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Every January I feel like a kid anxiously waiting for the New Year to unfold. 
The feeling of something new always makes for an exciting time – New Year, 
new resolutions and new events. 

In our January holiday issue, read about how to celebrate the festive sea-
son with activities and events to celebrate the long holidays in full. Our cover 
story by Joshua Abrams shows him to be a great connoisseur of the traditions 
of the Russian New Year. Look at the “how to make a great cocktail” story by 
Alena Dmitrieva, the sommelier at the MUAR art café. She gives a few of the 
traditional ones a Russian twist.  Charles Borden directs you to the wine shops 
of Moscow, and don’t miss his suggestions for discounts and best choices for 
your holiday gatherings. Especially for those who are staying in Moscow, we 
have made a new collection of the best places to dine and lunch in our Wine 
and Dine Listings.

Our Culture editors, Natalia Shuvalova and Alevtina Kashitsina, give you a 
few hints of where to enjoy a little winter activity to work off your holiday 
feasts: skating and skiing with your kids, or a trip to a museum or concert. Olga 
Slobodkina-von-Bromsen has branched out from her regular series on Russian 
art to meet with an artist who shares his Eastern philosophy of art with her.  
January is also the month for planning new travel adventures so our Travel 
stories with Ray Nayler and Luc Jones will help you out there.  

Passport plans for 2008 include increasing circulation at new locations 
around the city so you will have more opportunities to find us as you are out 
and about.  We also plan to increase the number of pages to give you more 
information about Moscow. Let’s start this New Year right. We will welcome 
your feedback on our projects, new ideas or questions. Please send them to 
our Acting Editor Anna Kulyagina at a.kulyagina@passportmagazine.ru, and 
stay warm and happy as the New Year begins!

John Ortega
Owner and Publisher

Comments? Send them a.kulyagina @ passportmagazine.ru

Letter from the Publisher

2 1 2008
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CLUB MUSIC
Thomas Brinkmann – 
/Techno/ (Germany)

Ikra 
23:59

Christmas Brunch
from 12:00 noon
January 7, 2007

Traditional or not: it’s your choice!
Roasted turkey with chestnut and raisins, 

grilled veal rack with tarragon and tomato sauce, 
fi llet of salmon in brioche, 

as well as a selection of desserts to die for, 
are just some of the treats in store

 for you and your loved ones.
Reservation:  +7 (495) 221-5360

 BALLET
Nutcracker

by P. Tchaikovsky
Bolshoi Theater

19:00
also on January 9, 11.

 OPERA
Queen of Spades
by P. Tchaikovsky

Stanislavsky and Nemirovich-Danchenko 
Music Theater

19:00

 OPERA
Iolanta

Bolshoi Theater
19:00

CLUB MUSIC
DJ-Set

Intelligent Sound (Russian)
B1 Maximum

23:59

CHANSON 
Dedication to Vladimir Vysotsky

International House of Music
19:00

OPERA
Madam Butterfl y
Bolshoi Theater

19:00

CLUB MUSIC
Popular Music 

Suzi Quatro (USA)
B1 Maximum

21:00

RUSSIAN 
HOLIDAYS
St. Tatyana’s Day

CHANSON 
Dedication to Vladimir Vysotsky

International House of Music
19:00

BALLET
Giselle

by A. Adam
Bolshoi Theater 

19:00

JAZZ 
Ashley Slater and BigLounge, 

Phil Perry (UK)
B1 Maximum

20:00

MUSICAL 
Mamma Mia!

MDM 
19:00

CLASSICAL MUSIC
Thomas Trotter (UK)

(Wagner, Stravinsky, Bach)
International House of Music

19:00

BALLET
Cinderella   

by S. Prokofi ev
Stanislavsky and Nemirovich-Damchenko 

Music Theater
19:00

CLUB MUSIC
Thomas Brinkmann – 
/Techno/ (Germany)

Ikra 
23:59

What‘s On in Moscow in January

Nutcracker

Madam Butterfl y

Suzi Quatro

Queen of Spades

Ashley Slater
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CLASSICAL MUSIC
National Music

Solas (Irish/American)
International House

 of Music
19:00

ROCK MUSIC
In Flames (Sweden)
B1 Maximum
21:00

BALLET
Swan Lake

by P. Tchaikovsky
Bolshoi Theater

19:00

LATIN MUSIC
Gipsy Kings

State Kremlin Palace
19:00

LATIN MUSIC
Derevo “Ketsal”   
Estrada Theater 

19:00

What‘s On in Moscow in January

Swan Lake Gipsy Kings

In FlamesGiselle
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Editor's Choice

Michel Comte was born in 1954 in Zurich, Switzerland. He began his career as an 
art restorer, but very soon became attracted by photography. He received his 

fi rst international advertising assignment in 1979 from Karl Lagerfeld for the fashion 
house of Chloé and moved to Paris. In 1981 Michel moved to New York to work for 
American Vogue and later moved on to Los Angeles. Michel Comte is now one of the 
most sought after photographers in the beauty and fashion industry.  He has photo-
graphed numerous celebrities from the world of art and cinema for Vanity Fair and 
Vogue. Julian Schnabel, Jeremy Irons, Demi Moore, Mike Tyson and Michael Schum-
acher are among the celebrities photographed by Comte. Today Comte’s advertis-
ing clients include Armani, Dolce&Gabbana, Nike, Lancôme, Revlon, Ferrari, Jaguar 
and Mercedes-Benz. Comte has also moved into photo-journalism. He travels to war 
zones on assignment for the International Red Cross Organization as well as his own 
Michel Comte Water Foundation. 
In Russia the photographer is presenting a special portfolio of twelve famous Rus-
sian women including actresses, designers and gallery owners.

Michel Comte: Women and Classics. Russian Drive in Vogue

Pobeda Gallery
12:00-20:00 except Monday
Until January 31

World Music Series:  Solas

There are not a few bands in the world that perform Celtic music. Fans of 
Irish lyric ballads publish their own magazines, occupy radio frequencies 

and create internet forums. To be a leader in Celtic music a band needs to have 
special talents. The American band Solas is the one to see as they possess the 
talents that cause all of their concerts to be sold out. Moreover, the music crit-
ics have named the band, “the fi rst genuinely Irish folk music band of Ameri-
can origin” and, “the most perfect band performing Celtic folklore.”   Seamus 
Eagan brought together these experienced musicians ten years ago.  Before 
creating Solas, Seamus Egan (fl ute, mandolin and guitars) released three ac-
claimed solo albums for Shanachie: 1985, Traditional Music of Ireland;  1990, 
A Week in January; and 1996, When Juniper Sleeps. Deirdre Scanlan, who pro-
vides the vocals for the band, released her solo album, Speak Softly, attracting 
widespread praise in Ireland. Winifred Horan’s (violin) duet album with fellow 
band member Mick McAuley (concertino) titled “Serenade” was one of the 
best received traditional albums of 2005. Eamon McElhom (keyboards) was 
awarded the Performing Rights Society/John Lennon Songwriters Award. 

International House of Music, 
Svetlanovsky Hall
November 27
19:00

Volare Around the Kremlin

The very beginning of the last month of winter is to be a real carnival holi-
day in Moscow. Gipsy Kings are coming! Gipsy Kings are a world famous 

group from Arles and Montpellier in France. Their parents fl ed from Spain 
during the Spanish Civil War. The band is best known for bringing Rumba 
Catalana, a pop-oriented version of traditional fl amenco music to world-
wide audiences. Their music has a particular Rumba Flamenca style. They 
explained the evolution of their sound in the 1996 PBS documentary of their 
lives and music, “Tierra Gitana (Gipsy Ground)”. Young brothers Nicholas, 
Canut and Paul Reyes accompanied their father, famed fl amenco singer Jose 
Reyes, who started out singing “cante jondo (deep song)”, traditional fl a-
menco with long-running themes of passion, love, death, etc. But they be-
gan playing Rumba Flamenca because “we liked to watch pretty girls dance,” 
says Nicholas. They became popular with their self-titled fi rst album, Gipsy 
Kings, which included the songs “Bamboleo” and the romantic ballad “Un 
Amor”. The song “Volare” on their second album Mosaique is a rumba ver-
sion of Domenico Modugno’s Italian hit “Nel Blu Dipinto Di Blu”. The Gipsy 
Kings were enormously popular in France and throughout Europe as well as 
the Middle East. In 1989, their album was released in the United States, and 
it spent 40 weeks on the charts, one of very few Spanish language albums 
to do so.

February 1
State Kremlin Palace
19:00
Stas Namin Theater
January
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Editor's Choice

Moscow – Paris

This new musical at the Stas Namin Theater is promising to be one of the 
most exciting musical productions of 2008. It is staged by Lisa Monde, 

who also produced a successful play for children last year. This time around 
she is giving us a story for adults, sad and romantic at the same time. In 
Moscow – Paris, Lisa Monde also plays the part of the wife of Victor Ver-
nier, a noted French composer, played by Victor Zazulin, an actor of the 
Vakhtangov Theater, honored as a National Artist of Russia, and an excellent 
singer. In addition, a number of athletes, members of the Russian National 
Wheelchair Fencing Paralympic Team, are also part of the musical.  All are 
necessary to the plot!  Other actors in the musical are Nikita Pozdniakov, 
Nina Raikina and Valeri Zadonsky. Stage manager and director is Aleksey Ka-
zakov, who made his debut last year staging Five Letters (written by Mikhail 
Barschevsky) together with Anastasia Kharitonova, the choreographer. Stas Namin Theater

January

A Walk

This exhibition presents 
more than 50 graphic works 
by Anna Leporskaya, who is 
considered one of the most 
faithful of Malevich’s appren-
tices. UNOVIS (Champions of 
the New Arts) was a group of 
artists surrounding Malevich 
that became a new kind of art 
school. It a similar role in the 
Soviet Union to the Bauhaus 
in Germany. One of UNOVIS’ 
objectives was the creation 
of objects for practical use, 
hence the concern with apply-
ing Suprematism’s principles 
of volume construction and 
spatial geometry to functional 
ceramic pieces. Ceramics were 
seen not as isolated objects of 
beauty but rather integral ele-
ments of an aesthetically-de-
signed ‘whole’ environment, 
based on Suprematist volume 
construction. The exhibition 
reveals the evolution of Lep-
orskaya’s style in graphics and 
painting, her searching for her 
signature style of shape and 
color. On display are several 
unique objects which, being 
parts of private collections, 
have never been shown in 
public before. 

Proun Gallery
Until January 15
Open: 12:00-20:00 except 
Monday

First Ladies of Russia First Ladies of Russia 
in the 20th centuryin the 20th century

This exhibition is part of a long-This exhibition is part of a long-
term museum project entitled term museum project entitled 
“Feminine Face of Russia.”  The “Feminine Face of Russia.”  The 
project is to take an objective project is to take an objective 
look at the course of the “femi-look at the course of the “femi-
nine” in the history of Russia; tonine” in the history of Russia; to 
highlight its most interesting 
stories and images. The insti-
tution of “First Ladies” of dif-
ferent nations of the world has 
become a remarkable factor in 
the social life of those nations. 
Being a fi rst lady has always ne-
cessitated observance of strict 
protocol. Being active partici-
pants in historical events, fi rst 
ladies always helped to create a 
positive image of a nation. Using 
their status and organizational 
potential, they support cultural 
and humanitarian causes, chari-
ties and image campaigns. This 
exhibition of Russian First La-
dies starts with the beautiful 
Empress Alexandra Fedorovna 
and continues right up to Lyud-
mila, the wife of President Vladi-
mir Putin.   Leading museums 
and archives have contributed 
to this exhibition. On display are 
unique items a personal nature, 
plus photographs and fi lms.   

Museum of Modern History 
of Russia
Until March 2008
Open: 10:00-19:00 
except Monday 

“Inspired with a drawing”

The exhibition of graphic arts 
(19th – 20th Century) is dedi-
cated to Anatoly Bakushinsky 
(1883 – 1939) the world famous 
researcher of graphics, theoreti-
cian and founder of the graph-
ics department at the Tretyakov 
Gallery. The exhibition includes 
more than two hundred works 
which are part of the different 
thematic collections of the 20th 
century, among them academic 
drawings, works by O. Kiprensky, 
A. Ivanov, V. Surikov, I. Repin, V. 
Serov, artists from the “World of 
Arts” group, also K. Petrov-Vod-
kin, A. Ostroumova-Lebedeva, 
L. Popova, V. Kandinsky and oth-
ers. 

State Tretyakov Gallery
10, Lavrushensky Lane
Until May 2008
Open: 10:00-18:00 except 
Monday

Galleries and Museums

Alexander Abaza’s Alexander Abaza’s 
art photo reportsart photo reports

 The 1960’s featured several  The 1960’s featured several 
eminent photographers among eminent photographers among 
whom Alexander Abaza deserves whom Alexander Abaza deserves 
a special mention. This was a a special mention. This was a 
short period when constructiv-short period when constructiv-
ist photography was revived ist photography was revived 
after the earlier era of Alexan-after the earlier era of Alexan-
der Rodchenko. This revival in-der Rodchenko. This revival in-
fl uenced the young reporter for fl uenced the young reporter for 
the Soviet Latvia newspaper who the Soviet Latvia newspaper who 
developed his signature style indeveloped his signature style in 
geometrical perspectives. Abaza 
was born in Leningrad, worked in 
Latvia, and moved to Moscow in 
1969 to work for Soviet Culture 
newspaper and become one of 
the “intellectual” photographers 
here. His pictures are always 
photo-journalism of the mo-
ment: a real person, a real action. 
Abaza never took staged shots. 
He was always in search of new 
methods and perspectives that 
made his style different from 
those of his colleagues. His works 
are very graphic, and he concen-
trates on an idea or an image and 
pares away the irrelevant ele-
ments. His photo-journalism in 
industrial factories gained Abaza 
enormous fame and placed the 
photographer with those of the 
best of the Soviet period. 

Lumiere Brothers’ Gallery
January, 17 – February, 17
Open: 11.00-19:00 except 
Monday



In 2008 we are starting a series of articles which will focus 
on clothing and accessories. We aim at not only guiding you 

through the main fashion trends of the season but sharing with 
you some interesting facts from the history of fashion. This 
month’s item of discussion is the COAT.

“Then Martin drew out his sword and carved his mantle therewith 
in two pieces in the middle, and gave that one half to the poor man, 
for he had nothing else to give to him, and he clad himself with that 
other half.” Jacobus de Voragine, The Golden Legend

The German word mantel, which means coat, comes from the 
Latin mantellum, signifying “veil” or “mantle”, indicating this gar-
ment’s essential function. The coat, in fact, is an outer garment 
that envelops the body and protects it from the wind, rain and 
cold.

Oh, this shopping! Shopping 
Guide for Shopaholics 
and Anti-shoppers Alike
text Alina Tsirkunova

Shopping Feature

8 1 2008



The coat first became fashionable during the Re-
naissance, with the zimarra (simar) in Italy, a draped 
coat-dress that was ankle-length in the 14th century 
and became shorter and fuller during the 15th.

The modern coat came into existence in the 18th 
century, with the redingote, inspired by the rid-
ing coat worn by the English gentry. This was a 
completely new type of coat in that it was slightly 
shaped, smooth-fitting and calf-length.

At the beginning of the 20th century, the design of 
women’s coats began to vary according to needs 
and functions. This gave us the walking, the trav-
eling and the motoring coat, which was either a 
canvas paletot or a dust coat. It was the first item 
of clothing that went into mass production. Much 
later, Christian Dior introduced a fitted coat with a 
full skirt, which was also called a redingote. In 1952, 
he deferred to the ligne sinueuse by introducing a 

Shopping Feature

2008 1 9

woman’s coat, 
     Tim Van Steenbergen, 
            Cara&Co



half-belt at the waist. In 1957, coats became particu-
larly voluminous, as dictated by the ligne libre. In the 
early 1960s, these two styles were joined in the cre-
ations of Cristobal Balenciaga: a straight-cut coat with 
raglan sleeves. His brilliant designs derived from an 
impeccable cut that gave women complete freedom 
of movement.

In 1954, Christian Dior said, “Personally, I don’t like to 
see women in town not wearing a coat.” This phrase is 
absolutely applicable to this season. Coats are must-
haves for this winter and spring. Designers are of-
fering a great variety of forms and materials, for any 
taste. They can be soft and slouchy and worn with a 
thin belt, ovoid (see the picture of the 1930s coat) or a 
swing silhouette, a refined military style, with the em-
phasis on elbow-length sleeves.

“It was one of those splendid items of clothing that ex-
press the entire history of the life of a woman: her sen-
timents, affections, passions, dreams and moments of 
madness: an article that you could wear until the very 

man’s knitwear coat 
Richard Kidd, 
Cara&Co

Shopping Feature

10 1 2008



end and never give away to anyone,” wrote Gustave 
Flaubert in 1845. We can’t disagree with this writer, 
and with the choice that we have now. We can ex-
press our individuality only with a coat. 

Russia’s severe climate lets us wear a coat for quite a 
long period of the year as it saves us from cold, rain 
and snow. An overcoat is the first refuge. Men’s coats 
derived mainly from military overcoats. The medieval 
and renaissance coat (generally spelled cote by cos-
tume historians) was a mid- length, “Sleeve”-sleeved 
men’s outer garment, fitted to the waist and but-
toned up the front, with a full skirt. In its essentials, it 
is not unlike the modern coat. 

Here are the myriad styles of coats with their com-
mon names: Basque, Duster, Frock, Garibaldi jacket, 
Greatcoat, Justacorps, Morning coat or cutaway, 
Norfolk jacket, Redingote, Smoking jacket, Spencer, 

Tailcoat, Anorak (parka), hooded jacket, Blazer, Bolero, 
Car coat, Chesterfield, Dinner jacket or Tuxedo jacket, 
Down coat, Duffle Coat, Eisenhower jacket, Field Jack-
et, M-65 field jacket, Jeans jacket or denim jacket, Lab 
coat, Medical coat, Mess jacket, Motorcycle jacket, Op-
era coat, Overcoat, Pea coat or P coat, Raincoat, Sports 
coat, Suit coat, Topcoat, Trench coat, Walking coat, 7/8 
coat.

Cara&Co  winzavod, 4th Syromyatnichesky Per. 6, Blgd. 1
Tel. : +7 (495) 223-4101

Dolche & Gabbana TSUM, Petrovka Street 2
Burberry Stoleshnikov Per., 10

Tel. : +7 (495) 933-4275

Shopping Feature

2008 1 11
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Travel

1

Our fi rst real taste of Svan hospitality comes halfway along the 
lonely road to Svaneti from the hardscrabble Georgian city of 

Zugdidi. Dato, the driver of our Soviet-era UAZ, pulls over at a small 
roadside café, the fi rst inhabited point along the road for kilome-
ters, and waves us inside. It is a welcome respite from the road; a 
pot-holed and winding track that has begun to deteriorate seriously 
the further we push into the high mountains, winding precariously 
along alpine reservoirs and valleys greening with spring. 

Dato smacks the café-owner’s bottom as she sets our 
meal on the table. The café-owner punches him in the arm 
as she walks off, grinning. In the other room we can hear her 
arguing with the woman who has just cooked our meal, al-
ternately yelling and laughing. 

Lunch is a heaping plate of Kudari, steaming minced-meat pies 
so spicy we drink the tea immediately, even though it scalds our 
tongues. Dato sprinkles his with red pepper from a greasy shaker on 
the table.  As the meal ends, we attempt to pay, but he grunts our 
money away and pushes us out to the waiting jeep. 

It is mid-day, and our morning started early in Batumi, where 
we caught a marshrutka at the main bazaar for Zugdidi and then 
strolled around in our backpacks, lost, until Dato found us and piled 

us into his primer-gray, ancient-looking UAZ. Now we have been 
bouncing along for another three hours on taut suspension, with 
the dust of the dry mountain road pouring through the cracks in the 
car’s frame, coating our backpacks, our clothes, our faces. Dato rubs 
his belly appreciatively after our lunch, turns the key and we start off 
again, half-drugged by spicy food and mesmerized by the stunning 
Caucasian scenery that slides past the window.

Svaneti is one of the remotest regions of Georgia, a mountain 
nation locked in the high Caucasus and so removed from the rest of 
Georgia that its people, the Svan, speak their own eponymous lan-
guage, an incomprehensible dialect that split off from the main Geor-
gian tongue four thousand years ago. The most striking feature of the 
Svan villages are the stone towers that dot them, standing like age-
less sentinels. Designed to serve as protection against invaders and 
protect families during the blood-feuds that often tore through these 
communities, they seem both impossibly anachronistic and timeless. 

When I ask Dato if there are still blood-feuds here, he shrugs. 
“There are problems. Not so much as in the past, but these things 
still happen. People used to bring their guns with them on this road. 
Now, they leave them at home.”

Though times have improved, Svaneti is still a nearly lawless 
region, where the only real protection from bandits on the roads 
is the Svans themselves. The track winds through villages where 
semi-wild pigs root in the muddy ditches and herds of cattle create 
brief mountain traffi c-jams. The villages nestle in impossibly green 
valleys, surrounded by sub alpine pine and chestnut forests, their 
leaves still bare in late April from the hard mountain winter. We stop 
at a spring and fi ll our bottles with cool, mineral-rich alpine water, 
one of the many riches of this nearly untouched wilderness. Dato 
occasionally slows the UAZ to chat out his driver’s window with a vil-
lager, their creased and weather-beaten faces making them almost 
identical to one another, brown and hard as masks. 

Svaneti has survived nearly unchanged for thousands of years, 
so remote that while the rest of Georgia fell to the Mongols, and 

Among the Svan
text and photos Ray Nayler

Isolated in their villages deep in the mountains of Geor-
gia live an ancient people whose culture has remained 
almost unchanged for 4,000 years
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suffered from a series of other foreign invasions, church icons were 
transplanted here for safekeeping, where they still are kept in the 
houses of many of the local inhabitants. Even under the Soviet 
Union, the local ways of life changed little, and the region enjoyed 
a relative autonomy almost unheard of under the Soviet hegemony 
that surrounded it. 

It is dark when we fi nally reach Mestia, the capitol of Svaneti. The 
sun, as it is wont to do here, has slipped quickly behind the moun-
tains leaving only a reddish glow along the ridges, like a distant fi re, 
which then extinguishes completely. When the UAZ stops in front of 
the guesthouse where we will be staying, and its engine shuts off, 
the only sound left in the village is the distant call-and-response of 
dogs barking.

Our intent on the next day is to trek into the surrounding moun-
tains, along the foothills of mount Ushba, whose twin granite peaks 
reach into the cloudless blue sky like fangs. Ushba, the most cul-
turally signifi cant of the mountains surrounding Svaneti, was once 
thought to be inhabited by evil spirits. It is associated with the hunt-
ing goddess Dali, who could transform herself into different animals 

and lure men who displeased her to their death. 
Before we are able to make our way into the forests and foothills 

surrounding Mestia, we are waylaid by more Svan hospitality. It turns 
out that today is St. George’s Day, a holiday that Georgians enjoy so 
much that they celebrate it twice a year. During our walk along the 
main village road, we are cajoled into several Svan houses, where 
we partake of the local rakhi, a liquor made from fermented bread or 
apples. Young red wine, a local speciality, is also on the table, along 
with a huge array of local dishes. We drink toasts to friendship, to 
love, and to fallen comrades.

By the time we have extricated ourselves from the last house, 
we are tipsy and bleary-eyed. Luckily, the mountain air is enough to 
sober us up, as we walk the winding paths above the village through 

copses of chestnut, hornbeam and spruce. Rivers sprout tiny tribu-
taries which cut across the rudimentary mountain paths, and we 
fi nd ourselves fording these muddy trickles a hundred times. Below 
us, the village shows itself as a scattering of roofs in a rolling green 
valley, eerily studded with towers that serve as a constant reminder 
of the region’s lawless past, and perhaps uncertain future. 

Later we climb one of these towers, clambering up wooden lad-
ders through level after level where food would have been stored 
while the family waited out the minor or major catastrophe that 

had precipitated their 
retreat. Our guide ex-
plains to us that these 
towers were often 
connected to several 
houses via secret tun-
nels and passageways. 
Each family carefully 
guarded these secret 
paths to safety from 
other clans in the 
community. Now, in 
these times of mod-
ern and mechanized 
confl ict, these towers 
seem vestigial.  Even 
policing here seems 
low-tech.  In the town 
square, we pass by a 
young man with an 
AK-47 slung over his 
shoulder, cheap sun-
glasses, and a wind-
breaker with “Criminal 

Police” in English on the back; presumably to reassure foreigners as 
almost none of the locals speak any English, and all communication 
so far has been in Russian.

At night, with several of the towers eerily lit up by greenish 
fl ood-lamps and with the baying of dogs, the fairy-tale village 
seems haunted; a feeling added to by the small crosses penciled 
over the doors of every room in our guest house, and the looming 
fangs of Ushba outside in the darkness.  As I walk down the street, 
the occasional streetlight casts a dim yellow pool into the shadow 
of the mountain night. 

Suddenly, I hear the pounding of hooves and a shriek from behind me. 
As I turn in surprise, two barebacked horses with their young riders plunge 
out of the dark and back into it again, the sound of hooves fading as they 
cross the bridge into the upper town.  Teenagers amusing themselves in a 
way that has probably been the same for as long as most of the silent tow-
ers around me have been standing. 

Where to Stay:

An excellent base for exploring Svaneti is the Nino Ratiani 
Guesthouse (country code 995) (899) 188-355 in Mestia. We 
stayed for $10 a night, including meals, and Nino arranged 
transportation from Zugdidi with her cousin, in a battered 
but serviceable Soviet-era jeep that handled the rutted road 
into the mountains well. The beds were comfortable, the 
shower was hot, the food was excellent, and the crosses pen-
ciled over the doorways presumably protected us from ma-
rauding spirits. Nino speaks some English and Russian and 
her husband is an excellent guide, both to the surrounding 
mountains and to the hospitality in the villages themselves.
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Tajikistan Surprises
text and photos Luc Jones

Ask most Russians what they associate with Tajikistan, and they 
will probably tell you, “manual laborer ‘gastarbeiters’ on build-

ing sites across the country.”  Oh, and there was a civil war there 
in the 1990s. Ask most foreigners in Russia about Tajikistan and 
they’re unlikely to have ever heard of the place, unless they con-
fuse it with Borat’s supposed homeland. 

Despite having travelled to 13 former Soviet Republics before 
this trip, I have to say that even I was a little apprehensive about 
this one. Tajikistan would be the 70th country I had visited, but try-
ing to fi nd out any reliable information about the place in advance 
proved extremely diffi cult. The internet may have reached all cor-
ners of the globe, but tourists obviously haven’t, since if they did 
make it to Tajikistan, they didn’t write much about it afterwards. 
Interestingly, Tajikistan didn’t even exist until 1929 when Stalin 
lopped off a chunk of Uzbekistan and made Tajikistan a republic 
in its own right. 

Obtaining a tourist visa was surprisingly easy.  My previous ex-
periences with entry formalities in ex-socialist countries are that 
they are anything but formalities, with the amount of hassle of ac-
tually getting the visa being inversely proportional to the number 
of people actually wanting one! I turned up at the Tajik Embassy in 
Moscow in the morning, fi lled out a form, presented my passport 
and a photo, along with a brief letter from my employer stating 
where I work, then later that same day I picked up my passport 
complete with a lovely green sticker - all for the price of 780 rubles 
(about $30). I was the only person in the visa section and just ig-
nored the throngs of Tajiks milling around outside if you go; they 
are there for consular issues and will let you through. 

The Consul wished me a pleasant trip, and with my 5 fellow-ex-
pat travelling companions, off we went to board our Domodedovo 
Airlines fl ight to Dushanbe.  Incidentally, Dushanbe means Mon-
day in the Tajik language, but no one that we met could offer any 

kind of explanation as to why the capital had 
such a name although for part of the Soviet era 
the city was known as Stalinabad! 

And how surprised we were to fi nd out 
how amazingly normal Dushanbe is; outdoor 
cafes, pleasant and clean streets in the center 
with well-dressed people talking into the latest 
mobile phones. Walking down Ulitsa Rudaki, 
the main thoroughfare, we were amazed to see 
western-style shops, foreign car showrooms 
and dozens of restaurants. A Hyatt is cur-
rently under construction and while it might 
be a while before a Golden Arches makes an 
appearance, this wasn’t the hell-hole we had 
been warned about by Muscovites. The main 
bazaar was everything you would expect from 
a central Asian market, with ludicrously cheap 
fruit, vegetables and spices for sale. We even 
had dinner in an Ecuadorian restaurant, which 
made for a pleasant change of pace after four 
days of shashlik for breakfast, lunch and dinner. 

Monument - Istaravshan

Hissar - just outside Dushanbe 
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And the evening spent in Dushanbe’s main 
nightspot (strangely named Port Said) was 
extremely enjoyable, if you successfully ignore 
the drunken Turkish diplomat antagonizing the 
local police, and a group of American Marines 
on R&R from neighboring Afghanistan picking 
random fi ghts with each other and the locals! 

A pleasant half-hour drive from the capital 
brings you to Hissar, a centuries old fortress 
which was worth a visit before we began our 
journey north through the Fann mountains.   
The road is currently being ‘remonted’.   

Bizarrely we did not see any Tajik-looking 
construction workers on the job; all were Chi-
nese! No tarmac and a bumpy ride for those of 
us cramped in the back of our trusty (mostly) 
UAZ, as we made our way towards Iskander-
kul Lake. Beautiful views, but freezing water, 
although not really surprising at 2,500 meters, 
and three of managed a swim! 

After another day on the dusty road with 
stops for kebabs or to fi x our UAZ, we reached 
Istaravshan in the north of the country. Some may see this place 
as a smaller version of Samarkand minus the tourists, which is a 
little harsh.  We found the people here, as everywhere else in the 
country to be extremely hospitable and genuinely impressed that 
we had bothered to visit their land. They may know that it may be 
a little while before Ryanair begins fl ights here! 

The fi nal leg of our journey took us on to Khojand, Tajikistan’s 
second city which was a pleasant place to spend the day, includ-

ing a swim in the fast-fl owing Syr-Darya River. The main market 
square and mosque were extremely impressive after our hours of 
bouncing along potholed roads.  When the inferior road situation 
is sorted out, travelling will be considerably easier. 

The message is, if you want to go somewhere safe and where 
few others have ever been, then Tajikistan is defi nitely worth the 
trip. It’s a little rough around the edges, but the warmth of the 
people certainly made up for any physical discomforts. 

Information: 

Tajik Embassy in Moscow: Granatny Pereulok 13 (metro Barrikadnaya)  tel: 290 61 74 (visa ap-
plication forms can be downloaded from www.tajikistan.ru - visas issued in a day (weekdays 
except Wednesdays) for around $30 in any currency. 

Domodedovo and Tajikistan Airlines fl y to Dushanbe, S7 (Sibir) fl y to Khojand. 

Our tour was arranged by Elena Lourens who was very effi cient (and the costs were low).        

E-mail her at: lem_camp@mail.ru 

Despite the national language being Tajik, everyone we met in Tajikistan spoke excellent 
Russian, and in Dushanbe & Khojand, many spoke good English.

Dushanbe main bazar 

Main square - Khojand

Iskander-kul lake (in the Fann mountains)
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When I met the Indian artist Koushal Choudhry at his art ex-
hibition at the Imperial Tailoring Company showroom, I was 

surprised by the similarities in our understanding of life.
“What I want to express is the human soul,” says Choudhry. “The 

energy and depth required to see God is my basic theme in art and 
in my view of spirituality. My paintings are not two-dimensional. 
You can see the depth. You concentrate your eye and it becomes a 
form of meditation.”

The display starts with two paintings called ‘Rebirth -I’ and 
‘Rebirth –II.’ In ‘Rebirth-I’, energetic movement rises up and comes 
down to the bright white spot, which is new life. The blue color is 
a symbol of the universe or cosmic power, the white is the color of 
purity or the symbol of the Soul. In ‘Rebirth-II’, the soul achieves 
enlightenment in whirlwind movement, but consciously chooses 
to come down to partake of a new birth in the world to help, sup-
port and guide people on their path of humanity. The golden color 
represents divine souls.

“Since my childhood people have been talking to me about 
karma and other spiritual matters, but I did not feel they really un-

derstood what it was. In my paintings I want to express the depth 
of these notions.”

As Choudhry walks with me to look at his paintings, we come 
to one called ‘Why the Rebirth?’ The artist gives a simple answer.  
People come back to earth because of their attachments and emo-
tional feelings, their unfulfi lled desires or because they haven’t 
learned their life-lesson. Others come back because they have be-
come teachers. The painting, ‘Why the Rebirth?’ is about the sign 
of infi nity where the left part represents the earth while the right 

India – Dances of the Soul
text  Olga  Slobodkina-von Bromssen
pictures Koushal Chaudhry

Soul-mate-I

Shiva-Nataraja
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part is freedom, or a liberation of the soul. It is a single whole, but 
earthly attachments pull the soul back to earth while an enlight-
ened soul can choose for itself.

Koushal Choudhry started painting at 11 years old. His moth-
er was a painter, so all the painting materials were near at hand. 
He was the best artist at his school, and his ambition was to serve 
the nation. From that early age he felt he had something inside 
him from God. Since his father was in the military, Choudhry 
wanted to join the army as an engineer. 
He admired Leonardo da Vinci (who was 
also a military man and an engineer) and 
wanted to be like him. So his first degree 
was in civil engineering and architecture 
and in 1991 he graduated from Bangalore 
University with honors. Then his younger 
brother was in a serious accident and re-
mained in a coma for four years. Choudhry 
re-taught his brother about the world by 
painting for him every day.  

“I used to be very nervous and even an-
gry,” says Choudhry. Those diffi cult times 
changed his character and strengthened 
his talent. His desire to become an artist rip-
ened. He took one year of sculpture at the 
Indian Institute of Craft and Design in Jaipur, 
after which he started creating things out of 
papier-mâché. He established a workshop 
of artists and developed a business selling 
the works of art all over the world.  The in-
come from this business eventually enabled 
him to paint full time, which he has been 
doing since 1999.

Choudhry’s spiritual art has taken the form of spherical whirl-
ing movements. The medium is acrylic paint on canvas. But what 
lies behind it is spiritual philosophy. The work ‘His Master’s Fight’, 
where one can see two brightly-colored roosters whirling in a 
circle bound to each other as if in a centrifuge, symbolizes poli-
tics, which involves not only the politicians themselves, but what 
it affects – a whole way of life.

At the exhibition there are paintings called ‘Ghoomer-III’ and 
‘Ghoomer-IV’. Ghoomer is the name of a dance. These works are 
all about whirling, which is a dance form of meditation. “These 
dancers have energy. When they’re whirling they become al-
most invisible, like Gods. But one can feel their presence,” says 
Choudhry.  Another painting along these lines is ‘Fire of the Stom-
ach’. It shows a dervish dancing in the whirl of his own energy.

Some paintings are purely representational, such as ‘Morn-
ing: Ganga Temple’. The work shows a hermit living in the Hi-
malayas. The hermit Bharat was a human being, grandson of the 
hermit Rishi.  His name was Kanva. That is where Maha Bharata, 
or the origin of India, began.

The highlight of the exhibition is ‘Shiva Nataraja’. The danc-
ing Shiva symbolizes the eternal dance of the Universe – tandava. 
This form of Shiva is called Nataraja or Master of Dance (nata-
dance, raj –master). In his graceful and beautiful movement he 
maintains the Universe with his never-ending dance. In his up-
per right hand, Shiva holds a two-sided drum or damaru. In his 
left hand, the fire Agni, symbol of purification and renewal of 
the world. His second right hand is bent at the elbow and its 
gesturing hand symbolizes approval. The second left hand sig-
nifies power and force and points to the conquered demon of 
ignorance. These gestures (mudras) are also called abhaya and 
dandhasta (fearlessness and hope) and indicate the possibility of 
leaving the circle of constant rebirth.

Since 1991 Choudhry has had eleven solo shows and partici-
pated in a dozen group exhibitions. He is the winner of many 
prestigious Indian awards such as Best Artist of the Month, Mum-
bai 2007 and Rajasthan Sate Merit Award, Jaipur, 2003.

The artist’s latest solo show was exhibited with great success 
at the Russian Parliament in October of 2007.

Rebirth-3

AUM Ganesha
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Books review

Crime and Punishment 
Fyodor Dostoyevsky (tr. Constance Garnett)

Reviewed by Ian Mitchell

Of all the great Russian classics, Crime and Punishment 
has, arguably, the most modern theme: Power and the 

guilt which can accompany the untrammeled use of that 
power. 

A young university student decides that he can help his 
family escape from poverty - especially his sister who is 
being forced to marry a deeply unpleasant man for his 
money - by murdering a despicable old pawnbroker. He 
persuades himself into a position where he feels capable 
of acting like Napoleon, since all truly great men, he thinks, 
have no scruple, or at least they do not hesitate to act, even 
when aware of the human consequences of their actions.

The hero of the book commits the murder of the old pawn-
broker but is soon trapped into admitting his guilt, partly by 
the clever psychological assault which the investigating mag-
istrate uses on him, and partly by his love for a prostitute who 
has been forced by her father’s alcoholism to sell her body in 
order to feed her mother and siblings. She convinces him, from 
Christian principles, that he will never know inner peace until 
he has accepted the immorality of his amoral behaviour.

I will not reveal the rest of the plot - assuming that there are 
still people who have not read this extraordinary book - but 
will only say that it has many of the qualities of a modern thrill-
er.  The reader is kept in suspense by two central questions: 
first, will the hero or will he not confess to the authorities and 
accept the conventional punishment for the murder; and, sec-
ond, what will happen to his relationship with the prostitute 
once he is condemned publicly as a murderer?

Dostoyevsky wrote this masterpiece in 1866 when he was un-
der immense pressure from a creditor, due to his addiction to 
gambling. He was also suffering from a variety of health prob-
lems, including epilepsy and haemorrhoids. He had to write 
so fast that he was forced to hire a stenographer, whom he 
afterwards married.

He started the book six times, before finally getting it right.  
But once he had found his way, he did not hesitate. Perhaps he 
was able to work so quickly because he was familiar with many 
of the emotions surrounding murder, since his father had been 
killed years before by his own serfs. Dostoyevsky senior had 
been a minor aristocrat who was known for his drunkenness 
and his brutality, as well for his sexual assaults on the daugh-

ters of the serfs in his domain. One morning, when he was out 
riding on his estate, some of the outraged fathers ambushed 
him. They crushed his testicles with their bare hands and then 
poured vodka down his throat until he drowned.

This edition of Crime and Punishment comes with an excel-
lent introduction which gives a lot of interesting background 
to the composition and structure of the work, as well as a six 
page extract from Dostoyevsky’s own notes. I have not seen 
these in any edition before, and they are fascinating. This book 
is published at an extremely reasonable price, and is as well 
produced as many editions costing three times the price.

Worsdworth Classics ISBN: 978 1 8402 2430 6
134 roubles from Bukberi, 17 Nikitskiy Bulvar
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Music reviews

Some jazz recommendations for those who like to spend their wintery Sundays in 
Moscow cosily curled up and contemplating life to the tuneful background sounds of 
world-class jazz musicians…

Michael Brecker: Pilgrimage

Jazz aficionados will be able to fully appreciate Pil-
grimage, the last album released by jazz great Michael 

Brecker, who died in January 2007. Considered by many 
to be the greatest tenor saxophonist of his generation, 
Brecker in this album, recorded just weeks before his 
death, provides us with a fitting culmination of a lifetime 
of work.

 The tuneful improvised solo pieces take us from the 
soulful, slow, smoky jazz café atmosphere of When Can 
I Kiss You Again? to the coffee-house at midday with 
the lively, upbeat and distinctly joyful Pilgrimage. Five 
Months from Midnight is a deeply contemplative piece, 
yet still contains the upbeat tones and rhythms that 
characterize the album. The entire album combines this 
contemplative mood with a deep musical vitality.

The band accompanying Brecker is a veritable Who’s 
Who of the jazz world, featuring Herbie Hancock on the 
piano, Pat Metheny on the guitar, Brad Meldau on the 
piano, John Patitucci on bass and John DeJohnette on 
the drums. 

At the end of the CD, during the piece Pilgrimage, the 
music comes to a climatic halt with a crescendo roll of 
drums. We can’t help but feel it is an eminently suitable 
end to the life’s work of such a great artist.   

Dee Dee Bridgewater 
Red Earth: A Malian Journey

“This project is my ode to Mali, to Africa; it is the story of a 
lost child fi nding her way home. It is my re-awakening. And 
I hope it stirs your spirit, that it inspires you to begin your 
own personal journey.” – Dee Dee Bridgewater.

In Red Earth: A Malian Journey, Dee Dee Bridgewater, 
consummate jazz singer, actress and UN FAO Ambas-

sador, travels on a journey to her roots in Africa, using 
jazz as her artistic medium.

This life-filled, multi-layered jazz CD, inspired by 
the sounds of the African continent, will bring your ”at 
home” on a Sunday alive. Bridgewater’s textured voice, 
together with the mixture of African instruments and 
rhythms, will fill your house with exotic music. Drums, 
guitars, pan pipes, clapping hands and deep melodic 
voices combine to give a powerful musical experience.

Track One, Afro Blues, begins with the rhythm of 
drums and brings the CD to life, while many different 
cultural influences are easily apparent. Dee Dee is filled 
with distinctly Cuban beats and samba rhythms. Mama 
Don’t Ever Go Away includes Indian sitar twangs and 
Dee Dee’s Bollywood-style singing which gives yet an-
other layer to the music, while Oh My Love has a jazzy 
edginess that mixes with gentle pipe sounds to deepen 
what would otherwise be a conventional love song.

It is an album of world sounds and jazz voices that will 
transport you far away from dark and wintry Moscow.

text Sophie Larder  
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Kids’ Ice Shows have become annual events in Moscow. This year Stage Entertainment Russia 
presents “Alladin”, based on the famous story “The Lamp of Alladin” from “The Thousand and 

One Nights”. The show promises to be full of surprises and of a grand scope. During the New Year 
Holidays in Moscow, a performance cannot go on without Ded Moroz and Snegurochka, although 
the organizers refused to reveal the secret of how they are going to introduce these Russian char-
acters into an Eastern story. “Wait and see!” they say.  The show is interactive, which means that 
the audience will be participating in all of Alladin’s adventures on his journey to the hidden trea-
sures and to Princess Sharida’s heart. The colorful costumes, setting, lights and musical arrange-
ment are expected to be very sophisticated (the high-tech equipment will arrive in Moscow in 14 
containers!) and to create the authentic atmosphere of the ancient Orient. The performing team 
consists of 30 professional fi gure-skaters, all capable of incredible acrobatic feats. The world pre-
miere of the show is scheduled for December 1st in Paris. “Aladdin on Ice” is expected to tour for 
four years world-wide, the list of destinations including Venezuela, Columbia, Peru and Panama. 

“Aladdin on Ice”
S/C Luzhniki
December 27 – January 7
11:00, 14:30, 18:00

Aladdin Meets Ded Moroz and Snegurochka

Winter Troika and Horse-back Riding

Reindeer help Santa Claus deliver presents to children all over the world, but Grandfather Frost would certainly use a 
troika in Russia. That is why this is a wonderful opportunity to take your family for a ride in a park or outside Moscow to 

enjoy the crisp air and the trotting of the horses. The troika was developed centuries ago. A carriage is used in summer and 
a sleigh in winter. The horses that make that famous “group of three” (literally troika) are usually Orlov trotters, which is said 
to be the best troika breed, and are arranged with the center horse between the sleigh shafts and the outside horses guid-
ed by splinter bars attached to the sides of the sleigh. The center horse moves in a forward trot, while the side horses gallop 
smoothly with their heads bent outward, and they are all driven with reins: two for the center horse and one for each outer 
horse. Russian writer Nikolay Gogol once compared the synchronized swinging motion of the troika to a bird fl ight. Troikas 
are certainly decorated in a special way, with leather tassels, chairs, brushes, rosettes and stars. The duga which is the semi-
circular wooden bar that connects the main shafts over the center horse, is often decorated with a light blue fl ower motif 
and tends to be very colorful. Bells traditionally hang from the duga, and can be heard from a great distance. The bells, by 
the way, are also to protect against “dark forces”, they say. Most of the tourist agencies in Moscow offer troika riding nowa-
days. The approximate cost for this would be about 100 USD for 20 to 30 minutes, though at parks and mansions the prices 
can be lower. For horse-back riding fans there are many options. One of the most famous is the “Bitza” horse-riding center, 
which is located in the forest park Bitzevsky in the South of Moscow. International equestrian competitions also take place 
there, which means that everything is well organised. Riding will cost you about 80 USD per hour.  

As our winter carnival continues, it is time to see the Brothers Grimm’s Snow White and the Seven Dwarfs. This production is 
staged a musical score by B. Pavlovsky, and takes place at the Galina Vishnevskaya Opera Center. The magical tale is a story, 

for both children and their parents, about the hard-working dwarfs who stop at nothing to spare the life of the beautiful and 
sweet Snow White from the wicked spells that her stepmother is weaving against her. As this is the New Year holiday, of course 
good triumphs over evil. And there is delightful music to enchant you as well. The Opera Center is ideal for creating a cozy 
atmosphere for children. For young guests who will wear a fancy costume or ball dress there is a surprise: they will be able to 
participate in a fashion show with the characters of the performance.

Galina Vishnevskaya Opera Center
December 28 – January 8

12:00, 15:00, 17:00

Snow White and the Seven Dwarfs
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Bosco Skating Rink at GUM and Red Square

For Russians, ice skating is one of the most popular winter sports. Russians 
are keen on supporting Olympic competitors, watching and discuss-

ing TV broadcasts of the Russian champions and trying their best to skate 
like their favorites. In the winter months you can skate in Red Square at the 
Bosco/GUM sponsored skating rink which is situated between the Kremlin 
walls and the famous shopping mall where Bosco has a store and restaurant.   
Come for the music and hot drinks, and if you don’t have skates, no problem. 
You can rent them at the rink for a very reasonable price. The organizers 
insist that skating in the principal square of Russia should be as accessible 
as ice in winter. By the way, this is becoming a tradition for Red Square. The 
fi rst year for the skating rink was in 2006. It was so popular that almost one 
million people skated during the season. The size of the rink has increased 
and is now 3,000 square meters. About 500 skaters can skate at the same 
time. This year the rink is also going to be the venue for Russian hockey stars’ 
matches, and exciting performances by fi gure skating stars in January and 
February. The Bosco Company is preparing another skating rink for the citi-
zens of Saint Petersburg. The rinks in both capitals are open from 10:00 to 
midnight. Meet your friends in Red Square for a few dozen rounds of skating, 
some warm wine and the beat of the Kremlin clock. 

Skating rinks:
Moscow: Red Square

Saint Petersburg: Dvortsovaya Square

Yolka!

As you probably know, Russia celebrates New Year twice: on the 
1st and on the 14th of January. That is why the fi rst two weeks of 

the year can become a winter fi esta. For kids in Russia this period 
is associated with “Yolkas” or New Year Tree Parties, which take 
place in almost every theater and entertainment center. The most 
prominent characters are undoubtedly Grandfather Frost and his 
granddaughter Snegurochka, who always present children with 
exciting performances and with sweets and gifts as well. We have 
picked the most exciting shows for you in Moscow and help you 
remember the wonderful authors related to Christmas and their 
stories: Hoffman, Andersen, the Brothers Grimm and Eastern tales 
featuring Aladdin and his magical lamp.

The Nutcracker

Seeing a Nutcracker show is undoubtedly a part of the Christmas holi-
days in the West. It is the universal attraction of Hoffman’s tale and 

the beauty of Peter Tchaikovsky’s music. The Nutcracker production at 
the Tchaikovsky Concert Hall will feature soloists from the Stanislavsky 
and Nemirovitch-Danchenko Musical Theater. Michael Krapivin is the 
director. The artist Vladimir Kovalchuk has created brand new, video-
based scenery which will take you to the cave of the Rat King and the 
Ball of the Toys. The fairy-tale characters will be meeting their guests at 
the entrance of the theater with many surprises that we are not going 
to reveal! 

Tchaikovsky Concert Hall
January 3 – 7

12:00/13:00, 17:00



Stephen Jennings, who heads Renaissance 

Capital, comments:

Russia: cold and hot at the same time.  A balance 
between isolation from, and integration with, the 

rest of the world. A G8 member and host of the 2014 
Winter Olympics. Nevertheless, Russia is still the only 
major economy in the world which is not a member 
of the World Trade Organization. It is an energy pow-
erhouse, but on its own terms. Russia has chosen its 
own brand of transitional democracy irrespective of 
international approval. But increasingly, Russia is be-
coming a major force in the global economic system, 
whether formally or informally. The fact is that glob-
al economic growth is being driven by the world’s 
emerging and re-emerging economies…

We are entering a new global paradigm where 
these new economies, with Russia dominating the 
list, are the driving force for growth and value cre-
ation globally. The rules and laws of economics are, 
if not being completely rewritten, evolving in ways 
that will benefi t those investing in Russia now and 
in the future. The G7 countries have seen their 60% 
share of global GDP rather quickly inverted to 40%. 
Sixty percent of the world’s GDP is now outside the 
Group of 7. And these traditional powers are strug-
gling to understand, let alone respond to, this new 
pecking order…

Russia’s own business infl uence can be seen all 
over the world. Russia’s outward investment in other 
countries has now reached $140 billion. Many Russian 
businesses are now of global scale, throwing off ex-
traordinary free cash fl ow and laying the foundation 
for becoming major investors abroad. Witness Basic 
Element’s investment in Canada’s auto parts manu-
facturer Magna or in Austria’s construction giant 
STRABAG, and LDV in the UK. Or Evraz’s acquisition 
of Oregon Steel and Severstal’s purchase of Rouge 
Steel in the U.S.  Or Norilsk Nickel’s acquisition of in-
ternational nickel producer LionOre. Or our own ex-
pansion across Sub-Saharan Africa, with what I have 
called the second “once-in-a-lifetime opportunity” 
in my professional career. This new class of business 
owners and executives forged their skills in one of the 
toughest and most dynamic markets in the world. 
They have skills and organizational models that are 
ideally suited to other rapidly developing emerging 
markets and in many instances they will prove more 
than a match for their international counterparts.
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This is the 3rd and final article of a three-part series about Maturing Russia. In 
the first article, in the November issue of Passport, we considered the social, 
economic and legal changes in recent years.  In December’s issue we focused 
on the tangible changes to Russia’s infrastructure such as in retail and office 
space. This article considers the opinions of three prominent business leaders 
and their view of the future. 

Maturing Russia Part 3 – Russia’s Future
text James Logan



Eric Kraus, one of Russia’s leading fund managers from 

Nikitsky Capital, opines that:

Much though it may displease those in the West 
who have persistently predicted doom and 

gloom, the Russian economy is now enjoying its 7th 
year of rapid growth, currently running at an annu-
alized 7.5%. Although soaring energy prices have 
helped, Russia’s extraordinary rebound from the 
1998 default, itself capping the catastrophic first 
post-Soviet decade, was due to economic ortho-
doxy, political stability, and a mixed economic mod-
el, more reminiscent of the Asian Tigers during their 
initial growth spurt than the neo-liberal model. 

That Russia is now the largest European consumer 
market is well known. Perhaps less so is the fact that it 
is also the third-largest Asian consumer market. With 
average real incomes growing at an extraordinary 14% 
annualized rate, Russia has become a magnet for inter-
national retail and consumer goods companies. 

While Russia remains exposed to the commodities 
cycle, the secular growth in the Asian Newly Industrial-
ized Countries continues to drive higher prices of oil, 
minerals and agricultural commodities. Like Australia, 
Russia is uniquely well-positioned to benefit from this 
growth, supplying virtually the entire range of com-
modities required. 

The challenge has become one of managing wealth 
– infl ation threatens and high commodity prices have 
decreased the perceived urgency of enhancing the ef-
fi ciency of Russian business. As Russia develops into a 
middle-class, middle-income country, wage costs are 
increasing rapidly, and the ”Dutch disease” threatens. 

Investment and fi xed capital formation essentially 
ground to a halt in 1989; leaving Russia with a decaying 
infrastructure and industrial plant. Fortunately, a wave 
of new investment began in 2004, and is now accel-
erating towards the levels needed. Having gone from 
bankruptcy to having the world’s third largest Forex re-
serves, the challenge will now be to spend effi ciently. 

Business Feature
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Finally, Nuri Katz, the Director of Century 21 

Russian Franchise, gives his view:

In the last 17 years, since 1990, there have been a few 
economic cycles in Russia. The fi rst was the total im-

plosion of the Soviet economic system, as well as that 
of the Soviet Union itself. During that time, although 
terribly painful for most people, the destruction of the 
system happened with surprisingly little bloodshed. In 
the early 90s a new economic cycle was created, dur-
ing which the privatization of the government com-
mand system occurred in what had then become Rus-
sia. Huge fortunes were made by a very small group 
who ended up usurping all political and economic 
power from the government. The next cycle happened 
in one day in 1998, and that was what was called the 
“economic crisis”. This was characterized by one day of 
hyperinfl ation that led to the bankruptcy of the econ-
omy again. 

Almost immediately afterwards, the economy start-
ed up again in what has become a relatively short road 
to recovery, leading to the point today where Russia 
and its government is an international economic and 
political powerhouse.

Today, looking to the future, we see that Russia has 
all the tools to become a stable economy able in the 
future to provide a standard of living to its people that 
will rival any European country. As incomes continue 
to rise, as infrastructure is built, and with the rise of 
consumerism, the economy will be forced to wean it-
self off of its dependence on commodities. Manufac-
turing will be developed at a greater pace, providing 
better and more secure jobs for the population. The 
service industries, a sign of a mature market, will con-
tinue to develop as well. As this cycle of economic 
growth continues, we should also see greater co-op-
eration between business and government, with the 
government correctly managing the economy. As long 
as the government stays the course and allows busi-
ness to continue to develop, there can be nothing but 
optimism when looking at the Russian economy and 
its long-term prospects.

Business Feature
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Happy New Year, Merry Christmas, and…
Happy New Year?
text Joshua Abrams

So you’re new to Russia and see your local friends prepar-
ing for the winter holiday season. The tinsel and deco-

rated trees are similar to what you’d see back home, although 
you notice Santa Claus looks different – skinny and tall, and 
accompanied by a fetching young blonde, rather than old 
Mrs. Claus.  You also notice that the holiday calendar is off 
– rather than Christmas on December 25, followed by New 
Year’s eve on the 31st, the Russians seem to be doing it back-
wards, with Christmas following the New Year, on January 
8th.  Stranger still, the calendar shows Christmas being fol-
lowed by a holiday called the Old New Year. 

What’s going on, here?
No, you haven’t passed through the Looking Glass; you 

just need a little schooling in the history and traditions of 
Russia’s winter holidays.

Pre-revolutionary Russia celebrated Christmas on Decem-
ber 25st, as do all other Christian countries, the only catch be-
ing that the Tsars used the Julian calendar, which is thirteen 
days behind the Gregorian calendar, the one now common 
around the world. The Bolsheviks switched to the Gregorian 
calendar in 1918 as part of their push into modernity, but the 
Russian church held on to Julian time-keeping as the liturgi-
cal measure of days.  Christmas remained where it always was 
for Russians, except now it fell on January 7, after the new, 
secular year had passed. 

Not that the atheist Soviet state had much use for Christ-
mas.  After the 1917 revolution, the Bolsheviks consigned the 
festival to the dust-bin of history.  Though many chose to mark 
Christmas with quiet celebrations at home, or furtive visits to 
church, New Year’s eve was the sole official winter holiday for 

most of the twentieth century.  Christmas 
was only officially reinstated in the 1990s, 
after the Bolsheviks took its place in the 
dust-bin. The long (some would say over-
long) winter vacation stretching between 
December 31 and January 7 was only leg-
islated for in 2005.

The New Year holiday season is, there-
fore, relatively new.  Much of it is a com-
bination of new and old traditions – pre- 
and post-revolutionary, pagan, Christian, 
and proletarian – with a modern dash of 
oil-boom flair.  Much that was forgotten 
is being rediscovered, though the simple 
family gathering on New Year’s Eve still 
remains the central event of the season. 
The Russian holidays are high on warmth 
and family spirit, making it one of the 
best times to familiarize yourself with the 
country. 

Unlike the West, where December 31 is 
usually met with parties and carousing, in 
Russia this is the most intimate of holidays, 
a time for family and friends, celebrated at 
home rather than on the street.  The fes-

tive table is filled to overflowing with traditional salads, like 
olivier and vinagrette, and the ever-popular seld’ pod shu-
boi, or “herring in a coat”, a concoction of herring, potato, 
beets, and carrots lathered in mayonnaise.  Platefuls of cold 
cuts and cheeses are important, as are steaming meat dump-
lings, or pelmeny.  

In Soviet days, mandarin oranges had pride of place on 
the table, exotic for their rarity in winter, and a sign of op-
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timism that 
warmer months 
were soon to 
come.  To this 
day, many Rus-
sians associate 
mandarins with 
the New Year, 
and will have 
them on their 
holiday table. 
If you want to 
make a good 
impression on 
your hosts, you 
can bring a 
bagful of man-
darins with you 
as a gift.

Be sure 
to plan for a 

long night on December 31st, and have a snack in the 
early evening before you head to your party.  The New 
Year’s feast only begins at midnight, with a toast of So-
viet Champagne (Soviet “Sparkling Wine” to the French 
copyright hawks). The meal, and the toasts, will contin-
ue through the night and into the morning.  The feasting 
may be interrupted by a group jaunt out onto the street, 
or by a spontaneous group disco in the living room.  In 
keeping with the family spirit, telephone lines through-
out the country will light up, as relatives call one another 
to wish them a happy New Year.

For children, New Year’s Eve is as big a holiday as 
Christmas is in the West.  All of December is filled with 
anticipation, with special events in schools, theaters 
and on television, leading up to the visit by Dyed Moroz, 
Grandfather Frost, the Russian Santa Claus, on Decem-
ber 31.  Adults will often arrange a visit by Ded Moroz 
himself – usually one of the parents, more than a little 
drunk, in a fake beard and bathrobe – who will distribute 
presents to all the children, or will leave them beneath the 
New Year’s tree.

Much as for Christmas in the West, Russians will deco-
rate their homes and offices for New Year’s eve with a yolka, 

or New Year’s tree.  The yolka was originally imported from 
northern Europe by Peter the Great in the seventeenth cen-
tury, and then refashioned in the 1930s as a proletarian sym-
bol of the new, secular New Year holiday, with a Soviet red 
star on the top.

More important than the yolka, however, is the television.  
Most homes will have the TV on throughout the day, and into 
the night.  They will time their midnight toast to the Kremlin 
chimes, and will ignore but appreciate the brief speech that 
all Russian leaders have given in the five minutes before mid-
night since Soviet times.  As a famous Russian cartoon says, 
“There is no New Year’s eve without television.”

Television’s real importance on this night is in broadcast-
ing Russia’s most beloved holiday film, The Irony of Fate, or, 
Have a Good Bath.  This 1975 romantic comedy is the indis-
pensable New Year’s film, an omnipresent feature on televi-
sion, watched over and over again before, during and after 
December 31, and whose oft-repeated lines and images are 
as much part of the holiday feel as the yolka and tinsel.  

The film moves from high comedy to an introspec-
tive love story, with lovely, sentimental ballads interwoven 

throughout. But it is perhaps the intimate feel of the movie 
that appeals to viewers most. Much of the action takes place 
in a snug Soviet apartment that could be anywhere in Rus-
sia, decorated for the holiday, much as any home would be. 

(It also revolves around drunk men, another feature 
common on this night!) The film’s warmth and ten-
derness reflect the mood of the holiday.

The New Year party can be, for the uninitiat-
ed, an endurance test, as the drinking and eating 
last through the night and into the morning. New 
Year’s Eve bleeds into New Year’s day, also known 
as Den’ Pokhmeliya, or “Hangover Day”. Additional 
New Year’s delicacies such as kholodets and rassol, 
or aspic and pickle juice, are perfect for whipping 
the alcohol sickness, but this day is still best spent 
sleeping off the night before and watching Irony of 
Fate yet again.  

Until the 1990s the holiday season ended here, 
but with the revival of traditional observance, the 
importance of Russian Christmas has been growing.  
A much older holiday than its secular replacement, 
Christmas is of course much richer in history, with 
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observances dating back to pre-Christian rituals.  At the same 
time, it is also less well known, much having been forgotten 
during those seventy years in the dustbin.  Today, most Rus-
sians will celebrate Christmas with a festive meal, and many 
may go to church, but how closely the traditions are followed 
will vary from family to family.  Depending on how observant 
your friends are, Christmas may simply be another excuse for 
a herring and mayonnaise salad with friends, or it may in-
volve fasting, prayer, and special foods.

For the more religious, Christmas preparations may begin 
with fasting for a full 39 days before the holiday, culminating 
in a Lenten feast on Christmas Eve.  Fasting during these days 
involves refraining from certain foods, particularly meat, and 
ending a complete fast on January 6th when the first star is 
visible in the sky.  The first star symbolizes the Star of Bethle-
hem, and signals the beginning of the meal.

Christmas supper is a meatless, twelve-course feast in 
which every crumb holds significance.  The twelve courses 
symbolize the Twelve Apostles, and may include a porridge 
of grains and honey called ������� or kutya, which was tradi-
tionally eaten communally, from a single dish.  It also pro-
vides for one of the holiday’s more interesting rituals, espe-
cially if you like playing with your food.  Some families will 
throw a spoonful of ��	
� onto the ceiling. If it sticks, then 
the coming year will be lucky.  If it doesn’t, you’d better hope 
you’re not sitting beneath it!

In Russian Orthodoxy the midnight mass is the central 
service of the holiday.  Churches are filled with the deep 
resonance of the Slavonic liturgy and the smells of candles 

and incense.  The service will also include the krestniy khod 
or holy walk, in which the whole congregation will join a pro-
cession around the outside of the church, holding candles or 
lanterns in the frigid night air.  

The sacredness and solemnity of Russian Christmas gives 
way to other, older traditions that come directly out of the 
pre-Christian past.  The pagans celebrated the winter solstice 
as the birth of the new solar year, worshipping the sun-god-
dess Kolyada, whose rays begin to shorten the long winter 
nights, with bonfires and carnivals. 

These customs are still evident today.  The practice of 
lighthearted celebration mark the week between Christ-
mas and the Old New Year, a period known as ��
�	��.  Dur-
ing this week you may see young people dressed up as 
animals, going from door to door to sing Christmas carols. 
This carolling, or ���
���, is like a Christmastime trick-or-
treating, with the carollers given animal-shaped cookies or 
coins.  The songs are themselves are a mix of Christian and 
pagan, and mixed with wishes of good health and happi-
ness to the listener.  

Another svyatki practice coming out of the pre-Christian 
past is �����
�, or fortune-telling.  Used to predict harvests 

and other life cycles, �����
� eventually evolved into a sim-
pler set of “games” for girls to guess about whom they would 
marry. There are many different ways to read fortunes, from 
the simple to the arcane, and girls often tried a different one 
each day until the new year. 

If you are in need of a husband, you may want to try some 
of these methods. You start off simply, by placing four play-
ing cards beneath your pillow; your future husband will ap-
pear in your dreams as the King.  You can also try  running 

out onto the street and asking the first passer-by his 
name; the name he gives will be that of the man you 
will marry.  If there are no passers-by, then listen for a 
dog barking; wherever the barking is coming from will 
be the direction your fiancé will come. 

Among the more arcane practices: stand two large 
mirrors opposite one another and light a candle be-
tween them.  This will form the illusion of a long, dark 
corridor, before which you must stand and stare until 
an image of some sort appears in the reflections – the 
image will provide clues about your Mr. Right.

If you are the parent of several daughters, give each 
an onion to plant in the garden.  The order in which 
they sprout will show the order that each daughter will 
get married.  Or give them all some seeds and bring 
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a hungry chicken  among them.  Whoever’s seeds are eaten 
first will be the first one to find a husband.

There are many more practices to try that will keep you 
guessing about your chances at the altar, but you need to be 
careful when you do them.  Gadaniye is preferably done at 
night, and often in the �����, or Russian sauna, as these are 
considered “dark arts” and need to be kept hidden from the 
light of day.

������	 ends on January 14, the Old New 
Year, also known as the Feast of St. Basil, 
Vasiliev Den’. The origins of this holiday are 
also in the pagan past, beginning as a day of 
worship of Avsen, the god of the new year and 
the birth of Spring. Avsen figures in many of 
the �
�����	 sung by carollers, though he was 
replaced by St. Basil as the object of rever-
ence after Russia adopted Christianity.  The 
basic customs for the day remained even af-
ter the switch, however.  First is the feast, also 
Lenten, and based around porridge, which 
symbolizes fertility for the land.  Visits among 
friends and family also remain an important 
part of this holiday, and tradition has it that 
any fortune telling done on this day has spe-
cial force.

For most modern Russians, the Old New 
Year is simply a repetition of the first, al-
though more low-key.  Many of the Old New 
Year observances were transferred to the 

new date when the calendar was changed, so there is very 
little that actually distinguishes the two New Years, outside 
of  the religious significance.  Besides, by the time January 
14th rolls around, the country has just come out of nearly 
two weeks of straight revelry.  There is the same joy and 
warmth, with Irony of Fate on the television and pickle juice 
waiting for the morning after, but by then it ’s almost a post-
script to a long holiday season. Just as well that the official 
holiday ends just after Christmas, and doesn’t stretch all the 
way to January 14th.  After all, we need to rest as well as 
celebrate. 

There is one more modern twist to the whole Russian hol-
iday season, and that’s the Western Christmas on December 
25th. Russian Christmas may be in January, but the Western 
date has also become popular since the 1990s as an unof-
ficial, “imported” holiday, much as Halloween and St. Valen-
tine’s Day are.  Many young Russians now appreciate the ear-
lier Noel as a reason to begin partying even earlier. 

Regardless, nothing is likely to supplant the importance 
of New Year’s Eve. The sense of family and commonality are 
what give it its universal appeal across this vast country.  It 
is non-sectarian, nonpolitical, and egalitarian in a way that 
Men’s Day or Women’s Day are not.  So get ready to drink a 
lot, eat a lot, and watch a lot of the same reruns on TV, be-
cause you’re in for a long, but fun, holiday season!
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Notes from Underground
text and photos Ray Nayler

For those of us who use it every day, 
descending into the Moscow Metro 

during rush hour can be a harrowing ex-
perience. As you navigate the often slip-
pery marble stairs, worn concave by the 
feet of millions upon millions, you pre-
pare yourself to be squeezed, shoved, 
bumped, and crushed against the walls of the trains. You 
spend precious minutes penguin-walking to the base of the 
escalators when you have to transfer to another station. And 
it seems that there is little time to appreciate the more deco-
rative aspects of this subterranean world. 

The Moscow Metro is at once a thing of great utilitarian 
purpose and of great beauty. Referred to in Soviet propagan-

da as “The People’s Palaces”, many stations of the Metro are 
living, functional museums to Soviet Realist Art and to the 
power and breadth of the Soviet Union: black marble from 
the Urals, Armenian and Georgian symbolic decorations on 
the walls of such stations as Byelorusskaya, Ploshchad Rev-
olutsiy, Elektrozavodskaya and Aeroport, while blood-red 
marble from Georgia contributes to the beauty of the Kras-

niye Vorota metro station.
The Moscow Metro ranks among the most efficient 

and busiest public transport systems on the planet, 
with trains that carry over 7 million people daily; more 
than the subway systems of New York and Paris com-
bined. But where did it all begin? And if we had the 
time, what is there to see down there? 

It is impossible to imagine Moscow without the 
Metro. In fact, it seems that without the Metro the city 
would quickly grind, both physically and culturally, to a 
halt. The Metro is the compass for how people give di-
rections, how much of the city goes to work, to the cin-
ema, to dinner. How do you get to someone’s house? 
“Take the last car from the center.” It links Muscovites 
to one another and to the world beyond the megalop-
olis. This series of articles will explore the history and 
attractions of one of the most extensive and beautiful 
public transit systems in the world. For the first article, 
let’s start with some history, and some numbers. 

Construction of the Moscow Metro began in the 
1930s. The first line, the Sokolniki, or Red Line, opened 
on 15 May 1935 between Sokolniki and Park Kultury, 
with a branch to Smolenskaya which then reached 
Kievskaya in April 1937. The stations on this line were 
mostly based on other metro systems that already 
existed around the world, but soon more “original” 
schemes emerged, merging Art Deco style with Social-
ist utopianism, such as at Okhotniy Ryad. And Kievs-
kaya was the first to use national motifs.

Construction continued unabated through the rest 
of the 1930s, with the Arbatsko-Pokrovskaya line com-
pleted before the outbreak of the Great Patriotic War. 
During the war new stations, including Teatralnaya 
and Avtozavodskaya, were opening even as the bombs 
were falling on the city. 

During the Siege of Moscow, in the autumn and 
winter of 1941, many of the Metro stations were used 
as air-raid shelters. Mayakovskaya, one of the largest 
stations, was used as a command post for the city’s 
anti-aircraft batteries. On the 7th of November 1941, 
the station hosted an underground ceremony to cel-
ebrate the 24th anniversary of the October Revolution, 

I: Down the Rabbit Hole
The fi rst in a series of articles in which Ray Nayler guides us through 
the stations and tunnels of the Moscow Metropolitan, one the busiest 
and most extensive systems of public transport in the world, a subter-
ranean labyrinth that serves as a functional museum for Soviet Realist 
Art, Stalinist hubris, unapologetic kitsch, and state power.
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for which a podium with a bust 
of Lenin, surrounded by banners, 
was set up in its main hall. Trains 
were stopped at the platforms of 
this station with buffets arranged 
inside them and hundreds of 
seats were brought into the sta-
tion to accommodate the invited 
Party members and nomenklatura 
guests. Stalin himself made sev-
eral public speeches on the main 
platform of Mayakovskaya during 
the siege.

The Koltsevaya, or Ring Line 
was planned first as a line running 
directly under the Garden Ring, a 
wide avenue which encircled the 
borders of Moscow’s city center. 
The first part of the line, from Park 
Kulturiy to Kurskaya (1950), follows 
this avenue as originally planned, 
but the rest of the ring line was modified to connect to nine of 
the eleven intercity train stations in Moscow, forming the hub 
of a massive, country-wide public transit system designed to 
connect the center of Moscow with the entire Soviet Union, 
from Vladivostok to Ashkhabad to Archangelsk. This line, 
which we will explore in detail in a later article, holds some of 
the Moscow Metro’s most lavishly beautiful stations.

One legend about the circle line has it that planners were 
presenting the metro scheme to Stalin, who was drinking a 
cup of coffee. At the time, the Metro consisted only of radial 
lines. When they spread the proposed metro map out on the 
table, Stalin placed his coffee cup down in the center of it 
and walked out of the room without a word. When the engi-
neers lifted the cup, they saw a brown, circular stain and real-
ized (due to Stalin’s genius, of course) what their plans had 
been missing. Hence, the coffee-brown color of the ring line. 
Of course, this is an apocryphal story generally attributed to 
the personality cult surrounding Stalin – but it makes a great 
story for visitors to the capital.

The stations on the Arbatskiy (or Arbat) line, constructed 
during the Cold War, are very deep specifically because they 
were planned as shelters in the event of nuclear war. Unlike 
many other metro systems, the Moscow Metropolitan seems 
always connected to war, with its military murals and cele-
brations of past Russian victories, along with the preparation 
for war, and victory in war. Many stations memorialize the 
The Great Patriotic War and the Soviet victory over Fascist 
Germany, while others predict in their murals a lasting peace 
and prosperity that never quite seemed to arrive.

During the late 1950s, the architectural extravagance 
and lavish decorative motifs of the early metro stations was 
abandoned, on the orders of Nikita Khrushchev, in favor of a 
cheaper, simpler, utilitarian style. The standard layout quick-
ly became known as Sorokonozhka or “centipede”, due to the 
columns aligned in rows down either side of the platforms. 
During the “centipede” period, stations differed from one an-
other only in the color and design of the tiles used, and many 
of these stations were very poorly built. By the mid-1970s, ar-

chitectural extravagance had come back into style, 
and original designs began to be used again.

The Moscow Metropolitan now consists of 12 
lines and 173 stations. Construction of new stations 
continues to this day, as restoration of the original 
stations, such as Mayakovskaya also continues. 

Next month, we will explore the stations of Mos-
cow’s most venerable metro line, the Sokolniches-
kaya, or Red Line.

Moscow Metropolitan by the Numbers
Stations:  173
Lines:  12
Length:  282.5 kilometers
Square meters of marble:  340,000
Escalators:  624
Trains per day:  9915
Passengers per car (average)  53
Train miles traveled per day:  679.6 million
Longest escalator:  126 meters (Park Pobedy)
Number of Employees: 34,792
Average interval between trains:  90 seconds
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Kuntsevo Cemetery at Kim Philby’s GraveKuntsevo Cemetery at Kim Philby’s Grave
text Ian Mitchelltext Ian Mitchell

Christmas is probably the time when people are most in-
clined to count their many blessings. Perhaps, therefore, 

it might be appropriate to suggest a visit to the cemetery at 
Kuntsevo where the famous English double agent, Kim Philby, 
is buried.

Philby was born in India in 1912, the son of the civil ser-
vant and explorer, St John Philby, who later became a noted 
Arabist, converting to Islam, befriending Ibn Saud and becom-
ing one of the key figures involved in opening up Saudi Arabia 
for western oil exploration. Both Philbys, father and son, were 
Cambridge University-educated social rebels. The older Philby 
paraded his contempt for the ex-patriate community in Jidda 
by taking his pet baboons for walks out in public in order to 
show that he could live without human company. The younger 
Philby converted to Communism in 1931, and lived in Moscow 
for the last twenty-five years of his life with precious little hu-
man company beyond that of his long-suffering Russian wife, 
Rufina.

In his autobiography, My Silent War, Kim Philby says that he 
left Cambridge in 1933, “with a degree and the conviction that 
my life must be devoted to Communism. I have long since lost 
the degree (indeed, I think it is in the possession of MI5). But 
I have retained the conviction.” That was written in 1967, four 
years after he had fled to Moscow to escape prosecution by 
the British authorities for spying.

The Soviet authorities gave Philby a flat at 6 Trekhprudny 
Pereulok, just south-west of Mayakovskaya Metro station and 
not far from Patriarchy Ponds. He lived on the top floor, and 

could see the Stalin apartment-building tower at Barrikadnaya 
from his study window. In his book, Philby describes how he 
survived the doubts which assailed him during the years of the 
Stalin cult. He said he was confident that history would vindi-
cate his “persisting faith in Communism” while adding, “There 
is still an awful lot of work ahead; there will be ups and downs. 
Advances which thirty years ago, I hoped to see in my lifetime, 
may have to wait a generation or two. But, as I look over Mos-
cow from my study window, I can see the solid foundations of 
the future I glimpsed at Cambridge.”

Philby died in the summer of 1988, before the future he 
glimpsed at Cambridge really started to unravel. One can only 
wonder what he might have made of Moscow today, with the 
traffic roaring up and down Tverskaya Ulitsa, and shops of 
unimagined brilliance glittering at dusk all over the city. How 
many generations would he now expect to have to wait before 
the final victory of Communism?

It would be easy to gloat. But the season of peace and 
goodwill is perhaps not the time to do that. To see the portrait 
of Philby which is etched on the polished granite headstone 
of his grave is, I would suggest, to appreciate that he died a 
somewhat disappointed man. All around him in the elite mili-
tary section of the cemetery are Soviet Generals and the like. 
Since the graves are grouped by date, most of them are Brezh-
nev-era deaths, or later. Some would undoubtedly have been 
responsible for the debacle in Afghanistan, which Philby ad-
vised against. These men have fleshy, rotund, unquestioning 
faces. Many look crude, even brutal. 
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Philby was neither of these. He did not get rich in the Soviet ser-
vice. Indeed his life from 1964 until his death was a largely empty 
one, as the KGB, which never trusted double agents, gave him very 
little work to do. As a result, he drank too much. His elder son, John, 
records that when he came to Moscow, their main activity was: “Get-
ting pissed in pectopahs.” A pectopah was, of course, a РЕСТОРАН. 

In those days, it was a rare achievement to get a table in the Arag-
vi, or the Peking Hotel, and if successful, the food was likely to be un-
palatable. A letter survives written by Philby to his friend, the novelist 
Graham Greene, who visited him just two years before he died. The 
retired spy felt he had to apologize for the insultingly low standard 
of hospitality that he was able to offer his old friend from war-time 
secret service days. As we contemplate turkey, plum pudding and the 
traditional over-indulgence of the festive season, it might perhaps be 
more in keeping with the Christmas spirit to see the life of Philby, and 
other idealists like him—however misguided we may now think they 
were—in a more forgiving light. 

And there is a reason for this. Philby ends the Introduction to his 
book by saying with some justice: “It is a sobering thought that, but 
for the power of the Soviet Union and the Communist idea, the Old 
World, if not the whole world, would now be ruled by Hitler and Hiro-
hito. It is a matter of great pride to me that I was invited, at so early an 
age, to play my infinitesimal part in building up that power.” 

Especially now that the Communist idea is as dead as Hitler, it 
would be ungenerous not to remember at least the hopes and aspi-
rations of men like Kim Philby, formed in the economic holocaust of 
the 1930s then hardened during a desperate war, and to count our 
blessings.

Kuntsevo Cemetery is on Ryabinovaya Ulitsa, which runs south from 
the Mozhaisk Shosse, a continuation of Kutzovsky Prospect. Best reached 
by bus from Metro station Kuntsevskaya.

Day Out in Moscow

THE BRITISH INTERNATIONAL SCHOOL, MOSCOW

Please visit our website at www.bismoscow.com
or contact Admissions Offi  ce on:  495 987 44 86

Our school off ers:
●  International Programme following the English National Curriculum (ages 3 to 18)
●  Highly qualifi ed, experienced, native English speaking teachers 
●  Internationally recognized exam accreditation (GCSE, IGCSE, IB)
●  World class examination results
●  Full Russian Curriculum (ages 4 to 17)
●  Experienced, fully qualifi ed, locally appointed bilingual teachers
●  Excellent teacher pupil ratio
●  Exceptional English as a Second Language Programme
●  24 hour premises security, medical supervision, hot meals
●  Wide range of extra-curricular activities, trips and visits
●  Organised visits to the UK and other countries, including Summer Schools



34 20081

Chef‘s Interview

– In your opinion, what kind of character 
should a Sommelier have to be a success?

– I think that a good Sommelier is one who 
“captures” the guests in the fi rst few minutes of 
their visit to the restaurant and charms them with 
all the skills of a fi ne actor. I call on all of my imagi-
nation when a customer arrives to take his or her 
dining pleasure at our restaurant. And you must 
love your job, of course.

– I suppose being a Sommelier takes a lot of 
time and effort?

– Oh, yes! Recently I caught myself with the 
thought that almost all of my friends also work in 
the restaurant business. We have the same inter-
ests and concerns, that it is complicated to divide 
work and free time.  But I like it very much. You 
know, I work nights and it is better for me.  I hate 
to wake up early in the morning. And then I have 
more free time for sports and I study Spanish and 
go to the cinema, all in the daytime.

 
– Why do you like this profession?
– Well, I always wanted one thing: every day 

when I wake up to feel that I am a happy person 
and feel eager to go to work. I feel completely 
happy having the chance to be helpful and bring 
happiness to people. I get only positive emotions 
from all that I do. 

Punch 
It was during the 16th century that British sailors in India discovered the local 

beverage known as “Punch”. The drink, whose name derives from the Hindustani 

word for “fi ve”, is composed of fi ve distinct elements: sweet, sour, bitter, weak and 

alcoholic. As far as can be determined, this beverage consisted of sugar, a bitter 

aperitif, lemon juice, beer and pure alcohol. The original Punch, which soon took 

on many forms, became popular throughout Europe. By the early 19th century a 

Frenchman catalogued over 500 hot and 750 cold punches, nearly all tasty, ranging 

from mild to absolutely devastating. 

Punch: “Wild Berries”
Fill the glass with Irish coffee and add 20 gr. of honey and then the liqueur 

“Crème de Cassis” 20 gr. Cut raspberries, strawberries, blackberries into small 

cubes. Brew separately any fruit tea (preferably red).  Pour the tea into the glass; 

decorate with a twig of fresh mint. 

Alena Dmitrieva, Sommelier 
at Art Café MUAR Knows How 
to Celebrate an Event
text and photos Sergey Koshkin



352008 1

Chef‘s Interview

The Mint Julep 
This is a drink that requires special presentation. Greek mythology tells of two weary travelers who could fi nd neither help nor hospitality on the road. Finally an old couple took them in, scoured a modest dining board with mint to refresh it, and pre-pared a meal for the strangers. The travellers turned out to be gods in disguise, who rewarded the old folks by remodeling their little hut into a glorious temple. Thereafter mint was considered a symbol of hospitality. The history of the Mint Julep is that the drink comes from the South of the United States, but it is mainly credited to the tradi-tions of Kentucky and the famous Kentucky Derby. 
Hennessy Julep – muddle mint leaves gently in a glass. Add sugar syrup or sugar (with a few drops of water to help it dissolve), and than pour in Hennessey VS 30 gr. Stir the mixture gently, then fi ll the glass with ice. Add more cognac, and a little more ice. Stir the contents briskly until the glass frosts. If you want to get really decadent, sprinkle a little Jamaican rum on top and garnish with a few fresh mint sprigs and a slice of lime. You can also sprinkle the top with powdered sugar if you like.
Variations: 
Hennessey cognac can be replaced by pure sparkling water or champagne.
Champagne Julep - as above, but instead of the cognac, after all the muddling, stir-ring and icing, fi ll the glass with dry champagne. Decadent and dangerous.
Kremlin Colonel - with vodka instead of bourbon: the fresh mint fl avoring differen-tiates the drink from the similar vodka stinger that uses crème de menthe.

Bloody Mary 
The origin of the Bloody Mary is somewhat disputed. One claim states that it was original-

ly created by George Jessel around 1939. Lucius Beebe, in his gossip column “This New York” 

(New York Herald Tribune, December 2, 1939), printed what is believed to be the fi rst refer-

ence to this drink, along with the original recipe from the entertainer George Jessel which he 

called a Bloody Mary: half tomato juice, half vodka. The epithet “Bloody Mary” is associated 

with a number of historical and fi ctional women, most notably Queen Mary I of England. It is 

believed that the inspiration for the cocktail was the Hollywood star Mary Pickford who earlier 

had created a similar cocktail consisting of rum, Grenadine and Maraschino named after her. 

In 1934, the cocktail was called “Red Snapper” at the St. Regis Hotel, where Petriot was hired at 

the time. It was here that Tabasco sauce was added to the drink, and the name “Bloody Mary” 

eventually won popularity. In the 1960’s it became popular to serve the cocktail with celery at 

the suggestion of a guest at The Pump Room at the Ambassador East Hotel in Chicago.

Classic Bloody Mary for one: pour 200 gr. of fresh tomato juice and add 50 gr. of vodka 

into a highball glass.  May be shaken vigorously or stirred lazily, as desired. Then strain into a 

chilled cocktail glass, add Tabasco sauce, salt and pepper. Garnish with a celery stalk; a skewer 

of olives, pickles, carrots, mushrooms, or other vegetables, or even meat or fi sh or cheese. 

Variations:
Bloody Fairy, Red Fairy - Absinthe replaces the vodka.

Bloody Geisha - Sake replaces the vodka.

Bloody Maria - Tequila replaces the vodka.

Brown Mary or Whisky Mary - Whisky replaces the vodka.

Bloody Bull - Beef bouillon and tomato juice.

Kir Imperial 
Kir: In its pure form, a cocktail made with a measure of “Crème de cassis” (blackcur-rant liquor) topped up with white wine. In France it is usually drunk as an aperitif before a meal or snack. It is named after Félix Kir (1876-1968), Mayor of Dijon in Burgundy, who in the aftermath of the Second World War popularized the drink by offering it at recep-tions to visiting delegations. Following the commercial development of crème de cassis in 1841, the cocktail had became a popular regional café drink, known as blanc-cass, but it has since become inextricably linked with the name of Mayor Kir.
Kir Imperial for one: Pour 20 gr. of raspberry liqueur “Marie Brizard” as the fi rst layer in the glass and then pour the second layer of champagne “Ruinard” 20gr.
Variations:
Kir Royal - made with Champagne
Kir Pétillant - made with sparkling wine
Cardinal - made with red wine instead of white
Kir Normand - made with Normandy cider instead of wine.
Kir Breton - made with Breton cider instead of wine.
Cidre Royal - made with cider instead of wine, with a measure of calvados added.
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Moscow Wine Buyers’ Guide
text Charles W. Borden

Preparing for the New Year celebrations, wine sales peak 
in Russia, and sparkling wines are the biggest sellers. 

Gift wines and wines for corporate New Year parties gen-
erate the largest sales. Unfortunately, the choice of wines 
in wine shops and on restaurant wine lists is still between 
overpriced and very, very overpriced. 

As a good example, I recently had a chance to compare 
the price of the French Billecart-Salmon Brut Rose Cham-
pagne that we sampled at our November wine tasting. This 
wine retails in Moscow at about $267, which would mean 
a wine list price of at least $600 if not $800. On our French 
wine trip with John Ortega, I saw it on the wine list at Paul 
Bocuse in Lyon, a three-star Michelin restaurant, one of the 
world’s best restaurants, at 125 (about $180). Last week I 
saw it in a Kyoto wine shop at ¥12,000 (about $109). Though 
one might argue it ought to be less in France, even at Bo-
cuse, Japan is not exactly nearby or a cheap market. The US 
retail price is about $75 and in the UK it is £40 ($82).  And the 
UK is one of the most expensive wine countries in Europe.

Each month, the Moscow Knights of the Vine, through 
Passport’s pages, provide readers with information about 
the wines that are available in Moscow. In this issue we will 
let our readers in on some of the secrets of wine buying in 
Moscow. 

First Rule: Importers Rule
Wine importers control the selection of wines on Mos-

cow shelves – they make arrangements with various wine 
producers to import wines. These days they have a huge se-
lection of relatively inexpensive, reasonable quality wines 
due to the world-wide wine glut, which, for example, has 
led Australian wine-makers to leave grapes on the vine and 
French growers to turn grapes into bio-fuel. So even though 
Russia’s importers vie to tie up the very top and well-known 
labels demanded by wealthy clients, they have a very broad 
choice among the next and lower tier wines. To me it ap-
pears that only a very few importers make buying decisions 
based upon quality; for many it appears price and buying 
terms drive the selection process. 

For years, when I have bought a wine in Moscow, I have 
always checked the name and address of the importer, 
which is on the back label of every bottle of wine, although 
sometimes a magnifying glass is needed. I rank the follow-
ing as companies of high quality and who import wines of 
reliably high standards: DP Trade, Svarog, Simple Wines, 
and MBG. Other good importers include Vagr Vina Vita, Fort 
b, ViniFrance and VX Import (Whitehall). 

The high prices of Moscow wines are due to high mark-
ups along the entire distribution chain, from importer to re-
tailer or to restaurant. They don’t come from high customs 

or shipping costs, since these are no 
higher than in many other European 
countries and the Russian VAT is less 
than many.  Besides a hefty importer 
mark-up, supermarkets add 25% or 
more and it is standard for restau-
rants to triple the wholesale price.

The Wine Boutiques

Moscow has numerous wine bou-
tiques that cater to the wealthy, and 
some of Moscow’s best importers 
have their own boutiques. DP Trade 
has its Magnum, Decanter and Vi-
num shops; Simple Wines has Grand 
Cru; and VX Import has the Kauffman 
shops. The grocer Azbuka Vkus and 
its partners also import, and par-
ticipate in the seven Kollektsiya Vin 
wine boutiques. Unfortunately, most 
boutiques carry top and pricy wines, 
and have few wines priced less than 
600 rubles ($24).

For the Passport wine tastings, we 
often shop along Kutuzovsky Prospe-
kt. It’s a quick run starting at Novinsky 
Passage on the Ring Road for a stop 
at Grand Cru, then across the bridge 
onto Kutuzovsky, where, on the right 
side, just after passing an Azbuka 
Vkusa supermarket, and across from 
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the Dorogomilovskoi 
Square, there are, in 
quick order, Kollektsiya 
Vin, Kauffman, and Mag-
num wine boutiques in 
buildings 18, 22 and 30 
respectively. The easiest 
to find is the Magnum 
shop with its large cork-
screw on the corner of 
the building.

Magnum is a bou-
tique of importer DP 
Trade, owned by Dmi-
try Pinsky, a frequent 
participant in and con-
tributor to the Passport 
wine tastings. He is also 
the importer for the 
great Australian wines 
brought to Russia by 
Grant Dodd, and the 
subject of our Novem-
ber wine tasting. These 
wines have consistent, very high Parker scores. DP also im-
ports some great Super Tuscan wines from Ca’Marcanda, a 
Gaja winery and California wines from Beringer. In the value 
range, our pick from DP would be the Alamos wines from 
Argentina, with Malbec, Cabernet Sauvignon and Chardon-
nay at 550 rubles ($22). DP is also the exclusive importer for 
Riedel glasses – a great New Year’s gift.

Kauffman (named after Marcus Kauffman, owner of the 
VX Import wine importer) has several shops, which mostly 
carry wines imported by his company. Kauffman has a very 
good selection of New Zealand wines and is by far the best 
of the boutiques for its selection of wines in the 300 to 600 
ruble range. VX is the importer for the entire range of wines 
from Cote du Rhone-grower, E. Guigal, one of the top names 
in that region. Kauffman also carries California’s Robert 

Mondavi wines, and Chilean Cha-
teau Los Boldos. 

Kollektsiya Vin has seven 
shops in Moscow. The location 
on Kutuzovsky has recently been 
remodeled and it is by far the 
largest of the boutiques, with a 
nice cellar for more expensive 
wines. Most of its wines are from 
other importers, but it does have 
a growing import business under 
the name KonceptTrade. 

The Grand Cru boutiques are 
owned by Simple Wines, a reli-
able importer. Grand Cru has a 
generally good selection of Ital-
ian and French wines, but is short 
on New World wines.  Simple is 
the exclusive importer of Spiege-
lau wine glasses.

Supermarkets

Without a doubt, the Azbuka 
Vkusa supermarket chain has the 
best selection of wines among 
supermarkets in Moscow. They 
cover a full range from high-end 
to value wines, and have a good 
selection of wines from Australia, 
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South Africa, Argentina and Chile.  This is the best place to 
find wines in the 300 to 600 ruble price range. The Azbuka 
Vkusa near my office has a full wine cellar, which rivals the 
boutiques with its selection.

Sedmoi Kontinent also has a large, but undistinguished 
selection of wines in the value and low price range. It has 
a good range of New World wines. Prices at Sedmoi Konti-
nent, as in other supermarkets are up to 25% higher than 
the same wines in the import-
er-owned boutiques. 

The AM stores were Mos-
cow’s first alcohol super-
markets, owned by importer 
Aromatny Mir. AM has numer-
ous locations around the city 
marked with a huge AM sign. 
The wine selection is some-
what limited, but it occasion-
ally has some good finds. 

The wine selection at 
Auchan is thin, catering to 
the low price market. Auchan 
does carry some Russian Cha-
teau Le Grand Vostock wines, 
at least the lowest priced 
Terres du Sud red and white 
at 159 rubles. Otherwise, 
the best I could find was the 
Chilean Chateau Los Boldos 
Merlot 2005 at 250 rubles, a 
price considerably lower than 
other markets. Auchan had 
some California Franzia Chill-
able Red 5-liter bag-in-box 

at 509 rubles for those looking 
for a good price/volume ratio. I 
found another interesting Rus-
sian wine; Fanagoria Chorny 
Leker (Black Healer), a sweet 
wine produced on the Taman 
peninsula from local grapes and 
herbs – a good gift for your Rus-
sian friends or a party curiosity, 
at just 78 rubles.

Specialty Retailers and Internet

Hediard is a beautiful French 
fine foods boutique along the 
Garden Ring between Mayakovs-
kaya and Barrikadnaya. Hediard 
has a small wine section that 
carries its own private-labeled 
French wines and some from 
other importers. It has a decent 
selection of French and Italian 
wines, though a very limited 
New World range. Since Hediard 
buys from importers such as DP, 
its prices are higher than the im-
porter shops by up to 20%.

Massandra is the name of the great, old and grand pre-
revolutionary winery on the Crimean peninsula. This shop is 
owned by Legenda Krima, the importer of wines from many 
Crimean and Ukrainian wineries such as Inkerman, Abrau 
Durso and Novy Svet. Massandra also has a small selection 
of Romanian wines, and wines of other New World produc-
ers. This is the place to get the sparkling wines that were 
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in Passport’s October tasting, including the Novy Svet Pi-
not Noir Brut 2002 (550 rubles) that bested five top French 
Champagnes in a completely blind tasting.

Chateau Le Grand Vostock is a new winery that was con-
structed in southern Russia near the Black Sea in 2003, with 
French technology and equipment, and a resident French 
winemaker. It is the only winery in Russia, and among very 
few in the former Soviet Union, that produces international-
class wines. Its wines are all blends, with a red and a white 
in five price levels from about 175 rubles to 750 rubles. Wine 
can be ordered from their Moscow office on the English 
language website. They deliver case orders. Ask for a 10% 
Passport discount.

Praskoveya is a small shop just off Krasnopresnya Pros-
pekt that formerly was owned by Praskoveya Winery of Stav-
ropol region. The shop still carries the Praskoveya wines and 
brandies and a selection of other wines and alcohols. Pras-
koveya Winery is in a tough area for wine production, hot 
and dry in the summer and cold in the winter. Their forte is 
their brandies, produced under a French trained winemaker. 
Praskoveya also has a large collection of wine dating back 
to 1945. Some of these collector item wines are sold at this 
shop, such as a 1992 Ulybka (Smile – a sweet Muscat wine) 
at 1,460 rubles or a 1955 Buket Prikumya at 17,660 rubles. 
These are the real thing, as I can attest, having been in their 
cellar many times. The shop also carries Praskoveya’s retro-
labelled Samogon No.5.  Samogan is the name for Russian 
moonshine – this one is 45%, and grape-based. 

Palais Royal arranges for the import of very high-end 
wines for wine cellar clients. Palais Royal also imports the 
Stellenbosch, South Africa, wines of Moscow businessman 
Preston Haskell, from Haskell Vineyards.  Wine can be pur-
chased direct from the Palais Royal list.

ADDRESSES
DP Trade Shops

Decanter, Bol. Polyanka 30, Tel: 238-3808 
Magnum, Kutuzovsky Prospekt 24, Tel: 937-6515 
Magnum, Ul. Plyuschkina 20, Tel: 775 0674 
Vinum, Prechistenka 40/2, Tel: 775-2305
Website: www.wine-dp-trade.ru 
E-mail: info@wine-dp-trade.ru

Kauffman Shops
Kutuzovsky Prospekt 22, Tel: 243-2238 
Ul. Kuznetsky Most 3, Tel: 624-0464 
Ul. Ostojhenka 27, Tel: 291-3671 
Website: www.whitehall.ru
E-mail: whsec@col.ru

Kollektsiya Vin
Kutuzovsky Prospekt 18
Novinsky Bulvar 12
Ulitsa Tverskaya 20
Leninsky Prospekt 16
Website: www.vine.ru

Grand Cru Shops – 
several in Moscow including:
Novinsky Passage, Novinsky Bulvar 31. Tel: 775-5553 
E-mail: grandcru@grandc.ru

Chateau le Grand Vostock
Gogolevsky Bulvar, 10
Tel/fax: 783-7463 
Website: www.grandvostock.ru 
E-mail: info@grandvostock.ru

Massandra (Kriymskikh Vin)
Komsomolsky Prospekt 15
Tel:  247 0096

Praskoveya Shop
Ulitsa Malaya Gruzinskaya 12
Tel:  252 1408

Palais Royal
2nd Horoshovsky 7A 
Tel./fax: 940-2496/223-0757 
Website: www.palaisroyal.ru 
E-mail: julia@palaisroyal.ru

AM (Aromatny Mir) – 
Too numerous to list – look for the big AM sign.
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Today I had a hankering for some good Indian food and I called Ram 
Kumar our Sales Manager at Passport Magazine for his suggestions.  

He didn’t hesitate to suggest Ajanta on Malaya Gruzinskaya, next to 
the Apelsin Club. The restaurant’s name is taken from the Indian Caves 
whose Buddhist paintings have survived thousands of years in the Sahy-
adri hills and tell the story of a rich and a glorious past.  Moscow’s Ajanta 
is an Indian palace in the center of the city. Indian recipes that served 
the royal pleasure of the Mogul Emperors are brought to you for the fi rst 
time in Moscow. I called Sammy Kotwani of Imperial Tailoring and then 
Sandeep Nasa of Unique Pharma; gentlemen that I can trust for a con-
fi rmation of Ram’s good taste.  Our Russian lawyer, Timur Beslangurov 
joined us just to test the spiciness of the food.

We arrived at 14:00 on a Monday and found plenty of parking in the 
front.  This place is huge and must have been a pre-revolutionary private 

mansion. The location is a good one in central Moscow in a free stand-
ing building highly decorated inside with Indian artifacts, with high 
ceilings and an attentive but unobtrusive staff dressed in ancient Indian 
uniforms.  A wood carved doorway has been built around the entrance 
and the proprietors have constructed a stone stairway which leads up to 
a kind of discreet, Mogul like cigar room fi lled with the usual Hooka-Shi-
sha pipes and bathrooms are quite chic lined completely with black tiles.   
It looks like no money was spared when building this eatery.

We were greeted by Mr. Kaushik, the manager who informed us that 
the owner is Mr. Shekhar Singh who lives in Los Angeles and directed the 
opening of the restaurant in August of 2007.  The restaurant is run by Robert 
Arnopolsky who also manages the 5 Spices and Baan Thai.  “Finally there is 
an Indian restaurant in Moscow, which is not in the basement and boasts 
elegant premises of its own!” says Sammy Kotwani of Imperial Tailoring.

Ajanta Indian Restaurant 
text John Ortega and Ram Kumar
photos Denis Manko
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Appetizers range from 330 Rubles to 1,200 rubles for mixed fresh 
vegetables with limejuice, vegetable samosas, mushroom tikka and 
Gosht Kati lamb with fl at bread baked in the tandoor.

We ordered a House Kebab Platter prepared for 2-3 persons for 
2,850 rubles, a Lamb Shrimp Chicken dish, a Salmon dish that was a 
bit expensive but large and tasty, and Dal Punjabi the famous Punjabi 
specialty of cooked yellow lentils.  The lentils were absolutely my fa-
vorite; they had a very smoky fl avor to them and very unique.   Some 
of the other dishes on the menu include Tandoori Chop; baby lamb 
chops fl avored with mild spices cooked in the tandoor oven, Makha-
mali Bakra; succulent pieces of baby lamb charcoal grilled to perfec-
tion; Tandoori Lobster marinated in rich Indian spices and baked in 
the tandoori oven;  Murg Chat which is shredded chicken cooked 
in aromatic spices, served with tomatoes  & cucumbers; Vegetable 
Samosas which are crispy fried pyramids stuffed with potatoes, car-
rot, green peas, fried cashew nuts and curry leaves while Keema Sa-
mosas are minced mutton versions cooked with Indian spices in the 
traditional crispy dough jackets.

When it comes to seafood, Ajanta knows what they are doing: 
Ajwani Jhinga: Tiger prawns fl avored with ajwain cooked in the 

tandoor.
Saffrani Jhinga: Prawns seasoned with saffron in yoghurt marinade 

then grilled on charcoal.
Tawa Jhinga: Tiger prawns fried with traditional spices mughlai 

style.
Chatpati Jhinga: Deep fried prawns topped with spicy mango 

chutney.
Lahsooni Jhinga: Deep fried prawns in garlic sauce.
Crab Paratha or Jhinga Parantha: A south Indian entree with crab or 

prawn, fried in a sweet chili sauce with pieces of crispy parantha.
Goa Prawn Curry: Tiger prawns coastal style in a rich curry sauce.

They have Tandoori and Tikka dishes as well with The essential 
Naan, Paneer, Kulcha, Masala Kulcha, Roti, Lachha Parantha and 
Keema Kulcha.

Deserts include the classic Rasmalai, an elegant milky dessert 
and Gulab Jamun the traditional dessert of coconut powder served 
with vanilla ice cream.  Or you can try Daulate Bagicha the assorted 
fruits in a honey dressing with vanilla ice cream.  Some of the more 
exotic ice creams available are Pineapple Gold, Green tea, Prune in 
Chocolate with cognac and Maple Walnut.

Ajanta boasts a huge collection of wine, which is very un-Indian 
for restaurants from the sub-continent!  Prices refl ect the usual up-
scale mark-up for imported wines.

According to Sandeep Nasa of Unique Pharmaceuticals, “Ajanta 
is sure to become a premier Indian restaurant and may be among the 
best in Europe.”  Everything here has an air of quiet refi nement, the 

result, no doubt of an operation honed over several years of steward-
ship by the owners.  The service is silky smooth, the dining room is 
full of personality and chef Rajpal’s food never disappoints.  I must 
say that this is the most expensive Indian restaurant in Moscow but 
worth every kopek.

Ajanta
23 Malaya Gruzinskaya Ul. 609-3925/3701

12:00 - midnight, Metro Belorusskaya, 
Metro Krasnopresnenskaya.

http://www.ajanta.su/eng.html
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Wine&Dine

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

 Molodezhnaya

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

 Pushkinskaya

1 RED SQUARE 
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

TANDOOR 

Indian cuisine.
31 Tverskaya Ul., (495) 699-8062,  (495) 699-8962
www.tandoor.ru
email: info@tandoor.ru

 Mayakovskaya 

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  
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Wine&Dine

2007 11 2007 12

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  

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

  

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

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

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

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

Estrada Theatre
(495) 959-0456
20/2 Bersenevskaya Emb.
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 Emb.
M. Kitay-Gorod/M. Taganskaya

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

Lokomotiv Stadium
(499) 161-4283
125, Bolshaya Cherkizovskaya 
Street
M. Cherkizovskaya

Lumiere Brothers’ Gallery
(495) 238-7753
10, Krymsky Val 
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 Emb. 
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
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
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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 accident 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.aerofl ot.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
Sheremetyevo – 1
7 (495) 232 6565
Sheremetyevo – 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 – Blagoveshchensky 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 «Ostafyevo»

7 (495) 119 7300

Mansion «Kuskovo» and museum of 

ceramics

7 (495) 370 0160

Tsaritsyno

7 (495) 321 0743

Museum and house of Stanislavsky 

7 (495) 629 2855

MKhAT 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 

Glinka

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
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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

Hotels
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 Com-
merce
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
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A Life for Ballet
text Alevtina Kashitsina

– Andris, tell us about your current projects.  
– In the autumn of this year, at the Galina Vishnevskaya Center, we 

staged a new production of Tchaikovsky’s Onegin. This is the second 
time I have directed an opera. My fi rst was “The Legend of the Invisible 
City Kitezh”, an opera production at the Mariinsky Theater. I enjoyed 
the project tremendously, as Rimsky-Korsakov is one of my favorite 
composers. That is why when Galina Vishnevskaya made this off er to 
work at her opera center, I accepted at once. She is a great singer, and 
a unique personality. Tatyana is one of her cherished works in opera. I 
made the performance together with Anna Nezhina who created mini-
malist sets in black and white using old engravings, which gives a feel-
ing as if stepping out of illustrations from Pushkin’s poems. The young 
and talented singers of Vishnevskaya’s school were very enthusiastic 
about the project, and I am sure that the audience can sense that in 
the theater. The premiere was our present to Galina Vishnevskaya on 
her 81st birthday. 

– You are busy person. Was it diffi  cult to combine the opera pro-
duction with other projects at the same time?

– Certainly it was. At the Foundation we have several projects hap-
pening simultaneously. Some of these are charity projects and involve 
diff erent groups of people. As for Onegin, of course it was diffi  cult, the 
major diffi  culty was being compared to previous productions! 

– You speak about your charity. What does it mean to you?
– For me charity is maintaining memory. In December for example, 

we produced a charity ball for the veterans of World War II. It was called 
Ball of the Winners. For me it is extremely important to keep the memory 
not only of Victory Day but every other day as well. We invited singers and 
artists and created a party for our veterans at the Museum at Poklonnaya 
Gora. The veterans were dancing with the actors. That was really a joy to 
my heart! 

– In December you must have also worked on your other proj-
ect, New Year at the Manezh. How do you choose the themes of your 
Holiday parties? Beijing, Rio, Paris…  

– Actually those projects are part of the charity program as well. 
We sell tickets and some part of that money goes to charity. As for the 
themes, well, it has been so since the very beginning. Once I saw a TV-
broadcast about a fl ood in Venice.  There was an impression that there 
were no squares and all of the buildings were refl ected in the water. Imag-
ine walking in the San Marco Square and seeing all those refl ections.  We 
tried to apply this idea to our show “Moscow – Venice,” when the views of 
Venice were refl ected in those of Moscow. For example, a Venetian eques-
trian statue turned into the Yury Dolgorukiy statue in Moscow. This was 
one of the most magnifi cent projects we have managed so far. According 
to Mikhail Kusnirovich’s idea we found one hundred doves, symbols of 
San Marco Square, and the performers let them loose during the show. 

Andris Liepa comes from a renowned ballet fam-
ily. His father Marius Liepa was one of the most 

eminent ballet dancers in the world. Andris was 
destined for a brilliant career in ballet after gradu-
ating from the Academy of Choreography in Mos-
cow. He became a soloist with the Bolshoi under 
the direction of the legendary Yury Grigorovich, 
and it was logical to continue his career abroad. At 
the end of the 1980s he was the fi rst artist of the 
former USSR to have a sanctioned work contract 
abroad. In the United States it was tremendous 
luck for Liepa to work with Mikhail Baryshnikov. 
Extremely successful performances with La Scala, 
Opera de Paris and the Swedish Opera followed his 
auspicious debut in the West. The talents of Liepis 
are revealed in both his dance projects and in his 
work as director and producer. He has now revived 
the tradition of “Les Saisons Russes”, having staged 
“Firebird”, “Petrouchka”, and “Scheherezade” which 
were performed exclusively in the West as part of 
Sergey Diaghilev’s “Seasons” at the beginning of 
the 20th century. The authentic designs and the 
atmosphere of the early 20th century art nouveau 
style combine superbly with Liepa’s sense of style. 
His productions of both ballet and opera are huge 
successes all over the world. In the autumn of 2007 
at the Galina Vishnevskaya Opera Center, Andris 
staged a beautifully classical production of Eugene 
Onegin. As a producer, Liepa is extremely busy 
as well. With his sister, Ilze, a ballet dancer, Liepa 
founded the Marius Liepa Charity Fund, in honor 
of their father, which nowadays is associated with 
charity projects and classical music. 
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Actually, it looked even better than we expected, thanks to the beautiful 
lighting.  Another project was dedicated to the city of Tokyo. I have been 
in Tokyo several times and feel somehow connected to that city.  Rio de 
Janeiro is the only city that was a theme for our show, and I had never 
been there. Paris is no doubt one of the most romantic cities in the world. 
When I took my wife Katya there for the fi rst time, I remember the French 
fl ag waving at the Arc d’Triumph on Bastille Day. It was so beautiful. We 
took this idea for our “Moscow – Paris” ball. The next year the theme was 
Beijing that we based our show on, as I had been to that city several times, 
and China has always made a strong impression on me.

– I remember that your fi rst ball was broadcast on TV?
– We had an agreement with Channel 6, that this would be a live 

broadcast. The actors and artists sent out congratulations from the roof of 
Gostiny Dvor, with the Kremlin towers in the background. Kirill Nabutov, 
the TV host, almost became an icicle by 3 a.m., and was enviously watch-
ing the guests inside the GD in their gondolas. The ball began at 22:00 
and lasted until half past three in the morning. We were live on TV for 
more that 5 hours. It was a magnifi cent evening that I still cannot forget.  
When the 300th anniversary of Saint Petersburg was celebrated in 2003, 
I decided to repeat the New Year ball which took place there in 1903. This 
was a live broadcast from the two capitals, Moscow and Saint Petersburg. 
Vladimir Yakovlev (Governor of Saint Petersburg) was congratulating 
Muscovites, whereas Lyudmila Shevtslova (Moscow government com-
mittee for culture) was doing the same for the citizens of Saint Peters-
burg. In Saint Petersburg there was a carnival show on Vassilievsky Island, 
which was created in miniature inside Gostiny Dvor in Moscow. This was a 
charity ball. All the revenue went for the construction of the Zhivonachal-
naya Trinity cathedral of the Moscow Patriarchate. 

– Whom do you usually invite as actors for you performance? 
– Every time we try our best to make an exclusive performance fea-

turing artists you could never see in other shows. For example we started 
working with juggler Fan Yang, and since then for seven years we haven’t 
given up the tradition of showing the performance of soap bubbles. 
The next time, we invited artists from “Eugene Onegin” to the “Moscow 
– Saint Petersburg” ball. Near the Summer Garden [in Saint Petersburg] 
there was a New Year tree and skating rink, where all of our guests were 
skating. There were carriages all over the place. Street musicians were 
wearing national costumes. We managed to invite people from the Rio 
de Janeiro Carnival to the ball dedicated to Rio. Their costumes were so 
huge that we even had to prepare additional stairs so that the actors 
could enter the stage. Once I saw a performance by a Chinese Circus in 
the summer, and we made them an off er to participate in my Chinese ball 
in the winter.  

– Magnifi cent scenery is one of the specialties of your shows…
– Yes, we have always paid attention to the stage sets. We were the 

fi rst to make an artifi cial ice-skating rink for a show. Nearby in Gostiny 
Dvor we also put up a huge 17 meter-high New Year tree. We had to em-
ploy alpine climbers to decorate it! To decorate the tree, by the way, we 
used carnival costumes we had brought from Venice – fans, masks, hats. 
Another feature of the show was a 40 meter-long water channel with 
gondolas. They were fi xed to rollers but there was an impression that 
they were fl oating on the water. They “parked” at a beautiful fountain 
near the stage. The next year at the “Moscow – Saint Petersburg” ball 
our guests entered the year 1903 in Saint Petersburg where they had 
to pass the Summer Garden, saw the bridges over the Neva River, foun-
tains and columns and joined the ball which was already in full swing. 
Cio Cio San opera scenes from Madame Butterfl y were used in our 
Chinese ball (although we were blending cultures there). And we also 
added Japanese houses and even tatami and authentic sumo men. 

– For the “Saisons Russes” you also use authentic designs for the 
productions of the early 20th century. On the whole, was it diffi  cult 
to revive them?

– Now that it is the season of 2007-2008, it is almost impossible to 
imagine what diffi  culties we suff ered through at the beginning of the 
1990s.  For example, we could buy nothing for the scenery. At that time 
I had a tour to Taiwan arranged. Knowing that, I planned to buy almost 
all the fabrics we would need for “Scheherazade” there. Yet I and our 
stage artist, Anatoly Nezhny, had huge problems with Scheherazade’s 
bed curtains. The only thing we could get at that time was parachute 
silk, which was white. We could not paint it: all the dyes simply went 
through the fabrics. Then I remembered how we used to refi ll pens with 
ethyl green. So we bought a large quantity of that medicine and soaked 
our curtains inside a bucket. It worked! The color was perfect. By the 
way, the Mariinsky Theater still uses those curtains when on tour with 
this production.   

– Andris, what are your creative plans for the future?
– Well, December is the time of hard work to us. We have revived the tra-

dition of Diaghilev’s Saisons Russes. In December we present the ballet per-
formances at the Stanislavsky and Nemirovich-Danchenko Musical Theater. 
But to truly implement the authentic and original idea into life, we are to take 
Saisons Russes on tour in Europe. The fi rst destination in 2008 is London.



For the past few years Fred has been watching the prog-
ress of the new highway, Krasnopresnya Prospekt, that 

will stretch from 1905 Goda metro to the MKAD, giving 
Moscow’s elitny a new route to Novorizhskoye Shosse and 
Serebryany Bor. This new highway is expected to draw 
heavy traffi c off the Volokolamskoye Shosse and Rublyovs-
koye Shosse. 

The last major section of , Krasnopresnya Prospekt 
has involved the construction of a spectacular cable-arch 
bridge over the Moscow river and the North-West tunnel un-
der the Serebryany Bor area. This section should be open by the 
beginning of 2008. The tunnel has two levels: the top level to 
carry auto traffi c and the level below for the Arbatsko-Pokrovs-
koi metro line to Strogino.  The tunnel was necessary because 
Serebryany Bor is a large natural, forested area along on the 
Moscow river, with numerous beaches including Moscow’s fi rst 
nude beach. It is also the location of many exclusive dachas for 
government offi cials and foreign diplomats. 

The Zhivopisniy Bridge is sure to attract attention. The 
bridge itself is 1.4 kilometers across the Moscow river, and 37 
meters wide. The cable-arch section is 410 meters and the arch 
reaches 70 meters above the deck, a total of 100 meters above 
the water. The bridge is supported by 72 cables stretching in 
both directions. The bridge has four lanes in each direction and 
two pedestrian walkways.

Most interesting is the “flying saucer” that was lifted at 
the end of November – to abecome a bar and restaurant 

at the very top of the arch. From the top, there will be 
a 360-degree view of Serebryany Bor and the Krylatskoye 
sport zone. Four panoramic elevators will take passengers 
up the 80 meters along the arch to the top in less than two 
minutes.

As for Kransnopresnya Prospekt, the first section was 
completed from the vicinity of 1905 Goda metro to Ulitsa 
Mnevniki in 2006, which shortened Fred’s trip to the center 
from 40 minutes to seven on most days. 

About two kilometers of the future highway now falls 
along Ulitsas Mnevniki and Marshala Zhukova to the new 
bridge, and this unfortunately is not yet complete, creat-
ing a huge bottleneck along Mnevniki. Construction of this 
section is gearing up. During the summer, hundreds of old 
trees were cleared along Ulitsa Mnevniki and side streets to 
make way for construction. No word on completion, though 
it surely is not far off, since this is the last section between 
the center and the wealthy suburbs to the northwest.

The New Way
text Fred Flintstone
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The  English  International  School

301 2104                         englishedmoscow.com

Lazy to learn Russian ? 

     
    We will make it simple.

www.intensiv.ru
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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
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Every year that I have lived 
in Russia, the decorations 

for New Year have become more 
and more glitzy.  The New Year and 
Christmas holiday decorating mania 
in Moscow starts somewhat reason-
ably in the middle of December, 
whereas back home we tend to start 
the decoration frenzy sometime in 
late November.  Naturally, I brought 

my boxes of Christmas decorations with me when I moved 
here, thinking that there might not be anything to buy for my 
artifi cial tree–in-a-box.  Was I wrong!  A pre-holiday season 
trip to Ismailovo brought me face to face with boxes of used 
decorations of all sorts, mostly from the last few decades of 
Soviet times when the New Year’s tree would be lavishly deco-
rated with symbols of Soviet accomplishments and New Year 
holiday cheer.

And then this winter, I got a chance to take what is my idea 
of holiday heaven: a tour of a factory that makes glass tree or-
naments.  A company that has been creating glass ornaments 
for over 100 years right outside Moscow; fi rst creating Christ-
mas tree bead ornaments, then Soviet-style decorations for 
the Yolka parties, and now elaborate glass ornaments to hang 
on your Christmas or New Year tree, or on your front door. 

The Elochka factory artisans blow thousands and thou-
sands of glass ornaments by hand, or should I say, by mouth.  

The workshop where this is done looks a little medieval, but 
when you have individual work-stations with perpetual gas 
burners blasting away in a room with windows painted over 
so no sunlight can ruin a perfect view of slender glass tubes 
being blown into clear glass globes, and with none of the ex-
pected safety features such as gloves or goggles to protect 
the artisans (these would hinder the sensitive touch and eye-
sight needed to create these delicate objects), we started to 
understand the investment of talent and skill needed to cre-
ate these objects. 

Completely labor intensive, each successive workshop 
demonstrated the care that goes into making each ornament.  
After the blast furnace room, as I was calling it, we walked 
through to where they were coating the balls with aluminum 
in an oven room, then dipping the balls into shiny lacquer 
and sticking them by their slender stems into sand boxes to 
dry room, and then on to the hand painting each ornament 
room and fi nally to the packing each ornament carefully room, 
where the ornaments are either placed in form-fi tted plastic 
holders or wrapped in brown tissue and placed in custom-
made boxes.  

A few labor and management facts:  no one under 18 is 
hired to work in the slightly dangerous environment; everyone 
gets to retire at 45 with pensions; disabled people are earning 
a living at the factory; and the company is a privately-owned 
stock company.  

We then had a very interesting tour of the factory museum.  
Our guide described to us all the different ornament “eras.”  
There were photos of employees’ children’s parties from early 
in the 20th century, and a room fi lled with early implements of 
the trade which the employees actually used while working in 
their homes blowing glass beads that were then strung into 
glass-bead garlands.

Finally, our group was most anxious to visit the last stop 
on the tour: the room where you buy the ornaments at facto-
ry discounted prices.  There was no greater sense of satisfac-
tion than purchasing an ornament that you could see in your 
mind’s eye being created by the craftspeople of the Elochka 

Holiday Decorations Made in Russia?
text Linda Lippner



Belarussian Winter Warmers 
text Anne Coombes

You may have to plod through ice and snow to get home 
from work, with a chill wind whistling malevolently around 

your ears, but if something tempting is simmering in the oven, 
all is not lost. There’s nothing like coming in out of the cold to 
a pot of scorching hot soup - thick with carrots and beef. There 
isn’t a “cold climate” nation on earth that doesn’t have its own 
winter warm-up recipes. Belarus is no exception. 

Summer may be a time for succulent fruits and light salads, 
albeit coated in mayonnaise, but January is a month of stew 
and draniki. These grated potato pancakes may be well loved 
throughout Russia but Belarussians are their biggest fans; serv-
ing potatoes any other way would just be a waste in their eyes. 
In fact, the Belarussians eat so many potatoes (around 170kg 
per person annually) that their neighbours have nicknamed 
them bulbashi – potato-eaters. Potatoes are the ‘second bread’ 
in Belarus and actually came to the region almost a century 
before they arrived in Russia. You can stuff draniki with meat or 
vegetables (known as kolduni) or simply place them at the bot-
tom of a deep bowl and ladle your broth on top. Deep fried in 
animal fat until they are dripping with grease, they are a calo-
rifi c nightmare – but prove their worth in every bite. Belarus-
sian potatoes are among the best in the world due to the local 
climate; each spud is soft, tender and delicious – perfect, no 
matter how you choose to cook them. 

Like their Ukrainian neighbors, Belarussians are also rather 
partial to salo or pure lumps of pig fat. The latest innovation 
to hit Minsk is salo sushi (strips of lard encasing vegetable fi ll-
ings); not recommended for anyone on a New Year’s diet. 

Belarussians simply adore their soup. On any restaurant 
menu, there will be at least 7 or 8 varieties to choose from and 
it’s the most commonly served ‘starter’ course. Rassolnik is 
popular – incorporating chicken kidneys and ubiquitous pick-
led gherkins – and Belarus has taken other regional soups to 
its heart: shchi made from pickled cabbage, potatoes and fried 
onions and borshch, sweet beetroot soup, are hugely popu-
lar, served with the obligatory dollop of sour cream.  Solyanka 
is also a big favourite, with a slightly spicy kick. You may fi nd 
pelmeny, rather like ravioli, fl oating in your vegetable soup in 
Belarus, although they are sometimes served on their own, 
dripping in butter.

For a lip-smacking snack on the go, pirozhky pies are per-
fect. Filled with meat and veggies, they are rather like minia-
ture Cornish pasties from England. Belarussians are also big 

fans of caviar, just like 
their Russian counter-
parts, and they serve 
it with bliny pancakes. 
Likewise, a celebration 
is incomplete unless 
there is a huge sticky 
cake taking centre 
stage. They may not be 
to Western European 
taste, but these con-
coctions certainly look 
spectacular. Karavai 
(on Victory Square) is 
Minsk’s most famous 
bakery. Inside, enor-
mous multi-tiered ga-
teaux sit in showcases 
to be admired, dripping 
with delicately sculpt-
ed fl owers and fi gures. 
Above all other culinary 
achievements, Belarus-
sians are most proud of 
their chocolate. Spartak 
and Kommunarka are 
their award-winning 
enterprises, with deli-
cious boxes and bars 
on sale in every kiosk 
and shop. Most super-
market chocolate aisles 
require almost as much 
fl oor space as the beer 
and vodka, although moderately less than the pickled cabbage 
and the mushrooms. 

Belarussian cooking undoubtedly shares much in common 
with that of Russia, Lithuania, Poland and Ukraine.  Unsurpris-
ing when we consider the history of this nation. Despite the 
similarities, there’s little doubt that Belarussians have their own 
style, and are proud of being just a little bit different. The only 
real way to fi nd out what makes Belarussian cuisine unique is to 
pay a visit. You’ll be sure of a warm welcome.  

Recipe for traditional Belarussian Oatmeal 
Soup with Mushrooms 

•  400 g potatoes 

•  100 g oatmeal 

•  80 g  dried mushrooms 

•  80 g   carrots 

•  100 g onion 

 1) Place your dried mushrooms in water to re-
hydrate for 3-4 hours.

 2) Boil them in the same water.

 3) Add oatmeal and boil for about 30 minutes. 

 4) Add small cubed potatoes.

 5) Add fried onions and grated carrot to the 
soup. 

 6) Boil until the potatoes and oatmeal are 
soft. 

 7) Serve with sour cream.

(And if you have one, you can add a laurel leaf 
towards the end)

Recipe for Belarussian Borshch 

•  200g beef

•  200g smoked pork bones

•   2 large red beets

• 4 potatoes, 1 carrot and 2 onions

•  Parsley, tomato sauce, fl our, sugar, salt, sour 
cream and lemon juice to taste. 

 1) Make stock from meat and bones.

 2) Fry sliced carrot, parsley and onion. 

 3) Add tomato sauce and cook for 10 minutes. 

 4) Place cubed potatoes in stock and bring to 
the boil. 

 5) Add sliced boiled beets, vegetables, fl our 
and fat and boil for 10-15 minutes. 

 6) Add sugar and lemon juice and a spoonful 
of sour cream. 

Postcard from Belarus
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Swarovski Show
text Alina Tsirkunova

The last day of autumn’s snowfall at the Arma factory glared 
with a peculiar shine. The arriving guests knew without a doubt 

that the Swarovski show was going to be spectacular. It seemed 
that one had entered the truly glossy world of glitter, glamour and 
glory. The contrasts of the black fl oor, covered with crystals and 
the snow-white podium created the blinding light of the crystals 
even more strongly.  The refreshments were caviare, foie-gras, fruit 
and Moët champagne, which contributed to the presentiment of 
something grandiose. The young designer Nadezhda had created 
brilliant clothing and accessories from crystals by Swarovski, with 
which Jean-Paul Gaultier’s, Valentin Yudashkin’s, Denis Simachev’s, 
Christopher Kane’s, Chapurin’s and more than 20 other designers’ 
models had been dressed. The culmination of the show, which had 
been styled by Damian Foxe, was a catwalk stalked by models in 
designs by Swarovski and the enchanting designer Alexander Mc-
Queen, which caused a storm of applause by the guests at the party.  
It was an extravagant show of elegance, style and great fashion.

Following last year’s successful winter charity 

event, Swissotel Krasnye Holmy, together with 

the Russian Committee of SOS Children’s Villages, 

decided to keep a good tradition going and orga-

nize a celebration this season. On the evening of 

December 7, the lobby of Swissotel Krasnye Holmy 

was full. Two families from SOS Children’s villages, 

Tomilino and Kandalaksha, arrived in Moscow spe-

cially to participate in the celebration. The children were very proud to recite poems and to sing 

songs in front of the guests. The family from Tomilino performed a series of very touching violin 

and fl ute pieces. Later in the evening the children, together with the General Manager of Swis-

sotel Krasnye Holmy, Jan Chovanec, Grandfather Frost and Snow Maiden lit the Christmas trees in 

the lobby. The highlight of the evening was a Christmas Bazaar. All the guests at the event had an 

opportunity to play Grandfather Frost for the children. All the money raised during the Christmas 

Bazaar will be used to buy presents for SOS children.

Swissotel Krasnye Holmy Moscow Offi cially Opens 
Winter Holiday Season 
text Annet Kulyagina
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Russian audiences had the chance to a judge foreign vodka, this one by Donald Trump, at the Million-
aire Fair on November 22nd. Recolte Co., the manufacturer of the vodka, claims that the taste of Wall 

Street comes in the fi rst sip. Luxurious Vodka by Donald Trump? Quintuple-distilled in Holland by renowned 
Dutch master distiller, Jacques de Lat, Trump Super Premium Vodka is the culmination of a search for a dis-
tiller and a vodka that will demand the same respect and awe as the international legend and brand which 
is Donald Trump himself. Trump Super Premium Vodka is bottled in a unique, attractive and luxurious Bruni 
Glass design, with a label and other graphics by world famous New York designer and artist, Milton Glaser. 
All the bottles are hand made, with a limited edition of bottles that are gilded. Among the tasting notes for 
the vodka, they usually distinguish the thin, clear spirit with a clean, granular fragrance clearly defi ned by 
the wheat it was produced from. “A smooth, transparent entry is a pleasant introduction to the warm palate 
that follows, which is characterized with notes of jasmine. As pleasant as all that sounds, the fi nish is almost 
transparent, with light undertones.” The fi rst deliveries of Trump’s product are planned for January 2008.

Trump Super Premium Vodka
text  Alevtina Kashitsina

On November 22 it became clear that studying is not a hard and tiresome process but 
a very joyful and entertaining one. British International School, with its fourteen years 

of history in Moscow, opened the doors of a new, modern and beautiful building, which 
was specifi cally designed for the needs of a well-equipped institution. It has special rooms 
for arts and physical training, and the newest equipment. It offers the latest teaching pro-
grams, both Russian and British. The evening was brightened be the children’s performance, 
in which they showed all their successes in the fi eld of singing and dancing. And of course 
there is no offi cial event without speeches! The welcoming and inspiring words were pro-
nounced by the General Consultant for Education in Britain Mr. Dennis Kelly. The General 
Director of the British International School, Ms. Tatiana Anufrieva, thanked all the guests 
who came, especially the parents, for their trust in their educational process and promised 
to support the talents and enthusiasm of their pupils. 

Time to StudyTime to Study
text Annet Kulyaginatext Annet Kulyagina
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On November 26, a calendar with photographs by Vladimir Mishukov was pre-
sented by the charity project initiated by the Downside Up Charity Fund to 

support the care for Downs Syndrome children. The calendar edition was support-
ed by the Netherlands Embassy in Moscow, the Moscow City Government, Baker 
& McKenzie, Courtyard by Marriott Moscow City Center, Veles Capital Company, 
Johnson & Johnson, and others. The calendar features famous people from the arts 
and television in Russia, together with children of the Syndrome of Love, as they 
sometimes call DS children.  DS, or trisomy 21, is the most common genetic cause 
of developmental disabilities and mental retardation. It is caused by an embryo 
with extra genetic material from chromosome 21. But the aim of this project is to 
prove that the children who have this condition can enjoy life and be happy.  Dur-
ing the presentation, the photographer Vladimir Mishukov, the participants of the 
photo session, the children and their parents all shared their impressions about the 
project and answered questions from journalists. The Downside Up Charity Fund 
is planning to develop this project further and spread the word about the Love 
Syndrome.  

The Marriott story began at the beginning of the 20th centu-
ry. In 1927, a small restaurant was established in the United 

States. It turned into a successful chain of restaurants, and by 
the mid-1950s, at the crest of America’s wave of developing 
tourism, Marriott International opened its fi rst hotel, called the 
Twin Bridges Marriott Motor Hotel in Virginia. Financial success 
then created two large companies: Host Marriott Corporation, 
which controls the properties in the United States, and Marriott 
International, which controls the Asian and European proper-
ties. The Marriott hotels in Moscow have a reputation for reli-
able and professional service. Passport Magazine had the honor 
of being present at their anniversary celebration at the fi ve star 
Renaissance Aurora Hotel. Fashionistas, rivers of chocolate and 
fl owing champagne didn’t allow the guests ever to get bored.   

Marriott celebrates 80 YearsMarriott celebrates 80 Years
text Annet Kulyaginatext Annet Kulyagina

On November 27 a charity auction took place at Winzavod. The 
auctioned items were benches. The originator of the project, 

Andrey Popov, last summer invited famous designers, actors and 
painters to participate. They each decorated a bench that became 
part of a 400 meter-long Bench of Peace, which was placed in 
Lavrushinsky Lane near the Tretyakov Gallery. The giant Bench was to 
stay for three days only. But Muscovites liked it so much that the orga-
nizers could not remove it. As this is a charity project, the fi nale was an 
auction to which were invited international organizations and all those 
who were willing to support the charity. A harp player and DJ entertained 
the arriving guests. And John Roche (British Business Club) and Oksana 
Romina, the organizer of the event, started the auction. They managed 
to sell 25 benches, which are really pieces of modern art, which the new 
owners will surely be happy to have. Five orphanages in Moscow and the 
Moscow region are gladly accepting the promised support from the auc-
tion.

Auction for Peace
text  and photos Alevtina Kashitsina

Syndrome of Love
text Alevtina Kashitsina
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“150 Modern Russian Painters” album presentation
text  and photos Alevtina Kashitsina

On November 27th, a presentation of an album dedicated to the modern painters of Russia 
took place at Baltchug Kempinski Hotel. The album is the result of a joint effort by the Val-

entin Ryabov’s Gallery, the Russian Culture Fund, STK Story-City, Mirax Group, Baltchug Kem-
pinski, GK Capital and Interhous. The President of the Russian Culture Fund, Nikita Mikhalkov, 
said that the edition is another demonstration of the scope of the Russian graphics school and 
an example for those who are striving to discover new ways of depicting reality. According to 
Mr. van Daalen of the Balchug Kempinski, it is “impossible to imagine the best museums’ col-
lections without such masters as Malevich, Korovin or Feshin. But it should be noted that the 
present generation of artists have been educated with the works of the previous generations.” 
But whereas the works of the Masters have already been appreciated all over the world, the 
existence of modern artists cannot be publicised without private initiatives. That is why Valentin 
Ryabov and his friends’ support of unknown artists is so welcome and important. “We do not 
want to admire our painters’ works in foreign museums in the future and then have to buy back 
contemporary artists who are as great as Aivazovsky, Malevich, Repin and Faberge at incredible 
prices. We can save our future heritage today by immediate support here and now.” 

First class wines were presented by Lufthansa airlines to guests and journal-
ists at The Ritz Carlton Hotel on December 6th. The exclusive wine-tasting 

was presented, fi rst, by the sommelier, Marcus Del Monego, who is famous for 
having two prestigious titles among the sommeliers, the Champion of the World 
and the Master of Wine; and, secondly, by the consultant of Deutsche Lufthansa 

AG for the “Vinothek Discoveries” program. The collection of 
eight wines was accompanied by dishes chosen to enhance 
the wine selection. The event refl ected the effort that the 
airline is making with a gourmet in-fl ight food program, 
which began in 2000. First and business class passengers 
can choose between “Star Chefs” and “Vinothek Discoveries” 
which, according to Lufthansa, will induce gourmet memo-
ries of a trip on their airline.

The Best Wines to Fly With
text Annet Kulyagina
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The New “Grabli” Restaurant Opens at the Evropeisky Mall
text  Alevtina Kashitsina

November 14 was the opening day for a new restaurant run by Roman Rozhnikovsky. This is 
his fi rst restaurant for the Grabli chain.  Matvey Ganapolsky, the host at the opening ceremo-

nies, noted that Rozhnikovsky’s restaurants are created for a wide audience. Indeed, the variety of 
cuisine and dishes (about 200!) is impressive. But the more surprising thing is the bill, which is on 
average about 10 US dollars.  The design of the two halls, which can host about 300 guests, has 
been decorated by architect Alena Tabakova. The fi rst hall resembles a forest of orange trees. You 

can have your meal in the shadow of fruit trees and feel 
as if you are somewhere at the seaside. The other hall 
is a city park, with garden pavilions and a collection of 
clocks with different times on each one. It is as if they 
are saying, “Forget about time and enjoy what you are 
eating.” And one of the brightest features is the view of 
Moscow. A beautiful design, a convenient location, and 
of course food at reasonable prices. The view is both 
spectacular and free.
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– When did you fi rst come to Moscow?
– I fi rst came in 1996, when Russia was 

an emerging market and business was boom-
ing. There was electricity in the air. I was in 
my early thirties and had been doing recruit-
ing in Paris. But being involved in recruiting 
there was boring compared to what it required 
in Moscow. We had international clients and 
they had their needs in the recruitment area 
too. We could offer them the same services 
they were used to in the major markets in the 
West. The clients did understand and appre-
ciate Western-style management. In a way, it 
was an easy market compared to the West, but 
it was not easy to move into as it involved con-
siderable risk. But those who took the risks are 
still here. None has ever regretted it. Most of 
us have grown, developed our businesses and 
brands. Now we we can call Moscow a major 
market.

– Were there recruiting companies 
here when you started?

– There were some. But mostly these were 
local companies and they were not able to 
offer the same services to the clients which I 
mentioned earlier, because the standards were 
so different. Even today, recruiting agencies 
work at different levels. Our candidates are 
people who themselves want to work at the 
global level. They speak English, and they 
have had the exposure to the global market. 
Most of them have advanced education after 
the crisis of 1998, or they went abroad to get 
their MBAs and now want to work with global 
companies, such as our clients. This is our 
niche. What I like about Moscow is that even 
ten years later there is dynamism in the mar-
ket, and tremendous growth and evolution. By 
this, I mean that everything still goes very fast. 
A client says that they need one person by next 
month and all of a sudden they need ten more 
by tomorrow. Some of my colleagues would 
prefer a different working pace, but I like it. 

– As they say, whatever one needs in 
Russia is needed yesterday…

– Exactly. Recently, or to be precise in No-
vember, a Swiss-German company, which has 
been in the market for a long time, had a need. 
We asked: “Is it OK to have this person by 
early January?” “No,” they replied, “we need 
this person since yesterday!” But that’s what I 
love about this work. I am always in working 
shape; no chance to slow down.

– Do you ever celebrate the Russian 
holidays? 

– Well, I do not celebrate French holidays 
that much. For me the work must be done 
and the holidays are not a priority. Maybe I 
am a workaholic (laughs). For instance, I am 
planning to work over Christmas and on New 
Year’s Day. Why? It is simple. My Russia staff 
will be working on the Western Christmas, so 
I need to be here as well. My international cli-
ents will be working on the 1st of January.   

– Besides the excitement at work, is 
there anything else that you like about be-
ing here? About Russians?

– Yes. I think that Russians are very good 
friends and they are very loyal in long-term 
friendships. I have been to many places and 
usually the established relationships stop 
when I leave the country. But with Russians 
it is different. When I went back to France in 
1998, during the crisis, I still kept my friends 
in Russia. I have no doubts that these rela-
tionships will endure. 

– If you ever have spare time, how do 
you spend it?

– There is not a week in this city without 
a new restaurant opening, or a shop, or a club. 
Spending one’s leisure is not a problem here. 
Speaking of personal priorities, I love playing 
music and reading books. I usually do it on the 
week-ends and I do not even have to go out of 
my house! 

Richard Gaulier

talks to Natalia Shuvalova
photos Sergey Koshkin

General Director of the Coberon Vostock, one of the fi rst 
recruiting, outsourcing and HR companies in Moscow  
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