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Patong to hold
new elections

Postmen
under fire
for poor
service
By Siripansa Somboon

By Gategaeo Phetsawang

SECONDS OUT, ROUND 2: Songserm Kepsap (left) and Pian
Keesin have been ordered to try again.

PATONG: Thailand’s Central
Election Committee (CEC) has
declared the Patong Municipal
elections of February 8 void and
handed “yellow card” warnings
to both parties in the poll.

On June 11, the decision
was passed to the apparent win-
ners, the Patong Progress Party
(PPP) of Songserm Kepsap, and
to the rival Rak Patong Party
(RPP) of Pian Keesin. A new
election date was set for June 20,
and both parties immediately
began frantic campaigning.

The Chairperson of the
Phuket Election Committee
(PEC), Dr Prapa Kayee, an-
nounced the decision in a press
conference at Phuket Provincial
Hall on June 15. She said the poll
results had been voided because
the election was found to have
been “unclean and unfair”. She
declined to give further details.

Dr Prapa said that the rea-
son for the short campaign pe-
riod was to give politicians and
their supporters less opportunity
to break campaign laws again.
The PEC, she added, has been
watching every candidate from
both parties carefully since June
11.

“This is the third election
for Patong Municipality [in 19
months] and we hope to settle
things this time. There were
problems in the past two elec-
tions and we don’t want to see a
fourth election,” she said.

She pointed out that Patong
Municipality spent at least
800,000 baht on the last election
and will have to spend at least
500,000 baht more this time
around. This was money, Dr
Prapa said, that should have been

used to develop Patong instead.
K. Pian told the Gazette,

“Frankly, there are some people
who have problems, so I don’t
believe this coming election will
be clean.

“If they want to be thieves,
they must avoid being caught.
And if they have been caught
already, they shouldn’t be mad
at the officers [of the CEC and
the PEC] just because they them-
selves are thieves.”

K. Pian added that voters
are already bored of elections.
The June 20 poll will allow only
a short period for people to un-
derstand the election process, he
said. “However, it’s a good thing
that candidates won’t have much
time to contravene regulations in
this election.”

PPP leader K. Songserm
was “too busy campaigning to
talk to the press,” said one of his

deputies, Somkiat Kuru. But K.
Somkiat added that the party was
“stunned” by the CEC’s decision
to call a new election.

“We state emphatically that
we were not involved in [vote-
buying],” he said. He explained
that a supposed supporter of the
PPP who had allegedly offered
3,000 baht per vote to local
people was in fact closely affili-
ated to the RPP. The CEC had,
in effect, been tricked.

“However,” he added, “we
respect the CEC’s decision to
call a new election.”

K. Somkiat added that the
people of Patong are beginning
to understand the truth and lose
faith “in a person who has done
wrong so often in the past, so
they won’t vote for that person
in the coming election.”

Patong has had a torrid
Continued on page 2 Continued on page 2

PHUKET: The postal service in
Phuket is coming under increas-
ing criticism from customers
frustrated with poor service stan-
dards, incompetence or theft.

The Gazette has recently
received a steady stream of com-
plaints about the problem.

Ellen Castagno from Karon
queried why she and her neigh-
bors have to visit their local post
office to collect their telephone
bills instead of having them de-
livered.

Shannon Bunni asked why
she was told that she had a pack-
age only after it had been re-
turned to the sender, having sat
at her local post office for two
months.

Others have complained
about mail, most pressingly
credit card and utility bills, be-
ing delivered en masse and after
payment was due.

Representatives of the
postal service were able to offer
little by way of solution or ex-
planation to these concerns.

The postal center in Surat
Thani has regional responsibil-
ity for Phuket. Spokesperson
Somjit Treesinnurak told the
Gazette, “We care about how the
public perceive our service but
we cannot solve all of the prob-
lems, particularly concerning
post sent from abroad.

“I would ask anyone with
a grievance to direct their com-
plaint to the Post Master in Surat
Thani,” she concluded.

Visal Pongtiwattanakul,
Post Master of Phuket Post Of-
fice, said, “We want to solve cus-
tomers’ problems over lost or
returned mail but are hampered
because customers are unable to
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NAI YANG: Professors John and
Deborah Greenspan, acknowl-
edged as among the world lead-
ers in the field of oral manifesta-
tions of HIV infection, will at-
tend the 5th World Workshop on
Oral Health and Disease in Aids
conference at the Pearl Village
Hotel from July 6-10.

The couple have been in-
volved in HIV research since the
early 1980s, when the first cases
of HIV infection were recognized
in San Francisco.

Today, Prof John Green-
span is the Director of the Oral
Aids Center (OAC) at the Uni-
versity of California, San Fran-
cisco, while his wife is the OAC’s
Clinical Director.

Prof Krassanai Wangrang-
simakul, former Dean of the
Prince of Songkla University’s
faculty of dentistry and chairman
of the local organizing commit-
tee for the event, said that he ex-
pects at least 250 other experts

Leading researchers
to attend Aids talks

from more than 30 countries to
also attend the conference.

Among them will be Prof
Stephen Challacombe, Director
for External Development and
Clinical Professor of Oral Medi-
cine, Pathology, Immunology,
Radiology & Human Disease at
Guy’s, King’s & St Thomas’
Dental Institute at King’s College
London.

Prof Krassanai said, “Thai-
land is honored to be the host of
this workshop. It will be the first
time that it will be held in Asia.
Thailand has shown the world
that it has well-developed knowl-
edge of Aids and intends to pre-
vent it from spreading.”

He explained that the event
was originally scheduled to be
held in Haad Yai, but that unrest
in the southern provinces had
prompted organizers to hold it in
Phuket instead.

The workshop, which is
held every four years, is aimed
at giving HIV/Aids experts the
opportunity to evaluate the devel-

opment of Aids-prevention medi-
cines and techniques.

“In the workshop we will
explore the development of us-
ing saliva tests, instead of using
only blood tests. Saliva tests pro-
vide quite accurate results, al-
though the results must be con-
firmed by other methods,” Prof
Krassanai explained.

He added that experts will
lobby for the medication needed
by HIV victims to stave off Aids
to be included under the 30-baht
scheme. Between 30,000 and
40,000 people in Thailand have
full-blown Aids, he said.

“In Thailand, about
500,000 people are infected with
HIV, but the ages of Aids suffer-
ers are also scary because they
range from [secondary school
upwards],” he added.

Many of the experts sched-
uled to attend the Phuket work-
shop are also expected to attend
the 15th International Aids Con-
ference in Bangkok from July 11
to 16.

By Anongnat Sartpisut

CHALONG: A skel-
eton found on June
10 near Yanui Beach
is believed to be that
of missing Dutch
dive instructor David
Wiewel.

Local people
found the remains at
about 5pm while
looking for shellfish,
said Pol Col Chalit
Kaewyarat, Superin-
tendent of Chalong
Police Station.

The colonel said that it was
impossible to tell from the re-
mains whether foul play was in-
volved, but investigators who had
combed the area could find no
signs of violence.

The wife and relatives of
Mr Wiewel, who disappeared on
March 26 after walking out of his

Skeleton believed to
be missing Dutchman

Kata home, identi-
fied shoes and cloth-
ing found with the
body as his, and pro-
vided Mr Wiewel’s
dental records to po-
lice.

“The remains,
the clothing [and the
dental records] will
be sent to Bangkok
for autopsy and iden-
tification,” Col
Chalit said. This, he
said, would take

about a month.
When asked whether he

believed the skeleton was that of
Mr Wiewel, he said, “Probably.
The remains were found not far
from his home and he is the only
person reported missing in the
Chalong area in recent months.”

– Sangkhae Leelanapaporn

David Wiewel disap-
pearedon March 26.

PHUKET: The Nation/Phuket Gazette seminar entitled “Can Zoning
Save Phuket? Part II”, due to take place on June 25, has been
posptoned because the keynote speaker, Deputy Prime Minister
Thammarak Isarangkura, will be unable attend on that date.

 The Nation and the Gazette regret the delay, and will announce
a new date as soon as possible.

Zoning II seminar postponed

Mutterings over mail

PHUKET: After successfully
lobbying the government to drop
the customs duty and excise tax
on imported boats to zero, the
Marine Alliance of Thailand
(MAT) has marked its first anni-
versary by outlining a new policy
agenda to further promote Thai-
land’s marine tourism industry.

In a statement released by
chairman Kevin Quilty, the MAT
listed its new aims as follows:

• To promote Thailand as a
top marine tourism destination by
cooperation with the Tourism
Authority of Thailand (TAT).
The effort will include attending
road shows, boat exhibitions and
other promotional activities.

• To develop a five-year
plan, for submission to the TAT,
to develop Thailand as a top ma-
rine tourism destination.

• To continue lobbying ef-
forts to make regulations more at-
tractive to yachtsmen and de-
velop better relations with gov-
ernment agencies.

• To lobby the Customs De-
partment for duty-free import of
boat-building materials in order
to promote the domestic pleasure
craft building industry.

• To assist and support
training of yacht crews to inter-
national standards of safety and
service.

• To promote environmen-
tal protection and awareness
through education, in recognition
of the fact that the entire indus-
try depends on a healthy marine
environment.

• To serve as an advisory
group to government offices,
businesses and individuals con-
sidering moving to or investing
in Thailand.

For more information  con-
tact Jan Jacobs at email: broker@
thaimarine.com.

Marine alliance sets
new action agenda

From Page 1

Patong goes to polls a third time
time with its politicians in the
past two and a half years, ever
since K. Pian lost a budget vote
on October 22, 2001, forcing his
resignation as mayor.

Three days later, the Mu-
nicipal Council elected Surasak
Maneesri as his successor.

On June 23, 2002, during
campaigning for polls on No-
vember 16, K. Surasak escaped
unharmed when a gunman fired
four shots into his Mercedes-
Benz outside Tesco-Lotus, in an
apparent assassination attempt.

Some newspapers reported
allegations that he staged the
“hit” in order to garner sympa-
thy votes. K. Surasak vehe-
mently denied this and chal-
lenged K. Pian to sit in a car
while he fired bullets at it. K.
Pian demurred.

On October 2, six weeks
before the election, then-Interior
Minister Purachai Piemsom-
boon, after considering allega-

tions of corruption, ordered K.
Surasak to step down.

A month later, a court “red-
carded” K. Surasak, barring him
from political office for five
years. It also found proven alle-
gations that he had paid council-
ors to oust K. Pian in October
2001.

K. Surasak’s brother Cha-
lermsak stepped into his shoes as
last-minute mayoral candidate,
with K. Surasak as “adviser”. On
November 16, K. Chalermsak
and his party won.

But K. Chalermsak was
mayor for only a year. In Novem-
ber last year he was ordered out
after courts found allegations of
electoral cheating proven.

The following month, fresh
elections were called for Febru-
ary 8 this year. These elections
were won by newcomer K. Song-
serm and the PPP, which hand-
somely beat the RPP.

For four months this elec-
tion was investigated, resulting in
this week’s declaration of “poll
void” by the CEC.

provide enough details about the
items in question.

“[Customers] must provide
us with EMS (Express Mail Ser-
vice) or equivalent document
numbers to trace items that have
not arrived. Items that are not reg-
istered cannot be traced.

“I suggest the sender write
his telephone number and that of
the intended recipient on the
mail. Then we can always tele-
phone the addressee to let him
know that he has mail,” he said.

One disgruntled customer,
who wished to remain anony-
mous said, “Every time I order

something over the Internet, for
example, I have to have the
sender provide me with all details
– date, time, place sent from – of
the package just to have an idea
of where it is. Even then, items
still go missing.”

A spokesperson for the
Damrongtham Center, which
handles complaints about state
employees, said, “Although we
have never had a complaint about
mail services, we can help.

“Customers can either send
their complaints to us at the Pro-
vincial Hall, or put them in the
special complaints box outside
the Governor’s residence.”

From Page 1
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PHUKET CITY: A baby boy,
thought to be about two days old,
was found abandoned on top of
a dog kennel at a house close to
Phuket Rajabhat University on
the evening of June 9.

Pranee Sonsuk was in her
home when she heard her dog
barking and the more unexpected
sound of a baby crying. She
rushed the rain-soaked infant to
Bangkok Phuket Hospital.

Pannee Sithigan, a senior
officer of the Phuket Provincial
Social Development and Welfare
Office, told the Gazette the fol-
lowing day, “The baby is now
safe and will stay in hospital un-
til he gets stronger.

“Phuket has no orphanage
suitable for such a young child,
so he will become the ward of the
Songhkla Provincial Public Wel-
fare Office until his mother is
traced.

“If she cannot be found,
then he may be put up for adop-
tion,” she added.

The little boy spent the first
few days after his rescue in an
incubator but on June 14 was
deemed strong enough not to
need intensive care.

Emergency room staff nam-
ed the baby “Tossawat”, mean-
ing “Decade”, as the hospital had
just celebrated its 10th anniver-
sary. – Siripansa Somboon

Nurse Suchita ‘Few’ Makpong with baby Tossawat.

Abandoned baby doing fine

Jilted tourist kills himself

PORT BLAIR: Talks between a
visiting Thai delegation and their
counterparts in the Andaman &
Nicobar Islands ended with no
formal agreement but neverthe-
less on a distinctly positive note.

Led by Phuket Governor
Udomsak Usawarangkura, the
63-strong Thai delegation, in-
cluding local and central govern-
ment representatives, private sec-
tor figures and naval personnel,
and , visited the islands’ capital,
Port Blair, from June 11 to 13.

Gov Udomsak told the Ga-
zette that all issues discussed
would be tabled again during
summit talks at the rescheduled
Bangladesh, India, Myanmar, Sri
Lanka and Thailand Economic
Cooperation (Bimstec) talks to be
held in Bangkok in July.

But although the talks
reached no definite conclusion,
an accord between the Port Blair
and Phuket administrations was
signed on June 12.

Gov Udomsak and his op-
posite number from the islands’
administration, S Hemachand-
ran, promised to work more
closely in areas of common in-
terest, such as tourism, fisheries,
trade and investment, and protec-
tion of natural resources and the
environment.

Phuket’s governor offered
an upbeat appraisal of the three-
day meeting: “Our local-level
talks on issues previously dis-
cussed by our two countries’
prime ministers were produc-
tive,” he said.

Gov Udomsak said that
Thailand and India, which ad-
ministers the islands, would share
skills and knowledge on informa-
tion and communications tech-
nology, and that Indian experts
would be invited to work in
Phuket under the aegis of the
Software Industry Promotion
Agency (Sipa).

He added that scholarships
may be offered to students from
Port Blair to study tourism man-
agement at the Prince of Song-
khla University’s Phuket Cam-
pus.

Transport links between the
islands were also discussed. Fol-
lowing a free trade agreement
signed last October by Thailand
and India, the number of char-
tered or scheduled flights be-
tween the Andamans and Phuket
is due to increase.

But Busara Dusadeeisriya-
wong, Phuket Branch Manager
of Phuket Air, admitted, “It’s
just not cost-effective to fly
there yet because there is virtu-
ally no market [at the moment].
It doesn’t follow that more fre-

quent flights will immediately
result in increased numbers of
passengers.

She cited landing fees at
Port Blair as a major obstacle.
“Landing fees are very high,
roughly 80,000 baht, compared
with 20,000 baht in Phuket.

“The aircraft we [Phuket
Air] would use for the Phuket-
Port Blair route carry 64 passen-
gers. Even on a full flight we
would still be paying over 1,000
baht per passenger in landing
fees,” she concluded.

Remaining optimistic, Gov
Udomsak said that he hoped to
see the Andaman and Nicobar
Islands becoming established as
part of the Phuket sailing, diving
and luxury cruising itinerary.

By Dhirarat Boonkongsaen

Port Blair talks end
on optimistic note

PATONG: A young Norwegian
tourist was found hanged in his
room at the Baan Pornpateep
rooming house on Taweewong
Rd, Patong, at about 12.30 pm on
June 11.

Thomas Andreassen, aged
about 21, apparently attached a
rope to the shower head in the
bathroom and hanged himself
after his heart was broken by his
Thai girlfriend.

Pol Lt Col Chawalit Niem-
wadee of Kathu Police Station
told the Gazette: “We received a
call from the caretaker of Baan
Pornpateep to say that he had
found Mr Andreassen hanging in
his room.

“Near the body was a letter
in which he stated that that he
was depressed about his girl-
friend and had decided to com-
mit suicide.

“The body is in Patong
Hospital and the Norwegian
Embassy has been contacted.
They have told us that his par-
ents will come from Norway
soon to collect the body,” Col
Chawalit added.

– Siripansa Somboon

Phuket Governor Udomsak Usawarangkura (right) shakes hands
with his Andaman & Nicobar Islands counterpart, S Hemachan-
dran, at the conclusion of their ‘productive’ talks.

CHERNG TALAY: Danish pop
group Michael Learns To Rock
have postponed their charity con-
cert, slated to take place at La-
guna Phuket on July 2, due to
unforeseen scheduling problems.

Announcing the postpone-
ment, Laguna Hotels & Resorts

Michael Learns To Postpone
said today that ticket holders
could obtain refunds at the Ca-
nal Village Shopping Centre.

The concert is being re-
scheduled for September, on a
date yet to be confirmed.

For additional information
call Tel: 076-324453-7.
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Queer News

The Phuket diving indus-
try has grown and ma-
tured over the past de-
cade, but as this year’s

high season comes to an end, in-
dustry experts have different
opinions about the potential for
continued growth and profits.

It seems that the majority
feel that the market is saturated,
and some have noted a division
into two market segments: upper-
end and low-budget.

All agree, however, on the
need to preserve coral reefs at
undisturbed dive sites and to re-
habilitate damaged reefs.

Meanwhile, the Profes-
sional Association of Dive In-
structors (PADI), which has de-
veloped into the dominant certi-
fying body in Thailand, now
faces a serious challenge from a
Thai-based certification agency
affiliated with PADI rival Con-
fédération Mondiale des Acti-
vitiés Subaquatiques (CMAS,
which bears the official – and
futuristic-sounding English
translation – “World Underwater
Foundation”).

Jürgen Schenker, PADI
Course Director at Dive Asia in

Kata and Vice-President of the
Phuket chapter of the Dive Op-
erators’ Club of Thailand
(DOCT), remains optimistic that
there is still room for expansion
of Phuket’s dive industry, which
already has at least 80 operators
– 48 of them DOCT members.

“Phuket can be called one
of the top 10 diving destinations
in the world, especially if diving
sites in the Andaman Sea are in-
cluded.

“It has everything that other
diving destinations offer, plus an
international airport, good logis-
tics, other activities to enjoy –
and the Thai people themselves,”
he told the Gazette.

Mr Schenker said diving
standards in Phuket are generally
quite high. In order to become
DOCT members, he said, inter-
ested businesses must be regis-
tered with the Tourism Author-
ity of Thailand (TAT), provide
insurance for customers, be af-
filiated with a hyperbaric cham-
ber facility in order to treat divers
suffering from decompression
sickness, and meet standards set
by an internationally-recognized

certifying agency, such as PADI,
CMAS or NAUI (the US-based
National Association of Under-
water Instructors).

He thinks the number of
people coming to Thailand to
dive will continue to increase,
along with the number of dive
operators. He said this would be
due in part to the work the TAT
has done abroad in promoting
Phuket as a dive destination.

Donning scuba gear isn’t
the only way to see what the
world beneath the waves has to
offer. Surin Bamrungpon, Direc-
tor of Phuket Submarine, con-
ducted a good deal of market re-
search on the diving industry in
Phuket before launching Phuket
Submarine.

He said that only 2% of
visitors to Phuket carry certifica-
tion from agencies such as PADI,
and that his company’s tours –
which operate year-round – are
intended to tap the remaining
98% .

He said, “The diving indus-
try in Phuket has grown continu-
ally. Coral Island [Koh Hei]
alone can get as many as 1,000

New realities for 
Phuket has been a center

for scuba diving since

the early 1970s, but

now many in the

industry believe that it

has reached maturity

and that its chief hope

for the future lies in

marketing itself as the

prime hub for diving in

the Andaman Sea.

Gategaeo Phetsawang

and Anongnart Sartpisut

report.

CHON BURI: Without an elephant gun, there isn’t much protection
against a charging elephant – unless another elephant comes to your
aid. And that’s exactly what happened recently in Satthahip district,
where a sex-crazed male elephant attacked his intended mate’s han-
dler in what was described in the Thai press as a “fit of possessive
rage”.

On June 6, Dr Alongkorn Mahanop, regarded by many as
Thailand’s top elephant doctor, reported that mahout Lee Kingkeat,
50, was riding his beloved 40-year-old cow elephant, Phang Sao, to
a romantic rendez-vous with bull elephant Plai Liu. Both animals
work the streets in the local tourist trade, now that their traditional
work in the forest has largely disappeared.

The elephantine love match was to take place near an aban-
doned building behind Krung Thai village, where Plai Liu was wait-
ing “in rut”.

For those unfamiliar with the ways of elephant sex, being “in
rut” (also known by the Indian term “musth”) is not to be confused
with being “in a rut”, which for humans males might conjure up
images of a middle-aged wife in hair curlers and face cream saying,
“Not tonight dear, I have a headache.”

Human males are almost always ready to mate – as human fe-
males know all too well. But it’s very different for male elephants,
whose desire for sex goes in cycles. Being “in rut” is more akin to
what Star Trek’s Mr. Spock used to go through with his PonFar epi-
sodes, in which he suffered from periods of uncontrollable aggres-
sion resulting from his all-encompassing desire for sex.

So overwhelmed are bull elephants in rut that their temporal
glands become swollen and excrete tears so rich in hormones that
they give off a strong smell – testosterone tears. The condition, while
rare in human males, has been noted in some foreign tourists visit-
ing Soi Bangla for the first time.

When a bull elephant is in rut, it’s not a good time to try pass-
ing under him three times for good luck: you might find your path
blocked by the largest penis in the animal kingdom, extended in its
full glory – and that’s if he doesn’t decide to trample you first.

When K. Lee rode to the meeting point atop Phang Sao, he
quickly learned that Plai Liu was in no mood for foreplay.

The elephant saw K. Lee as an interloper and flung him to the
ground. As the other mahouts ran for cover, K. Lee ran to a nearby
pickup truck for cover, but Plai Liu continued his attack.

Fearing for K. Lee’s life, Phang Sao courageously protected
her mahout by coming between him and Plai Liu. And she paid the
price, being gored by Plai Liu’s tusks and suffering wounds to the
torso, back and right legs. She was treated by Dr Alongkorn, who
noted that Plai Liu should have been kept chained up while in such a
state.

K. Lee said Phang Sao was ready to sacrifice herself to protect
him because they had developed such a close relationship over the
years.

It was not reported if Plai Liu ever found a release for his built-
up sexual tension.

Testosterone tears

Source: Khao Sod
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tourists a day. There are many
levels of divers [coming here],
and those who have never dived
are [sometimes] stimulated to
learn when they arrive,” he said.

Phuket Tourist Association
(PTA) Vice-President Panu Mas-
wongsa, who is the PTA’s con-
sultant on the dive industry and
a NAUI-certified diver himself,
agrees that the waters near the
coast of Phuket may no longer be
that appealing to some divers, but
said that the island can still serve
as a regional diving hub.

“Phuket cannot not sell it-
self solely on its dive sites. We
have to find alternative destina-
tions,” he said, adding that he
was planning a trip to Port Blair
to explore ways to establish links
that would bring the Andaman &
Nicobar Islands into a ring of
relatively unspoiled dive destina-
tions – with Phuket as the hub.

“If the agreement is a suc-
cess, it could benefit the Phuket
dive industry,” he added.

He told the Gazette that,
rather than trying to speculate too
much about the industry’s future
prospects, he felt it would be bet-
ter to focus efforts on environ-
mental protection.

Damage to coral reefs by
trawlers and the theft of reef fish
to be put on display in aquariums
were two major problems that
need to be addressed, he said,
adding that damaged reefs take
five to 10 years to recover.

“As long as we can sustain
our natural resources, there will
always be people coming to
Phuket to dive,” he said.

Chusak Wongwai, Opera-
tion Manager of tour agency
Asian Trails, told the Gazette that
he didn’t think the Phuket dive
industry would grow much more.

“Most tourists who visit
Phuket just go snorkeling,” he
said, noting that the number of
dive sites piquing the interest of
serious divers continues to move
further and further away from
Phuket’s shores.

K. Chusak estimated that
diving arivals continue to in-
crease 5% to 10% annually, but
that despite the growth, diving
excursions accounted for only
about 5% of Asian Trail’s total
business. He added that he ex-
pects the number of dive opera-
tors to level off, along with the
number of tourists who come to
Phuket for diving.

Patrick Catellani, Manag-
ing Director of Rawai-based
Colona Diving & Tours, said his
firm had given up on Phuket dive
sites altogether because the wa-
ter is unclear and the dive sites
overcrowded. Colona now runs
liveaboard trips to the Similans.

While the scuba div-
ing certification
and instruction
company PADI has

long enjoyed a virtual strangle-
hold on the Phuket market, it is
now faced with a challenge from
a new agency, the CMAS Thai-
land Diving Association (CT-
DA).

CTDA President Chatura-
thep Khowinthawong said that it
was now possible for divers and
dive instructors to become certi-
fied through CTDA’s interna-
tional affilliate CMAS, which
has 120 member associations
worldwide, including Scuba
Schools International (SSI) and
Germany’s IDA.

K. Chaturathep maintains
that certification though CTDA
will mean that the millions of
baht that currently leave the
country through operations such
as PADI would stay in Thailand,
a point that is sure to make the
Thai government look favorably
upon the newcomer.

“People who learn diving
[and are certified by] foreign div-
ing organizations [in Thailand]
have resulted in about 500 mil-
lion baht being sent to countries
such as Canada and Australia
over the past 10 years,” he said.

“A [PADI] diving certifi-
cate costs at least 800 baht per
diver. [CTDA] will keep that
money in the country and use it
to help preserve our country’s
natural resources,” he said.

Asked how this would be
accomplished and what projects
the fledging organization had in
mind, he said these were still in
the planning stages, but that they
would be conducted with help
from the Royal Thai Navy.

Phuket Submarine’s K.
Surin said he supports certifica-
tion through CTDA because most
dive firms in Phuket are owned
by and cater to foreigners. So, he
concludes, most of the income

generated by the industry is of no
benefit to Thais.

“[Foreigners] use our re-
sources and take our income. We
should have an association to
control the number of non-Thai
diving companies.

“It would be good to see
[more] Thai people operating
dive companies and taking care
of our own marine ecosystems,”
he said. “But now most Thai
divers just serve PADI, which is
a business organization,” he said.

 “We don’t know how many
dive companies there are or
whether they are properly li-
censed. And we don’t know if the
dive instructors really have suf-
ficient knowledge to teach div-
ing,” he said.

The PTA’s K. Panu appears
to view PADI’s presence in a dif-
ferent, less nationalistic light.

“Some Thais feel that the
diving industry attracts many for-
eign divers to this country, and
that only non-Thais benefit.”

He believes, however, that
the problem is more linguistic
than imperialistic.

“Naturally, when people
learn to dive they will have more
confidence in an instructor with
whom they can communicate. In
the same way, Thais learning to
dive generally use Thai diving
instructors,” he said.

“We need to improve our
own human resources, especially
foreign-language skills,” he said.

He added that associations
such as PADI, NAUI or CTDA
should be allowed to compete.
The one with the best adminis-
tration and ability to earn the trust
of divers would win in the end.

K. Panu also played down
the amount of revenue that is
“lost” to PADI.

“PADI is just a certification
body. Most income generated
through diving goes to the dive
operators certified by PADI, not
to PADI itself,” he said.

PADI dominance
faces challengeHe also suggested that TAT

efforts to promote Phuket as
home to world-class dive sites
should change to reflect the ac-
tual situation, and instead mar-
ket Phuket as a good place to
learn diving and as the jump-off
point for dive sites along the
Andaman coast.

Another dive outfit that ca-
ters to divers seeking clean wa-
ter and undisturbed dive sites is
Kingfisher Marine, whose Man-
aging Director, Jean Kingston,
agreed that the market has be-
come largely saturated.

His company has no in-
terest in competing in the low
end of the market, he said, and
was also now using its fleet of
vessels for non-diving excur-
sions.

“This industry grew 10%
annually over the past five years,
but now it’s difficult to grow or
expand the market [further]. Per-
haps just 1% a year,” he said.

“We also face [increasing]
competition from outside Thai-
land, where many new diving
places are opening up,” Mr
Kingston said. “Divers usually
want to explore new destina-
tions.”

He also noted that the Phu-
ket market now appears to be di-
viding into two distinct segments,
one for “budget divers” and the
other targeted at the high end of
the market.

He said that the Similan Is-
lands, although they can still be
classified among the top dive
destinations because of their va-
riety, are in danger of losing their
appeal and becoming damaged as
more and more “low-budget”
operators run dives in the area.

He said this segment often
sacrificed standards when cutting
costs, and that the reefs suffered
as a result.

He estimated that at least
70% of the Phuket diving mar-
ket catered to low-budget market,
but that Phuket as a whole was
still seen as an up-market loca-
tion compared with other parts of
Thailand.

the dive industry
The stunning beauty of the
underwater world of the Anda-
man coast keeps attracting
divers. But many believe the
market is saturated.

– Photo courtesy Phuket
Marine Biological Center
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Filling a gap in the market

Before the advent of
modern anesthetics,
people tended to avoid
the dentist’s chair like

the plague, and with good reason.
They feared going though a pain-
ful experience like the one Dustin
Hoffman’s character suffered in
the 1970s thriller Marathon Man.

Today, for many people
dental care is little more than
brushing the teeth a few times
each day, flossing once in a
while, and hoping to avoid cavi-
ties. Trips to the dentist come
once or twice a year and most
people are happy just to have a
decent set of choppers in their
skull as they begin to reach old
age.

But all that has changed,
and modern dentistry’s answer to
the question, “Is it safe?” is an
emphatic “yes”. And not only are
modern dentistry and orthodon-
tics painless, but advances in cos-
metic dentistry can really en-
hance one’s appearance and im-
prove confidence.

A wide range of such ser-
vices are now available at the
newly-opened Phuket Cosmetic
Dental Clinic on Hongyok U-
Thit Rd in Samkong, an area
which is rapidly establishing it-
self as the epicenter of Phuket’s
growing healthcare center.

The clinic is a partnership
between Managing Director Dr
Yada Palimapun, who has run a
clinic in the area for years, and
five other well-established Phu-
ket dentists.

Dr Yada told the Gazette,
“In Phuket, there are still some
people who travel to Bangkok for
top-quality dental care. As a
Phuket native, I wanted to get
together with other dentists who
have been working on the island

to establish a one-
stop dental center
with reasonable
prices.

“This will
also help to pro-
mote the govern-
ment’s policy of
establishing Phu-
ket as the Medical
Hub of Asia,” said
Dr Yada, who is
the Thai Rak Thai
party coordinator
in Phuket – and is
tipped to be the
party’s parliamen-
tary candidate for
District 1 in 2005.

Dr Yada
showed the Gazette some of the
center’s high-tech equipment,
which includes ultrasonic and
auto-clave sterilization systems,
digital sensor X-ray equipment,
ergonometric patients’ chairs
from Italy, and IT and digital
camera equipment that allows pa-

tients to check their files online
via the Internet.

One of Dr Yada’s partners,
Dr Sarawut Tepsuparangsikul,
explained that each patient has an
in-depth consultation with a den-
tist before undergoing any pro-
cedure offered by the clinic,

whether tooth
w h i t e n i n g ,
crown or bridge
work, implants
or orthodontics.

The team
feels that cos-
metic dentistry,
such as tooth
whitening by
plasma arc light,
will become in-
creasingly popu-
lar as people be-
gin to realize the
benefits of hav-
ing a gleaming
white smile.

T o o t h
whitening can be

done in about an hour, but each
patient has a ½-hour consultation
with a doctor before the proce-
dure, explained Dr Yada.

When the work is complete,
patients can get a set of before-
and-after images using the
center’s digital photography

equipment. The high-tech gear
also allows the dentists to con-
sult with dental experts in Bang-
kok or abroad.

Dr Sarawut is confident the
center will develop a regular base
of foreign customers who will be
attracted to the clinic’s strict at-
tention to hygiene, competitive
rates and attractive premises.

“We opened two months
[before the official opening on
June 4] and we have had very
positive feedback from the for-
eign patients who have come
here,” he said.

“Foreigners are attracted to
Phuket by the much lower cost
of high-quality dental care here
than in their home countries.”

Phuket Cosmetic Dental Clinic is
at 16/1 Hongyok U-Thit Rd, Talad
Yai, Phuket City, and is open daily
from 9 am to 6 pm. For more in-
formation or to make an appoint-
ment, contact the clinic (Tel: 076-
236823; Fax: 076-236824.

By Sangkhae Leelanapaporn

Drs Yada Palimapun (left) and  Sarawut Tepsuparangsikul in one
of the new high-tech consulting rooms.

The attractive exterior of the new clinic in Samkong.

The attractive octagonal waiting room should help calm any pre-
dentistry jitters.
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Cash cows going to Cabinet

RICEFIELD NUPTIAL: A pair of buffaloes rehearse for their marriage in a rice field in Chiang
Mai’s Hang Dong district. The nuptials will be part of an annual blessing ceremony to mark
the animals’ important role in villagers’ lives and to apologize to the beasts of burden for a
year of toil in the fields, said a village headman.

Agriculture Minister
Somsak Thepsuthin
is seeking Cabinet
approval for his 10-

billion-baht Ua Athorn (We pity
you) cattle project, under which
the government would lend a
million pure-bred calves to poor
farmers and buy them back, fat-
tened, and less 7% interest.

The project would help pre-
vent the smuggling of up to
500,000 head of cattle a year, K.
Somsak said. A Cabinet screen-
ing committee has approved the
Agriculture Ministry’s proposal
to set up a state enterprise to run
the project.

The enterprise would take
out a 10-billion-baht loan to buy
the million calves and lend them
out to farmers for free. K. Som-
sak insisted that farmers would
not need any capital to join the
project, but they must have ac-
cess to sufficient grazing area.

Farewell to foam: The Minis-
try of Natural Resources and En-
vironment has assigned Tham-
masat University academics to
draft a law on recyclable and dis-
posable product packaging – af-
ter noticing an increase in foam
and plastic waste, after years of
campaigning against the prod-
ucts.

If approved, the law may
also compel citizens to separate
waste before disposing of it, said
Rangsan Pinthong, Director of
the Pollution Control Depart-
ment.

“Each year, we throw away
14.4 million tonnes of garbage,
and out of this amount about
20%-30% is product packaging.
Foam and plastic makes up about
2% of all disposed packaging,”
K. Rangsan said.

Glowing review: Science Min-
ister Korn Dabbaransi has or-
dered a review of the construc-
tion of the controversial Ong-
kharak nuclear research reactor
in Nakhon Nayok, citing too
many cost overruns.

The directive came after
Pathom Yaemket, head of the
Office of Atomic Energy, re-
quested 3.3 billion baht on top of
the original 3.5-billion-baht bud-
get for the construction of the 10-
megawatt research reactor, said
Pimuk Simarot, secretary to the
science minister.

Last year, the government
approved the project, despite re-
jecting its environmental-impact
assessment.

Paddy plan: The Agriculture
Ministry is planning to use de-
serted paddy fields in the three
southernmost provinces as palm
plantations in order to reduce the
country’s dependence on fossil
fuels.

Banphot Hongthong, the
ministry’s permanent secretary,
announced the plan after a spate
of petrol price rises. He said he
expected palms to be grown on
70,000 to 80,000 rai of currently
abandoned paddy fields, adding
that he would invite the Land
Development, the Agricultural

Extension and the Cooperative
Promotion departments to dis-
cuss the plan.

Top-down damage: Represen-
tatives of 82 environmental or-
ganizations who recently met at
the Public Relations Department
claimed that more than 90% of
local development projects initi-
ated by provincial governors are
damaging the environment.

Many of the issues dis-
cussed stemmed from local de-
velopment projects that have
been approved and funded by the

central government, which has
asked provincial governors to
initiate their own development
proposals as income-generating
schemes for local residents.

But Sasin Chalermlarp, of
the Sueb Nakhasathien Founda-
tion, said most development
plans involve expansion of indus-
trial zones, tourism projects that
encroach on fragile ecosystems,
or the construction of dams and
reservoirs.

Porn punishment: Privy Coun-
cilor Dr Kasem Wattanachai has

voiced concern that the average
age of young people dying from
sexually transmitted diseases,
such as HIV/Aids, is getting
younger.

“Patients are getting
younger and younger. Some of
them are still primary students,”
Dr Kasem told a seminar about
children and sex education, held
by the Family Planning Associa-
tion (FPA). He blamed easy ac-
cess to pornography for the in-
crease in sexually transmitted
diseases among adolescents.

“Vendors have even sold
pornographic VCDs in hilltribe
villages,” he added.

The FPA’s northern branch
director, Tassanee Srimongkol,
said that Public Health Ministry
statistics showed that half of new
HIV/Aids patients in Chiang Mai
and Phayao were youths.

Euro punt: The Kasikorn Re-
search Center has predicted that
Thais will gamble about 33 bil-
lion baht on matches during the
Euro 2004 soccer tournament this
month. The amount is far higher
than that wagered during Euro
2000, when some 20 billion baht
changed hands.

The research pointed to an
improved economy and an esti-
mated 38% increase in the num-
ber of gamblers over the past four
years as major causes.

The poll indicated that 55%
of gamblers said they gambled
for fun, 36% for money, and 8%
to bond with gambling friends.

Around the Nation news roundup
is sourced from the pages of The
Nation and Kom Chad Luek
newspapers.
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ACROSS
THE BAY
By Gus Reynolds

Basking in epicurean delights
The Krabi community

was treated to a night of
fine food and wine
at the Sheraton Krabi

Beach Resort on May 22.
Food and Beverage Man-

ager Richard Suter
organized an epi-
curean evening
featuring the fine
wines of Fermoy
Estate, presented
by winemaker
Michael Kelly. The
Fermoy Estate
vineyard is in the
Margaret River re-
gion of Australia,
which is gaining a
reputation as a
source of fine
wines.

Accompany-
ing the Sauvignon
Blanc, two Cab-
ernet Sauvignons
and a Merlot was a meal that all
more than 50 attendees raved
over. Appetizers included scal-
lops in a light curry, duck liver
and tiger prawns. These were fol-
lowed by the Australian spe-
cialty, rack of lamb.

As usual, the food and ser-
vice at the Sheraton was exem-
plary. But don’t feel bad if you
missed this evening, because Ri-

chard has promised a series of
wine tastings and dinners to
come.

The next wine tasting will
be on June 22, when John O’Con-
nor of Matariki Boutique Wines

will present his fine
New Zealand
wines along with a
four-course dinner.
Not to be missed.

Ao Nang nuptials:

Krabi was host to
another society
event with the mar-
riage of James Loh
of Hong Kong and
Jenny Kelly of
London on May 23.

More than 50
people traveled
from England and
Hong Kong to wit-
ness the nuptials in
the lush surround-

ings of the Lai Thai Resort. The
couple, family and friends took
over the entire resort for four
days and basked in a private holi-
day that also served as a honey-
moon and family reunion. We
wish the best of luck to the new-
lyweds.

Seasonal seafood: As we en-
ter the low season and many

shops and restaurants close,
choices for a night on the town
are getting fewer and fewer.

However, the opening of
the Wungsaai Seafood restaurant
in Haad Napporat Thara is a wel-
come addition.

The new place is quite an
improvement on other venues,
and can handle seated groups as
large as 200 people.

The restaurant is right on
the beach and the service is
friendly as well.

After midnight: Numerous con-
struction projects have marked
the beginning of the low season,
but the most notable activity in
town has been demolition. The
bungalows atop the hill at BB
Bungalows have been razed, and
we hear the hill will be bulldozed
to street level as well.

Up the road from there, the
row of small restaurants across
from McDonald’s has been dis-
mantled to make way for a new
shopping plaza.

But the biggest surprise was
to see the tearing down of the
Midnight Bar. Harry Junker,
owner of the popular late-night
watering hole, was one of the first
farang businessmen in Ao Nang.
He operated this bar for 10 years,
so its absence is quite noticeable.

I caught up with Harry, who
was quick to console all his old
customers by telling them he has
taken a long lease on The Cow-
boy Inn, just up the road. After
some renovation work, it will re-
open, renamed – you guessed it
– the Midnight Bar.

He plans to add a kitchen,
build a new bar and refurbish
most of the 14 rooms in the guest-
house, which will continue to
operate under the Cowboy Inn
name. Hurry up Harry, you have
lots of thirsty customers waiting!

FAREWELL HUGGINS: On May 26 Ao Nang bid farewell to
Neville and Wilawon Huggins who, after many years of living in
Ao Nang, are returning to Australia.

A going-away party saw well-wishers enjoying an evening
of food, drink, dance, live music and even a parody skit. Gidi
Mevisson dressed as Neville and Ko Teng, dressed in a wig as
Wilawon, entertained the crowd. A lot of giggles, and it was a
fitting send-off for the colorful couple.
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T his week

DOC ON HOLIDAY: Famed pathologist Dr Khunying Porntip Rosjanasunan (2nd from
left) and family are welcomed to the South Sea Pakarang Resort and Spa in Khao Lak
during their recent stay by Group General Manager Nantana Saenglhee (center) and
Chief of Staff Third Area Naval Command R/ADM Amornchote Sujiratana (left).

A GOOD CAUSE: Classical music was on the menu at Baan Klung
Jinda Restaurant on June 4 in aid of the Dialysis Unit at Wachira
Phuket Hospital. From left: Kitti Phatanachinda, MD of Baan Klung
Jinda; internationally-renowned classical pianist and composer Nat
Yontararak and wife Pawongduen; Phuket Governor Udomsak
Usawarangkura; Vinai Ruengjaruwatana, MD of Sunshine Tours
Phuket; and Ajarn Pranee Sakulpipatana, Director of the Phuket
Cultural Center.

OPEN WIDE: Yowvares Shinawatra (center), President of the
National Council of Women of Thailand, marks the official
opening of the Phuket Cosmetic Dental Clinic on June 4. The
Managing Director of the new clinic, Dr Yada Palimapun, is on
the right.

WHERE’S THE CAKE? Bangkok Phuket Hospital Director Dr Surapong Lookhanuman-
jao (left) and Deputy Director Dr Kongkiat Kespechara (2nd from left) celebrate the
hospital’s 10th birthday with Software Industry Promotion Agency President Dr Manoo
Ordeedolchest (2nd from right) and TOT Corporation Public Co Ltd Administrative Director
Dr Kamthorn Withayakul.

CARVING OUT A REPUTATION: Philippe Siegle (2nd from right), Regional General
Manager of Le Meridien, congratulates Chef Alongkorn Tra-Ngarn (wearing medal),
who took silver for his fruit carving in last month’s “Thailand Kitchens of the World
Culinary Classic Battle of the Chefs” in Bangkok.

THE DRY SEASON: Michael Jenselius, Director of Da Jam pub and
restaurant in Phuket City, enjoys the venue’s first Wet T-shirt night
with pals Nat and Annie — who look remarkably less than wet — on
June 5.
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life
Another

By Dhirarat
Boonkongsaen

In a lovely house off Soi
Naya, Nai Harn, live dog
show judge Jackie Perry
and her husband – and four

very lucky dogs.
Mrs Perry is well-known to

Phuket’s dog-loving community,
having recently judged a dog
show at the Green Man Pub and
Restaurant in Rawai.

Her career as an evaluator
of canine merit developed quite
naturally out of her love for the
animals, a love that began soon
after she was born in India.

This affection continued to
grow as she and her family
moved from one
Asian country to
another in a story-
book expat exist-
ence: Singapore,
Malaysia, Fiji, Cam-
bodia and, in what
she expects to be
her last stop – retire-
ment in Phuket.

“We moved to
Phuket about 10 years ago. As
soon as we saw how beautiful the
island was, we began looking for
land to build a house.

“We knew that this was the
place where we wanted to re-
tire,” she told the Gazette.

Mrs Perry and her husband
have four grown-up children, two
sons and two daughters.

“They all live in other
countries. I have one daughter
who lives in Cambodia with her
husband and two adopted Cam-
bodian children. But they plan
to move to Phuket too,” she
said.

Mrs Perry began breeding
dogs and taking part in dog shows
in 1963. Now she enjoys her re-
tirement with her husband, but still
has plenty of time for dog com-
petitions, which are her labor of
love.

“When I first started judg-
ing dogs shows, I would some-
times have my hotel accommo-
dation and air tickets paid for by
the organizers.

“But this job has never been
about making money. I do it out

of my love for dogs,” she said.
Mrs Perry began breeding

dogs when she lived in Malaysia,
where she raised her favorite
breed – Doberman pinschers.

“When I started to have
some success in contests, that
made me want to study and learn
more about other breeds,” she
said.

All the study and hard work
paid off.

After all, anybody can point
a finger and say, “This dog is bet-
ter than that one,” but Mrs Perry
is one of only 300 dog judges li-
censed by the Belgium-based

Fédération Cyno-
logique Internat-
ionale (FCI – Inter-
national Canine
Federation), which
operates in 72 dif-
ferent countries
and is recognized
by 75% of pure-
bred dog kennels
worldwide – in-

cluding most of those in Thailand.
“To get licensed involves

more that just taking classes and
passing the examination,” Mrs
Perry explained.

“You really have to know
everything about the breeds you
will judge. And there are new
dog breeds being recognized ev-
ery day, so it’s necessary to con-
tinually update and add to your
knowledge.”

Of all the dog events she
has attended, she said, the most
impressive is the Crufts Dog
Show in Birmingham, England.

There, about 25,000 dogs
are paraded before the discern-
ing eyes of 50 of the world’s top
judges in a four-day extravaganza
that features activities and com-
petitions including breed showing,
agility, flyball [relay racing] and
obedience.

But of all the dogs that are
presented for Mrs Perry’s con-
sideration, the Doberman remains
her favorite breed.

“They are big, beautiful
dogs, and very smart. They make
excellent guard dogs,” she said.

That said, being a world-
class judge requires extraordin-
ary impartiality.

“My love for Dobermans
doesn’t affect my job. I judge
each dog according to the stan-
dards for its breed.

“Sometimes we have to put
more classes in a show. Like the
dog show at the Green Man last
month, for example.

“We added fun categories
like ‘smiliest dog’ and ‘waggiest

tail’ because we didn’t have
enough purebreds for the show,”
she said.

Perhaps one reason people
love dogs so much is because
they seem to share many emo-
tions with us – not all of them
positive.

“Dogs can be jealous of
newcomers to a family. If a dog
has been receiving exclusive love
and care for long time, the arrival
of a baby or another pet can

cause jealousy. It’s normal be-
havior for pack animals that live
in a hierarchy,” she explained.

Like most higher mammals,
a dog’s behavior can be strongly
influenced by upbringing and en-
vironment, Mrs Perry says.

“Dogs can be aggressive,
but this depends on how they are
kept and trained. Owners should
realize this and match their life-
style to an appropriate breed of
dog.”

Here come  
Jackie Perry with her Pekinese ‘China’, one of the four lucky dogs that share her home in Nai Harn.
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There is no place for bad
behavior at a dog show, said Mrs
Perry sternly.

“Dogs in a show should be
well behaved. Aggressive dogs or
ones with strange behavior are
not wanted,” she said. “FCI regu-
lations require judges to eliminate
bad-tempered or aggressive dogs
from competition because they
need to come into close contact
with the animals to check their
structure and so on. If a judge
cannot do that, the dog must be
eliminated [from the contest],”
she explained.

Mrs Perry pointed out that
dog shows are not purely for en-
tertainment, but also play an
important role in identifying good
traits – and bad ones. In this
sense the competitions help to
maintain the integrity of the
breed, she said.

But dog shows aren’t sim-
ply a showcase for the likes of
Rover, Lassie and Spuds Mac-
Kenzie. Dog handlers play an im-
portant role in the shows, too.

“Handlers have to manage
the dog properly while in the ring.
A good handler is able to hide any

weaknesses a dog might have
while showing off his strong
points. And they have to know
what those weaknesses and
strengths are. Even a dog that has
some bad characteristics can win
in the hands of an experienced
handler,” she said.

Mrs Perry feels deep pity
for Phuket’s stray dogs, estimated
by some to number as many as
13,000.

“Dogs need love from
people. Even though they are
descended from wild animals,
they have been domesticated for
a long time.

“ I once saw someone kick
a dog just because it came close.
I called the dog and rubbed his
head. He seemed to be afraid at
first.

“I think that’s because it
was always treated badly by
people. Finally, he began to trust
me and sat at my side without
bothering me,” she said.

Groups like PAWS and the
Soi Dog Foundation do good work
in helping dumped dogs find ap-
propriate new homes, she said.

“People who live in an
apartment should get a small
dog that doesn’t need a lot of
exercise. If they want to keep
a Doberman or other large dog
they should make sure it has
enough room to run around,”
she said.

Dog breeds vary in terms of

behavior as well as size, and this
too needs to be considered when
deciding what kind of dog to keep.
“Some dogs need more attention
and affection than others,” she
said.

“For me, the
greatest value in keep-
ing a dog is the com-
panionship. They love
us unconditionally, and
this is why dogs are
man’s best friend,” she
said.

When asked if
dogs tend to take af-
ter their owners, Mrs
Perry said she had
seen a tendency for
this to happen.

“I have seen a
ferocious pit bull ter-
rier. His owner had the
same character as the dog. Both
seemed as though they were al-
ways ready to bite someone.

“I have also seen Afghan
hound owners who had really
long hair, just like their pets,” she
said with a smile.

She believes dogs can also
play an important role in therapy.

“I have seen hospital pa-
tients, some of them children,
who seem much happier after
being visited by a dog. The gov-
ernments of some countries even
support dog-visit projects finan-
cially,” she said.

But don’t expect Phuket’s

government agencies to start a
pooch-to-patient scheme any
time soon.

While the Phuket govern-
ment has build a large kennel to
house 2,000 strays in Thalang,

Mrs Perry is not opti-
mistic about its
chances of success –
at least as far as the
dogs are concerned.

“The dog pound
is not going to work. I
disagree with keeping
so many dogs to-
gether. The dog’s na-
ture as a pack animal
means they will fight
for food. The belief that
sterilizing the dogs will
make them better-be-
haved is wrong. Their
basic instinct as wild

animals will override all else
when they need food,” she said.

“What I have learned from
dogs is that they respect one an-
other within their hierarchy, which
is why the oldest dogs will still be
respected by younger ones, even
if they are old and weak,” she
said.

Unlike many “doggie
people”, Mrs Perry has a place
in her heart for cats as well. She
used to breed Siamese cats, but
eventually had to give it up be-
cause she moved around too
much – and after all, she had all
those dogs to care for.de judge

Do dogs take after their owners? Jackie says, ‘I have seen Afghan
hound owners who had really long hair, just like their pets...’

‘Dogs need
love from

people. Even
though they

are
descended

from wild
animals, they
have been

domesticated
for a long time.’
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Thailand
TRAVELER

By Bill Owen

Where were our ma-
houts? They were
here a moment ago,
carefully steering

these magnificent beasts along
this treacherous track.

I could now only hear them
walking way behind us in the val-
ley below … chatting and laugh-
ing to each other as they occa-
sionally shouted commands to our
elephants.

We were traversing a
mountain pass to the north of
Chiang Rai. The track was steep,
narrow and with a deep ravine to
our right, revealing spectacular
scenery – this was trekking –
exciting. My elephant seemed
happy enough, and knew where
she was going, but I did wish my
“driver” would return.

After the 45-minute high-
speed ride by longtail upriver from
Chiang Rai, we had joined our
guides, mounted our elephants for
the three-hour trek over the
mountains – and were now to
arrive at our first stop, a remote
Lahu hilltribe village.

We were greeted by a
group of children playing in a
stream who, smil-
ing and cheering,
escorted us to the
center of the vil-
lage where we
thankfully disem-
barked and
watched as our
mounts walked
slowly off into the hills. It had
been an uncomfortable but spec-
tacular ride.

The villagers were cel-
ebrating a Chinese festival, and
today was obviously a party, so
after meeting up with my old
friend Jun, our Chiang Rai tour
operator, we headed off for
lunch at the house of the village
chief.

these feasts as possible. I never
realized that traveling in Thailand
could be so hard.

At sundown, we were es-
corted to a small wooden hut
owned by K. Jun on the edge of
the village, our accommodation
for the night. Extremely basic but
clean, no electricity – storm lan-
terns only – and no running wa-
ter.

We were left to swim in the
river and relax on the small bal-
cony overlooking the village be-
low. In the quiet of the evening,
we could hear the revelries still
continuing as the villagers cel-
ebrated. Where do they get the
energy?

It was only later, sitting on
the porch in the peace and tran-
quillity of the night, that had I time
to ponder on just how far we had
traveled from Phuket. Still the
same country, but a totally differ-
ent world.

How to Get There

By Air: Regular daily flights from
Phuket by Thai Airways via
Bangkok to Chiang Rai. Special
e-ticket rate for June: 3,290 baht
one-way.

Overland (recommended for bud-
get travelers only): Overnight bus
to Bangkok. One day in Bangkok
and then overnight bus to Chiang

The whole village seemed
to be there. Food was served,
and the locally-produced rice
whisky poured (and I mean
poured), as we sat cross-legged
on the floor with the rest of the

village in the
house of the
kamnan.

L u n c h
seemingly took
hours. After,
awash with the
local brew, we
slowly walked

off through the village – only to
be received at yet another
house – more food and more
whisky. By this time we certain-
ly felt that we were part of the
village.

It was late afternoon, and
by this time everyone in the vil-
lage had heard of our arrival. As
honored guests, we were now
expected to attend as many of

Has anyone seen 
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Bill Owen, who has lived in
Phuket and worked in the
island’s travel industry for more
than 15 years, is General Man-
ager of Oriental Leisure Co Ltd,
a leading event management
company in Phuket.He can be
contacted by email at: owen_b
@hotmail.com. Website www.
oriental-events.com

Rai. Cost: between 650 and 1,000
baht.

Where to Stay

Standard Class: The Golden Tri-
angle Inn. Excellent location in
the center of town. This small,
friendly hotel/guesthouse has
some good aircon rooms, a small
bar and an excellent restaurant.
Cost: from 900 baht a night. Tel:
053-711339.

What to Do

Many local operators offer trek-
king tours starting from Chiang
Rai. Day trips and extended tours
can be booked locally.

A big thank-you to my good

a mahout?

friend K. Jun from Golden Tri-
angle Tours for his assistance
during our trip. K. Jun offers top-
quality services, excellent ac-
commodation in the villages and
some of the best local guides in
the area.

The delights
of elephant
trekking in
Chiang Rai
– and  the
greater
delights of a
village
celebration
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The Gazette’s Siripansa Somboon met up with contestants in the Miss 2004 Siam competition and asked,
“If you could change yourself into an animal for one day, what animal would you choose to be?”

&HEARD&scene

 In the Stars by Isla Star

Sasiwan Phootrakornchai
Age: 19
From: Bangkok
Occupation: Student

I would become a bird because
they have the freedom to fly
anywhere. If I were a bird, I
would fly to Nang Yuan Island
because the sea there looks like
a sapphire topped with dia-
monds. Also, birds always live
in flocks, so they are never
alone.

Talatchanun Srisanun
Age: 19
From: Bangkok
Occupation: Student

I would change myself into a
fish because fish can travel
such vast distances and see so
much.

Fish have freedom and
come in many different colors.
I have freedom and for this
reason I feel a strong affinity
with any beautiful fish.

Prynda Kumthumpinij
Age: 19
From: Bangkok
Occupation: Student

It would have to be a lion.
The lion is a powerful and
elegant creature, and looks
graceful even when hunting its
prey. I read Æsop’s fables as a
child and the lion was always
the best character. He was the
king of the forest, and every
other creature obeyed him.

Niramol Aneklap
Age : 19
From: Bangkok
Occupation: Student

I would choose to be a cat
because it is pretty, affection-
ate, and likes to rub itself up
against your legs. Cats also like
to rub themselves against other
cats, and kittens are so sweet.
To be a cat for a day, being
loved and stroked by a thought-
ful owner, would be nice.

Siriratana Taweechotipatr
Age: 22
From: Bangkok
Occupation: Student

I would change myself into a
normal domestic dog living
happily with a family. The
special relationship between a
dog and its owner is based on
trust. I would be loved and
taken care of, and in return I
would offer warmth, compan-
ionship and protection.

GEMINI (May 22-June 21):
Avoid pressure this weekend.
You are likely to be in
a touchy mood but
this should pass by
Monday, which will
be good timing as business op-
portunities are about to open up.
Important agreements are best
left until the end of the month.

CANCER (June 22-July 23):
Your usual inclination to stay on
the edge of festivities
will be replaced by a
new desire to have
some fun. Just remem-
ber to reschedule appointments
so you have time to recover. A
friend’s odd request mid-week
will make you wonder what this
relationship is really about.

LEO (July 24-August 22): People
will be ready to listen to your
ideas this week, but
this is not a good time
to make new invest-
ments, so play the
waiting game. The stars will
smile on new projects at the end
of the month.

VIRGO (August 23-September
23): A romantic interest is in dan-
ger of turning into a
fixation as your ten-
dency to focus on re-
ality appears to have
slipped. If the object of your de-
sire is not responding, then walk
away. Virgoans already in a rela-
tionship will feel the ground
shifting slightly; perhaps your
partner is feeling neglected.

LIBRA (September 24-October
23): A financial hiccup could oc-
cur when an unexpec-
ted bill lands arrives.
You should pay it. A
new face arouses your
curiosity but you won’t be the
only one wanting to know more.
A work situation mid-week puts
your diplomatic skills to the test.

SCORPIO (October 24-Novem-
ber 22): Most Scorpios will
breeze through this
week without a care.
The only bad patch
may be on Wednesday,
when someone tries to rock your
boat with poorly disguised in-
sults. Your skin is as thick as a
buffalo’s so the words should
bounce straight back. The num-
ber 3 has special meaning.

SAGITTARIUS (No-
vember 23-December
21): Find a way to ac-
cept unpleasant work-

related circumstances; perhaps
even try to see a positive side to
them. An old flame that you
wouldn’t be averse to rekindling
gives a positive hint.

CAPRICORN (December 22-
January 20): A possible inherit-
ance is indicated for
Capricorns. If you are
considering signing a
business agreement,
be careful whom you trust. Get-
ting personal references could
save your hard-earned cash.

AQUARIUS (January 21-Febru-
ary 19): Your sunny mood helps
others to cheer up
this weekend, and
will enable you to
make progress in ar-
eas you thought were no-go. The
likelihood of relocation grows.
Wear silver to stay sharp.

PISCES (February 20-March
20): If you can’t shake off the

wet-weather blues, buy rose-
tinted glasses. The happiness you
desire will come from
gradual changes in
your perspective. Sum-
mon the courage to ask
spritual questions; the truth is
more accessible than you think.

ARIES (March 21-April 20): Be
alert for too many outstretched
hands reaching in your
direction. You should
focus on ways of ex-
panding your bank
balance, not diminishing it. The
number 1 will bring you luck.

TAURUS (April 21-May 21):
Feelings of panic loom early this
week, but your finan-
cial situation is defi-
nitely moving in the
right direction, if
slowly. By the end of this month
you will have good reason to
splash out. The color aquamarine
will encourage peace.

Don’t miss....

Issues & Answers
phuketgazette.net/issuesanswers/index.asp
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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

KKKKKIDSIDSIDSIDSIDS

Brain Buster!!
Q. You have seven coins that look identical but in

fact, one of them weighs slightly less than the
other six. Using a balance scale, how can you

identify the light coin in two weighings or less?

A. Weigh three coins against three coins. If they balance, the lighter coin is
the seventh one. If they do not balance, take the lighter three coins, and
weigh one against one. If they balance, the lighter coin is the one off the
scale. If not, it is the coin on the lighter side.

Hidden in the grid below are the names of at least 20
famous composers of music. The names may read verti-

cally, 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

R F N N H J I V I E J S S B S

H N Y E M A B K D R H B T G C

S C X J V N N L G O T E Y K H

Y C W S I O I D S G P B Q S U

A P H P M S H T E V Z B N I M

W J O U Z H A T W L X T I N A

Q H U T B K A G E R S H W I N

C R H V O E T R L E J X T Z N

X T Q V N G R B B M B I R V Q

A V I M Z M F T B A M T A J S

M C I D L A V I V H Q T Z C E

H D E L I U S G A L A A O N F

N D Y A H O I X H E T L M S D

U Y E Z X A C B S R R R G H P

X Z Q C A Y X U D R C A O K L

Y K S V O K I A H C T C G E M

G H V G A L X B P M A S C L M

J Q S T E T E M L P B G J P E

X F E B E R O Q D A Y U A L R

U L I G L T Q H F H J O J I D

V S X I T S B Y G W K B S K I

V E O H F L S P F C H F H E E

Q Z C K F O F B Q L F H H J W

J A G C E H H H T C D A C O J

B V R K L A U W R R E G Z M V

ANSWERS TO LAST WEEK’S MONSTER QUIZ

1. Warrington, England; 2. Haberdasher; 3. Arabic; 4. Bibcock;
5. Venice; 6. Carl Jung; 7. Lee Majors; 8. The Stone of Scone; 9.
China; 10. Moderate gale; 11. Potter (glaze); 12. Epilepsy; 13.
The moon’s surface; 14. Aegean Sea; 15. Tangerine Bowl; 16.
1984; 17. Chai Nat; 18. Aung San Suu Kyi; 19. Virginia
(Williamsburg); 20. Bangladesh.
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Across

6. Bigger than a supermarket.
7. A place to sleep.
9. Usually made with clams.
12. Indian or Pacific, for ex-

ample.
13. Grilled bread.
15. Reduced in rank.
18. It’s necessary for breathing.
21. Red Beret.

Downside
1. The good doctor’s evil half.
2. Teacher’s favorite.
3. A D-Day beach.
4. Cousin of rook and raven.
5. Not there.
7. Fair-haired.
8. Nighttime entertainment?

10. Bangladeshi capital.
11. It makes a chopper fly.
14. ***** firma.
16. Dutch cheese.

17. Semiprecious stone.
19. Cool way to drink coffee or

tea.
20. Small wheel in the ma-

chine.
Solution next week.

1. Which US state experi-
ences the highest num-
ber of tornadoes each
year?

2. Which saint’s day is cel-
ebrated on March 17?

3. What is the time differ-
ence between Nova
Scotia and San Fran-
cisco?

4. Which television per-
sonality was born with
the name Larry Zeigler?

5. Scientist Allesandro
Volta was a pioneer in
which field?

6. Which US state is also
known as the Beehive
State?

7. Tarawa is the capital of
which country?

8. Why was Cassius Clay
stripped of his boxing
heavyweight titles in
1967?

9. Who was world chess
champion from 1975 to
1985?

10. Which US president was
once a male model?

11. What is the correct word
for the lights you see
when you close your eyes
hard?

12. From which language
does the word “boon-
docks” originate?

13. Which island did Aristo-
tle Onassis give to Jac-
queline Kennedy as a
wedding gift?

14. Which pope died of a
stroke while committing
adultery?

15. Whose grave was re-
cently completed with a
tombstone bearing the
inscription, “I told you
I was ill.”?

16. Who wrote the novel
Puck of Pook’s Hill?

17. Who wrote, “The great-
est of evils and the
worst of crimes is pov-
erty.”?

18. 1, 2, 3, 5, 8, 13. What
number comes next in
this sequence?

19. What is the name given
to this sequence by
mathematicians?

20. Which Greek letter is
used to signify one mil-
lionth of a meter?

Answers next week.
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Off the
SHELF
By James Eckardt

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

COMPUTER
KHUN WOODY’S

Andrew Hicks’ Thai
Girl (TYS Books,
Bangkok, 2004, 296
pp) opens with hook-

ers on the catwalk of a Nana
Plaza bar stripping off their bikini
bottoms and you think: Aw, great,
the 174th novel about Bangkok
bar-girls.

But the couple watching the
show are Khao San
Rd backpackers,
both fresh out of
British universities,
and the scene quick-
ly moves to Koh
Samet. Here the
couple, Ben and
Emma, fall in with
other world travel-
ers for the usual va-
pid observations
about poor suffering
Thailand and the
filthy rich West. And now you
think: Aw, great, another “wank-
er-in-paradise” novel like Alex
Garland’s The Beach.

So there I was pulling on my
critical jackboots to stomp this fic-
titious snake into mush when on
page 70 Fon appears and takes
over the novel and makes it fly.

Fon is a licensed masseuse
trolling the beach on Koh Samet
and making 200 baht for an hour’s
rub down. Pretty, vivacious, sassy,
coquettish, ambitious and iron-
willed, Fon fairly leaps off the
page, a living breathing charac-
ter much more real than the rather
gormless Ben.

During his massage, Ben is
thrilled to be talking at
last to a real Thai:

“‘Thailand poor
and very hot, so why
farang pay so much to
come Thailand?’

‘Because it’s a
beautiful place with
such beautiful people,’
he said with feeling.

‘Jing jing? We
beautiful?’ she said
flirtatiously. ‘But I want travel
too! You take me aeroplane, go
England?’ She laughed her infec-
tious laugh and gave him the full
force of her smile.

‘Yes, of course. I’ll take you
in an aeroplane any time. For that
smile, anything.’”

Throughout the conversa-
tion, she’s comical and exuber-
ant and most emphatically not on
the game. Fon, 24, is from a Buri
Ram rice-farming family and has
been working since age 13 to sup-
port a widowed mother and the
daughter of her dead sister. A
former housemaid and hotel
cleaner, she has been a beach
masseuse for two years.

“‘Now I like my work,’ she
said cheerfully. ‘Work, work,
work every day, meet farang like
you, learn English. Have many
friends, stay beautiful place. Send

money to Mama … she happy
she have good daughter.’”

The day after his massage
on the beach, Ben is single
again. Ben and Emma have
been together for three years but
she is still enraged at him for
taking her to Nana Plaza on their
first night in Bangkok.

He tries to whine his way
into forgiveness
but Emma is fed up
and leaves him to
go trekking in Chi-
ang Mai. He con-
soles himself with
Fon

She introduc-
es him to her mas-
seuse colleagues
and his first plate
of som tam. He
takes Fon and her
sister and niece to

dinner. They go shopping to-
gether to Ban Phe on the main-
land and to a ramshackle disco
back on Koh Samet.

“Only months after getting
his Geography degree, here he
was on Koh Samet enjoying a
whole new world of experience,
out for an evening’s dancing with
three Thai girls, all of them ac-
cepting him warmly into their in-
ner circle and one of them per-
haps the most bewitching wo-
man in the world.”

The highlight of the novel
is his trip to the ancestral rice
village in Buri Ram with his new
tribe. Back on Koh Samet, at the
height of the tourist season, Fon

seems to tire of Ben,
joking about her “En-
glish dog”.

He takes him-
self off to Koh Chang
and falls in with the
usual pack of dope-
smoking layabouts.
They get into a
woozy five-page dis-
cussion about Sep-
tember 11 and Bush’s

invasion of Afghanistan.
The problem is that Ben ar-

rived in Thailand just before
Thaksin’s election in January
2001 and leaves in April during
Songkran. The events the back-
packers on Koh Chang are ar-
guing about would not take place
for another six months.

You’re not allowed to do
that in a novel. In his acknowl-
edgements, Hicks cites 42
people who helped him with the
manuscript, including author
Steve Van Beek and songwriter
Todd Lavelle. Somebody should
have told him about this dumb-
ass discrepancy.

But Hicks redeems himself
as Ben and Fon have a last
canoodle on Koh Samet.

0Ben flies back to England
but the book ends on a wistful
note of hope.

Tale of a nice
Thai girl

Egad! My PayPal ac-
count was just cracked.
How many thousands
of dollars did I just

lose? PayPal says I’ve cancelled
an Amex transfer of US$450
from my PayPal account. Ex-
cept… I don’t remember mak-
ing an Amex transfer from my
PayPal account… and I certainly
don’t remember canceling one…

Those were precisely my
thoughts when I received the
message pictured right. For a split
second, I thought that my PayPal
account had been drained – a
dreadful thought, until it dawned
on me that I only have US$15 in
the account.

Then the truth hit me: I had
just received the most sophisti-
cated “phishing” (pronounced
“fishing”) message I had ever
seen.

Phishing, in case your
spulling ain’t quite up to snuff, is
the technical term for sending
email messages that attempt to
get the recipient to divulge sensi-
tive information.

Phishers (the ones who send
out phishing messages – by the
millions) look for financial website
passwords, more than anything,
but some specialize in retrieving
credit card numbers and associ-
ated billing addresses, shopping
site passwords – anything that
can be used to make a quick, dirty
buck.

Most phishing messages, to
date, have been quite crude. They
frequently contains mis-spelled
words, grammar that would make
a 10-year-old blush, and ludicrous
cover stories that just don’t make
sense.

For example, why would a
financial institution send me a
message that links to a site that
asks for my name?

Phishers play the numbers.
If they send out 1 million mes-
sages like the one I supposedly
received from PayPal, maybe one
recipient in 100 will have a
PayPal account, and one in 10 of
those sorry folks might click on
the link and type in their pass-
word. That gives the phisher
1,000 good passwords – like
manna from heaven.

And these folks don’t sit
around and wait, either. Most of
them use websites that can’t be

traced, and the websites are
pulled off the Internet in a day or
less. The passwords get filched
quickly, but they don’t need to be
used right away.

In some respects, phishing
is the latest version of the old “My
name is Mbabwe and I want you
to send me US$2,000 so I can get
my late father’s millions out of
the bank” con. This is most com-
monly known as the Nigerian
Scam, with no disrespect intended
to Nigerians.

Most phishing messages are
in plain text because fancy, for-
matted messages are bigger and
take longer to churn out. Phish-
ers, like spam-
mers, want to
squeeze out as
many messages
as they can
while their In-
ternet connections are available.

There are exceptions,
though. In my book Office 2003
Timesaving Techniques For
Dummies (which doesn’t appear
to be available in Thailand yet),
there are examples of very con-
vincing, formatted phishing mes-
sages.

One purported to be from
Microsoft – the “install the at-
tached patch!” email – and an-
other from Citibank, which asked
the recipients to “sign in here to
avoid having your checking ac-
count suspended!”

What can you do to protect
yourself? Plenty. First, take any
message you receive with a grain
of salt, no matter whom it appears
to come from.

“Spoofing” the return ad-
dress on a message – making
the message look like it came
from someone else – is child’s

play. I can show you how to do
it in Outlook in about 10 sec-
onds flat.

Never click on any attach-
ments to a message. Yes, even if
it supposedly came from Micro-
soft or your dear sainted aunt.

Don’t click on a link in an
email that will load a webpage
from the Internet. If the message
says “click here to log on to
eBay” you can bet that clicking
where indicated won’t take you
anywhere near eBay – even if
the email appears to be genuine.
The only safe way to get to a site
is by typing in the address.

Don’t give out any informa-
tion to any web-
site, unless you,
personally, navi-
gated your way
to that website.

If you get
a message that looks phishy, it
probably is. Notify the company
involved immediately – the soon-
er they can clamp down on the
phishing website, the more
people they can protect. A
couple of hours can make a big
difference.

Oh. Did I mention? My
name is Jacqueline Whyte, I am
a senior partner in the Firm of a
Consulting Limited: Private In-
vestigators and Security Consult-
ants.

We are conducting a stan-
dard process investigation on be-
half of ABSA BANK, the south
african internaional-banking con-
glomerate…

This message sure looks like it came from PayPal – and if you click
on the link in the message, you go to a very official-looking site. But
is it real, or is somebody just trying to steal your password?

Phishing Phor
Phun ’n Prophet
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Creeping disease called stress

HEALTH
WATCH

Dr Napath
Petwerachuwong

THE LAW

LAYING
DOWN

With Friedrich
‘Sam’ Fauma

This column is compiled from the
collective experience of the
partners in the International
Law Office, Phuket City. Tel:
076-222191-5. Fax: 076-222-
196. Email: interlaw@ loxinfo.
co.th.

Contract is no
guarantee of
a smooth ride

Mr R than had to
file a case in court

against the
landowner. Given

the current
workload of the

courts, it may take
two years before

he achieves
satisfaction.

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.

Stress has always been part and
parcel of the human condition, in
both positive and negative ways.
Positive stress may come, for ex-

ample, from being promoted. It is great
news, obviously, but it leads
to new challenges and natu-
ral concerns that one may not
be able to do the job properly.

Negative stress could
come from being made redun-
dant or being in a failing rela-
tionship, and these, sadly, are
feelings familiar to nearly all
of us.

Changing cultural and
social norms, hectic lives, traf-
fic and deadlines all contrib-
ute to our stress levels and
stress can lead to an unhealthy life, both
mentally and physically.

Many people may not realize – or
accept – that their illnesses may be caused
by hidden, creeping stress. Recognizing
stress, knowing your enemy, is the first

step to defeating or perhaps just amelio-
rating its worst effects.

So what is stress? Although unique
in each case, generalizations can be made.
Stress is pressure affecting the mind, forc-

ing it to deal with a situation
and forcing the individual to
adjust to bring about a sense
of equilibrium.

For example, if there is
too much noise where you
work or live, you can close
the windows, turn down the
volume or walk away from
it, if only for a short time. We
take action successfully and
stress reduces. But if we
cannot take action, then
stress increases.

Stress generally manifests itself in
four ways:

Emotionally. You feel bored, sad,
desperate even. You may become frac-
tious, anxious or  easily driven to tears.

Cognitively. You might beome ab-

sent-minded, have difficulty concentrating,
or feel puzzled. Applying yourself to work
can become difficult, and you may make
wrong decisions.

Behaviorally. Your character may
gradually change. You may
begin withdrawing from
friends and family, finding it
absolutely necessary to be
alone. You may take up bad
habits such as smoking, drink-
ing, drugs or indulging in too
much nightlife. Sleep may be-
come a problem, you could
feel pessimistic and even suf-
fer a loss of libido.

Physically. For some,
the only signs they display –
or perhaps are aware of – are
physical signs but even then, they may not
recognize these as indicators of stress. Fa-
tigue, lethargy and various aches and pains
are the most common signs. Nausea,
sweats and breathlessness are not un-
known.

All four sets of symptoms will not
necessarily be present at the same time,
and any combination of these is possible.
However, anyone displaying all four groups
of symptoms is obviously under enormous

stress.
Most of us can probably

think of many occasions when
we were stuck in situations
about which we could do
nothing, but perhaps didn’t re-
alize that we were experienc-
ing stress.

If you, a loved one or a
colleague show these signs,
then you should realize that it
can lead to an anxiety, depres-
sive or even psychotic disor-
der or substance abuse. Help

yourself – or them – and seek help.

Dr Napath Petwerachuwong, Psycholo-
gist, Bangkok Phuket Mental Health
Center. Tel: 076-254425 or Email: info@
phukethospital.com.

Stress is pressure
affecting the mind,
forcing it to deal
with a situation
and forcing the

individual to adjust
to bring about a

sense of
equilibrium

Mr R, a long-time resi-
dent of Phuket,
leased land and a
building from a Thai

person under a 30-year lease. Mr
R enjoyed his lease for a few
years and wanted to invest a sig-
nificant amount of money in the
property.

Because he had merely
leased the building, he contacted
the landlord and together they
agreed to an addendum to the
lease that gave Mr R an option
to lease the land and building for
another 30 years after the expiry
of the initial 30-year lease.

Mr R even received the
option to buy the land and
building at an agreed price –
if he obtained a legal identity,
such as a Thai-registered
business, to transfer owner-
ship to.

The landlord agreed to
make this addendum to the lease
on condition that
Mr R invest a sub-
stantial amount of
money in the build-
ing. Some time
later, Mr R started
a business and de-
cided to exercise
the option allowing
his new company
to take ownership
of the land and
building – at the
agreed price.

The landlord
at first did not want to transfer
ownership, and asked Mr R for
additional money. To resolve the
matter without recourse to the

courts, Mr R agreed to make a
further payment on top of what

had been initially
agreed. The landowner
then stepped back
from the offer made
and refused to sign the
transfer of the land and
building.

Mr R sought legal
advice. He was inform-
ed that an official notice
had to be given to the
landlord demanding that
he accept the purchase
of the land and building
as stated in the adden-

dum to the agreement.
The notice was sent but

there was no reaction.
Mr R then had to file a case

in court against the landowner
to request that the court order
the landlord to transfer owner-
ship according to the agree-
ment.

Given the current work-
load of the courts, it may take
two years before Mr R achieves

satisfaction.
This cautionary tale demon-

strates that even a well-executed
contract is merely the basis for
the enforcement of your rights.
Enjoying your rights – legally –
may take time.

SCHEDULED BLACKOUTS FOR JUNE

PHUKET: The Phuket Provincial
Electricity Authority (PPEA) has
announced scheduled blackouts
for June, in order to continue its
work on high-voltage power lines.

All blackouts will be from 9
am to 4 pm. They are as follows:

June 22, Phuket City: Komara-
phat Rd.

June 24, Rawai: Wiset Rd, from
Soi Masayid Bangkhontee to Soi
Sermsuk.

June 25, Wichit: Chao Fa Rd and
Sakdidet Rd, from Moo Baan
Phuket Villa Daorung to Sakdidet
Soi 1, including Moo Baan Chao
Fa Daorung.

June 29, Chalong: Luang Por
Chuon Rd, from Chao Fa West
Rd to Chao Fa East Rd, includ-
ing Phuket Country Home and
Moo Baan Land & Houses
Nantawan 2, Seewalee 1, Lada-
wan 2 and Parichat develop-
ments.

The blackout will also af-
fect the small road from Phuket
Country Home to the Telephone
Organization of Thailand Phuket
Branch on Chao Fa West Rd.

Note: This information is
subject to change without notice.
For more detailed information or
to check the latest status, call
076-211663.

Get your Phuket Gazette from these
outlets in Bangkok:

1. Se-Ed, Mahboonkrong Building, zone-B,
Phayathai Rd, Pathumwan. Tel. 02-6117165.

2. Se-Ed, Silom Complex, 4th floor, Silom Rd,
Bangrak. Tel.02-2313244.

3. Se-Ed, Siam Center, Rama 1 Rd, Pathumwan.
Tel. 02-6581153.

4. Se-Ed, Panthip Plaza, M-floor, Petchaburi Rd,
Rajathewee. Tel. 02-6566070.

5. Se-Ed, Fortune Town Building, Ratchadapisek Rd,
Huaykwang. Tel. 02-2485668.

6. Se-Ed, Central Bangna, 3rd floor, Bangna-Trad Rd,
Phrakanong. Tel. 02-3610751.

7. Se-Ed, Central Rama 3, Satupradit Rd, Yannawa.
Tel. 02-6736342.

8. Q Mart, Grand Hotel, Sukhumvit Rd, Soi 11,
Klongtoey. Tel. 02-6511200 ext. 3452.

9. C Mart, Centre Point, Petchaburi Rd, Soi 15
Rajathewee. Tel. 02-6536690-8 ext. 4030.

10. Duangkamol, Sukhumvit Rd, Klongtoey,
Phrakanong. Tel. 02-2526261.

11. Sky Train Stations.
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All at sea over diving

... but discrimination
goes both ways
I have lived and worked in Thai-
land for almost 10 years now. It
astounds and angers me the way
Thais accept discrimination in
their own country regarding em-
ployment rights.

Compare this with their
farang counterparts, who gener-
ally lack relevant qualifications.
Most don’t even speak Thai.

The reply given by Nopparat
Thongsong of the Thavorn Grand
Hotel to Danny B’s complaint
about double-pricing [see Issues
and Answers, Gazette June 5-11]
is typical of the thinking of some
Thai people when discriminating
against farang.

He says that the special
price of the lunch buffet was for
local people only. How does he
define “local” people? People
from Thailand? People from
Phuket? People from the local
village? If it was Phuket locals
only, how did he determine that?
Were all Thai people required to
display an ID card showing
Phuket as their home address?

Danny B has a Thai wife,
so I suspect he qualifies as a “lo-
cal”.

In developed countries, this
kind of discrimination is not tol-
erated and is against the law. Yet
some people in Thailand continue
to abuse farang in this manner.

Elsewhere, a hotel such as
the Thavorn Grand would stand
a real chance of being sued for
discrimination.

Steve
Phuket

Fed up with two-tier
buffet prices...

They work fewer hours yet re-
ceive vastly larger salaries and all
the other benefits that come with
having a white face.

A lot of Thais work harder
than farang. They are better
qualified and speak more than one
language.

But Thais are paid far less
and often receive no benefits. But
more importantly, they never
complain to their employers.

No wonder Thais avoid the
sun and apply whitening lotions
to their skin. It seems to be the
best qualification to have in their
country.

It is time they stood up for
themselves. The employment de-
partment should address the dis-
crimination of its own people.

Would discrimination be al-
lowed in the farang’s country?

E. W.
Chalong

The Professional Association of Dive Instructors (PADI) has come
under fire recently for being more of a profit-driven marketing organi-
zation than one serving its self-defined role of maintaining opera-
tional standards to ensure safety in the dive industry.

This is unfair. The number of diving fatalities that have oc-
curred in Thailand is extremely small given the number of people
who come here to dive – and of whom the vast majority use PADI-
affiliated dive companies.

The figures are remarkably low when compared with the over-
all number of deaths that occur here from motorcycle accidents or
on our beaches from drowning.

PADI surely deserves credit for this – just as it would have to
bear criticism should a string of diving-related fatalities occur.

The establishment of the CMAS Thailand Diving Association
(CTDA) as an alternative certification body for those seeking to learn
how to dive or become certified instructors appears so far to be
more closely related to economic and cultural issues than those re-
lated to safety.

The argument of CTDA President Chaturathep Khowinthawong
(see Inside Story, pages 4-5), that PADI has siphoned some 500
million baht out of the country in the past 10 years, is poorly founded
and smacks of the same nationalistic rhetoric and mathematical pre-
sumption that have characterized other efforts by local figures to
“take back” lucrative businesses established here by foreigners.

In reality, almost all of the income generated by Phuket dive
companies goes straight back into the local economy. Indeed it must,
given that almost all businesses operating in this country must be
majority-owned by Thai nationals and follow the country’s rather
strict laws on foreign-currency transactions.

Implications that PADI is somehow responsible for the envi-
ronmental damage to reefs in the area is equally unfounded. PADI is
actively involved in environmental education and preservation clean-
up efforts, both in Thailand and around the globe. The idea that an
alternative body such as the CTDA will do better in this regard, sim-
ply because it is more “Thai”, is hard to accept at face value.

One segment of Thailand’s tourism industry that sorely needs
better self-regulation is marine transport, which appears to have col-
lusion – and not safety – as its only collective goal.

Most vessels operate in brazen defiance of basic safety regula-
tions and common sense in order to turn a bigger profit. Far more
lives have been lost in that industry than in the PADI-dominated div-
ing industry. Where is the local effort to regulate that industry?

Your May 15 article (Inside Story:
Worried about Water) and pre-
scient editorial on the topic of
water quality in Phuket led me to
do some really hard thinking.

I cringe every time I read
the little public service ads in the
Gazette warning people not to
drink tap water. Why should this
be the case in 2004, when solu-
tions to this problem have been
known for over a century?

It seems that the approach
to water problems in Phuket is
very much an ad hoc effort:
“Whoops! We’re running dry,
let’s stick another stand-pipe at
the next tin pond.”

Has anyone extrapolated
what Phuket’s population might
be in 30, 50 or 100 years? If other

Water issue taps into
the island’s future

quality-of-life aspects can keep
pace, it can be presumed that
population growth on the island
will outpace that of Thailand as a
whole.

More homes and more ho-
tels will be built. More willing mi-
grants from dusty Isarn will come
looking for jobs. All will need
water. But how much?

For sure it’s going to be a
lot more than can be trapped be-
hind a couple of tiddly dams and
whatever the tin mines can offer.

By establishing an island-
wide water company through a
bond issue, with adequate invest-
ment, the whole island could
come under one management.
Why does Phuket need to have
water in the hands of a variety of
government agencies? Just to per-
petuate the way Thai bureau-
cracy stifles progess with red
tape?

Concerned observer
Name & address supplied

I recently injured my foot, and had
it treated, in another province. I
went to Phuket International Hos-
pital to have the wound cleaned.

A specialist there noticed
that my little toe was in an un-
usual position, possibly indicating
a severed tendon. He re-opened
the wound and he was correct. It
had not been noticed when first
treated. He stitched the tendon up
to give it a chance to heal prop-
erly.

All staff I met were very
professional, helpful and polite.

Without such an excellent
hospital, I might have been per-
manently disabled. I am lucky to
be living in Phuket.

Chris Melchior
Phuket City

Properly stitched up
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Pointless PO boxes
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&

Richard Motein is Managing Director of Phuket
Pro Dive and recently-elected President of the
Dive Operators’ Club of Thailand, Phuket Chap-
ter. In this article he vigorously rebuts the re-
cently published opinions of Hawaiian marine
biologist Don Gard who argued that safety in
diving was being compromised by the commer-
cial approach of the Professional Association
of Dive Instructors (PADI), to which most of
Phuket’s dive companies are affiliated.

PADI deserves credit – not criticism

Booked for having no book

Don Gard has stated in
two recent Gazette
articles that divers’
skill levels have fallen

since the good old days. We, the
Dive Operators’ Club of Phuket
(DOCT), disagree.

When the YMCA certified
Mr Gard as a diver back in 1964,
there was no control over what
instructors taught their students,
no standard curriculum, no stan-
dardized texts and no quality con-
trol. Instructors were at liberty to
to teach what they wanted.

Diving has become safer
over the years. Training is now
based upon continuing research
into equipment and decompres-
sion sickness.

Anyone who has taught div-
ing for long would surely not wish
for the “halcyon days” of poor
teaching materials, uncontrolled
instruction and unsafe equipment.

Mr Gard has also criticized
– unreasonably – PADI. It ap-
pears that, were it up to him, there
would be no training agencies and
people interested in the sport
would be left to their own devices
with no supervision. It’s hard to
imagine a more dangerous ap-
proach to diver training.

PADI is an easy target and
far from perfect. It may sell it-
self as an educational marketing
organization, but so what? Just
because it is a a marketing com-
pany does not mean that it is un-
safe or unprofessional.

PADI employs some of the
best educators from the US and
Europe to develop diving

courses. Standards are based on
recommendations made by med-
ical professionals, divers and at-
torneys.

They are also based on con-
sumers’ needs and desires.
PADI exchanges ideas with and
takes recommendations from
many other organizations, includ-
ing the Divers Alert Network and
the World Recreational Scuba
Training Council.

Limited space prevents all
of Mr Gard’s outrageous asser-
tions from being addressed. One
that must be addressed, however,
is his promotion of free-ascent
training. Virtually every diving
educator in the world believes this
to be too dangerous.

This ascent skill is taught
during PADI courses but it is not
recommended as the first option,

even in an emergency. Lung ex-
pansion injuries and decompres-
sion sickness can result from
free-ascending and it’s far better
to teach a diver how to monitor
his gauges to avoid an “out-of-
air” situation.

If, as Mr Gard claims, he is
such a skilled diver, then why was
he unable to assist the diver he
referred to who got into difficul-
ties in 40 feet of water? It sounds
as if his training – or lack of it –
failed him.

Any responsible diver, un-
like Mr Gard, would carry two
mouthpieces as a matter of
course. PADI divemasters are
required to carry two regulators
because doing so presents the
simplest solution to an out-of-air
crisis not because, as Mr Gard
suggested, PADI sells them.

PADI, in fact, does not sell div-
ing hardware.

To address another of Mr
Gard’s points, PADI does have a
mandatory swim test of at least
200 meters, not 15 meters.

Mr Gard asserts that chil-
dren shouldn’t be allowed to dive.
Is he a physician and therefore
qualified to make such a state-
ment?

Incidentally, teaching chil-
dren wasn’t PADI’s idea. An-
other old-school organization
called CMAS started training
youngsters way back in the
1960s. PADI jumped on board
only recently, after years of re-
searching the safety aspects of
teaching children to dive.

Mr Gard also seems to
have a problem with “paying to
get divemaster certification”.

Why shouldn’t a teacher be paid?
If you take driving, flying or cook-
ing lessons, you expect to pay.
There is no difference.

Perhaps Mr Gard would
like to set up a free diving school
so that horrible capitalists can
stop taking advantage of unsus-
pecting consumers.  Diving is in
fact a business, and it doesn’t
need to apologize for this.

PADI has helped to raise the
skill levels of divers. For example,
buoyancy control is now taught
thoroughly to every diver. No one
even talked about it in the 1960s,
and it’s the most important skill a
diver can learn, both for safety
and for environmental protection.

No training organization can
teach every diver to be excellent.
Being excellent takes practice
and not everyone has the time or
the money to dive as often as they
should, or would like to.

However, this doesn’t mean
that a person should be denied the
pleasure of diving because he
can’t practice constantly. The
way the industry has raised
safety levels in diving is by stan-
dardizing training, developing and
recommending improved equip-
ment, and by better supervision
underwater.

You can love or hate PADI,
but you must give credit where
it’s due. Training organizations
have made diving a safer activity
and have opened the sport to
many people who would other-
wise not have the opportunity to
witness the beauty of the ocean
first hand.

I started renting a post office box
at Phuket City Post Office be-
cause I rarely received packages
sent from abroad to my home. I
figured that if I had a PO box in
town that at least there would be
one less step involved in deliver-
ing my mail.

Either my husband or my-
self check the PO box every
week, and recently I found an
EMS [Express Mail Service] de-
livery slip in my box and went
upstairs to collect it.

There I was told that the
parcel had been returned to the
sender because it had been
awaiting collection for at least two
months. Apparently the slip had
been put in the box only after the
package had been returned.

I tried to tell the attendant
that I had only just received the
slip, but he became angry and
kept repeating “returned to send-
er”.

Is it possible to find out who
sent the parcel so I can contact
them to see what it was?

When my family sends mail
from Canada, what is the best
way for them to send it so I can
at least track it down in case it is
lost?

Shannon Bunni
Phuket

Visal Pongtiwattanakul, Post-
master, Phuket Post Office,
replies:

EMS [or the equivalent] is
the best way for mail to be sent
from overseas. It takes about
three days for a letter to be de-
livered and about two weeks for
parcels.

Parcels are held at the post

office for at least 15 days before
they are returned.

To be able to tell you who
sent the parcel, we need to know
your PO Box number and the
EMS registration number, which
would have been written on the
yellow card. If you have both
these numbers please call us at
Tel: 076-216951.

A friend of mine was fined re-
cently for not having the green
motorbike registration book with
her while riding her motorbike. Is
this a legal requirement?

Alex Thow
Phuket

Pol Lt Sutam Rattanasawang-
wong of Chalong Police Sta-
tion responds:

The law requires that driv-
ers must at all times when driv-
ing a vehicle have at least a copy
of the pages in the vehicle’s reg-
istration book showing who the
registered owner is and when the
vehicle was last registered.

Police especially check
teenagers riding motorbikes to
verify who owns the motorbike
and to see their driver’s licenses.

If a motorbike driver can-
not show the registration details
or is not carrying a license, po-
lice will keep the motorbike key
and fine the driver up to 1,000
baht. The key will be handed back
when the driver proves that the
fine has been paid.

If a car driver cannot show
the registration details, police will
retain the license and issue a fine
of up to 1,000 baht, and the license
will be returned when the driver
proves that the fine has been paid.

If a driver is also not carry-
ing a license, officers have the
authority to order him to park the
car and levy a fine of up to 1,000
baht. Police will not keep the car
key, but they will not allow the
driver to move the car until they
see proof the fine has been paid.

If I have two jobs do I need to
have two work permits?

Josh Tristan
Phuket

Kitti Nuisri, Chief of the For-
eign Labor Division at the
Phuket Provincial Employ-
ment Office (PPEO), replies:

No. Foreigners working in
Thailand need only one work per-
mit book whether they have one,
two or more jobs.

Take your book – with all
necessary documentation and the
150-baht fee – to the PPEO. It
should take about seven days for
the permit to be amended to in-
clude the description of the new
job.

For more information, con-
tact the PPEO at Tel: 076-219661
or 076-219660.

Two jobs. Two work permits?

Airport contractor
Who has the contract to upgrade
Phuket International Airport?

Stephen Parker
Phuket

The Gazette replies:
Bangkok-based Clean

Technology Co Ltd has the con-
tract. Call Tel: 02-3747131 or 02-
3744185, or Email: cleantech@
clean-technology.com.
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Man walks into a pub
Asked what they miss

from their home coun-
try, many British ex-
pats in Phuket will say,

without hesitation: “beer and
pubs”. From slick apartments in
foreign cities to tropical beach
huts and desert tents, a deep
yearning rises from the collective
hearts of displaced Brits for real
beers served from cool casks in
traditional pubs.

Canned or bottled beers are
just not the same, they moan. In
their damp-eyed nostalgia, some
will even claim that the British
pub is the very essence of Brit-
ain.

Maybe so. For myself, sit-
ting in the shade of an old oak
tree on a warm afternoon in a
pretty pub garden and enjoying
a pint or two with good friends,
and with no pressing engage-
ments or outstand-
ing anxieties, is one
of the truly good
moments in life.

But it’s not
just the garden and
the temperate wea-
ther that makes the
magic of a great
pub. Above all, it’s the ale itself.
Real ale. Well kept.

Over the past thirty-odd
years there has been a consumer-
driven movement in Britain (led
by the Campaign for Real Ale,
or Camra) to encourage and pro-
mote the manufacturing and con-
sumption of real, living beers –
none of which can be found in
Phuket, by the way.

Essentially, a real ale is one
where the beer is not pasteurized
or “killed” before it leaves the
brewery. Rather, the ale contin-
ues to ferment so that it reaches
maturity in the cask in the pub
cellar. In this way a rich mix of
flavors is retained and the beer
is not fizzed up with pressurized
carbon dioxide. Brits generally
don’t like fizzy beer.

The character of the pub it-

self also enhances the pleasure of
the pub experience. Most older
country pubs are works of art in
themselves, even if constructed
without architects several centu-
ries ago. Many are set in idyllic
countryside while more than a
few have long and lively histo-
ries.

There are many, many great
old pubs in East Sussex where I
come from. As a typical example,

take the 500-year-
old Red Lion in the
time-forgotten vil-
lage of Hooe on the
edge of the Pe-
vensey Marshes,
just inland from
where William the
Conqueror landed

in 1066 and not too far from
Eastbourne, where I am writing
this piece.

The pub, which was a popu-
lar hangout for smugglers in the
18th century, boasts a tobacco mill
built into the roof rafters. It was
used by the smugglers to grind
up tobacco that they smuggled
over in blocks from the continent.

A short history of this pub
hanging in the low-ceilinged,
oak-beamed bar tells of fights
between the Excise (taxmen) and
the smugglers. Lanterns would be
hung in coded sequence from six
lime trees, which still stand out-
side the pub, to inform the smug-
glers when Excise men were
present.

In the 17th century the
daughter of the landlord was
committed to “the house of cor-

rection” (prison) for bearing an
illegitimate child.

Anne, who has been a bar-
tender at the Red Lion for 18
years, says that the pub is haunted
by a one-legged man – the father
of the child, perhaps? – who
walks along the upstairs corridor.
She also says she has heard the
music of a chamber orchestra out
the back when nobody is about.

Old inns are a favorite haunt of
ghosts, it seems.

Like many country pubs,
the Red Lion is the focus of the
local community, Ann says.

“Everything that happens in
this Rip Van Winkle village, hap-
pens here,” she said.

No wonder British expats
miss their real beer and old pubs.
I’m off for a pint myself…

John Pratty, beer-lover extraordinaire, enjoys a real ale early on a
summer’s evening at The Snowdrop in Lewes, East Sussex.

“Everything that
happens in this Rip
Van Winkle village,

happens here”

With the Monsoon season
blowing full-force in our
faces, it’s time to hunker
down and pass the next six

months as best we can, enduring black-
outs, garbage-covered beaches, drastically
reduced income and chilling rain. If you
haven’t got a regular sweetheart, now is
the time to start looking.

Let’s face it, the Phuket tourism in-
dustry is just like one of those huge Nile
crocodiles that survives the dry season by
eating frogs, bugs, its own offspring or
whatever bloated dead body happens to
float by.

For us, the seasons are reversed –
we suffer during the rains – but the impli-
cations are much the same: the lives of
people in Phuket’s tourism business are
characterized by a seemingly endless cycle
of feast and famine.

But just like those crocodiles, we
know that if we can endure long enough,
hordes of tourists, just like nervous wilde-
beest and zebra, will return to cross our
path. If only we can hang
on long enough…
Little birds: Not all
Phuket residents are fated
to wait out the low season,
however, as a good per-
centage of the island’s
population is migratory.
This includes an impres-
sive number of butterflies
that take to the wing and
head off to other regions of Thailand dur-
ing the rainy season.

Many of these head for destinations
in the drier northeast region, where they
feed on staples such as sticky rice and lo-

Wet season flights of fancy

Send all correspondence to stoolpigeon@phuketgazette.net. No mudslinging, malicious
gossip or blatant self-promotion, please, though we will be happy to publish special
events such as new venue openings, birthday parties, etc. Amusing anecdotes, reports of
the latest scams, jokes, astute observations and interesting photos are all welcome.

cal delicacies including deep-fried insects
– a far better way to spend six months that
staring off into space and wondering
where the next bowl of somtam boo is

going to come from.

Universal translator:

Stool Pigeon, who has re-
gressed into a flightless
state and is therefore
forced to remain on the is-
land, is often asked by bar
girls to keep up their
Internet correspondence
while they are up-country

and far away from Phuket.
If your reading this and pining away

for your Patong one-and-only, consider
that the most impressive of these keeps
about eight guys on the string at any given

time and has over 50 people on her ad-
dress list – all of them foreign males.

Why do I help? Because it’s fun, and
some fringe benefits do apply. Besides, I
don’t mind playing the role of Robin Hood
and keeping the local currency strong with
the foreign earnings these transactions pull
in. We don’t want a repeat of 1997, do we?

That’s entertainment: Pity the poor bu-
reaucrat who was charged with the task
of delineating exactly where Thailand’s
legitimate spa industry ends – and its “en-
tertainment” industry begins.

Ultimately, it was decided that all

businesses which offer “hydrotherapy”
and “service” in the same area, or that al-
low the guest to choose his/her “therapist”,
would be categorized as “entertainment”,
not therapy centers – and therefore sub-
ject to 10% excise tax.

Before the Prime Minister was
booed for wanting to use state funds to
buy shares in Liverpool FC, this raised the
frightening prospect that money punters
spent on “entertaining massages” could
find its way into the personal bank account
of Liverpool and England striker Michael
Owen. No wonder people protest globaliz-
ation.

Take that: One reader who put a personal
ad in the Gazette’s online  classifieds look-
ing for company received the following
reply, offered here in all its unedited glory:

Hi!Oh no just too bad u farang men
no reply no good must be lousy all farangs
u know thai gals now don like farangs u
know all big mouth no money talk big not
honest not trusted all bull shit men ok go
home don come here ok thailand not for u
ok thai gals now lkie rich chinese men all
good money ok all very sincere ok.

I guess he didn’t get the response he
was looking for.

EDGEWISE
By John Gilpin

Probably nothing
more one can say

about this sign,
spotted recently by

one of Stool
Pigeon’s agents.
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Duty free plans mired in disagreement
By Anongnat Sartpisut

US looking good for
cheap investment buys

MONEY
TALKS

By Richard Watson

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.

PHUKET CITY: Key Phuket
business figures and high-rank-
ing government officers failed to
come to any agreement over
where to set up duty-free areas
in Phuket at a meeting at the
Thavorn Grand Plaza Hotel on
June 9.

Phuket Customs Chief Su-
rachart Janthavatcharagorn said
that the government’s short-term
strategy is to make duty-free
goods available to tourists
through such places as hotels,
convention centers and health
centers, including spas.

“In the long-term, if duty-
free is successful, we will estab-
lish Phuket as a free port,” he
added.

K. Surachart noted that the
idea of Phuket becoming a free
port has been bandied about for
some 20 years. However, restric-
tive laws and lack of cooperation
from investors and local commu-
nities have consistently stalled
progress.

“If Phuket becomes a free
port, import duty privileges will
cover all of the island. However,
restrictive laws, local communi-
ties’ objections and financial

impediments [for private inves-
tors] will still be obstacles,” he
said.

Phuket Governor Udomsak
Usawarangkura suggested five
sites where duty-free goods
might be sold: Thalang Rd and
Yaowarat Rd in Phuket City, Soi
Bangla in Patong, Phuket Deep
Sea Port at Ao Makham, Koh
Maphrao as well as another site
yet to be suggested by private
investors wanting to set up a
duty-free area.

An obvious omission was
the new Wang Talang complex
being built on Chao Fa West Rd
in Wichit, which he had previ-
ously highlighted as the most
probable site.

Key business figures, while
keen to take part, had their own
views on where duty-free goods
should be made available in Phu-
ket.

Theera Kienpoteeramad,
Chairman of the Phuket Trans-
portation and Tour Association,
suggested setting up a duty-free
zone in an undeveloped area.
“Not more than 5% of tourists
who come to Phuket visit Phuket
City; most of their money stays
in Patong or other beach areas.

“We should set up two sites;

if Thalang Rd and Yaowarat Rd
is successful, then the second site
should be at Saphan Hin,” he said.

K. Theera also suggested
another site in Phuket City –
Klong Bang Yai. “After seeing
how duty-free works in San Fran-
cisco, which has many canals, I
think we should develop and of-
fer duty-free goods along Klong
Bang Yai to help develop sec-
tions along the klong,” he said.

He argued that setting up
five duty-free areas would be dif-
ficult for Phuket Customs to con-
trol, and pointed out that the duty-
free zone at Bangkok Interna-
tional Airport can be controlled
because it is all in one area.

K. Theera also voiced con-
cern about requirements from
Customs being unclear, and said
that he was worried that the re-
quirements might change, putting
investors at risk.

Pamuke Achariyachai,
President of the Phuket Chamber
of Commerce, suggested that
duty-free goods be made avail-
able near the beaches. Citing the
example of Johor Bahru, Malay-
sia, where duty-free goods are
available at hotels, the conven-
tion center and individual shops,
he said that this was the best way

to use duty-free goods to boost
the tourism industry.

Pattanapong Aikwanich,
President of the Phuket Tourist
Association, voiced his prefer-
ence for duty-free goods being
available in Phuket City and at
the beaches.

However, he pointed out
that if a zone were demarcated,
then small stores selling duty-free
goods stood little chance of sur-
vival if a big operator were to set
up within the zone. “The small
entrepreneurs cannot survive if
the government does not protect
them through laws,” he said.

He also critcized the Cus-
toms Department’s requirement
that businesses wanting to sell
duty-free goods have at least 100
million baht in registered captial.
“The Customs Department
should consider reducing this re-
quirement to make it possible for
private companies that do not
have the required registered capi-
tal but really want to set up a
duty-free store, to do so.”

Phummisak Hongsyok,
President of the Phuket Real Es-
tate Club, also criticized the capi-
tal requirement. “It is impossible
to select Thalang Rd as a duty-
free zone. The 100-million-baht
required registered capital to set
up in the zone is possible only
for big investors, but they will not
invest in such a quiet business
area.

Joining the criticism of un-
clear regulations, K. Phummisak
said, “If we clarified the criteria,
then the private sector would
surely invest in it.”

Offering an alternative to
duty-free, K. Phummisak sug-
gested, “Why don’t we invest in
an Information and Technology
Free Zone so that we won’t rely
only on tourism; instead, we
would be able to re-export soft-
ware and other IT services.”

In response to the criticism,
K. Surachart confirmed only that
the regulations were in effect, but
did not comment on whether they
would be reviewed.

The May 2004 job
creation figures re-
leased in early June
showed that the US

economy created almost a
quarter of a million new
jobs. The already healthy
figures for April were
amended upward.

Tax cuts have put more
money back into peoples’ pock-
ets, a substantial part of which is
is then spent, spurring economic
growth.

The US is running a bud-
get deficit that is higher than it
should be, though not at danger-
ous levels. It could, more accu-
rately, be described as “uncom-
fortably high”.

Domestic US savings are at
low levels and the economy is
reliant on foreign capital to
bridge that gap. Should the in-
flow of foreign funds be insuffi-
cient, then the value of the US
dollar will fall. US trade and cur-
rent account deficits must also be
taken into account in the overall
calculation.

It is, however, hardly the
end of the world if we experience
a period of US dollar weakness.
It is some time since we heard US
Treasury or administration offi-
cials talking of “the strong dol-
lar policy” because that policy
has been abandoned. Neither will
the same officials say they favor
a weak dollar.

“Foreign exchange markets
will find their own level,” is the
current, much-heard phrase.

Because no votes rest on the
value of the dollar – and because
many Americans are virtually
oblivious to the matter anyway –
US politicians could not care
less. Those US citizens who are
aware know that a weak dollar
encourages exports and inhibits
imports, and that the matter will
rectify itself in time.

A strong domestic econ-
omy encourages investors to eye
the US for investment in two
ways. First, foreign direct invest-
ment, that is, long-term invest-
ment, perhaps the outright pur-
chase of American companies.
Second, portfolio investment into
the purchase of financial assets
on the stock and bond markets.

To a Japanese pension fund,
for example, yields on a 10-year
Government Bond in Japan are
well below 2% but in America, a
10-year US Treasury Bond will
yield almost 5% and quality cor-
porate bonds of investment grade
will yield even more. Japanese

institutional investors are
experts at currency hedging,
so a weak dollar is little
cause for concern.

A weak US dollar also
means a cheap US dollar –
for foreign investors. A
good example was the re-
cent purchase of the ninth-

largest US bank, Capital One, by
the UK’s Royal Bank of Scotland
(RBS) for around US$11 billion
(about 450 billion baht).

With the US dollar about
20% undervalued against the
pound sterling, RBS acquired a
quality asset to add to its US
banking operations at a very at-
tractive price in sterling terms.

Many countries have com-
plicated laws or take other mea-
sures to keep major foreign in-
vestors at bay, especially from
their banking sector. Ignorance is
the cause. The Americans are
more astute; if a foreign banking
group of repute wants to buy a
US bank, they are allowed to.

This kind of thinking is one
of the many reasons why the bulk
of the global “brain drain” is to-
ward the US, not away from it.
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PATONG: In a week-12 showdown between table
toppers In-Between and Champs, the boys from
Soi Kepsab won decisively in the singles and
doubles. In-Between, however, remain on the top
of the table, thanks to winning the beer leg and the
point associated with it.

Happy Days have been on the rise, settling
into third place in the standings by taking two points
at home against Offshore. Happy Days have taken
8 points of a possible 9 in their last three matches,
one of them an upset win over table toppers In-
Between and the other a make-up match against
Didi’s for the game that was postponed over the
Songkran Holiday.

Results of June 1 matches: Amigos* 6
Piccadilly 3; Champs* 3 Shakers 6; Football Crazy

Patong Darts League roundup

6 Valhalla* 3; In-Between 3 Happy Days* 6; Off-
shore 5 Didi’s* 4.

Results of June 8 matches: Amigos 6
Football Crazy* 3; Piccadilly 7 Did’s* 2; In- Be-
tween* 2 Champs 7; Shakers 4 Valhalla* 5; Happy
Days 5 Offshore* 4.

April 13 make-up match: Happy Days* 6
Didi’s 3.

(* = winners of beer leg.)
Overall standings including June 8 play:

In-Between (27pts); Champs (26); Happy Days
(22); Offshore (20); Football Crazy (18); Amigos
(15); Valhalla (15); Piccadilly (14); Didi’s (12);
Shakers (11).

June 22 matchups: Champs at Football
Crazy; Happy Days at Amigos; Offshore at In-
Between; Shakers at Didi’s; Valhalla at Piccadilly.

KARON: Inspired by the recent
Phuket Invitational Cricket
Sixes, cricket will reappear in
Phuket on June 27 with an 11-a-
side match.

The venue will be Karon
Municipal Stadium and the first
ball should be delivered at 10 am
in this informal practice game

The organizers, Mark
“Scarfy” Whetton and Richard
Brown, are looking to attract a
few more players – of any skill
level – to join in the game and
partake of the liquid refreshments
so necessary to prevent dehydra-
tion once the match is over at
around 4 pm.

Game fees – to cover sta-
dium hire, rollers and labor – are
700 baht a player.

Players are encouraged to
bring along their own kit, if they
have any.

Anyone interested in play-
ing can email Scarfy Whetton at
scarfy@loxinfo.co.th or call Ri-
chard Brown at Tel: 01-7193414.

Players
sought

for cricket
match

in Karon

PHUKET: Volvo owners handy
with a golf club will have the
chance to win entry to the na-
tional finals of the Volvo Klassik
Thailand 2004 – and possibly the
international finals in Spain – by
finishing in the top five in their
flight in the Phuket qualifying
round on September 4.

The Phuket round, one of
eight nationwide, is limited to 120
players.

Any Volvo owner finishing
in the top five of any of the three
flights will win a berth in the na-
tional finals, to be played at the
Lakewood Country Club in Samut
Prakan on October 5.

Although only Volvo own-
ers will get a shot at the national
finals, non-owners may play. The
top three to finish in their flight,
regardless of whether they own
a Volvo or not, will each receive
a “Lotus Crystal Cup”.

Golfers will play one round
in one of three flights: Flight A
(handicaps 0-12), Flight B (13-17)
and Flight C (18 or more). The
competition will feature a shot-
gun start and will be scored ac-
cording to the Stableford system.

The winner of each flight in
the national finals will get the
chance to play against some of
the best amateur golfers from 20

countries in the Volvo Masters
Amateurs, which will be held at
the Almenara Golf Hotel & Spa,
in Sotogrande, Spain, from Octo-
ber 27-31.

Registration closes August
20. Entry costs 2,500 baht for
Volvo car owners and 3,200 baht
for others. For more information
or to enter the tournament, call
Muang Mai Motor Phuket at Tel:
076-218838-43.

Call for entries for
Volvo Klassik golf

PHUKET CITY: The Phuket
Wittayalai School Alumni Foun-
dation will hold a fundraising
bowling contest at CS Bowl at the
Big C supercenter on June 27.

Money raised from the
competition, which starts at 9 am,
will go toward providing scholar-
ships for poor students to attend
Phuket Wittayalai School.

Entry costs 3,000 baht per
three-person team. Application
forms are available from the
Phuket Wittayalai School Alumni
Foundation, on Chumphon Rd,
Phuket City (Tel: 076-222161), or
from the Seng-Ho bookstore, 2/
14-16 Montri Rd (Tel: 076-
211396). Alternatively, teams may
register at CS Bowl on the day.

Charity 10-pin

Surin Bamrungpon receives his Overall Gross Winner’s trophy from
contest sponsor Phummisak Hongsyok.

Surin wins Phuket
Masters tourney
PHUKET: After four weeks of
tournament competition, Surin
Bamrungpon has won the over-
all low gross prize in the Phuket
Masters Invitational Golf Tourna-
ment 2004.

The tournament began on
May 16 at Laguna Phuket Golf
Club, followed by second and
third rounds at the Blue Canyon
Lakes Course and Loch Palm
Golf Course, before concluding
with the final round at the Phuket
Country Club on June 13.

Surin won the overall low
gross by scoring a four-round to-
tal of 302 strokes, winning him a
trophy, a TV set and a golf bag.

Weera Patee, who won the
overall low net prize with a total
of 268 off a handicap of 24, also
won a trophy, a TV set and a golf
bag.

Other winners in their flights
were:

Flight A (0-12 handicap).
Gross: Prapan Kanthakul, 309
strokes; Net: Shin Tsai Yuan, 278
(8 handicap).

Flight B (13-18). Gross:
Chatree Kaweekiet, 347; Net:
Korawut Tansumet, 276 (18).

Flight C (19-24). Gross:
Aroon Kaewwatee, 371; Net:
Sampun Triburuth, 298 (24).

Flight D (25-36). Gross:
Surapol Keojareu-an, 394; Net:
Sarawut Srisakukram, 286 (30).

Junior Flight. Gross:
Chartchai Thongyon, 353; Net:
Thanat Peungdet, 258 (36).

The next Phuket Masters
Invitational Golf Tournament will
be held in 2006.

– Anongnat Sartpisut

With more than
2,500

active classified ads,
the

ISLAND
TRADER
ONLINE

www.phuketgazette.net
is Thailand’s
LARGEST

classified marketplace!
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PHUKET CITY: Some training
fields may lack toilets and dress-
ing rooms, and the upgrade of
Phuket’s Surakul Stadium has
been delayed by rain.

But John Schumacher, Chief
Media Officer of the International
Federation of Association Foot-
ball (Fifa), said on June 10 that
he expects the final rounds of the
Fifa U-19 Women’s World
Championship 2004, to be played
in Thailand in November, will be
a “great success”.

Mr Schumacher arrived in
Thailand on June 6 with three
other representatives from inter-
national soccer’s ruling body to
inspect the sports facilities in
Thailand to be used during the
event, from November 10 to 27

“This is the first chance we
have had to do a full inspection
tour of the stadiums in Thailand
since November last year,” Mr
Schumacher said.

“During this time it is impor-
tant for us to inspect all the fa-
cilities. We are not in a position
just yet to identify individual points
that need improving, but once we
get back to Zurich, we will be able
to coalesce all of the information
we have gone through.

“So it’s not a question of

whether we can say
‘yes’ to this and ‘no’ to
that. It’s part of the pro-
cess; there are always
things to improve,” he
said.

“One of the things
we are very happy with
is the cooperation with
the LOC [Local Orga-
nizing Commitee],” he
added. “All the people
here are very welcoming
and very helpful.” He
said he was pleased to
encounter “the passion
and the excitement of
Thai people” for the
coming tournament. “No
doubt it is going to be a
great success,” he add-
ed.

Eam Thavornvong-
wongse, Deputy Chair-
man of the Phuket Sports Asso-
ciation, said, “The budget and all
responsibility for the reconstruc-
tion of the stadium has been
handed over to the Sports Author-
ity of Thailand in Bangkok (SAT),
which is a good thing because we
have limited time to complete

everything by the end of Septem-
ber.”

K. Eam added, “All depart-
ments are working well together.
They cannot confirm how com-
plete the upgrade is, but they be-
lieve that Surakul Stadium will be
ready in time.”

Phuket matches will be a great
success, says Fifa

Fifa will send another in-
spection delegation sometime
around October, K. Eam ex-
plained. “The main obstacle to the
reconstruction of Surakul Sta-
dium now is the rain. But after
the five-a-side 2nd Surakul Cup
soccer tournament in the middle

of this month, the stadium will be
closed and upgrading will recom-
mence,” he said.

Addressing the problem that
some training fields to be used –
at Karon Stadium, Sanaam Chai
in Phuket City, Rajabhat Institute
Phuket and Saphan Hin – lack
toilets and dressing rooms, he
said, “Fifa is not strict on this point
because players can use facilities
nearby.”

The Fifa delegation in-
spected the Chiang Mai 700th

Anniversary Stadium before
coming to Phuket. They flew to
Bangkok on June 8 to inspect the
other two tournament venues –
the Rajamangala National Sta-
dium and the Suphachalasai Sta-
dium – before returning to Zurich.

On June 11, a draw was
made in Bangkok to place quali-
fying teams in the three groups
for the final rounds of the com-
petition. These are: Group A:
Thailand, Australia, Canada and
the second-ranked team from
Europe; Group B: China, Brazil,
the top-ranked African team and
the fourth-ranked European
team; Group C: South Korea, the
USA, and the first- and third-
ranked European teams.

Group A will be played in
Bangkok, Group B in Chiang Mai
and Group C in Phuket.

By Anongnat Sartpisut

The Fifa team discuss improvements with Eam Thavornvongwongse (right).
John Schumacher is second from right.
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Jeff Heselwood may be contact-
ed by email at jhc@netvigator.
com.

High score for 645

It is perhaps a depressing fact
that only two car companies
have consistently made a
profit in the past 30-odd

years: Japanese giant Toyota and
Germany’s BMW. Of the two,
one is aiming for global domi-
nance while the other is simply
glad to have divested itself of the
millstone round its
neck called Rover
– now known as
MG-Rover – in the
UK.

Rover was
acquired by BMW
in 1994 as a way
to move into the
high-volume mar-
ket, to comple-
ment its already highly success-
ful luxury range.

Labor problems, out-of-date
plants and an aging model line-
up contributed to an ongoing
problem until, in 2000, Rover was
sold for a token £10 to a British
group led by former Rover boss
John Towers.

Rover is still mired in debt
and now offers an even older
model range – the company has
even elected to take an Indian-
built minicar from Tata to rebadge
as a Rover – and is unlikely to
survive without a larger, more sol-
vent industry partner.

But at BMW, since Rover
was removed from the balance
sheet, profits have leapt and the
company has begun to introduce
a raft of new models, including,
débuted at this year’s Geneva
show, an attractive and sporty 6-
series convertible.

The 645Ci is endowed with
a 4.4-liter V8 producing a healthy
333bhp (245kW) and 450Nm of
torque.

Although the power deliv-
ery is leisurely, resulting in a 0-
100kmh sprint time of a shade
over six seconds, the torque out-
put is strong thanks to variable
valve technology.

The convertible is not, as you
might believe, simply a 6-series
coupé with the top removed; the

drop-top version was designed in
line with the enclosed model and
retains the near 50:50 weight dis-
tribution, with the advantage that
the low weight of the cloth roof
boosts the car’s agility.

The 645 has a vertical rear
screen that allows the cloth roof
to fold independently.

The screen is
not attached to the
roof and can be
raised or lowered
whether the roof is
up or down.

Thanks to
careful attention to
detail in designing
the roof, luggage
space is ample

even with the roof down, while
at speeds close to 160kmh there
is little buffeting or turbulence.

The big V8 is mated to a
choice of transmissions. While it
is anticipated that the majority of
buyers will go for the six-speed
automatic, there is also a six-
speed manual or a sequential
manual operated by buttons on the
steering wheel.

Other driver aids include a
dynamic anti-roll system that
uses step motors to reduce lean
on bends, giving a more comfort-
able ride.

There is active steering
which amplifies driver input at
low speeds, increasing maneuver-
ability but becoming less direct at
higher speeds, thereby enhancing
straight-line stability.

The many innovations in the
new 6-series include optional sys-
tems like heads-up displays, adap-
tive, all-seeing headlamps and a
brake-force display to warn fol-
lowing drivers of heavy braking.

Prices for the new model
have yet to be announced, but the
645Ci will be a welcome addition
to the BMW ranks and should
contribute significantly to further
profits in Bavaria.

BEHIND
WHEEL
By Jeff Heselwood

T H E

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
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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:
stevenroberto@lycos.com

W I N E

By Steven Roberto

Wine
ratings
are
overrated

menuOn the

Andy Johnstone
with

Dae Jang Gum

TAKE YOUR PICKLE: Above, a groaning table at Dae Jang Gum.
Below,  baechu kimchi.

Dae Jang Gum, Jee Teng Com-
plex, 101 Bangkok Rd, Phuket.
Open 10 am-10pm every day,
except alternate Sundays. Tel:
076-246350. Fax: 076-246-
349.

Korea move

Prohibition in the US and
two terrible wars in Eu-
rope slowed down  pro-
gress on the scientific

understanding of wine in the first
half of the 20th century.

In the 1950s, however, re-
searchers began using chemis-
try and microbiology to under-
stand better how the molecular
properties of wine affect taste.

Researchers could ana-
lyze wine in the laboratory, but
they did not know if consumers
noticed – or even cared about –
what they were measuring.

To give their research
work more practical value, they
needed experienced wine tast-
ers to help them understand the
links between the various chemi-
cal constituents of wine and their
effect on the palate. But per-
sonal preferences and sensory
perceptions invariably led to dif-
fering descriptions being applied
to the same wines.

This problem was finally
overcome by statistical analysis.
This has developed into what we
know today as “wine ratings”.
Originally, wine ratings were just
the results of trained tasters pay-
ing attention to specific charac-
teristics, such as “acidity” or
“fruitiness”.

Wine ratings were initially
never intended to say if a wine
was good or bad, only if it was
different from another wine.

Over time, however, the
quality and selection of wines
improved and the interests of
both consumers and the indus-
try began to shift. Recognizing
the need to describe the increas-
ingly refined and nuanced wines
available, wine critics seized on
the incongruous idea of giving
scores to wines.

Today, publications such as
the Wine Spectator and De-
canter use such quantitative rat-
ings to describe wine quality.
Most common is a system of 100
points, with 80 points being av-

erage, 90 points very good, and
100 points perfect.

However, this system is
actually a 20-point system. Few
commercial wines ever receive
ratings lower than 80 points.
Presumably the tasters who
bestow these ratings are quali-
fied, impartial and have no prior
knowledge of the wines they
are evaluating.

Most insiders familiar with
the workings of these tastings
snicker at this assertion, yet con-
sumers tend to accept and take
ratings at face value because
they are perceived as being in-
dependently assigned.

I don’t like ratings be-
cause high “scores” inflate wine
prices and create scarcity of
certain wines. They also tend
to turn ordinary consumers into
grasping hoarders, the kind who
dread the thought of actually
drinking a highly-rated bottle.
Ratings are fundamentally silly;
no number can ever tell you if a
wine is good or bad. Only you
can make this judgment.

Most of us are much bet-
ter served by relying on our own
experience and intuition to
choose a wine. Yet few of us
seem to bother, so we blindly
continue to allow mystifying
numbers posted in magazines
and eccentric newsletters de-
cide for us whether we should
like – or dislike –  a wine.

This is lamentable be-
cause when we trust our own
judgment, a wine can connect
with us much more deeply and
bring far greater enjoyment and
satisfaction than anything of-
fered to us by the world of ana-
lytical chemistry.

For those not blessed with
the plethora of cable TV
channels available in
Phuket, one of the recent

delights of South Korean TV, Dae
Jang Gum (“One Fine Spring
Day”), may have passed you by.

The series was watched by
more than half the people in South
Korea and recounted the tale of
Jang Gum, the first female doc-
tor appointed to an emperor dur-
ing 16th-century Korea.

As much as it was a histori-
cal drama, it also doubled as a
cookery program, with many fine
recipes of Royal Korean cuisine
– and traditional medicine and
herbal remedies – being pre-
sented to the public.

At Dae Jang Gum restau-
rant in Phuket City, Kim Yong Jun
from Busan, a former South Ko-
rean commando, brings the
legacy of his country’s culinary
delights to Phuket with a little help
from his father, Kim Byoung Sik.

Mr Jun, as he calls himself,
began to learn the intricacies of
Korean cooking at age 19 when
he entered a temple to make
merit.

Preparing food for his fel-
low monks, however, may differ
somewhat to satisfying paying
diners and coachloads of Korean
tourists who, as Mr Jun explained
to us, “...prefer three types of
food: Korean, Korean, Korean!”

We ate in typical Korean
style at low tables. Patrons in the
private rooms upstairs – accom-
modating from four to 16 diners
– may relax a little more than the
sorry six-foot-tall patrons sitting
downstairs, where Procrustean
measures are required to sit com-
fortably.

Our host ordered for us,
selecting dishes combining his
favorites and other characteris-
tic examples of the cuisine of
Han’guk, as South Koreans call
their country.

Among my favorites was
the naeng myun (cold buckwheat
noodles) and
K’ongnamuleo i
Naengku (cold cu-
cumber soup), the
latter reminiscent of
gazpacho and just
as easy to recreate
at home.

The flavors of
green onions, sesame, fresh red
chilies and cooling cucumber as-
saulted the senses with vivid col-
ors and equally vivid tastes.

The jumbled heat/coolness
of the soup sat well with the fi-
ery-red baechu kimchi (pickled

Korean cabbage), perhaps the
dish most associated with Korea
since the actress Tymarah played
her dastardly role in the most re-
cent James Bond film.

Kimchi is by turns hot, sour
and hot again, and an acquired

taste. Two minutes
after I almost reluc-
tantly ate the first
morsels, I was
clearing the bowl,
much to the delight
of Mr Jun and to the
vexation of my din-
ing companions.

Do I alone continue to sur-
prise my Thai, Korean or Japa-
nese friends by my ability to eat
rip-roaringly spicy food? “Think
of mustard or horseradish sauce
or curry,” I implored them. “We
Brits built – and lost – an empire

eating these foods,” I reminded
them.

Beef seems to feature large
in Korean cuisine, and the gal-
bijiim (short braised beef ribs)
were decidely moreish and, not
surprisingly, one of the most popu-
lar choices at Dae Jang Gum.

Deungshim-gui is another
one of the star choices on any
Korean menu. A sirloin steak is
marinaded in a mixture of crush-
ed sesame seeds, crushed garlic
and salt before being grilled be-
fore your eyes. More importantly,
it is grilled before your nose.

Our waitress cut the succu-
lent scented steak into bite-size
pieces that we enveloped in salad
leaves and topped with sesame
oil, raw red chili, kimchi and
doenjang (bean paste) before
popping one, two, three – well,
who’s counting – into our mouths.

We drank poricha, the
ubiquitous Korean barley tea,
during our meal and enjoyed
chunju – a Korean saké – as a
nightcap.

Korean cuisine features
many dishes to excite the palate
and eyes with a blend of colors,
tastes and textures. There is
something for everyone, from
those who savor the sour and
spicy to others whose preference
is for meat, salads or noodles.
Definitely worth a try.
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Home of the WeekConstruction Update by Alasdair Forbes

Do Not Drink Tap Water!

CAPE PANWA: The first show
house at the Sri Panwa develop-
ment at the southern tip of Cape
Panwa is now complete. The
house is one of 34 being built in
the first phase of the project, with
at least 20 to follow in the sec-
ond phase.

The homes will range in
size from one- or two-bedroom
units up to a 700-square-meter
house on one rai of land. All will
have their own pools and care has
been taken to ensure that no
house blocks the view from an-
other.

All homes will have sea
views, either southwest across
Chalong Bay or northeast across
the southern end of Phang Nga
Bay. Those on the top of the

ridge will have views in both di-
rections.

The entire project covers
some 57 rai, with homes selling
at prices ranging from 12 million
to 80 million baht. Bangkok-
based Charn Issara Development
Public Co Ltd expects the project
to boost company income by 1.2
billion baht next year.

The company’s Managing
Director, Songkran Issara, told
the Gazette that a decision had
been taken to move away from
the steep, pointed roofs seen in
many earlier developments in
Phuket, in favor of shallower-
pitch roofs using cedar shakes.

“We’ve spent a lot of time
with the architect and have ar-
rived at a design that blends with

the environment, has a Thai fla-
vor and yet is different from, say,
Amanpuri. I think people should
have more choice,” he added.

The architects for the pro-
ject are Habita of Bangkok, who
include in their portfolio design
work on Amanpuri, The Evason
Phuket and the Pimalai resort on
Koh Lanta.

Charn Issara plans to bring
in a top hotel company to run part
of the development as an upmar-
ket resort, giving buyers an in-
come on their homes while they
are not in Phuket.

The company is also the
developer of the Baan Issara
Rama 9 luxury housing project
on Ramkhamhaeng 24 Rd in
Bangkok.

This week’s Home of the
Week is a luxury villa
set in a private estate,
with its own access

road, on a hillside overlooking
Patong Bay. The views are stun-
ning and the tranquillity of the
location add to the home’s ap-
peal.

This three-story house has
an immense living area of nearly
500 square meters, and sits on
more than two rai of land with
landscaped gardens nestled into
the contours of the hillside.

The property has been
built to the highest standards
with extensive use of marble
and teak, and air conditioning is
fitted throughout. The living ac-
commodation is large and light,
and offers ocean views from
nearly every room.

The main living area is on

Hideaway 

the pool-terrace level, with an-
other spacious area to entertain
guests or just relax and enjoy the
view on the second level. Both
have full-length fold-away win-
dowed doors on three sides giv-
ing unobstructed views over the
ocean.

The living area on the sec-
ond level also has a wide balcony
and outdoor stairs leading down
to the main terrace and the large
infinity-edge pool.

The house features an orna-
mental waterfall, which cascades
from the top of the house to the
lower parking area.

The villa has four large bed-
rooms, ranging in size from
30sqm to 50sqm. All feature
double beds, fitted teak ward-
robes with mirrored doors and,
of course, en-suite bathrooms.

The main bedroom, on the

Sri Panwa project to
generate B1.2 billion

The Sri Panwa architects have taken care to ensure that each house will have unobstructed views.

This three-story home comes complete with an ornamental
waterfall that runs from the top of the house down to the terrace.
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Patong

Help us to help the animals

076-263737

high in the hills

top level, features a private bal-
cony and the en-suite bathroom
has a Jacuzzi with fold-away
windows exposing a view over
the bay.

The large kitchen is fully
fitted out with all appliances
necessary for the modern
family’s cooking needs. These
include a cooker fitted into a
central food-preparation unit,
surrounded on three sides by a
work top that has ample cup-
boards above and below.

The property comes par-
tially furnished with traditional
Thai-style teak furniture, which
has been brought in from all
over Thailand. The asking price
is 35 million baht.

For more information contact
Rudi at House and Villa Sales
Phuket. Tel: 076-345081 or
01-9241447. Email: info@
houseandvillasalesphuket.com.

Above: The large kitchen comes
fitted with all the aplliances a
modern family needs.

Right: Views over Patong Bay
are accessible from nearly every
room in the house. Below right:
All four bedrooms feature
extensive teak throughout.
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Burning yearning
Décor  Source By Siripansa Somboon Gardening  with Bloomin’ Bert

Is “tenuousness” a word? If
it isn’t, it should be [It is –
Ed]. The subject of this at-
tempt at literary art stems

from the rain that has been teem-
ing down lately, resulting in the
temperature dropping from the
oven-like norm to the chilling
depths that now have Thai people
walking around wearing coats
and complaining about the cold.

“If this were England,” I
thought to myself, “we’d be
huddled around inside trying to
keep warm around a crackling
fire, watching the stream rise
from our sodden clothes.”

Here’s the tenuousness bit:
thinking about crackling fires got
me thinking about the fire bush,
or prathat-thawng as it’s known
by the now coat-wearing Thais.
Proper gardeners call it the
hamelia patens.

Some plants are spectacu-
lar in one or more ways. Some
have incredible, eye-catching
blooms. Some have amazing aro-
mas that are caught on the wind
from 50 paces, or leaves that look
so spectacular that you’d swear
they were created by an artist
with far too much time on his
hands.

The fire bush is different
though. It has none of the above.
About the only thing in its favor
is its name, which conceivably
might prompt a few immature
schoolboy sniggers.

It’s certainly a bloomer, and
does so year-round – it’s just that

the “blooms” themselves are a bit
disappointing. They don’t even
look like flowers – more like tiny
red-orange tubes about a centi-
meter long, with deeper-red
throats.

The bush gets its name sim-
ply because there are a lot of
them, so from a distance all you
see is splashes of fiery orange in
the bush. Snigger. Sorry.

Apparently these tiny tubu-
lar flowers are great attractors of
hummingbirds, which would be
great if we had hummingbirds in
Phuket. But in all the time I’ve
been here, I’ve never seen one,
which is a pity. Do we get them
here? (Answers on a postcard,
please.)

The fire bush originated
from Mexico, and grows as a
large evergreen shrub there. Else-
where it’s also known as the fire-
cracker plant, for obvious rea-
sons.

Stunning it may not be, but
it’s a rugged bush that will grow
just about anywhere it can get
some sun. At times of the year
when everything else in the gar-

den starts to look a bit frazzled
and tired, the firebush will still
sit happily, steadily getting on
with the business of growing.

It will put up with poor soils
and is even tolerant of salt, so it’s
suited to the island life here. If
you’re feeling energetic, you can
encourage more flowers, and in-
deed the whole bush, to grow by
planting it in rich organic soil. It
is great as a patio plant, as a bed-
ding plant or by the pool.

If you ignore it, the fire
bush will grow to a couple of
meters tall, but by that time it will
look a bit straggly.

If you’re intending to put a
few of them together, it’s better
to have them about 20cm-40cm
apart. This will allow you to let
them grow a bit, then you can
trim them back.

Let them grow a bit more
and trim them back again, until
you have a full-blown hedge. The
short-term downside of the hedge
idea is that pruning slows down
the production of flowers, as they
grow at the ends of the stalks.

Over the past couple of
weeks, I have explained various
methods of propagation. This one
is a member of the “cut-it-and-
stick-it” club. Just cut off a rea-
sonably thick, healthy-looking
branch and push it unceremoni-
ously into some damp compost
or even just plain soil – it’ll prob-
ably take root anyway.

As we progress through the
rainy season more rain is sure to
fall, and again my mind will drift
back to my homeland, and the
fire that we’d all be sitting around
in this weather, trying to keep
warm by almost burning our
hands in the flames. After all, a
burn in the hand is worth two in
the bush.

Good hedge material: the fire
bush is originally from Mexico.

– Photo courtesy of www.
toptropicals.com.

When looking for fur-
nishings to com-
plete the home
with that personal

touch, people tend to choose
items that reflect their personali-
ties, perhaps simple and practi-
cal, or contemporary or classical,
or in a traditional style from a
particular culture.

Villa Orientara, on Patak
Rd in Kata, attempts to cover all
bases with its range of items.

“Our specialty is handcraft-
ed teak furniture, but our designs
are a mix of traditional Thai and
contemporary styles,” Kwanchai
Aswawongsonti, managing di-
rector of Villa Orientara says.

K. Kwanchai explains, “We

have over 200 workers making a
wide range of furniture, accesso-
ries and decorative items. With
our distinctive style, a mix of tra-
ditional style and today’s designs,
assembly techniques and fin-
ishes, we have created a harmo-
nious range of products.

“We can suggest items from
our existing collections or make
to order according to clients’
tastes,” he says, adding that Villa
Orientara has an in-house artist
constantly creating new designs.

Villa Orientara is at 84/2-3 Patak
Rd (Kata Beach), Karon, Phuket
83100. Open daily 9am-8:30pm.
Tel: 076-284281. Fax: 076-330-
932. Email: vorient@cscoms.com

Correction: The wooden waterwheel pictured in Décor Sourc-

es in the May 29 issue of the Gazette is not available at Aukao
Aunam, as was implied by its inclusion in the same article. We
apologize for any confusion this may have caused.

Kwanchai Aswawongsonti with some of the sumptuous artifacts
available from Villa Orientara.

Something for everyone
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Property Gazette
Properties
For Sale

BOAT LAGOON LAND

640-sqm canalside frontage.
30m access to all facilities in
marina and resort. Build your
dream home in Phuket.
Please contact for details.Tel:
09-8739947. Email: info@
andamanproperty.com

DEVELOPMENT

LAND

3 parcels suitable for quality
development. Clean titles
and permits. a) 14 rai sea-
view, Kata Beach. Price: 80
million baht. b) 7.5 rai beach
and river frontage, Koh Sa-
mui. Price: 40 million baht. c)
74 rai beachfront, Koh Pha-
ngan Island (near Samui).
Price: 90 million baht. Tel: 01-
3968536. Email: verschoyle
@hotmail.com

CONDO FOR SALE

in Boat Lagoon. 3 bedrooms,
4 bathrooms, aircon, Jacuzzi,
granite /marble and teak finish-
ing. Tel: 09-8739947. Email:
info@andamanproperty.com

APARTMENTS 4 SALE

in Patong. 12 rooms, fully fur-
nished, minimart and 15 com-
puters for Internet. Price 8.5
million baht.Urgent sale. Tel:
07-2799500. Please email
queries to: baanputtarat24@
yahoo.com

4 RAI IN RAWAI

300m from Rawai Beach and
400m from Yanui Beach. Price
2.8 million baht/rai. Tel: 01-
3762920.

MISSION HEIGHTS

Serviced building plots from
220 sq wah to 1 rai at 7,500
baht per sq wah. 2 minutes
from the golf course, 7 mins
from airport, 5 mins to the
beach and 20 mins to Dulwich
International College. Excel-
lent roads. This is country liv-
ing at its very best. Tel: 01-
8298101, 01-3444473.

LAND FOR SALE

directly on Banyan Tree golf
course (Laguna property).
1,050 sqm/262.4 sq wah.
Price: 7.872 million baht.
Please contact for more infor-
mation. Tel: 076-239864.
Email: hktmkt@ksc.th.com

NEW HOUSE

RAWAI

For sale: 186-sqm house ,
on 590-sqm lot, with 2 bed-
rooms, 2 bathrooms, large
living area, open kitchen, pa-
tio. Price: 3.6 million baht.
Tel: 09-7310283. Email:
bluepktproperty@csloxinfo.
com

LAND IN PATONG

Excellent sea view. Only 2 lots
left, from 3,800 baht per
sqm. Incl electricity, road, etc.
Don’t miss out. Tel: 01-895-
7159, 09-2911112.

PATONG CONDO

Great opportunity: mountain
view, freehold title, 300m to
beach, 1 bedroom, living
room, 2 balconies, 1 toilet.
Price: 1.05 million baht. Con-
tact for more information. Tel:
09-4740227. Email: chotip_5
@hotmail.com

NEW HOUSES 4 SALE

Newly built house on Sai Yuan
Rd, close to Nai Harn and next
to Don’s Mall, with 3 bed-
rooms, 3 bathrooms. All
rooms with aircon, full West-
ern kitchen (Teka), decorated,
garden, all built-in furniture and
alarm system. Price: 4.9 mil-
lion baht. Please call for more
details. Tel: 06-6822325, 04-
0575756.

MISSION HILLS

Serviced buildings on 1-rai,
ocean-view lots facing 9th tee
of Jack Nicklaus-designed golf
course. Tel: 09-9725226.
Email: bgbphuket@yahoo.
com

PHUKET CITY-

RAWAI

1. Large 4-bedroom
house on 1.25 rai with
pool: 13 million baht

2. 2-story house,
3 bedrooms, 2 bath-
rooms, 77 sq wah:

3.2 million baht
3. 4-story Art Deco
restaurant, 3 work

permits: 2.5 million baht
4. Thalang 2.75 rai

land: 2.5 million baht
List with

www.thaichanote.com.
Tel: 076-263478.

7 THAI HOUSES

FOR SALE

High-quality houses located
in Bangkok. Can be sold
separately or together. Pro-
fessional disassembly and
transport to your site in Thai-
land included. Tel: 06-
881968. Fax: 076-290447.
Email: mail@blueline.co.th EXCLUSIVE

Beautiful new 4-bedroom villa.
350-sqm living space. Top
quality, including pool. Price:
11.5 million baht. Tel: 01-891-
6143.

NEW SEAVIEW

VILLA

on 1,200 sqm of land, with
more land available, has free-
hold Chanote title, marble
bathrooms, hot water, 3-
phase electricity, air condi-
tioning, swimming pool,
complete Western kitchen,
maid’s bedroom-cum-office,
storeroom, garden and 3
bedrooms, all with sea view.
Must view to appreciate. Will
consider smaller house or
land as partial payment. Tel:
07-2659977. Email: jimmys
@loxinfo.co.th

PATONG HOUSE

A semi-detached house on a
private road off Nanai Rd for
sale. 4 big rooms, fully fur-
nished, 3 bathrooms, 3 aircons.
Price: 3 million baht. Tel: 06-
2775547.

32 RAI

AT LAYAN BEACH

32 rai at Layan Beach for
sale at 4.5 million baht per
rai. Features road, electric-
ity, creek and lake. Possibil-
ity to add another 13 rai at
3 million baht per rai. Please
email for details. Email:
worldconsultman@yahoo.
com

LUXURY APARTMENT

in Kamala. Fully furnished 1-
bedroom, ground-floor luxury
apartment in Kamala. Patio
opens out to swimming pool.
Quiet, friendly atmosphere in
landscaped surroundings.
Many amenities & full service
available. 5 mins to beach.
30+30-yr leasehold. Tel: 09-
8733451, 01-7974806.
Email: a1phuketproperty@
hotmail.com

NEW HOUSES

for sale in Phuket from 1.6
million baht with shared pool to
15 million baht on golf course
with pool. Payment by install-
ments possible. Please contact
for details and location. Tel:
07-8947406, 07-8917041.
Email: jrspro2000@yahoo.
com

PHANG NGA LAND

4 rai of elevated cleared flat
land 5 mins to Tai Muang, 10
mins to Khao Lak, on made
road used for waterfall
access. Chanote title, water
and power available. More
information and photos on
request. Priced to sell at 1.5
million baht. Please call for
info. Tel: 01-8957727. Email:
info@axiominvestments.com

6-BEDROOM HOUSE

IN KAMALA

for sale. An exclusive 6-bed-
room house in Kamala, near
Phuket FantaSea entertain-
ment complex and a 10-
minute walk to the beach.
European-standard kitchen,
all bedrooms with en-suite
bathroom, aircon, ceiling
fan. Own well, plus drinking-
quality water. Mature gar-
den with outdoor Jacuzzi.
High-quality standard, fully
furnished. For more details
please call Franz Brun in
Kamala. Asking price: 16
million baht, includes Toyota
Sport Rider 4x4.  Tel: 076-
279075, 01-4761415.
Email: fbrun@loxinfo.co.th

CHALONG LAND

plot for sale. 1-1.5-rai plot on
Chalong hillside. Good for resi-
dential development. 15 min
to Lotus, Kata and Karon, 20
min to Dulwich. Electricity,
paved public road, Chanote
title. Please contact for more
information. Tel: 09-4746899.
Email: sakthong@ji-net.com

RAWAI LAND

2 rai of rectangular land
with 2 Chanote titles for 1-
rai each for sale: 6 million
baht. Ideal location near
Shell Museum for resi-
dence, lab-cum-factory or
development into a spa/
yoga center with pictur-
esque, cool surroundings.
Please contact Khun Bank
at Tel: 06-6829922.

PRIVATE SALE

Nice blocks of lawn. From
0.5 rai to 2.5 rai. At Soi Saliga,
Rawai, Phuket. No Brokers
Please. Tel: 076-288422.

2 RAI IN RAWAI

Distress sale. 2 rai in Rawai,
with Chanote title, for sale at
1.4 million baht a rai. Tel: 06-
5950188. Email: nsupin@
yahoo.com

URGENT SALE

2-bedroom, 2-bathroom
house, with aircon and phone,
in Tharnthong Villa 3 for sale.
Price: 800,000 baht.  Tel:  01-
6949088 or 01-4960305.
Email: pakdeej@yahoo.com

TOWNHOUSE

in Thalang. 10 mins drive from
Laguna Phuket. 2 bedrooms,
2 bathrooms, living room, cov-
ered carport and small garden.
Please contact for more de-
tails. Price: 1.7 million baht.
Tel: 09-7247211. Email:
julien@phuketimmo.com
Website: www.phuketimmo.
com

SMALL PLOT IN RAWAI

1,320sqm with Chanote title
and road access. 1.9 million
baht. Tel: 09-7247211. Email:
julien@phuketimmo.com
Website: www.phuketimmo.
com

BEST SEA VIEW

in Phuket. Land at Mission Hills
Golf Course. From 2, 3, 4, 5, 6
and up to 167 rai. Best view I
have seen in 25+ years in
Phuket. Price: 2.2 million baht
a rai. Chanote, concrete road,
3-phase electricity. Please
contact for more information.
Tel: 06-5950188. Email:
nsupin@yahoo.com

ANUPHAS GOLF VILLE

A villa next to Phuket Golf &
Country Club, Kathu. Manor
house, featuring 3 bedrooms,
3 bathrooms, staff quarters,
Western kitchen, living/din-
ning room, double carport, 10
x 5.5m swimming pool and
garden (550sqm of land).
Price: 10.5 million baht. Tel:
09-7247211. Email: julien@
phuketimmo.com  Website:
www.phuketimmo.com

CONDO WITH VIEW

ON THE BANYAN

TREE GOLF

82sqm apartment with view
of the Banyan Tree Golf. 1
bedroom, kitchen/ dinning/
living room. Includes 2 golf
club memberships. Price: 5.5
million baht. Tel: 09-
7247211. Email: julien @
phuketimmo.com Website:
www. phuketimmo. com

Gazette Classads –
4,000 readers a day!

ENERGY EFFICIENT

HOME

Large, energy-efficient, 3-
bedroom and 2-bathroom
home (150sqm), designed
and built to remain naturally
cool without air condition-
ing. Located on a walled one-
rai (1,600sqm) Rawai com-
pound. Features a pond,
huge garden and space for
2-3 additional homes. Must
see to believe, but hurry.
Priced at 6.9 million baht.
Tel: 07-8987062, 01-
0775042.
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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 Property Mart page: Friday 3 pm.

Deadline for all other pages: Saturday 12 noon.

 |_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_| (heading)

 |_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|

 |_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|

 |_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|
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Classified Advertisements

Please use this form to write your classified advertisement.

Then hand it to any of our agents.

PHUKET

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

Properties
For Rent

HOUSE FOR RENT
in Kathu. 3 bedrooms, 3
bathrooms, large living room
and  kitchen. Situated in
quiet cul de sac near 2 golf
courses. 9 mins to Patong.
Price: 20,000 baht a month.
Please contact for details.
Tel: 09-4729841.

LONG-TERM LEASE
New houses at Palai Green.
2 aircon bedrooms, hot
shower, kitchen, living room,
patio, garage. Fully furnished,
beautiful garden, quiet,
peaceful area. Palai beach,
near Chalong Bay. Call 01-
8924311.

HOTEL PROMOTION
for the low season. Rental
rooms for long-stay at beach-
front hotel, includes ABF and
facilities. Price: 18,000 baht
a month.  Please call. Tel:
076-345518, 01-8920038.

BEACH HOUSE
FOR RENT

Fully furnished, 3 bed-
rooms, in Rawai, nice,
quiet and secure. Price:
22,000  baht a month.
Please call 09-6822954.

OFFICE SPACE

For rent: fully furnished and
air-conditioned shared office
space – 70sqm – available
on the 3rd floor of the Land
Rover building in Phuket
City. Includes telephone line.
Please contact for details.
Tel: 076-385292, 01-893-
1360. Fax: 076-385292.
Email: somyong_phumala@
yahoo.com

RAWAI CONDO
1-room apartment, kitchen,
aircon, TV, swimming pool,
furnished. Tel: 06-7417260.

PATONG HILLTOP
Fully furnished, 4-bedroom,
3-bathroom house with big
garden and great view. Live-
in maid, if required. Long-
term lease only. 40,000 baht
a month. Tel: 02-5138348,
01-8915325. Email: jorg1@
bkk4.loxinfo.co.th

3 BEDROOMS
Parkland setting. Delightful
two-story house in secluded
and secure landscaped
estate. Air conditioning
throughout, quality furnish-
ings, well-equipped modern
kitchen and  only 10 mins to
Phuket City. Rent: 35,000
baht a month. Please contact
for more details. Tel: 076-
381717, 01-8950680. Fax:
076-282218. Email: trin@
phuket-sunseekers.com

KATHU HOUSE
for rent. Furnished 2-bed-
room, 2-bathroom house
with kitchen, living room, 2
air conditioners, available for
long-term rent at 8,000 baht
a month. Tel: 09-2909567.
Please see our website at
www.brommathaihouse.com

PATONG APTS
for long-term rent. 1 bedroom,
1 TV room, cable TV, aircon.
Some apartments have good
sea view. Prices from 5,000 to
20,000 baht a month. Tel: 09-
2909567. For further details,
please see our website at:
www.brommathaihouse.com

HOUSE FOR RENT

New 3-bedroom, 2-bath-
room house for rent, very
close to Nai Yang and air-
port. Comprises kitchen,
living room and garden.
Furnished: 25,000 baht
a month. Unfurnished:
20,000 baht. Tel: 01-
3978938, 09-7240116.

HOUSE FOR RENT
in Bang Tao area. 1 furnished
bedroom and aircon house
for rent. Kitchen, living room,
small lawn and parking
space. Rent: 7,000 baht a
month. Please call for details.
Tel: 01-6341432. Fax: 02-
6881753.

PRIME LOCATION

in Soi Bangla. 300sqm, 1st-
floor building, on Rat-U-Thit
200 Pi Rd, next to C&N and
50m to Soi Bangla. Ideal for
bar, discotheque, restaurant,
gym, shop or office. Mini-
mum 3-year lease, prefer 5-
10 years. Rent: 38,000 baht
a montht, key money 1.2 mil-
lion a year. Contact for more
details. Tel:  076-296621,
01-9785501. Fax: 076-
344689. Email:  info@
phuketforsale.com

NEW HOUSE
is located near Heroines’
Monument. 105sqm with 3
bedrooms, 2 bathrooms, and
furnished garden. 10 mins to
Lotus and 15 mins to airport.
Rent: 23,000 baht a month.
Please contact us for details.
Tel: 06-6829922. Email:
relaxphuket@thailand.com

5-BED HOUSE 4 RENT
5-bed/5-bathroom Thai-style
house for rent at Loch Palm
Golf Course. Close to Dul-
wich International College.
Fully furnished and less than
a year old. Just move in.
800-sqm garden, 3 tele-
phone lines. Car available if
required. Short-or long-term
rental is OK. Rent: 45,000
baht a month. Please contact
us  for further information.
Tel: 65-98370340,  09-871-
3360. Email: chris_winter@
veritasdgc. com

2 SHOPHOUSE UNITS
for rent in Patong. Main road
access. For business, can
rent long term. Price: 25,000
baht a month. For more de-
tails, please call 09-8732133.

HOUSE IN CHALONG
New 3-bed house in Soi Palai
with 2 aircon units, 2 bath-
rooms, garden, phone and
carpark. Minimum 1-year
rental: 20,000 baht/month.
Tel: 09-5943209.

TOWNHOUSES
for rent. Situated in quiet
area of Soi Sansabai, Pa-
tong. 2 bedrooms, fur-
nished, UBC, aircon, tele-
phone, short- and long-term
lets available. 20,000 baht
a month. Tel: 076-341871,
01-5697616.

HOUSE FOR RENT
3-bedroom house with gar-
den, in desirable Chao Fa
Thani estate, backs onto
klong, 3 bathrooms, living
room, study, dining room,
kitchen, air-conditioned, fully
furnished. Rent: 30,000 baht
a month. Tel: 076-281018,
09-4729841.

4 RENT IN KAMALA
2-bedroom apartment for
long-term rental. Fully fur-
nished, aircon, UK-style
kitchen, TV, UBC, etc, plus
swimming pool and Jacuzzi
in private, new development.
Tel: 01-9580489 or 09-
8746185. Agents welcome.

BEACHSIDE HOUSE
Detached 2-story, 3-bed-
room house with panoramic
views over Chalong Bay.
Quiet location at Khao Khat,
between Phuket City, Cape
Panwa and Chalong. Fur-
nished: 24,500 baht a
month. Unfurnished: 19,500
baht, negotiable. Call or email
for info and pics. Tel: 076-
256407 or 01-6764849.
Email: amono@loxinfo.co.th

HOUSE WITH LARGE
garden (property covers
712sqm) for rent in Land &
Houses Park in Chalong. This
partly-furnished 2-story
house has 3 bedrooms, park-
ing for 2 cars, aircon, walk-
in closets, a modern kitchen,
terrace, balcony, satellite TV
and telephone line. Rent:
45,000 baht/month (nego-
tiable). Tel: 06-6897113.

NEW HOME+POOL
New home in Kamala with
pool. Furnished: 35,000 baht
a month; unfurnished: 28,000
baht a month. Minimum 6-
month let. Please call after 4
pm. Tel: 076-385940.

RESTAURANT/BAR
on Taina Rd, in Kata, for rent.
Good location next to guest-
houses with a lot of regular
customers. Has been in busi-
ness for 6 years. Tel: 076-
284049, 01-9585528. Fax:
076-330086. Email: finn@
phuket.cscoms.com

LONG-TERM RENTAL
available at Land & Houses
Park. 82 sq wah, 2 floors, 3
bedrooms, 2 bathrooms,
situated in Chalong area.
Minimum 1-year rental.
Price: 25,000 baht a month.
Please call for more details.
Tel: 09-7731919.

KAMALA FOR RENT
Beach shophouse, only
150m or 2 mins walk to the
beach, for 6-months’ rental.
2 bedrooms, fully furnished.
Price: only 8,500 baht a
month.Please contact for
details. Tel: 076-2780088,
06-2746511.

KATHU WATERFALL

Unfurnished 2-bedroom
house in a quiet location
near Kathu waterfall. Com-
prises: bathroom, living
room, kitchen, front and
back patios, and car park
space. Only 5,000 baht a
month. Tel: 09-8731652.

KATA HILLTOP
house for rent. Fully fur-
nished 2-story house with
large air-conditioned bed-
room, living room, kitchen
and terrace. Bathroom has
hot water. 11,000 baht a
month. Tel: 076-216036,
01-6062827. Email: nij017
@hotmail.comKATHU HOUSE

for rent. Furnished 1½-story
house with 2 bedrooms, 2
aircons, 2 bathrooms, big liv-
ing room, kitchen, hot water
and UBC TV. Price: 10,000
baht a month. Tel: 09-645-
9527, 09-7319960.

WATERFRONT HOUSE
1-bedroom, 3-year-old house
on beautiful Panwa Beach,
with awesome sunset
views. Long-term rental.
7,000 baht a month. Please
contact us for more informa-
tion. Tel: 07-2801588.

HOUSE NEAR
LAGUNA

4 bedrooms, big living
room, study, kitchen, ga-
rage for 3 cars, maid’s
room, swimming pool, 2
telephone lines, 4 aircons,
hot water, semi-furnished,
good neighborhood. For
long-term rent at 60,000
baht a month. Tel: 01-
8930692. Email: toto@
phuket.ksc.co.th

VERY NICE HOUSE

in Rawai for rent. Great
Thai-style house in Soi
Tristar, Rawai, for rent. 3
aircon bedrooms, fully fur-
nished. Nice view from
open-air sala. Gardener in-
cluded. Please call 01-
8920643, 01-6937277.

BEDROOM & ADSL

Aircon, TV, fridge, hot wa-
ter, balcony. Available June-
July. Rent: 600 baht/day.
Tel: 07-8975674. Email:
johnsjo1949@yahoo.com

Find more

Property Classified ads

at

www.phuketgazette.net!
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Accommodation

Available

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.

www.phuketgazette.net/calendar

Accommodation
Wanted

Building
Services

Property
Services

Property Wanted

 LOOKING FOR A

HOTEL TO BUY

We have a client who is
interested in purchasing
a 40-room (more or less)
hotel on Phuket’s west
coast area. Please con-
tact me with the outline
details if you have a suit-
able property for sale.
Tel: 09-7310283.  Email:
b l u ep k t p r ope r t y@
csloxinfo.com

SHOP WANTED

Shop wanted in Karon, Kata,
or Patong. Minimum 50
sqm. Rent or lease for long
term. Please email details of
property to: shop_wanted@
hotmail.com

P-CON

Phuket Construction
and Home Services Co Ltd

Roofing, floor, walls, tiles
Clearing, painting,
plumbing, aircon,

electrical systems, repairs
and other work done by
our professional team.

Call 09-1960852
Fax: 076-263204

Email: p-con@chaiyo.com

DEEP WELL DRILLING

and soil investigation. Wa-
ter quantity, guaranteed 1-
year service warranty. Soil
profile and analysis by pro-
fessional geologists and
engineers. Please contact
us for more details.  Tel: 01-
9788847.

SPAS R US

Steam room/sauna and
accessories, and portable
hot tubs from USA. Qual-
ity equipment, designed
and installed for your
needs. Business and resi-
dential. California Spa
Design.  Please call for
more details.Tel: 076-
263269, 09-7939268.

Household
Services

HOUSE PAINTING

Do you need any kind of
first-class quality painting
for your new house? Or
repairs? For more informa-
tion, please call Tel: 072-
868634.

AIRCON ROOM

Air-conditioned room for
5,500 baht a month (180
baht a night). For further de-
tails, please contact us at
Fax: 076-346085. Email:
paradizo@paradizo.com or
see our website at www.
paradizo.com

BUNGALOW 4 RENT

Urgently need to rent unfur-
nished 1- or 2-bedroom small
bungalow or house on long-
term/yearly basis. If one bed-
room, also need a room to
use as office/storage. Must
also have living room, bath-
room, etc. Most locations ac-
ceptable; detached prefer-
able. Looking to pay about
6,000 baht a month. Tel: 06-
2813502. Email: kds@
loxinfo.co.th

RENTAL IN PATONG

Looking for a house or apart-
ment for a long-term stay
from Sept 1, 2004 to April
30, 2005. Must be fully fur-
nished, prefer 2 bedrooms,
access to pool. Located in
central Patong. Please send
details by email to: lilla_4ever
@hotmail.com

SMALL SPACE

I’d like to rent a space of
about 7-9 sqm in front of a
building or a shop, or share in
a commercial property for a
tour service counter in Pa-
tong. It should be on Rat-U-
U-Thit 200 Pi Rd. Need at
least a 2-year contract. Email:
benyapa2000@hotmail.
com

HOUSE OR APT

in Patong. We are 5 persons
who want to rent a house or
apartment in Patong for 1
month – January, 2005.
Close to beach preferred, but
other locations considered.
Email: anjaojala@bredband.
net

PATONG LUXURY

apartments in the central of
Patong. 1- & 2-bedroom
apartments. Please email for
details and photos. Email:
suites247@yahoo.com

PATONG OR NEARBY

Good-quality house or apart-
ment with 1 or 2 bedrooms
and cooking facilities wanted
for next January-February. I
would like to stay in Patong
or nearby but can also live in
other areas. Email: gary8lw@
yahoo.com

ROOMS FOR RENT

Beautiful Shanti Lodge at
Ao Chalong. Low season
rate from 3,500 baht a
month, including a pool,
sauna and electricity.
Please call for details. Tel:
076-280233.

HOUSE IN PATONG

for long-term rent. 270 sqm.
Fully furnished, 3 stories,
overlooking entire Patong
Bay. 2 bedrooms, 4 bath-
rooms, maid’s room, dining
room, living room, kitchen
and covered parking. 30,000
baht a  month. Tel: 01-930-
3685. Email: fhallermann@
hotmail.com

HOUSE IN BANG TAO

Aircon, furnished, 1 bed-
room, big living room, kit-
chen, small lawn, carpark.
Price: 7,000 baht. Please
contact for more details. Tel:
01-6341432. Fax:02-688-
1753. Email: emrusadi@
samart.co.th

BEACHFRONT

rooms. Perfect rooms with
aircon, cable TV and bal-
cony with views to the
beach for rent in Patong
Beach. Tel: 076-292241,
01-0881456. Fax: 076-
292241. Email: office@
viennasguesthouse.com
Please see our website at:
www.viennasguesthouse.
com

FREE DEALS

Beautiful rooms with aircon,
shower, bath and sunny bal-
cony. Other facilities include
restaurant, bar, cable TV,
large screen sports TV,
swimming pool, sauna, free
snooker and free use of mo-
torbike. Rate: 750 baht a
night. Long-term deals avail-
able. Tel: 09-872 2752.

SPECIAL PROPERTY

wanted. I am looking to buy
a property in the Bang Tao
area, or close by. I would like
sea views and a house which
is ‘a bit special’. I am looking
to pay a maximum price of
60 million baht. Email:
icrphkt@hotmail.com

BUNGALOW

OR APARTMENT

Looking to buy a bungalow
or small apartment in Pa-
tong area. Maximum price:
500,000 baht. Email:
thai667@hotmail.com

LOOKING FOR 1 RAI

Looking for about 1 rai of
quiet land, preferably with
mature trees, in the south of
Phuket: Chalong, Rawai,
Ao Makham preferred.
Please contact with details.
Tel: 09-8324419. Email:
wingituk@yahoo.co.uk

HOUSE IN NAI THON

Swiss-Thai couple wishes to
rent for long term a nice
house in the Nai Thon area
(as close to Trisara as  pos-
sible), Layan, the airport or
Cherng Talay. Must be a nice
and quiet location with a pri-
vate garden, and bright spa-
cious rooms. Size of the
house is not important
— small or big — the location
is what counts. Please con-
tact us with further details.
Tel: 01-0909642. Email:
dellapietra@mysunrise.ch

APARTMENT WANTED

Apartment with telephone,
view and kitchen wanted for
long-term rental. Prefer in
Kata or Patong.Tel: 09-511-
6408. Email: kevinsan2001
@yahoo.com

SELL YOUR HOUSE

or villa. If you urgently need
to sell, please contact me
with details of your property.
I am looking to buy now.
Turn you house into cash
today. Tel: 01-8921199.
Email: cadillac@loxinfo.co.th

HOME WANTED

for long-term rental, for a
maximum of 2 people. Prefer
near to Karon or Aroona
Karon if possible. Email:
hotelmanager@bigfoot.
com

LAND NEAR MAIN RD

I am looking to buy from ½
to 2 rai of land on any main
road – with or without prop-
erty already – to build a
house, office and furniture
workshop. Prefer the bypass
road, Chao Fa East or West
Rds, Ranong Rd or main road
from Phuket to Patong, but
any other location consid-
ered for the right price. Must
be very reasonably priced.
Please send details by email
with size, location, price and
pictures, if any, along with
your phone number. Tel: 09-
7299747 or 01-6764849.
Email: amono@loxinfo.co.th

HOUSE WANTED

I would like to buy a 2- or 3-
bedroom house in Banprang-
thong Villa for under 5 mil-
lion. No agents, please; I
want to deal directly with the
owner. Email: lorisdb@
hotmail.com

View Thailand’s LARGEST portfolio
of Classified Ads – almost 2,000 of them –

and place your ad for FREE!
See the Phuket Gazette Online at

www.phuketgazette.net
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Island Job Mart

OFFICE MANAGER

Looking for a motivated and
experienced Office Manager.
Must be able to work indepen-
dently and possibly supervise
office. Qualifications: univer-
sity degree in any field; expe-
rience in the hotel or tourism
industries would be an advan-
tage; good command of En-
glish is a must, German would
be an advantage. Must also
have computer skills including
MS Word, Excel and Outlook.
Thai nationals only need apply.
Tel: 076-242785. Email:
info@thailandholidays.de
Please visit our website at:
www.thailandholidays.de

CLIENT RELATIONS

and marketing position. Per-
manent position for Thai na-
tional who is looking for an
interesing and challenging
position with a sailing com-
pany in Phuket City. Skills
required: Excellent spoken
and written English; good
computer, organizational and
communication skills;
driver’s licence; bright and
outgoing personality. Salary
in line with expertise and ex-
perience. Tel: 076-232962,
01-8919653.  Fax: 076-232
961. Email: rob@sailing-
thailand.com

LEAD PROGRAMMER

Web developer wanted with
strong skills in the following
areas: ASP/SQL, PHP, Java
script. Applicants must be flu-
ent in English and skills in Web
design and Macromedia Flash
are considered an advantage.
For further details, please see
our website at www.payzip.
com  or email: info@asiadebit.
com

LAW FIRM

in Phuket is now looking for a
secretary who can speak both
French and English. Please
contact for details or send your
resumé to apply. Tel: 06-043-
9141. Email: rodriguezlnice@
hotmail.com

INTERNET CAFÉ

Staff wanted  for Patong
Internet café.  Email: simon47
@hotmail.com

LAMINATE SALES

Executive wanted. Candidates
should speak English, have ex-
perience in sales and own car.
Please call or email for more
information or to apply.  Tel:
09-1098278. Email: sales@
pltimex.com

SECRETARY

urgently required. Qualifica-
tions: aged above 25, excel-
lent English, able build good
working relationship skills, able
to operate PC. Experience
would be an advantage. Tel:
01-8925590. Fax: 076-
224368. Email: pkbranch@
somerville.th.com

TIMESHARE REPS

at Koh Samui.  Experienced
timeshare reps (German and
English speaking) required for
Asia’s newest Gold Crown
Resort in Koh Samui for sell-
ing floating red weeks. Top
commissions, daily spiffs, 1
month accommodation and
work permit. Tel: 077-
413906. Fax: 077-413904.
Email: erwintrepka@yahoo.it

SALES PEOPLE

We are looking for direct
sales people with or with-
out experience. Full train-
ing will be given. High
earning potential for right
candidates. Positions in
Phuket, also opportunity
for Samui. Please call
Steve at  Tel: 04-0530358
for more information or to
apply.

SALES DELEGATE

Perfume company is currently
seeking sales delegates to
take care of customers in Phu-
ket area. Applicants should
have good level of English
(speak, read and write), plus 2
or 3 years of relevant sales ex-
perience. Good presentation is
a plus. Great career develop-
ment opportunity for a mar-
keting-minded and ambitious
person. Must have own trans-
port. Please contact for more
details. Tel: 07-9836990.
Email: 2f.net@free.fr

SECRETARY NEEDED

Thai nationals only need apply,
age between 22-28 years old.
Should speak and write English
and have at least a year of ex-
perience. Contact Octopus
Electrical Service Co Ltd at
Tel: 09-4741246, 076-273-
379 or email CV for interview.
Email: info@octopusasia.com

SALES & MKT

EXECUTIVE

Phuket’s largest property
development with high-
profile career position and
great potential need a Thai
national, aged up to 35,
with good English skills and
presentation. Sales & mar-
keting experience is neces-
sary, although training will
be provided. Salary plus
commission. Please send
CV by fax or email. Fax: 076-
239756. Email: nitilak@
royalphuketmarina.com

TEACHERS REQUIRED

We are looking for 3 Thai En-
glish-language teachers and  2
native English-speaking class-
room teachers to teach kin-
dergarten and primary-level
students. Please send your
CV via email or fax, or contact
us for more information. Tel:
076-248975. Fax: 076-248-
976. Email: info@kajonkiet.
com
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Island Job Mart

Tout, Trader & Trumpet

LIVEABOARD

25-meter steel dive boat. 7
cabins with aircon, fully
equipped. Please contact with
best offer. Tel: 01-8916143.

RESTAURANT EQUIP

for sale. Dough mixer, bench
with fridge, deep fryer, cutting
machine, double oven and
more. All electric and in good
condition. Tel: 07-2665965.

Don’t miss....
Issues & Answers

www.phuketgazette.net/issuesanswers/index.asp

CALLAWAY GOLFSET

16 irons and Big Bertha
woods. Never used. 28,000
baht, including carrying bag.
Email: bobphiphi@hotmail.com

BOAT FOR SALE

29-ft fiberglass motor yacht
with Thai registration. 2 x
280hp Mercruiser engines.
Price: 3.5 million baht ono.
Tel: 076-239864. Email:
hktmkt@ksc.th.com

Articles for
Sale

Boats &
Marine

JOB WANTED

in Patong by hard working,
young, fit 25-year-old Kiwi
male. Will arrive in Patong
early October. Will do anything
to get work permit. Any help
locating employment or infor-
mation leading to employment
would be much appreciated.
Email: nwheeler444@hotmail.
com

PART-TIME JOB

I’m looking for a part-time job
(after 5 pm): translations in
French, Spanish and English.
Do not hesitate to contact
me. Tel: 01-1879848. Email:
maggy@voila.fr

TIMESHARE PRO

I have over 20 years of expe-
rience and am seeking a long-
term management position in
Thailand. Hardworking Ameri-
can manager of t/s reps cur-
rently living in the Philippines.
Will send resumé and refer-
ences upon request. Email:
riggillo@yahoo.com

ONLINE TRAVEL

Hospitality Manager, cur-
rently employed in Patong, is
looking for new challenge in
the online travel business.
Fluent in English and German.
Extensive knowledge of do-
main names, web hosting,
HTML, PHP and MySQL,
Windows and Linux.  Email:
managerthailand@yahoo.
com

TEACHERS

REQUIRED

We are looking for 3 Thai En-
glish-language teachers and
2 native English-speaking
classroom teachers to teach
kindergarten and primary-
level students. Please send
your CV via email or fax, or
contact us for more informa-
tion Tel: 076-248975. Fax:
076-248976. Email: info@
kajonkiet.com

OFFICE SECRETARY

wanted. Thai nationals only
need apply. Candidates
should be fluent in English
and have at least 4 years’
experience in office work.
Knowledge of the tourism in-
dustry is preferred. Please
send CV by email for an in-
terview. Email: charter@
thaimarine.com

Employment
Wanted

3.5HP OUTBOARD

Johnson 3.5hp outboard mo-
tor for sale. Good condition.
9,000 baht. Email: colonapt@
loxinfo.co.th

NOKIA 3210

including battery charger, clip-
on bag, and owner’s manual.
In perfect condition. 1,000
baht, fixed price. Tel: 09-971-
5664. Email: ronny2507vv@
hotmail.com

GAMEBOY ADVANCE

for sale. This is the newer flip-
up GBA with rechargable bat-
tery pack. Comes with 4 GBA
games and power pack. Look-
ing for 4,500 baht or offers.
Tel: 076-244225. Email:
travellingben@hotmail.com
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Tout, Trader & Trumpet

Boats &
Marine

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 in-
formation, please visit our
website: www.phuketdir.
com/expressvisaextension

INT’L DRIVING

license. 10-20-year interna-
tional driving license available.
100% legal. 10 years: 4,500
baht. 20 years: 6,000 baht.
50% deposit required. Tel:
04-0068736.

LIGHTHOUSE

FOR SALE

The famous Lighthouse
restaurant at Ao Chalong,
with five waterfront luxury
rooms and three offices, is
for sale. Potential to develop
residential units on unused
property. Please email for
further information. Email:
maipenrai@hushmail.com

SPORTS BAR

and restaurant. Great location
in central Bangla area. Max 1
pool table, darts area, stereo/
DVD/satellite radio, 3 (UBC)
TV sets, 3 aircons, modern
kitchen, living area upstairs.
Upmarket bar with long
lease.  Tel: 09-8677969.
Email: bangla_04@ yahoo.
com

RESTAURANT 4 SALE

on the main street on Phi Phi
island. Please contact. Tel:
01-8942874.

30FT TIKI

CATAMARAN

Wharram design, built by
Seascape in Phuket,
launched in December
2003. Thai registered,
draught 2ft. Ready to sail
away. Price: 42,000 euros.
Contact  email: seascape@
phuket.ksc.co.th

WORD PROCESSING

Need a CV, proofing, or typ-
ing? Digital photos to CD?
Native English-speaker.
Please contact me for more
information. Tel: 06-276-
8676. Email: prodocs_pkt@
yahoo.com

Business
Opportunities

PARTNER WANTED

for 2 restaurants, 1 with bar
and beer garden. Rooms and
houses for rent. Low invest-
ment. For details, please email:
phuketopportunity@hotmail.
com

INVESTOR WANTED

for factory. We want to pro-
duce bamboo furniture. Land
available, low investment.
Email: thailand_bamboo@
hotmail.com

VISA SERVICE

All kinds of visas for Thais
traveling to foreign countries
organized professionally and
inexpensively. Please contact
for more details.Tel: 06-
9404918. Email: admin@
phuketdeafeagle.com

Business
Services

Personal
Services

PARTY COMING UP?

We have a beautiful location
with pool, sauna and full cater-
ing services in Chalong. Con-
tact Kim. Tel: 07-6280233.

ENGLISH LESSONS

Private lessons for all levels
of business and conversa-
tional English. Male and fe-
male teachers available 7
days a week. Please contact
me for details. Tel: 06-942-
2547. Email: privatelessons
@hotmail.com

Personals

WYCO’S FURNITURE

Just on the other side of the
shooting range, in Chalong.
For your house or resort. We
can do different orders. Tel:
07-2739153.

BACKGAMMON

players wanted for some
exciting games. Please call
or fax for more details. Tel:
076-386113 or 01-577-
8443. Fax: 076-386114.

OFFICE FOR RENT

in good area on Soi Watana,
Patong.Well-equipped and
ready-to-use office. Please call
01-7371901.

GUESTHOUSE

in Kamala. Fully equipped, 6-
bedroom guesthouse. Long
lease, longtail tavern, bar with
pool room and restaurant.
Email: sheilaspies@thailand.
com

YACHT FOR SALE

C&C Whitby 45ft. Draft:
2.5m. Beam: 3.8m. Built in
1979. Isuzu 75hp engine.
Thai registered. New refit.
Tel: 01-9709948. Email:
oss_marine@hotmail.com

BAR & GRILL 4 SALE

Bar and grill  in a booming part
of Kata Beach. The premises
have an open (street-front)
kitchen, natural décor, Ameri-
can pool table and a terrace.
Email:bar_grillforsale@
hotmail.com

AIRPORT ADS

at Phuket International Airport
arrival hall. Space available for
advertising and billboard for
rent. Tel: 01-8924735. Email:
aqpmedia@yahoo.com

Pets

2 MINI PINSCHER

sisters, about 1 year old, need
a loving home together. They
are pure-bred, gorgeous  little
doggies with good dispositions
and who will make their new
parent(s) proud. They have
been speyed, fully vaccinated,
and are in perfect health, and
can be yours for a generous
donation to Soi Dog Founda-
tion. Tel: 09-8959965. Email:
margot@loxinfo.co.th

INCREASE OCCUPANCY

Provide your guests with high-
speed broadband Internet
access. Allow them wireless
and cabled connections.
Simple to set up, cost effec-
tive. Call or email for free site
survey or more information.
Tel: 076-282631, 01-835-
5771. Email: info@siam-
wireless.com

TRANSLATIONS

Accurate translations and in-
terpretations (English-Thai)
with fast service for letters,
legal docs, scripts and more.
Contact Fawn to negotiate
prices. Tel: 076-223934, 01-
8936414. Fax: 076-223 934.
Email: sthirika@hotmail.com

STORAGE

Cars, motorcycles, household
goods will be securely stored
in our new 500-sqm steel unit.
24-hour service with security.
Tel: 01-0825707.

DRUMMING LESSONS

Hand drumming lessons for
fun. Beginners welcome.
Drums supplied. Call for
details.Tel: 01-0883306.
Email: nicosmic@hotmail.
com

Business
Services

Personal
Services
Wanted

LATIN TEACHER

We need a Latin language
teacher for our 14-year-old
daughter. She has studied
Latin for 2 years in England, so
we need to continue. If you
can help, pls contact us. Tel:
076-258399, 01-5362226.
Fax: 076-355573. Email:
yui@swisselec.com

THAI TEACHER

I am seeking someone to teach
me Thai language. 3 or 4 times
a week, 3 or 4 hours each time.
Email: pg@japanappy.com

Business
Services

NACRA CAT

 6-meter Nacra catamaran,
in immaculate condition, for
sale at 250,000 baht. In-
cludes many extras: racing
sails; cruising sails; spinna-
ker (not yet fitted); 2
tramps; 2 sets of dagger
boards; Cat Trax for easy
launch & recovery; 3 com-
plete sets of rigging; 6 pairs
sailing gloves; professional
harnesses; tool kit; new
lines; shock cord; shackles;
sail box; tents and more.
Price non-negotiable. Tel:
07-8866711.
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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.

Wheelsheelsheelsheelsheels & Motorsotorsotorsotorsotors
Advertisements

Pickups

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

HONDA AX1 250CC
Very good condition, full tax
and insurance. All documents.
A bargain at 45,000 baht.
Tel: 01-9680030. Email:
oliver_paul_bates@hotmail.
com

SPECIAL PRICE
Daihatsu Mira with insurance
for rent.Very good condition,
easy to drive and economical.
Special price from June to
September only 8,900 baht/
month. Tel: 01-5371050.
Email: mira_rental@yahoo.com

NEW MOTORBIKES

for rent. Honda Wave 125S
or Yamaha Nuovo auto-
matic. Price: 150 baht a
day. Please call or email.
Tel: 09-7258575. Email:
office@gasserweb.com

KAWASAKI BOSS
Year 2000 Kawasaki Boss,
purple, with saddlebags.
40,000 baht or best offer.
Please call Peter at The Club to
see. Tel:  09-9725226. Email:
rbcantina@yahoo.com

SUZUKI SMASH
Yellow Suzuki Smash 110cc
with kick starter. Less than 1
year old, 9,700km. Still under
warranty (30,000km). Front
disc brake. Price: 24,000 baht
(firm). Selling because I’m leav-
ing the country. Tel: 076-
388364. Email: jameson@
itsmymachine.com

JEEP CHEROKEE
for sale. September 1999,
4000cc, 6-cylinder, 4WD,
automatic. Metallic green with
tan leather seats, all extras,
book and service history by
Mercedes-Benz. Stereo/CD
changer, remote, security,
trip computer. 110,000 km,
very good condition. New
price: 1.7 million baht. Selling
for 540,000 baht. Call for a
test drive. Seeing is buying.
Tel: 09-8719152. Email:
aqualand@loxinfo.co.th

A1 CAR RENTALS

A1 Car Rentals present the
following vehicles for rent:
♦ Isuzu Hi-Lander, auto 4
door 28,000 baht/month
♦ Toyota Altis, auto new
28,000 baht/month
♦ Toyota 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.

2003 BMW 532i
Black. This car is in mint con-
dition. Can sell for cash or the
new owner can pay a deposit
and continue to make the
monthly payments, or re-fi-
nance through the same fi-
nance company. Please call
Khun Somnuk for more infor-
mation. Tel: 076-240042, 01-
8933259. Email: stroker106@
csloxinfo.com

VOLVO 940 GL
My wife is selling this beautiful
Volvo 940 GL (1994 model).
Never had an accident, 87,000
km, in very good condition.
Price: 360,000 baht or best
offer. Tel: 01-7541584.
Email: rivieraph@hotmail.com

HONDA ACCORD

Honda Accord VTEC LEV
VTI 2.3-liter automatic
(2002 model). Black with
60% tinted windows.
Cream leather interior with
electric driver’s seat. 30
months old, bought from
Honda Phuket, with full
service history (two extra
oil changes performed)
from the same garage.
Honda warranty remaining
for 6 months with free ser-
vicing for the same period.
Just fitted new tires (origi-
nal type), new brake pads
all-round and has under-
gone a full service. Only
33,000km. Remote alarm
and door locking, and
much more. This car is like
new, in immaculate condi-
tion, driven 80% of the
time by a chauffeur.
840,000 baht ono. Avail-
able immediately. Please
call for details. Tel: 01-632-
6529 (Thai) or (English)  01-
8944748.

OPEL KADET
1989, 4-door, 1.8 with injec-
tion, power steering, central
locking, electric windows,
stereo, etc.  Price: 85,000
baht. Tel: 06-9488139. Email:
kure41@hotmail.com

SUZUKI SWING
Expat-owned, never rented,
blue, in very good condition,
excellent runner. All necessary
maintenance done, many new
parts. Only 12,000 baht ono.
Tel: 09-4745355. Email: lunix
@gmx. com

HONDA
STEED 600

Honda Steed 600, in excel-
lent condition and with
many extras, for sale. Ser-
viced, Phuket license plate
no. 555, book is OK. Not a
rental, weekends only, with
1st-class insurance. Lady
rider. Price: 165,000 baht,
inclusive of transfer. Please
contact for more details.
Tel:  076-296621, 01-978-
5501. Fax: 076-344689.
Email: info@phuketforsale.
com

VW VAN 4 RENT

Gold, 1998, Volkswagen
auto van for rent. 18,000
baht/month, insured. Please
call for more details. Tel: 01-
7956363.

SUZUKI VITARA
Suzuki Vitara, 1997, 5 doors
2000cc, 6 cylinders. Green/
silver. Mint condition, one
owner. Contact me for picture
and test drive. Tel: 09-195-
6988. Email: mtanpradit@
msn.com

ISUZU 4 CAB
Isuzu Dragon Power, 3,000cc,
120hp, turbo-charged diesel.
2 years old, one owner since
December 24, 2001. No acci-
dents, all services by Isuzu.
Runs 11km/liter. Price:
540,000 baht, including 6
months’ full insurance. Please
contact for pictures and more
details. Tel: 09-8715642.
Email: termalou@loxinfo.co.th

SWING FOR SALE
Opel Swing for sale. Lady
owner. I have had the car for
2 years. Price:165,000 baht.
Please contact for more infor-
mation. Tel: 076-289244.
Email: tak@yahoo.com

TOYOTA ALTIS 1.8
Year 2003, 25,000km, black
leather and chrome interior,
aircon, stereo with 6-CD
changer. Price: 725,000
baht. Tel: 01-8921097. Email:
colan007@hotmail.com

GOOD DEAL
Honda Dream 125cc with
electric starter. 20 months old,
20,000km, storage box at-
tached to the back. No reason-
able offer will be refused. Ur-
gent sale; I’m returning home.
Email: dale_campbell40@
hotmail.com

HONDA WAVE 125
Bought in November 2002,
used 16,000km, still under
warranty (36,000 or 3 years).
Top of the line, blue, front disc
brake, electric starter, helmet
storage, all included in price –
35,000 baht firm (cost
46,000 baht new).  Tel: 076-
330967, 01-8920474. Fax:
076-330990. Email: john@
siamdivers.com

HONDA BROSS 650
Big bike, racing style, black, all
documents in order and taxes
paid. Very good condition.
Price: 65,000 baht. Tel: 07-
2849679. Please email to:
phuket_fresh@hotmail.com

HONDA PHANTOM
Black-and-white Honda Phan-
tom 200cc motorcycle. Low
mileage, perfect condition.
Includes custom chrome and
lockable case on back. Must
be seen. Price: 70,000 baht
ono. Tel: 078-989880. Email:
bunnybar69@hotmail.com

HONDA MOTORBIKE
I am looking for a Honda mo-
torcycle either a Wave or a
Dream, 110cc or 125cc. Pre-
fer a few years old or a new
bike at a good price. I will pay
cash. Tel: 076-345239,06-
2688859. Email: robertyoung
@mailexcite.com

USED CAR WANTED
Looking for a used car or
pickup. Want to make 50%
down payment and another 10
months financing. Car should
be around 200,000 baht. Any
offers? Tel: 01-0798065.
Email: thaigerd@ji-net.com

WTB JEEP OR 4X4
Looking for a mechanically-
sound jeep or 4x4 pickup. Will
consider all offers, but prefer
Suzuki (not a rental), Land
Rover, Willys, Ford Ranger or
similar economical vehicle.
Email: shadows_and_light@
yahoo.com

LOOKING FOR VESPA
to rent from July 19 until Au-
gust 4. Please contact. Email:
orientalfarang@hotmail.com

HONDA RVF400
NC35. Year 1994. Bike runs
well. Has green registration
book with new tax and insur-
ance. Price: 75,000 baht ono.
Tel: 076-341079, 01-364-
8102. Email: brad_mooney@
hotmail.com

CARIBIAN JEEP

1998, power steering,
aircon, good condition, with
first-class insurance. For
rent at 11,000 baht per
month. Tel: 01-5371050.
Email: montha_phuket@
yahoo.com

VOLKSWAGEN
Caravelle. Year 1992, 7
seats, 2000cc, light blue,
very good condition. Price:
550,000 baht. Please call for
info. Tel: 076-288184, 01-
3674628. Email: reimund@
korat.loxinfo.co.th
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