hotel operation in the Gzira tance.

Definitive(ly) Good Guide to Restaurants survey

With restaurants picking up business
over the past year after the pandemic,
diners have voted and commented vora-
ciously on the restaurants they have
visited in 2022, the Definitive(ly) Good
Guide Co., publishers of The Definitive(ly)
Good Guide to Restaurants in Malta &
Gozo and restaurantsmalta.com, said.

The survey conducted in September
was answered by 3,557 people, with re-
spondents dining out on average once to
twice a week, in other words, over
277,446 dining experiences in a year.

The Definitive(ly) Good Guide to
Restaurants in Malta & Gozo annual
restaurant survey, which is supported
by the Malta Tourism Authority,
Global Payments and Nestlé, asks
regular diners out to rate the restau-
rants they had visited in the last year
for food, service and ambience, and 1o
give their comments.

The results of the survey are ana-
lvsed by an impartial, independent
market research company, based in
the US, which specialises in data ana-
lysis, and the top rated 150 restaurants
out of an incredible 3,000 catering

rCanldsl Sprodil ©0

establishments in both Malta and
Gozo will then feature, at no cost to
them, in the upcoming edition of The
Definitive(ly) Good Guide to Malta &
Gozo 2023 which will be launched

Sheena Mifsud receiving her Hilton Malta prize.

T

Stephanie Vassallo being
presented with her Phoenicia
voucher.

during the Restaurants Awards Gala
Dinner ceremony being held tomor-
row.

The DGG restaurant survey (now
going 1Nt its 23rd year) continues to

respondents awarded _

remain the only objective res
guide on theislands.j e e
The survey winners are Sheena Mifsud
[u:'ho won a luxury two-night stay at the
Hilton Malta on bed and breakfast
basi§); Stephanie Vassallo {(one night for
two in a superior room, including break-
fast, at The Phoenicia, Malta); Maria
Grech Gerada (one night for two in a
deluxe room, including breakfast, at AX
The Palace); Robin Marshall (€250
voucher from Dical House); Doryn
Abela, Jessica Coppini, Armin Ecker-
mann and Josette Schembri Vella
(vouchers of €100 from the Food Empo-
rium Vini e Capricci by Abrahams,
Gozo); and Marizia Cassar (€100
voucher to exchange for Riedel glass-
ware from Grech Catering Supplies Ltd).
The following were shortiisted and
received a complimentary copy of the
The Definitive(ly) Good Guide to Restau-
ronts in Malta & Gozo 2023 edition: Stella
Cornelissen, Emelia Sammut, Jacque:-
line Schembri, Juliet Camilleri, Marco-
nia Schembri, Linsi Caldecoust, Mick
Laus, Gabi Mizzi, Josephine Cheteuti
and Matthew Bugeja.



Survey winners announced
from The Definitive(ly) Good
Guide Restaurant survey 2022

With restaurants picking up on
business tremendously over the
last year, the Definitive(ly) Good
Guide Co., publishers of The De-
finitive(lv] Good Guide to Restau-
rants in Malta & Gozo and
restaurantsmalto.com are de-
lighted that this has translated
into enthusiastic diners-out vot-
ing and commenting voraciously
on their favourite restaurants for
this year. The survey conducted
in September had a fantastic re-
sponse of 3,557 survey respon-
dents with people dining out on
average 1-2 times a week, in
other words over 277,446 dining
experiences in a year!

The Definitive(ly) Good Guide to
Restaurants in Malta & Gozo an-
nual restaurant survey sup-
ported by the MTA, Global
Payments and Nesile asks regu-
lar diners out to rate their
favourite restaurants that they
had visited in the last year for
Food, Service and Ambience and
to give their comments.

The results of the survey are
analysed by an impartial, inde-
pendent markel research com-
pany, based in the US, which
specialises in data analysis and
the top-rated 150 restaurants
out of an incredible 3,000 cater-
ing establishments in both Malta
and Gozo will then feature, at no
cost to them, in the upcoming

edition of The Definitive(ly) Good
Guide to Malta & Gozo 2023
which will be launched during
the lavish Restaurants Awards
Gala Dinner ceremony held on
Monday, 5 December.

The DGG restaurant survey
(now going into its 23™ year)
continues to remain the only ob-
jective Restaurant Guide on the

| Prize

- Winner |

islands guiding lovers of goad
food to the consistent restau-
rants on the islands.

Below are the winners and all
those shortlisted in The Defini-
tive(ly) Good Guide survey.
Heartfelt thanks to all those who
participated in the survey and
sponsored prizes and congratu-
lations to allt

1 .
LA wewy two-night sy at the Hibon | Sheena Mifsud

 Malia on bed & breakfast basis

COne night for two 1 a Superion Room
| mcinding breakfist at The Phoenicia,

wclmbing breakinst at AX Tie Palace.

Stephane Vassallo |

| : = I A .
it me o o Delie room | Mana Grech Gerada

A €250 voucher fom the exclusme
Dical Howse. purvevors of the finest |

DEVErmZes

Robyvn Marshall

four vouchers of €100 flom the Food
"Empernnn Vimo e Capricd
Abralias. Gozo

CA LG vouchier o excl

atige fur Riedel

copy of
Good Gl 1o |
Maha & Gozo 2023

by | Fokam

I [
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Doyt Abela. Jessca Coppim. Anum
- Josette Schembn Vella

Mariena €6

Jocquelite Schembui. Julier Canullen,
Macoula Schemibn, Lwi Caldecownt,
Laus. Gabt Mizzi, Joscphie
i Manhew B

Hilton Malta Prize Winner
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| ni restaurant in Valletta was rated
op overall restaurant at the Definitive(ly)

Guide to Restaurants Awards
Ceremony. which was held at the Grand
Ballroom  © the Radisson Blu
Resort & Spi Golden Sands, last Monday,
pecember 6.

After the unprecedented break in 2020
the awards once again celebrated the out-
ing achievement of Malta and Gozo's
op survey-rated restaurants as voted by
diners who participated in the online
Malta & Gozo Restaurant Survey at
www.restaurantsmalta.com. .

The survey resulls were revealed by
Lisa Grech, managing director of the Defini-
tive(ly) Good Guide Co.,on Monday and were
prescnled by Johann Buttigieg, CEQ of the
Malta Tourism Authority, Adrian Cachia
from Global Payments, Derek Vassallo and
Giuliana Isolani from Nestlé (Malta) and
Mark Ciantar of Continental Purchasing, on
behalf of Schonwald, Germany, who sup-
plied the commemorative award plates for
the occasion.

This year’s Malta & Gozo Restaurant
Survey conducted in September returned a
high number of responses, with 2,023 par-
ticipants who dined out on average one to
two times a week, equivalent to a total of
157,794 dining experiences inayear.

The latest edition of The Definitive(ly)
(;ood Guide o Restaurants in Malta & Gozo,
which was launched during the event,
sees 31 new restaurants listed in the guide.
One can also find them on the portal
www.restaurantsmalta. com.

The top 40 award-winning restaurants
were taken from the highest-rated restau-
rants, taking into account their overall rat-
ing, the number of people rating, comments
and other data from the survey.

The restaurants that won award plates (in
order from the most highly rated) were:
Noni; Tarragon Restaurant; Don Rovale;
The Golden Fork; The Chef's Table; Beppe's
Restaurant; Root 8% Ta' Tona Galea’s
Kitchen; Ristorante La Vela; Susurrus;
Ta' Marija; The Lord Nelson Restaurant;
Under Grain; Caviar & pull; Barbajean; Port
21: Rubino; Palazzo Preca Restaurant; Al
Sale: The de Mondion Restaurant; 11-Kartell
Restaurant: Hammett's Mestizo; Meraki
Wine & Ding; Zeri's; Suruchi Indian Restau-
rant; La vid 1l-ilnetja;  Rendez-vous;
AcquaBlu: The Chophouse Restaurant; Ter
rone: Rebekah's Restaurand Hammett's
Gastro Ban Briju; Giuseppi's Bar & Bistro,
Ta' Frenc Restaurant; 10N The Harbour;

Cantonese  Restaurant and

Nan Yunan
Grotio Taovern. )
_leli:juﬂ:ll awards were handed oul in

tifferen! categiries: ]
fi « pest food (spﬂm‘nn-d by American

1 nNoni.
t". Besi service {sponsored by Ozo Group):

W '
M: ;se-at amhience {spomsored by Design
. piggaraiic fa Vel
H"‘z;.«[.murrmt okt écdwlfﬂ (o support
m; kn_-'zla‘md hest Jocal wine list (spomsored

0P restaurain

urants holds 21st edition of award

s ceremony

.

Malta Tourism Authority CEO Johann Buttigieg presenting the ‘top overall survey rated

manager at Noni.

by the Ministry for Agriculture, Fisheries,
Food and Animal Rights): Country Terrace
and Root 81 respectively;

« Best restaurant in Gozo (sponsored by
‘The Ministry for Gozo): Beppe’s;

« Best chef award (sponsored by Pentole
Agnelli represented exclusively by The
Catering Centre): Edward Diacono of
Rubino;

» Best business entertainment (spon-
sored by Spiteri Catering): Caviar & Bull;

+ Best newcomer (sponsored by Horeca
Magazine): Don Royale;

« Most children-friendly restaurant
(sponsored by the Malta Baby & Kids Direc-
tory): Luzzn Restaurant;

« Best Maltese restaurant (sponsored by
Malta Tourism Authority): Gululw;

+ Most romantic restaurant: Barbajean.

The Definitive(ly) Good Guide to
Restanrants also handed out wine awards
in association with Vini e Capricci by
Abraham's:

« The People’s Choice Wine List (taken
from the resalts of the returned surveys):
Rarbajean;

« Best overall wine list: Country Terrace;

* Best presented wine list: Barbajean;

+Best wine by the glass sclection
Hammett's Mestizo,

+ Best fine wine list: Tarragon:

* Best short wine list: Barbojoon;

+ Best port wine list: Country TerTace.

= _
The official com . a ;
and the 2022 guiger P presented te the top survey-rated 40 restaurants

'M

The resy
s b B 11]'5 of the restaurani survey
! ?:‘ I_R_”jlt‘ 2022 hard copy edition
ts.i-f:}:m‘"‘l‘i.\'} Good Guide 1o
o p-ux I_“"“ and Gozo, which is now
raMsialy, .. thase online ot www.restay
3. Com. 10 is also available at

leading stationers and bockshops i Malia
and Gogo.

The swards ceremony was sponsered I3
the Maltz Tourism Anthority, Global B0
ments and Nestié (Malta) pepresentins
Buondi

lran




You can now vote - survey

on Maltese and Gozitan
restaurants onen

Tie annuel Dedimiiveily) Good Guwde Lo
Restiurants restanrant survey, heid ondine
ab wwwrestawrantsmalte.com durng e
monti. s now apen for voting, This will he
the Zlnd survey whuch will result in the
2043 puide and awards ceremony in De-
cember As usual the survey rosults will
determine the top-rated 150 restaurants
which will have a free 1 the guide
*tap 40 and ot} 1l awards
I present ceimber with
of the gui apport ol
tid and Nestle Maloa
m Authority and
lee ssihle for
the guide ta remain objective by meludme
top-rated rescaurants at no charge
Diners can rate restaurants on a scale of
1-10¢ on Food, Ambience and Service.
Their ratings will determine which

oo Anseeer awdditional o
Lo sy whio vou feel shiondd b (he
winners of the cral awards ineladimg
Boest Malrese s Restaurant; Hest
Restavrant tor Business Entertamment;
st Value for Money; Most Remantic
Restaurant, Most Child-triendly Restau-
rant, Best Restavmant Restroom, Most Pet-
friendly Restaurant, Best Restaurant in
Gove, Restaurant Supporting Local Pro-
duce, Best Chet and Best Neweomer as
well as which restaurants have your
Lwvourite wine Lists This year you can ilso
vate for vour favounite café. Send i your
mteresting, funny and informative com-
ments and you could win one ol these L -
Laste prives:

= A luxury two-night stay at the Hilton

Malta on bed & breaklast basis,

(BTAME

fne mught for two i a Superior B
ncluding hreaklast at The Phoos
Malta;

e night for two i a Dely
cludhimgs breakds

A G250 vouche cal
House - Purveyor of finest (oods and
beverages;

Four vouchers of €100 cach ta he e
deemed at the Food Emporiam vy o
Capricet by Abraham's, Gosos

Hooim in-

o Conipact with siv fllters valuc

stor (Mol Led;

sup
ave of Mal
N rll:"-"r!
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The top winners from Root 81 celebrating their win. Right: Je

St - ool B

o

an Pierre Dingli of Barbajean receiving the best chef award.

Rabat’s Root 81 rated best
overall restaurant in Malta

Definitive(ly) Good Guide to Restaurants Awards Ceremony
celebrated the top survey-rated eateries by diners out

Root 81, situated in Rabat, was rated
top overall restaurant for 2022 at The
pefinitive(ly) Good Guide to Restau-
rants Awards Ceremony held at The
Xara Lodge last Monday.

The awards celebrated Malta and
(Gozo's top survey-rated restaurants as
voted by diners out who participated in
the Malta & Gozo Restaurant Survey
anline at www.restaurantsmalta.cont
in September.

Based on diner voting, only 150 restau-
rants made it to be included free in the
The Definitive(ly) Good Guide to Restau-
rants in Multa & Gozo and on its official
portal www.restaurantsmalta.com.,

The results were revealed by Lisa
Greeh, managing divector of the Delini-

tive(ly) Good Guide Co,, and were pre-
sented by Carlo Micallef, CEO of Malta
‘tourism Authority, Adrian Cachia from
Global Payments, Ginliana 1solani and

Uost Spiteri from Nestle (Malta) and

Mark Ciantar of Continental Purchas-

ing on hehalf of Schonwald, Germany,

wita supplied the commemorative
avard plates for the seeasion.

This yenr's Malta & Gozo Restaurant
survey conducied in September 2022
wim'l.-:c:;! i ]:if;_I3 ninmiber of responses,
" ith {‘n:". participanis whe dined out
o .Ii\{.'i'.'l:,'_' one L two times g week,
f'L]_Hr‘-:ilr:!:t toatotal of 277,446 dining
experitices in o year

‘i-m- larest edition of the guide sees
27 new restaucants in the The Defini-

tive(ly) Good Guide to Resteuranis in
Malta & Gozo which was launched on
the evening. The information in the
guide is also included in its newly re-
vamped portal  www.restaurants-
malta.com, which was also launched
on the evening.

The top 40 award-winning restan-
rants were taken from the highest
rated restaurants, taking into account
their overall rating, the number of peo-
ple rating. comments and other daty
from the surves.

The top 40 restaulants winping
award plates in order frOMmost Lighly
rated were: Root 81 The Golden pork;
The Phoenix: Risetter The Aft Gajey:
Grotte Tavern; Al sale: T Tong; ,\1;15-{-
gie's: Rehokalys; SusUrYUs: Da iy
Nomi; LOrangerie BSUD Siep 5
Beppe's; Onda Bl VENUS: Baebgjean;
Ristorante La vela G0 Kirehen;
surf N Turf; -HCHE Tal familja:
Under Grain; 1a Vid® Meraki wine &
Dine; de Mondiom MUZA; palazzo
preca; LOA; Fernand® Gastgipeqy e,
Ta’ Frené; Tarragon e Siqg LeaF: 11-
Bitha: lon at the HADOUE Babi. oy
mett’s Mestizo; and PMReriy gy g1

Additional awards WO givep jn o
ious categories:

- Best food (P
Express): Venus;

-[;lest :]nmhienfe: LOA;

« Restaurant M
porting local 4n

onsOed by A agian

asl dediu;lleti lo sup-
Ocal wine list

(sponsored by The Ministry for Agri-
culture, Fisheries, Food and Animal
Rights}: de Mondion and Country Ter
race vespeclively;

+ Best restaurant in Gozo (spon
sored by The Ministry for Gozo): Al
Sale;

«The best chef award (sponsored by
Pentole Agnelli represented exclu-
sively by The Catering Centre): Jvan
Picrre Dingli of Barbajean:

= Best business enterlainment
(sponsored by Spiteri Catevinz)h:
Caviar & Boll;

* Best neweomer (sponsored by The
Food Factory); The Aft Gailey;

< Most childreen-friendly restaurant
(sponsored by the Malta Baby & Kids
Dircctory): Dou Rovale;

+ Best Maltese restaurant (spon-
sored by Malta Tourism Authority):
Diar il Bniel;

» Most romantic restaurant: Barba-
jean;

» Best value for money restauriid
(sponsored by Horeea Magazine) - 11-
Kartell;

« Best vegetarian restaurant {spou
sored by ENG Supplies Co, Ltd):
Fmma’s Kitehen;

« Pavourite calé (sponsored by
Buondi’): Busy Dee.

The Definitive(ly) Good Guide Lo
Restaurants in pssaciation with vinie
Capricci by Abraham's Wine Awards
were as followa.

THi DEFINITIVE{LY) 600D 6U
T RESTAURAM!S 1% MALTR B 1

.

-The people's choice wine List {{aken
firom the results of the sumeys):
Barbajeuaiy;

« Best overall wine list: ternandos
Gastrotheque;

+ Best presented wine lisk darbajean

« Best wine by the glass selectinn:
Hainett's Mestizo;

« Best line wine st 1areagon,;

+ Besl short wine list: Barbajean;

» Best Port wine lise Ceuntry Tervace.

The vesults of the Restiurant Suivey
can he tound in the 2027 edidon of e
Pefinitive(ly) Gond Guide to Restauranes
in Malta and Gomo which is now avail-
ahle o purchase online atwwa pestan
rantsaaltacom, 1tis also avadable ar
teading stattoners and boolshops in
Malld & Lo,

The awards coremony was sponsopel v
the Malta Fonetsn Anthoriny, Global ffay
mends wid Nestie [Molta) representlng
Biondi,




Restaurant Guide Rendezvous at Xara Lodge

he Restaurant

Awards Ceremony

Gala Dinnper, spon-

sored by the Malta

Tourism Authority,
Global Payments, Nestlé
{Malta) representing Buondi,
is always a glittering and excit-
ing affair especially for chefs
and restaurant owners.

This year the event was held
at Xara Lodge now with a
proper road leading to it
Dress code is always Black Tie
though a handful do break the
rule but there were no sloppy
jeans and trainers. The ladies
too, rose to the oceasion. Let’s
face it, the average woman
needs little encouragement to
dress up on these islands. We

love it, sometimes even tend-
ing to overdress but we always
make an effort.

I turned up late, through no

fault of my own and during the
speeches. I finally pulled up a
chair at a table where MTA offi-
cials and two young men who
said they were from James Cater-
ers were already seated. The
young men from Lovin' Malta
and Lea Hogg, the popular cre-
ator of Maghiom on Net TV
turned up slightly later, due to
deadlines and so on, so 1 didn't
feel sa guilty.

Well, I was born before vine-
gar went balsamic and yoga
became fashionable and when
eating out was a veritable
treat. Since then restaurants
have profiferated. As the array
becomies more bewildering
and eating out has been the
new past time for a while now,
we need guidance as to those
restauratts in which we can
let go of our hard earned cash
and not come ount disap-

pointed or be downright
fleeced.

It is hard for me to believe that
the Restaurants Guide is now in
its 23 year. | well remem ber
those first dinners with Colin
Best presiding. It was him and
Lisa Grech who had the vision
and courage to start it all.

ﬂ[lqr welcome  drinks and
opening speaches dinner started
being served. Three cold canapiés
were followed by Cold Red Snap-
per and delicious bits and pieces
Very delicate bul the !'Lspara;;ijg_
& Parmesan souffle with sli;;m
taste of _fenm:! seeds and thyme
which followed was excelleny
The Aged Fillet marinated in Gin
with delicate accompanimenms
the wnain dish, looked delicigue
and those on my table were ohyi.
ously enjoying it. However, { am

Y

g £ SR
Adrian Cachia and Denise Bri

Luke Laurenti -and Tim Diacono
of Lovin' Malta

no lover of rare meat or fish and
I was soon served a vegetarian
dish without much ado. The ab-
solutely delumptious dessert
was Alpaco Chocolate. 1t had a
filling of fermented dates, pears
and raspberries. (L really was
very special. 1 felt like rushing
inte the kitchen, kissing the
patissier and asking him for the
recipe but resisted. [ can't rush
anymore.

The four wines served were
from South Africa which
pieased me no end as I have
drunk South African wines in
my Gime both in Mauritius and
in South Africa. The husband
ofone of my two South African
friends in Mauritius imported
SA wines and we drank them
during our weekly lunches in
one of our homes. ] am SO
happy they are being imported
lo Malta.
By the time dessert was en-
joyed many were too full t©
help themselves to coffee and
petits fours, Some were wait-
ing for their taxi to go home
and hit their hed,

There was much excitement as
winners were about to be re-
vealed. The Awards celebrated
the Yulstanding achievement 0
Malta and Gogzo's top survey
raled restaurants as voted by
dml!rs'uut who panjcip:m:‘d i
the Malta & Gozo Restaurant Sur-

i

Lisa and Friends: Steven Borg, Lizzie Lowell, Louise Cutajar, Lisa Grech, John Mizzi,

Victoria von Schénburg-Hartenstein

- -ﬁ-g-_-‘- .

Luke Laurenti, your Diarist and an
unnamed young man who shared our table

vey online in September. It is all
very democratic. Based on diner
voting only 150 restaurants
made it to be included free in The
Definitive(ly) Good Guide to
Restawrants in Malta and Gozo
and  on its  official portal
www.iestaurantsmaita.com
Congratulations g to the team
at Root 81 who were rated Top
overall restaurant for 2022,
That's the restaurant on the old
stairs leading 1o Rabat with
views of the Rabat countryside, |
will haveto pop in ang try i after
the festivities ang 4 sprict diet.
The results were revealed by
Lls:iGGT1§ch Managing Director of
the* i 1 and presented by Carlo
Mica ‘el CEQ of Malta Tourism
Adrian Cachia from
Cost glpelrt\;i Gfiulia Isolani
(Ma'a) and Maric Gty of Con:
;f:‘hﬁnw ;l:rt‘hasing on behalf of
fied i Germany who sup-
P vardspe”._ commemorative
L rhe |mpe]§tte‘5 for the occasion.
sees 27 pa.o iton of the Guide
The Dcﬁni,g:-'v Testaurants in the
Restaurgn, Ye(ly] Gond Guide to
which ‘-’-'af " Malta & Gozo
evening, dunched on the
quideisy ¢ iNformation in the
t‘cwnnped MIncluded in jis newly
m.ulﬁnm,a_f&“ Wy resiau-
that Svpp; also launched
The 1}313 1
restalrgy 0 Award winning
nhiphest r;.t.,:""r“ taken from the
 festaurants taking

Emilia and partner

into account their overall rating,
the number of people rating,
comments and other data from
the survey.

The Restaurants Guide has
proved to be indispensable
both to those to whom eating
cut (and 1 don't mean pizza
and pasta) is a treat, like my-
self, and even more so to those
to whom eating out regularly is
part of their lifestyle. What we
are all after is good food ina
pleasant ambience and an ac-
ceptable, discrete and in-
formed service. I don't want to
be flummoxed by menu de-
scriptions of “dry-farmed”
fruits, “grass-fed” beef and
“farmstead” blue cheese. Com-
plicated menus don’t impress
me. Good food does.

A few days ago a daughter’s fa-
ther-in-law was here to visiL
Some years ago he had taken his
family to Spain to experience the
then famous £1 Bulii. Ferran Adria
was head chef of this restaurant
on the Costa Brava. Adrid’s stated
goal was to "provide unexpected
cantrasts of flavour, temperature
and texture. Nothing is what it
seems. The idea is o prov?_kf.'l,
surprise and delight the diner” £
Bulli had three Michelin sturs ar_td
was one of the best restauninisin
the world. You had to booka L}h?c
soon after you were born, alinost.
It closed in 2011 and reopened as

The two Polish musicians,

& ’
Official
Commemorative plate
presented to Malla &
Gozo's top survey rated
40 restaurants

a creativity centre to foster inno
vation like the chef’s own and en
tirely new ideas in 2014,

My daughter, husband and fa-
ther-in-law had enjoyed the ex-
perience and continue to
reminisce about this shared
memory. Howsver, | must admit
that | am a traditionalist when it
comes to food and on the whole
prefer the tried and tested with
very little e,\pcrimemafiun_ “You
are so boring Ma!”

I want to end my story by giv-
ing tribute to the two skilled
polish musicians who playe_d
beautiful background music
throughout the evening. I con-
gratulaed them during the in-
terval and took them a hurried
photo. Her name is Emilia. She
never replied to my email as ]
wanted to know more about
them. They played Piaf in the
first half of the evening, which
made my heart flutier and 1
asked them to play another
Piaf in the second half and
they gave us La Vieen {?m_‘e', the
world’s favourite. This is the
kind of music we should he
having at most events and not
noisy bands and singers which
do not allow us to have a con-
versation and ruin our
evenings. Is anyone listening?
This is a cri de coeur and 1
speak for many.
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