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DANCE REVIEW

Angkor Dance expresses drama through subtlety

By Jonathan Richmond
Sun Correspondent

Peter Veth feels a deep
spiritual connection to
Khmer dance. “It keeps me
grounded from all the business out there,” he said.
Krong Reap is the character in Angkor Dance
Troupe’s magic entertainment, “Reamker,” that takes
Veth into another world.
Krong is a classic Khmer
personification of evil, a
would-be rapist who
abducts the beautiful Neang
Seda from her husband.
Veth is a master of gesture, ranging from grand
sweeps that represent abusive power and self-mocking comedy, to detailed
small movements that
reveal the frustration of
unrequited lust. His performance was brilliant,
particularly in his ability to
use exaggerated art forms
to convey true emotions.
There was no doubt that
Krong was sinister (but
also that he was a loser).
Gesture is well-studied
by the entire troupe who
have learned that subtlety
can reveal big truths. Hand
movements can indicate love
or rejection: Pech Heung in
the role of Neang Seda uses
her hands to indicate love for
her husband Preah Ream
and to push away Krong
Reap disdainfully.
The production under the
direction of famous master
of dance Proeung Chhieng,
visiting Lowell from Cambodia for the fourth time,
coherently joins choreography — often most expressive
when at its most delicate —
with a sense of comedy: both
from the bunglings of the
monstrous Krong Reap and
from a troupe of mischievous
monkeys hurling them-

selves about without abandon to bring joy, however
serious the story being told.
Visually, Angkor’s
“Reamker” was magnificent, underlining a professionalism that brings international-class artistry to
Lowell. The production,
presented at the Merrimack
Repertory Theatre this past
weekend, featured attention-grabbing scenes such
as an adrenaline-soaked
battle that was epic in its
sudden-found power. The
circling knife-drawn warriors were full of threat.
But, soon after, a ring of
maidens arrives to serenade
and curtsey to Neang Seda,
their candles casting light
into the darkness in the
most magical of many fantastical passages to grace
the evening. The refined
Golden Mermaid (Sovann
Macha) remained serenely
calm in the face of the overstrung and jittery white
monkey Hanuman, projected with huge energy by
Peter Chea. The boisterous
monkey troupe and their
neurotic (and very funny)
movements blended well
with the rather gentler mermaids with whom they were
paired. Humor and charm
went hand in hand. This
production was about harmony; many emotions were
projected yet they were unified in dance, making for a
grand entertainment that
was intensely spiritual while
exposing many facets of
humanity at the same time.
The set was very simple
with just a couple of basic
props leaving darkness as
dramatic background to
the dazzling intricate costumes, beautifully made. It
was as if nothing unnecessary from the world of
mundane human objects

Peter Veth as the lustful Krong Reap meets resistance from Pech Heung as
the beautiful Neang Seda, whom he has stolen from her husband.
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was allowed in to distract
us from the action.
As Angkor has done
before, two characters were
cast in modern roles as students, performed by Tim
Sokhoeun and Poutda Pech,
to help interpret the story to
the audience. Their presence added hilarity, particularly when Sokhoeun carried a small kid in a monkey
role on his back while Pech
jumped in the air in the
midst of the other monkeys.
Cheymony Fennell is a
longtime member of
Angkor Dance Troupe, and
played a leading monkey

SERIES CONTINUES

Today, The Sun’s Newspaper in Education program
continues Everyday Science, a series designed to introduce students to the world of science. Each feature contains a newspaper activity
and an activity to do at home. The series is sponsored by Worker’s Credit Union.
For information on the NIE program, call 978-970-4869.

Everydayy Science
Naturall Disasters
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Welcome to the future. The years ahead will bring
many changes. Computers will become smarter and faster.
Some - maybe all - cancers eventually will be cured, as will
other diseases, such as AIDS. A woman may be elected president.
But lots of things will not change, things like the Earth.
Although we may get better at predicting weather, it’s unlikely that we’ll ever really control it.
There still will be hurricanes, tornadoes, tidal waves, blinding blizzards and drenching downpours. Many of these disasters occur because of the geographic location of the places
where they happen. And because weather occurs on a geologically active planet, any one
- or even all! - of these disasters may be happening somewhere on Earth this very minute.
In fact, a mild earthquake rolled across Alabama and parts of southern Tennessee on
only the second day of the new millennium, and shortly after that, the Mayon
Volcano in the Philippines erupted, sending a plume of steam and ash four miles into
the air. Although no one died in either of these incidents, natural disasters kill thousands of people each year. Some of them can kill millions. And although
no one can really predict the future, here’s a safe prediction: In the
e in
future - maybe tomorrow - there will be a natural disaster somenc
where on Earth.
But remember this, too: It’s a very big planet. Although an
earthquake may rock a portion of the planet tomorrow, chances are
it will be nowhere near you.

Activity:
P a g e
through the
newspaper,
examining the
headlines to see
whether any natural disasters happened somewhere in
the world yesterday.
More Science: Draw a
natural disaster that you
experienced or heard about.

Learning Outcome: Describing
the interrelationship of human/environmental interactions

s

role in “Reamker.” He was
asked why he sticks with
Angkor no matter what
else comes up in his life
replied: “It’s just passion.”
Virginia Prak, only days
back from a beauty pageant
in the Philippines, lost no
time in getting on stage
because “they’re my family.”
Director Chhieng
remarked that “with art
there are no barriers,” and
dance has the ability to
transcend questions young
people might have as to
whether their identity was
American or Cambodian.
With art recognized as a

treasured part of the Lowell
community they can be
both, he said. He sees them
as part of his family also:
“They are very talented and
I love them very much.”
There is good reason for
everyone to love performances of the quality on display last weekend. We saw a
show that got to the essence
of Cambodia, yet was clearly
up there representing Lowell
as a place where young people can strive for the highest
achievements in the arts
world overall, irrespective of
ethnic or national identity.

SUPPORT
GROUPS
AL-ANON ALCOHOLISM
SUPPORT: If someone’s
drinking is bothering you, AlAnon can help; meets each
Mon., 10 a.m., at St.
William’s Church, lower
level, 1351 Main St., Tewksbury; and each Wed., noon,
at Tewksbury Hospital. For
info about other locations,
call 508-366-0556 or visit
ma-al-anon-alateen.org.
ALZHEIMER’S
MONTHLY MORNING
CAREGIVERS SUPPORT:
Meets third Tues. each
month, 10:30 a.m. at Concord Park Assisted Living
Residence in West Concord. Call 978-369-4728.
BEREAVEMENT SUPPORT GROUPS: Circle
Home’s hospice program
provides free community
bereavement support: Now
What? Life After Loss
meets second Tues. of
each month, 4:30 p.m., in
the chapel at D’Youville
Center for Advanced Therapy, 1071 Varnum Avenue,
Lowell, sponsored by Lowell General Hospital; Stepping Forward meets Thurs.,
Nov. 12, 10:30 a.m., a gentle “walk and talk” along
the Merrimack River on
Pawtucket Blvd.; When the
Holidays Are Difficult meets
Tues., Nov. 17, 3-4:30
p.m., at Circle Home, 847
Rogers St., Lowell. For
information or to register,
contact Johanna Kiefner at
978-459-9343, Ext.
85883.
GRIEF RECOVERY
AFTER A SUBSTANCE
PASSING (GRASP): Meetings provide compassion
and understanding for families or individuals who have
had a loved one die from
the disease of addiction.
Meets third Tues. each
month, 6:30-8 p.m., at
Reilly School, 115 Douglas
Road, Lowell. Pre-registration required. Contact
Louise Griffin, 978-2575971, or
lgg1102@yahoo.com to
register or for information.
Visit http://grasphelp.org.

Pork loin is comfort for a busy night
Before things
really start kicking
into high gear
towards holiday
recipe hoarding, I
thought it would be
an opportune time
for a quick comfort
food recipe easy
enough for any
JESSICA ROY weeknight meal.
juicy
YOUR PERSONAL porkA tender,
tenderloin is a
CHEF
versatile cut of meat
that is perfectly
suited to a multitude cooking methods.
As we turn our attention away from the
outdoor grilling season and back
indoors, this combination of stovetop
searing with an in-oven finish is a
handy technique to keep under your
belt for several cuts and types of meat.
I’ve served this pork loin atop a bed
of peppery arugula greens and garnished with fresh pomegranate seeds
for a sprightly seasonal complement to
the richness of the sauce.

Pan Seared Pork
with Balsamic Glaze
Ingredients
1 1/2 – 2 lb. pork tenderloin
2 Tbs. olive oil
Salt and pepper, as needed
1/4 cup balsamic vinegar
1 Tbs. unsalted butter
1 tsp. Dijon mustard
Preheat an oven to 375 degrees F.
Place the pork tenderloin into a baking
dish, or dish with high sides. Drizzle 1
Tbs. olive oil over the pork, and rub it
in with your hands over the whole tenderloin. Season each side of the pork
liberally with salt and pepper.
Heat an additional 1 Tbs. olive oil in
a high-sided sauté pan over medium
heat. Once the oil is hot, place the tenderloin into the pan, and sear to brown
on all sides. Once pork browned, cover
the pan with a tight fitting lid, or foil
and place in the preheated oven for 1012 minutes for medium finish and up to

15 minutes for well done. Remove the
pan from the oven. Transfer the pork to
a plate to catch any juices that will collect as the meat rests.
Meanwhile, put the pan containing
the cooked juices and fond (the brown
bits) back onto burner over mediumhigh heat. Add the balsamic vinegar
and stir together. Allow the mixture to
simmer and reduce by half. Once
reduced, stir in Dijon mustard and butter until sauce is smooth and shiny.
To serve, slice the pork and spoon a
bit of the glaze over the top of each
slice.
Jessica Roy is a specialty chef and
caterer, food writer and chef instructor,
and owner of Shiso Kitchen in
Somerville, where she teaches classes.
Follow her at
http://blogs.lowellsun.com/yourpersonalchef.

