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10 A&E: 
The Revenant Captures the West's Rugged Beauty 
Molly Gray I Arts a:d Entertainment Editor 

Leonardo DiCaprio looking beautiful as 
usual in a promotional image for The 
Revenant {Image Courtesy of YouTube) 

As residents of a state that facilitates limited news
worthy action, it can be nice for Montanans to enjoy 
small moments in the bustling, ever-changing sun of 
the media. Owing to the fact that this attention can 
(very) often be attributed to bears breaking into high 
schools, hackers broadcasting false zombie apocalypse 
alerts, and other happenings of similar nature, it's 
especially refreshing to see our great state garner some 
press for something DiCaprio-worthy. 

The Revenant: A Novel of Revenge, a bestseller 
by Montana author Michael Punke, has recently been 
adapted to the screen. The film, which premiered on 
December 16, 2015, has gained unbelievably positive 
recognition, as well as a hallowed 83% on Rotten To
matoes (a popular site for film critics and enthusiasts). 
Coined by Rolling Stone Magazine as. "one brutal, ba
dass epic," this film captures in stunning detail the mis
ery and struggle, both physical and emotional, of early 
American fur trappers, and delivers a poignant recount 
of life on the 19th century North American frontier. 

The film focuses on Hugh Glass (played by Leon-

ardo DiCaprio), a non-fictional trapper and tracker 
· who, early on in an expedition, is mauled by a mother 

grizZly bear. When Glass' team leaves him for dead, he 
is forced to use his entire wilderness s'urvival skill set 
in order to overcome the rugged challenges of the new, 
uncharted world. Plagued with vengeance, rage, and 
above all, an overwhelming desire to survive, Glass 
makes his way through disturbingly beautiful land
scapes in the hope that he will one day reunite with his 
family. 

Heed warning, however - this film is not for the 
faint ofheart. The gruesome realities of frontier life 
depicted in many of the movie's scenes may prove to 
be too much for some (say, your sweethear! on a Val
entine's Day movie date), but not without completely 
valid reasoning. The fact is, life on the frontier was 
totally rough, and is far more accurately depicted by 
The Revenant than by something like Little House on 
the Prairie. OveraB, The Revenant is a great movie for 
anybody, save those of you with weak stomachs or a 
particular dislike for bearded mountain men. 

• Recipe: Fish Tacos with Cilantro Crema 
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Megan Frank~rts and Entertainment Assistant Editor 

Are you looking for a tasty healthy dinner? Look no further. I have here the best fish taco recipe. The fish taco in its simplest form is fish and a corn tortilla. Over the years the fish taco has evolved 
into a magical treat that is a staple in many people's diets. It no longer is just meat and tortilla, many people decide to spice it up. With this particular recipe I have included a "special sauce" that is 
formatted to bring out the best taste of the fish and the crunchiness of the cabbage. Try this fun easy recipe for a great a great dinner. 

Ingredients 

l/4 cup thinly sliced green onions 
l/4 cup chopped fresh cilantro 
3 tablespoons fat-free mayonnaise 
3 tablespoons reduced-fat sour cream 
l teaspoon grated lime rind 
I l/2 teaspoons fresh lime juice 
l/4 teaspoon salt 
I garlic clove, minced 

I teaspoon ground cumin 
l teaspoon ground coriander 
l/2 teaspoon smoked paprika 
I/4 teaspoon ground red pepper 
I/8 teaspoon salt 
l/8 teaspoon garlic powder 
1 l/2 pounds red snapper fillets 
Cooking spray 
8 (6-inch) com tortillas 
2 cups shredded cabbage 

Preparation 

Preheat oven to 425°. 

To prepare crema, combine the fust 8 ingredients in a small bowl; 
set aside. 

To prepare tacos, comb~ cumin and next 5 ingredients (through 
garlic powder) in a small bowl; sprinkle spice mixture evenly over 
both sides of fish. 

Place fish on a baking sheet coated with cooking spray. Bake at 
425° for 9 minutes Of until fish flakes easily when tested with a 
fork or until desired degree of doneness. 

Place fish in a bowl; break into pieces with a fork. 

Heat tortillas according to package directions. 
Divide fish evenly among tortillas; top each with I/4 cup cabbage 
and I tablespoon crema. 

Enjoy! A delicious-looking taco. {Image courtesy of Wildpedia) 


