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Land ownership
debate launched

Gov given
international
view on
bar hours
By Gategaeo Phetsawang

THE DREAM: A sunset view from a fabulous home. But what
are tha chances of owning the land on which it stands?

By Sangkhae Leelanapaporn

PHUKET: A debate is develop-
ing in Phuket between those who
believe land should remain the
sacred birthright of Thais, with
no foreigners allowed to buy any,
and those who believe it is time
the rules were relaxed – though
not to the point where there is a
totally free market.

Two senior Thai figures on
the island are among those who
believe the time has come for
change, and have called for
Phuket to be a testbed for for-
eign ownership.

The Chairman of the Phu-
ket Real Estate Club (PREC),
Phummisak Hongsyok, was the
first to broach the subject, sug-
gesting this week that Phuket
should be the site for a pilot
project to study the effects of
land ownership by foreigners. He
sought to allay the fears of op-
ponents.

“If we are worried that for-
eigners will buy a lot of land in
Phuket, we should set out spe-
cific areas for them,” he said.

Phuket Senator Paiboon
Upatising agreed. He told the
Gazette, “Foreigners should be
given the right to own land, un-
der certain conditions. After all,
with globalization, Thai people
can legally own property in
countries such as the US or Aus-
tralia, though with some restric-
tions.

Sen Paiboon added, “We
need to study how other coun-
tries control [the sale of] land so
that the buyers do not develop it
in an illegal way.

“The way I see it is this: not
a single square centimeter of
land can be taken out of Thai-
land, and we can collect tax on
the land.”

He stressed, however, that
care should be taken to ensure
that foreigners do not develop
exclusive enclaves where only
those of the same nationality are
granted entry. “This would badly
restrict the rights of Thais,” he
said.

K. Phummisak said that
Thais should not be frightened
about a takeover by foreigners.
“The foreigners are the ones who
should be worried because of
[frequent] changes in govern-
ment rules. There is not need for
Thais to worry that our land will
be filled up with foreigners –
they cannot take the land away
with them,” he added.

Sen Paiboon echoed the
call for Phuket to be the labora-
tory for testing foreign owner-
ship. “With its well-organized
long-term plans, I am sure
Phuket can be a very successful
trial site. It depends on the vi-

sion of the government; if they
want to try, we are ready,” he
said.

However, Bangkok’s local
representative, Governor
Udomsak Usawarangkura, told
the Gazette that he was against
foreign ownership of land. He
pointed out that foreigners may
already own condominiums and
can take out 30-year leases on
land, with the option of extend-
ing those leases.

“If we allow foreigners to
own land,” he said, “we would
have to watch the intentions of
every single foreigner who wants
to do so. [We need to watch]
what they want to do in Thailand.
If we are not careful about this,
these foreigners will snatch Thai
people’s jobs.

“Suppose we let the Japa-
nese, say, or another country,
take possession of a piece of

Continued on page 2

PHUKET: Governor Udomsak
Usawarangkura has indicated a
possible softening of the govern-
ment stance on closing times for
Phuket’s entertainment venues,
mentioning, almost in passing, a
closing time of 3 am.

The Governor was in Ber-
lin from March 12 to 16 at the
giant ITB 2004 exhibition,
widely regarded as the world’s
premier tourism industry event,
with about 10,000 exhibitors
from 180 countries and regions
taking part.

There, he heard the opin-
ions of foreign travel industry
insiders on the closing time is-
sue. He told the Gazette, “I had
a chance to ask Thomas Cook
representatives what feedback
they got from travelers to Phuket.

“They said tourists are
worried about the closing time
issue. The tourists would like the
closing times to be put back, not
brought forward, so that their
trips will be more worthwhile.

“I visited some pubs in
Germany that close at 12 pm, but
in tourist areas like Berlin they
stay open until 4 am,” he said.

The Governor said would
not like to see Phuket pubs stay
open that late but added, “We
think the Thai policy will be to
extend closing times within en-
tertainment zones to 2 am or 3
am, but no later than that.

“I think 2 am is an appro-
priate time because it gives
people four hours of rest [before
they wake up].

“Other complaints we re-
ceived concerned overpricing by
tuk-tuk drivers, environmental
problems and noisy construction
projects,” said Gov Udomsak.

Accompanying the Gover-
Continued on page 2
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RAWAI: Police are keen to inter-
view anyone who may have wit-
nessed a collision between a car
and a motorbike that killed a Brit-
ish tourist and his Thai girlfriend
on Wiset Rd, Rawai, on March
14.

Killed were Briton Scott
Tristan Watkins, 33, and Sasi-
thorn Kaewyai, also 33, from
Buri Ram.

The following day, the
driver of the Mitsubishi Pajero
involved in the crash was charged
with driving carelessly and later
released after relatives paid
100,000 baht bail.

Pol Maj Jessada Sangsure,
of Chalong Police Station, told
the Gazette that the collision took
place about 11 pm, about 200
meters north of the Phuket Sea
Shell Museum.

Mr Watkins and K. Sasi-
thorn were declared dead on ar-
rival at Wachira Phuket Hospital
in Phuket City.

“We will continue to gather
evidence,” Maj Jessada said. “If
anyone has information about the
collision, they should contact
police.”

K. Sasithorn’s younger sis-
ter, Nithira “Lek” Kaewyai, told
the Gazette that her sister and Mr
Watkins headed out for a ride
about 6 pm on the rented motor-
bike.

“I’d like to see justice done
because my sister has two daugh-
ters, aged 10 and two, who have
to be cared for,” she added.

– Gategaeo Phetsawang

PHUKET CITY: Sixty-four gov-
ernment officials and tourism in-
dustry representatives are cur-
rently visiting the Japanese cit-
ies of Nagoya and Osaka to pro-
mote tourism to Phuket, Krabi
and Phang Nga provinces. The
road show is due to end on March
29.

Speaking at a conference
preceding the roadshow, Vice-
Governor Winai Buapradit de-
scribed Japan as a source of
“quality tourists”. Currently,

Debate over land ownership

Police seek
witnesses
to double
fatality

about 150,000 Japanese tourists
visit Phuket each year and spend
about 4,200 baht a day, 17%
more than the 3,600 baht daily
average of all foreign tourists.

The director of the local
TAT office, Suwalai Pinpradab,
said that Thailand is already a top
travel destination among the
Japanese, who make up about
10% of all foreign visitors to
Thailand.

“Because Thailand is not
too distant, the Japanese can jus-

tify shorter-duration stays here
and visit more often. There are
also daily flights from Tokyo to
Phuket and service from Osaka
three times weekly, so it is more
convenient than ever for Japa-
nese to visit.”

The roadshow targeting
working women who will come
to Phuket for spa treatments,
along with the elderly, divers, and
young people, she said.

K. Suwalai admitted there
were still some factors hindering

the Japanese market from reach-
ing its full potential.

“The cost of travel [from
Japan] to Thailand is still higher
compared with destinations such
as Guam and Hawaii. Taxi driv-
ers who prey on Japanese tour-
ists and the presence of illegal
tour guides are still a problem
because Thailand doesn’t have
enough Japanese-speaking
guides to meet demand,” she ad-
mitted.

Kitti Phatanachinda, a com-

mittee member of the Phuket
Tourism Association, said one of
the keys to the promotional ef-
fort in Japan would be a “Table
Top Sale” that would expose
Phuket’s attractions to 150 Japa-
nese tour agencies.

“We offer them quality
health tourism, including the spa
business, and other recreational
options such as shopping, diving,
golf, and ecotourism, including
trekking and kayaking,” he said.

– Dhirarat Boonkongsaen

Roadshow to Nagoya, Osaka, targets ‘quality tourists’

Juan Pablo Montoya, widely
regarded as the Formula 1
driver most likely to topple
World Champion Michael Schu-
macher, arrives in Phuket after
the Malaysian Grand Prix and
waits at Phuket International
Airport for transport with his
wife Connie (left) and his

Grand Prix heroes opt for different wheels

mother, Libia. His father, Pablo,
was also in the party.

With the next fixture on
the F1 calendar being the
Bahrain Grand Prix on April 4,
it is understood that Montoya
has opted to stay in Phuket in
the interim, in order not to have
to reacclimatize to the warm

weather of the Arabian Gulf.
He was not the only one.

Spotted on Koh Samui was
fellow F1 driver Jenson But-
ton, taking a rather slower
mode of transport, while the
Gazette understands that
other Grand Prix visitors to
Phuket and Samui included

Nick Heidfeld, Giancarlo Fisi-
chella, David Coulthard, Kimi
Raikkonen and Takumo Sato.
Michael Schumacher, how-
ever, stayed in Malaysia,
relaxing on Langkawi.

– Montoya photo by Jim
Corti; Button photo courtesy of
Red Bicycle, Samui.

From page 1
land; they may, in the future, turn
this into some kind of enclave
and ban Thais, or not allow Thais
to do anything in that territory.

“If we don’t consider the
possible bad results [of foreign-
ers owning land] or if we don’t

From page 1
nor to Berlin was Phuket Tourist
Association (PTA) Chairman
Pattanapong Akevanich, who is
also a member of the informal
committee set up by entertain-
ment industry operators in Phu-
ket to fight earlier closing times.

“The Governor and I agreed
about [the need for] zoning en-
tertainment businesses,” said K.
Pattanapong. “We also agree that
there should be flexibility over
closing times but that they should
not be later than 3 am.

“We [the PTA] proposed
this to the House Committee on
Tourism two weeks ago and are
still awaiting its decision,” he
added.

He added, “If the govern-
ment is concerned about illegal
drugs, firearms and other such
problems among Thai youth, then
it should focus on those issues di-
rectly because these problems are
not created by tourists,” he said.

create safeguards ahead of time,
we won’t be able to control any
problems that happen in the fu-
ture,” the Governor explained.

“In any case, although for-
eigners do not have the right to
own land, there are already many
businessmen who do so [through
back door methods] because they
are married to Thai women. They
want to do business in Thailand
and Thai policy allows foreign
investors to do business here,” he
added.

The debate has been wel-
comed by foreigners in the real
estate business. Paul Moorhouse,
Director of Tropic Asia Com-
pany, developer of Lakeshore
Villas, Lakewood Hills, and Or-
chard Springs, told the Gazette
he believed that if foreigners
were able to own land – whether
for private housing or for other
purposes  – then the amount of
foreign investment coming into
the country would increase dra-
matically.

“It would also give people
a lot more confidence. In England
and America, anybody can buy
land. A lot of Thais seem to for-
get that. They can go to England
and buy land freehold whereas
here there is a lot of red tape.”

Anthony James, Chairman
of the Pacvest Group, currently
developing The Plantation in
Kamala, also agreed that foreign-
ers should be allowed to own
land, though not unconditionally.

“Foreign investment is ex-
tremely important to Thailand
but it [should also be recognized]
that this is Thailand and the land
does belong to the Thais. But I
think [it is possible to achieve] a
balance, a middle way.

“I believe foreign owner-
ship is quite important in terms
of the development of any prop-
erty market. As far as Phuket is
concerned, I think it would make
an enormous difference to the
sale of property if there was some
limited form of land ownership.”

Gov hints at
3 am closing



March 27 - April 2, 2004 N E W S P H U K E T  G A Z E T T E 3

RAWAI: Island-wide measures
are to be introduced to register
all of Phuket’s long-tail boats, set
standard fees for tourist trips, and
punish rip-off boat operators.

Most of the island’s long-
tail operators are honest, but
some have been known to charge
excessive rates and cheat tourists.

Another cause for concern
– and action – is the tour group
operators who overcharge tour-
ists but underpay long-tail boat-
men for their services.

First steps taken to
curb long-tail rip-offs
By Siripansa Somboon

AO MAKHAM: The new Cus-
toms House and pier at Ao Ma-
kham, opened on March 18, is
expected to play a major role in
the protection of the area around
Phuket Deep Sea Port from vari-
ous maritime threats, including
smuggling and environmental
accidents.

The Customs Department
will base five vessels there to in-
tercept fuel-oil smugglers and
drug runners. Anti-smuggling
operations may also target yachts
entering Phuket that are sus-
pected of carrying drugs.

Other ships under the aegis
of the Customs Department will

New Customs pier opened
be on standby to deal with major
maritime problems such as oil
spills and ships in distress.

Customs Department Di-
rector General Chavalit Setha-
meteekul, opening the new fa-
cility, said he felt that the area
was ripe for investment and de-
velopment.

“There is already a Thai
investor interested in building a
marina and shipyard close to the
Customs pier,” he said.

“I’m certain that the new
Phuket Customs pier area will
attract many investors,” he pre-
dicted.

– Athairat Muangkong

PATONG: This year’s annual
Phuket Bike Week – the 10th –
will run from April 10 to April
13.

The four-day bike extrava-
ganza is organized by Phuket
Riders and Ride Thailand maga-
zine. Bikers from as far away as
Singapore, Hong Kong, Malay-
sia and even further afield, are
expected to take part.

The event starts with the
registration of participants on
April 10. That evening, the Grand
Welcome Dinner Party takes
place at the Thainaan restaurant
in Phuket City.

The party will feature a cus-
tom car and bike show, a tattoo
display, and the Miss Ride Thai-
land contest. Entry to the Grand
Welcome Dinner is 300 baht a
head, including food and soft
drinks.

The following day, bikers
will assemble at Patong football
field and begin a rumble around
the island. The first stop will be
at Nai Yang Beach at 1 pm, fol-
lowed by the Phuket Special
School in Pa Khlok for some
charity work at 3 pm. The final
stop will be at Laem Phromthep
at 4 pm.

On April 12, a Rodeo &
Beach Games Party takes place
at the Patong football field, or-
ganized by the Phuket Big Bike
Association.

Finally, on April 13, the rid-
ers will bikes will again form a
caravan and take an undoubtedly
wet tour of the island as part of
the Songkran festivities.

In addition to the events al-
ready listed, there will be vari-
ous bike club parties throughout
the week.

For more information call
Tel: 076-352069 or 01-6919346,
go to www. phuketbikeweek.
com or email: sumon@e-mail.
in.th.
– Rittiwat Suwannarattaphum

SAPHAN HIN: To mark the
Songkran festival, the Phuket
Municipality and the Phuket
Merchants’ Association (PMA)
will organize a Phuket Songkran
Merchants Event, to raise funds
for a new building for the asso-
ciation .

The event will run from
April 6 to 15 at Saphan Hin.

The new Customs House at Ao Makham.

Seang Chanalerd, president
of the Rawai Long-tail Boat Club
and Phu Yai Baan (village chief)
of Rawai, told the Gazette about
a case in which a tour operator
charged a group of tourists 2,000
baht each for a trip but paid the
boatman just 800 baht.

On March 15, a group of
about 60 local boat owners gath-
ered at Rawai to signal their sup-
port for the first stage of the
project, which has the backing of
the Marine Department and the
Rawai Tambon Administration
Organization.

It is hoped that eventually
long-tails will also be required to
carry life jackets, and will be pre-
vented from taking visitors out to
sea in unsafe weather – especially
during the sudden storms that
spring up in the monsoon season.
Establishment of an insurance
scheme is also being looked at.

K. Seang said he hoped that
it will not be long before regular
scales of fees are available and
tourists can tell from looking at
a boat that its driver has the ap-
proval of authorities and abides
by the regulations.

Songkran Festival events announced

Bike Week
organizers
set up full
program

Highlights of the festival will in-
clude:

April 6: Grand opening
ceremony by the Governor of
Phuket at 6 pm;

April 9: Concert featuring
the Ve Tee Thai look thung band,
along with singers and dancers,
starting at 7 pm;

April 10: Sepak takraw

(net takraw) competition at 9 am;
April 11: Flower show and

competition, starting at 9 am;
look thung contest for men and
women, starting at 6.30 pm;

April 12: Drawing contest
for children at 8:30 am, takraw
lord huang (hoop takraw) com-
petition at 9 am; procession of
Buddha images on floats, start-
ing from Narisorn Rd at 5 pm;
concert featuring the Mai Lha
band at 7 pm;

April 13: Songkran Day
begins at 6 am with an alms-giv-
ing ceremony at the Phuket Sea-
food Restaurant, Saphan Hin, and
various Buddhist ceremonies,
followed by the traditional sprin-
kling of water;

April 14: Musical shows
by students from Thalang and
Anuban Phuket Schools, at 6 pm.

For more information, con-
tact the PMA Tel: at 076-211313
or 01-8953942.

PHUKET: The Phuket Gazette
and The Nation newspapers will
host a free seminar at Le Meri-
dien Phuket Beach Resort on
March 27, to explore opinions on
zoning and its potential effects on
the island.

Issues to be examined will
include the effects of traffic
congestion, noise, trash and
other environmental problems
on tourism, property develop-
ment, investment and the qual-
ity of life on Phuket.

Discussion will center on
whether or not planning and zon-
ing will be implemented in time
to save the island from falling off
the world’s tourist and invest-
ment maps.

Speakers will include Dr
Sommai Prijasilpa, Head of the
Foreign Relations Office of Thai-
land; Wanee Samphantharak,
Secretary General of the Office
of Natural Resources and Envi-
ronmental Policy and Planning;
Phummisak Hongsyok, Chair-
man of the Phuket Real Estate
Agents’ Club; Bill Barnett, MD
of hotel and property develop-
ment consulting company C9
Hotelworks; Warwick Reynolds,
Director of Crystal Lake Proper-
ties; Tranai Tan-ngamtrong, ur-
ban design architect and city
planning consultant.

The seminar, which will be
in English, will run from 2:30 pm
to 5:30 pm.

Another conference, in
Thai, entitled The Future of
Phuket, will be held at the same
venue in the morning. The semi-
nar, organized by the Phuket
Chamber of Commerce (PCC)
and Krungthep Turakij newspa-
per will discuss development
problems facing Phuket.

Speakers will include Dep-
uty Prime Minister Somkid Jatu-
sripitak; Phuket Governor Udom-
sak Usawarangkura and Manoo
Ordeedolchest, President of the
Software Industry Promotion
Agency

Seminar
to explore

effects
of zoning

KAMALA: Police have appealed
for information to help them
identify a badly decomposed,
headless corpse that was found
washed up on seaside rocks at
Laem Son on March 14.

Pol Capt Serm Kwannimit,
of Kathu Police Station, told the
Gazette that the body was discov-
ered by local villagers at about
4:30 pm.

He said that police believe
the victim was probably male
because the corpse was wearing
green men’s underwear.

However, due to the extent
of the decomposition, officers are
not sure.

“I believe this person died
not more than 20 days ago be-
cause the corpse still has some
flesh on the hipbone,” Capt Serm
said.

He added that the remains
were sent to Patong Hospital to

Appeal over headless body
await transportation to Bangkok
for examination by forensics ex-
perts.

 “We expect to know the
cause of death in about five
days,” he added.

He urged anyone with in-
formation they believe may help
in identifying the body to contact
Patong Hospital at Tel: 076-
340444.
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O
n a sunny Sun-
day afternoon,
there are still
touches of
village life to be
found in Patong.

Families spread their mats and
picnic in Loma Park. Local chil-
dren play on the sand.

But the village itself is
gone, replaced long ago by a tour-
ist town, with the bars of Soi
Bangla at its heart. Each evening,
as darkness falls, Patong under-
goes a transformation.

As the light fades, the fam-
ily groups disappear. In their
place come bar girls, katoey and
sex tourists. Patong parties hard
and long into the night, every
night.

Love it or hate it, that’s
Patong these days. Some people
find the two Patongs acceptable.
Others hate Patong by night and
wish the bars could be bulldozed
so the sex tourists would stay
away.

Meanwhile, both Patongs
coexist. Whether the Jekyll and
Hyde character of the town  can
survive remains a matter of con-
jecture, with supporters on both
sides.

However, the coincidental
timing of several events is likely
to mean that the coming year will
prove to be a watershed for the
village that grew and grew.

The word that best sums up
the critical period is “develop-
ment”.

The first development
comes in a more intense national
government approach to enter-
tainment venues.

Even if closing hours are
not brought forward, the changes
wrought to regulations are likely
to bring tighter controls over the
industry, a potential drop in the
value of venues (paradoxically
combined with a rise in the value
of the land) and with it a reduc-
tion in the numbers of sex tour-
ists as they switch to other desti-
nations.

The second development is
the election on February 7 of
Songserm Kepsap as mayor. Al-
though an investigation is under-
way into whether the poll was
tainted by vote-buying – post-
poll inquiries are almost manda-
tory these days – Kepsap’s Pat-
ong People’s Party has a reputa-
tion for honesty and may repre-
sent a much-needed break with
Patong’s troubled political past.

The coming year should tell
whether a permanent break can
be made with systemic munici-
pal corruption.

The third development
takes another form. While the old
Shipwreck bar in Soi Bangla has
just had a facelift and large win-
dows are being knocked into the
walls of the huge Star Club disco
(formerly the Shark Club, Star
Wars, and Star World), the third
development is mostly beyond
the borders of Patong.

Along other island beach-
fronts, more five-star resorts are
going to multiply over the next
year and beyond to widen Phu-
ket’s appeal to the “quality” tour-
ists, beloved by Thailand’s inter-
national marketeers.

Just a stone’s throw from
Star Wars-World-Club, across
Rat-U-Thit 200 Pi Rd, is the most
visible sign of the physical
change that is likely to transform
Patong with increasing speed.

Piledrivers and cranes are
working on the Jungceylon mall
site. The scale of the project is
difficult to gauge from the road
– the gigantic project actually
stretches back for about a kilo-
meter.

Under construction and
swarming with hard-hats, the
“lifestyle” center, being built at
a cost that has now swollen to

three billion baht, will dwarf
other island retail outlets when
it opens in January, offering hun-
dreds of jobs – and alternative
forms of entertainment.

With so many other sites
available, why was Patong cho-
sen as the site for such a center?

Rena Udomkunnatum, Vice
President of Marketing and Sales
of Jungceylong Phuket, told the
Gazette that Patong has great po-
tential – along with the whole
province.

If the government continues
to pursue its plans for Phuket, the
island will be comparable to Ha-
waii, she said. “Phuket is well
known,” she said. “But 10 years
ago, it was not as prosperous as
it is at present.”

When the company came to
the decision about where to build
Jungceylon, Patong’s bad-boy
reputation was not seen as a prob-
lem.

K. Rena explained that the
final choice was between Phuket
Town and Patong. Patong won
because it had no large depart-
ment stores, yet almost every
tourist visits the town.

“If the government aims to
make Phuket a high-class tourist
destination, there should be some
additional facilities for them,”
she said. “And that’s why we
chose Patong.”

There are problems, for
sure – transportation, cleanliness
and the need to uphold a good
image as a tourist destination, she
explained.

“It’s the right time for us to
invest in this area because we
foresee the stability of Phuket,”
she said. “What we and many
people should be concerned
about is its natural environment.

“I don’t think Phuket will
be the same as Pattaya. But I’d
like people to be aware of the
need to protect the environment
in Patong.”

It is safe to assume she is
talking about the beach and its
marine life, not the bars that are
sandwiched between the sea-
shore and Jungceylon.

“Once there is a big project
invested here, it will make the big
change and bring a new stand-
point for Patong,” she said.

“Right now there are many
vendors along the beach, but af-
ter we [Jungceylon] open, there
will be more brand-name prod-
ucts, and land in Patong will be-
come more valuable. These

FUTURE
PATONG

Will the
sinners
be the

winners?
Shopping paradise
or sex playground?

Which way will Patong
go in the near future?

Gategaeo Phetsawang
and

Siripansa Somboon
chart the beginnings

of a new era
for the raunchy town.

Queer News

PHITSANULOK: They say the
way to a man’s heart is through
his stomach, but a housewife in
Nernmaprang District wound up
dead with a shotgun blast through
her stomach – after serving her
drunk husband a dinner that he
deemed mai aroy (not delicious).

The wife, 33-year-old Som-
tong Kamyuang of Tambon
Chompoo Village 3, had pre-
pared dinner for her husband
Boonsong, 39, who came home
drunk as usual on the evening of
March 17.

But after finishing the meal,
he had some rather unflattering
comments about the quality of
the food she had prepared.

This precipitated an argu-
ment that eventually became so
violent that Boonsong walked to
the house of a neighbor, bor-
rowed a shotgun, and stood in
front of his own home firing a

Food fight turns into
deadly shotgun duel

volley of shots into the sky to
vent his anger.

But rather than intimidate
his spouse, his shots only made
her angrier. Totally enraged, she
grabbed her own shotgun from a
bedroom and confronted her hus-
band in what turned out to be a
duel with no winner.

Her shot found its target,
but her husband didn’t die imme-
diately. He managed to return
fire, blowing a hole in his wife’s
stomach and leaving her dead in
a pool of her own blood. He him-
self later died in hospital.

When the police arrived
they found 16-year-old Sririntra
Kamyuang, one of the couple’s
daughters, weeping over her
mother’s corpse.

The deceased couple are
survived by three children – now
all orphans.

Source: Daily News

SRISAKET: A man who was
once listed in the Guinness Book
of Records for spending the most
time in an enclosure with snakes,
died on March 19 after being bit-
ten by one of his 30 pet snakes
the day before.

Boonreung Bauchan, 34,
was known as “The Snake Man”
after spending seven days living
with snakes in 1998 to claim the
record.

He was bitten by a mamba
on March 18 while tending to his
serpents.

His mother Phao Bauchan,
53, said her son collapsed after
he was bitten.

He was rushed to nearby
Prai Beung Hospital then trans-

Live by the serpent,
die by the serpent

ferred to Srisaket Hospital when
his condition deteriorated. He
died the following day.

“We are in grief because
now there is no one to take care
of the family. It was always
Boonreung who supported us by
doing snake shows,” K. Phao
said.

K. Boonreung’s father, Pon,
said that the pet snakes were still
at his house – and they aren’t in
a very good mood.

“They look fierce now, so
no one dares get close to them,”
he said.

K. Pon said he planned to
donate the reptiles to a zoo after
his son’s cremation ceremony.

Source: The Nation
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things will attract various kinds
of businesses to this area.

“The bars of Soi Bangla
are also tourist places, but there
should be some other choices for
tourists who don’t want to spend
all their time in bars,” she said.
“Otherwise Patong won’t be
able to attract other kinds of
tourists.”

Good political leaders were
essential for Patong’s progress,
she said. “Patong can expand and
attract new businesses if the town
presents an interesting standpoint
to people.”

Thomas McNamara, who
14 years ago started a small res-
taurant that has grown into the
up-market clifftop Baan Rim Pa
Group, agrees that Patong’s fu-
ture is bright.

“Patong is almost like a
gold rush community. It has hap-
pened in such a short period.
Recently we’ve started to see
more families come here,” he
said. “I find that to be better for
the island.”

Diversity is the key, he said.
“I don’t think people who come
to Phuket should enter the bar and
restaurant businesses.

“The service industry – in
terms of mechanical engineering,
construction and electrical ... all
of those things seem to be ig-
nored in great part. It’s really hard
to make money opening more
restaurants.

“There should be some
more shops, and more activities

rather than just too many bars and
not enough activities for families.
I think of making better, not mak-
ing more.

“[Nightlife] is not neces-
sary for Patong,” he said, adding,
“Obviously, Patong needs to be
cleaned up. One of the govern-
ment proposals is to put all the
wiring underground, which is a
great idea.

“They are also providing
more green areas, and the qual-
ity of hotels will go up.”

Chairat Sukbal, owner of
the Safari Pub, believes Patong
is going to boom over the next
five years.

“Development depends on
management,” he stressed, “es-
pecially local government. Orga-
nizations must have more knowl-
edge and ability.”

He added that nightlife re-
mained critical to attracting tour-
ists. “If Phuket doesn’t have
nightlife, that means we will have
no tourists. How would business
in Phuket continue?”

Wolfgang Meusburger,
General Manager of the Holiday
Inn Resort Phuket, which has
been open for 17 years, told the
Gazette that more coordination
between the stakeholders was es-
sential.

The Holiday Inn is one of a
group of hotels in Patong that
conducts an annual survey of
tourist opinions of the town. The
latest survey has just been com-
pleted.

Official permanent population: 14,797 people
in 2002. Garbage collection figures indicated
there was a vast, unregistered  population and
that the real figure could be as high as 46,000
people.

In high season – again from estimates
based on garbage collection – the popula-
tion rises to about 66,000. In 2002, tourists to
Phuket numbered 3,854,054. Of these,
2,766,350 were foreigners.

1626: The name “Phuket” appears for the first
time. Dutch merchants, buying tin, are given
land to build stores.

1827: Baan Kathu and Baan Patong are small
villages without convenient transportation.

1898: The island is organized into five grades
of local government.

1947: The government approves 60,000 baht
for a basic road across the hill to Patong al-
though it is difficult to use in the wet season.

1969: Patong is upgraded to a “sanitation dis-
trict” and taxes of 20,000 baht a year are col-
lected.

1976: A sealed road is built to Patong for the
first time.

1979: Electricity arrives – Patong is wired, and
not for the last time. There is no record of the
first complaint about a short-circuit or black-
out. Nor is there documented evidence of
when the first fairy lights were strung around
a karaoke bar.

1994: Patong Sanitation District is upgraded
to a municipality, with Thanong Kwanyuen
becoming the first mayor.

2005: More big-brand hotels are set for
completion. Jungceylon “lifestyle” retail com-
plex scheduled to open.

“Guests keep complaining
about the same things,” said Mr
Meusburger.

“Aggressive street vendors,
no fixed prices for transportation,
poor water quality, and  garbage.

“All of these things can be
fixed. The sad thing is that not
much has happened for the past
three years.

“The government should
understand that people come here
for the shopping and the night-
life. Proper zoning is very impor-
tant in Patong.

“Bars should be allowed to
open until 4 am. Closing is not
the issue – it’s really about zon-
ing.”

Patong by
numbers

READY OR NOT: If the bright lights of the sex industry are dimmed,
will the tourists stay away from Patong? That’s the big question.
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Viewing the world
through glass

By Rittiwat Suwannarattaphum

When most people
hear the word
glass, they think of
something fragile

and easily shattered, like a fool-
ish dream.

But for Phang Nga native
Pichai Sakulson, a career in sell-
ing handcrafted glassware has
been a dream come true, turning
a cash-strapped young man with
little education into a successful
businessman.

Better known by his nick-
name “Pui”, 46-year-old K.
Pichai got his start in the busi-
ness when the tourism boom was
beginning around 1987. K. Pichai
told the Gazette that, at that time,
he left school with just one year
of secondary education. He
found himself doing poorly paid
work with few prospects.

“I was quite poor and rather
uneducated. I wandered about
looking for a well-paying job
until I finally found that the deco-
rative glassware industry match-
ed my interests,” he says.

He started off selling the
finest glassware he could find at
night markets and bazaars.

“As soon as I heard of any
special sale or exhibition, I would
book a booth. My products
quickly became very popular and
spread throughout the southern
region,” he recalls.

Now he has his own factory,
Baan Bao Kaew, the only glass-
blowing factory in Phuket and
one of just six in Thailand. Lo-
cated in the Kuku area on the
northeast edge of Phuket City, the
factory employs 12 glassblowers
and can produce a profit as high
as 20,000 baht a day when pro-
duction is at full capacity.

K. Pichai says that attention
to detail and using the most ap-

propriate raw materials are the
keys to his business success.

Raw glass comes in a num-
ber of different grades, he ex-
plains, but the finest grades are
prohibitively expensive and very
difficult to mold or blow because
they need to be heated to 600ºC
before they can be worked. In-
stead, his factory uses interme-
diate grades which can be work-
ed at 400ºC.

K. Pichai stresses that there
is no textbook approach to work-
ing glass. The art still depends
entirely on the skill, creativity
and experience of the individual
craftsman. “The more pieces they
produce, the better they become,”
he says.

In addition to domestic
sales, exports now play a major
role in K. Pichai’s business.

His product line ranges

from animal figu-
rines to the signs of
the Zodiac, with
prices from just 20
baht all the way up
to 5,000 baht. Chi-
na and Hong Kong
are among his ma-
jor foreign markets, but K. Pichai
continues to put his greatest ef-
fort into the German market for
sentimental reasons.

“I pay special attention on
Germany because the Germans
were the first to buy my products
on a large scale. They allowed me
to develop my business and move
ahead of my rivals,” he explains.

All of his effort paid off
three years ago, when creations
from his factory were featured at
the Thai Chamber of Commerce
Exhibition in Bangkok.

He was also commissioned
in 1999 to produce a dragon-
shaped figure used to mark the
state visit to Thailand of China’s
then-premier, Jiang Zemin.

K. Pichai says that one of
his dreams is to establish a state-
of-the-art glasswork training
school on the island. Working in
glass, he says, is a good career
for those with patience and a love
of crafts, but the best glass work-
ers are those who start when they
are young.

“Youngsters are more flex-
ible and pick up new knowledge
faster.

“I don’t want to see them
roaming around, addicted to

drugs. This
could harm our
national devel-
opment,” says a
stern K. Pichai,
who would rath-
er see Thai kids
making glass
pipes than smok-
ing from them.

Baan Bao Kaew,
74/101 Mooban
City Home, Moo
3, Ruampattana
Rd, Tambon Ras-
sada, near the
Phuket Provin-

cial Offices. For more informa-
tion, contact K. Pichai (Tel: 076-
241189 or 01-8924507; Email:
pichaiglassware @thaimail.com).

Workers fashion glass ornaments at the factory in Kuku set up and owned by Pichai
Sakulson (right). Products are exported worldwide.
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Around the Nation news roundup
is sourced from the pages of The
Nation and Kom Chad Luek
newspapers.

Testing scandals rock MoE

Sawaeng Panyawong, 56, mourns over a picture of his dead son, Phra Tanom Pasuko. Police
said the monk, acting abbot of Sathong Temple in Khon Kaen, was found dead after a road
accident. The monk was wearing civilian clothes and had a high blood-alcohol level.
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Education Minister Adi-
sai Bodharamik has ad-
mitted that some
schools in remote areas

leaked the national secondary
school entrance exam to students.

K. Adisai said that he had
instructed Basic Education Com-
mission Secretary-General
Khunying Kasama Worawan na
Ayuthaya to take strict measures
to prevent a repeat.

More than 5,000 students in
grade 6 at 200 schools in 65 prov-
inces had to take the national test
twice after some students re-
ceived unusually high scores in
the first exam.

Meanwhile, the Senate
youth committee called for High-
er Education Commission Chief
Woradet Chantrasorn to step
down, having been responsible
for eroding faith in the university
exam system.

Committee chairman Wal-
lop Tangkananurak said faith in
the system had been compro-
mised after K. Woradet broke the
seal on university entrance exam
booklets two days before the test
day, defying a long-standing tra-
dition in the Ministry of Educa-
tion that only those involved in
producing the exams should be
allowed to see them.

K. Woradet said he was just
checking the exams for errors.

Receipts required: The Gov-
ernment Lottery Office (GLO)
has rejected plans by private op-
erators to accept wagers for two-
and three-digit government lot-
tery tickets via mobile phone
short message services.

GLO Director General Su-
rasith Sangkhaphong said the
move went against the agency’s
rules, which stipulate that cus-
tomers must receive paper tick-
ets as evidence of purchase.

Current affairs: Power con-
sumption in Thailand reached a
record high on the afternoon of
May 16, fueled by sweltering
heat and increased economic
growth, the Electricity Generat-

ing Authority of Thailand (Egat)
announced.

The agency recorded
18,247.3 megawatts of electric-
ity consumption at 2 pm, break-
ing the record of 18,121.4 MW
set last May 7.

Egat, whose workers are
fighting off a government plan to
privatize the state enterprise, has
insisted there is no danger of
blackouts.

Epic cartoon: In an effort to
make classic Thai literature more
appealing to students, publisher
Sky Books has released a comic-
book version of the Ramakian
epic, the Thai variation of the
Ramayana. Company manager
Rungroj Archathewan believes
that young Thais will find the
Ramakian and other classic

works much more accessible
through the modern medium.

The drawings look any-
thing but Thai, using stereotypes
from Japanese comics popular in
Thailand, as well as the hard
edges used in Western cartoons.

As a result, in the book
Lord Rama has big eyes and an
oval face, while his monkey sol-
dier Hanuman seems to have
sprung directly from the pages of
a Japanese comic.

Chipped cocks: Agriculture
Minister Somsak Thepsuthin
shot down a move to prevent fur-
ther spread of avian ’flu by hav-
ing microchips inserted in heal-
thy fighting cocks, saying that
other preventive measures would
be easier and cheaper to imple-
ment.

His deputy, Newin Chid-
chob, floated the idea during the
height of the bird ’flu outbreak.
The roosters were blamed by
many for spreading the deadly
disease.

At 120 baht a bird, implant-
ing the chips is costly and breed-
ers opposed it, K. Somsak said,
adding that the chips would tickle
fighting cocks and could slow
them down when charging at the
opponent during a fight.

He said the plan was un-
economical as the birds have
short lives, and instead proposed
a system of photographing each
bird’s legs. Rooster legs have
skin patterns as unique as human
fingerprints.

Pop art exhibition: A new art
gallery at the Promenade Decor

shopping mall, near Raffles Ho-
tel on Wireless Rd in Bangkok,
features paintings by the father
of pop art.

The exhibition – “Andy
Warhol – From Soup Cans to Ce-
lebrities: An Iconic Cultural Sur-
vey 1964-1987” – features 23
prints and one painting, worth a
total of about 10 million baht.

Highlights of the exhibition
are the “Toy Apple” (1986) and
the 1-million-baht silkscreen de-
picting Mick Jagger (1975),
which was signed by both Warhol
and Jagger.

Apart from the famous soup
cans, the show features portraits
of celebrities including Marilyn
Monroe, John F Kennedy, Mao
Zedong, Ronald Reagan and
Queen Margrethe II of Denmark.
The works cost 240,000 to 2.4
million baht.

History in the making: The
legacy of Prime Minister Thaksin
Shinawatra is to be exhibited in
a renovated library at a temple in
the Chiang Mai neighborhood
where he grew up.

The Culture Ministry’s De-
partment of Religious Affairs
will partly finance the project,
which will turn the basement of
the eight-story pagoda at Wat
Rong Tham Samakki San Kam-
phaeng district into a public reli-
gious library.

The library will feature an
archive devoted to PM Thaksin,
in the same manner former US
presidents’ collections are com-
memorated in purpose-built li-
braries, but on a smaller scale.
PM Thaksin’s religious lifestyle
and his bonds to his childhood
community will be highlighted.
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ACROSS
THE BAY
By Gus Reynolds

Business owners hit by fee hikes

Koh Lanta: Nice beaches. A pity about the land prices.

Last month I reported that
many businesses in the
Krabi area had received
less-than-friendly visits

from the local tax authorities de-
manding payment of taxes from
income that allegedly hadn’t
been reported, or that the tax col-
lector was convinced had been
hidden.

Some local business own-
ers believe that this aggressive
approach may be
the result of pres-
sure from higher-
ranking tax offi-
cials to increase tax
revenues despite
the tourist season
having been, again,
rather lackluster.

The visits
come on top of re-
cent increases in a
range of expenses
for business own-
ers in the area, es-
pecially for for-
eigners, who have
seen their visa and
work permit fees
jump dramatically.

Property and building taxes
in Ao Nang have also increased
in spectacular fashion, with the
new system for assessing tax li-
ability creating quite a stir among
local property owners.

The new system – which re-
placed a calculation so complex
and confusing that even Einstein
would have had trouble follow-
ing it – assesses taxes at 140 baht
per square meter. This formula
may be simpler, but it has re-
sulted in the tripling of taxes for
many people, with one owner’s

property tax jumping from 5,000
baht a year to 29,000 baht.

General business taxes are
on the rise as well, with the so-
cial security tax going up from
3% to 5%, along with a general
increase in sign tax.

On top of all this, the own-
ers of local bars, restaurants and
hotels were invited to the Krabi
Town District Office to have new
fees and licenses explained to

them.
A long list of

licenses that busi-
nesses must apply
for was provided,
including a live
music license, a li-
cense for televi-
sions, another for
playing music on
CDs, one for danc-
ing, and more.

The biggest
surprise for the bus-
iness owners was
the price: 50,000
baht for each li-
cense in the first
year, plus 10,000
baht a year thereaf-

ter. Previously, the licenses were
10,000 baht a year for the first
year and 1,000 baht a year there-
after.

Under the old fee system,
the average beer bar owner could
make a marginal living, but the
hundreds of thousands of baht in
license fees will probably see
many of them go out of business.

While this may be the ulti-
mate aim of the policy (and it
may not be altogether a bad
thing) business owners are begin-
ning to feel swamped as one cost

after another is hiked. In light of
the soft tourist season this year,
many business owners are re-
evaluating their investment strat-
egies.

As a solution to these prob-
lems I propose the introduction
of a license for bars to stay open
after 2 am. This would generate
additional tax revenue and get
the tax man off the backs of the
legitimate businesses, weed out
the marginal bars, and still pro-
vide a variety of entertainment
venues to attract tourists to Thai-
land.

Unreal estate: In this environ-
ment of rising costs and sluggish
income, why are land prices and
rents still escalating? Scarcity of
property? Possibly, though only
to some degree. Income poten-
tial? Hardly – unless, as a prop-
erty owner, you bank on a new
sucker coming down the block

every year to pay exorbitant
prices for land and rent.

Locals are shaking their
heads at some of the prices be-
ing asked for properties, sold or
leased.

To be sure, a lot of this is
sour grapes, for if we had known
how high prices were going to go,
we would have bought as much
land as we could have years ago.

One cannot even estimate
the price of land on the Ao Nang
beachfront because there are no
sizable lots available. Single
buildings are selling for 20 mil-
lion baht or more, and you have
to travel three kilometers or more
to find land with a good title in
the range of 2 million baht a rai.

Amazing Lanta: A recent trip to
Koh Lanta revealed prices even
higher than those in Ao Nang,
with land selling in the 5-million-
to-10-million-baht-a-rai range.

While the beachfront is
beautiful and the water pristine,
the high season there is quite
short. During my visit in the first
week of March, tourists were in
short supply.

The logic behind the high
prices is that once the infrastruc-
ture is in place (how about a
paved road, please), Koh Lanta
will be “the next Phuket”.

Even if that were true,
would you be willing to pay 10
million baht a rai and still have
to wait up to five years for the
infrastructure to develop and for
business to expand? Evidently,
many people are.

Overtime ban: Krabi, like else-
where in Thailand, has been hurt
by the confusion over changes to
closing times for entertainment
venues.

Up to now the system for
the bars that stay open after 2 am
has been to pay the local officers
overtime for policing the bars
after 2 am.

Fair enough: if you close at
2 am you don’t pay; if you stay
open late, you pay.

In theory, the new rules
closing all entertainment venues
at 2 am or earlier will do away
with this system, so yet another
group will suffer financially from
the earlier closing time – the lo-
cal constabulary.
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T his week

TRASH TRENDSETTERS: Students from seven schools in Thalang donned garbage
garb to increase awareness of local environmental needs, including recycling, as
part of a promotion by the Development of Environment and Energy Foundation.

WRIST ACTION: TT&T Public Co Ltd President Prachuab Tantinon (left) and  Senior Vice-
President Suroj Lamsam, launch the telecommunication company’s “Meet & Greet T-Speed”
high-speed Internet service in Chiang Mai on March 12. (See page 21.)

NO TURTLE RECALL: Vice-Admiral Pairoj Theerachai, Commander of the Third
Naval Area Command, and wife Saowanee join in with the March 13 turtle
release at the Sea Turtle Conservation Center at Koh Huyong in the Similans.

STAIRWAY TO SUCCESS: Year 9 students from Dulwich
International College are greeted at the Phuket Gazette offices
by Website Services Manager Natthira Susangrat (right) during a
recent visit to the newspaper.

SETTING SAIL ON THE SEA OF LOVE: Newlywed singing star Nicole Paanpum, née Teriault, and
husband Jirasak perform at the Phuket Arcadia Beach Resort as part of Bangkok’s Green Wave
106.5FM annual Sea of Love event.

NO COUCH POTATO: Club Asia member Maneerat Jantarattanawong
(left), with fitness counselor Onuma Sae-Poo, after being chosen as
the lucky winner during a recent grand prize draw at the fitness club.
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‘The job requires someone who is capable of logical and critical thinking. It’s a lot more

GOOD COPS, BAD  

Help us to help the
animals

Call 076-263737

pulleeeaze!

If you have a radio,
don’t take it to the beach!

Pol Maj Gen Chatchawal
Suksomjit does not beat
about the bush: “Every-
one is aware of the fact

that some local policemen work
closely with criminals,” he says.

“Sometimes, to protect their
own safety, they fail to pursue
local criminals. Both of these sce-
narios result in many crimes be-
ing ignored or going unpunished.”

While few would be candid
enough to make such an asser-
tion, Gen Chatchawal is in a po-
sition of unique authority.

He is the CIB commissioner
for Police Region 8, which means
he supervises some 700 police
officers, including officers in the
marine, forestry, train, highway,
and tourist police divisions, as well
as crime suppression units.

His sphere of authority ex-
tends over seven provinces –
Phuket, Ranong, Phang Nga,
Krabi, Surat Thani, Chumpon,
and Nakhon Sri Thammarat.

Seemingly unafraid of deal-
ing with apparently insurmount-
able problems, Gen Chatchawal
arrived in Phuket recently to take
charge of investigating any sus-
pected cheating by candidates in
the March 14 OrBorJor election.

Other areas of law enforce-
ment that are typically avoided by
local police because of difficulty
or danger  – such as investigat-
ing terrorist cells or tax fraud, or
combating mafia organizations,
are welcomed by the CIB.

In the past, the CIB was

also criticized, because all of its
detectives were stationed in
Bangkok and were sent out to the
provinces to investigate cases
only when local authorities re-
quested help.

That has changed. “Last
November, the CIB was reorga-
nized to allocate detectives to the

various provinces,” Gen Chat-
chawal explains. “Moreover, de-
tectives are being trained in the
provinces to become experts in
various fields.

“We need to have CIB of-
ficers and detectives to guide the
police in local areas when work-
ing on a case. For example, in a
smuggling case, we need a CIB
officer who is an expert on eco-
nomic law to lead the investiga-
tive team.”

Explaining the need for CIB
detectives in every provincial of-
fice, he says, “The local police
normally do not want to involve
any other law enforcement
branch in their cases.

“They try to get every-
thing done without consulting us,
even though many situations

require the leadership of an ex-
pert. But we have reorganized
ourselves so that we have de-
tectives in rural areas who op-
erate in an undercover role to
listen to people and hear what
is really going on.”

Few people would find the
idea of entering a domestic ver-

sion of the spy world appealing,
and Gen Chatchawal is quick to
explain that being a detective is
not something for which many
people are qualified.

“To be a CIB detective, one
must possess intelligence and a
love of knowledge,” he says. “A
detective has to collect the facts

gA life inprogress
By Dhirarat

Boonkongsaen

For many years, the provincial police
forces have been tarnished by a

reputation for corruption and poor handling
of cases. According to the region’s

highest-ranking detective, both allegations
are true.

In an interview with the Gazette, Pol Maj
Gen Chatchawal Suksomjit of the Central
Investigation Bureau (CIB), explains how
these problems arise and how they are

going to be fixed.
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 COPS AND A TOP COP

and evidence and know how they
relate.

“There is always a large
amount of information to deal
with and one must be aware of
how it relates to applicable regu-
lations and laws. It’s easy to
make a mistake and create lots
of trouble for yourself.

“I don’t think you can be a
successful detective without be-
lieving that everything that hap-
pens has its roots in an original
cause.

“Beyond that, the job re-
quires someone who is capable
of logical and critical thinking. It
is a lot more complicated than just

using your gun or fists.
“I am happy work-

ing in the CIB. I enjoy
being able to assimilate
new and interesting infor-
mation and work with it
on a daily basis.

“Having been a de-
tective for a while, I feel
comfortable and it’s con-
venient for me to work
here. I get cooperation
everywhere I go in the
seven provinces. I also
know I can call on offic-
ers in Bangkok if I need
help.”

Gen Chatchawal
says he worked hard to
become part of the CIB
and to rise through its
ranks.

Born in Ayudhya
province, he left home
early to study as a monk
in Bangkok, at Wat
Benjamabopit. It was
there that he became in-
spired to become a police
officer.

“I was studying to finish
grade 12. I saw some police ca-
dets walking in the temple after
having taken part in a parade in
front of the King Rama V monu-
ment. The way they looked in-
spired me to become a police of-
ficer,” he recalls.

A few years later, after
graduating from Sampran Police
Academy at Nakhon Pathom, he
started work as an investigative
officer at Phayathai Police sta-
tion in Bangkok.

“I worked there for three
years and then moved back to be
the principal of the Royal Thai
Police Academy,” he relates. “It’s
a tradition that the best student

returns to become principal. Af-
ter another three years, I returned
to work in the police station
again. I have now been an officer
of the law for 27 years.

“I was first attracted to de-
tective work in the third year of
my police studies. I had asked to
spend time working as a police
trainee at a police station, which
was unusual because you don’t
become a trainee until your se-
nior year.

“But I was a very eager stu-
dent and wanted to apply what I
had learned in class.

“I wanted to know how to
work a case, so I spent the vaca-
tions between semesters work-
ing as a volunteer police assistant.

“When it was time
for training on the job, I
was already ahead of
most other people.”

Gen Chatchawal is
realistic, however, and
does not expect every
police officer to follow
his example. He stresses
that he understands the
challenges police officers
face.

“It’s very difficult
for policemen to be 100%
clean – but they must
strive to be so. The temp-
tation to accept money or
ignore certain problems is
very great. They must
remember who they are,
what they are doing, and
who they are working for.

“They need to be
able to turn to the people
for support and coopera-
tion. Some policemen
seem to forget that some
of the time – and some
police forget it all of the

time.
“Good cops will be open to

the public and won’t limit them-
selves to interacting only with
certain types of people. If they
commit that error, it becomes
impossible for them to treat all
people fairly, which is an impor-
tant part of being an officer of
the law.

“They also must be aware
of what kind of people and situa-
tions they are dealing with. It is
their duty to improve society and
make people feel secure. That
sense of responsibility is essen-
tial.

“Above all, justice must be
in their minds at all times. It’s
central to every situation.”

‘Above all, justice must be in [a
policeman’s mind] at all times. It’s

central to every situation.’

 complicated than just using your gun or fists.’ – Pol Maj Gen Chatchawal Suksomjit
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Don’t miss....

Issues

& Answers

www.phuketgazette.net/
issuesanswers/index.asp

Phuket is not the right base
for an avid train traveler.
No rails within miles –
such a shame. So, hav-

ing completed a visa run via Kota
Bahru in Malaysia, we decided
to ride the rails north from Sungai
Golok to Hua Hin.

First, we stocked up on pro-
visions at a local market and man-
aged, with a little help from our
minibus driver, to find some sus-
tenence of the alcoholic variety
– not easy in the Muslim south.

At the local station at 2:10
pm, the whistle blew, the green
flag waved, and off we chuffed.
We visited the dining car in search
of ice, and discovered friendly
staff dispensing whiskey and
beer: no need for our pre-trip pro-
visioning.

Leaving behind me a table
of laughing women preparing
som tam and other delights for the
evening meal, I walked back
through the third-class and sec-
ond-class cars crowded with
families, back-packers and trav-
elers of all kinds, settling in for
the hours ahead.

The railway is a great way
to travel in Thailand. You pass
wonderful sights along the way
– small villages, paddy fields, riv-
ers, and the occasional road
crossing. With an average speed
of about 50 kmh, it is certainly a
convenient way to get around.

The sun was beginning to
set. We passed takraw players,
workers walking home from the

fields, and slowly rattled though
small, picturesque stations, all
with carefully-tended gardens,
orchid pots and plants – typical
of country stations everywhere.

Just before dark, we revis-
ited the dining car. With its open
windows, the warm evening
breeze blowing, the wonderful
smells of nature as we passed
and – yes – the ladies, still at their
table, laughing and joking as they
prepared the evening meals.

We devoured several large
bottles of Heineken, many plates
of prawns and curries, and were
ably assisted in disposing of the
food and drink by the waiters who
sold them. K. Sai, a six-year vet-
eran on this run, was clearly here
for the beer as well as his salary.
A few perks don’t go amiss in
any job.

A little later, drinkers con-
verted the dining car into more
of a bar. In one corner, four

Swedish dive instructors read
books while clutching their beers.
An English teacher, who was also
a drummer in a Bangkok band,
chatted with friends. Others con-
ducted business on the move on
their mobile phones. Groups of
Thais played cards.

The railway security police
arrived, as if to join the party, and
the laughing ladies were still
there, preparing even more food.
After dinner and many beers, we
wended our way back through
second- and third-class carriages,
which seemed to have multiplied.

Ah, the luxuries of first
class. With the bunks now set up,
it was time to sleep. And sleep
came fast, with the gentle rock-
ing of the train. Through sleep-
laden eyelids at busy Surat Thani
station, I glimpsed the dive instruc-
tors making their way across the
platform – still clutching bottles
of Chang.

At 4 am, there was a knock
on the door. The sleepy guard
announced,  “Twenty minutes to
Hua Hin. Please pack and get
ready as the train doesn’t stop for
long.”

Stepping down to the plat-
form, we realized we’d been de-
posited in front of the Royal Re-
ception Room. The best people,
it appears, still travel by train.

PHANG NGA: The karsts and
hongs of Phang Nga Bay will be
the setting for a free love experi-
ence of a different kind on April
14, when 18 lucky couples, new-
lyweds or recently engaged, ven-
ture out in canoes to explore the
area.

The day-long Romantic
Canoe Wedding Project, which
will be free to the couples, is be-
ing organized by the Phang Nga
Provincial Administration Orga-
nization, the Phang Nga Cham-
ber of Commerce and the local
office of the Tourism Authority
of Thailand (TAT).

Although the trip, organized
as part of the government’s “sus-
tainable tourism” strategy, will
take in some of the bay’s more
common tourist sights, couples
will also be made aware of the
less obvious significance of some
of the sights.

For example, a stop will be
made at Koh Tapu (Nail Island),

Love boats in
Phang Nga Bay

most famously remembered as
a location in the James Bond
movie The Man With The Gold-
en Gun.

The organizers explain that
another kind of bond is repre-
sented by the island – a nail’s sta-
bility when hammered into wood,
signifying the stability of a loving
and devoted couple.

Another stop will be made
at Khao Ping Gan (Leaning To-
gether Mountain), where two
huge slabs of rock rest against
each other, symbolizing the mu-
tual support couples give one an-
other.

To establish even closer
bonds, couples may join in a mar-
riage ceremony on Panyee Island
before paddling off on their sym-
bolic journey.

For more information contact
the Phang Nga Chamber of
Commerce at 076-411656 or the
TAT at 076-212213.

Bill Owen has lived in Phuket and
worked in Phuket’s travel indus-
try for more than 15 years. He can
be contacted by email at: owen_b
@hotmail.com.

How to book:
Call, or ask your travel agent to call, Pantip Co Ltd in Surat

Thani, the State Railway of Thailand’s main ticketing agent in the
south, Tel: 077-272230.

They give excellent advice on all routes. Funds are accepted
via bank transfer, or through the post office for a service charge of
about 100 baht a ticket, with all tickets delivered to Pantip’s small
office at Phuket City’s main bus station.

Tickets are guaranteed to be delivered the day after receipt
of payment. Great service. What a country.

Railroaded,
and loving it
Thailand

TRAVELER
By Bill Owen SEA OF LOVE: Next month 18 couples will be paddling on Phang

Nga Bay on a tour dedicated to testaments of love.
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Welcome to the world
of Stool Pigeon.
This column is in
response to reader

demand for more coverage of
trends, developments and upcom-
ing events in Phuket’s diverse and
sometimes dizzying nightlife
scene.

In order for Stool Pigeon to
fly, however, we need input – lots
of it – from you, our readers.

So if you are involved in
Phuket’s nightlife in any way,
whether as a barkeep, pub own-
er, elbow-bender, karaoke singer,
dancer, tout or
just someone
who likes to en-
joy a good night
out, this is your
forum.

Hypocricity:

One in-the-know
bar owner told
Stool Pigeon that the Patong bar
business is in a sorry state of de-
cline, and that the only venues
making good money are those
staging lewd spectacles and us-
ing touts to bring in business.

Remarkably, while some
establishments seem able to get
away with full nudity and horri-
fying passing tourists with En-
glish-impaired lists of the deprav-
ity they offer, dancers in “pure”
go-go bars are now forced to
cover up – hiding their G-strings
under nurse uniforms or student
skirts.

Adding to the obvious hy-
pocrisy of allowing foreign tour-
ists to walk along the beach top-

less (i.e. in public), one has to
wonder if the real go-go bars –
and their clientèle – aren’t get-
ting the short end of the stick.

Upper hand: Speaking of “get-
ting the short end of the stick”,
an Internet search for the origins
of that well-worn phrase turned
up some interesting insights. Ed
Stansell posted this one on the
www. phrases. shu.ac. uk discus-

sion board:
“The precise an-
alogy in this term,
first recorded in
the 1930s, has
been lost. Some
believe it comes
from worse end
of the staff, used
since the early

1500s, which in the mid-1800s
became, in some instances, short
or shitty end of the stick, alleg-
edly from a stick poked up one’s
rectum by another in command
of the situation.

Others believe it alludes to
fighting with sticks, where hav-
ing a shorter stick is a disadvan-
tage.”

Is turnabout fair play? In
Patpong about 10 years ago, a
friend of Stool Pigeon once sus-
pected that a certain bar was
“padding his bill”, the local euphe-
mism referring to how unscrupu-
lous bar staff sometimes throw
extra bills into an unwary (drunk)

customer’s collection of bills.
Rather than argue, this ac-

quaintance decided to fight back
by secretly removing bills from
his cup whenever he saw a
chance.

Reasoning that all bars
would “pad bills” if they could get
away with it, he eventually saw
it all as a big game and he would
extract and dispose of bills from
any bar he visited.

“It will all even out in the
end,” he maintained.

One night as we were drink-

ing in a particularly dark and
sleazy establishment, a waitress
came to our table and laid two
bills, dripping wet with urine, on
the drink table in front of my
friend.

“I believe these belong to
you,” she said matter-of-factly.

My friend had apparently
pulled two bills from his cup and
tried to flush them down the toi-
let.

Apparently unfamiliar with
toilets in this country, he expected
them to go down – but they

didn’t. I guess the moral here is
that publicans not only need to
watch their staff like hawks, but
some of their customers as well.

Gyro-scope: Usually Stool Pi-
geon avoids farang food like the
plague, but one exception is the
gyro, a Greek sandwich of sliced
roast chicken (yes, I said chicken)
with onion and tomato stuffed into
pita bread.

They do a good one for just
60 baht at the Oasis Bar (31
Bangla Rd), run by Apple and
Tom, though they call it a chicken
kebab for some reason.

The bar spills right out onto
Soi Bangla, affording imbibers an
impressive cross-sectional view
of Patong’s endless parade of in-
ternational tourists, along with the
brigades of locals who make a liv-
ing catering to their needs. Enjoy
their free popcorn and life’s rich
pageant.

Patong’s playing field

The legendary wizard of rock: DJ Big Bill of Rock Hard A Go-Go
probably has the biggest collection of music on the island.

Send all correspondence to
stoolpigeon@phuketgazette.
net. Contributions are subject
to editing for clarity and space.
No mudslinging, malicious gos-
sip or blatant self-promotion
please, though we will be
happy to publish special events
such as new venue openings,
birthday parties, and the like.
Amusing anecdotes, reports of
the latest scams, jokes, astute
observations and interesting
photos are all welcome.
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With bird ’flu still on many minds, the Gazette’s Peter Meltzer and Siripansa Somboon
went out and about and asked, “What disease would you prefer to die from and why?”

&HEARD&scene

 In the Stars by Isla Star

Name: Adam Coruana
Age: 28
From: Canada
Occupation: Teacher

Something that requires
regular visits to Patong, lots of
Chang beer, an absurd number
of female nurses, and a constant
supply of  barbecued duck.

Name: Janpim Kulwatanasopon
Age: 27
From: Phuket
Occupation: Bank Employee

I would prefer it to be from
heart failure because it’s a
disease that doesn’t hurt. I am
not afraid of death, but I don’t
like pain.

Name: Stephen Brierly
Age: 38
From: England
Occupation: Company Director

Any disease that would be
quick, painless and require
plenty of care and bedbaths.
Some hallucinations would
be nice, too.

Name: Piyada Yikusung
Age: 34
From: Phuket
Occupation: Bank Employee

I think the best disease to die
from would be to faint and then
die while you’re unconscious.
That way it wouldn’t involve
any pain.

Name: Wisut Eahlertkul
Age: 27
From: Phuket
Occupation: Accounting Officer

Bird ’flu because it’s the most
up-to-date. It only takes one
week to die and my mother will
get millions of baht from the
Prime Minister.

ARIES (March 21-April 20):
Frustrations early this week
cause you to feel as prickly as a
cactus but friends and partners
help to smooth the way. How-
ever, you shouldn’t fall into the
trap of expecting too much sym-
pathy. You’re not the only one
with a lot on your plate. As the
month of March draws to a close,
Arians should take stock of  posi-
tive things.

TAURUS (April 21-May 21):
Your zest for life is rekindled this
weekend, and the reason could
come from a meeting that sets off
romance. Single Taureans who
didn’t think they were in the mar-
ket will be surprised by their re-
actions. Time to follow your
heart and not your head – practi-
cal matters will take care of them-
selves. If the heat is getting you
down, stay in the shade.

GEMINI (May 22-June 21):
New endeavors demand extra
input this week. You can’t expect
to reap a juicy harvest from a ne-
glected mango tree, so put some
effort into taking care of busi-
ness. A potential ally has been
watching you from afar and likes
your style. Beware of pranksters
next Thursday. Someone is plan-
ning to make a fool out of you.

CANCER (June 22-July 23):
Misunderstandings in your love
life need to be cleared up this
week. Much as you would rather
let sleeping dogs lie, there are
signs that unspoken issues are
likely to build up to exploding
point. Where work matters are
concerned, you should insist on
having concrete evidence when
promotion is promised. Another
offer coming your way in April
could lead to a sunnier future.

LEO (July 24-August 22): You
are about to regain your rightful
place as king or queen of the
jungle. Those who feel that their
talents have been unappreciated
lately should receive a confi-
dence boost. Offers of work are
set to flood in, but determine
carefully which to accept. Listen
to grapevine gossip for pointers
in the right direction.

VIRGO (August 23-September
23): A somber mood descends.
Your temporary failure to view
life through rose-tinted shades
could annoy family and friends,
so make arrangements to spend
some time contemplating your
navel in solitude. The grey cloud
should lift quickly and you’ll be
ready for fun. A misplaced per-
sonal item turns up.

LIBRA (September 24-October
23): Try not to get irritated about
your partner’s lack of attention.
Plan an intimate dinner for two
and be prepared to offer a sym-
pathetic ear. This week brings
communication delays, but no

news is good news. The planets
are looking out for you. A casual
meeting holds great significance
for your financial future.

SCORPIO (October 24-Novem-
ber 22): Your appetite this week
will not be satisfied by a dish of
plain chicken fried rice.If you’re
tempted to take a previously un-
explored jungle path, keep a
watch for snakes in the under-
growth. You are likely to come
into contact with someone who
is not what they seem to be.

SAGITTARIUS (November 23-
December 21): Changes are in
the air for those born under the
sign of Sagittarius, but they will
mostly be welcome. As long as
you have the courage of your
convictions, this is an auspicious
time for risks where your career
is concerned. In your personal
life, it appears that someone is
carrying a torch for you. You
should handle this situation with
sensitivity.

CAPRICORN (December 22-

January 20): This weekend,
Capricorns are advised to see
someone else’s point of view.
Work and travel are highlighted
on Monday and Tuesday. April
Fool’s Day could be an accept-
able time to pay someone back –
let your imagination flow.

AQUARIUS (January 21-Febru-
ary 19): Expect life to return to
order this week. You don’t nor-
mally jump for joy at hearing the
word “routine”, but most
Aquarians will be glad to know
that work-related issues will fi-
nally simmer down.The number
9 holds the key to good luck.

PISCES (February 20-March
20): A suggestion is made this
weekend that you would have
leapt at last year. Now too much
water has flowed under the
bridge. Keep the doors of com-
munication open, though, to find
a way to stay in someone’s good
books. If your social life isn’t as
lively as you would like, try light-
ing some proverbial firecrackers
under boring friends.
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Get your brain
in gear with

The Monster Quiz

Never
a Cross
Word!

the Fthe Fthe Fthe Fthe Fun Pageun Pageun Pageun Pageun Page

for allfor allfor allfor allfor all

the Fthe Fthe Fthe Fthe Familyamilyamilyamilyamily
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Brain Buster!!
Q. How much dirt is in a round
hole that is 9 feet deep with a

diameter of 3 feet?

A. None. You make a hole by digging out the dirt, so the hole is empty.

Hidden in the grid below are at least 20 names of cities in
the USA. The words may read vertically, horizontally or
diagonally. They may also read right-to-left or down-to-
up. See if you can find more than your family or friends.
Score: More than 10, good; more than 15, very good; 20

or more, excellent.

Hidden Words

M I N N E A P O L I S P P T A

Z X F S T R W X T J Q I O U J

N G R G A I E I D B U T R S O

L M R T C V O V N O B T T C G

L X S H C R A H N P O S L O Q

J B I K T I S N M E C B A N Q

J T W E E U N P N A D U N E P

A I D Y O M T C J A E R D Z H

M A H G N I M R I B H G T D E

X I N E O H P W N N A H A Z A

S E A T T L E S H W A L X V P

P D F S N E H T A O L T H A M

T N O K L A H O M A Y I T U A

E A L B R H E I S T G Y G I T

L L T W O J P D O A F N F Y H

W E Z V P S P D B L E N O L I

O V E F N G T U R E N O Y G I

B E C R I Z Q O K Z V S V P U

E L N M O U W U N A Z K D V G

L C A O E M A P H I V C X G C

T I H R T W I T W Y S A S N U

M A Q M L S M T J E Y J Q J V

V U L I V I U E L J K N A U N

E H M O S J I O D A J T S I V

L U U R H F Z W H Q B Q Q O C

ANSWERS TO LAST WEEK’S MONSTER QUIZ
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1. Esthesiometer; 2. Red, green and blue; 3. Ben Gunn; 4. Dorothy
Parker; 5. Héloise; 6. South India or Sri Lanka; 7. A nuncio; 8. St
Lawrence; 9. François Leclerc du Tremblay. 10. Santee River;
11. Sirenia; 12. Hawk; 13; Cereal grasses; 14. Hebrew; 15.
Algebra; 16. Decimation; 17. Dag Hammerskjöld; 18. Luciferin;
19. Quebec; 20. Sudan.

Across

1. Secret.
6. Near.
7. He owes money.
9. Or’s companion.
11. Where doves may live.
13. Long-tailed amphibian.
15. Calm down.
17. Andy the artist.
18. Peruvian empire.
19. Self-centered.

Down

1. It’s a worry.
2. Slang.
3. This duck’s down is

used for bedding.
4. Contents of cigar or

cigarette.
5. You use it for listening.
8. Not in.

10. Peace talks may bury
this.

12. It’s in a socket in your
face.

14. Aircraft’s supposed
arrival time (abbr).

15. Pouts, maybe.
16. Pick-me-up.
17. Great trouble.

Solution next week

1. Who devised a system of
raised point writing at the
Institution des Jeunes
Aveugles?

2. What culinary delicacy’s
name misleadingly sug-
gests a partly concealed
amphibian?

3. Cuneiform script is
thought to be the earliest
form of writing. What
does ‘cuneiform’ mean?

4. If Massachusetts is “the
Old Colony”, what is
Michigan?

5. Which state is ruled by
the Al Khalifa family?

6. Which is the most popu-
lous city in South
America?

7. In 1910, tennis player Wil-
liam Larned won the US
Open men’s singles. Whom
did he defeat in the final?

8. In which year did Lennox
Lewis win Olympic gold
for boxing?

9. In centimeters, how long
was a Roman cubit?

10. What is often described by
the acronym “roygbiv”?

11. Who wrote the lyrics for
Little Shop of Horrors?

12. How far below the surface
of the ocean is the bottom
of the Mariana Trench?

13. Which volcano erupted in
1902 killing some 30,000
people?

14. By what name is Caryn
Johnson better known?

15. Cymric, Ragdoll and
Chartreux are all types of
what?

16. In 1968 North Korea
seized an American war-
ship. Name the ship.

17. In what year was the Erie
Canal opened?

18. Which island did Peter
Minuit buy for the Dutch?

19. What did he pay for it?

20. What does a polliwog
grow up to be?

Answers next week
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Off the
SHELF
By James Eckardt

Taut thriller
as police track

pedophiles

Woody Leonhard has written  a
number of books in the “...for
Dummies” series on computing.
Readers can contact him at:
woody@khunwoody.com

The first competitor to
arrive during my 17-
year reign as class
clown of the Bangkok

Post (before S.Tsow waddled
onto the scene) was Colin
Cotterill. Suddenly, from his
position as an English teacher
in Northeast Thailand, he was
writing the same
type of first-person
full-page loony hu-
mor tales that I was
cranking out in
Songkhla.

I finally met
him in Songkhla –
where he slept on
my floor – and
again one night on
Silom’s Soi 4. His
writing tapered off
but he continued to
draw the Maan Farang car-
toon in Metro Magazine.

What I didn’t know about
Colin was that he set up an
NGO to fight child abuse in
Phuket and later moved on to
ECPAT, the international organ-
isation that combats child pros-
titution and pornography.

This grim subject that is
the focus of Evil in the Land
Without (Asia Books, Bangkok,
2003, 268pp). The novel opens
up in 1978 with a massacre of
Karen villagers by Burmese
troops. The traditional Karen
homeland in Burma is
called “Kawthoolei”
or “The Land With-
out Evil”, thus ex-
plaining the rather
awkward title.

Nothing else is
awkward in this fast-
paced thriller that
races from London to
Nairobi to Chiang
Mai to a Karen insur-
gent camp in Burma and back
to London for the finale.

In London, in the year
2000, we are introduced to a
meeting of a secret group of
pedophiles, the Boy Lovers of
the United Kingdom Society
(BLOUKS), who are taking
turns giving talks and slide
shows about their predilections.
The last to set up his slide show
is John Jessel, a ruddy, big-bel-
lied, nervous, sweaty, middle-
aged boozer: “Gentlemen,” he
says, taking a large swig from
his glass. “You are all under ar-
rest.”

Jessel is a police inspec-
tor, a member of the Surrey
Child Protection Unit. Protect-
ing children from abuse is his
life. His  childhood was a grim
one: an absent father, who died
in Southeast Asia, and an un-
loving mother. He is a solitary

drinker and the only lights in his
life are his sister, Susan, her
academic husband Brian and
their irrepressible six-year-old
son, Eddo. These characters
are drawn with great warmth
and humor, and snappy dia-
logue.

After the BLOUKS bust,
Jessel’s life is sud-
denly sent into a
tailspin when he
receives a threat-
ening letter from
someone called
“The Paw” which
ends ominously:
“P.S. My regards
to Eddo.”

He puts his
family into hiding,
then tracks one
BLOUKS suspect

to a beach house in Mombassa,
Kenya, where he discovers that
the back yard is a secret grave-
yard containing the corpses of
seven beach boys: “It took only
another six minutes to find the
second body, no more than five
meters from where they’d
found the first. It has long since
given up its pretence of being a
human being. It was gnarled
and lumpy like a charred gin-
seng root. The earth had al-
ready blotted away its smell. It
had once been an eight-year-
old boy.”

The corpse of
the adult suspect is
also found in the
graveyard. Attention
shifts to a mysterious
“Chinese man” who
had “interviewed” all
the dead boys.

Back in Lon-
don, Jessel receives
more threatening let-
ters and stumbles up-

on the truth about his father’s
death in Southeast Asia. First
his former police mentor, then
his mother, turn up with their
throats cut. On the trail of the
killer and his father’s past,
Jessel sets out for Chiang Mai
where he is met by Norbert, a
lively old Thai with a quick
sense of humor and a broad
American accent.

The two set off for a
Karen insurgent camp in Burma
where Jessel meets up with
Sherri, a survivor of the village
massacre in 1979 who is now
a doctor. She faints at the sight
of him.

This is as much as I’m
going to give away. Evil in the
Land Without more than lives
up to its hackneyed blurb: “A
spine-tingling tale of murder
and conspiracy.” I read it in one
sitting and so will you.

I don’t memorize keyboard
shortcuts very often. Maybe
I’m too lazy, or my memory
is too short but I make it a

rule not to clutter my mind with
simple information that I can find
in a book in five minutes.

In my defense, although us-
ing keyboard shortcuts can be
faster than diving for the mouse,
my brain hiccups when I have to
remember a key combination.
This causes a distinct pause in my
effort to get the job done.

But there are two catego-
ries of key combinations that ev-
ery Office user should know: the
shortcuts you should have tat-
tooed on the inside of your eye-
lids; and the ones that can  make
life much simpler.

The Essentials. The shortcuts
every Office user should know
are:

• Ctrl+C copies whatever is
selected and puts it on the clip-
board

• Ctrl+X cuts whatever is
selected and puts it on the clip-
board

• Ctrl+V puts whatever is
on the clipboard into the docu-
ment

If you’re using the Office
Clipboard (which holds 24 items
in Word 2002 and 2003, or 12
items in Word 2000), Ctrl+V puts
the last clipboard item in the docu-
ment.

• Ctrl+A selects everything
• Ctrl+Z undoes the last thing

you, or Office, did
• Alt+Tab (the “coolswitch”)

cycles through all running pro-
grams in Windows. If you’re

lucky, you can also use it to switch
from a frozen program to another
that is working – and avoid
rebooting the computer.

• Ctrl+Alt+Del (the “three-
finger salute”) brings up the Win-
dows Task Manager. From there
you can select a program that is
“not responding” and kill it by
clicking End Task. Be warned:
use this to kill only the programs
that are clearly identifiable and not
responding. Many programs seen
in the Task Manager are core
Windows components.

• Alt+F, then X, then Enter
several times, will exit out of any
Office program, saving your
work in the process – an impor-
tant combination to remember for
the frightful times when for some
reason you can’t see your screen.

There are other key combi-
nations that will produce the
same results, but these are the
easiest ones to memorize and
use.

Important Keystrokes.
Most users soon learn that you
can hold down the Alt key and
press any underlined letter in an
Office menu, and Office will act
as if you clicked on that menu
item.

There a few things that are
easy to do with keyboard short-
cuts, but a pain in the neck with
the mouse. For example:

• Hold down Ctrl and press
’ (apostrophe) twice to get a curly
single “close quote” – surely the

fastest way to talk about the ’90s
or what ’ave you.

• Shift+F5 “goes back” to
the last place you edited in a Word
document

• F9 updates all selected
fields

• To select non-contiguous
parts of a document, select the
first item, hold down Ctrl, select
the next item, then the next, and
so on.

• To select large portions of
a document, don’t click at the
beginning and drag your mouse
down – Word (in particular) will
flip-flop all over the place. Click
at the beginning, hold down the
Shift key and click at the end, then
let go of the Shift key.

• To nudge a graphic, click
on it, hold down the Alt key and
drag

• To put a tab in a table cell,
use Ctrl+Tab

To remove manually-ap-
plied character formatting, select
the characters and hit Ctrl+
Spacebar. I remember that key
shortcut because the terminology
for mouse users keeps changing.

In Word 2000, Ctrl+Space-
bar is equivalent to applying the
“Default Paragraph Font” style
in the Style box.

In Word 2002/Office XP
it’s called the “No Formatting”
style. In Word 2003 the same
thing is called “Clear Formatting”
in the style pane.

There are many more short-
cuts in all the Office programs,
and in addition you can create
your own by clicking Tools | Cus-
tomize | Keyboard.

Cut it short and
sweet
COMPUTER
KHUN WOODY’S

 Some shortcuts can be found at http://www.microsoft.com/enable/products/keyboardassist.aspx



F E A T U R E SMarch 27 - April 2, 2004 P H U K E T  G A Z E T T E 17

Time to make tourism compulsory

Look sharp: try some acupuncture

HEALTH
WATCH
By Peter Davison,

Phuket
International

Hospital

My education and ex-
perience with West-
ern medicine have
made me skeptical

of traditional  treatments, such as
acupuncture.

However, I have seen
some excellent results and heard
first-hand accounts from patients
who have reported that acupunc-
ture played a role in
the treatment of con-
ditions that may not
have responded ter-
ribly well to Western
medicine.

Acupuncture,
developed centuries
ago by the Chinese,
is the process of in-
serting fine needles
into the skin at stra-
tegic points – there
are more than 2,000
of them – to relieve
pain and treat disease.

The theory is that energy
flows through the 12 main and
eight secondary channels or “me-
ridians” between the surface of
the body and internal organs.

If the meridians become
blocked, then pain and disease
may result. Inserting needles at

the end of the meridian is thought
to release the blockage, thus al-
lowing the energy to flow again.

The view of Western medi-
cal practitioners is that acupunc-
ture releases endorphins and opio-
ids, the body’s natural painkillers,
and perhaps immune system cells,
even neurotransmitters and neu-
rohormones in the brain. Glucose

levels, as well as
other bloodstream
chemical levels, may
rise after acupunc-
ture.

According to
the US National In-
stitutes of Health’s
National Center for
Complementary and
Alternative Medi-
cine, there is also
evidence that stimu-
lating acupuncture
points enables elec-

tromagnetic signals to be relayed
faster. This may increase the
flow of natural healing or pain-
killing chemicals to injured areas.

Post-treatment, patients re-
port a greater sense of wellbeing,
physically and emotionally. As a
result, they may heal faster.

Acupuncture needles are

solid metal, sterilized and used
once before being discarded. The
needles are slightly wider than a
human hair and patients may feel
the needle pierce the skin – the
puncture site is usually swabbed
with a disinfectant beforehand –
but there is no pain.

When the needle locates the
locus of the problem, or “trigger
point”, there may be a “grabbing”
sensation, followed by a relaxed,
warm feeling.

Some patients even fall
asleep.

Side effects of acupuncture
are rare, but there may be some
soreness or dizziness.

There are several acupunc-
ture methods beyond simply in-
serting needles. Low-voltage
electricity can be sent through the
needles or they may be warmed
gently with a heat lamp or a moxa
stick – a herbal heat source that
looks and burns like a cigar.

The needles may be manip-
ulated by hand, and at other times,
needles aren’t used  – the trigger
points are massaged instead.

Acupuncture has been used
to treat conditions such as fibro-
myalgia, abdominal pain, head-
aches, neck and back pain, arthri-

tis, asthma, allergies, and even
some addictions.

There are many patients
who endorse this type of treat-

Questions and comments may be submitted to Peter Davison,
Manager for International Services, by fax to 076-210936 or
email to peter@phuket-inter-hospital.co.th.

Ah, tourism promotion – the end-
less frontier. And guiding us on
our path into the future is the
Tourism Authority of Thailand

(TAT), which recently announced yet an-
other campaign to get us through the com-
ing low – er, green – season as painlessly
as possible.

Just six days after unveiling a vision-
ary plan to solve the unrest in the deep
south by promoting tourism there, the TAT
is at it again.

Nowadays, it seems to be coming up
with more advertising gimmicks than
Tesco-Lotus and Big C combined. Where
will it all end?

The slogan for the newest campaign
is a real cracker: Unseen Paradise. A
natural progression from the previous
Unseen Thailand campaign, this promo
is aimed at attracting big-spending foreign
tourists to infiltrate whatever unspoiled re-
gions of the nation might be left.

I like the name, though I am still a bit
miffed that in following the Unseen... pat-
tern, TAT chose not to go with my pro-
posed Uneaten Thailand as the title of
their project to promote Thai food abroad,
instead opting for the rather staid Kitchen
of the World slogan.

Whatever the case, Unseen Para-
dise is a fine slogan, and I particularly like
the continuity of thought involved. It’s the
natural descendant of Amazing Thailand.
It also has a real “if-a-tree-falls-in-a-for-
est...?” quality to it that is sure to appeal
to the brainy types who come here for in-
tellectual stimulation.

After all, what could be more tanta-
lizing? If the prospect of paradise isn’t
enough in itself, then an unseen paradise
must be even more sublime and enticing,
making visions of sugar plums dance in
the heads of travel brochure readers
around the globe – or at least in the target
markets. Paradise might be defined as the
perfect place, but our Unseen Paradise

will be even more perfect, if such a thing
is possible.

The TAT received a budget of 953
million baht for domestic tourism activities
this year, with 250 million of this earmarked
for its “domestic tourism stimulus” plans.
It hopes that domestic tourists will make
67 million trips within the year, generating
360 billion baht in revenue. That’s a lot of
tripping, and will require every single Thai
to make at least one domestic tourism jour-
ney each year.

This would help keep Phuket’s 500-
plus tourist accommodation establishments
filled during the low season, but one has to

wonder if it’s too ambitious a target given
the unwillingness of many Thais to stray
far from their native villages.

I have my own cunning plan to over-
come this difficulty, one which would have
been impossible to implement under pre-
vious governments, but which could easily
come to pass, given the foresight and for-
titude of the current one.

The basic idea is to increase domes-
tic tourism by making it compulsory. The
slogan would be Mandatory Thailand.
The idea is inspired by the industry that
has grown up to meet the demands forced
on foreign residents to make “visa runs”

every 90 days, injecting much-appreciated
doses of income to hotels, minibus com-
panies, airlines and karaoke bar hostesses
throughout the land in the process.

The key to making this system meet
the domestic tourism market is to institute
a system of mandatory “domestic” pass-
ports. These will be issued regionally and
require residents to travel outside their
own region at least once in an arbitrary
period of time, say every three months.

The whole concept fits in very nicely
with the Government’s “cluster” develop-
ment plan that requires provincial gover-
nors to submit development plans that are
integrated with the regional cluster.

Phuket’s cluster includes Krabi and
Phang Nga provinces, which are also
slated for a variety of aggressive tourism
development plans.

Under the plan, all Phuket residents
would need to hit the road every three
months to spread some cash outside the
cluster, perhaps venturing to jackfruit plan-
tations in Pattalung, going further south to
catch a glimpse of Narathiwat under mar-
tial law, or even venturing north to catch
the next chicken cull in Suphan Buri.

Just like their international counter-
parts, domestic visas would be issued on a
discretionary basis.

During the tourism high-season,
double-entry visas could be issued, elimi-
nating the need to stay overnight outside
the cluster before being allowing the pass-
port bearer to re-enter their home cluster.

At other times, such as when a real
or media-concocted security issue arises
that empties hotel rooms, no double-entry
visas would be granted.

This would ensure that hotel rooms
remain occupied at all times, thereby neatly
addressing all of our economic concerns
and possibly even raising our tourism fig-
ures to the point where they receive a
mention in The Guinness Book of
Records.

SATIRE by Somchai Huasaikul

ment and believe that acupunc-
ture has a place when modern
medicine fails to produce a satis-
factory result.
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Ending land xenophobia
is a question of confidence

Dear Sir, it takes
two to Tesco

To the Purchasing Clerk of
Tesco-Lotus, who said Tesco
Tea will no longer be imported
because it failed to meet sales
targets (Issues & Answers, Feb-
ruary 19:

Sir, your reason for the ab-
sence of Tesco Tea Bags is in-
credible. This Tesco product else-
where outsells many brands be-
cause thousands of people drink
it and find it excellent.

Tesco Tea carries produc-
tion and sell-by dates, ensuring the
tea is fresh, carries its unique bou-
quet and makes for a good brew
– unlike other teas I have checked
and noticed on your shelves.
Those brands sit there for a
couple of years judging from the
yellowing of the packets.

Do you have an arrange-
ment with these other tea brands
that requires you to sell as much
of their tea as possible? Perhaps
a letter from me to the Tesco pro-
duction team in Britain would re-
solve your problem. I can assure
them that it would sell if only you,
their support group, would put it
back on the shelves.

Derek S Priest
Kathu

Driving ‘tickets’ may
drive tourists away

Ray Lukassen writes (Gazette,
March 6) about the silly tickets
issued by police to tourists for not
having motorbike licenses but this
corruption is no secret to those
of us who frequently visit Phuket.

I’ve visited nine times over
10 years and spent three million
baht. Surely that helped the
economy a bit?

I will reconsider next sea-
son if this corruption doesn’t stop.
There are other equally beautiful
places.

The last straw came after
taking my turn to pay at the po-
lice station in Patong. I volun-
teered some suggestions and
tourist insight to the money col-

Phuket drivers need
to chill to survive

One thing that Nick, Phuket, for-
got to mention in his letter (Ga-
zette, February 28) about the
death toll on the island’s roads
was speed.

A visit to Cambodia made
me realize what a crazy place
Phuket is, particularly its drivers.

Phnom Penh also has mo-
torcycles vying for space and al-
most no law enforcement.

But the occupants of the
city still manage to get around in
organized chaos with few life-
threatening accidents.

They drive slowly and re-
spect other drivers’ space. Chill
out, Phuket. If every driver
stopped being selfish, things
would improve.

Let’s get back that tropical
island feeling.

Seonai Gordon
Chalong

Police must arrest
topless tourists

An increasing number of women
tourists parade topless along
Phuket’s beaches. Most of these
women must surely be aware –
but apparently don’t care – that
local people find this offensive.

Many tourists, especially
those in family units, also find
toplessness embarrassing. My
wife and I, like many others, now
swim and sunbathe only at the
hotel pool.

If the Tourist Police charg-
ed these inconsiderate women
with “offensive behavior,” de-
tained them for a few hours and
fined them 5,000 baht, then
maybe the message would get
through.

Alan Smith
Rochdale, England

Sky is the limit for
the circus foxes

An enterprising fox who man-
aged a circus posted a sign say-
ing “Free entrance” then, in small
print, added: “Exit fee: $1”.

I bought a Phuket-Bangkok
ticket on Air Asia for 1,500 baht

lector – who seemed rather un-
educated and ignorant for a man
who is supposed to act as a role
model for his country.

He responded by saying, “If
you don’t like it then don’t come
here.” I’d sure like to know where
my money went.

Alberto Alfonso
US

then couldn’t travel because of
illness and gave the ticket to my
father.

I asked Air Asia to change
the ticket to my father’s name –
and Air Asia charged me an ex-
tra 500 baht.

If Air Asia’s aim is to help
more Thai people fly, it shouldn’t
behave like a circus fox.

Nong Ying
Phuket

In the late 1980s and early 1990s, when Japanese investors acquired
property in the USA totaling some US$15 billion, including such na-
tional “icons” as the Rockefeller Center in Manhattan and Pebble
Beach golf course in California, there was a distinct sense of dis-
comfort and, in some quarters, downright xenophobia.

When Sony bought Columbia Pictures, Newsweek described
the purchase as the buying of “a part of the American soul”. Part of
the reason for this backlash, according to commentators, was that at
the time, the US was going through a crisis of confidence. Japan was
seen as the world’s dominant economic power, and to be feared.

There was also an element of racism. The Dutch and British
were also investing in the US at the time, and their purchases are
estimated to have been five times those of the Japanese, yet no one
seemed to object to this.

Could a similar lack of confidence, tinged with racism, be be-
hind the objections to foreigners buying land in Thailand? Isn’t it
time for Thailand to have confidence in its own growing economic
power?

In Phuket, there are those who see no harm in foreigners buy-
ing land – indeed, they see considerable economic advantages. There
are also those who see allowing foreign ownership as somehow sell-
ing a part of the Thai soul.

Like it or not, there are already ways for foreigners to effec-
tively own land. While it may not be possible for individuals to do so
outright, it is possible to set up a Thai company, minority-owned but
controlled by foreigners. The company can then buy and hold land.

In Phuket, the influence of foreign property developers on the
high end of the market is considerable. Demand for homes, albeit
heavy, is seen by many as being only at the take-off point. Allowing
foreigners to own land would see a flood of foreign currency pour in.

There is no suggestion by the supporters of foreign ownership
that the foreigners should get anything more than a title deed.

They won’t get (and most likely don’t want) Thai citizenship, a
political voice or any other kind of influence over the way Thailand is
run. All they want is security for their investment.

Thai supporters of foreign ownership suggest that it be limited
to certain zones or have certain strings attached.

These might be ways for Thailand to dip its toe in the waters.
The chances are that the country would find the water warm and
comfortable.



P E R S P E C T I V E SMarch 27 - April 2, 2004 P H U K E T  G A Z E T T E 19

Making the roads of Phuket safer

PERSON
FIRST

Statistics show that around six people in every
10,000 die in traffic accidents in Thailand every
year. This amounts to some 40,000 people an-
nually.

Pol Lt Col Teeraphol Thipjaroen, Deputy Su-
perintendent of Phuket City Police Station, sug-
gests that all people should act as role models,
especially parents to their children, in the quest
for safer roads. Here he sets out his views and
policies for making Phuket roads safer.

Paperwork for driving into Malaysia

Want to know how to get something done? Can’t
understand some of the dafter things that seem

to go on in Phuket? Want to pitch an idea to
Phuket’s authorities or institutions? Then this is

the forum for you. Submit your queries or
suggestions to us and we’ll ask the appropriate

people to respond to them.

Write to: The Phuket Gazette, 367/2 Yaowarat Rd, Muang,

Phuket 83000. Fax 076-213971, or submit your issue at

www.phuketgazette.net

ANSWERSANSWERS
Issues&Issues&

Obtaining
an export

license

Figures from 2003 show
around 275,000 regis-
tered residents on Phuket
and close to 190,000 mo-

torcycles. That’s rather a high
ratio of motorbikes to people.

Phuket lacks a good public
transport system, so people
choose motorcycles, which are a
relatively cheap and a convenient
way to get around.

But many people are not
aware of how to ride them prop-
erly, especially on Phuket’s roads
which, due to the island’s topog-
raphy, are dangerous.

Motorbike accidents ac-
count for 92% of all vehicle ac-
cidents in Thailand. The largest
proportion of accidents involves
people aged between 15 and 25.

Most people simply don’t
know how to ride safely and
therefore don’t make good role
models for others, particularly
their children or younger siblings.
Indeed, young people often wit-
ness very poor driving, often done
to avoid the police.

These young people, often
subject to little parental control,
are allowed to use the family
motorcycle to get to and from
school, or elsewhere, and are ig-
norant of traffic regulations and
are too young to hold a driver’s
license. (Editor’s note: the mini-
mum age to hold a motorcycle
license in Thailand is 15.)

Motorcycle gangs are in-
creasing in number these days,
and their members display more
anti-social behavior than before,

with many of them committing
criminal acts. We, the police, are
of course responsible for keep-
ing the roads safe and we do en-
force the law. But these gangs
fight with the police in order to
avoid capture, and also because
they enjoy fighting. They fight
more than we expect and are
then held up as heroes by their
peers for this.

They probably don’t behave
violently at home, and in fact, the
parents of many of them don’t
believe us when we tell them what
their children have done.

But the children are often
stopped late at night, and I won-
der why the parents don’t know
that their kids are out.

I believe that problems
should be fixed at the source, and
that’s the family. Although most
of the problem-causing kids are
in school, road skills education
must originate at home. Parents
should play their part. There also
will be new laws to punish the
parents as well as the children.

The media also have a role
to play in projecting the correct
picture of how society expects
youngsters to behave, and how
parents should raise their chil-
dren. The message must be put
across that we are all – not just
the police – responsible for these
problems.

Rules relating to the issu-
ing of vehicle licenses are not

strong enough, and riders are not
aware of how to ride their mo-
torcycles properly. Changes
must be made to make the regu-
lations stronger.

There are now different
rules relating to the issuing of
driving licenses and vehicle op-
eration that have cofused every-
one, from the license holder to of-
ficers in provincial transportation
offices who issue the licenses.
Everyone must be made aware
of the changes.

To issue a driving license
without considering carefully the
road skills of the rider or driver is
like issuing a death warrant. The
provincial transportation officers
should become more rigorous in

testing applicants, in both the ini-
tial driving test and in the license
holder’s renewal application.

I believe that strong action
and law enforcement are neces-
sary to stop this problem.

Nationwide, the police are
working with organizations such
as provincial public health offices,
labour offices and the govern-
ment’s Public Relations Depart-
ment to reduce the incidence of
motorcycle accidents.

One of our joint initiatives
is to tie road safety campaigns to
specific events, such as the
Songkran festival. Festivals and
other holidays present particular
problems and always require
greater coordination between
agencies.

The process of understand-
ing and learning how to ride prop-
erly should begin at home and be
developed as the individual
comes into contact with more
people. Many of the victims are
still in school or have recently
started work. School and work-
places should cooperate in mak-
ing the roads safer.

Parents and other older
people should ensure that they are
good role models for kids, and
people should learn not to accept
unsafe road behavior on the part
of others.

These are the best ways to
teach others how to drive and ride
properly and I strongly believe
that this can reduce the numbers
of people being killed on the
roads.

Where do I go in Phuket to ob-
tain an export licence? I want to
export clothing to Europe.

Romeo
Chalong

Arjin Ongsakul, an officer at
the Phuket Commercial Of-
fice, replies:

For an export licence for
clothing, you should contact the
Department of Foreign Trade
(Textile Division) at the Ministry
of Commerce in Bangkok.

The Department is at 44/
100 Sanam Bin Nam-Nonthaburi,
Nonthaburi 11000, Tel: 02-547-
4809 or 02-5474843.

You should be aware that
many countries set quotas limit-
ing the amount of clothing imports
they will accept from Thailand.

I plan to drive to Malaysia in my
Thai-registered car. What for-
malities are involved?

Also, I have a new road tax
sticker for the year 2548. What
should I do with the old one? I’ve
asked around and most people
have advised me to leave the old
one on my windshield. The prob-
lem is that there are too many
stickers now and they’re creat-
ing a blind spot. What should I do
with the old tax stickers?

Head Scratching
Phuket

Supakorn Vilairat, Chief Reg-
istrar of the Phuket Provincial
Transportation Office, replies:

To drive your car out of
Thailand into Malaysia you must
come to the Phuket Provincial
Transportation Office (PPTO)
bringing your ID card, plus one
copy; your house registration, plus
one copy; and the car registra-
tion book. You must have them
translated into English.

Foreigners should bring, in-
stead of the ID card and house
papers, their passport, plus one
copy.

To drive in Malaysia, driv-
ers must have either a valid in-
ternational driving license, or a
Thai driving license, which must
also be translated by us into En-
glish. The international license

allows you to drive in Malaysia
until it expires. The Thai license
allows you to drive in Malaysia
for one month only.

It takes about two days for
the PPTO to process the paper-
work.

The PPTO will provided a
certificate stipulating your car
registration plate’s equivalent  in
Roman letters. Before entering
Malaysia you will need to have
stickers made up – one set for
the front and one for the rear of
your car – clearly showing the
Roman-letter version of your
car’s registration number.

When you arrive at the bor-

der, both Thai and Malaysian
Customs officers will ask you to
produce all the papers.

On returning to Thailand,
you must first prove to Malaysian
Customs that you are legally in
possession of the car. They will
then give you a permit that will
allow you to take the car out of
Malaysia. This permit must be
shown to Thai Customs officers
when you enter Thailand.

As for the old tax stickers,
there is no need to keep them on
your windscreen or anywhere
else. As long as you have the
current tax sticker on your
windscreen, you can throw the

old ones away, or even keep them
as souvenirs.

The Phuket Gazette notes:
Section 58 of the Malaysian

Road Transport Act 1987 (see
http://kedah.jkr.gov.my/gendirec/
rta/act333.htm) requires any per-
son in charge of a motor vehicle,
when asked by a police officer,
to produce a certificate of insur-
ance for the vehicle.

Section 89 of the same act
requires that the insurer be law-
fully registered to conduct motor
vehicle insurance business in
Malaysia and be a member of the
Malaysian Motor Insurers’ Bu-
reau – which requires having
signed an agreement with the
Malaysian Minister of Transport.

If you cannot find insurance
from an appropriate agent before
entering Malaysia, just across the
border at the Sadao border check-
point is an insurance agency that
qualifies. Ask the Malaysian bor-
der guards; they will be happy to
direct you.

Now that there is a free-trade
agreement between Australia
and Thailand, can Australians
own freehold land in Thailand?

Vince Lazzaro
Sydney

Can Australians now own land?
Supot Suwannachote, Chief of
the Phuket Provincial Land
Office, replies:

Australian nationals still
cannot own freehold land in Thai-
land.
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By Konrad Stalin
ALL IS NOT WHAT IT SEEMS

TO O N
OWN

Barmageddon?
The much-feared early

closing has turned into
a classic middle-way
solution. Every venue is

still open – and so far there has
yet to be a furore over it, which
is exactly how some shrewd char-
acters reckoned it would be.

Prime Minister Thaksin
Shinawatra seems to be effective
at pretty much everything he
does. I applaud the good that he
has achieved and if he were to
desert Thailand for the comfort
of, say, Anfield, he would leave
the place in better shape than it
was when he found it.

Any politician’s first prior-
ity is to win re-election. Most
single terms are too short to cre-
ate a lasting impact –  most gov-
ernments need two. Thatcher,
Blair, Reagan and Clinton all had
the time they needed to imple-
ment fundamental reforms and
policies, and Clinton managed to
give a welcome boost to the ci-
gar industry, too.

So PM Thaksin needs time.
The reforms he wishes to imple-
ment seem to be the ones we
would welcome: an end to the
drugs problem; an end to corrup-
tion; and the introduction of a
meritocratic civil service; and an
education system in
which progress is
made through effec-
tive results – and not
patronage from
some half-dead Phu
Yai or bent MP. So
PM Thaksin needs
to appeal to his elec-
torate, agreed?

Frankly, his
electorate do not
come to Thailand on
holiday. Most of
them are agricultural workers,
who are quite conservative. Any-
one who has been upcountry
would have seen teenagers bow-
ing their heads as they pass el-
ders, even crawling on their
knees as they pass their grand-
parents.

This, my friends, is Thai-
land. In many ways it’s the tradi-
tional Thailand that we always
admired before we came here.
Not the Thailand where teenag-
ers drink, smoke and shout
“hellowhereyoucomefromwel-
come”.

PM Thaksin knows his
electorate well and naturally he
does some things that appeal to
them. Headlines about closing
down these shocking places and
making youngsters go to bed
early are aimed directly at this
electorate.

Whether such directives are
acted out as policy is another is-
sue. Hey, the goal has been
scored, the headlines written, and
that’s the point.

The police are not enforc-
ing the change in policy. Is it an
act of defiance? Nope, it’s just
pragmatic politics.

In Britain, the conservative

Manchester Evening News news-
paper would throw itself into a
fit of apoplexy every time the
local police – yes, the police –
asked for an extension of bar
closing times.

The police would cite rea-
sons – spreading out the time
when people leave the city pissed
would lead to less fighting, be

easier to police and
require fewer bob-
bies.

It also would
allow kebab vendors
extra time to cook a
’bab (or is it a kee?)
thoroughly, thus re-
ducing the incidence
of Genghis’s revenge
on a Saturday morn-
ing, leading to more
efficient water usage
in the city.

The Evening News would
proclaim “The End Of Civiliza-
tion” and “Manchester Home to
Yob City”. Yet now, one can
drink anywhere in the city until
4 am. How so?

Euro 2000 footy came to
town and the police said they had
to grant several late licenses be-
cause all these foreign chappies
were coming over with their odd
habits, and us being warm north-
ern folk should treat ’em proper
like and let ’em drink at all hours
– thus calming the rabid letter
writers of Wilmslow and other
points posh.

The police, without saying
anything, never rescinded the li-
censes granted to the venues that
had them issued. Hmmm.

Mind the gap: Phuket’s North-
South divide now has a name.
Apparently you are now NOLO
or SOLO, that’s North Of Lotus
or South Of Lotus. If you are
NOLO, or even an aspiring one,
I must tell you about a funky little
restaurant that is causing quite a
stir.

The place is called Italian
Farang and is a tiny shop jobby
and about a mile from the Cherng

Talay Police Station, heading to-
wards the Heroines’ Monument.
It’s on the north side of the road,
just after the pawn shop and op-
posite the big school.

What’s so special? Well,
virtually every dish is 50 baht.
What’s the catch? There is none,
it’s super. The portions are delib-
erately small and I love it because
this means we can order Leeks
in White Sauce and Steak with
Red Wine sauce and Broccoli
Cheese and Salmon and a pizza
and Fettuccini Carbonara, and so
on.

Those of you who know the
Blond Bombshell Indoors know
that she is not too experimental
with farang food. If it does not
require asbestos gloves and make
steam come out of her head, she
normally dismisses it with a “mai
phet, mai arroy”.

Well, here is a place where
I can tempt her with excellent
Western food, sure in the knowl-
edge that I will not be dragged
off to a noodle stand later be-
cause she is still hungry, when all
I want to do is have another
brandy/go to bed, possibly at the
same time.

So, if you have a Thai wife
who is reluctant to get to grips
with our bland delicacies, I sug-
gest you take her there and or-
der, well, everything. There is
bound to be something she likes
– and they do Thai food, too.

They also do daily specials.
The people are very friendly and
they are so loved in the local
community that several custom-
ers are chipping in to help them
extend the place and make it
groovy. Do your bit and get up,
or down, there.

Fuss ’n’ Ships: Opposite the
Tourism Authority of Thailand
office on Phuket Rd in Phuket
City, there’s a most excellent F
and C shop that I have only just
discovered.

Owned by a Kiwi who lived
in Australia for years, the place
is full of model ships so it is easy
to find. The chips were sublime.
I had a homemade pie which was
gorgeous, and I was served two
slices of buttered bread that were
soft and fresh.

But wait a minute – do you
remember proper milkshakes?
Not the McDonald’s ones. I
swear if everyone in McD’s
sucked in on one of those things
at the same time, the windows
would implode.

No, I am talking about the
milkshake that used to get you in
trouble with your ma in Wim-
pey’s when you blew bubbles
into it.

Made with ice-cold milk,
strawberry flavoring and a noisy
machine, it had a froth bigger
than, er, well, a very big frothy
thing indeed.

They serve ’em and, now I
am an adult, I can blow all the
bubbles I like.Liberation!

Best
keep

 an open
mind

I didn’t get up early enough this
morning to join the turtle squad
on their patrol of the beach. I
was awake, feeling a cool breeze

blowing through the mosquito net and
listening to the rolling waves and the trilling and cheeping of birds.
I sleep a lot here on Koh Phra Tong – Golden Buddha Island.

I had forgotten about the turtle patrol. Anyway, the egg-laying
season is almost over and the local people, most of whom are Mokken,
or sea gypsies, don’t poach turtle eggs anymore; they’ve now got the
idea that turtles are endangered. And I doubt that I could have coped
with walking five kilometers one way and five kilometers back on
the sand.

This year the turtle volunteers, who come from all over the
world, found only three nests, whereas in the past they have seen as
many as 30 in one season. This is not because the turtles have de-
cided to lay their eggs elsewhere but because poaching in previous
seasons means that fewer turtles are born on Golden Buddha Beach.

In a state of semi-sleep, I thought about the legend of the Golden
Buddha. Down at the bar last night I was told that a golden Buddha
was said to have been buried here on the island.

Now if I were running away with a golden Buddha in my hands
and wanted to bury it, I would make very sure I could find it again.

I would line up two sets of two points and bury it where they
crossed. What’s more, I would be coming to the island by boat so
these sets of points would have to be visible from the sea.

I was trying to identify such points as I looked out over the bay
at breakfast from the dining sala. One might be that steep, rocky
little island with pine trees on it, like a scene depicted on a piece of
Chinese blue and white pottery. There’s a similar island next to it,
which could be the second marker point.

A third marker point could the promontory right at the end of
the beach, on the other side of the spit of land on which the Golden
Buddha Beach Resort is located. (It’s a perfect spot for a resort, with
the sea on both sides.)

Three years ago they built a meditation pavilion on the prom-
ontory. That’s where I was meditating yesterday afternoon. My wife
said that in the light of the setting sun, I looked like the Golden
Buddha himself.

Lory Follador from Switzerland, who manages the resort and
has been here for eight years, says people don’t pay much attention
to the legend. Nobody comes here with metal detectors looking for
the Golden Buddha.

Instead, people who make the long and difficult journey to this
remote spot – it’s a 40-minute long-tail ride from Kuraburi, south of
Ranong – come here for the peace and quiet, and the solitude.

Some come for yoga retreats – run by some of the world’s top
yoga teachers – and some simply to walk the long, long beach and
commune with nature.

There are hornbills here. Lory had a pet one, Tony, which they
had rescued. Tony used to hang out in her office. There are other
rare birds, too, such as the endangered lesser adjutant, which is as
big as a stork.

There are dolphins, sharks, a few snakes in the wet season, and
macaque monkeys, which are becoming quite a nuisance – the resort
even has a monkey cop who patrols the estate with a catapult.

“Estate” and “resort” are the wrong words to describe the
Golden Buddha Beach community. It’s a collection of privately-
owned wooden houses, some of them beautifully designed and con-
structed, together with a common club house, a yoga sala, turtle tank,
massage sala and the meditation pavilion. Most of the houses are
available to rent, from 1,300 baht a night.

For more information, check out www.goldenbuddhabeach.com.

In the lap of the
Golden Buddha

If it does not
require asbestos
gloves and make
steam come out
of her head, she

normally
dismisses it with
a “mai phet, mai

arroy”.

EDGEWISE
By John Gilpin
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TT&T and CAT combine to offer hi-speed Internet

Richard Watson runs Global Port-
folios Co Ltd, a Phuket-based per-
sonal financial planning service.
He can be reached at Tel and Fax:
076-381997, Mobile: 01-
0814611. Email: imm@loxinfo.
co.th.

By Our Staff

Problems with an extra-marital affair?
Questions about Thai culture?
Having communications problems?
Need somebody to Love?

ASK KHUN WANIDA! MOMMA DUCK

Fax 076-213971 or email momma@phuketgazette.net

Read her advice in the Phuket Gazette.

VITAL STATISTICS:

NEW VEHICLE REGISTRATIONS CLIMB SHARPLY

Type of vehicle Jan 04 Jan 03 % change

Cars with capacity 571 371 53.91
for not more than 7 people

Cars with capacity 10 5 100.00
for more than 7 people

Pickup trucks 273 211 29.38

Motorcycles 1,651 1,502 9.92

Taxis 0 0 0

Source: Phuket Provincial Transportation Office

On the Move

The new Chief of the Phuket Pro-
vincial Land Office is Supot Su-
wannachote ,
52, from Song-
khla. He has a
law degree from
R a m k h a m -
haeng Univer-
sity in Bangkok
and worked as
Chief of Trang
Provincial Land Office for a year
before moving to Phuket.

Simon Littlewood, 37, from
Britain, has been appointed Di-

rector of Spa
Development –
Asia with Hil-
ton Interna-
tional Asia,
based at the
Phuket Arcadia
Beach Resort.
He has a mas-

ter’s degree in business from
Huddersfield University and
comes to Phuket with over 14
years’ experience, having work-
ed at the Dubai Pyramids hotel
as General Manager and with
Chiva Som International Health
Resources in Thailand as Project
Manager.

Piyada Pissananont, 22, from
Nakhon Pathom, has been ap-
pointed Man-
ager of Modern
Cultured Stone
(MCS). She has
a degree from
the Faculty of
Hotel and Tour-
ism Manage-
ment at Prince
of Songkhla University, Phuket
Campus.

Been promoted? Made a career
change? Know someone who
has? Let us know by email to
onthemove@phuketgazette.net.

This week we conclude
the series on different
types of investment with
a look at the fancier,

more glittery end of the spectrum.

Gold: There is a variety of ways
to invest in gold. A common
method is to buy an ingot of gold
or gold coins. After that, how-
ever, the new owners of the gold
are often faced with a security
problem.

The common solution is to
use a bank deposit facility, but
this adds to the overall cost. So
does transportation and insurance
when buying and moving the
gold.

One alternative is to join a
gold fund whereby the investor
is given a certificate – but one
must choose such a fund care-
fully.

The most common route is
to invest in gold shares. This gen-
erally gives the investor a lever-
aged return on the price of gold.
For example, if the gold price
rises by US$10, shares in gold-
mining companies usually rise by
a much greater proportion – a
pure profit on paper for the com-
pany issuing the shares.

Conversely, an investor in
gold shares should be aware of a
gold miner’s cost of extracting an
ounce of gold, just in case the
gold price triggers a fall in val-
ues towards the point where min-
ing becomes unprofitable.

What is the mine’s ap-
proach to “forward selling”? This
technique has become popular
and works as follows: a gold
mine has proven reserves of gold
but requires working capital to

extract it. There are usually
three parties involved in a
typical “forward-selling”
contract – the gold mine, a
merchant investment bank,
and a central bank.

The central bank al-
ready holds gold in its
vaults. Provided that the
bank is not taking any undue risk,
it is often prepared to “mortgage”
future gold production from the
mine in exchange for interest on
a loan of some of its gold to the
mine.

The merchant investment
bank brings the gold mine and the
central bank together. It sells the
central bank’s gold on the mar-
ket and the proceeds go to the
gold mine.

The gold mine receives the
proceeds from the sale of the
gold, which it uses to finance its
working capital. Future gold,
when extracted, is then delivered
to the central bank. Effectively,
this means that the gold mine is
selling gold that is still in the
ground.

The disadvantage for inves-
tors in gold mines that have
heavy “forward-selling”contracts
is that the shares may benefit
little from any rise in the gold
price.

Investors must also con-
sider other factors. What is the
life expectancy of the gold mine
in question? All gold mines have
a finite life.

The problem with a mine
approaching the end of its work-
ing life is that it is often paying
exceptionally high dividends,
which can be very misleading for
investors.

This is not pure profit. It is
generally a mix of profit with a
high percentage of what is actu-
ally a return of capital. After all,
when the mine closes, there will
be little left of value – even ex-
traction equipment will generally
be old.

Mostly, gold shares outper-
form the upward price movement
of the physical metal but the re-
verse is true in a falling market.
In a nutshell, gold share prices
are more volatile than the metal.

Another factor is currency.
The investor must always con-
sider that gold is a US dollar-de-
nominated asset. For example, in
2003 the Euro appreciated 20%
against the US dollar while gold
appreciated 19%. For the Euro
investor who bought physical
gold at the beginning of 2003,
there was actually a loss of 1%.

Gold shares also require
research into which gold mines
are suitable as investments.
South African mines, for ex-
ample, are very sophisticated but
are almost always mining at great
depths, which adds greatly to ex-
traction costs.

South Africa’s currency, the
rand, also tends to appreciate in
value when the price of gold
rises. Unfortunately, so do extrac-
tion costs that are rand-based.
Another factor of investment in
gold shares in countries such as
South Africa is the possibility of
labor unrest, or strikes.

Conflict among the differ-
ent tribes employed at the mine
can be a bloody affair. An out-
break in violence does little to
help the share price. Strikes – or
even the threat of a strike – are
also a negative factor.

The easiest way for an in-
vestor to take advantage of gold
shares is to buy a mutual fund.
This certainly reduces the num-
ber of potential headaches.

I watched an interesting in-
terview with a professor from the

Wharton School of Business
on a recent Kudlow & Kra-
mer show on CNBC. Appar-
ently, the amount of money
invested in mutual funds
(unit trusts) in America has
now reached a record US$
7.53 trillion. One of the rea-
sons for this is the losses suf-

fered over the past few years by
private investors buying indi-
vidual stocks.

Diamonds: They may be a girl’s
best friend but they tend to be a
very difficult investment type for
an individual. First, the investor
must have good technical knowl-
edge of diamonds and their mar-
ket price.

Second, there is often a
high profit margin involved, ex-
cept between professional dia-
mond dealers. Last, depending on
the country, there is often an ex-
tra tax in the form of VAT or sales
tax.

At one time, investors could
invest in De Beers shares. De
Beers owns the Central Selling
Organization (CSO) that controls
more than half the world’s sup-
ply of diamonds and the level of
supply to keep prices from be-
coming too volatile.

However, Anglo American,
a long-time associate of De
Beers, acquired De Beers’ entire
share capital some years ago.
There are no other major groups
quoted on world markets.

Dazzlers that can make investors dizzy
MONEY

TALKS
By Richard Watson

PHUKET: Telephone company
Thai Telephone & Telecommu-
nication (TT&T) will be offering
high-speed Internet connection
with unlimited hours from April
22 or 23, at a price of just 1,070
baht a month.

The new service is part of a
national project, known as T-
speed, which involves invest-
ment of some 400 million baht
nationwide.

T-speed – which is starting
with pilot projects in Chiang Mai,
Khon Kaen and Phuket – is tar-
geted at home users, with broad-

band Internet access delivered
over normal telephone lines.

The big draw for home us-
ers is that the Communications
Authority of Thailand (CAT),
which, effectively, controls Inter-
net access in Thailand, has joined
T-speed to offer an ADSL (A-
symmetric Digital Subscriber
Line) connection with a shared
bandwidth of 2 Megabytes per
second (Mbps), unlimited-hours
usage and unlimited file transfer,
at a monthly cost of 1,070 baht.

However, Suwit Suthin Na
dilok, CAT’s Chief of Marketing
and Customer Services, ex-
plained that people signing up for

the CAT broadband service
would share the 2 Mbps band-
width with up to 49 other clients.

Taratorn Kitipipak, Man-
ager of TT&T in Phuket, stressed
that while T-speed carried all the
hallmarks of a short-term promo-
tion, this was absolutely not the
case. “This is not a promotion;
this is the new standard,” he said.

He explained that TT&T’s
decision to offer high-speed In-
ternet access followed moves by
the government to slash Internet
costs. “The government has re-
duced the cost of offering Inter-
net access and the cost of [im-
porting] the equipment needed,”

he said. “The lower prices have
caused higher demand.”

With cheaper ADSL equip-
ment available, he added, it be-
came possible to introduce
broadband technology that works
over existing telephone lines.

Meanwhile, the Telephone
Organization of Thailand (TOT)
will continue to offer its existing
range of services, the cheapest of
which costs 1,000 baht a month
for a shared connection with a
download speed of 128 Kilobits
per second (Kbps) and an upload
speed of 64 Kbps, plus 280 baht
a month for the ADSL router.

Up until now, TOT has of-

fered economically-priced ADSL
only in certain parts of the island
where subscribers were close to
special ADSL exchanges linked
to higher-quality cable.

Somchai Jitpiphatkul, Sales
Engineer at TOT Phuket, ex-
plained that TOT will continue
to charge 1,000 baht for install-
ing an ADSL router. He could not
confirm how many users share
each line. “That is up to each ISP
to decide,” he said.

Asked if the CAT will join
the TOT to offer a more competi-
tive deal, he said, “We have not
discussed that yet, but they prob-
ably will.”
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MAI KHAO: The JW Marriott
Phuket Resort and Spa will hold
its second annual Fun Run on
April 13 to raise awareness of the
plight of Phuket’s endangered gi-
ant leatherback turtles and cash
for the resort’s turtle charity.

Last year’s fun run raised
25,000 baht for the Mai Khao
Marine Turtle Foundation,
which was established by the
resort at its grand opening in
March 2002.

The foundation is dedicated
to the protection of the leather-
back turtles that lay their eggs
along Mai Khao Beach.

The day’s activities will start
at 7 am with a Buddhist cer-
emony followed by a group
stretch-and-aerobics session, and
then the five-kilometer fun run.

The course will start on the
resort’s south lawn, circle a
nearby lake, and finish back at the
hotel.

Participants may run, walk,
skate, skateboard or use wheel-
chairs, but bicycles are prohib-
ited.

Registration fees are 100
baht for adults and 50 baht for
children 16 and under.

The first three finishers will
win trophies as well as domestic
airline tickets. Refreshments will
be served and there will be prize
draws throughout the day.

For further information, contact
Sean Panton or K. Samart at
Tel: 076-338000 or by email to:
sean.panton@marriotthotels.
com.

CHALONG: The Ao Chalong
Yacht Club (ACYC) has announ-
ced dates for the remaining 13
races in its 14-race 2004 Keel-
boat and Multihull Race Series.
The first race was held on March
14.

The dates are as follows:
Race 2, March 28; Race 3, April
11; Race 4, April 25; Race 5, May
9; Race 6, June 13; Race 7, July
25; Race 8, August 8; Race 9,
August 22; Race 10, September
5; Race 11, September 19; Race
12, October 3; Race 13, October
17; Race 14, November 7.

All races are scheduled to

Dates set for ACYC races

Fun run for turtle charity

start at 11 am, with briefings at
9:30 am on the same day.

Entry costs 100 baht for
ACYC members and 150 baht
for non-members. All are wel-
come to join in, regardless of ex-
perience.

Other coming events on this
year’s Asian Regatta Calendar
include: President’s Cup, April 13-
17, Subic Bay, Philippines; Samui
Regatta, May 23-29, Koh Samui;
Phuket Race Week, July 10-17.

For more information contact
Scott Duncanson at Tel: 01-
8924992.

Cricket, for a large part of the
world’s population, is a
game of incomprehensible
rules, baffling terminology,

and plenty of standing around in the
sun.

It is also too involved a game
to explain in less than 10,000 words
– but with the Phuket Invitational
Cricket Sixes about to start, it’s time
to try to flesh out some of the details
anyway.

The world’s main cricketing
countries – Australia, Bangladesh,
England, India, Kenya, New Zealand,
Pakistan, South Africa, Sri Lanka, the
West Indies, and Zimbabwe – do
have British Commonwealth connec-
tions and, for the record, total some
1.5 billion inhabitants. But the game’s
reach goes far beyond an extinct em-
pire.

Cricket is also played in an-
other 88 countries, from Afghanistan
to Cuba, and from Israel to Uzbek-
istan. It may not have quite the depth
of appreciation that soccer does, but
its reach makes it one of the most
widely-played team games in the
world.

Beer, sun and wicket – that’s cricket
On seeing his first cricket match,

Groucho Marx uttered the aside,
“Say, when does it begin?” Cricket
may appear to be a slow game if com-
pared with, say, polo, but to enthusi-
asts the game’s slower pace is one of
its attractions.

William Temple, once the Arch-
bishop of Canterbury, in 1925 de-
scribed cricket as “organized loafing”.
Phuket’s generally clear April skies
should at least give players the chance
to catch up on their tans.

A cricket match can last a couple
of hours or go on as long as five days
or more, and the longest matches be-
tween countries are called Tests. The
shortest-ever Test was between Sri
Lanka and India in Colombo in 1996.
All but 50 minutes of the match were
rained out.

Cricket is played on an oval, al-
though the actual playing area may be
any shape. Two batsmen stand 22
yards apart between wickets – small
wooden arches a bit like the Mc-
Donald’s golden arches minus the
curves – and take it in turns to try to
hit a hard leather ball.

The ball, it’s worth noting, is
coming at them at considerable
speed, bowled overarm in windmill

fashion – and sometimes aimed at
their head.

The bowler, one of 11 opposition
players on the oval, tries to bowl the
ball in such a way as to hit the wicket
behind the batsman or to have him
caught out.

The batsman tries, of course, to
hit the ball as far as possible but not,
preferably, into the hands of a fielder.
If the ball is caught without bouncing,
then you’re out.

If the ball hits the wicket, you’re
out, too. If the ball hits your shin but
would otherwise have hit the wicket,
it’s called Leg Before Wicket – and
time for the batsman to take a lonely
walk back to the pavilion for a cup of
tea and a slice of cake.

The batsmen can score runs by
hitting the ball and running between
the wickets for as long as it takes the
fielders to retrieve the ball, by hitting
the ball to the boundary for an auto-
matic four runs, or by hitting the ball
over the boundary for a six.

Teams can top 600 or more runs
in a single innings. While individual
batsmen have been known to score
more than 300 runs, personal totals
above 100 are always considered note-
worthy.

Cricket Sixes is a much faster-
paced game with play taking hours
(or even minutes) rather than days.
Each batsman may score an absolute
maximum of 35 runs, after which he
must retire. The opponents score
points if they manage to get a bats-
man out before he hits the maximum
runs.

An amount of good-natured
barracking is permitted, although
one famous slight to the batsman –
“Bowl him a piano; see if he can play
that” – is not expected to be heard
on Phuket.

Cricket remains a good-na-
tured game – helped along by doses
of sunshine and beer – and there is
genuine respect for an opposing
team.

Phuket has many of the ele-
ments required for the development
and enjoyment of cricket: good
weather, plenty of expats and tour-
ists from cricketing nations, and a
population keen to take on the chal-
lenge of a new game.

There’s much more lore and
many arcane rules and nomencla-
ture: A hooker, for example, can ac-
tually be a stylish batsman. But we
won’t go into that here.

By Andy Johnstone

PHUKET CITY: The Rotary
Club of Phuket will hold its third
annual bowling tournament at CS
Bowl at Big C on April 25, from
10 am to 4 pm.

Some of the funds raised at
the tournament will be used for
the construction of a nursery for
seaturtles, while the remainder
will go toward the Rotary Club’s
various charitable causes.

The event will be opened by
Vice-Admiral Pairoj Theerachai,
Commander of the Third Naval
Area Command, Royal Thai
Navy.

Each team will consist of
three people. Team trophies will
be awarded to the winning team
and four runners-up.

There will also be individual
trophies for the top scorer in any
one game and the top scorer over
three games. The cost of enter-
ing the tournament is 3,000 baht
a team, which includes lunch and
hire of bowling shoes.

For more information, con-
tact Phuket Pin Bowl Club at Tel:
076-354961-2, Phuket Shooting
Range at Tel: 076-381667-8, or
the Thai Military Bank at Tel:
076-212123/076-253100.

Rotary
Club plans
strikes for

charity

With more than 2,000
active classified ads, the

ISLAND TRADER ONLINE
at www.phuketgazette.net

is Thailand’s LARGEST
classified marketplace!

The homegrown Phuket 8s are regulars in the ACYC race series.
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PATONG: They may be mad
about soccer but, by winning the
10-team Patong Darts League,
the team from the Football Crazy
bar showed they’re pretty handy
around the dart board as well.

Team members Peter Hop-
kins, Matthew Hopkins, Mark
Cuthburt, John Curtis, Billy Smith,
Tony Jeffries, Andy Brown and
Danny Wilson celebrated their
win with a trophy presentation
party at Football Crazy on Soi
Sansabai on March 16.

Members of  other teams
joined in for a lucky draw com-
petition, buffet and, naturally, lots
of beer.

League organizer Paul
“Bez” Berridge explained the
league format to the Gazette:
“Players on each six-man side
square off in a straight-in game
of 301, with each win counting
for one point. After that there are
three 501 doubles matches, also

worth one point each. The first
team to amass nine points wins.”

Each match ends with the
highly-competitive “beer leg”, a
team game of 1001. Although the
points don’t count in the overall
standings, the stakes are high
because the owner of the losing
venue has to buy a round of
drinks for the winners.

Peter Hopkins, owner of
Football Crazy, said the standard
of darts in Patong has improved
steadily over the three years the
league has been running.

The new league was sched-

uled to begin March 23, and the
Gazette will publish the results of
each week’s play – provided that
team captains get their score
sheets to Bez at Amigo’s Bar
(email: bezpaulberridge@
hotmail.com) on time.

Matches scheduled for Mar
30 are Didi’s v Off Shore; Happy
Days v In Between; Piccadilly v
Amigos; Shakers v Champs; and
Valhalla v Football Crazy.

For more information about the
league or about joining a team,
go to any of the competing ven-
ues at 8:30 on Tuesday nights,
when the matches are played.

Football Crazy celebrate
darts championship win

Their cup runneth over: Football Crazy darters show off the silverware after winning the championship.

KOH KEAW: Boys from Phuket
schools proved too hot for visit-
ing teams to handle in the inau-
gural Dulwich International Foot-
ball Tournament on March 19 and
20, winning three of the four
boys’ competitions.

The seven-a-side tourna-
ment, the first of its kind orga-
nized by Dulwich International
College, attracted 40 teams from
as far afield as Nepal and the
Philippines, and as close as
Phuket City.

Taking top honors in their
categories were Plookpanya Thai
School A (Boys Under 11),
Surakul Thai School (Boys Un-
der 15) and Dragon Junior Thai
School ( Boys 15 and Over).

Five other teams from Phu-
ket schools also ranked in the top
three in their respective catego-
ries.

The Girls Open category
saw some competitive and deft
play, with more than a few of
the male players looking decid-
edly relieved that they were only

spectating and not taking part.
Despite some rain during

the final rounds on March 20, the
event was hailed as a resounding
success.

Jeff Lamantia, Head of
Physical Education at Dulwich
and the school’s team coach, said
that he hoped the event would be-
come a fixture of the international
– and local – sporting circuit.

First three placings in each
category were: Girls Open:
Bangkok Patana A, British
School Manila, Bangkok Patana
B; Boys Under 11: Plook-
panya School A, Bangkok Pa-
tana, Plookpanya School B;
Boys Under 13:  Bangkok
Patana, Dulwich International
College, British International
School Jakarta; Boys Under
15: Surakul School, Bangkok
Patana, Dulwich International
College A; Boys 15 and
Over: Dragon Junior School,
Phuket Wittayalai School, Cha-
lermprakiat School.

– Andy Johnstone

By Stephen Fein

Phuket schools stamp
their authority on
international soccer

Below, British International School Jakarta (in red) take possession
close to an open goal as the British School Manila defense closes in,
during their clash in the Girls Open division. Photo by P Barnham.

1. Football Crazy (45 points)
2. In-Between (38 points)
3. Didi’s (32 points)
4. Champs (32 points)
5. All Stars (27 points)

6. Shakers (27 points)
7. Happy Days (21 points)
8. Piccadilly (20 points)
9. Amigos (17 points)
10. Valhalla (11 points)

Final standings, Patong Darts League 2003-2004
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Jeff Heselwood may be contacted
by email at jhc@ netvigator.com.

If there were an ugly motor car con-
test, the Toyota Alphard would win
hands-down. Over-bodied, undoubt-
edly aerodynamically inefficient,

chromed beyond belief and definitely in
the unattractive corner, the Alphard

their quest for high torque outputs
by variable valve technology. The
2.4-liter models also qualify as ul-
tra-low emission vehicles.

Both engine options are
mated to an electronic, four-speed
automatic transmission with a
high-efficiency torque converter,
incorporating a lock-up to improve
fuel consumption. Meanwhile, the
shift lever is mounted on the in-
strument panel so as not to in-
trude on floor space.

Traction control is standard.
So are vehicle stability control,
electronic brake-force distribu-
tion and brake assist. Brake as-
sist is a useful addition that de-
tects emergency braking from the
driver and increases line pressure
to shorten stopping distances.
Most drivers never brake hard
enough when faced with an im-
pending acident.

Toyota has announced that
the Alphard was conceived as “a
flagship minivan” for a wide range
of customers and “developed
around the concepts of dynamism
and hospitality”.

Chief engineer Hideyuki
Iwata maintains, “It is dynamic
in both style and performance for
active-lifestyle owners, while it is
equipped to provide just about any
passenger a hospitable experi-
ence.”

There is no doubt the ve-
hicle offers excellent comfort for
seven or eight passengers, with
a versatile seating arrangement,
ranging from completely flat to
form a full-size bed, to swivel
second row seats to form a mo-
bile conference facility.

Upholstery is a choice of
high-quality leather, synthetic
leather, suede-effect fabric or
simple cloth. There are separate
front and rear controls for the air
conditioning and the windshield
and front side windows feature
tinted glass to maintain a cool at-
mosphere.

These side windows are
also treated with a water-repel-
lant that atomizes water droplets
for good visibility in wet weather.

Twin side-sliding doors
make it convenient to enter from
either side, and both are fitted

with an easy-close system that
automatically closes any door that
hasn’t been shut properly.

The left-side door can be
operated with a remote or by sim-
ply touching the handle. In addi-
tion, the rear door can be opened
from the driver’s seat or by a
switch on the lower edge of the
tailgate.

Toyota says this is the first
power-operated rear door on a
vehicle produced in Japan. Front
windows and those in the sliding
doors are also electric-powered.

Standard on all models are
driver and front-seat passenger
airbags along with front-seat side
airbags and full-length air cur-
tains, although the latter two may
be optional in some markets.

Interior furnishings, such as
the pillars and roof side rails, con-
tain built-in ribs to absorb impact,
and the seat structures incorpo-
rate an anti-whiplash concept to
lessen the possibility of neck
stress in the event of a low-speed
rear impact.

Other safety features in-
clude an impact-absorbing hood
to reduce head and chest injuries
to pedestrians, as well as radar
cruise control, which uses laser
technology and steering sensors
to maintain correct lane discipline
and to ensure the vehicle stays a
safe distance from the car in
front.

For countries that produce
digital maps (on CD-ROM) there
is a large screen for the naviga-
tion system. A blind-corner moni-
tor that indicates the approach of
other vehicles or pedestrians
from the left or right is also avail-
able as an option.

The Alphard may be lack-
ing in esthetic terms – indeed, it
is disagreeable to look at – but in
terms of comfort, drivability and
safety, it is no wonder it has found
such favor with Asia’s discern-
ing motoring community.

Ugly as
sin, but
a great
little
mover

BEHIND
WHEEL
By Jeff Heselwood

T H E

would triumph over all comers.
But in terms of luxurious

interiors, the seven-seater people
carrier has no peers. It is a seri-
ous contender in the automotive
industry. No wonder it is so popu-
lar in major cities around Asia.

You will find them in abun-
dance on the streets of Bangkok,
Hong Kong and Manila, not to
mention domestic Japan, where
it has a huge following.

The Alphard – there is no
explanation for the name other
than it is derived from the Greek
letter ‘a’ – is powered by a three
liter V6 or 2.4 in-line four and is
available with four- or front-
wheel drive. Power outputs are
modest at 220bhp (162kW) and
159 bhp (117kW) respectively, but
the torque figures are far more
impressive with 304Nm and
220Nm, which may account for
the Alphard’s popularity.

Both engines are aided in

THE ALPHARD: Did the vehicle-naming people combine alpha with dullard? Whatever the case, ugly wins the popularity stakes.
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menuOn the

Bruce Stanley
with

The Supper
Club

Steven Roberto is a winemaker
and restaurant consultant from
California. He is the Wine and
Beverage Director for the
award-winning Baan Rim Pa
restaurant in Patong. Email:
sroberto@ lycos.com

If you dream of a break from
Phuket’s tropical wonder
land, then an evening of fine
food and cocktails at The

Supper Club is like being dropped
into an  elegant private bistro that
has all the style and sophistica-
tion of the best restaurants any-
where in the world.

The Supper Club opened in
1998 and quickly became the din-
ing choice in the north of the is-
land for those wanting the best
steak accompanied by the latest
music and designer drinks. Sean
Power took over operations in
2002, and The Supper Club has
improved on its winning formula.

“I travel a lot and when I
have an excellent meal or a drink
in a restaurant in Europe or North
America or anywhere in Asia, I
go to the kitchen, get the recipe
and watch how it is made,” ex-
plains Sean.

“And I always use the best
ingredients as they provide the
best flavors. Ingredients is every-
thing. Around 80 % of what we
serve is imported.”

But the continuing success
of The Supper Club is due to
Sean. Born in Malaysia of expat
parents who worked in the tin-
mining industry, Sean had a expat
childhood when most countries
out here were still colonies.His
family traveled and entertained
extensively.

Sean’s charismatic sense of
style, charm and his talent at cre-
ating a beautiful setting has at-
tracted the international glamour
set, from models to actors to in-
famous musicians, who dine and
hang out at The Supper Club
when wanting a break from their
private villas at the Amanpuri.

But The Supper Club is not
only about glamor. It’s also about
excellent food. Sean doesn’t have
a celebrity chef running his

Bordeaux is divided into
two principal wine re-
gions called the Left
Bank and the Right

Bank, referring to the opposite
sides of the Dordogne River on
which the vineyards lie.

On the left bank (when
looking downstream) is the Me-
doc, which includes St Estephe,
Pauillac, St Julien and Margaux.
All Bordeaux wines are made
from blends of several grape
varieties but here the wines
emphasize Cabernet Sauvignon,
which is better adapted to the
local climate and the gravelly,
high-pH soils.

In St Estephe, Pauillac and
St Julien, the famous wines,
such as Lafite Rothschild, Cos
d’Estournel and Talbot, typically
are well-balanced with a me-
dium body and crisp acidity.

The wines are silkier and
more aromatic in the Margaux,
which is best characterized by
Chateau Margaux itself.

Further south is the
Graves, which includes Pessac
Leognan and Sauternes.

These two appellations
are also known for their white
wines, including Sauternes, the
famous dessert wine of the
same name. The rich, inky Pape
Clement defines red Pessac
Leognan wine.

On the right bank, where
soils are deeper and richer, the
Merlot grape holds sway. Pom-
erol and St Emilion are the best-
known regions. Esteemed
wines such as L’Evangile and
L’Hermitage typify the region’s
best.

Whatever the appellation,
Bordeaux wines are intended to
be complex, with elegance and
style. This vision – and the prac-
tical need to insure against the
unpredictable weather – is why
the wines are made from blends
of different grape varieties that
ripen at different intervals.

Cabernet Sauvignon im-
parts power, concentration and

kitchen. He has constructed a
menu based on his popular favor-
ites, with classic dishes added.

“Consistency is king,” he
said. “I want to give friends and
customers the impression when
they come in the door that their
dinner, drinks and ambience are
going to be the best every time.”

Appetizers include an oven-
warmed goat cheese salad with
arugula and pesto balsamic
dressing and Maryland-style crab
cakes with fresh mango and
green salad.

These complement Sean’s
wine list perfectly, including his
favorite, Taylors’ St Andrew
Cabernet Sauvignon ’97, from
Australia, or an Italian Tommasi
Pinot Grigio ’02.

Asked for a recommenda-
tion for a main course, Sean
picked the Supper Club’s famous
grilled herb-coated rack of New
Zealand lamb and the pepper
crusted tuna steak.

For those wanting Austra-
lian beef, he offers the best grilled
tenderloin found on Phuket. My
guest and I found the above to
be nothing short of spectacular.

Sean’s menu has six mod-
erately-priced designer pizzas and

Clubbed ever so nicely
four pasta dishes that are likely
to be unforgettable. There’s even
a selection of colonial curry pots,
deep dishes of massaman, pa-
nang or green curry that are de-
scribed as “collisions of local
spices and tastes.”Local favor-
ites under Cuisine de Phuket in-
clude traditional tom yam goong,
tom ka gai and glass noodles with
calamari, shrimps and fresh fish.

The Supper Club is also the
spot where those wanting a late
night dessert can find a Jamai-
can or Calypso coffee to share
with friends and guests.

Everything at The Supper
Club has a touch of theatre, from
the six large clocks behind the bar
all set at the same time (Sean
wants his guests to know the time
in neighboring provinces) to the
Warhol prints, to the vertical pre-
sentations of his fresh cuisine ...

Dinner for two can cost as
little as 1000 baht or the bill can
soar much higher, depending on
diners’ appetites for wine or a
choice of 24 classic cocktails.

But The Supper Club, with
its original paintings, Sean’s amaz-
ing collection of fine jazz, gentle
lighting and good company is an
experience that defies a price tag.

The Supper Club, Tinlay Place,
Cherng Talay. Open daily 6 pm
until late. Tel: 076-27093; Fax:
076-270937.

W I N E

By Steven Roberto

Bank on
Bordeaux
longevity to blends while Merlot
brings softness and roundness
of texture.

Worldwide, consumers
are abandoning the classic Bor-
deaux model in favor of the
bolder, more flavorful Cabernet
Sauvignon and Merlot wines of
California, Australia, Italy and
Chile.

When it comes to special
occasions, however, most con-
sumers in Asia still turn to red
Bordeaux wine. To gain the
most from any prestige Bor-
deaux wine, one must always
pay close attention to the vin-
tage.

All of this requires effort
and research if you are to be-
come what marketers call a
“high involvement” consumer.

Unless you want to join
their ranks or have a lot of lot
of money, experimenting with
expensive Bordeaux wines is
not recommended.

 Every corner tells a story at The Supper Club.

Host Sean Power
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Home of the Week Cherng Talay

The Residence consists of 21 villas set
among lush, tropical gardens in an es-
tate that is fast becoming one of the
smartest addresses in Phuket.

The stylish design, a mix of contemporary
and Sino-Portuguese, complements the raw beauty
of Bang Tao Beach, just 1.2 kilometers away.

A design feature of The Residence is the
rooftop sala complete with kitchenette and bar-
becue area for private, outdoor entertainment.

Other amenities for each villa include a
swimming pool, built-in furniture, kitchen appli-
ances and landscaping.

Monthly maintenance fees cover all common
areas and services such as gardening, security,
water supply, engineering, fire protection, pest
control, upkeep of communications equipment and
swimming pool cleaning.

In addition to bedrooms with ensuite bath-
rooms, each villa has an open Western kitchen,
living and dining area, separate living room/of-
fice, water filtration system, laundry room with
washing machine, and a double garage.

The interior finish is superb, as are the qual-
ity fixtures and fittings. Most of the large alu-
minium doors slide back into wall recesses, giv-
ing plenty of room for the breeze to enter.

Optional extras include a media room with
plasma screen and surround sound; music in ev-
ery room; a touch-pad central control for all home

For further details contact Richard Lusted at Siam Real Estate, Tel:
076-280805, website: www.siamrealestate.com, email info@
siamrealestate.com

A smart blend of classic and contemporary

automation systems; and Wi-Fi,
meaning you can be connected
to the Internet anywhere in the
house. Homes can also be equip-
ped with the latest develop-
ments in lighting and security
systems.

Villa owners can take ad-
vantage of the professional man-
agement to realise a return on
their investment without com-
promising their enjoyment of
the property.

There is a choice of a two- ,
three- or four-bedroom villas,
with prices ranging from 10.5
million to 22 million baht for
floor areas from 311 square
meters to 866 sqm. The land title
is Nor Sor 3 Gor.

Monthly maintenance
charges range from 17,000 to
23,000 baht. There is also a sink-
ing fund of around 150,000 baht
for periodic major works, such
as external redecoration and
roof renewals.
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If an event isn’t listed in the Gazette’s Events Calendar
it probably isn’t one.

List your event now - It’s free of charge.
phuketgazette.com/calendar

&
PROPERTY

HOMEZONE
By Graham Doven

&

Location and quality
are always bestsellers

Afriend of mine has
stayed in villas at the
Amanpuri for several
high seasons. Not

your cheapest holiday accommo-
dation, but he’s fussy.

He wandered into the local
pub a couple of months ago and
told me that he was going to buy
a house. “So, what’s new?” I
asked him. “You’ve been telling
me that for several years.”

In fact, I had driven around
the island with him on a number
of occasions over the years,
scrambling up mountainsides,
looking for a spot for him to build
a secluded monas-
tic-style retreat, or
something similar.

“This time
I’m serious. I’m
planning to buy a
villa in the Maan
Tawan project on
Bang Tao Beach,”
he told me. “What do you think?”

 I told him that it was a good
project in a great location and had
many other things going for it,
although the prices might be pro-
hibitive for many people seeking
properties on the island.

Quite to my surprise, he
went ahead and bought one. I
don’t mean surprised because he
bought at Maan Tawan, but that
he actually bought anything at all.

This anecdote is an indica-
tion of the standard of the project.
My friend lives in villas and pal-
aces all round the world, hobnob-
bing with the types of people

most of us never get to meet, un-
less we happen to have made the
national football team and shake
hands with one of them before the
big match starts.

Maan Tawan, set among
trees only a few meters from the
beach near the luxury Banyan
Tree Resort, is a development
excellent in concept, design and
location. Such locations are
now as scarce as hens’ teeth on
Phuket.

The project was conceived
18 months ago and is now 85%
sold. The developers are plan-
ning a new project, Chom Tawan,

on adjoining land
with the same style
and mix of 3- or 5-
bedroom villas,
along with pent-
houses and apart-
ments.

The design
concept is by Hong

Kong-based architect Andrew
Morrison of Projex Asia. The ar-
chitecture itself was done by
Bangkok’s Tandem Architects,
well-known internationally for
their luxury hotel, resort and pri-
vate residence commissions.

The designs balance con-
temporary Thai with modern
tropical architecture, and the resi-
dences are built to exacting in-
ternational standards with maka
timber floors, and teak window
and door frames.

Somehow, Maan Tawan
gives one the feeling of being in
a seaside park, and environmen-

tal considerations have not been
ignored. They have kept the trees,
they catch the rainwater, they re-
cycle the wastewater – all that
stuff.

It is a superb development
and a lesson in how to build
luxury residences on Phuket.

Neither experienced devel-
opers with knowledge of house
building on Phuket nor interna-
tionally-recognized consultants
come cheap, but in this case the
extra expense has paid off, as the
successful sales attest.

Considering the location
and the high standards, Maan
Tawan is good value. Prices start
at just under 13 million baht for
a 330-square-meter apartment,
while the larger 700-sqm ocean-
facing villas come in at 42 mil-
lion baht.

This column is not sup-
posed to waffle on like an adver-
tising brochure, but once in a
while we like to give credit where
credit is due. Maan Tawan de-
serves its success, and if I win the
lottery...

Note: In the Gazette issue of March 13, in Construction Update,
the photograph caption erroneously identified the picture as The
Woodlands project. In fact, it showed buildings under construc-
tion at the Sirin Thara development.
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Imagine the biggest bird
you’ve ever seen. Then
imagine one that is even
bigger. Then picture its

nest. The bird’s nest fern is prob-
ably similar to that. It’s one of the
most aptly-named plants around,
although it’s larger than life.

Whoever first came up with
this name must have been think-
ing of a bird out of Sesame Street.
The bird’s nest
fern is a fern that
looks like, well,
a bird’s nest.

It consists only of a num-
ber of long, shiny, leathery
leaves, and nothing else. The
large leaves grow in a rosette
around a central, densely hairy
crown, and like most ferns,
slowly unwrap themselves from
the middle, with the lower leaves
dying off at a similar rate.

This unusual plant some-
times grows on the ground, but
more often it forms as an epi-
phyte, on the trunk of a tree. Last
week I rambled on about epi-
phytes – this is one of them.

Just to remind you, an epi-
phyte is a plant that grows on

another, without being a parasite,
obtaining nutrients from decay-
ing leaves and other debris, and
taking in moisture from the air
without rooting into the soil.

The bird’s nest fern, or
asplenium nidus, traps falling
leaves and other debris among its
fronds. Roots grow out from its
stems into the decaying plant
matter to absorb nutrients.

Look be-
low one of
these plants,
and you’ll see a

forest of fine roots, reaching out
for whatever they can find to feed
on.

Its ancestral home was
Madagascar. Why is it that so
many of the plants we find in this
part of the world today originally
come from this island off the
coast of Africa?

Bird’s nest ferns look im-
pressive in any tropical garden,
and will add a sort of jungle feel.
It’s also perfectly suited to life in
Phuket. It needs watering fairly
often, but it’s fairly laid back
about the idea. Neglect it, and it
doesn’t seem to mind.

It is quite particular about
where it lives, though. It’s used
to the shade, and usually colo-
nizes trees, rock faces and boul-
ders in rainforests, so it isn’t
much of a sun-worshipper.

Put it in direct sunlight and
it will quickly scream at you by
turning a depressing shade of
brown.

Eventually reaching about
a meter and a half in height and
width, the bird’s nest fern is a

striking plant to use at entrances,
or in containers where it will al-
ways attract attention.

Although in the wild it pre-
fers to attach itself to other trees,
it will happily survive in a pot.
You can even grow it in the
ground, but the soil should be
very well-drained.

The plants should generally
be kept moist, but if it’s in a pot
and the soil becomes heavy or
waterlogged, you should repot it.

Put a few woodchips in the
soil and plenty of broken pot
pieces around the drainage holes
in the base, and that should help.

The plant doesn’t like
heavy soil very much and will
commit hari-kari if it’s left un-
checked.

The large, stemless apple
green leaves have a black, promi-
nent midrib which becomes
prominent as the fronds age.

Spores appear often on the un-
derside of leaves, which is how
it reproduces.

You want to grow more?
Collect the ripe spores by plac-
ing a piece of paper under spore-
bearing leaves, then sow the
spores on damp peat moss.

Do this somewhere that’s
not too warm, although the idea
is certainly easier than the real-
ity in Phuket. The growing me-
dium should be kept constantly
moist and covered with glass or
plastic.

Once new plants are large
enough to handle, they can be
transplanted into individual con-
tainers.

The bird’s nest fern is cer-
tainly weird. With one of these
in your back garden, just live in
hope that an unknown giant
Madagascan bird doesn’t try to
reclaim the fern as its home.

Beware of big,
flapping wings

The bird’s nest fern is good for just about everything except birds. Photo by Alasdair Forbes

 Gardening with
 Bloomin’ Bert
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Property Gazette
Properties
For Sale

HOUSE FOR SALE

or exchange. 3-bed, 3-bath-
room house with Western
kitchen, 3 aircons, garden,
lawn and patio for sale for 5
million baht or exchange for a
similar house or restaurant
business in Bangkok. Pls call
to inquire. Tel: 01-8370396,
01-3074710.

HOUSE IN RAWAI

2-bed house for sale in a good
and quiet Rawai location.
House complete with 2 bath-
rooms, aircon, garden, car
park and Chanote title. 2.4
million baht. Tel: 076-289-
112, 07-8894160. Email:
gundel_sylvia@yahoo.com

1.25 RAI KAMALA

Panoramic views over Ka-
mala valley, private location,
2km from beach. Price: 2.75
million baht. Tel: 01-737-
4295, 01-8929524. Email:
stevebragg28@hotmail.com

CENTRAL PATONG

house. Spacious, partly fur-
nished, 2-story house with 3
air-conditioned bedrooms, 2
bathrooms, modern marble
kitchen, carport and Chanote
title for sale. Quiet location,
with pool, gym and 24-hour se-
curity. Price: 3 million baht.
Tel:  06-2779149.

KATA HOUSE 4 SALE

House in Soi Kok Tanode for
sale at a good price. Tel: 076-
284065, 06-5958512, 01-
9704638. Email: nalumana
@phuket.ksc.co.th

65 RAI FOR SALE

65 rai with Chanote title for
sale at Laem Phromthep. 3.5
million baht/rai. Tel: 09-867-
2462. Email: bluepktproperty
@csloxinfo.com

NEW HOUSE 4 SALE

Situated on a quiet Rawai cul-
de-sac, this 190sqm, 2-bed
house with 2 en-suite bath-
rooms has 590sqm of land, a
living area, large kitchen, and
patio. Price 3.8 million baht.
Tel: 09-8672462. Email:
bluepktproperty@csloxinfo.
com

YAMU ROAD

2.24 rai, Chanote title, 80
meters from ocean. Paved
road, electricity, can subdi-
vide. Priced for quick sale at
1.55 million baht/rai. Please
call Chris for more informa-
tion. Tel: 06-2786574.
Email: chrisfisherii@
yahoo.com

CONDO UNIT 4 SALE

Well-furnished, 127-sqm, 2-
bed condo unit with spectacu-
lar view of Patong Bay for
sale. Please call Khun Songpan
for full details. No brokers
please. Tel: 076-340892, 01-
7378662.

VILLA WITH POOL

$120K

Luxurious, trendy, Thai-Ba-
linese style, fully furnished
2-bed villa with swimming
pool. Located in Nai Harn
and ready to occupy in June
2004. For sale at 4.9 million
baht or rent by negotiation.
Tel: 01-5711009. Fax:
076-236398. Email tee@
cometophuket.com

BIG VILLA

IN CHALONG BAY

Luxury 350-sqm villa on
2,800 sqm of land, with
freehold title, for sale or long-
term lease. Includes 3 bed-
rooms, large games room/
house bar, marble floors, 3
bathrooms, Jacuzzi, study,
5 aircons, 4-car garage,
swimming pool, landscaped
gardens and secluded 40-
sqm guest house. Superb
value for money. Must see.
Tel: 01-8924077. Email:
franks@divesupply.com

GOLF COURSE LOTS

Exclusive lots available in a
fully serviced golf community.
1-rai lots bordering Mission
Hills Golf Course, only 5 lots
left, ocean views. Tel: 09-
9725226. Email: bgbphuket
@yahoo.com

LAND FOR SALE

Land for sale at Kathu water-
fall. Sizes from 800sqm to
1,760sqm, 5 minutes’ walk to
Loch Palm Golf Course, road
access, electricity ready. Pls
call to inquire. No agents. Tel:
01-9035622.

JW MARRIOTT

vacation. 78  years’ worth of
week-long, high season holi-
days for sale. Email for details.
albatros@phuket.ksc.co.th

TAMAPRAO HOUSE

Furnished Tamaprao
houses, built and designed
to Swedish standards.
Complete with pool, full
marble finish and aircon.
Close to golf course and air-
port. Prices from 2.5 million
baht. Tel: 09-2002497.
Please visit our website at:
www.phuketvillage.com

2 NEW LUXURY

CONDOS IN

PATONG

85sqm and 106sqm. Fully
furnished and high-class
decoration, one and two
bedrooms, large living/dining
room with pantry kitchen,
super bath with Jacuzzi,
balcony. Long-term lease of
30-90 years. Security, ga-
rage, swimming pool. Con-
tact Peter. Tel: 01-892-
8526. Email: peterwesche
@hotmail.com

LUXURY

BUNGALOWS

IN PATONG

New 2-story bungalows
with carport, large living-
dining room, kitchen, 3
bedrooms, 3 baths,
150sqm. Freehold land. 4
million baht. Contact Peter
for details. Tel: 01-892-
8526. Email: peterwesche
@hotmail.com

LUXURY VILLA

in Patong. Luxury fully fur-
nished 250sqm 3-story villa in
Patong with swimming pool
and sea view. 10.5 million
baht. Tel: 01-8928526. Email:
peterwesche@hotmail.com

LAND IN PATONG

for sale. Excellent seaviews.
Prices from 5.5 million baht/
rai (3,450 baht/sqm). Please
call for full details. Tel: 076-
349050, 01-8957159, 09-
2911112.

BEAUTIFUL LAND

Beautiful land for sale in
Thalang. 3.38 rai with road,
water, electricity and Nor Sor
3 Gor title. Price: 3.8 million
baht (only 700 baht/sqm). Tel:
076-349050, 01-8957159,
02-2911112.

RAWAI HOME

A home/entertainment
building. 4 bedrooms in large
1.25 rai grounds. 15 million
baht. Tel: 06-8934235.
Please visit our website  at:
www.thaichanote.com

LOCH PALM GOLF

view land. 2 rai of beautiful land
with 2 access roads and all
services. Lovely location,
ready to build on. Total price of
8.9 million baht. Inquiries to:
Tel: 09-6498703 or Email:
hotrudester69@hotmail.com

EXCEPTIONAL

sea view awaits. An excep-
tional seaview from this 18-rai
plot with Chanote on a gentle
slope with private road ac-
cess. Located at Laem Sai,
3km north of Mission Hills Golf
Course. Priced at 1.5 million
baht/rai. Please contact for
more information. Tel: 06-
6833487. Email: fenefc@
hotmail.com

FANTASTIC HOMES

for sale by owner: ocean
view luxury south of Pa-
tong; affordable in Kathu;
mansion in Laguna; and
Thai-style in Patong. Visit
www.tomkatconsulting.
com or call 01-7974413.

CONDO 4 SALE

1-room Patong Beach apart-
ment for sale. Cash sale for
450,000 baht or 150,000
baht deposit and 4 yearly
payments of 100,000 baht.
Tel: 09-4740227. Email: su_
kingsuwan@hotmail.com

LAND FOR SALE

directly on Banyan Tree golf
course (Laguna property).
1,050sqm/262.4 sq wah.
7.872 million baht. Tel: 076-
239864. Fax: 076-239865.
Email: hktmkt@ksc.th.com

Find more classified ads at www.phuketgazette.net!

HOUSE FOR SALE

House for sale in northwest
Phuket, located around 2km to
golf course and beach. Has big
garden and swimming pool, 4
bedrooms and 3 bathrooms.
Fully furnished. The price is 8
million baht or nearest offer.
Tel: 06-2761506, 06-941-
2918. Fax: 076-385385.
Email: nattakarn _aasa@
yahoo.com

LAND IN TAI MUANG

for sale. Chanote title, lake
front, 10 rai, close to Tai
Muang golf course, 2km to
beach. Tel: 09-7288311.
Please visit our website at:
www.emedicalbooksonline.
com/land.htm

NAI HARN

New house at bargain
price for quick sale. Email:
comfortablynumb_18@
hotmail.com

HOUSE FOR SALE

Single-story detached
house with 2 bedrooms, 2
bathrooms, 1 living room, 1
kitchen, 1 guest house, 1
sala and private swimming
pool (size 4.5 x 10 m). Only
4.3 million baht, including
landscaped garden and bed-
room air conditioner. Please
contact 04-057- 5756, 06-
6822325.

SPECTACULAR 16 RAI

seaview plot at Layan for sale.
Please visit our website at:
www.phuketgazette.net/
landlayan. Tel: 01-7371688,
01-3973267.

BLUE CANYON

condo for sale. Penthouse
with three large bedrooms.
Fully renovated and fully fur-
nished. Will consider any se-
rious offer. Please contact
Dick Brown for more details.
Email: rabmail@ksc.th.com

HOUSES FOR SALE

Only 4 units left. Brand new
and ready for transfer. De-
tached and semi-detached
homes with 2-3 beds/2-3
baths. Special promotion
includes garden and
kitchen. 920,000 baht up-
wards. 5 min from Hero-
ines’ Monument. Tel: 06-
6822325, 04-0575756.

SEA VIEW HOUSE

for sale. 4-bed house with
sea view, with 3 bathrooms,
indoor and outdoor Jacuzzis,
and parking space for sale.
18 million baht. Tel: 04-056-
8122.
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Classified Advertisements

Please use this form to write your classified advertisement.

Then hand it to any of our agents.

Properties
For Rent

PHUKET

Kata Pharmacy & Mini Mart
Taina Rd, Kata Tel: 076-330898

K.L. Mart
Patak Rd, Chalong Tel: 076-280400/3

NAVA Language School
Phang Nga Rd, Phuket Town Tel: 076-232398/9

Sin & Lee
Thalang Rd, Phuket Town Tel: 076-211230

Taurus Travel
Aroonsom Plaza Rat-U-Thit 200 Pi Rd, Patong Tel: 076 344521-2

A la Carte
Kamala main road, Cherng Talay  Tel: 076-278019

PHANG NGA

Maew Internet Shop, Khao Lak Tel: 076-420627

Avalon Creative Group Co Ltd, Khao Lak Tel: 076-420539

Agents for Classified Advertising

LAND FOR SALE
111sq wah of land for sale
Price: 1.9 million baht. Call
01-6911986.

NEW APARTMENT
New Karon sea view apart-
ment, with swimming pool,
cable TV, hot water and res-
taurant, for rent at 15,000
baht/month. Tel: 01-810-
5559.

HOUSE FOR RENT
New, air-conditioned, 3-bed,
2-bathroom, fully furnished
house, located only 2 min
from the Heroines’ Monu-
ment, 10 min from Surin
Beach and 8 min from Dul-
wich International College.
Price: 18,000 baht a month.
Tel: 076-321061, 01-536-
3508. Email: csmurphy@
loxinfo.co.th

HOUSE+RESTAURANT
House with restaurant for
lease. Good location be-
tween Chalong-Saiyuan.
Rent: 8,000 baht/month.Tel:
09-6467176.

NEW HOME+POOL
New home, with pool, in
Kamala. Available furnished
or not. Minimum 6-month let,
at 35,000 baht/month. Call
after 4 pm. Tel: 076-385-
940.

VILLA 5 HOUSE
for rent. Clean, furnished, 2-
3 bedroom, 2-bath house in
the secure Villa 5 estate
available for long-term rent.
Includes 2 aircons, phone,
carpark and on-site spa com-
plex. 14,000 baht/month.
Tel: 09-9546433.

HOUSES FOR RENT
2 and 3 bedrooms, fully fur-
nished, nice kitchen, aircon
luxurious and secure – nice
place to live. Weekly and
monthly rental welcome.
Please call for more info. Tel:
09-6822954.

PATONG VIEW HOUSE
3 bedrooms, 2 bathrooms,
large carport, furnished,
ocean views, 12 months’
min lease only. 45,000 baht
per month. Call Peter at 07-
0170135.

HOUSE FOR RENT
in Kathu. 2 bedrooms, 2
bathrooms, kitchen, living
room, 2 air conditioners, fur-
nished. 10,000 baht per
month for long-term con-
tract. Tel: 09-2909567.

PATONG APTS
Patong apartments available
for long-term rent. Comprise
1 bedroom, living/TV room,
cable TV, aircon. Some apart-
ments with good sea view.
8,000-20,000 baht per
month. Tel:  09-2909567.

PATONG CONDOS

Fully furnished 1- or 2-
room Patong apartments
with pool. 7,000 baht/
month or 400 baht/day.
Just 300 meters from
beach. Tel: 01-3645419.
Email: thesonbusiness@
hotmail.com

CHALONG/RAWAI

Waterfront
2-bedroom bungalow.

 Poolside/seaside.
 Long- or short-term

rent.
Tel: 07-7272296,

076-288996

LARGE FAMILY HOME
in Kathu. Luxurious 3 bed-
rooms, 3 bathrooms on 3/4
rai, fully furnished, aircon,
cable TV, phone, waterbed,
leather sofa, washer and
dryer. Beautiful garden with
lots of trees, part of garden
screened in with sunroof,
sandbox for kids. Prefer long-
term lease. 30,000 baht/
month. Tel: 09-8720708.

PATONG BEACH
1 studio apartment, kitchen,
fully furnished, 350m from
beach. 500 baht/day, 9,000
baht/month. Tel: 07-273-
8944. Midday-6 pm. Email:
chotip_5@hotmail.com

NICE HOUSE 4 RENT
Nice house for rent – just 3
min walk from Nai Harn
Beach – with 3 beds, 3 bath-
rooms, 3 aircons and garden.
Min 1-year let. 25,000 baht/
month. Tel: 01-3971835.

HOUSE 4 LONG-TERM
Completely renovated house
in Baan Benjamas, in Soi
Sansabai, Patong, for rent.
1st floor: living room, kitchen,
gueststoil, store and terrace.
2nd floor: 2 bedrooms, bath,
balcony. All rooms with
aircon and fans. 50m from
swimming pool, with secu-
rity. 3 minutes to beach. Tel:
01-8914561 (Thai); 06-283-
1674 (German/English).
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Accommodation
Available

Accommodation
Wanted

Building
Services

Properties
Wanted

WANTED: 6 RAI LAND

to lease for long term in
Karon, Kata or Patong ar-
eas.  Email: stephen.rutter
@btinternet.com

PATTAYA PUB

Looking to swap for bunga-
low or sell. This is a huge prop-
erty to live in and has large bar
with all the trimmings on
ground floor. Good customer
base. Live and eat rent free.
Located outside town. Email:
benny62@loxinfo.co.th

EXCHANGE

World cruising yacht for land
or house in Phuket, value
around 3.3 million baht. Tel:
01-0891137.

PHUKET BEVERLY HILL
We offer Exclusive

Residences at Beverly
Hills in Patong. Beautiful
Town House with Superb

Ocean Views.
For more details call

076-341871,
01-9241447, 01-5697616,

09-7762591
E-mail: sales@

phuketislandrealestate.com
Website: www.

phuketislandrealestate.com

LUXURY APARTMENT

A fully furnished apartment
in quiet, central Soi Sansabai
is available to rent. Includes
2 aircons, cable TV, tele-
phone, kitchen, balcony,
access to pool, and maid
service. Rent from 30,000
baht++/month. Tel: 076-
340937, 07-2650652. Fax:
076-345034. Email: gisbert1
@gmx.net

BEST DAILY/MONTHLY

packges. Nanai Coconut Re-
sort on Nanai Rd has spacious
rooms with aircon, hot and
cold shower, cable TV, and a
swimming pool and restau-
rant. Free motorbike, mas-
sage, or island tour. Daily rate:
750 baht. Monthly: 16,000
baht. Tel: 076-292907, 01-
0776221. Email: coconut
2004@phukets.info. Please
see our web promo at: www.
phukets.info/coconut-2004-
promo.html

CONDO IN PATONG

One junior suite is available
for rent. Located in nice 7th-
floor condo. Only 100m from
beach and with all hotel facili-
ties. 1,000 baht a night, dis-
counted rent for longer peri-
ods. Tel: 076-383621, 01-
5351777. Fax: 076-383-
622. Email: laurencekaeser@
hotmail.com

APARTMENT 4 RENT

Luxury, 2-bedroom apart-
ment with full options. Tel:
076-344350. For more de-
tails, please see our website
at www.residencephuket.
com or email: g.van.hal@
12move.nl

ATSUMI VILLAS

Atsumi Villas offers peace
and quiet in a tropical garden
in Rawai. 1 bedroom, lounge,
kitchen, aircon and UBC. Tel:
01-2720571.

ROOMS TO LET

Fully-furnished rooms for
rent in a new complex. Air-
con, satellite TV, fridge,
hot water and car parking
for 166 baht/day. Yes,
166 baht/day. Lake View
Apartments. Tel: 076-
202585, 09-1968449.
Email: ketmaneeclayton61
@hotmail.com

PATONG LUXURY APT

1- & 2-bedroom apartments
in central Patong. Email for
info and photos. Email:
suites247@yahoo.com

KARON BEACH

Fully-furnished bungalows
at Karon Beach and apart-
ments in Kata-Karon now
available for short- or long-
term rent. Please contact
for further details. Tel: 076-
333242, 09-6517818.
Fax: 076-333243. Email:
horstkaron@yahoo.com or
see our website at: www.
capt-horst.com

UNIQUE HOUSE

WANTED

Young couple seeks
unique house in a beauti-
ful, nice, natural setting in
Phuket. Long-term rental
or possibly rent-to-buy. 2-
4 bedrooms, aircon, fur-
nished or unfurnished, a
view, garden, pool or
beach nearby is a plus but
not looking for anything
fancy or luxurious, just a
little peace of paradise for
10,000 to 20,000 baht
per month. Tel: 09-598-
7703. Email: coneybee70
@aol.com

KATHU OR IN TOWN

Seeking a quality small house
or apartment for 3-6 months
in a good and quiet area in
Kathu, Phuket City or nearby.
I visit Phuket twice a year.
Please contact with phone
number to arrange viewing.
Email: fjellstue@yahoo.com

LOOKING FOR PLACE

to live. I’d like to rent a bun-
galow, an apartment or a
house near a less-touristy
beach area. Very clean, quiet
and private, preferably with
a garden. I can move either
middle or end of April. Email:
cooltranejazzgame@yahoo.
com

HOUSE FOR RENT

I need to rent a 2-bedroom
house, preferably on the east
coast, and near Kajonkiet
Suksa School and Tesco.
Rent: less than 15,000 baht/
month. House must have
aircon in at least one bed-
room and the living room. I
will need some furniture:
beds, sofa, etc. Tel: 05-150-
0013. Email: iggemobil@
yahoo.se

WANTED 4 VACATION

Swedish family needs a
house with 3-4 bedrooms,
swimming pool, aircon,
kitchen, satellite TV, and hot/
cold water in the bathroom.
Must be fully furnished. We
will need it for a holiday of 10
days around Christmas and
New Year 2004. Should be
near ocean – prefer walking
distance – and car parking
would be nice. Pls email with
photo. Email: reformbyran@
yahoo.se

APARTMENT

Looking for an apartment in
Patong Beach area, such as
Nanai Rd or Kalim Bay, with 1
bedroom, living area and
kitchen. Long-term stay, with
monthly payment of 7,000-
10,000 baht. Tel: 076-294-
104, 07-2886289. Fax: 076-
294108.  Email: a.noordin@
baanyindee.com

FURNISHED

2 BEDRM W/KITCHEN

Furnished 2-bedrm with
kitchen, near Bangkok
Phuket Hospital, required
by April 1 or sooner. Will
pay up to 16,000 baht.
Contact with details.  Tel:
07-8852996.

NICE HOME

I am looking to rent a nice,
clean, 1- or 2-bedroom home
for 4-6 months starting Oc-
tober. Prefer Patong, Kalim
and Kathu, but will consider
quality homes elsewhere.
Email: tanewius@yahoo.
com

3- OR 4-BED HOUSE

Looking to lease long-term a
3- or 4-bedroom house with
one ensuite bathroom plus
one other. House must be in
the southern part of the is-
land. Email: peter_k9@
hotmail.com

NEEDED IN KRABI

I need to rent a house at Ao
Nang from Dec 21, 2004 to
Jan 10, 2005. Require 2
bedrooms and 6 beds. Email:
info@sandelin.biz

Household
Services

Building
Products

DELUXE SUN

AWNINGS

Sun awnings for your
home, shopfront or boat.
Built to last by Canvas Cre-
ations at Boat Lagoon. Con-
tact us now for a free quote
and measuring. Tel: 076-
238946, 01-3701600.
Fax: 076-238946. Email:
canvas@loxinfo.co.th

DREAM HOMES

Custom-built homes and
villas. Please email to:
rockhard@loxinfo.co.th

AAA STORAGE

AAA Storage offers a safe,
secure and fully-insured
building for your motor-
bike, electronic equip-
ment, furniture, boxes etc.
We also sell padlocks and
cardboard boxes. Tel: 06-
7428743.

Household
Services
Needed

MAID WANTED

Maid wanted for part-time
work in Chalong. Mornings
9-12, Monday to Friday. Tel:
076-381525, 07-8958629.
Email: ritalouisedobson@
hotmail.com

STORAGE SPACE

I need storage space of ap-
proximately 3 sqm for furni-
ture and packed boxes, for
about 6 months. Anything
dry and safe will be consid-
ered, depending on price. Tel:
06-2813502. Email: kds@
loxinfo.co.th

If an event isn’t listed
in the Gazette’s

Events Calendar
it probably isn’t one.

List your event now - It’s free of charge.

phuketgazette.com/calendar

Household
Products
Needed

Property
Services

FILL UP MY HOUSE

I will move to a new, empty
home soon, and I need to get
rid of the echo off my new
walls. If you have good-qual-
ity furniture that I could use,
please email or call me. I
need the everything: indoor/
outdoor furniture, TV/stereo/
DVD, fridge/freezer, stove,
fans, etc. Tel: 07-2679780.
Email: lovinda1@hotmail.
com

HOUSE PAINTING

Do you need any kind of first-
class quality painting for your
new house? Or repairs? For
more information, please call
Tel: 072-868634.

SPAS R US

Steam room/sauna and ac-
cessories, and portable hot
tubs from USA. Quality
equipment, designed and
installed for your needs. Tel:
09-7939268.
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Island Job Mart

MARKETING

Manager required for Patong-
based property company.
Successful candidate must
have a marketing degree, a
minimum of 3 years’ experi-
ence, good English and strong
presentation skills. Salary 20-
25,000 baht. Please contact
to apply. Tel: 076-263737.
Fax: 076-224113. Email:
recruitment@bowentraining.
com

SECRETARY/

Duty Manager required for a
small Rawai resort. Basic
computer and English skills a
must, French is a plus. Salary
by negotiation. Please send CV
including contact details by
email. Tel: 09-8676157. Fax:
076-384055. Email: av58@
phuket.ksc.co.th

NEW 5-STAR

BOUTIQUE RESORT

Kitchen staff required for
the following positions:
Chef de Partie, Baker &
Pastry Chef, Commis,
Cooks, stewards. Please
email, fax or call for applica-
tion. Tel: 076-333031, 01-
9790513. Fax: 076-
333035. Email: alistair@
aspasiaphuket.com

ONLINE RESERVATION

Officer. The Resort Hotel
Network is seeking an Online
Reservation Officer. The suc-
cessful candidate will have a
bachelor’s degree in tourism or
a related subject, as well as a
good command of the English
language. Please submit your
resumé or call Khun Duang-
phen for further information.
Tel: 076-261382, 06-682-
3672. Fax: 076-261383.
Email: info@resorthotel.net

EXECUTIVE

SECRETARY

Urgently need an executive
secretary for a villa develop-
ment project. Candidate
must be Thai, well-pre-
sented, fluent in both spoken
and written English, com-
puter literate, and possess
some previous sales/ac-
counting/coordination expe-
rience. Offer good salary
and advancement in the
near future. Please contact
for more information and
application. Send your CV by
email with telephone num-
ber. Tel: 01-8917499. Fax:
076-342906. Email: info@
kamala-orchid-estate.com

PROJECT ADMIN

Officer Assistant wanted.
Must be a Thai national; female,
aged between 20 and 30; com-
puter literate with minimum 1
year office working experi-
ence; very proficient in both
spoken and written English;
well organized and able to
work with minimum supervi-
sion. Salary commensurate
with qualifications and experi-
ence. Contact: Katamanada,
9/48 Kata Noi Rd, Karon,
Muang, Phuket  83100. Tel:
076-333251/3. Fax: 076-
333254. Email: admin-phuket
@katamanda.com

ADVERTISING SALES

Expanding young media com-
pany seeks Thai nationals aged
22 and over with a good com-
mand of written and spoken
English for advertising sales
positions. Experience in sales
is an advantage, and must
have own transport. Good
commission offered. To apply
please send resumé by fax or
email. Fax: 076-282240.
Email: info@footprints-asia.
com

TEACHERS REQUIRED

Nursery and preschool assis-
tants required. Mothers with
children aged 2-5 will be con-
sidered. Must have good En-
glish-language skills. Please
call to apply. Tel: 076-282232,
01-9794140.

GENERAL

MANAGER

& HEAD CHEF BKK

required for soon-to-open
upmarket English pub and
restaurant on Sukhumvit
Rd, Bangkok. Requires ex-
perienced, energetic expa-
triate GM (Brit or Aus pre-
ferred) and head chef (any
nationality). UK comparable
salary packages. Start date
May 17. Postal applications
only with full CV, photo and
references to: Post Classi-
fied No. 4276, c/o Bangkok
Post, Bangkok, 10110.

SPA MANAGER

A new luxury spa is now look-
ing for a qualified Spa Manager
with a minimum of 5 years’
experience. Good salary plus
benefits offered. Please call for
more information or to apply.
Tel: 01-3708632.

MANAGER/

Marketing required for a small
resort in Rawai. Must be
expat with work permit, spa/
hotel experience. Tel: 06-
2742044. Email: brian@
coco-palace.com

Employment
Wanted

THAI FOREMAN

English-speaking Thai wanted
as a trainee foreman for a
modular building company in
Phuket. Must speak, read and
write English. Call for more
details and to apply. Tel: 01-
1251873.

PROGRAMMERS

We are looking for staff with
accounting knowledge, some
English and computer skills, to
work in our Thalang head of-
fice. Willing to train up, good
prospects and salary offered.
Working hours: 9-5/ Monday-
Friday. Please call or email to
apply. Tel: 076-313137. Fax:
076-313269. Emai:l admin@
phuketprogrammers.com

CLASSY THAI

masseuse wanted. Minimum
6-month contract in Pretoria,
South Africa. Employer pro-
vides flights, apartment and
food. Basic salary plus com-
mission. Authentic Thai mas-
sage and reflexology practitio-
ners only. To apply or for more
information, send full details
via email or write to: Thai
Therapy, PO Box 37087,
Faerie Glen 0043, South Af-
rica. Please include photo and
qualifications/experience.
Email: hjsteyn@iafrica.com

DIVING INSTRUCTOR

We are looking for a PADI div-
ing instructor couple for our
dive center on Phi Phi. Good
salary plus commission and
other benefits. Email: tgspg@
hotmail.com

25% Discount on Classifieds for Shopper Card Holders

IF YOU...
Place your ad in these pages;
Present your Shopper Card; and
Pay for the ad at our offices,

you’ll enjoy a 25% discount* AND have your ad appear free of charge
in the Gazette’s Island Trader Online.

With more than 10,000 visitors a day, the Island Trader Online is
Thailand’s most active classified marketplace.

*Ads may be submitted in person or online (phuketgazette.net/classifieds), but
must be paid for at the Gazette offices. The discount is not available when
payment is made at our agents.

The Phuket Gazette Co Ltd
367/2 Yaowarat Road, Phuket Town Tel: 076-236555 Fax: 076-213971

SHOP ASSISTANT

wanted. Should be female, age
25-35 years, graduated with
a good personality and English-
language skills. Please call to
apply. Tel: 076-282411/2.

THAILAND-HOLIDAYS

Our Phuket office has 2 posi-
tions available for licensed tour
guides,1 German-speaking
guide and 1 English-speaking
guide, both with experience
throughout southern Thailand.
To apply, please send a writ-
ten application together with
your resumé and a recent
photo by email to: info@
thailandholidays.de and for
more details see our website
at www.thailandholidays.de

EXPERIENCED

STAFF ONLY

Spa Aseyri in the Maldives
is seeking to employ 2 expe-
rienced spa therapists for a
new spa, will be opening at
the end of April. Based in
Male with all relocation costs
taken care of by the com-
pany. Only dedicated per-
sons, please send your CV
by fax or by email to apply.
For more information, con-
tact Tel: 960-776024. Mo-
bile: 96-776024. Fax: 960-
310714. Email: duniyespas
manager@meeru.com

MULTILINGUAL

professional. London profes-
sional, moving to Phuket in
April, speaks and writes En-
glish, Spanish and Portuguese
and can converse in Italian and
French. Please feel free to
contact me for an updated CV
and a recent photo. Email:
connect_ms@yahoo.co.uk

EUROPEAN CHEF

available. Chef from Switzer-
land is looking for a job. Cur-
rently working in Bangkok.
Please email details about the
job to: peter_beimueller@
hotmail.com
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Articles for
Sale

Articles
Wanted

Boats &
Marine

Business
Opportunities

BARGIRL

EQUIPMENT

Due to recent windfall and
subsequent semi-retire-
ment from the trade, the fol-
lowing items are for sale:
- 12-inch-high silver moon
boots
- Vinyl jumpsuit with acces-
sory pocket
- Mobile phone w/flashing
lights and extra-loud ringing
tone
- Lifetime membership at
Daeng’s Beauty Shop
- Phone list of 384 longstay
punters for guaranteed
cash on slow nights
- Fully furnished 3.6m x 4m
room wit saquat toilet an
wat-bum hode; new
seening fan;  an 2 mun pre-
paid ren (by boyfren fum
Sawiterlan)
- Woeful "Request for
Funds" letters in 63 tragic
scenarios and 4 languages
- Honda Wave motorbye
(now dive the Benz)
Note: all items for lease with
option to buy pending out-
come of recent venture
(maybe Sawiterlan too cole
an boyfren not take care me
good). Email: buffalosick.
senmemoney@hotmail.com

GENERATOR
from Germany, secondhand,
125KVA, 225KVA, top con-
dition (90%). Please contact
for further information at
Rothermann 1998 (Thailand).
Tel: 02-6185925, 01-
6176313. Email: roterman@
cscoms.com, wattana@
rothermannthai.com

HANDMADE
SILVER JEWELRY

Beautiful and unique, our
charming handmade solid
silver necklaces, bracelets
and anklets are made by a
locally-based designer.
These highly desirable items
are very reasonably priced
between 1,000 and 3,000
baht. I can visit you in your
home or office for personal
viewing and selection.
Please call for further de-
tails. Tel: 09-5043307.

EQUIPMENT FOR
CLOTHING SHOP

for sale. Everything for a
men’s clothing shop: hang-
ers, display racks, manne-
quins (many different mod-
els), cash register. All items
are only 1 year old. Please
contact for further informa-
tion. Tel: 076-346142, 01-
7881466. Please email:
richard_ melen@hotmail.
com

CAMERA FOR SALE
Underwater camera for sale.
Sea and Sea MX10 underwa-
ter camera with YS-40 strobe
and hardbox for sale. All in
very good condition. Price
10,000 baht ono. Tel: 07-
2666432.

GRASS CUTTER
for sale. Professional-style
Honda grass cutter with
heavy duty blades for thick
brush and long grass. Also
has nylon cable head for trim-
ming. This is a very powerful
4-stroke machine, about one
year old, works perfectly.
Price: 9,500 baht. Tel: 06-
2725078. Email: sk2max@
hotmail.com

CHILDREN’S SWING
Children’s swing, seesaw and
climbing frame with rope, as-
sembled on one very neat unit.
Finished in plasticized toxic-
free paint. Manufactured by
Playguard. Price new: 6,900
baht, will sell for only 4,000
baht. Please contact for de-
tails. Tel: 06-2778537. Email:
montykong@yahoo.com.hk

USED STAMPS
I would like to exchange or buy
postally used commemora-
tive or large stamps. Email:
silviobeato@tiscalinet.it

TRAILER WANTED
Any kind of trailer to be pulled
by a car, not only a boat trailer.
Could be flat or a box or a car
trailer. Tel: 01-2734000.
Email: bbonello@web.de

BOAT FOR SALE
29-foot fiberglass motor
yacht with Thai registration. 2
x 280hp Mercruiser engines.
3.5 million baht ono. Tel: 076-
239864. Email: hktmkt@ksc.
th.com

TAMAPRAO YACHT
for sale. Swedish-designed
Tamaprao 36-foot fiberglass
motor yacht with 2 x 200hp
engines. Tel: 09-2002497.

VITECH 72
1994 build. 4-cabin layout and
spacious aft deck; large De-
troit diesels (1,080hp each)
and twin generators; large
spacious engine room; nice
cherry wood interior; pre-
sented in good condition. For
further details, please see our
website at www.simpson
marine.com Tel: 012-297-
1364. Email: simon.theseira@
simpsonmarine.com

FLYBRIDGE
CRUISER

This sleekly-styled family
flybridge cruiser offers a
great layout and good lines.
Powered by twin 150hp
turbo diesels, she cruises at
25 knots with top speed of
30 knots. She has a Thai reg-
istration. Price: US$44,000
or the equivalent in Thai baht.
Tel: 01-8924077. Email:
franks@divesupply.com

FISHING/DIVE BOAT
Thai-registered 60-ft wooden
fishing and dive boat with 40-
person capacity. 12-ft rubber
dinghy with 15hp outboard,
and aluminum boat with 40hp
Yamaha outboard. Sale in-
cludes diving compressor tank
and other items of dive gear.
Contact Mr David Soh. Tel:
074-731198.

25FT FIBERGLASS BOAT
Fiberglass, inboard diesel, fish-
ing boat. 105hp, fast, cheap
to run, quiet and reliable. With
trailer and Thai registration.
Price: 270,000 baht. Please
contact for more details. Tel:
01-8626954. Email: karom@
libero.it

SHARES FOR SALE
50% of well-located and prof-
itable restaurant in Patong
beach. 950,000 baht. Tel: 06-
0043008.

BEAUTY SALON
FOR SALE

Refurbished and ready-to-
operate beauty salon for
sale in Cherng Talay Village,
due to owner relocating.
Viewing highly recom-
mended. Price: 250,000
baht. Please call or email for
more details. Tel: 07-277
3917. Email: stewcliff@
myway.com

KAMALA BAR 4 SALE
Fully equipped Kamala bar for
sale for 250,000 baht. Rent:
6,500 baht/month. Tel: 01-
7374295, 01-8929524.
Contact for more info. Email:
stevebragg28@hotmail.com

PRIME LOCATION
shop for sale. Build your future
with your own shop. For fur-
ther details, please see our
website at www.rangrong.
com or Tel: 01-6893194.
Email: 2810@mail.austria.
com

GUESTHOUSE 4 SALE
Newly built with 12 deluxe
rooms, 2 penthouse suites,
elevator and Chanote title. 5-
minute walk to beach and 5-
minute walk to Soi Bangla.
Price: 20 million baht. Will fi-
nance up to 50%. Email:
patong207@hotmail.com

RESTAURANT 4 SALE
35-seater, fully equipped res-
taurant in Patong for sale,
ready to work. 4 motorcycles
for rent and 6 computers with
Internet access. Tel: 07-
0486254.

HOTEL PROPERTY
FOR SALE

Would you like to own a ho-
tel, restaurant and rental
shop on Karon Beach? Easy
foreign ownership, rapid
company transfer. Please
contact us for further infor-
mation or see our website
at www.geocities.com/
hotelinparadise Tel: 01-
6931136. Email: hotel
inparadise@yahoo.com

KARON SPORTS
BAR FOR SALE

A 50% share in a Karon
sports bar is for sale. Good
location close to large ho-
tels. 16-month lease priced
at 400,000 baht. Please
call for more information.
Tel: 09-5897288.

PATONG PUB
restaurant. Very well-located
in the middle of a high-class
hotel area. Good turnover,
110 seats, pool, darts, big
screen, and fully equipped.
Price: 3.2 million baht. Please
call for further information.
Tel: 01-8914381. Email:
sawadeeolivier@hotmail.com

BAR IN KATA
Bar in Kata Center entertain-
ment area for sale. Very good
place. Price 800,000 baht and
6,000 baht rent/month. Tel:
07-8814415.

BAR IN PATONG
for sale. Busy bar in Patong,
including all stock, pool table,
UBC. A very big bar, was 3
small bars but knocked down
and made into 1 bar. The best
looking bar in the soi. Price:
700,000 baht ono. Must sell
this month, owner moving
back to UK. Contact Barry.
Tel: 06-6862104. Email:
info@pigandwhistle.org

MASSAGE BUSINESS
available. All new on 2-floors
on main road. Has kitchen,
outdoor bar, 3 aircons, beds,
chairs, stereo and supplies.
Price: US$17,500. Please
contact us for more details.
Tel: 06-6828010. Email:
pritchah@hotmail.com

Don’t miss....

Issues

&

Answers

www.phuketgazette.net/

issuesanswers/index.asp

Bulletins

FREE BOOKLET
The Murder of the Animals is
the Death of Humans. The
voice of the heart. Please or-
der free booklet from The
Word, POB5643, D-97006,
Wuerzburg, Germany. Please
see our website at www.
universal-spirit.cc for  further
info. Email: hansgerodetti@
yahoo.de

PLAYGROUP PALS
wanted. I am setting up a
home-based playgroup for
children approximately 18
months to 3-years old. Looking
to meet mums and kids to join
the group two mornings a
week: Tuesdays and Satur-
days, 9:30-11:30. Please call
for info. Tel: 07-8958629.
Email: ritalouisedobson@
hotmail.com

SUPER, NO-COST
OPPORTUNITY

Beautiful and unique hand-
made solid silver necklaces,
bracelets and anklets made
by locally-based designer.
We are looking for selected
outlets where these very
reasonably priced and highly
desirable items may be sold
in return for 25% commis-
sion. No cash outlay at all
and no stock purchases
necessary. Tel: 09-504
3307.

PROPERTY OR LAND
swap. I am looking for an
expat or local Thai interested
in doing a property, land or
even business/investment
swap and looking to swap my
London property for land or vil-
las near a golf course, any
sort of commercial property or
even some sort of business or
land. Tel: 852-91629824.
Email: jamesage@yahoo.com

SPA FOR SALE
Located in the busy Patong
Beach Hotel. Spa/massage/
beauty. Price: 250,000 baht.
Great opportunity. Tel: 01-
7191522.

HIGH PROFIT
High-profit candle business
for sale. Price: 650,000 baht.
Tel: 01-7475874.

BOOMING WELLNESS
Choose your own time at your
convenience to work your own
company. Little investment,
high earnings. Tel: 07-8054344.
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25% Discount on Classifieds for Shopper Card Holders

IF YOU...
Place your ad in these pages;
Present your Shopper Card; and
Pay for the ad at our offices,

you’ll enjoy a 25% discount* AND have your ad appear free of
charge in the Gazette’s Island Trader Online.

With more than 10,000 visitors a day, the Island Trader Online is
Thailand’s most active classified marketplace.

*Ads may be submitted in person or online (phuketgazette.net/classifieds), but
must be paid for at the Gazette offices. The discount is not available when

payment is made at our agents.

The Phuket Gazette Co Ltd
367/2 Yaowarat Road, Phuket Town
Tel: 076-236555 Fax: 076-213971

Computers

Personals

Business
Services

Personal
Services

Business
Services

Personal
Services
Wanted

LADY TO 45

sought by mature, fit man of
French background living in
Australia. Here (in Phuket)
now looking for an educated
lady who speaks English or
French, works in an office or
as a nurse. Good looks a bo-
nus. Tel: 07-8972648. Email:
bedshed@ic-net.com.au

Business
Services

VISA RUN TO

RANONG

1,299 baht. Includes visa
stamp fee, insurance, trip
by boat and minibus (both in
good condition), and lunch
with soft drinks. Daily trip
starts at 7 am at KFC at
Tesco-Lotus supercenter.
Please contact us for reser-
vation. Tel: 076-289201 or
01-5352637. For further
information, please visit our
website: www.phuket dir.
com/expressvisaextension

HEALTHY HERBALIFE

Weight control, healthy nutri-
tion, use it and earn money.
Tel: 07-8054344. Email:
aafitform@hotmail.com

PHUKET/MARBELLA

VILLA MGMT

Our goal is to provide a five-
star villa management ser-
vice at the most competi-
tive prices. Choose Phuket/
Marbella, a company
backed by 25 years’ expe-
rience on Spain’s Costa Del
Sol. We can also offer a
superb choice of rentals in
either Phuket or Marbella,
from studios through to the
most luxurious villas. Email:
phuketmarbella@yahoo.
com

COMPUTER REPAIRS

Computer repairs, call-out ser-
vices, upgrades, sales and tu-
ition by UK technician. Please
contact for more information.
Tel: 09-4735080.

APPLE WANTED

Portable or desktop wanted.
Also video, cameras and desk-
top for children to learn. Tel:
01-2720571. Email: john@
atsumihealing.com

NOKIA PCMCIA

cardphone. Nokia PCMCIA
cardphone for connecting your
laptop via the mobile phone
network. This is a fully self-
contained mobile phone that
plugs into your laptop. Simply
insert SIM card and drivers,
plug in the card and surf away.
Looking for offers around
5,000 baht. Email: Dr@
doctorlaptop.com.au

LEARN THAI AT HOME

From easy conversation to
far more advanced learning.
Coursework, cassettes and
home-study materials pro-
vided by Joy, a charming Thai
lady and ready to help. Please
contact me for a chat. Tel: 01-
7971497. Email:  churee77
@hotmail.com

THAI LANGUAGE

course. Learn to speak, read
and writeThai language with a
professional teacher (fluent En-
glish, 6 years’ experience).
Both private and joint classes
are available in a nice class-
room at a neighborhood price,
including materials, talking dic-
tionary and CDs. Tel: 06-
2820797. Fax: 076-248446.
Email: thaiclasspro@hotmail.
com

WEB DEVELOPERS

Freelance programmers in
Phuket provide the following
services: Web design,
Internet/Intranet applications,
e-commerce solutions and cli-
ent-server applications. Please
email us for further details.
Email: webteam56@hotmail.
com

MAKEUP STYLIST

Makeup stylist available to
show you the right way to
use cosmetics for wed-
dings, parties and other spe-
cial occasions. Tel: 076-
280363, 01-9334121.

DREAMWEAVER

Need help building a website
with Dreamweaver program.
Tel: 04-0511944. Email:
moodiving@yahoo.com

WEBSITE TRAINING

I need a professional website
builder to teach me how to
build websites. Please contact
me with your proposals. I am
available most times to suit
you. Tel: 09-8722752. Email:
ukthai@procom.in.th

ITALIAN TEACHER

I am looking for an Italian
woman to teach me conver-
sational Italian. I already have
a textbook and speak a little
Italian. Email: ms_que70@
hotmail.com

HELP WANTED

Business owner in Thalang is
looking for a housekeeper and
a Thai teacher to instruct a
foreign student in Thai lan-
guage. Must have own trans-
portation. Tel: 06-0760141.

PERSONAL TRAINER

Shape your body in the privacy
of your own home or office
and at the convenience of
your own schedule. First ses-
sion free to set up personalized
program according to your
needs. Please call to discuss.
Tel: 09-4731598.

AMERICAN ENGLISH

Let me teach you English,
American-style. Your place or
mine. Groups are welcome.
Tel: 417-3274042. Email:
rogerxnine@yahoo.com

GRAPHIC DESIGN

freelance. If you are looking
for someone to do graphic
design work for you, espe-
cially for brochures, posters,
food menus, printing work or
building your own homepage
at reasonable prices, please
feel free to contact me. Tel: 09-
7289671. Email: hktreal@
yahoo.com

BACKGAMMON

players wanted for some ex-
citing games. Please call or
fax for more details. Tel: 076-
386113 or 01-5778443.
Fax: 076-386114.

GAY LOVER

wanted. A very pretty 27-
year-old English male with
good sense of humor is looking
for older men for fun and
games. I stay at Phi Phi Is-
land. Please call to arrange
meeting. Tel: 09-7268471.

THAI WIFE WANTED

A retired 51-year-old Austra-
lian businessman staying in
Patong hopes to meet an hon-
est, kind, attractive, English-
speaking lady, aged 20-30.
She should be of good char-
acter, interested in marriage
and a very good future. Must
be a lady who loves to laugh
and smile. Please email with
photo and more details. Email:
bigmudcrab@hotmail.com

DEAF THAI LADY

wanted. I am a deaf man from
Europe. I am looking for deaf
Thai ladies for friendship and
maybe for love. Please email
me with more details. Email:
kris@csloxinfo.com

Pets

GENERAL MANAGER

A single foreigner in Phuket is
looking for an Asian woman.
Please email if interested.
Email: duhart37@hotmail.com

FEMALE PENPAL

An engineer in Phoenix, Ari-
zona, is looking for a penpal
friendship with a Thai lady, 20-
40 years old. Please contact
by email at: markjive@cox.
net

AUSTRALIAN LIFE

I am 55 years old, slim, fit and
healthy. I am divorced and I
have my own business in Aus-
tralia. I would like to meet a
Thai lady, 24-40 years old, who
can cook Thai food, look after
me, and enjoy a quality home
life here in Australia. In return,
I will fly her to Australia to be
with me.  Email: squire5445@
yahoo.com.au

SPECIAL LADY

Are you seeking a nice,
charming Western male to
share a secure life with? I’m
looking for a nice, kind, sensual
lady to be with for life. Email:
fjellstue @yahoo.com

IRISH MALE

seeks Thai lady for marriage in
Pattaya. If interested, please
contact Email: paulwww2003
@yahoo.co.uk

YORKSHIRE

TERRIER

10-week-old Yorkshire ter-
rier puppies, 100% York-
shire, no mix. Please call for
more details. Tel: 09-874
9147.

AFRICAN GRAY

It would be nice to get in
touch with other owners of
African Gray parrots in
Phuket and maybe set up
some form of owner’s asso-
ciation. Please contact us
for further information.
Email: travelmate212@
yahoo.co.uk

GIVE BAMBI

A CHANCE

Bambi is a gentle and af-
fectionate 3-month-old
male puppy with rather
large ears. He was found
in a rubbish dump, with a
large infected hole in his
back and also suffering
from pneumonia. He has
made a full recovery and is
looking for a home with
someone who will give
him the care and affection
he deserves. If you can
help, please contact me.
Tel: 09-9701392. Email:
leonecosens@yahoo.com

COST EFFECTIVE

INTERNET

The most cost-effective
way to access the internet
is GPRS. No phone line but
faster speeds and fixed
costs. We have an excellent
range of GPRS devices for
all PC solutions and proven
support services. Call or
email for your free and no-
obligation demonstration
and quotation. Tel: 01-
8957727. Email: info@
axiominvestments.com

AAA STORAGE

Safe and secure building,
fully insured. We store mo-
torbikes, electronics, furni-
ture, boxes, etc. We sell
padlocks and cardboard
boxes. Contact Jesse. Tel:
06-7428743.

Business
Services

Personal
Services
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Motorbikes

Wanted

Rentals

Saloon Cars

4 x 4s

Phuket’s Most Trusted &

Reputable Supplier of the Finest

Quality Used SALOONS,

SEDANS, JEEPS & PICKUPS

New cars or trade-ins –
we have what you’re

looking for
For more info pls call us at

Tel: 076-224632, 216243

www.suremotor.com
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Please use this form to write your classified advertisement.

Then hand it to any of our agents.

Classified ads are charged per line. Each line is 60 baht,
with a minimum of 4 lines (heading included) per ad.

All advertising must be paid for in advance.

Deadline for Wheels & Motors page: Saturday 12 noon.
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Advertisements

JRD QUEST
SCOOTER

Yellow JRD Quest scooter,
less than a year old and in
“as new” condition, for sale.
Has extra sport shock ab-
sorbers. Price 36,000 baht.
Tel: 06-9421086.

NEW HONDAS,
LOWEST RATES

Limited number of new, low
mileage, well maintained
125cc Honda Wave S and
200cc Honda Phantoms
still available for off season
rent at the lowest prices.
Email James or call Dil im-
mediately to avoid disap-
pointment. Tel: 09-591-
7761. Email: j1mes@yahoo.
com

MOTORBIKES
FOR SALE

Honda 400 CBR and 400
CB Four, in excellent condi-
tion, for sale. 75,000 baht.
Call Peter. Tel: 09-472-
9740.

A1 CAR RENTALS

A1 Car Rentals present the
following vehicles for rent:
♦ Isuzu Hi-Lander, auto 4
door 28,000 baht/month
♦ Toyata Altis, auto new
28,000 baht/month
♦ Toyata Vios, auto new
22,000 baht/month
♦ Toyota Soluna 15,000
baht/month
All insured, and special
prices for long-term rentals.
Tel: 09-8314703.

93 VOLVO
940 GLE-A

Gold/black, good condition.
Full Volvo service record,
one owner. 400,000 baht.
Please call or email Khun
Vitoon for details. Tel: 076-
236618, 09-7295060.
Email: muangmaimkt01@
phuketinternet.co.th

02 DISCO V8
ES AUTO

Silver/beige color, 7 seats
(leather), red plate, 14,116
km. Full waranty. 2.15 mil-
lion baht. Please call Khun
Cat 07-8944434.

02 DISCO V8
ES AUTO

Black/beige color, 7 seats
(leather), 23,491km. Full
warranty. 2.10 million baht.
Call Khun Vitoon at Tel: 09-
7295060, 076-236618.

VOLVO 460 GLT
Very good condition, 5 years
old, ABS, automatic. Perfect,
safe, family car. 320,000
baht ono. Tel: 01-8933462.
Email: tempthai@yahoo.com

HONDA PHANTOM
200cc. Honda’s biggest selling
cruiser. 2 years old and only
8,800km on the clock. 200cc,
4-stroke, air-cooled engine, 6-
speed gearbox. No accidents.
60,000 baht. Tel: 09-873-
6397. Email: blondehilde@
gmx.net

Pickups

CARRYBOY MIGHTY-X
van. 2500cc, 5 seats +4,
double aircon, MP3/VCD, TV,
power amp, 6 speakers, new
paint and mag wheels. 90,000
km. 1996 model. 285,000
baht. Tel: 075-631 994, 06-
8202663. Please email to:
colombattofabio@hotmail.
com

TOYOTA HILUX
4-door. 1987, very good con-
dition, new aluminum wheels
with new tires, brakes, insur-
ance and tax. Needs new
paint. 125,000 baht. Tel: 06-
2800947. Email: kure41@
hotmail.com

JRD QUEST
Yellow-blue, 6,500km. New
price: 60,000 baht. Will sell
now for only 39,000 baht. Tel:
01-6912881.

HONDA DREAM
Honda Dream 100cc, 3 years
old, 27,000km, running well,
good maintenance. Tel: 07-
2656066. Email: karonnet@
hotmail.com

HONDA PHANTOM
2002. This is a nice Honda
Phantom 200cc. 4-stroke en-
gine. Purchased new by me
about 20 months ago. The bike
has a windshield, front crash
bars and leather saddle bags,
extra chrome trim, etc. This is
my personal bike but has been
rented to adults on only a few
occasions. The bike is in great
condition with only a couple of
small blemishes. Always main-
tained correctly and runs su-
perbly. 67,950 baht. Tel: 06-
2725078. Email: sk2max@
hotmail.com

1996 NISSAN PICKUP
One owner since new. Red, 2
liter gasoline engine. Very good
condition. 230,000 baht, or
trade for a Japanese sedan.
Tel: 076-280590. Email: eric
@insurance-in-thailand.com

YAMAHA MOTORBIKE
I want to rent a Yamaha
Nouvo Automatic motorbike.
I will arrive Patong April 10,
2004. This will be a long-term
rental of 3 months or more.
Please email: mrobison188@
earthlink.net

FIAT 131L
40,000 baht. Mirafiori, 4
doors, 1600cc, gold color.
Good, original engine and sus-
pension. Leather seats.
Would like to sell for 40,000
baht. Tel: 076-248988, 01-
8945867. Fax: 076-248989.
Email: danpov@hotmail.com

HONDA CRV
New in November 2002, me-
tallic silver, full options, 32,000
km, like new. 950,000 baht.
Email: gundel_ sylvia@yahoo.
com

PICKUP FOR SALE
Red 2.5 diesel 2-door with
front seat only and large tail-
gate. 12 years old with excel-
lent, well-maintained engine
and good, solid body with no
rust. Car regularly serviced by
Mitsubishi dealer. 90,000
baht. Tel: 09-8735725. Email:
daniel_mackenzie@hotmail.
com

HONDA CRV 4 SALE
Black color, year 2002, 28,000
km. Down payment: 500,000
baht + 24 monthly payments
of 20,053 baht each. Good
condition. Tel: 01-8957590.
Email: kai21@phuket.ksc.co.th

HONDA SONIC
I’m looking for a secondhand
Honda Sonic in good condition.
Please contact with details.
Tel: 076-279723. Email:
phuket-thailand@web.de

MIRA FOR SALE
Mira car in lovely condition,
inside and out. White color,
very economical and easy to
drive and park – a must for
Phuket. This car is available
for sale in a couple of days;
please register your interest
by email or phone. A bargain
at 150,000 baht or very near
offer.  Tel: 09-8722752.
Email: ukthai@procom.in.th

NISSAN NV 4 SALE
Automatic, all extras, low
kms and in very good condi-
tion. Tel: 01-8916412. Email:
info@flamingo-resort.com

TOYOTA 4-DOOR
pickup. 1989 Hilux, 2.4 diesel,
new tires, aircon, brakes, and
stereo. In good condition;
needs new color. 125,000
baht - no offers. Tel: 06-948-
8139.

QUALITY RENTALS
Braun RentACar- comfort-
able, professionally main-
tained Honda Citys, Suzuki
Vitaras and Suzuki jeeps for
rent at budget prices. Every
car comes with full first-class
rental insurance, aircon and
24-hour backup. Tel: 076-
296619, 09-8735947. Email:
stoohooper@hotmail.com

SUZUKI CARIBIAN
for sale. 1991 model, good
condition. Regularly serviced
and maintained. White color.
130,000 baht.  Tel: 076-296-
619, 09-8735947. Email:
stoohooper@hotmail.com

OPEL ASTRA
Gold color, automatic, power
steering, runs very well and
looks like new. Tel: 06-682-
9191. Email: vagabond80
2000@yahoo.com

KAWASAKI BOSS
175cc for sale. 1 year old,
7,300km, always garaged,
very clean. Has crash bars
(front and rear), back rest, lug-
gage rack and windshield. Dark
green. No accidents or repairs,
just serviced. Only 60,000
baht, firm.  Tel: 032-548050.

SUPER HONDA BROS
Guaranteed to be best Honda
Bros on Phuket. Completely
modified, perfect 4-cylinder
engine, electronic carburetors,
new tires and battery. Email:
phuketmotors1@hotmail.
com

CAR RENTAL
We have 3 cars available for
long-term rental: Toyota
pickup, 4WD, 4-door: 1,500
baht/day; Toyota 1.6L sedan:
1,200 baht/day; Opel 1.3L:
800 baht/day. All cars have
full, 1st-class insurance and
good aircon. Tel: 01-8927687.
Email: cheetah_th@hotmail.
com

JEEP FOR RENT
Nice white Caribian jeep for
rent. Ice-cold air conditioning,
tinted widows, full 1st-class
insurance. 10,000 baht a
month. Call 06-2725078.

CAR WANTED

for long-term rental. Recent
model (1 or 2 years old,
max) sedan car – not
Caribian or pickup. Must be
in good condition and have
1st-class insurance. For per-
sonal use, not to be used for
transportation of goods.
Email: blueskies10000@
hotmail.com
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Help us to help
the animals

076-263737

Problems with an extra-marital affair?
Questions about Thai culture?
Having communications problems?
Need somebody to Love?

ASK KHUN WANIDA! MOMMA DUCK

Fax 076-213971 or
email momma@phuketgazette.net

Read her advice in the Phuket Gazette.

Do Not Drink Tap Water!
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