peruvian Seafood Soup (120r), 
a skewered shrimp in a tasty broth from mussels, 
shrimp, crabmeat, baby octopus and halibut. This 
soup is also on the menu at 390r for a large bowl and 
210r for a small. Out came Yuri’s delicious Margari-
tas served on the rocks, which are somewhat on the 
sweet side but we like them that way.

John and I ordered soups – for me the White Bean 
Soup (190r) and the Rabo de Buey and Tortellini Soup 
(180r) for John. The bean soup was a pleasant broth 
with large white beans and an assortment of vegeta-
bles. The Rabo de Buey (oxtail) soup was dominated 
by large, tasty pieces of oxtail, also in a broth. 

We also ordered the Coconut Cup Seafood (190r), an 
assortment of fresh seafood and shellfi sh served in a 
half coconut shell. Navarro’s also has an extensive Su-
shi and Sashimi menu.  Yuri recommended the Cana-
dian Roll (270r), a roll with salmon and cream cheese 
topped with smoked eel.

The main dishes can be selected from sections titled 
From the Land that include rabbit, duck, venison, 
lamb and veal, and From The Sea, with such entries 
as Soft Shell Crab, Prawns Paella and Tuna Steak and 
Foie Gras.

As a grill restaurant, Navarro’s has a great selection of 
grilled meats and fi sh, all prices per hundred grams. 
The beef is mostly Argentinean and includes Rib 
eye (290r), Tenderloin (320r), Strip Loin (300r), and 
Rump Steak (220r). We chose a fi sh tasting from the 
Navarro’s Grill – Mahi Mahi, Chilean Sea bass, Sword-
fi sh and Black Cod. Yuri sent out a grilled meat selec-
tion; huge chunks of Strip Loin, Rib Eye and a rack of 
New Zealand Lamb Chops. This was topped off with 
the specialty T-bone steak (999r), glazed with honey 
and mole sauce and a dollop of mustard. The Strip 
Loin and Rib Eye were big, soft and wonderful, about 
which John commented, “This is the way to eat meat, 
this is the only way to eat meat – grande!”

Navarro’s
23 Shmitovsky Proyezd, Bldg. 4 

+7 (495) 259-3791/256-1049
8:30-03:00 

M. Ulitsa 1905 Goda 
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Winter in the Alps
text by Ross Hunter

photos by Sue Hunter

Who doesn’t dream of fl ying through high altitude powder under 
an azure sky and a blinding sun before relaxing with a ‘vin chaud’ 

and a fondue in front of a log fi re?  This could be the ideal winter to stop 
dreaming and get skiing with air fares at record lows and route choices at 
their best ever.  The Alps are blanketed in the best early season snow for 
years with many resorts open a month earlier than usual. Why the Alps? 
Getting in ski-shape for Sochi 2014 cannot start too soon. A short, direct 
fl ight helps, and most of all, the middle of Europe offers an unrivalled 
variety of landscape and culture, skiing for all ages and skills, plus the 
availability of every other winter sport possible. 

To start from West to East; how about France, Switzerland, Italy, Liech-
tenstein, Germany or Austria? Or how about the Dinaric or Carpathian 
Alps, which are  big growth areas for winter sports? Which language, 
style or scenery takes your fancy?  Engage your travel agent or inter-
net travel site and enjoy the fun of booking. 

We love the Rhone valley, not the least because the holiday can start 
and fi nish in Geneva; surely one of the world’s, most pleasant airports. 
Resorts beckon from only an hour or two drive away. Go south to 
The Portes Du Soleil, Grenoble, Albertville and Chamonix-Mt. Blanc 
or go East around the wonderful lake to Leysin, Villars, Verbier and 
Zermatt, or up onto the plateau to the Eiger.  The very names awaken 
the memory of the great days of Alpinism. There is varied skiing, and 
much more besides.  The higher slopes have guaranteed snow and 
dizzying descents, the lower ones real culture, charm and variety.  
Most of the villages work all year; they are real communities, remark-
ably welcoming of the blizzard of visitors who pass through. Take 
a moment away from the piste and the busy evening trails and 
go and seek the locals.  The summer farmers and timeless mon-
tagnards whose life and soul is in the slopes, and who, for a glass 
of fendant or two, will regale you with improbable tales of epic 
adventures and conquests claimed.  For Tower of Babel tongue 
twisting variety, stay in the Swiss Vaud or Valais, but ski a different 
language every day.  Find Swiss at Romande, French at Chamonix 
or Abondance; Italian over the Matterhorn at Cervinia and through 
the tunnel to Courmayeur and German (actually the Schweitzer-
Deutsch dialect) in Gstaad and Saanen. To practice your Russian, just 
head for the more exclusive discos but English plus a bit of improvisa-
tion will see you right in most places.

After your exercise on the slopes, replenish the your batteries with 
raclette and tarte aux pommes washed down with a mighty Swiss 
red or fruity Aigle Les Murailles, rounded of by a Marc or two. The 
aches and pains of the black runs will melt away, ready for a re-
peat on the morrow. If the village is grayed out by valley fog, fear 
not; quite likely the upper slopes are bathed in dazzling, tanning, 
smiling sunshine.  I’ll be thinking of you, while the bouquetins and 
chamois are looking at you.

Glossary:

Vin chaud: (aka gluwein) warm, spicy red wine, the best pick-
me-up on the slopes.

Montagnards: Folk of the mountains, possibly carved from 
them, too.

Suisse Romande: The French speaking west of the country.
Fendant: A Swiss white wine grape, potent and palatable, per-

fect with…
Raclette: A cheese dish melted in front of a log fi re, fl owing 

over
potatoes accompanied with pickles.
Tarte aux pommes: Apple pie, better than…
Aigle Les Murailles: A gorgeous white wine from the town of 

the same name. 
Bet you can’t have only one.
Marc: (aka grappa) local spirit, able to clear a Moscow traffi c 

jam
Bouquetins & chamois: Mountain goats; and you will feel like 

one after a good
Alpine holiday!
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Emergency Services
Fire brigade 01
Police  02
Medical help (ambulance) 03
Emergency situation 04
Rescue team 
7 (495) 937 9911
Accident and emergency 
situation report 
7 (495) 284 0025
Car accidents information
7 (495) 208 6413
Information GIBDD (Government 
Inspection of Driving & Safety)
7 (495) 208 8224
Moscow Criminal investigations
7 (495) 200 9309
Medical Help
Emergency Medical information 

(pay call) 7 (495) 457 6311

Urgent physiological help

7 (495) 784 8169

Moscow pharmacies info

7 (495) 255 0006

Information about patients in all Moscow 

hospitals

7 (495) 445 0102

Postal and Courier services
EMS – Garantpost 
7 (495) 257 1454
DHL 7 (495) 956 1000
Express Post 7 (495) 755 5105
FEDEX 7 (495) 234 3400
TNT 7 (495) 797 2777
UPS 7 (495) 961 2211
Pony Express 
7 (495) 937 7777
MKS 7 (495) 780 3295
«Courier» 7 (495) 725 0770
Cross Business Courier 
7 (495) 101 3546
Taxi and Limo Reservation
Women taxi

www.taxiforwomen.ru

7 (495) 778 7333

New taxi

www.newmoscowtaxi.ru

7 (495) 780 6780

New yellow taxi

7 (495) 940 8888

Taxi Nostalgie

www.vizov.ru

7 (495) 727 9070

Dynamic Taxi

www.taxi-dynamic.ru

7 (495) 107-5338

VIP Moscow limousines

www.moscowlimos.ru

7 (495) 783 7083

Limo world

www.limo-world.ru

7 (495) 916 1981

Metro
Information

7 (495) 288 0326

Lost and found information

7 (495) 222 2085

Air Tickets and Airports
Aerofl ot (Reservation and sale)
www.aerfolot.ru
7 (495) 223 5555
Information about fl ights and arrivals

MGTS – Moscow city telephone 
services (pay call) 05 bip 3
Avia information
7 (495) 536 6849
Bykovo airport
7 (495) 558 4738
Vnukovo airport
7 (495) 436 2813
Domodedovo airport
7 (495) 933 6666
Sheremetjevo – 1
7 (495) 232 6565
Sheremetjevo – 2
7 (495) 956 4666
Railway
Central railway information bureau 
(24 hours) 
7 (495) 266 9330
Tickets reservation
7 (495) 266 8333
Luggage delivery
7 (495) 927 2005
Belorussky train station
7 (495) 9973 8191
Kazansky train station
7 (495) 264 6556
Kievsky train station
7 (495) 240 0415
Kursky train station
7 (495) 916 2003
Leningradsky train station
7 (495) 262 9143
Paveletsky train station
7 (495) 235 0522
Rizhsky train station
7 (495) 971 1588
Savelovsky train station
7 (495) 285 9005
Yaroslavsky train station
7 (495) 921 5914
Lost and found items in a bus, tram 
and trolleybus
7 (495) 971 0291

River Terminals
North terminal

7 (495) 457 4050

Tickets reservation, sales and delivery

7 (495) 458 9163

South terminal

7 (495) 118 7811

Museums
Kremlin «Armory museum»

Kremlin «Patriarshy Palace»

Kremlin «Uspensky cathedral»

Kremlin - Church of Rizopolozhenie

Kremlin – Blagoveshensky cathedral

Kremlin – Arkhangelsky cathedral

7 (495) 203 0349

Lenin mausoleum

7 (495) 623 5527

Novodevichy monastery

7 (495) 246 8526

Pokrovka Cathedral

7 (495) 298 3304

Old English courtyard

7 (495) 298 3952

Central museum of armed forces

7 (495) 681 4877

Museum mansion of Arkhangelskoe

7 (495) 363 1375

Kremlin in Izmailovo

7 (495) 166 5838

Museum in Kolomenskoe park

7 (495) 115 2768

Museum mansion «Abramtsevo»

7 (495) 993 0033

Museum mansion «Izmailovo»

7 (495) 367 5661

Museum mansion «Ostankino»

7 (495) 683 4645

Museum mansion «Ostafj evo»

7 (495) 119 7300

Mansion «Kuskovo» and museum of 

ceramics

7 (495) 370 0160

Tsaritsino

7 (495) 321 0743

Museum and house of Stanislavsky 

7 (495) 629 2855

MHAT museum

7 (495) 629 0080

Museum apartment of Nemirovich 

– Danchenko

7 (495) 209 5391

Theater museum named after Bakhrushin

7 (495) 953 4470

Center-museum of Vladimir Vysotsky

7 (495) 915 7578

Museum house of L. Tolstoy

7 (495) 201 5811

Brusov House

7 (495) 680 3017

Literature museum

7 (495) 621 3857

Pushkin museum

7 (495) 637 3256

Book museum

7 (495) 203 7867

Museum house of Shalyapin

7 (495) 205 6236

Skryabin museum

7 (495) 241 1901

Museum of musical culture named after 

Glinki

7 (495) 739 6226

Darwin museum

7 (495) 135 3382

Zoological museum of MGU

7 (495) 203 8923

Paleontology museum

7 (495) 339 1500

Mosfi lm museum

7 (495) 143 9599

Chocolate fabric museum 

“Krasny Octyabr”

7 (495) 696 3552

Museum of hunting and fi shing

7 (495) 785 3333

Russian Gosfi lmofond museum

7 (495) 546 0520

Museum of air forces

7 (495) 526 3327

Museum of Moscow history

7 (495) 624 8490

Museum of modern Russia

7 (495) 699 6724

Museum of tanks in Kubinka

7 (495) 592 2406

Museum – panorama 

«Borodinskaya battle»

7 (495) 148 1967

Moscow house of 

photography

7 (495) 231 3325

Shopping Malls
Crocus City mall 

www.crocus-city.ru

7 (495) 727-2424

GUM 7 (495) 788-4343

www.gum.ru

TSUM 7 (495) 933 33 99

www.tsum.ru

«Atrium» 7 (495) 970 1555

www.atrium.su

Mega 7 (495) 933 7450

www.megamall.ru

«Evropeisky» 7 (495) 629 9670

«Okhotny Ryad» 7 (495) 737 8594

Movie theaters
Formula kino 7 (495) 795 37 95
www.formulakino.ru
Luxor 7 (495) 204 42 04
Karo-fi lm 7 (495) 545 05 05
www.karo-fi lm.ru
Five stars 7 (495) 916 91 74
www.5zvezd.ru
Cinema park 7 (495) 727 34 97
www.cinemapark.ru
Nescafe IMAX 7 (495) 775 77 79
www.nescafe-imaxcinema.ru
Illusion 7 (495) 915 43 39
Khudozhestvenny 
7 (495) 291 5598
Rolan 7 (495) 916 91 90
Other information phone numbers
Business contact Information 009

Telegram over the phone 06

Moscow addresses information

7 (495) 943 5001

Directions in Moscow

(pay call) 7 (495) 943 5001

Information about disappeared children 

7 (495) 401 9011

Lost documents 

7 (495) 200 9957

Weather in Moscow

(pay call) 7 (495) 975 9133

Weather in other capitals of the world

(pay call) 7 (495) 975 9111

Golden pages information

(free information service) 

7 (495) 737 3873

Central address bureau 

of Moscow GUVD

7 (495) 978 2820

Moscow association of customers 

protection

7 (495) 925 4323

Central information offi  ce of funeral 

services 7 (495) 702 0000

Service«Family and Marriage»

7 (495) 231 6557

Express information 

(mobile operator MTS) 898, 899

Moscow emergency team (MTS) 112

Express information (mobile operator 

Megafon) 0909

Moscow emergency team 

(Megafon) 0911

Express information service (mobile 

operator Beeline) 0630

Moscow rescue team (Beeline) 911

www.passportmagazine.ru

Information
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Chef‘s Interview

Executive Chef Alexander Kutepov of Gold-Executive Chef Alexander Kutepov of Gold-
en Apple of Moscowen Apple of Moscow    
by Annet Kulyaginaby Annet Kulyagina
photos by Konstantine Provorovphotos by Konstantine Provorov
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Chef‘s Interview

Enthusiastic, ambitious, and young: These are the words that came 
to me as we spoke. He was proud of the medals he wore but with-

out a hint of arrogance. Alexander spoke with the seriousness of a man 
used to managing people and achieving his goals. He is 28, a graduate 
of Moscow State Food Industry University, and ready to fascinate his 
guests with his culinary knowledge. He says he doesn’t care if the meal 
is simply a sausage with noodles, but that the sauce and the decoration 
on the plate are the most important.  Alexander’s experience includes 
the Marriott Hotels in Moscow and Qatar, and he participated in inter-
national and Russian competitions with a success that shows how Rus-
sian chefs have now come into their own.

After working in the big hotels, do you consider working here 
a step up or down for you?
– I’ve been here for three months and since the day I fi rst entered this 
hotel I knew I wanted to work here. I liked everything: the interior, the 
approach to the customers, the people I work with. Honestly, I wanted 
this job so much that I didn’t even care about the money.

What do you to offer your guests?
– Delicious food, perfect presentation, an unusual combination of 
main dishes and garnishes served together. I pay a lot of attention to 
the decoration. I serve Beef Stroganoff with a small glass of dry ice; it 
creates the effect of smoking meat.

I see you have a lot of medals.  How hard was it to win them?  
Was it like in sports?
– It was such a pleasure, though I don’t let myself get a swelled head. I 
can tell you, when you receive a medal under the hymn of Russian Fed-
eration, you feel just like [Soviet Olympic gold medalist] Irina Rodnina.

Do you have a lot of free time? What do you like to do?
– A lot of free time is a miracle. But there are two kinds of free time: 
When I have free time and no work tomorrow, and when I have free 
time but I’m working the next day. The fi rst case is very rare; when it 
happens, I’ll go shopping, meet my friends, go out to clubs.

I can’t believe it! You’re the fi rst chef to mention anything about 
shopping or clubs…
– I like buying new clothes! But usually, I have less free time, in which 
case I’ll just watch a movie. My favorite is Harry Potter. I can watch sev-
eral movies in a row and then go to sleep and be full of energy the 
next day.

Would you like to offer our readers a few New Year’s wishes 
for 2008?
– I wish the readers and our customers perfect health, delicious meals, 
good appetite, and excellent nutrition. Eat for health and pleasure! 

Recipe from Alexander:

Tuna Seviche with Thai Pineapple Salad and Teriyaki Sauce. 

This recipe is Alexander’s creation, after traveling in Thailand. He 
took the base combination of raw fi sh and fruits and completed 
the dish with sauces and his own glamorous design. 

Ingredients for one person: 

Red tuna – 130 gr.
Grown soy – 45 gr.
Pineapple (fresh) – 20 gr.
Tomatoes – 20gr.
Cilantro leaves – 10 gr.
Parsley  - 10 gr.
Rice noodle – 5 gr.
Sesame oil – 7 gr.
Soy sauce – 7 gr.
Teriyaki sauce – 7 gr.

Salad:

Cut pineapple and tomatoes into strips, tear cilantro leaves and 
make salad. Add sesame oil and teriyaki and soy sauces. 

Tuna:

Cut tuna into cubes and marinate them in teriyaki sauce for 2-3 
minutes.

Preparation: 

Arrange the marinated tuna cubes on the plate, add a few drops 
of sauce around the cubes. Dry the parsley and ground it to 
powder, sprinkling it over the plate. Place the pineapple salad 
into a glass tube and decorate it with fried noodles. Place the 
glass on the plate with tuna cubes and the dish is ready. 
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APPLE BAR & RESTAURANT 
A chic and intimate lounge serving classical and 
original innovative cocktails. The Restaurant offers 
a selection of simple and tasty European dishes. 
Contemporary atmosphere of harmony and fashion.
Bar open 24 hours. Restaurant 7:00-last guest.
11 Ul. Malaya Dmitrovka, (495) 980-7000

 Tverskaya, Pushkinskaya

CUTTY SARK  

Restaurant stylized as a luxury ocean yacht. Fresh 
seafood. Aquarium with live lobsters and  crabs; 
over 40 varieties of fish in an ice showcase; oysters 
bar. Seasonal offers from the chef. Wine from 
France, Italy, Spain and the New World and other 
elite beverages; cigars. "Captain's Cabin" VIP room. 
11:00-midnight. All cards are accepted.
12 Novinsky Bulvar, (495) 202-1312/1621

 Smolenskaya, Barrikadnaya

4 ANGELS CAFE 
European, Russian and Japanese cuisine.
Cozy cafe with gorgeous interior. New menu. Collec-
tion 06/07 Autumn Winter. 
Sunday-Thursday: 12:00-6:00 Friday-Saturday:
24 hours.
5 Pokrovka, (495) 364-3339

 Kitay-Gorod 

ZOLOTOI KUPOL  
Upmarket restaurant serving Caucasian and pan-
European cuisine. 
Wide selection of beverages. 
24 hours.
Gorky, Rublyovo-Uspenskoye Shosse, 
(495) 419-5278

SHOKOLAD  
Pan-European menu plus a selection of Japanese 
dishes. Cozy decor and live music. 24 hours.
5 Strastnoi Bulvar, (495) 787-8866

 Tverskaya  

CAFE DES ARTISTES  

Restaurant and Bar presided over by Dolf Mikhail 
offers fine dining in a relaxed atmosphere, often with 
fresh art on the walls of the upstairs room. European 
cuisine.  11:00-midnight.
5/6 Kamergersky Per., 
(495) 692-4042

 Tverskaya   

LOUISIANA STEAK HOUSE  
A variety of steaks and shashlik. European food 
served as well. 11:00-1:00.
30 Pyatnitskaya Ul., Bldg. 4, (495) 951-4244

 Novokuznetskaya   

5 RINGS RESTAURANT 
European and Russian cuisine. Classic European Res-
taurant with cozy atmosphere and elegant interior. 
Noon-last guest.
27 Dolgorukovskaya, (495) 250-2551

 Novoslobodskaya  

SEMIFREDDO 
Little bit of everything – special set from chef. Large 
list of wines, sparkling wines, grappa and cognacs.
Noon-23:00. 
2 Rossolimo Ul., (495) 248-6169

 Park Kultury

VOGUE CAFE  
European food, top clientele. 
Mon-Thu 8:30-1:00, Fri 8:30-2:00, 
Sat noon-2:00, Sun noon-1:00.
7/9 Ul. Kuznetsky Most,  (495) 923-1701

 Kuznetsky most                   

CITY GRILL  
Contemporary European cuisine, state-of-the-art 
interior. Noon-2:00.
2/30 Sad.-Triumphalnaya Ul., (495) 699-0953

 Mayakovskaya   

BISTROT  
Italian cuisine, three dining rooms, VIP hall, summer 
patio. Noon-05:00.
12 Bol.Savinsky Per., Bldg. 2, (495) 248-4045

 Kievskaya  

CIPOLLINO 

Coffee and cream-colored stylish Italian eatery a 
stone's throw from Christ the Savior Cathedral. 
Three halls with numerous divans make for cozy din-
ing in this upmarket restaurant. Noon-6:00.
7 Soimonovsky Proyezd, Bldg. 1, 
(495) 291-6576

 Kropotkinskaya

CONCERTO RESTAURANT AND BAR  
Experience Italian cooking combined with the 
freshest herbs and ingredients. Guests are 
entertained by the live show in the theatre 
kitchen, where the Italian dishes are produced in 
the burning oven.
A large variety of pizzas and wide choice of 
cheeses. For beverages you can rely on the 
expertise of our sommelier.
12:00-16:00
Kosmodamianskaya Nab., 52 Building 6, 
(495) 787-9800 ext. 3196

 Paveletskaya

SETTEBELLO 
Classic Italian menu with a Russian twist. Cozy coffee 
lounge. Noon-last guest.
3 Sadovaya-Samotechnaya Ul., (495) 699-1656

 Tsvetnoi Bulvar  

MARIO  
Delightful elegance and style flavored with the best 
quality Italian dishes.
17 Ul. Klimashkina, (495) 253-6505

 Ulitsa 1905 Goda  

SPAGO  
Stylish restaurant with a wide range of pastas. 
Live music. Noon-23:00
1 Bolshoi Zlatoustinsky Pereulok, 
(495) 921-3797

 Lubyanka  

13 SANDWICHES BISTRO  
Cozy Italian eatery serving warm pressed gourmet 
sandwiches. 
9:00-21:00, delivery 19:00.
www.13sandwiches.ru 
21 Ul. Trubnaya, (495) 106-4996

 Trubnaya

SUDAR  
Russian cuisine. Authentic russian dishes. Recipes 
from old cookbooks.Noon-16:00 – 25% discount.
19th century mansion interior. Summer terrace 
called "Abazhur".  Noon-last guest. 
36a Kutuzovsky Prospect, 
(499) 249-6965

 Park Pobedy or Kutuzovskaya 

CAFE PUSHKIN 
A Moscow classic serving upmarket Russian cuisine 
in lavish, 19th century surroundings. Bustling 
ground-floor dining hall and a more sophisticated (and 
pricier) experience complete with classical quartet, 
on the upper levels. Reservation essential. 24 hours.
Tverskoy Bulvar, 26a, (495) 699-5590

 Pushlinskaya
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1 REDSQUARE 
The menu features lavish, centuries-old recipes. 
Expect cream-laden meat dishes with fruit-based 
sauces and live folk music.
 Noon-midnight.
1 Krasnaya Ploshchad, (495) 625-3600

 Okhotny Ryad

SENO 
This inexpensive Russian restaurant is a good option 
for the budget- or time-conscious. Its excellent self-
service buffet offers a wide range of salads and hot 
meals. 9:00-midnight. 
6 Kamergersky Pereulok, Bldg. 1, (495) 692-0452

 Tverskaya

CAFE ROSET 
Along with an excellent kitchen, Cafe Roset offers a 
spectacular wine on the list, the Australian, Claren-
don Hills Syrah. 9:00 - midnight.
29, Kutusovsky Prospect, (495) 249-9040

 Kutuzovskaya

BLUE ELEPHANT   
Royal Thai cuisine with impeccable service. One of 
the newest in the worldwide chain features Royal 
Thai Platter to sample a range of Thai specialties. 
Three Elephant rating means very spicy-hot while no 
elephants mean it’s mild enough to serve the kids.
Noon-midnight
31 Novinskiy Blrd, 
(495) 580-7757

 Barrikadnaya  

GUILLY'S  

"Guilly's" is the oldest, and best steakhouse in Mos-
cow. The restaurant is situated in a cozy multi-room 
basement of a historic mansion built in the early 19th 
century. There's always soft background music on, 
lights are adjusted to the time of day. 
6 Stoleshnikov Per. 
(495) 933-5521

 Okhotny ryad  

T.G.I. FRIDAY’S                        
American favorites in a cozy wood-paneled setting. 
Noon-midnight.
18/2 Tverskaya Ul., 694-3921/2497

 Pushkinskaya
1/2 Leninsky Prospekt., 238-3200 

 Oktyabrskaya
33 Ul. Zemlyanoi Val, in Atrium mall, 970-1187 

 Kurskaya
14 Ul. Novy Arbat, Bldg.1, 291-1318 

 Arbatskaya 
23 Ul. Garibaldi, 779-4211

 Noviye Cheryomushki
3 Ul. Novoslobodskaya, 780-7922

 Novoslobodskaya     

AMERICAN BAR&GRILL 
Hamburgers, steaks, bacon & eggs breakfast and 
more. Children’s room on weekends. 24 hours.
2/1 1st Tverskaya-Yamskaya Ul., (495) 250-9525,

 Mayakovskaya
59 Ul. Zemlyanoi Val, (495) 912-3621/15,

 Taganskaya
14 Kirovogradskaya Ul., (inside Global City Trade 
Centre), (495) 956-4843,

 Yuzhnaya

STARLITE DINER   
American ‘50s-style diner, extensive menu with 
great breakfasts, cheeseburgers and milkshakes. 
Expat hangout. 24 hours.
6 Prospekt Vernadskogo

 Universitet
16 Ul. Bolshaya Sadovaya, (495) 290-9638

 Mayakovskaya
9a Ul. Korovy Val, (495) 959-8919

 Oktyabrskaya  

SAPPORO  
Modern Japanese restaurant with an extensive sushi 
and sashimi menu. Noon-23:00.
14 Prospekt Mira, 
(495) 207-0198

 Prospekt Mira  

ICHIBAN BOSHI  

Good quality Japanese food with modern presen-
tation in cool ambience at affordable prices.
11:00-midnight.
22 Krasnaya Presnya Ul., 
(495) 255-0909

 Krasnopresnenskaya  
105-1 Vernadskogo Prosp., 
(495) 433-9151

 Yugo-Zapadnaya  

BLOOMING SAKURA   

Authentic Japanese. Finer dining than the Ichiban 
Boshi people who own it. Modelled after their up-
market fine dining restaurant in Singapore.
7/1 Ul. Krasina, (495) 254 7908

 Mayakovskaya  

NAVARROS   
The creation of popular Moscow chef, Yuri Navarro, 
serves breakfast, business lunch and dinners. From 
tapas to eclectic Peruvian-Mediterranean fusion in a 
detached building.
23 Shmitovskiy Proezd, Bldg 4, (495) 259-3791

 Ulitsa 1905 Goda 

JU-JU 

African-European fusion interior reflects a hunting 
house conveying the idea of a meat restaurant. Open 
kitchen with wood-burning stove and a chargrill. A 
huge selection of meat and fish dishes.
15 Smolensky Bulvar, (495) 291-1667 
12:00-last guest, kitchen till 23.30.

 Smolenskaya

CLUBS
DЯGILEV
Trendiest of the current ‘hot’ clubs in Moscow. 
Stringent ‘face control’ to let you in. The place to 
see and be seen
Karetny Ryad Ulitsa. 3, Hermitage Garden
(495) 790-7400

 Pushkinskaya  

B2 CLUB
4 bars, sushi-bar, concert hall for 800 people. 
Resonable prices. 
Bolshaya Sadovaya st., 8
(495) 209-9918

 Marksistskaya  

JUSTO
Monday-Friday, Sunday 13:00-2:00, Friday-Saturday 
13:00-3:00, Face control, Dress code
B.Tolmachyovsky per., 5, bld.9 (495) 937 37 50

 Tretyakovskaya  

Listing Wine&Dine
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16 Tons Club
(495) 253-5300
Building 1, 6 Presnensky Val 
street
M. Ulitsa 1905 Goda

B1 Maximum Club
(495)648-6777
11, Ordzhonikidze Street 
M. Shabolovskaya

Bolshoi Theatre
(495)250-7317
1, Tetralnaya Square
M. Teatralnaya

Crocus Expo
(495) 727-2626
MKAD, 66th km
M. Tushinskaya

Estrada Theatre
(495)959-0456
20/2 Bersenevskaya embank-
ment
M. Borovitskaya

Galina Vishnevskaya Opera 
Centre
(495)637-7703
Building 1, 25 Ostozhenka Str.
Kropotkinskaya

Gostiny Dvor
(495)298-1660
4, Ilyinka Street
M. Kitai-Gorod

Ikra Club
(495) 505-5351
8a Kazakova street
M. Kurskaya

Illusion Cinema
(495) 915-4353
1/15 Kotelnicheskaya Embank-
ment
M. Kitay-Gorod/M. Taganskaya

Ledovy Dvorets at 
Khodynskoe Pole
(495) 643-1818
3, Khodynsky boulevard
M. Dinamo

Lokomotiv Stadium
+ 7 (499) 161 42 83
125, Bolshaya Cherkizovskaya 
street
M. Cherkizovskaya

Lumiere Brothers’ Gallery
(495)238-7753
10, Krymsky Val street
M. Park Kultury

Luzhniki (Palace of Sports,
S/C Druzhba)
(495)785-9717
17, Luzhniki Street
M. Sportivnaya

MDM
(495)248-4383 
28, Komsomolsky Prospect
M. Frunzenskaya

Moscow Conservatory
(495)629-2060
13, Bolshaya Nikitskaya Street
M. Biblioteka im. Lenina

Moscow International House 
of Music
(495)730-1011
Buiding 8, 52 Kosmodamianskaya 
Embankment 
M. Paveletskaya

Natalya Sats Children s Musical 
Theatre
(495)930-7021
5, Vernadskogo Prospect
M. Universitet

Olympic Stadium
(495)688-5322
16, Olimpiysky Prospect

Novaya Opera 
(495)694-1915
Building 2, 3 Karetny Ryad Street, 
Hermitage Garden
M. Tverskaya

Pushkin Museum of Fine Arts
(495)203-7998
12, Volkhonka Street
M. Kropotkinskaya

Stanislavsky and 
Nemirovitch-Danchenko 
Moscow Academic Music 
Theatre
(495)629-2835
17, Bolshaya Dmitrovka Street
M. Tverskaya

State Kremlin Palace
(495)928-5232
1, Vozdvizhenka Street
M. Borovitskaya

Tchaikovsky Concert Hall
(495)699-0658
4/31, Triumfalnaya Square 
M. Mayakovskaya

Theatre of National Art
(495) 437-3998
1, Michurinsky prospect
M. Yugo-Zapadnaya

Venues
NIGHT FLIGHT
The club keeps its doors open daily from 21:00 till 
05:00
Tverskaya st., 17
229-4165
www.nightflight.ru

 Pushkinskaya  

PAPA JOHN’S
Tucked in the basement below the Johnny the Fat Boy 
Pizzeria, Pappa John’s features live music and plenty 
of sweaty young bodies
2 Myasnitskaya Ul.(495) 755-9554

 Kitay-Gorod  

TOCHKA
Open: Mon - Sun from 18:00 until 06:00 
Oktyabrskaya Leninsky ave., 6, bldg. 7
(495) 737-7666

 Pushkinskaya  

SAKHAR
Open: Tue, Thurs from 20:00 until 6:00, Fri from 
12:00 until 6:00, Sat from 20:00 until 7:00
Bol. Sukharevsky lane, 23/25
(495) 207-2838

 Sukharevskaya  

ALABAMA
Alabama is a very cosy jazz club in the heart of 
Moscow. Great stylish place with comfy sofas, not 
pricy food. Live concerts start at 9 p.m.
7/2 Stoleshnikov pereulok
 229-2412

 Teatralnaya  

NIGHT FLIGHT
The club keeps its doors open daily from 21:00 till 
05:00.
Tverskaya st., 17  (495)229-4165 
nighf@aha.ru   www.nightflight.ru

 Pushkinskaya  

A PRIORI
Open: Mon-Sat from 24:00 until 12:00. 
Face control
Bol. Molchanovka st., 12, bldg. 1    291 77 83,
737 58 43

 Tretyakovskaya  

ADRENALIN
Chermyansky proyezd, 1    
473-0005, 477-3447

 Medvedkovo  

B2 CLUB
4 bars, sushi-bar, concert hall for 800 people. 
Resonable prices
Bolshaya Sadovaya st.,  209-9918

 Tretyakovskaya  

CABANA
Bar, restaurant with tasty Mexican and African food. 
Male striptease on Tuesdays and Fridays. Entrance: 
Fr.- Sat.(after 10 p. m.) 
4 Raushskaya Naberezhnaya 1    238 50 06, 
238 50 17

 Tretyakovskaya  

CENTRAL HOUSE OF ARCHITECTS 
Open: Mon-Sat from 24:00 until 12:00. 
Face control
7, Granatny Pereulok   290-3249, 
291-7738

 Tretyakovskaya  

FABRIQUE
Open: Fri-Sat from 22:00 until 6:00. Dress code, 
Face control
Sadovnicheskaya st., 33    291 77 83,
737 58 43

 Novokuznetskaya  

GAUDI ARENA
Skladochnaya st., 1, bldg 19    508-8060,
(fax 727-18-62)

 Savyolovskaya  

GOLDEN PALACE
Casino, concert hall, restaurant, open bar for 
players. Entrance: free for women / 8 a.m. to 6 p.m. - 
20$, 6 p.m. to 8 a.m. - 50$ (price covers the amount 
of chips). Face control.
15 3rd Ulitsa Yamskogo Polya, 
212-3909 

 Belorusskaya
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Restaurants & BarsRestaurants & Bars

13 Sandwiches

Academy 

Acapulco

Accenti

Adriatico

Alpen Terrasse

American Bar&Grill

Antonio

Art Bazar

Art Chaikhona

Australian Open 

Muskat

BeerHouse

Blue Elephant

Bookcafe

Cafe Cipollino

Cafe Michelle

Cafe Mokka

Casual

Сarre Blanc

Che

Cicco Pizza

Coff ee Bean

Colonna

Correas'

Darbar

Deli France

Donna Klara

Dorian Gray

Five rings

French Cafe

Gallery of Art

Gandhara

Gibo e Viso

Gorki

Guilly's

Hard Rock Cafe

Hic Bibitur

Ichiban Boshi

IL Patio

Italianets

Ju Ju

Khajuraho

Labardans

Le Club

Leonardo

London Pub 

Los Bandidos

Louisiana Steak House

Moka-Loka 

Molly Gwinn's Pub

My Place

Night Flight

Noahs Ark

Nostalgie

Pancho Villa

Paper Moon

Parisienne

Pizza Maxima

Planet Sushi

Porto Maltese

Public

Pyramid

Rendezvous

R&B cafe

Santa Fe

Scandinavia

Shafran

Shamrock 

Silvers Irish Pub

Simple Pleasures

Starlite Diner

Sudar

T. G .I. Friday's

Talk of Town

Tesora

The Place

The Real McCoy

Trattoria Macaroni

Tunnel

Uzbekistan

Vanila SKY

V.I.P.National

Vesna

Yapona Mama

Yellow Sea

Zapravochnya

HotelsHotels

Alrosa 

Ararat Park Hyatt

Art-Hotel 

Baltchug Kempinski

Belgrad

Globus

East-West

Katerina

Marriott Grand

Marriot Royal Aurora

Marriott Tverskaya

Metropol

Mezhdunarodnaya 2

Moscow Country Club

Maxima Hotels

National

Novotel 1, 2

Orlyonok

Proton

Radisson Slavyanskaya

Renaissance

Sheraton Palace

Soyuz 

Sretenskaya

Swissotel Krasnie Kholmy

Tifl is

Volga

Zavidovo

Zolotoye Kol'tso

Business CentersBusiness Centers

American Center

Business Center Degtyarny

Business Center Mokhovaya

Daev Plaza

Ducat Place 2

11 Gogolyevsky 

Iris Business Centre

Japan House

Krylatsky Hills

LG Electronics

McDonald’s Building

Meyerkhold House

Morskoi Dom

Mosalarko Plaza

Mosbusiness Center

Moscow Business Center

Mosenka 1, 2, 3, 4, 5

Novinsky Passage

Olympic Plaza

Parus Business Center

Petch & Abels

Romanov Dvor

Samsung Center

Sodeksho

Usadba Centre

Usadba Centre JTI 

Western Bridge Business Cntr.

EmbassiesEmbassies

Australia

Austria

Belgium

Brazil

Canada

China

Cyprus

Czech Rebublic

Denmark

Egypt

Finland

France

Germany

Greece

Hungary

Iceland

Indonesia

India

Ireland

Israel

Italy

Japan

Kuwait

Luxembourg

Netherlands

New Zealand

Norway

Pakistan

Peru

Philippines

Poland

Portugal

Saudi Arabia

Singapore

Slovenia

South Africa

South Korea

Spain

Sweden

United Arab Emirates

United Kingdom

U.S. Embassy

Medical/Dental centersMedical/Dental centers

Adventist Health Center of Mos.

American Clinic 

American Dental Clinic

American Dental Center

American Medicical Center

American-Russian Dental Сntr.

European Dental Center

European Medical Center

French Dental Clinic

German Dental Center

International SOS Alarm Center

International SOS Medical Clinic

US Dental Care

MedinCentre

Residential complexesResidential complexes

Park Place (offi  ce)

Pokrovky Hills 

Rosinka (Offi  ce)

Rosinka (Sportcenter)

Business OrganizationsBusiness Organizations

American Chamber of Commerce

European Business Club

Russo-British Chamber of 

Commerce

Fitness CentersFitness Centers

Dr. Loder 

Gold's Gym

Sport Line Club

Radisson Slavyanskaya Sport Club

Airlines/Travel CompaniesAirlines/Travel Companies

American Express 

Aviatransagentstvo

Astravel

Capital Tours

Cathay Pacifi c

Czech Airlines

Delta Airlines

Egypt Air

Finnair

JAL

Streamline 

Swiss International

Japan Airlines

OthersOthers

Allied Team Russia /Allied 

Pickfords /Anglia Bookshop

Anglo-American School

Rockwell Automation

American Bar Association

American Institute of Business and 

Economics

Apple Computer

Baker Hughes

Banque Societe Generale Vostok

ВВС

Citi Bank

DHL

Eurasia

General Electric Co

General Motors CIS

Goodyear

Halliburton International

Hinkson Christian Academy

ICIC Bank

Indian Shop

Ital-Market

John Lang Lasalle

Mars LLC

Mega

NB Gallery

PBN Company

Penny Lane Realty

Philips Russia

Procter & Gamble

Raiff eizenbank Austria

Renaissance Capital

Shishkin Gallery

The Expat Salon 

The Imperial Tailoring Co.

TSM Limousine service

Unilever

For your copy of 
Passport Magazine

call (495) 221-2677
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SAD lamps: Have you heard of 
them?  SAD stands for Seasonal 

Affective Disorder and the lamps 
supposedly help combat its effects.  
But what is this disorder?  Since the 
booklet that explains my new SAD 
lamp says it will help give me feel-
ings of heightened alertness, en-
ergy and/or mood, I suppose the 

disorder is a lowered sense of alertness, energy and/or mood.  Now, 
my mood at the height – or depths, as it may be, of the Russian winter 
can be, a little dicey, even in our brightly lit Moscow.  So a mood ele-
vator might be a good thing, especially if it helps me avoid drugstore 
mood elevators which could adversely affect my mood, alertness or 
energy to a degree not acceptable for driving, working at my job or 
just dealing with life as I know it.

I was particularly intrigued by the sentence in the booklet that said 
if I could only be exposed to bright light fi rst thing in the morning, 
I would feel more alert and optimistic all day long.  Is this possible?  
Actually, one thing I like about Moscow mornings is they are so nice 
and dark.  I get up in the morning and I can pretend it is still night, 
my favorite part of the “day”.  When I am exposed to bright light fi rst 
thing in the AM, I get rather grouchy.  I think this is because I spent 
several years in the desert in California, where and it was sunny, sun-
ny, and sunny.  An exciting day was when a few clouds drifted by in 
the blue (and sunny) sky.  And this happened very seldom.

But back to the SAD lamp. I read further along and discovered I would 
have to position the light approximately thirty to sixty cm from my 
face. It should be directed at my eyes and my eyes must be open to 
achieve the benefi ts.  This could be a problem when I have more than 
enough trouble opening my eyes in the early AM and only manage 
to do so in the hot shower several minutes out of bed. However, I 
don’t think my SAD lamp can be safely used in the shower.  Then it 
says, “…typically, you will recognize when you’ve received suffi cient 
light therapy – most often by feelings of heightened alertness, en-
ergy and/or mood.”  They have now repeated that message twice 
and, subconsciously, I am starting to believe them.  But I want some 
scientifi c proof and further on there it is:  “When the Light…is di-
rected toward the eyes, light receptors in the retina trigger a cascade 
of messages throughout the body….”  Just what I want fi rst thing in 
the morning; a cascade of messages coursing through my body.  And 
now I fi nd out why I need to sell my SAD lamp as soon as possible.  
“Ultimately, the brain reacts as if it’s a bright sunny day in July, even if 
it’s the middle of winter.”  I HATE JULY!  My least favorite month since 
it is hot, usually muggy and constantly sunny.  This is what I came to 
Moscow to get away from!  

But wait, I have noticed that my roommate may have some season-
ally affective disorder since she does sleep an awful lot in the winter.  
In fact, she tends to sleep all day, only getting up to attend to her 
basic daily needs of eating and toileting.  So I have decided to keep 
my SAD lamp and let Sophie the Cat cheer herself up under the daily 
glow of a bright summer day in July.  

by Linda Lippner

SAD Lights for Winter Merrymaking
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Pechatniki Part 2
by Fred Flintstone

picture by Vladimir Romanov

When last we saw Fred, he was outside the Pe-
chatniki Gorodskaya Sluzhba Peremshcheniya 

Trasportnikh Sredstv (City Service for Towed Vehicles), 
a building in SE Moscow, having established his place 
in line. To establish his place in the ocherad (line) he 
shouted the customary “kto poslednyi” (who’s the last) 
upon arrival.

About fourty people stood near the door to the small 
room with fi ve windows, two operational, where the 
papers were processed to give permission to proceed 
to the spets-stoyanka (special parking lot) where his be-
loved Silver Streak sat impounded. People gathered in 
small groups in the yard, smoking, sometimes off to the Port-a-
Potty, or the kiosk for a beer, Snickers, or shashlik.

Two hours later and sick of staring at the iPod, Fred ventured in 
to see how things were proceeding. By this time his queue neigh-
bors were nearer the door. Then the windows slammed closed – 
break time, fi fteen minutes. One hour later the windows opened.  
At this stage, Fred has been waiting more than three hours. 

At the end of hour four, most of Fred’s queue mates are inside. A 
gate-crasher shows up, invoking the fury of the crowd. For some 
reason, there has now been a breakdown in the queue. Does the 
line separate to different windows or all take their turn at the next 
available? One member decides to take charge beginning to su-
pervise. Another asks who the hell he thinks he is and sides are 
taken in the crowd. After some sharp banter, the gatekeeper and 
the will of the crowd to establish order wins out. In the process, 
more is learned about the personalities of the queue mates.

The end is in sight; Fred’s neighbors start to get processed, and 
fi nally at 20:06, fi ve hours and twenty-six minutes after arrival, 
he’s at the window presenting his drivers’ license with notarized 
translation, vehicle registration documents and the doverenost 
(power of attorney).  The clerk is not sure about the doverenost, 
since it is somewhat unusual; he had to download the form off 
the Internet. After some discussion it’s OK’d.

At 20:30, after admitting his guilt (otherwise come back in two 
weeks), Fred is cleared with documents to pick up the car, includ-

ing a bank form to pay the 300 ruble fi ne. There are two ATMs in the 
lobby to pay, but Fred learns that entry of a Russian drivers’ license 
number is necessary. Fred has thirty days to pay by bank transfer 
from Sberbank, and to send the receipt by registered mail.

It’s off to the spets-stoyanka, in far SW Moscow near the Ochakovo 
beer factory. First a hike back to the bus stop, a bus trip to the 
Metro, and after line changes, to the nearest metro at the spets-
stoyanka, and then another long bus trip down the dark industrial 
road to the end of the line. Another short hike towards distant car 
lights and another line emerges from the dark at the spets-stoy-
anka, a huge lot.  It is now 22:15. 

Fred learns that he is in for another wait, albeit shorter. Some of 
his queue mates are already there, having arrived by cars with 
kind friends. Then the bad news; since the Silver Streak has al-
ready been there for more than 24 hours, there’s a 40 ruble per 
hour fee. The worse news; the fee has to be paid before the car 
can be picked up, and the only place open to pay at this time of 
night is at Vnukovo airport. 

At this point Fred gave in to the obvious. Fifteen minutes later he 
was out the gate in the Silver Streak.

Epilogue: A few days later, he hears a similar story from another 
Bedrock expat. This expat got to the Pechatniki metro station 
and hunted for a taxi. The taxi driver took care of everything in-
cluding the ride for 3,000 rubles, and he was off to Ochakovo in 
half an hour.
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During our long cold winters, it’s easy to imagine that 
we’ll never see the sun again. The warm days of July 

and August fade as if only a distant memory and we fear that 
we’ll be forever consigned to woolly hats and scarves and 
our heavy fur coats. Our pagan ancestors naturally felt much 
the same way - hence Kaliady, a series of rituals to honour 
the sun god Yaryla and warm our hearts during the long dark 
days. 

Since gaining independence from the USSR in 1991, the Be-
larusians have been celebrating their old festivals with verve, 
especially Kaliady; a time of parties and fun. In earlier days, 
people dressed up as animals and mythical beasts, wearing 
masks to hide their identities and to encourage great fun and 
high jinx. They paraded through their villages singing car-
ols, playing games and generally having a festive time. These 
traditions are now being revived, with carollers visiting each 
house to wish the occupants health and wealth in the year 
ahead and beg for tasty treats. Of course, they are apt to 
play tricks on anyone not joining in the lively frolics. This has 
come to be known as ”going Kaliadying”.  The festive groups 
carry a symbolic sun and toy goats’ heads (denoting fertility) 
on sticks. Belarusians are well known for their love of jokes 
and improvisation; a get-together isn’t complete without 
calls for poetry recitation, a few songs and a little amateur 
dramatics. Unsurprisingly, ”Kaliady” is a time for enjoying all 
of these simple pleasures.

The word ”Kaliady” may come from the Latin ”Calendae” or 
from ”Kola” (meaning wheel, hence the turning of the year). 
Since Catholic Christmas is on December 25th and Orthodox 
Christmas is on January 7, Kaliady is now celebrated between 
these two holidays, but this pagan festival really has no rela-
tion or religious relationship to Jesus’ birth. Like many of our 
ancient customs, it was ”highjacked” by the church to dis-
courage people from indulging in their old and superstitious 
ways. 

No celebration is worth its salt without food and Kaliady is a 
time for overindulgence as well as wistful moderation. Three 
ritual dinners are customary. The first is the ”fasting” dinner 
(no meat or fat), the second is a veritable feast of meat, eggs 
and sweets; traditionally held on New Year’s Eve, and the last 
meager meal is the ”hungry” dinner. These symbolic meals 
remind us that we shouldn’t take plenty for granted while we 
show true appreciation for the bounty we have received.

Kaliady is a time for family and friends and for frivolous fun 
and feisty frolics. Whether you are in Moscow, Kiev, Baku, St. 
Petersburg, or Minsk; as the year turns, remember to make a 
wish as the New Year is rung in. Give thanks for all the won-
derful people in your life and smile at the thought of all the 
exciting moments yet to come. 

Happy 2008!Happy 2008!

Kaliady –
Belarusian style

By Anne Coombes

E X C E S S I V E  C O N S U M P T I O N  O F  A L H O H O L  D A M A G E S  Y O U R  H E A L T H
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12 2007 
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Arbat  area with spectacular views
This 168 sq. m. beautifully renovated 

apartment off ers the best of western 

convenience while retaining its pre-Revo-

lutionary charm.  Minutes to Smolenskaya 

and Old Arbat   ID 35700

Patriarchy Ponds retreat
Located on the top fl oor, this spacious 105 

sq. m. apartment boasts all western ameni-

ties as well as a state-of-the-art jacuzzi and 

sauna.  Experience old-world Russia in this 

pre-Revolutionary apartment, but expect all 

the modern conveniences one could imagine. 

2 full-baths and a huge living room, furnished 

with the most tasteful selections, make this 

home a perfect choice!    ID 36193

+7 (495) 232 67 03 
www.evans.ru

To advertise with 

call:

+7(495) 221-2677
ads@passportmagazine.ru

PASSPORT Magazine currently has job openings for:
Senior Editor  

Successful applicant will be English speaker, dynamic self starter with ability 
to produce results.

Paid Student Intern
Great opportunity for student that is majoring in Journalism to get hands-
on experience.

Cultural Editor, Layout Artist 
Full time

Courier

Please send your cv to:
jortega@passportmagazine.ru

Will SHARE/SUBLET 
80 square meter offi  ce

Great location and rent, 
near Metro Paveletskaya

For more information call: 
+7.926.525.5377

Russian 
as foreign Language 

Metro “Tverskaya”, “Pushkinskaya”

Tel.: +7 (495) 202 35 95, 202 37 30   

info@inlingua.ru, www.inlingua.com  

MOSCOW INTERNATIONAL CHOIR MOSCOW INTERNATIONAL CHOIR 
CHRISTMAS CONCERTSCHRISTMAS CONCERTS

Tuesday 11th December and Friday 
14th December at 19:30pm.

At the St Andrew’s Anglican Church 
on 8, Voznesensky Pereulok, near the Con-
servatoire, metros Pushkinskaya or Okhotny 

Ryad. Proceeds will be going towards 
the ‘Otkazniki’  fostering organiza-
tion for abandoned sick children. Price 
of tickets is only 300 rubles and can 
be bought at the door or reserved at 

694 5205 or 9175528339. We will 
be singing 2 J.S.Bach motets and 
traditional Christmas carols from 
around the world. All welcome!

The  English  International  School

A full British education

– Open NOW for 3-15s
– GCSE exam courses
6 buses from city & 
Rosinka
– Small classes
– Family atmosphere

“Each teacher really 
knows our children as 
individuals” 

– parent

301 2104     www.englishedmoscow.com

December_2007.indd   51December_2007.indd   51 11/26/07   8:45:10 AM11/26/07   8:45:10 AM



Out&About

52 12 2007 

Action for Russia’s Children – Two Charity 
Balls Equal Double the Help!
Text by Linda Lippner
Photos bu Ruslan Sergeev

Action for Russia’s Children (www.actionARC.com) had a unique concept for 
raising money for the seven charities it supports in Russia; Throw two fabu-

lous balls on one weekend in October at the glittering Yar restaurant; invite a 
“happening” band from 
London along with a live 
auction hosted by Mike 
Southon, best-selling au-
thor and business guru, 
and watch the fun and 
the raising of meaningful 
funds for ARC’s charity 
support.  

The fi rst ball focused on 
ARC’s corporate spon-
sors, and they attended 

en masse to bid on silent and live auc-
tion items, including a fabulous vacation in Tuscany, artwork, and even a visit from a mas-
sage therapist to a stressed corporate manager’s offi ce!  The second ball was attended by 
other individual supporters of ARC, led by the British Ambassador to Russia, Sir Tony Bren-
ton and Lady Brenton.  Many thanks to the following corporate sponsors and other dedi-
cated individuals: Linklaters, Chevron, Ernst & Young, De Beers, Jones Lang LaSalle, Shell, 
Johnson&Johnson and Adidas Group.
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Cinderella’s at-home shoes fi t for a fashion runway -
Razgulyaev-Dobronravova’s new Collection
by  Alevtina Kashitsina
photos  courtesy of  H2O

Designers are an interesting lot. They always 
fi nd inspiration in unusual things. 

Lyudmila Razgulyaev-Dobronravova presented her 
new collection of shoes for lounging at home and 

told us what inspires her to create beautiful and cozy things to wear at home.  It begins 
with Lyudmila’s grandparents. November   7 her new shoe collection was shown at the 
1171 Bar on the Savvinskaya Embankment. The new collection is called “Futurism.” The Fu-

turism artistic movement in the early Twentieth Century 
inspired not only Russian avant-garde artists, but mod-
ern designers as well. “We are creating a new look in home fash-
ion, using new technologies and world trends. And we cannot do 
without the expressive use of color which renders mood as noth-
ing else can,” Lyudmila told us. Her trademark shoes are fi rst class 
deluxe products. Made with French silk and semi-precious stones, 
who said that one 
cannot look beau-
tiful at home?

Presentation of ArtVille 
décor studio 
text by Alevtina Kashitsina
photos courtesy of Pokrovka Suite  Hotel

On October 25 the new studio of deco-
rative  art “ArtVille” held its opening 

in the boutique hotel Ma Maison Pokrovka 
Suite Hotel (27 
Pokrovka street) , 
which is located close to the show room of the studio. 

“Live pictures” entertained guests, among whom one could notice Svet-
lana Konegen, Egor Druzhinin, Giya Lordkipanidze, Lelya Tutubara, Nikas 
Safronov, David Sarkisyan, Alexander Shein, Nadezhda Nurieva and Olga 
Brovkina. 

The soiree was rich with performances. Nina 
Chusova presented a piece from her recent 
theatre production “Turmoil in a Pigeon-
loft.” DJ Osadchy played his mixes,  and a 
famous St. Pete group named Lera Gehner 
Band provided musical  background for  Ni-
kas Safronov’s painting on Lincrusta.   
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The Moscow House of Photography made gave 
the city another treat with the November 1 

opening of  Vik Muniz.  He comes from San Paolo, 
but today he works and lives in New York. This is a 
modern artist and photographer who fi nds inspira-
tion in classical works of art, but interprets them in 
a special manner. You can fi nd images of Mona Lisa 
in jam or in caramel or a 1950s poster in diamonds. 
“I always take humor seriously in arts. It is 
the humor and visual tricks that attract me 
to a picture,”  says the artist.

Muniz’s sense of humor has already been ap-
preciated at the Venice Biennale and MoMA 
in New York. Now it is Moscow’s turn.  

Vik Muniz presents his works at ManezhVik Muniz presents his works at Manezh
by   Alevtina Kashitsinaby   Alevtina Kashitsina
photos courtesy of Moscow House of Photographyphotos courtesy of Moscow House of Photography

Gala Wedding at Parisien Restaurant
text by Natalia Shuvalova photoes courtesy of Zeppelin pro

 

On September 1, two Moscow ce-

lebrity luminaries swore to each 

other their love and fidelity.. Famous 

producer of the promo-group Zep-

pelin PRO Georgy Petrushin and the 

General Director of the Red Hills agency, Julia Makarova officially tied 

the knot. The celebration took place at the restaurant Parisien. The 

bride’s designer wedding gown was from the designer Mo-

nique Ihuilier atelier was beaded especially for her. The of-

ficial part of the ceremony was was a send off by the bride’s 

bouquet as it flew over the female guests to be caught by 

a lucky maiden. A dance party followed and the guests en-

joyed music by the GQ Bar favorite Adriano from Italy, and 

Shaking Spirit. After the midnight fireworks, the DJ duties 

were taken over by well-known DJ Fomin.
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Dancing into Business Week-days
text by Natalia Shuvalova 
photos by Alexey Gorov

“Miller” and “Zeppelin pro” have new offi ces on the Thirty 
-Fifth fl oor of a newly built Moscow Buisness Center 

Tower; “Federation”. Instead of getting down to work they 
decided fi rst to celebrate the change and invited numerous 
guests to spend a whole night at the “Miller Casual Friday”. It 
was a unique opportunity to see from inside “Moscow City” 
(it is to open in the near future) and to have a bird’s view of 
Moscow, all lit up in lights. The offi cial atmosphere 
was replaced by great dancing with the music of 
the best Moscow DJs.    

Russian SilhouetteRussian Silhouette
In Search of New Fashion DesignersIn Search of New Fashion Designers
by  Alevtina Kashitsinaby  Alevtina Kashitsina
photos by Alexey Gorovphotos by Alexey Gorov

Barely had the Russian Fashion Week fi nished in October, than the Russian Silhouette 
Foundation started looking for new, young designers to participate in the next Week. 

On November 11 the foundation organized the competition in Moscow’s Gostiny Dvor. 
Russian Silhouette is celebrating its 10th anniversary this year, with affi liates in most of 
the CIS and Baltic countries. The fi nale of their competition attracted fashion designers 
from France, Italy, and Germany. International designers Andrew Gn, Daniel Wingate 
(Escada), and Claude Bonucci were among the guests, with Russia’s Victoria Andreya-
nova, Alexander Vassiliev, Evelina Khromchenko, and Alexander Terehov sitting on the 
jury. Li Chen opened the fashion show with his collection “Believe.” Furs, feathers, and 
original combinations of colors made this 
show unforgettable. 

The show lasted about two hours and fea-
tured fi ve fashion de-
signers from Russia 
and the CIS. It was ex-
tremely diffi cult for the 
jury to choose only one 
winner, but in the end 
awarded Andrey Repin 
the grand-prix for his 
collection “Street 69.” 
Repin won offers to 
work in Mariella Burani 
(Bosco), openhagen 
Fur, L’Offi ciel, and KUS-
SO, and also to partici-
pate in the next Rus-
sian Fashion Week.
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When did you start your career? 
In 1995 I graduated in dentistry in 

Russia. Then in 1998 I went to the 
USA. After all the initial exams, 
I entered Boston University dental 
school. I loved it there and really 
didn’t want to return to Russia. I had 
formed friendships, relationships, 
and put down roots. In 2005 I decided 
to specialise in Implantology and en-
tered NYU. 
I love everything about dentistry, 

even those times when it’s boring! I 
carefully consider the needs of each 
individual and I really give myself 
one hundred percent to my patients. 
They can call me any time, even when 
I’m travelling all over the world. 

Tell us about your work at US Den-
tal Care.  
Our clinic has Russian and American 

dentists. In fact the clinic serves as 
a training school for dentists from 
Moscow Institutes. It’s another of my 
aims here in Russia, to change some 
very outdated methods and reform den-
tal education in the schools. One of 
the top implantologists in the world 
wants to open an institute here in 
Moscow, so generally it’s an exciting 
time to be around.

The surgery has a really relaxed 
feel about it, even for someone like 
me who is completely terrified of the 
dentist! How do you do that? 
We really depend on the girls at the 

front desk to make the clients feel at 
home; they’re the first point of con-
tact and we have a really great team 
here. Our decor is designed with our 
patients’ comfort and relaxation in 
mind. In each of the treatment rooms 
there are pictures of a different US 
city, and in some of the rooms, pan-
els of clouds line the ceiling. The 
biggest compliment I get is when peo-
ple tell me that they were initially 
afraid of the dentist but now they 
love coming here!

Who are your main clients?
At the moment it’s fifty-fifty ex-

pats and Russians. We’re well known 
throughout the Moscow expat community 
and proud of it. Whole families come 
here to have their teeth treated and 
they’re all generally good about their 
six-month check-ups. With Russians it’s 
harder work. Here there’s no concept of 
teeth needing check-ups or cleaning. 

What was your motivation for becom-
ing a dentist?
I’m from the south of Russia, from 

Ossetia, where my parents still live. 
But I have dual citizenship now, Rus-
sian and American. The reason I de-
cided to become a dentist; well I have 
a really smart father. From the be-
ginning he had an idea of what each 
of his children should be. I really 
wanted to be a doctor at school, but 
he told me so much about dentistry 
that in the end it was the only thing 
I wanted to do. 

So are your children going to be 
dentists too? 
Not necessarily, but I do strongly 

believe that all parents should do 
what my father did. He is a really 
educated man. He was offered Canadian 
citizenship because of his talents in 
math and physics, but because of the 
language barrier decided to stay. He’s 
lectured all over the world and is 
still teaching in his seventies.  

Any last advice for those still 
trembling at the thought of visiting 
the dentist? 
I know that lots of people are afraid 

of the dentist, so here we aim to re-
lax people straight away. The clinic’s 
atmosphere is like a home and my best 
recommendation is that people fall 
asleep in my chair. I have people ac-
tually snoring in my chair! 
My final advice to patients is this: 

I know it’s one hundred percent pain-
less!

Dr Alla Anastos
Talks to Sophie Larder.
photos by Sergey Koshkin
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