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Ahead of its global Netflix debut on 30 August, The
Dark Crystal: Age of Resistance received the royal
treatment at London’s BFI Southbank.  On from now

through 6 September, The Dark Crystal: Age of Resistance
Exhibition features character studies, original puppets and
props, and recreated sets from the 1982 cult classic.
Directed by Jim Henson and Frank Oz, the fantasy film
takes place in Thra, a world populated by heroic Gelflings,
villainous Skeksis, and wise Mystics, and the ten-episode
series returns to that strange land, before the events of the
original, when Gelflings Jen and Kira sought to repair the
crystal that would bring balance to the universe.  

“What Jim wanted to do, and it was totally his vision,
was to get back to the darkness of the original Grimm’s
fairy tales. He thought it was fine to scare children. He
didn’t think it was healthy for children to always feel
safe,” Oz told SFGate in 2007, when the film enjoyed a
brief theatrical return. “It was an incredible undertaking.
It was massive.”

Among the sets recreated for the BFI Southbank exhib-
it is the Stone-in-the-Wood’s Brew Trough, where the
Gelflings meet to quaff a brew or two-and to give the
location the extra breath of life, craft breweryVerdant have
created a pale ale especially for the occasion. There are
also screenings, workshops, and special events leading up
to the show’s premiere.

The movie starred an all-puppeteer cast of primarily
unknowns, but this new chapter is a veritable who’s who of
Hollywood royalty, from Game of Thrones alumni Lena
Heady and Natalie Dormer to Kingsman stars Taron
Egerton and Mark Strong to talent like Alicia Vikander,
Helena Bonham Carter, and Eddie Izzard voice as an array
of Gelflings, while professional funny folks like Keegan-
Michael Key, Simon Pegg, Andy Samberg, and Awkwafina
play Skeksis and Mystics.-www.lonelyplanet.com 

Ingredients
Pastry for double-crust pie (9 inches)
WALNUT LAYER:
3/4 cup ground walnuts
2 tablespoons brown sugar
2 tablespoons lightly beaten egg
1 tablespoon butter, melted
1 tablespoon 2% milk
1/4 teaspoon lemon juice
1/4 teaspoon vanilla extract

Filling
6 cups sliced peeled tart apples (4-5 medium)
2 teaspoons lemon juice
1/2 teaspoon vanilla extract
3/4 cup sugar
3 tablespoons all-purpose flour

1-1/4 teaspoons ground cinnamon
1/4 teaspoon ground nutmeg
1/8 teaspoon salt
3 tablespoons butter, cubed

Topping
1 teaspoon 2% milk
2 teaspoons sugar

Directions
Preheat oven to 375º. On a lightly floured surface, roll

one half of pastry dough to a 1/8-in.-thick circle; trans-
fer to a 9-in. pie plate. Trim pastry even with rim.

In a small bowl, mix walnut layer ingredients until
blended. Spread onto bottom of pastry shell. Refrigerate
while preparing filling.

For filling, in a large bowl, toss apples with lemon
juice and vanilla. In a small bowl, mix sugar, flour, cin-
namon, nutmeg and salt; add to apple mixture and
toss to coat.

Pour filling over walnut layer; dot with butter. Roll
remaining pastry dough to a 1/8-in.-thick circle. Place
over filling. Trim, seal and flute edge. Brush top with
milk; sprinkle with sugar. Cut slits in pastry.

Place pie on a baking sheet. Bake 55-65 minutes
or until crust is golden brown and filling is bubbly.
Cover edge loosely with foil during the last 10 min-
utes if needed to prevent overbrowning. Remove foil.
Cool on a wire rack.

Pastry for double-crust pie (9 inches): Combine 2-1/2
cups all-purpose flour and 1/2 tsp. salt; cut in 1 cup
shortening until crumbly. Gradually add 4 to 5 table-
spoons ice water, tossing with a fork until dough holds
together when pressed. Divide dough in half and shape
into disks; wrap in plastic wrap and refrigerate 1 hour.

Ingredients
1 cup part-skim ricotta cheese
1/4 cup grated Parmesan cheese
2 tablespoons minced fresh basil or 2 teaspoons dried
basil
1 tablespoon capers, drained
1 tablespoon chopped Greek olives
1 teaspoon grated lemon zest
1 tablespoon lemon juice
1/8 teaspoon salt
1/8 teaspoon pepper
4 medium zucchini

Directions
In a small bowl, mix the first 9 ingredients.
Slice zucchini lengthwise into twenty-four 1/8-in.-

thick slices. On a greased grill rack, cook zucchini in
batches, covered, over medium heat. Grill until tender,
2-3 minutes on each side.

Place 1 tablespoon ricotta mixture on the end of
each zucchini slice. Roll up and secure each with a
toothpick.


