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onfronting a killer in Africa

KAMPALA, UGANDA

Stigma, misinformation
and corruption amplify
breast cancer’s deadliness

BY DENISE GRADY

Mary Namata unbuttoned her dress in
an examining room at Mulago Hospital,
revealing a breast taut and swollen with
grape-size tumors that looked as if they
might burst through the skin.

““Howlong have you had this?" a doc-
tor asked gently. Ms. Namata, 48, an el-
egant woman with stylishly braiced
hair and a flowing, traditional Ugandan
dress, looked away, shamefaced.

“About a year,” she murmured. The
truth, she admitted later, was closer to
four years.

Such enormous tumors, rare in de-
veloped countries, are typical here.
Women in Uganda, trapped by stigma,
poverty and misinformation, often do
not seek help for breast cancer untilitis

ate.

For Ms. Namata, though, there was
still hope that the cancer had not yet
spread beyond the breast, her doctors
said. Treatment could prolong her life,
‘maybe even cure her — i it started soon,

But would she be treated in time?
Women in Africa often face perilous
delays in treatment as a result of scarce
resourcss, Ineompetence and, cnerups
tion. Would Ms. Namata wind up like so
many women here, with disease So for
gone that doctors can offer nothing but
surgery to remove rotting flesh,
morphine for pain and antibacterial
powder to kill the smell of festering tu-
mors that break through the skin?

Cancer has long been neglected in de-
veloping countries, overshadowed by
the struggle against more acute threats
like malaria and ATDS. But as nations
across the continent have made remark-
able progress against infectious diseases
once thought oo daunting to tackle,
‘more peopleare livinglong enough to de-
velop cancer, and the disease is coming
to the forefront. Given the strides poor
countries have made against other
health problems, they should also be able
toimprove the treatment of cancer, pub-
lic health experts increasingly say

Two yoars ago, the Untted Nations
began a global campaign against non-
communicable diseases — cancer, dia-
betes, heart and lung disease — noting
that they hit the poor especially hard,
Worldwide, at least 7.6 million people a
year die from cancer, and 70 percent of
those deaths oceur in poor and moder-
ate-income countries, according to the
World Health Organization.

Breast cancer takes a particularly
harsh toll. Itis the world’s most common
cancer in women and their leading cause
of cancer death, with 16 million cases a
year and more than 450,000 deaths.

Survival rates vary considerably from
country to coumry and even within
countries, depending heavily on the
statns of women, thee awaréness of
symptoms and the bility of timely
Care. T the United States, about 20 per-
cent of women who have bre: necer
die from it, compared with 40 percent to
60 percent in poorer countries. At the
same time, scientists’ deepening in-
sights into the genetic basis of cancer
have introduced a complicated new di-
mension into the care of women glabally.

Ugandais trying toimprove the treat-
ment of all types of cancer in ways that
UGANDA, PAGE 4

By the time Mary Namata, 48, went (0 see  doctor because of unbearable pain, her breast cancer was already at an advanced stage.

Iran talks enter new stage

GENEVA

Official outlines proposal
to curb nuclear program
if sanctions are relaxed

BY MICHAEL R. GORDON
AND THOMAS ERDBRINK

Speaking in English and using Power-
Point, Iran’s foreign minister outlined a
new proposal to six powers on Tuesday
to constrain his country’s nuclear pro-
‘gramin return for aright to enrich urani-
um and easing of the sanctions that have

been battering the Iranian economy.

The proposal presented here by the
foreign minister, Mohammad Javad Za-

i, called for ““an end to an unnecessary
s and st fo ew hrizons,” e
cording to Iranian offi

In a potential sign nmt me negou-
ations had turned serious, a -
State Department offical suggested
that the closed-door discussions had
been workmanlike. *“For the first time,
we had very detailed technical discus-
sions, which carried on this afternoon,”
id the official, who declined to be iden-
tified under the diplomatic protocol for
informing the news media. “We will
IRAN, PAGE 3

Stalemate is a

Deep concerns remain
about ability to hold off
Taliban once U.S. leaves

BY ROD NORDLAND,
THOM SHANKER
AND MATTHEW ROSENBERG

When the Taliban announced the begin-
ning of their spring offensive in May,
Thelt embiton sefew lmis,

Evoking the legacy of Caliph Umar,
who pushed the houudmes of the

Republican divide
sets back debt talks

WASHINGTON

With deadline nearing,
conservatives reject
House leader’s plan

BY JONATHAN WEISMAN,
MICHAEL D. SHEAR,

JEREMY W. PETERS
AND BRIAN KNOWLTON

The political drama over whether the
United States will default onits financial
obligations entered its final st
‘Tuesday, with the outcome — and poten-
tially the health of the global economy
— increasingly resting on who will blink
first: President Obama or the Republi-
can leader ofthe House of Representa-
tives, Speaker John A. Boehner

Amid rapid-fire aevelopmems in Con-
gress, Mr. Obama appeared to have the
upper hand, insisting, along with his fel-
low Democrats, that he would give the
Republicans no substantive conces-
sions.
By contrast, Mr. Boehner’s latest at-

lapsed under objections from conserva-
tives who said it included too many con-
cessions to the White House.

The White House, for its part, sharply
rejected the House approach, casting it,
inastatement, as “‘a partisan attempt to
appease a small group of Tea Party Re-
publicans who forced the government
shutdown in the first place.”

In the Senate, Democrats and Repub-
licans were on the brink of a bipartisan
accord to extend the government’s bor-
rowing authority until early February
and reopen the federal government —
which has been partly shut down for
weeks by arelated budget dispute — un-
L i ey

Jay Car-

United States government securities
have always been the benchmark for
global investment safety, and econo-
mists and government officials around
the world say a default could trigger fi-
nancial chaos and reallife economic
consequences.

Thesituation could leave Mr. Boehner
with excruciating choices as the clock
ticks down to Thursday. Does he stick
with the conservatives who have in-
sisted on a hard line with the White
House, even at the risk of triggering a
default?

Does he agree to put the Senate com-
CONGRESS, PAGE 5

President Obama did not budge on Tues-
day. Speaker John A. Boehner, top, failed
to win conservative support for a deal.

ney S on Tuesday that “‘we’re en-
couraged by the progress that we've
seen in the Senate, but we're far from a
deal at this point.” He added, “We cer-
tainly believe that theres a potential
there for a resolution to this unneces-
sary, manufactured crisis.”

But the Senate accord would be
meaningless if it could not pass the
House by Thursday, when the adminis-
tration says the government would run
soshort of cash that it would have to be-
gin missing payments on some of its
debt and other bills.

SENATE WOMEN LEAD PUSH FOR DEAL
Women in the United States Senate of
both parties have joined together to try
tosolve the fiscal impasse. PAGE 5

SHUTDOWN FREEZES KEY RESEARCH
‘The governmental shutdown is playing
havoc with researchers in Antarctica
who are trying to collect data. PAGE 5

GLOBAL FALLOUT FROM U.S. DEBT IMPASSE
Thereis widespread concern that even
if the crisis is solved, the world economy
may have already suffered. PAGE 14

victory for Afghan troops

An Afghan Army mortar shell being fired
in the Sangin Where the Taliban
have inflicted heavy casualties.

Muslim world from Arabia to Afghanis-

ministry, to plot even more infiltration
attacks against Americans and to
bloody, break and drive off the Afghan
security forces who were newly in
charge across the coun|
Now, with that offensive spent, and
this year’s fighting season in Afghanis-
tan nearly over, Afghan and American
officials are cautiously celebrating a de-
flation of the Taliban's propaganda
bubble, the militants’ bombastic goals
largely unmet.
ut even as American and Afghan of-
AFGHANISTAN, PAGE 6
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Awarding the Man Booker Prize
Jhumpa Lahiri and Colm Toibin were
among the writers who landed on the
shortlist for the Man Booker Prize for
Fiction, which was to be announced late
Tuesday. inyt.com/arts

Russian opposition leader in court
A courtis to hear on Wednesday the
appeal of the opposition leader Alexei
A.Navalny, who was sentenced in July
tofive years in prison. inyt.com

World Cup qualifying matches
England had o win at home against
Poland to secure a place in the finals
nextsummer in Brazil. Read about
Tuesday’s lae matches. inyt.com/sports

‘When the Chinese police won’t do
Since China began allowing privately
owned bodyguard companies, military
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abroad.
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China’s dining acrobatics

SHANGHAI
Country’s culinary reach

is catching up to
the rest of its ambitions

BY FRANK BRUNI

Some restaurants place you close to the
surf, its perfume in the air and its music
in your ears, while others nestle you in
the woods. Some put you next to the
Seine, others beside aqu.xmum burst-
ing with tropical color:
Tracomiemypsectiinaryrenchs
atetipul nfPereqt it bl
I visited a restaurant that does all of
that and more.
It's named Ultraviolet. It's physically

Above, the scene
in the dining room
at Ultraviole
Shanghai. Far left,
reparations in the
kitchen. Left, the
restaurant’s
dessert of dissolv-

an water.

in Shanghai but spiritually unbound,
thanks to the moving, shifting images
projected onto the blank walls that en-
circle the windowless dining room,
‘which has one long table for just 10
people, acrew of gastronauts floating
hither and yon. Now you're in an amber
field, now under a beil tower. Now amid
the stars, and now pressed close against
awindow pearled with raindrops.

What you hear and sometimes smell
changes with the sights, each of
roughly 20 courses getting its own
multisensory showcase. The waves and
the ocean’s aroma were for a lobster
appetizer. A subsequent dish of egg-
plant and tahini was paired with a
sumptuous visual travelogue of Greece.

Ultraviolet, which opened last year, is
one of a mind-bending kind. But it’s
alsoa perfect ambassador for China’s
dining scene right now, capturing the
frenzy and swagger of it all. The coun-
try’s flush of weaith and influx of busi-
ness travelers have given rise tores-
taurants more varied, distinctive and
imaginative than befo eijing, |

found an elegant vegetar,
King’s Joy, that mimics a maunummp
monastery. Mist rises from the stones
outside its entrance and around its
courtyard; in the main dining room, a
harpist plays angelic music.

As swept through Shanghai, Beijing
and Hong Kong over two weeks, I had
to make impossible decisions about
phakinsamplefoom fhis bounty.Leop,
fined T to restaurants that opened
i 2010 o later I teered clear of those
that showcased Western cooking from
chefs based far from China. Shanghai
and especially Hong Kong are magnets
for such expansions and testaments to
the globalism of the high-end dining
scene today. In Shanghai, for instance,
one of the hottest new places, Mercato,
has Italian food conceived by a French-
man living principally in New York:
Jean-Georges Vongerichten.

Iwent instead to Xi Na, for the spicy
cooking of the Hunan region. Increas-
ingly in China's major cities, you can
get exemplary regional cuisine in
glossy settings. Xi Na's red walls shim-
‘mer, though not as vividly as the ocher
broth in a signature main course, a carp
head with red and green chile peppers
and fermented black beans. It'sa
showstopper, a spellbinder, with so
‘much color, fire and funk that when it
was on the table, everything else in the
world ceased to exist.

At the new Mandarin Oriental hotel
in Shanghai’s Pudong district, the mar-
quee restaurant, Yong i Ting, focuses
on the sugary byways of Shanghainese

ON THE ROAD

cookingitself. It's the fourth Chinese
restaurant that the consulting chef,
“Tony Lu, has opened in just eight years,
the pace of his growth amirror of his
country

Shanghai overshadows Beijing, and
both trail Hong Kong, which remains a
China apart from China. The three cit-
ies in all have such an embarrassment
of riches that of the noteworthy restau-
rants mentioned above, only Ultra-
violet made my list of five standouts,
presented here in no particular order.

YARDBIRD Talk about globalism: This
restaurant is the creation of two young
Canadians, Matt Abergel and Lindsay
Jang, who met as teenagers in Calgary,
Alberta; got much of their professional
experience in New York; then went

to Hong Kong to strike out on their
own with Yardbird, which pays

homage to Japan.

Its focus s yakitori: grilled,
skewered chicken. And Mr. Abergel, its
chef, has set himself the mission of
demonstrating how much one bird can
give. His menu reads like some fowl
play on “Gray's Anatomy,” with one-
word choices: breast, thigh, neck knee,
tail, heart, liver, giz ach bears the
scent of Japanese char coxl along with
whatever minimal se: s Mr.
Abergel decms appropriate. And fo-
gether these parts illustrate how re-
markably the flavor of chicken changes
with different ratios of skin to meat or
cartilage to fat.

Yardbird also serves salads, sides
and main courses, including many
dazzlers. Sweet corn tempura are ad-
dictive balls of tender kernels bound to-
gether with batter and deep-fried. KFC
stands for Korean fried cauliflower, a
fery, ketchupy exclamation point of a
. Another emphatic statement: rice
it oozing egg, crisp chicken skin and
green peas. And Yardbird’s chicken liv-
er mousse is a silky dream.

With 52 seats on two industrial-chic
floors, Yardbird has been so crazily
jammed since its opening in 2011 that it
has spawned a sequel, Ronin, a quieter,
more intimate slip of a restaurant that
echoes Yardbird’s celebration of sake

and Japanese whiskeys but pivots from
feather to fin, emphasizing raw fish.
Lovely as it is, Ronin lacks Yardbird’s
oomph and free-spirited feeling,
achieved through an egalitarian no-re-
servations policy, affordable prices, ter-
rific cocktails, eclectic playlists (Kool
and the Gang one minute, Boz Scaggs
the next) and service that isn’t just con-
vivial but conspiratorial, with waiters
and waitresses leaning in close to give
‘you their counsel. They’re from all over
the world, befitting both Hong Kong’s
polyglot populace and the route that Mr.
Abergel and Ms. Jang traveled there.

DUDDELL'S Hong Kong is like an ex-
periment: Just how high, low, hidden
or improbably situated can a restau
rant be? RyuGin, a relatively new, as-
tronomically expensive place that

From far left, Lost
Heaven in Beijing,
‘Which focus
Yunnan cuisine
and reflects the
region’s proximity
to Myanmar and
Thailand; a dish
known as Meatball
at Yardbird, a
Hong Kong restau-
rant opened by (wo
young Canadians
that specializes in
chicken; eggs
marinating at
ardbird.

takes its name and cues from its sire in
Tokyo, is on the 101st floor of a sky-
scraper, off to itself. There are restau.
rants deep in malls, restaurants deep
underground and *“private kitchens”

in reconfigured apartments with no
signage. To get to one of them, FaZu
Jie. Thad to walk down the forlorn al-
ley that leads to a popular new Mexic-
an cantina, Brickhouse, then hang a
right into a harshly lighted stairwell,
go up one flight and guess that an un-
marked doorbell more prominent than
others was the one to press.

Duddell’s, which opened in May, is
tucked inconspicuously onto the third
and fourth floors of a commercial build-
ing. Its polished woods evoke a board-
room, its gorgeous ink paintings an art
gallery, its outdoor terrace a small ur-
ban park.

The menu, put together by the chef
Siu Hinchi, is an epic and faithful tour of
Cantonese cooking and a resounding
affirmation of its uncluttered appeal.
Crispy salted chicken and fried prawns
with chile and coriander rested — and
rose— on the excellence of their cen-
tral ingredients. Fried beef cubes with
wasabi soy glaze were saucier but no
less impressive. None of this came
cheap, but the quality of the food, the
refined service and the sophisticated
wine list left me feeling amply
pampered for the price.

LOST HEAVEN The day after I dined at

Lost Heaven, in Beijing, I went back to

talk with the cooks and figure out what
had. T wasn’t sure.

Iknew that n the sensational
Burmese tea leaf salad, there had been
shredded cabbage, fish sauce and pea-
nuts. But the other crunchy, salty bits?
What were those?

One of the cooks answered by handing
me a plate with three kinds of beans that
weren't instantly familiar. He identified
one as an Indian yellow bean and anoth-
eras a dal bean. The remaining one he
couldn't name. All had been toasted, he
said, to tease out anutty flavor.

Lost Heaven, which opened last year,
is more than great eating: It's alearn-
ing experience. A teachable meal. It
specializes in the Yunnan region
cuisine, lttle known in Europe or the
United States. That cuisine uses cheese
toa degree that other Chinese cooking
doesn't, and it's mad for mushrooms
and fluwer\ All of this informs Lost
Heaven's menu, which additionally re-
flects the region’s proximity to Myan-
mar and Thailand, countries that the
restaurant’s Taiwanese owners have
lived in. Lime and lemon grass show up.

Beijing’s Lost Heaven has two
identically named sisters in Shanghai
Ttarranges 200 high-backed seats that
resemble thrones in a series of dark,
sexy rooms whose Asian-temple motifs
verge on kitsch.

For a fantasia of this scale, the kit-
chen’s work s surprisingly precise. The
menualternates relatively ecumenical
disheslike the Dali style chicken, which
wearsa deftly woven coat of red pep-
DINING, PAGE 11
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THEATER DINING BOOKS CULTURE

Learning to fly, learning to cry

LONDON

A new star emerges
in ‘Light Princess’; the
past haunts in ‘Ghost’

BY MATT WOLF

““The Light Princess?the first foray into
musical theater by the Am
Sangvirites Torl Ammos, s e todivide
opinion. But this much is true: in its lead-
inglady, Rosalie Craig, a star is born.
That matters more than you might
think in a theater capital rife with clas-
sical actors who regularly cross overin-

or-

THEATER REVIEW

to the world of musicals to dazzling ef-
fect. (Adrian Lester in “Company” or a
sublime Judi Dench in “A Little Night
Music” come to mind.

But British stars who arise purely out
of the world of musicals to achieve
prominence are comparatively rare.
And “arise’ is the operative word for
Ms. Craig, who spends much of her per-
formance waiting above the stage of
the National Theater’s midsized Lyt-
telton auditorium. ““The Light Prin-
cess,” alove story set in a fabled land of
warring kingdoms, is running in reper-
tory there through next year.

Marianne Elliott’s production has
taken five years to come together and
bookends a National Theater regime
under Nicholas Hytner that began with
one provocative musical, “Jerry
Springer the Opera,” and is currently
nearingits end with another. Mr. Hyt-
ner has entered his final 18 months as

whose National credits incde “Lon-
don Road” and *“The Amen Corner,”
was named on Tuesday.)

The provocation of Ms. Amos’s
fairytale confection, written in conjurc-

tion with her co-lyrici book writer,
Samuel Adamson, is different than that
of “Jerry Springer,” which reveled in
the desire to shock. At times, it’s hard to
discern the intended audience for a
show about a princess who must learn
to cry and whose gravity-defying per-
formance brings to mind the musical
“Wicked,” but without the accompany-
ing power ballads.

Rae Smith's pictoral sets shift be-
tween the glistening and the glitzy and
back again. At the same time, the music-
al's perch at the National may explain
the passing nods — some explicit, others
1ot — to Shakespeare plays, not to men-
tion to Eduardo de Filippo's “Filumena.”

The tears, when they do arrive, allow
for the rhyming of “flow” and “H,0"
just one of the creative chmces that
may strike onlookers as either charm-
ing or daft.

For my part, I was sufficiently be-
guiled by the deployment of the Nation-
al’s considerable resources to succumb

for the charms of the prince of Sealand,
the opposing neighboring realm. An of-
ten bare-chested Nick Hendrix brings
sweetness to that blandly conceived role.
Whether hoisted aloft by firm-legged
colleagues, or dangling from largely in-
visible supports in the lighting leard
Paule Constable’s inky sky, Ms. C
sonrs physically and voeally. AS for the
durability of “The Light Princess? It's
difficult to gauge, but 1 ook forward to
areturn visit to test its charms anew.
*“The Commitments” faces no prob-
lems in the hummability department.
The audience goes in primed to hear
their favorite hits and responds on cue.
Even so, one wishes that this stage
adaptation of the 1987 Roddy Doyle nov-
eldidn’t belong quite so strongly to the
ovation-by-coercion school. | mean, 1
like “Mr. Pitiful,” “In the Midnight
Hour,” and “Think” as much as the next
ol mpsionostalglt bl oiowhen fhe
iing the aisles of the Palace
Theater demandmg that we get into the
groove of a piece that — those era-defin-
ing classics aside — is fairly resistible.
Mr. Doyle wrate the book for the
stage production himself, following the
outlines of his co-authored screenplay
for Alan Parker’s 1991 film, which was
slick but at least had heart. And yet,
what's i

to the spell, no matter the
the road. And though Ms. Amos’s score
— more of a soundscape, really —
doesn’t come with discrete numbers
capped by musical theater “buttons,” it
has its own pulsating beauty, as if
Philip Glass had been commissioned to
score “Cinderella’
Above the proceedings hovers the ele-
‘mental, eventually lovesick presence of
Ms. Craig’s Althea, a princess who falls

0
the writer here seems in his own plot.
Soutra Gilmour’s set, stacked seeni-
ingly to the theater’s roof, gives a great-
er sense of these music-minded Dub-
liners’ circumstances than the narrat-
ive itself. The story revolves around the
competing afections for a woman
named Imelda (Sarah O’Connor), who
is presented as a complete cipher.
Among the ladies, Stephanie McKeon's

It’s hard to discern the intended
audience for a show about a
princess who must learn to cry.

brightsvciced Nawligfstheontyane o
emerge from the general bl

Along the way, we get so many defini-
tions of the word “soul” that the show
begins to resemble a dictionary in three
dimensions while giving off scant sense
of soul itsel. In performance terms,
Jamie Lioyd's staging is dominated by
ahyper-energized Killian Donnelly,

“The Light Prin-

with a score by Tori
s, Wists a tra-
ditional story about
aprincess who
falls in love. Below,

middle, as Oswald
Alving; and Lesley
Manville as Helene
Al

who plays (he mouthy, aggressive Deco

soul band’s front man.
Among ofher things, the London-

based Irishman has to s}

bling fries — and gets headbutted in full

view. Those may not represent quite

the same chall whil

b L
TIbsen’s “Hedda Gabler’
“The widowed Mrs Alving (Lesley
Manville) eagerly welcomes her son
Oswald (Jack Lowden, in a blazing sup-
porting turn) back from Paris, unaware
that her cherished only child is carry-
ing with him a disease that harks back
to his errant, dissolute father. Factor in
the discovery that Oswald’s rampant
pursuit of the family maid, Regina
(Charlene McKenna), poses not unre-
lated problems, and you have one of
those brilliantly compact Ibsen scenar-
ios in which the past at every turn in-

Acrobatics
in China’s
kitchens

DINING, FROM PAGE 10

pers, green onions, garlic and ginger,
with idiosyncratic ones like scrambled
eggs with white mushrooms. In nearly
everything | had, the ingredients were
first-rate and the spicing beautifully
calibrated

JING YAA TANG  There has long been
robust discussion, and no agreement,
about where to find the best Peking
duck in Beijing. Things just grew more
complicated with the arrival of Jing
Yaa Tang, which fired up its specially
made wood-burning oven and began
serving a rendition of this dish as su-
perb as any I've tasted.

Theskin of this duck! Almost as thin
as paper, almost as crisp as a potato
chip. And the meat! Dark, rich — the
chocolate of flesh. The pancalkes that
went with it were gossamer-delicate,
and Jing Yaa Tang’s version of hoisin
sauce, made with dried dates, was less
syrupy and cloying than the usual. The
overall effect was sublime,

Anadmission and a caveat:  ate
there in the days just before its formal
opening, by special arrangement, be-
cause I didn’t wan to miss a chance to
tryit. [t wasn't serving a full house and
was putting its best foot forward

But what a comely foot that was. Be-
Jondits Speclaty of fuck, Jing Yaa
Tang skillfully executed a range of oth-
er dishes meant to represent a concise,
‘pan-regional survey of China’s greatest
hits, refracted through a modern sens-
ibility. I was especially taken with a
dish of Sichuan poached chicken and
crushed peanuts in a gently fiery ses-
ame sauce; shrimp fried rice with the
restaurant’s outstanding XO sauce;
and a clay pot of tender cod with cara-
melized baby onions.

Jing Yaa Tang occupies a hand-
somely appointed space inside whatis
‘perhaps Beijing’s best boutique hotel,
the Opposite House, and all the gor-
‘geous plates were designed for the res-
taurant. It has an additional distinc-
tion: the chef Alan Yau, who created the
Chinese restaurant Hakkasan, in Lon-
don, consulted on the project, the first
he has worked on in his ancestors’ land

forms the present and has
for the future, as well.

The climax arrives accompanied by a
coup de thédtre from the lighting de-
signer Peter Mumford that casts its own|
grimly ironic glow, and the pilch perfect
ensemble surrender to the
Visionwith  commitment to match. M.
Manville, in particular, brings a grave
beauty to the depletion of Mrs. Alving’s
initial buoyancy as she realizes that her
late husband’s misdeeds haunt her
household still. And that life makes fools|
— or madmen — of us all.

Princess. Directed by Marianne
Ellott. ’\InnmmlT/wemm/l\mvlmn continu-
ing in repertory.

e
hanging upside down, but I suppose

Directed by Jamie Lloyd.
Palace Theater, open-ended run.

you have to start
Some shows want simply to rock out;
mhe:s acquire a still, l,amenng, nneusny
that latter category th:
plmsv_(l {o place Richard Eyre's supcrr
lative Almeida production of “Ghosts,”
anapt companion piece to the direc-

Ghosts. Adapted and directed by Richard
Eyre. Almeida Theater, through Nov. 23.

ONLINE: MORE ON THEATE!
X For the latest reviews from Broadway
and the West End: global.nytimes.com/arts

ULTRAVIOLET Is this a game or a
meal? The line blurs. Yowre not given
Ultraviolet’s address, but told to meet
instead at Mr. & Mrs. Bund, the other
restaurant whose kitchen is overseen
by the chef Paul Pairet, a Frenchman
who has made Shanghai his home for
the last eight years.

Youand your nine tablemates are
transported in a small bus to an odd,
unmarked location away from the city’s
commercial thoroughfares. In a
blackened antechamber there, 2 he'\r[-

beat grows louder and louder;
Sprach Zarathustra,” the music T
ar from **2001: A Space Odyssey,” kicks
in. A wall slides open, and you're
ushered into the dining room.

There are as many servers as diners;
the delivery of each dish s its own
fanciful ballet. And for the first hour,
most of those dishes are cheekily
named, intricately wrought canapés
from the school of molecular gastro-
nomy. Foie Gras-Can’t Quitis a slim,
candied cigarette of liver, perched ina
silverashiray. Micro Fish No Chipsis a
of the flavor of

PEOPLE

@ Alarge bronze sculpture by HENRY
mooRe has been stolen from a park in
Scotland, the latest outdoor artwork by
the modernist sculptor to have been
stolen by thieves in Britain, accordingto
The Lan(lon Evening S[’md’\l‘d The 1650

s over seveinisan
tall. Last year two men were
ealing a sculpture from the
estate of the Henry Moore Foundation in
England. In 2005 a two-ton bronze by
Moore, “Reclining Figure,” was stolen
irom the foundation. That mammoth
sculpture, the police said, may have

in V'mco\\\'el and to be released in the
Uni nd Europe next summer.

@ ANC’s cult zombie horror series
““The Walking Dead” drewits largest
audience in the show’s history, 16.1 mil-
lion viewers, for the season premiere on
Sunday, the US. cable television network
has said. According to Nielsen data
provided by AMC, the hourlong season
premiere was the top-rated show across
all US. television programming on Sun-
day night in the 18-49 demographic, in-
cluding NBC’s NFL “‘Sunday Night
Foa[hdll' game, which usually draws the

Portrait of America’s special forces:
Counterinsurgency in Afghanistan

One Hundred Victories. Special Ops and the.
Future of American Warfare. By Linda
Robinson. lilustrated. 311 pages. Public-
Affairs. $28.99.

BY PAUL R. PILLAR

Particular military strategies become
identified with particular wars, often
giving rise to confusion about whether
the war’s outcome is due to the

rshipin

24 ‘ i
‘CHARLIE HUNNAM, DAKOTA JOHNSON, BLAKE SHELTON, GEORGE STRAIT

been melted down and sold for scrap
metal, according to The Guardian.

& “Fifty Shades of Grey” is in search of
anew male lead. The British actor
cHaRLIE HUNNAM has dropped out of the
film adaptation of &, L. JamEs’s best-
selling novel because of a scheduling
conflict, a statement by Universal Pic-
tures said. Mr. Hunnam was cast as the
wealthy entrepreneur Christian Grey in
September alongside the actress DaKoTA
JOHNSON, Who is o play Anastasia Steele.
According to The Hollywood Reporter,
Mr. Hunnam was also “‘overwhelmed”
by the unexpected amount of attention
he received from the media and fans of
the book regarding his casting. The film,
directed by SAM TAYLOR-JOHNSON, is
scheduled to begin shooting next month

““The Walking Dead,” based on a comic
ook seiesof thesame neme, follows a

sheriff’s deputy as he tries to save survi-
vors from llesh-eating zombies in a post-
apocalyptic world. eurexs)

@ GEORGE STRAIT and ALAN JACKSON Will
team up to pay tribute to GEORGE JONES at
nextmonth’s Country Mus ciation
Awards. The CMA has announced that
its two most-nominated singers will per-
form together to salute Jones, who died
this year at 81. Mr. Strait’s appearance
‘means all five entertainer-of-the-year
nominees — Mr. Strait, TAYLOR SWIFT,
JASON ALDEAN, LUKE BRYAN, and BLAKE
swELToN — will be performing at the 47th
annual awards, held Nov. 6 in Nashville.
1. Shelton won the award last year. ey

strategy or else. Debates
persist, for example, about how much
credit David Petraeus’s counterinsur

BOOK REVIEW

gency strategy should get for the tem-
porary de-escalation of violence in Iraq
several years ago. Now the United
States is out of Iraq, and the war in Af-
ghanistan has come to be seen as the
embodiment of counterinsurgency.

Linda Rabinson's “One Hundred Vic-
torlss i agrosndlevel et o
American counterinsurg n Af-
s, Daspitele Subitle, it does
not address — except for a few com-
‘ments inabr ,( z,mu,ludmg chapter —
e S T

Ttis instead a s f s hes
e natratives By  Spocial Forces
teams working in eastern and southern
Afghanistan from 2011 to 2013.

A senior international policy analyst
at RAND, Ms. Robinson gives us a
close-up portrait of how these small,
highly skilled groups have gone about
their mission of helping Afghan villag-
ers and local leadlers protect them-
selves from Taliban insurgents.

Her treatment is rich and detailed.
She repeatedly visited several of the
sites where the teams lived and oper
ated, and conducted hundreds of inter-
views with American and Afghan per-

sonnel. The book is a worthy addition to
theliterature on the war.

Almost any reader will come away
with admiration for the groups Ms.
Robinson describes and the men in
them. Sent toive in primitive and ins
cure conditions in the Afghan hinter-
Iand, the teams were given responsibili-
ties disproportionate to their size and
the relative youth of many of their mem-
bers. They nesded thesiliaf ekl
workers much as those
of Sldiers, Thei job was not just t train
the locals, but to motivate them as well.

Ms. Robinson’s perspective s very
much that of her hosts, which reflects a
Special Fores hatis, as she
putsit, * exclusmnarv and “competi-
tive” Evers hat has been go-
ingonin hmatin Afgh:«mslan is seen
through eyes that are narrowly focused
on the district-level mission of building
up indigenous facilities. Conventional
forces are viewed sometimes as a help
but at other times as more of a
hindrance, with a complicated com-
mand structure that has often en-

endered frustration and confusion at
the local level.

Some of the most senior American

will not be able tofinish their job of es-
tablishing security in their districts,
Butinawar that was originally sup-
posed to be about responding to a ter-
rorist attack rather than engaging in
nation-building, that sort of complaint
confuses means with ends.

Ms. Robinson predicts increasing em-
ployment f Special Operations forces in
o come, which, she argues, offers
oteinei cost advantages over avge-
scale conventional operations. But the
United States stumbled info counter-
insurgency in Iraq and Afghanistan only
when what began as traditional wars
dragged out unexpectedly. The use of
counterinsurgency will very much de-
pend on how a war-weary American
public regards the outcome in Afghani
tan— and, as Ms. Robinson observes,
that has yet to be determined. Right now,
we donot know how those carefully cul-
[|v'1(ed Afghan forces will perform once
the “US. training wheels” come off.

Paul R. Pillar is a nonresident senior fel-

low at the Brookings Institution and the

Center for Security Studies at George-
iversity. His most recent book is

“Intelligence and U.S. Foreign Policy.

hz\llmed fish with tartar sauce. It ar-
rives with a glass of Scottish ale, and
overhead projectors turn the table into
aBritish flag as a Beatles song streams
through unseen speakers.

The genius of Mr. Pairet and Ultravi-
olet is that just when all of this starts to
feel too gimmicky, too fast, too much, he
slows everything down for three rela-
tively straightforward main courses —
of seabass, rack of lamb and Wagyu —
that have a classic French pedigree and
leave 110 doubts about his mettle as a
cook. They're a pivotal breather, and
they were breathtakin;

For dessert, it’s back to the circus, in-
cluding a course of melted and dis-
solved Gumumi bears. Yes, Gummi
bears. The surrounding walls show
footage of cartoon bears in a footrace,
and as they circle the room, 50 do Mr.
Pairet and a team of servers, running
shadow laps. It’s ridiculous (and a total
hoot).

Ultraviolet is luxury lunacy, costing
about $400 a person, but that includes
all the beverage pairings and the tip. Tt
books up many, many months in ad-
vance. But the pinch and the headache
are redeemed by its singularity, and its
commotion is inextricable from the
sense of wonder it stirs. In other words,
it tracks the maddening and mesmeriz-
ing country that harbors it.

Yardbird 33-35 Bridges Street, Sheung Wan,
Hong Kong; (852) 2547-9273;
yardbirdrestaurant.com.

Duddelr's Level 3, Shanghai Tang Mansion,
1 Duddell Street, Central, Hong Kong; (852)
2525-9191; duddells.co.

Lost Heaven Beijing No. 23, Qian Men Dong
Da Jie, Beijing; (86-10) 8516-2698;
lostheaven.com.cn.

Jing Yaa Tang Building 1, Taikoo Li Sanlitun
North, No. 11 Sanlitun Road, Chaoyang
District, Bejing; (86-10) 6417-6688;

o not
come across well, and as the military in
Afghanistan draws down, the Special
Forces operatives grumble that they

ONLINE: THE LITERARY LIFE
X Reviews, profiles of authors and more
at global.nytimes.com/books

Ultraviolet The restaurant discloses only

its Internet address: uvbypp.cc.

and distribuied by NewspapsrDiract

Printed


monicaluo
Rectangle

monicaluo
Rectangle


	UV-INTL NYT-OCT 16 2013 COVER A3
	UV-INTL NYT-OCT 16 2013 P10 A3
	UV-INTL NYT-OCT 16 2013 P11 A3

