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PHUKET: A new Memorandum
of Understanding (MOU) signed
by the Software Industry Promo-
tion Agency (Sipa) and the
Board of Investment (BoI) ex-
empts three kinds of IT firm from
company tax for eight years, and
enables them to import IT prod-
ucts and services duty-free.

The three kinds of compa-
ny are those creating enterprise
software, digital content and
embedded software

The MOU was signed on
August 24 by Sipa President Dr
Manoo Ordeedolchest and BoI
Secretary General Somphong
Wanapha.

Chalermcharn Yotviriyapa-
nit, Sipa officer in charge of BoI
and Sipa cooperation, explained
that BoI-approved IT firms reg-
istered with Sipa will be exempt
from import duty on IT products
and services not available in
Thailand, and will not have to
pay company tax for eight years
from the date of BoI approval.

To be eligible for the spe-
cial status, companies must show
investment of at least a million
baht, excluding land value and
working capital.

K. Chalermcharn said that
20 software firms had applied to
Sipa since the MOU was signed,
and that five of these would be
considered this week. Success-
ful ones would be passed on to
the BoI for approval.

Although Sipa’s Phuket
office will check applications
from companies wishing to take
advantage of the scheme, it is up
to the applicants themselves to
submit their papers to the main
Sipa office in Bangkok.

The approval process is
expected to take around 60 days.
Application forms may be
downloaded from www.sipa.or.
th/images/boi/fpapp04eng.pdf

PATONG: Chamnan Pa-
chantabutr, former owner
of the land on which the
Samsara luxury property
development is being
built, was arrested at his
home in Patong on Sep-
tember 21.

Chamnan is one of
the owners of the Phuket
Cabana Resort and of the
Kan Eang restaurants in
Chalong.

Leading the arrest
party were the Chief of
the Crime Suppression
Police, Pol Maj Gen Ko-
sin Hintao, and two Dep-
uty Secretaries of the
Anti-Money Laundering
Office (Amlo), Pol Col
Yuthaboon Disamarn and
Pol Col Kovit Pirom-
wong.

Producing a search
warrant, the officers
searched Chamnan’s
house at 122 Rat-U-Thit 200 Pi
Rd and seized six bank books,
two Chanote land deeds and
some items of jewelry that they
believe were bought with the
proceeds of the land sale.

The arrest warrant accused
Chamnan of using a “flying Sor
Kor 1” to register ownership of
the land. This is a technique
whereby a legitimate Sor Kor 1
for a piece of land is used to es-
tablish ownership of another,
more valuable plot.

Chamnan sold the land –
about 14.5 rai – to Pacific Villa
Co for 12 million baht.

Other teams of officers,

also armed with arrest warrants,
went to the homes of two land
officials, Uru Thipthep and Sanit
Daengboon. Like Chamnan, Uru
was arrested in July last year for
his alleged part in falsifying the
land document for the Samsara
site, and subsequently released
on bail.

The officers found neither
Uru nor Sanit at home, but seized
two cars belonging to Uru, and
two bank books. Both men are
being sought by police.

Chamnan was taken to the
Samsara site and then back to
Phuket City Police Station for
questioning, before being re-

leased on bail of 200,000
baht.

Col Yuthaboon said
that Chamnan’s arrest
came after statements from
arrested land officers who
admitted misusing their
power to issue a land docu-
ment to Chamnan for the
land.

Amlo, he said, would
investigate where the mon-
ey came from to buy the
items seized from the
homes of Chamnan and
Uru.

“We intend to find all
other property bought with
this ‘dirty’ money and
seize it,” he added.

Col Yuthaboon add-
ed that an application
would be made to freeze
bank accounts of the two
men. Uru’s two cars – a
BMW and a Toyota – were
to be taken to Bangkok the
following day and sold. If
Uru could prove that the

cars were bought legitimately, he
would receive the money from
the sale.

Colin Mackay, Managing
Director of Asia Island Homes
(AIH), which is the developer of
Samsara, told the Gazette, “I
hope they clear it up quickly be-
cause it’s kind of a joke that it’s
taking them so long to figure out
if their documents are good or
not. It’s taken them a year and
four months so far.

“I’m no longer interested in
investing any money in this is-
land, with the way they conduct
their operations. They’ve made

Continued on page 2
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PHUKET: Despite frequent com-
plaints about its abysmal service
in Phuket, the Thai Post Office
on September 20 hiked prices for
express mail service (EMS) and
registered mail within Thailand
by as much as 60%.

Visal Pongtiwattanakul, the

Postmaster of Phuket Post Office,
told the Gazette that it had been
four years since postal fees were
last increased. However, he said,
the changes also included in-
creases in the maximum compen-
sation for lost mail in the same
categories.

The changes for posting
items weighing less than 20
grams are as follows:

• EMS increases from 20
baht to 27 baht. Maximum com-
pensation for lost EMS mail in-
creases from 800 baht to 1,000
baht.

• Registered mail rises from
eight baht to 13 baht. Maximum
compensation for lost mail in-
creases from 200 baht to 300
baht.

• Registered, certified mail
increases from five baht to eight
baht. Maximum compensation
for lost registered, certified mail
increases from 100 baht to 150
baht.

• Registered, insured mail
increases from 10 baht to 15 baht.
Compensation for lost registered,
insured mail increases to a maxi-
mum of 5,000 baht.

Charges for heavier items
sent have also been hiked. Details
of the new prices are available at
post offices.

Post Office imposes hefty price hike

MAI KHAO: Phuket Governor
Udomsak Usawarangkura visited
Phuket International Airport on
September 16 to meet 15 new
Immigration Police officers re-
cruited in time for the start of the
high season, in response to com-
plaints of long waiting times in
the arrival hall

Journalists were told that
the airport usually has 15 Immi-
gration Police officers, but that
authorities had decided that this
was not enough, so additional
staff had been brought in from
other provinces.

They will be based at the
airport for around eight months.
The Airports Authority of Thai-
land (AAT) is also preparing to
train students to work at the air-
port and to support Immigration
officers during busy times.

Pol Lt Col Chusak Phuma-
sunporn, of the AAT police, said
there was now more room for
tourists to wait at the airport and
that a new computer system had
been installed to speed up Immi-
gration procedures.

By Siripansa Somboon

Airport Immigration
gets more officers

Gov Udomsak explained
that the new Immigration offic-
ers had been recruited following
reports in the Gazette that foreign
visitors had complained about the
amount of time they had had to
wait in line for Immigration.

He said, “We care if for-
eigners complain to the Phuket
Gazette about waiting for two
hours when they come here.

“We must solve the prob-
lem by having a separate Immi-

gration channel for ‘business for-
eigners’, who come to Phuket
regularly.

“The airport should cater
for them better because there is a
good chance they will become
residents of Phuket in the future,
and they can help change Phuket
from a normal tourism destina-
tion into an international city.”

He added that the authori-
ties are working closely with the
US on anti-terrorism measures.

Gov Udomsak (left) inspects the new Immigration officers.

PHUKET CITY: From Phuket to
Kuala Lumpur via Tesco-Lotus
will become possible from Sep-
tember 28, when Thai AirAsia
opens a ticket booth inside the
Tesco-Lotus store off the bypass
road.

The low-cost airline started
selling tickets through five
Tesco-Lotus branches in Bang-
kok on September 16 and plans
to extend its sales network to in-
clude Tesco stores in Chiang
Mai, Haad Yai and Udon Thani,
as well as Phuket, by the end of
this month.

AirAsia public relations
executive Jacqueline Mercader
told the Gazette, “Most of our
customers are similar to the tar-
get group of Tesco-Lotus.

“We are two major low-cost
businesses. Tesco-Lotus’s con-
cept is ‘everyday low prices’
while Thai AirAsia has a concept
of ‘everyday low cost’.”

The latest example of this
concept came with the launch of
the airline’s new Phuket-Singa-
pore route on September 14, with
3,000 one-way tickets being of-
fered at just 7.8 baht apiece. They
sold out the same day.

AirAsia to sell
tickets

at Tesco-Lotus

PHUKET: Senior police officers
from four Phuket police stations
have been promoted, with effect
from October 1. Two other offic-
ers will be moving to take up
posts in other stations in the same
rank.

Phuket police promotions
are as follows:

Pol Lt Col Chakkrit Srisu-
wan, Police Chief of Tah Chat
Chai Police Station, has been
promoted to Superintendent of

Koh Lanta Police Station in
Krabi;

Pol Lt Col Chote Chidchai,
Deputy Superintendent of Phuket
City Police Station has been pro-
moted to Superintendent of Kura-
buri Police Station in Phang Nga.

Pol Lt Col Jarat Jessada-
wan, Deputy Superintendent of
Patong Police Station has pro-
moted to superintendent at Chian
Yai Police Station in Nakhon Sri
Thammarat.

Pol Lt Col Teeraphol Thip-
jaroen, Deputy Superintendent of
Phuket City police station, who
has for years specialized in traf-
fic matters, has been promoted to
Superintendent of Kathu Police
Station.

He takes the place of Pol
Col Chalit Thinthanee, who is to
become a Deputy Commander of
Phuket Provincial Police, in turn
replacing Pol Col Decha Bud-
nampeth, who will move to take

up a similar post in Phang Nga.
It was earlier announced

that Pol Maj Gen Veerayuth
Sittimalic, who has been  Phuket
Provincial Commander for just a
year, will move to Songkhla on
October 1 to take up a post as
Deputy Police Commander for
Region 9.

He will be replaced by Pol
Maj Gen Suvith Othong, who is
currently Provincial Police Com-
mander of Krabi.

Senior police transferred in annual reshuffle

PHUKET CITY: Vice-Governor
Pongpow Ketthong on Septem-
ber 15 confirmed that the Phuket
Provincial government will con-
tinue to pursue the budget re-
quired to build two underpasses
along the bypass road.

“Phuket needs the under-
passes,” he told a meeting at Pro-
vincial Hall.

V/Gov Pongpow’s com-
ments follow the rejection by PM
Thaksin Shinawatra during his
recent visit to Phuket of an 800-
million-baht budget request for
underpasses at the Darasamut
and Samkong junctions.

The PM suggested that a
single tunnel be built under both
intersections, similar to the
Dindaeng underpass in Bangkok,
which cost 600 million baht.

V/Gov Pongpow said, “We
have sent a letter to the PM ex-
plaining that the Phuket under-
passes will be for two-way traf-
fic, not one-way, as is the case
with the Dindaeng underpass.

“We hope he will under-
stand that we need them and will
approve the budget so we can
start building them by next year.”

– Dhirarat Boonkongsaen

Phuket to
press PM for
underpasses

Tycoon rearrested
From page 1
the whole market edgy. We have
attracted, directly and indirectly,
nearly a billion baht to this is-
land – that’s 2,000 baht for ev-
ery man, woman and child – and
with the public listing [of AIH]
we have another billion baht con-
tracted and ready to come in.
[Thailand has] lost that.

“All our investors have lost
all their money. We’re like flies
in a washing machine. We don’t
know which way is up anymore.”
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PHUKET: The Customs Depart-
ment is to present plans to set up
a duty-free zone in Phuket to the
Cabinet next month.

Six companies have expres-
sed an interest in running the
zone, which would sell duty-free
or reduced-duty goods to tourists.

The news came after a
meeting on September 14 at the
governor’s mansion, chaired by
the Chief of Customs in Phuket,
Surachart Janthawatcharagorn,
and attended by businesspeople
such as former Phuket City
mayor Phummisak Hongsyok.

K. Surachart said the pro-
posal to create a duty-free zone
for tourists was in line with the
Government’s stated aim of mak-
ing Phuket a “shopping paradise”
like Singapore and Hong Kong.

The draft plan proposes that
only private companies that can
prove they have registered capi-
tal of more than 100 million baht
and can provide a suitable site
and buildings will be considered
to run the zone.

K. Surachart said it was
important that the contract go to
a company with considerable
capital, as this would guarantee
that the shops were well stocked
and the investment would dem-
onstrate the company’s commit-
ment to the zone, since it would
not be easy to abandon such an
investment.

He said the plan envisages

most goods in the duty free zone
being sold free of customs duty;
in cases where duty had to be
charged, it would be lower than
usual, so that the price would be
lower than elsewhere.

It has not yet been decided
whether Thai tourists would be
allowed to shop in the zone. If
they are, he said, the government
would have a choice of three pos-
sibilities. The first was that they
be allowed to buy goods in the
zone if they stayed in Phuket for
more than two days; the second
was to let them shop there just
twice a year, and the third was to
allow them unlimited shopping.

However, K. Phummisak
warned that opening the zone up
to Thai tourists could bring an

Cabinet to look at plan
for duty-free zone

influx of people from other prov-
inces into Phuket and this could
cause many problems.

The six companies that
have expressed an interest in run-
ning the zone are the Central
group, Jungceylon, King Power
(which runs duty-free shops in
most of Thailand’s international
airports), K. Phummisak’s Chao
Fa City, Wang Thalang and
Phamonkij Witsavakram.

The Phuket Provincial Ad-
ministration Organization (Or-
BorJor) has backed Phamonkij
Witsavakram to refurbish the
abandoned Lucky Complex at
Saphan Hin and run it as a duty-
free plaza for 25 years, but this
plan has yet to be considered by
the Customs Department.

Customs Chief Surachart Janthawatcharagorn (right) explains
the duty-free plan at the Governor’s Mansion meeting.

By Kamol Pirat

RAWAI: The would-be devel-
opers of a controversial British-
style “fun fair” on seven rai of
seaside land in Rawai expect to
hear soon whether the project
will be approved and are de-
fending the idea in the face of
criticism that it is inappropriate
for Phuket.

Steve Rutter and his wife
Sharon, of Manchester, Eng-
land, plan to create a small fair-
ground for children and young
adults – and a clubhouse where
their parents can be entertained
while the kids play.

Mr and Mrs Rutter expe-
rienced opposition after their
plans were first unveiled in the
August 14 issue of the Gazette,
their critics claiming the park
would be a noisy eyesore.

But, they say, their idea
has been misunderstood.

Mrs Rutter said, “We have
three children of our own, but
after dark there’s nothing, really,
for children to do. Phuket is be-
coming a family destination,
and we’re trying to give those
families something to do.”

Her husband, who worked
on fairgrounds for seven years
after leaving school, but is now
the boss of a successful security
firm in Manchester, agreed.
“There’s nothing like this any-
where on the island,” he said.

The Rutters have spent a
year acquiring the equipment
for the park, which includes an
Octopus ride, four bouncy cast-
les, a cup-and-saucer ride, a 30-
foot tall slide and a “soft play”
area.

If approved, the funfair
would be in the center of the
site, which is now surrounded
by 26 bungalows that the Rut-
ters plan to renovate. At the
beach end of the site would be
the clubhouse, an enclosed
venue for entertainment aimed
at adults – but suitable for chil-
dren – such as cabaret shows,
disco parties and karaoke.

There will also be food
outlets, entertainment rooms for
children, with PlayStations,
videos and games, and air-
conditioned rooms where nan-
nies will care for very young
children while their parents
have some time to themselves.

The ride operators and
maintenance staff will be expa-
triates, experienced in looking
after such equipment, but most
of the other staff will be Thai.
The Rutters expect to create 30
jobs for locals.

As for the critics? Mr
Rutter said, “The clubhouse is
a closed building, so it will be
quieter than many other venues
on the island, and the fairground
will be smaller than many trav-
elling fairs in the UK. Some of
the rides are of the type you
would find in a municipal park
in Britain.

“We’re building a three-
meter-high wall round the park,
so the only time you will be able
to see it is if you’re standing
right in front of the entrance.

“I wish people had come
to talk to us first and let us ex-
plain, before criticising us.”

– Alison Winward

Funfair developers
answer critics

The Rutters say their ideas have been misunderstood.

KARON: Terence Wayne Gar-
nett, 41, from New Zealand, died
when his motorbike collided with
a six-wheeled truck outside
Karon Municipality offices on
Patak Rd early on September 16.

Mr Garnett, originally of
Palmerston, arrived in Phuket on
August 17 for a three-month stay.

He was wearing a crash hel-
met when he collided with the
truck at about 1:30 am, but sus-
tained fatal head injuries and died
at the scene.

Pol Maj Anek Mongkol of
Chalong Police Station said, “It
was raining and Mr Garnett’s mo-
torbike slid on the road.”

New Zealander dies in bike smash

Gas bottle blast  damages nine homes
WICHIT: A gas explosion in the
late afternoon of September 15
wrecked a house in Jomthong
Thani housing estate on Kwang
Rd and damaged roofs and inte-
riors in eight other houses nearby.
Luckily, no one was killed or in-
jured.

Pol Maj Yongyuth Krong-
malai, of Phuket City Police sta-
tion, told the Gazette that inves-
tigating officers believe that gas
leaked into the single-story house

after the pipe from an LPG gas
bottle became disconnected from
the stove in the kitchen.

The explosion may have
been sparked by one of the elec-
tric appliances in the house that
had been left plugged in, he theo-
rized.

Maj Yongyuth explained
that the tenant of the house, 28-
year-old Cherl Eung Moon from
South Korea, who had moved in
just two weeks earlier, was not

at home when the explosion hap-
pened at around 5:30 pm.

The blast caused a fire but
people living nearby quickly ex-
tinguished it. Maj Yongyuth said
that no one was injured because
most people in the area were still
at work.

Mr Moon came to Phuket
to learn Thai and was hoping to
open a business here.

He has been charged with
negligence leading to fire or
likely to endanger other people’s
lives.

BANGKOK: Pongpayome Vasa-
puti, the former governor of
Phuket, will take up the post of
Governor of Nakhon Ratchasima
(also known as Korat) in Octo-
ber.

Pongpayome appointed Gov of Korat
The announcement came

on September 14 at a meeting of
the Cabinet in Bangkok, during
which Prime Minister Thaksin
Shinawatra approved transfers of
senior government officers.
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Queer
News Raw deal for 

The abolition of duty on boats brought into
Thailand was greeted by cheers from Phuket’s

marine leisure industry. But the island’s
boatbuilders have yet to realize any benefits –

quite the reverse, in fact. The Gazette’s Dhirarat
Boonkongsaen and Kamol Pirat report on

how the zero duty has actually put local
boatbuilders at a disadvantage.

It has been seven months
since import duties on
yachts were scrapped on
February 18, with people

importing yachts now having to
pay just 7% of the boat’s value
as value-added tax (VAT) – a
massive change from the 237%
of the boat’s value imposed as
import duty some two years ago.

Kritpetch Chaichuay, Chief
of the Phuket Marine Office, ex-
plained, “The purpose of reduc-
ing the taxes on imported boats
is to have more boats from over-
seas registered in Thailand. Hav-
ing more leisure boats registered
in Thailand brings investment to
the related businesses, including
yacht-charter businesses and ma-
rinas, which are now growing.

“Now boats that used to be
registered in Hong Kong and
Singapore are registered in Thai-
land.”

However, the tax cuts have
done little to help the local boat-
building industry. One of the first
companies to take advantage of
the tax cuts is Sunsail (Thailand),
which has imported 19 yachts
since the taxes were dropped –
the first yachts imported by
Sunsail since 1999.

Managing Director Kevin
Quilty said, “We have 39 rental
sailing yachts, all imported from
France. They have to be imported
because no company in Thailand
makes yachts that meet our re-
quirements.

“The boats we import have
been made in a large factory that
has customers worldwide. And
it’s certainly important for a cus-
tomer to be familiar with the
[name of the] boat maker before
renting the boat.”

Martin Holmes, General
Manager of boat brokers Lee
Marine, agreed. “Some people
want to own an imported boat
because it’s a well-known make,”
he said.

He also agreed that in ad-
dition to the brand-name barrier,
locally-made boats cannot com-
pete on quality against their over-
seas competitors. “We believe

imported boats are of higher
quality than locally made boats.

“Not every boat owner
wants to keep his boat in Thai-
land. Some people want to sail
around the world. They know
that Thai-built boats cannot per-
form the same as the boats we sell
right now,” he said.

Although Mr Holmes said
local boatbuilders’ skills had im-
proved in recent years, he said
that they still could not compete
with the experience of boat-
builders overseas.

“Thai workers’ skills have
developed in the past few years
because more
people with boats
have come here.
People who work
in the [local] ma-
rine industry now
are more profes-
sional; they have
learned how to
take care of more
types of boats.

“The boats
we have imported
to Thailand in-
clude those built
at the one of the
largest and best-
known boat yards
in Australia and
we also have
boats made by
Ferretti of Italy,
which has 100
years’ experience
in building boats,”
he said.

Philippe Zir-
con, General Man-
ager of yacht char-
terer and brokerage Thai Marine
Leisure, however, disagreed. He
rated the skills of some local
boatbuilders as being of interna-
tional standard.

“[Phuket-based boatbuild-

ers] Latitude 8º can build boats
of the same quality as those made
in Europe. They use the same
quality materials and engines,

and they use dif-
ferent designs,”
he said.

H o w e v e r,
Mr Zircon rated
cost as the major
factor impeding
the development
of the local boat-
building industry.
“Locally made
boats are more
expensive than
imported ones be-
cause of the mate-
rials and the dif-
ferent designs
available, not be-
cause of where
they are made.

“We have
built only one
boat locally, a cat-
amaran. That was
only an experi-
ment in 2001,
when the taxes on
imported boats
were still high.

We decided to make a boat to see
if we could make one cheaper
[than importing one]. After that
we decided to import boats in-
stead of building them here,” he
said.

“Thais are expert in build-
ing wooden boats, but such boats
are much more expensive than
fiberglass ones. Sailing boats are
brought to Thailand to be fitted
out with wood interiors and other
modifications. That is a positive
effect of the boat-tax exemption.

“But Phuket is not yet a
place for building boats for
people around the world. The
higher cost of living here im-
pedes [local boatbuilders’] com-
petitiveness. Skilled workers
here need to earn more than if
they were living in Pattaya or
Bangkok”

Yet Thiti Mokkapun, Man-
aging Director of speedboat and
catamaran maker Thai Marine
Center, believes that local boat-
builders are very competitive on
both price and quality.

“The prices of locally-made
boats are lower than imported
ones of similar specifications.
Say it costs 1.8 million baht for a
locally-made boat, an imported
boat [of the same specifications]
would cost up to 3 million baht,
even without taxes.

“We can make boats at fair
prices because we have spent less
in investment. We don’t have
many orders, and we can finish
only three boats a month on av-
erage, because for us boatmaking
is a craft. It takes time. That’s
why the boat-tax exemption has
not greatly affected us.

“The part that’s unfair is the
[30%] tax on the boat parts and
equipment that we import from
Australia. We need that to be
lowered as well.”

“It’s a pity that we
have to import
what has just
been exported
from our own

country, and pay
about 30% tax.”
– Thiti Mokkapun

Thai Marine Center

CHONBURI: In the latest inci-
dent involving a philandering
lover, a jealous girlfriend and a
sharp knife, a young man from
Petchaboon province awoke on
the morning of September 4 to
find a very private part lying in a
pool of blood on the floor next
to his bed.

The victim, 20-year-old
Amnart Pinkratok, was rushed to
Sriracha  Hospital by a friend, who
carried the severed member in a
plastic bag in the hope that doc-
tors would be able to reattach it.

They couldn’t. Despite sev-
eral hours in the operating room,
the penis had been deprived of
oxygen for too long and had suf-
fered cell necrosis – the arch-en-
emy of all reattachment surgeons.

Poor Amnart’s testicles
were also damaged in the assault,
though the extent of the injury
was not reported – nor whether
having testicles would now serve
any purpose.

K. Amnart, whose name
means “power” in Thai, was de-
scribed as a handsome young
construction worker who had
been living in Si Racha district
with his girlfriend, 28-year-old
factory worker Tanamonwan
Chaosuan.

Her surname translates as
“gardener”, possibly indicating
that she comes from a lineage
skilled in the use of shears.

K. Amnart’s trysts with
other women invariably led to ar-
guments and fits of jealous rage
on the part of K. Tanamonwan,
the last of which is certain to put
an end to his butterfly behavior.

K. Tanomonwan was last
reported to have fled the scene
after the attack and to be still at
large. Source: Daily News

Cut and run
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Phuket’s boatbuilders

K. Thiti explained that, in
a bizarre twist, some parts, in-
cluding engines, are made in
Thailand, but for export only.
They must therefore be reim-
ported by the boatbuilder, incur-
ring 30% import duty on the way
in.

“It’s a pity that we have to
import what has just been ex-
ported from our own country, and
pay about 30% tax,” he said.

Mark Horwood, Managing
Director of boatbuilders Latitude
8º in Chalong, told the Gazette
that he believes that cancelation

of the 30% tax on imported parts
would be helpful, but is not criti-
cal to his business.

“While imported boats are
exempt from tax, and while we
pay import duty on parts and the
costs involved in transporting
them here, our boats are more ex-

pensive than imported ones.
“But we don’t build many

boats, so dropping the tax would
not have much effect on the num-
ber of orders we get,” he said.

“Cheaper boat parts would
help me a little, but it’s not ev-
erything. Boat prices depend on
the quality of the materials and
how the boats are made.”

Looking to even the play-
ing field for local boatbuilders is
the Marine Alliance of Thailand
(MAT), the consortium of marine
leisure industry representatives
that lobbied extensively for the
import taxes on boats to be
scrapped.

Jan Jacobs, MAT Treasurer
and Director of Thai Marine Lei-
sure, told the Gazette that the
Alliance is continuining its cam-
paign for taxes on boat parts to
dropped.

“Our lobbying to reduce the
tax on imported parts to zero con-
tinues. It will benefit local
boatbuilders and the [marine] in-
dustry here as a whole.

“Boatbuilders find them-
selves in a difficult situation, al-
though there are ways – compli-
cated ways – around it. You have
to register as a [Board of Invest-
ment – BoI] company, pay the
30% import duty on parts, build

the boat, export it and then
reimport it,” he said.

“[The MAT] knows who to
lobby, and the best way of doing
it. We will eventually have the
MAT registered as an official as-
sociation – as well as try to get
more boatbuilders as members.

“That way the MAT will be
recognized by more government
departments and as an official
body, not just as a collection of
business owners.”

Panjit Pissawong, Chief of
Phuket Provincial Commercial
Office, told the Gazette that
much of the decision to dismiss
the 30% tax rested upon trade
negotiations with Australia,
where most of the imported boat
parts come from, and with which
Thailand signed a free-trade
agreement (FTA) that will come
into effect on January 1 next year.

“I have received a report
about this already,” said K.
Panjit. “We hope that the FTA
will be the solution. But first we
need a list of the goods boat-mak-
ing companies import from Aus-
tralia, so we can make a new
agreement with Australia on
those items.

“We need to make sure it’s
fair for both countries,” K. Panjit
said.

One of the 19 yachts imported by yacht-charter company Sunsail is loaded onto a freighter bound
for Phuket just days after the duty on boats imported into Thailand was dumped earlier this year.
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There are now two stadi-
ums staging genuine
Muay Thai boxing in
Phuket. The newest one,

Patong Boxing Stadium, is lo-
cated next to the Rock’n Bowl
bowling alley in Patong and
stages an exciting fight card ev-
ery Monday and Thursday night,
starting at 8 pm.

Opened last October, the
stadium gives Patong residents
and tourists alike a chance to en-
joy real – as opposed to staged –
Muay Thai bouts. Like Muay
Thai stadiums across the coun-
try, the action kicks off with light-
weight combatants, referred to
affectionately by some as “pocket
warriors”.

On the night we attended,
the first combatants tipped the
scales at just over 70 pounds (32
kg). The intensity of the fighting
and the weight classes increase
over the course of the evening,
culminating in two feature bouts.

As far as Muay Thai stadi-
ums go, Patong is quite comfort-
able. It seats just over 1,000
people and there isn’t a bad seat
in the house. It also home to a
Muay Thai camp with over 20
fighters, about half of them un-
der 18 years of age.

Chaiya Suttikul, who along
with brother Chaiyanan built the
stadium for about 10 million
baht, told the Gazette that about
80% of the spectators are tour-
ists, around half of whom come
with tour groups.

But there is a sizable crowd
of locals who come to bouts as
well, most to gamble (Thai box-
ing stadiums are among the few
places in Thailand where it is le-
gal to gamble). The punters’ ex-
cited yells and gestures, along
with the smell of liniment inter-

mingled with cigarette smoke,
make this a legitimate Muay Thai
experience.

Happily, you’re unlikely to
be propositioned by hustlers of
dubious gender or to have huge
snakes draped over your shoul-
ders by touts, as happens at other
tourist-orientated Muay Thai
rings across the country.

One of the most common
complaints about Muay Thai sta-
diums is the heat. But in Patong,
fans blow cooling mists of air
throughout the stadium, keeping
the air cool and comfortable.

Attractive young women in
black T-shirts and jeans deliver

beer right to your seat. A bottle
of Heineken is reasonably priced
at 70 baht. There is also a menu
that includes Western food.

When you finish your meal
you can also light up a cigarette,
because the place is not air-con-
ditioned, technically speaking. At
how many professional sporting
events in the world can you do
that nowadays?

The stadium is well equip-
ped for the boxers, too. Unlike
many Muay Thai stadiums, it has
separate locker rooms for the
blue and red corners. Other fa-
cilities include a committee
room, doctor’s clinic, referee

room and souvenir stand (this is
Patong, after all). An extended,
heavy-duty bar beckons big win-
ners to celebrate, or those who
have lost hefty wagers to come
drown their sorrows.

As at any Muay Thai event,
the action is accompanied by the
rhythms of klong (drum), ching
(hand cymbal) and pee (wood-
wind), here played by a trio of
older gentlemen and amplified to
ear-splitting volume as the ex-
citement builds during each
round.

Between rounds, rock mu-
sic blares while the ring an-
nouncer chimes in with informa-

tion about the bout and remind-
ers in English and Thai about the
merchandise on offer at the sou-
venir stand.

The Patong Muay Thai
Boxing Stadium may not appeal
to everyone, and at 1,000 baht for
a ringside seat and 700 baht for
general seating, it is more expen-
sive than its rival at Saphan Hin
in Phuket City.

At those prices, some might
wonder if perhaps some of Pa-
tong’s other nocturnal  attractions
might offer better value for
money. On the bright side, if you
want a romantic night of boxing
with your local sweetheart, she
can get in for just 100 baht. Thai
men pay 160 baht.

Mercifully, K. Chaiya said
the management is now consid-
ering changing the pricing policy
to make fight nights more afford-
able for resident foreigners.

On the night we turned up,
there were nine bouts on the card.
The last of these was a cracking
137-kg bout in which the light-
ning-quick Yodchay of Plypaya
Camp outclassed opponent Lek-
petch of Krabi, stopping him in
the fourth round.

As the crowd filed out into
the drizzling rain, a fight broke
out near the exit and spilled out
into the parking lot.

Everyone gathered around
to catch a view of this unsched-
uled 10th bout, but soon after, the
excitement died down and the
crowd dispersed to do whatever
it is one does for entertainment
on a low-season Thursday night
in Patong.

Patong Boxing Stadium is located
at 2/59 Soi Kebsup 2, Sainamyen
Rd in Patong. For further infor-
mation contact Stadium Supervi-
sor Somchai Khamphan (Tel: 06-
1203682; Tel/Fax; 076-345578).

Trading blows
FRIDAY’S ALL RIGHT FOR A FIGHT: Muay Thai fans now have a venue in Patong where they can
see local boxers duke it – and boot it – out.

By Stephen Fein
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Lao slave girls freed from sweatshop hell
Social Development and

Human Security Minis-
ter Sora-at Klinpratoom
led a police raid to res-

cue 18 Laotian girls from the
Bangkok sweatshop where they
were being held as slave labor-
ers. The operation came just a
few days after an earlier raid on
the same factory in which 44
other slaves were liberated, 17 of
them minors.

The husband and wife who
own the factory were arrested for
illegally detaining persons aged
under 18 and forcing them into
slave labor. They were also
charged with providing shelter to
illegal immigrants. They were
identified as Somchai Phukiddee,
54, and his wife Yaowarat, 52.

A search of the makeshift
jeans factory found the 18 girls,
who were aged between 11 and
14, hidden in a secret three-by-
four-meter chamber. One of the
girls told police she had been
working at the factory for six
months without pay, and that she
and other girls were forced to
work from 6 am to midnight.

K. Sora-at said the couple
claimed that they had paid the
girls’ parents to hire them. Such
an action was a form of human
trafficking, the minister said.

In the living room on the
ground floor, police also found a
picture of the couple with Act-
ing Police Commissioner Pol
Gen Sunthorn Saikwan.

Popular policy: More than 6,500
alleged offenders have bought
into the fledgling Freedom Insur-
ance Scheme, enabling them to
post bail using an insurance
policy. So far, 982 million baht

Police managed to arrest only about 30 of the 500 or so motorcycle racers who tore through
the Phayathai District of central Bangkok recently, vandalizing a police booth and terrorizing
local residents and motorists along the way.

in bail has been posted, said Cha-
lee Visuthvatanasak, head of the
division of the Insurance Depart-
ment that issues the policies.

The scheme is an innova-
tion in the justice system. Poli-
cies can be bought either before
or after the alleged offense has
been committed, but premiums
differ.

If taken out before the of-
fense is committed, 0.5% to 1%
of the possible bail money re-
quired will be charged. If taken
out after, offenders are charged
5% to 20%. Pre-offense policies
cover only counts of a reckless
or negligent (as opposed to de-
liberately criminal) nature.

Aerial adverts: Commercial air-
craft flying domestic routes will
soon have to pay tax for adver-
tisements painted on their fuse-
lages, the director of Bangkok

Metropolitan Administration’s
Finance Department said.

Thirachai Thiensanchai
said he had already informed
Don Muang District Office that
it must collect tax from the air-
lines.

“Advertisements on air-
planes have become increasingly
popular and the airlines will have
to pay tax,” he said.

Water management: A pro-
posed bill would require prov-
inces to pay for water taken from
rivers outside their boundaries
and for diverting floodwater into
rivers in the rainy season, said
Thammasat University law pro-
fessor Amnat Wongbandit, who
drafted the bill.

If passed, the legislation
would prevent the government
from unilaterally deciding on
new dam projects. Instead, the

river basin committee for the af-
fected river would have the final
say. The committees would also
be empowered to decide whether
to release water for irrigation pur-
poses.

K. Amnat added that a Na-
tional Water Resource Commit-
tee, to be chaired by the Prime
Minister, would make decisions
on compensation payments.

The legislation would be
the first specifically addressing
key water resource management
issues.

Krabi rape case: The father of
an eight-year-old girl who claims
she was raped in the toilet of a
Krabi school last month commit-
ted suicide by swallowing pesti-
cide after the child’s family al-
legedly received threats warning
them to drop the case.

“He killed himself because

we received threats telling us to
drop the rape claim,” the man’s
wife said.

She alleges that a woman
called Wan offered the family
200,000 baht to drop the case, but
they refused. Police later found
out that Wan is a police officer’s
wife and close to teachers at the
school where the alleged assault
took place.

The investigating officer
said the investigation was going
slowly because the school had
not fully cooperated with police.

Deadline for spas nears: Spas
across the country have until the
end of this month to register and
receive Public Health Ministry
certification – or face closure.

The Director General of the
Health Service Support Depart-
ment, Dr Rewat Wisarutwej, said
his department has already devel-
oped three logos for Thai spas
based on the winning design from
a contest, for which the winner
was paid 30,000 baht

 The first is for health spas,
the second for beauty spas and
the third for world-class spas that
offer five-star services.

He said he would seek po-
lice cooperation to ensure that
only registered spas were al-
lowed to operate.

Around the Nation news roundup
is sourced from the pages of The
Nation and Kom Chad Luek
newspapers.

One of the three new
logos to classify Thai spas.
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ANDAMAN
COASTING

B y  F r a n k y  G u n

Earlier than ever, Khao
Lak business people are
busy preparing for the
coming high season.

The ones who managed to rent
or buy a shophouse along High-
way 4 can count themselves
lucky, as prices are skyrocketing
now.

Shophouse prices in Khao
Lak are now in the region of 2.5
to 4.2 million baht – up to  treble
the rate just a year ago. Rental
prices for this type of property are
around 12,000 baht a month at
the cheaper end of the scale, and
up to 25,000 baht for the bigger,
more exclusive shophouses.

It is still possible to get a
good deal on one-story sales units
with a ground-floor storage
room, like those at the Khao Lak
Meeting Plaza, halfway between
the center of Khao Lak and Bang
Niang Beach.

However, most shophouse
owners in Khao Lak want at least
one year’s rent in advance, which
makes it almost impossible for
local people to start a business
here, unless they already own
some land along the highway.
Only a few landlords are asking
for key money at
present, but this
add-on will inevi-
tably become
common practice.

Men at work: A
large new resort is
under construc-
tion in the north-
western part of
Bang Niang, and
heavy trucks load-
ed with soil have
converted the already-bumpy
roads into deep and dangerous
sand and mud traps, making it
almost impossible for cars and
motorbikes to pass.

However, it appears that a
solution is in the offing and this
unbearable road situation may

end soon with the
allocation of a
budget of 4 million
baht to construct
proper roads along
this part of the
beach.

But the road
project can’t start
while the only two
connecting roads
are in private
hands, so mem-
bers of the Phang

Nga Provincial Administration
Organization are now pressing
landowners in Bang Niang to do-
nate money to buy the land and
sign it over to the government.

This piece of land would
then connect a new road system
with the Bang Niang main road.

The big problem, however,
is that this may require each and
every landowner in the area to
contribute toward the purchase.
Also, it appears unfair that the
donations expected will not be
relative to an individual’s land
holding. One would imagine that
owners of big resorts should pay
much more than owners of small
private houses.

As there is no obligation for
residents to contribute, the out-
come may be that many will give
little or nothing, which could re-
sult in the whole project grind-
ing to a halt.

A meeting to disuss the
matter was due to be held at the
Baan Rak Talay Resort, to which

Bang Niang residents and land-
owners were to be invited in an
attempt to find a solution to the
problem.

Big clean-up: The annual Khao
Lak beach clean-up day is set for
September 25, but this time with
a difference. Instead of just clean-
ing the beaches at Khao Lak, vol-
unteers will also travel to the
Similan Islands in a boat spon-
sored by Sea Dragon dive cen-
ter.

Divers will clean up the
reefs on Island No.8, while the
non-diving group will clean the
beach on Koh Similan.

The event has been praised
and supported financially by lo-
cal National Park authorities,
who want to market the area
more aggressively and increase

awareness of eco-tourism possi-
bilities. With this objective in
mind, it is important to keep the
park clean and habitable for its
abundant marine life.

Big jobbies: The recently in-
stalled drains along the connect-
ing road to Bang Niang beach
doesn’t appear to be working.
Construction workers are now
busy excavating the brand-new
project to correct building mis-
takes. Isn’t it great to see a well-
planned project succeed?

Black gold: Building up a des-
tination’s reputation can take
many years of painstaking work
and forward planning. Unfortu-
nately such a reputation can be
lost in a matter of days.

Khao Lak residents and
business people, especially the
Phang Nga Tourist Association,
are nervous about the proposed
plans for an oil pipeline in the
Phang Nga area.

While supporters of this
project maintain that it will not
affect the environment or marine
life, the reality is that the process
of loading or unloading tankers
can spill tons of oil into the sea.
This level of spillage is consid-
ered normal and “not a cause for
concern”.

I am trying to get some hard
facts on the issue, and local in-
terested parties are busy gather-
ing reliable information about the
potential negative impact of the
oil pipeline.

Hopefully this project can
be stopped. I would urge beach
clean-up volunteers and others
concerned about this issue to
share their thoughts.

Interested parties should con-
tact the Phang Nga Tourist Asso-
ciation at Tel: 076-443443, Fax:
076-443444, Email: palm_as1@
hotmail.com

The key is money, as usual

MAKING TRACKS: A heavy truck loaded with soil tries to negotiate the muddy track to its
destination – a large new resort under construction in the northwestern part of Bang Niang.
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T his week

FOR THE FUTURE: Phuket International Women’s Club President
Joan Watson hands scholarship funds to a student from Phuket
Vocational College on September 14. Forty-three other students
also received grants from the club toward their education.

SECURITY DETAIL: (from left) Narcotics Suppression Bureau Commissioner Pol Lt Gen Watcharapol
Prasarnrajkit, Narcotics Control Board Secretary-General Pol Gen Chidchai Vanasatidya, the Myanmar
Police Force’s Director-General Pol Maj Gen Khin Yi and the Secretary-General of the Mae Fah
Luang Foundation MR Disnadda Diskul attend the 9th Thailand-Myanmar Bilateral Drug Law
Enforcement Cooperation meeting at the Pearl Village Hotel earlier this month.

ON SONG: Launching the Star Maker multimedia vocal training system in Phuket are (from left):
Jamras Jaikla, MD of the Yamaha Music School Phuket; Jirawijak Amornpairoj, MD of A R Electric
Corporation; Maneenuch Samerasut, singer and vocal coach; and Tianchai Chatramongkholkul,
Star Maker committee member.

ABSOLUTELY TIMELESS: Shannon Bunna (left), owner of
Yoonique’s Bar, and friends Sunanta Pattana (center) and
Adrienne Foley dance themselves dizzy at a ’70s-theme party at
the Nai Harn Beach bar last month.

FRUIT OF THE LIONS: David Brook (2nd from right) of the Island Lager Bar 2 and
guests celebrate the bar’s opening in the new Soi Lion, off Soi Bangla, Patong, on
September 8.

FINE HERBS: Hotel management students of Phuket Rajabhat University join
their Dean of Faculty Administration, Saman Chaisorn (center), and the Head of
the Phuket Cultural Center, Ajarn Pranee Sakulpipatana (right), at the university’s
recent Thai herb and food exhibition.
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Gazette: Did you always dream of
becoming an actress?

Benz: The thought never
crossed my mind. Actually, like
many of my friends in secondary
school, I studied science and
dreamed of becoming an engineer
or an architect. I wanted to be a
woman engineer.

When I was young, I didn’t
have much self-confidence. I was
reluctant to join in anything. I got
my first job on Thai TV when I
was asked to be an advertising
model, and since then I have
worked continuously in enter-
tainment. I didn’t think I could
work as an actress – that I didn’t
have the talent – but I tried it and
I found I could.

Gazette: Has it been worth giving
up your original dream of being
an engineer?

Benz: It has been worth it
for me, even if I did miss out on
some of my childhood through
being involved in acting since I
was 14 years old. I couldn’t join
my friends doing extra-curricu-
lar courses. I didn’t have time to
go on holiday with them. I didn’t
get the chance to go to Dream
World.

If I had free time, such as at
the weekend or after finishing
class, I had to work. I lost part of
my life.

But if I were an engineer
now, or anything but an actress,
I doubt my life would better than
it is now. As a woman, it is diffi-
cult to be an engineer, because
most engineers are men and you
have to make them believe that
you are capable of doing the job.

I graduated at the same time

as my friends. I’m already estab-
lished in my career, while they
are still trying to start theirs. But
I don’t know what will happen
in the future. Maybe my friends’
careers will overtake mine.

Most people treat me with
respect, although some people
react badly towards me because
they think actresses are silly. I’m
happy to meet anyone who likes
me and appreciates what I do.

Gazette: What is your personality?
Benz: I am a straight wo-

man. I think a lot even when I’m
not speaking. My face is serious
when I am working because I am
concentrating so hard, but if
someone sees me on the street
and I look serious, they should
come up and say hello and they’ll
find that I am not so serious!

Gazette: Which acting roles are
you most proud of?

Benz: [My roles in] Tabta-
wan and Sapai Rai Sakdina, be-
cause I had to play so many as-

pects of personality in each of
them and they gave me the
chance to show what I could do.

In Sapai Rai Sakdina I
played a woman from the coun-
tryside who becomes a success-
ful singer, and I had to act happy,
sad, cry, laugh, many things. It
was like real life in a way; you
have to overcome
many difficulties to
become a success.

In Tabtawan, I
played a woman who
bottles up her emo-
tions until, finally, she
goes crazy. I found
both these roles chal-
lenging.

Gazette: Who is your
favorite actor or ac-
tress?

Benz: I appreci-
ate many people, such
as Jintara Sukkapat
and Pissamai Wilaisak. I had ad-
mired them for a long time, and
then I got the chance to work with

them on Soul Mate (Koo Gam). I
saw how professional they are;
they do their homework, they are
always punctual and they con-
centrate, but they also enjoy re-
laxing with everyone as well.

Gazette: What do you think when
people say actresses are beautiful?

Benz: They’re right,
though I don’t think it applies to
me! [laughs]. I’m embarrassed
about not being beautiful.

If you made a list of beauti-
ful actresses, I wouldn’t be on it.
I look like normal people; you
can find this face everywhere. I
am not that different from other
people.

But people know that I have
got to this point in my career be-
cause of my attention to my
work. I’m grateful to have been
offered different roles which
aren’t about being beautiful.

I prefer to rely on my work
rather than beauty because I

know that if I lose my looks, I
can still rely on my reputation to
get work.

Gazette: What do you need to make
a life in showbiz?

Benz: You need to decide
for yourself whether you want to
do this kind of work or not. If you
love it, you will try to do it more
than anything else.

It’s like any other occupa-
tion, except that everyone sees
what we do. We need to set a
good example, because we have
such high profiles.

Thai people should show
respect for older people, and I
should do the same in my career.
We should wai, show interest in
people and smile, although how
we act depends on the situation.

I’ve been in showbiz since
I was young and I do these things.
Now I am older, I see younger
people behaving in ways I don’t
like. We shouldn’t do things that
are bad for Thai culture.

Gazette: What is your opinion of
Thai TV?

Benz: Thai
TV is developing
fast. Actresses now
do more than cry all
the time; their char-
acters get to fight for
what they want.

As for model-
ling, well, models
who want to be
known outside Thai-
land are going “in-
ter” – international –
which means they
are starting to copy
foreign models, and
wearing clothes that

in the past they would not have
been willing to wear.

I stopped doing fashion
shows three years ago, so I can’t
really comment further. I still
model in books and advertise-
ments, and on television, though.
I’m selective about the work I do,
and I talk with my mother about
what I should wear and how I
should pose.

I turned down one job be-
cause it was nearly nude model-
ling. I’ll do sexy work but not
ugly nudes.

Gazette: Has your acting career
cost you your privacy?

Benz: I need privacy some-
times but I am very happy to have
people recognise me, although
there are times when it is not so
good to be so well-known. For
example, if I am out with my
friends, sometimes I want to wear
a short skirt to go shopping, but I
won’t because it doesn’t look
[polite].

I try to behave in the same
way personally as I do profes-
sionally, so I don’t have to worry
that I will disappoint someone
who meets me when I’m not
working by being different from
the way I am when I’m working.

My mother pointed out that
if, some day, I was walking down
the street and people didn’t ac-
knowledge me, I would be upset.
So, if someone approaches me,
even if I’m in a hurry and don’t
have time to talk to them, I will

BENZ IN THE FAST LANE
Do-Ree-Mee Do-Ree-Mee Sol-La... probably every

youngster in Thailand can sing this song, one of
Pornchita “Benz” Na Songkla’s biggest hits. K. Benz
is as well known as an actress as she is as a singer,
and in the 10 years since she entered showbiz at the
tender age of 14, her resumé has grown to feature

countless acting appearances on Thai TV, as well as
MCing events and modeling.

K. Benz was recently in Phuket for the opening of
Central Festival, and spoke with the Gazette’s

Anongnat Sartpisut about her life and career so far.

‘I’m selective about
the [modeling]

work I do, and I
talk with my mother

about what I
should wear and

how I should pose’
– Benz in Phuket
with her mother.
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at least smile. A smile is enough
to establish a link.

My mother says that today
everybody loves me because I am
well known, but if one day, I am
not so well known, nobody will
look at me. You must treat every-
one in the same way, whether you
like them or not. Some actresses

act badly and then they can’t get
work because of it.

Gazette: Are you in a relation-
ship?

Benz: I have so much work
right now that I don’t have time
to think of anything like that. In
the past, I preferred men who

were pale and pretty. Now, oh, I
am so old I can’t be so choosy!
[laughs].

Actually, I want someone
with a good sense of humour, and
if possible, I want a man who is
not in showbiz. This is a small
industry where everyone knows
everyone else, so it is hard to es-
tablish a loving relationship with
one person when your job re-
quires you to get professionally
so close to so many men.

Gazette: Do you have plans to ap-
pear in foreign films? How do you
think it would be different from
working on a Thai film?

Benz: If somebody con-
tacts me about an interesting role,
I’d like to try it, but I’m happy
with my career as it is right now.
If you think about foreign films,
someone 50 or 60 years old can
still be an actor. It’s different in
Thailand, where actors of 40-50
years are too old to be stars and
have to play uncle or auntie.

We shoot the film and may-
be get a million baht, which is
nothing compared with what ac-
tors in other countries get, even
taking into account the cost of
living and other factors.

While actors in other coun-
tries can earn enough from one
film to keep them for the rest of
their lives, actors here are often
working on two or three films at
once to earn enough money for
their daily life. However, our film
industry is developing fast.

Gazette: What are your plans for
the future?

Benz: I will go on working;
I have more jobs. I still love
working in entertainment, as I am
doing so well out of it. For ex-
ample, it helps us in business
outside entertainment. On the
other hand, our lives are not our
own We don’t know what the fu-
ture holds for us – if we’re of-
fered an opportunity, we really
should take it.

Benz cuddles up to a friend: ‘It is hard to establish a loving
relationship with one person when your job requires you to get
professionally so close to so many men,’ she says.
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LIBRA (September 24-October
23): Someone’s tactless words

could upset your bal-
ance this weekend,
but you should shrug
them off. Interesting

possibilities are about to blow
your way, and languid Librans
should strike while the iron is hot
– don’t let the rainy season be an
excuse for inertia. An important
appointment on Wednesday
could raise concern, but a second
opinion should clear the air.

SCORPIO (October 24-Novem-
ber 22): Any Scorpios nurturing

a secret passion could
find that it’s become
common knowledge.
This should be

viewed as a good thing; the stars
are on your side and romance is
set to flourish – if you’re serious.
Communications may be hin-
dered so check to see whether an
important letter has been re-
ceived. The color amber will in-
spire confidence.

SAGITTARIUS (November 23-
December 21): Astrological in-

fluences will shine a
light on those Sagit-
tarians who face a
work-related dilemma

this week. Personal problems
may take a little longer to resolve,
but this depends on how far you
are prepared to go to understand
another’s feelings. As September
closes, you will be wondering if
the grass may be greener on the
other side.

CAPRICORN (December 22-
January 20): A mislaid posses-

sion reappears, though
mystery surrounds its
disappearance. Capri-
corns who are suspi-

cious of another’s motives should
listen to their inner voice. At
work, take part in meetings that
could affect your job description
or your life could become unnec-

essarily busy in the near future.
The color amethyst will stimulate
confidence when dealing with
overpowering characters.

AQUARIUS (January 21-Febru-
ary 19): Be careful who you do a

favor for this week-
end as they may ex-
pect more than you
are prepared to give.

After Monday, your energy will
be directed towards sorting out a
business matter that has soured.
It’s important to sweeten this situ-
ation before the end of Septem-
ber, so make sure you say the
right things to people who can
pave the way to success.

PISCES (February 20-March
20): Surprise visitors from over-

seas could spice up
your life this week.
Pisceans who haven’t
been getting out and

about much recently will be
happy to play tour guide. Your
love life is subject to some ups
and downs, but this turbulent pe-
riod should lead to better under-
standing. Avoid temptations to
spend more than you can afford;
next month is bound to bring
some rainy days. Number 4 is
lucky on Monday.

ARIES (March 21-April 20):
Take a tactful rain check on an

invitation that fails to
float your boat this
weekend. There’s no
point in forcing your-

self to mix in a social circle that
isn’t of interest. Tired Arians
would benefit from getting more
exercise. This doesn’t have to
mean running marathons; regu-
lar beach walks will soon have
you feeling fitter.

TAURUS (April 21-May 21):
With romantic stars
so well highlighted
this month, Taureans
can indulge in a spot

of mild flirtation. Others are at-
tracted to your new-found confi-
dence and would like some to rub
off on them. Guard against giv-
ing away too many of your feel-
good secrets. If you have been
eyeing someone special, this
weekend is the perfect time to
make a move.

GEMINI (May 22-June 21):
Bogging yourself down in imagi-

nary problems is cer-
tain to cast a cloud
over the weekend.
Geminis need to

lighten up and focus on all the
advantages at hand. Your finan-
cial luck is about to improve by
leaps and bounds; if this doesn’t
happen before the end of Septem-
ber, it certainly will at the begin-
ning of October.

CANCER (June 22-July 23):
Conflicting forces are likely to

affect Cancerians this
week. Stand still for a
while if you can’t
work out whether

you’re coming or going; answers
will come more easily than you
imagine. Where romance is con-
cerned, your immediate enemy is
infatuation; once you can get past
this negative state of mind, some-
one else is ready to make his or
her feelings known.

LEO (July 24-August 22): Per-
manent improvements in your

living situation are in-
dicated. However, this
may involve spending
more cash than might

be desirable at the moment. Your
practical approach to financial
matters should enable you to
make sensible decisions. A lazy
mood overtakes you mid-week
when all you want to do is lie
around in your lair. This is all
well and good, but remember to
check your appointment book.

VIRGO (August 23-September
23): Optimism flows thick and

fast for Virgoans this
week. As your outlook
on life becomes more
positive, there are

signs that a new direction looks
inviting. If you are determined to
do more than just make ends
meet, this is the right moment to
accept that challenge. Sagittarius
has been noticing you from a safe
distance and is preparing to edge
in closer.

by Isla StarIn The Stars

The shelves in pharma-
cies and beauty shops
may be groaning under
the weight of bottles of

ready-made shampoos and
conditioners, promising beauti-
ful, healthy hair. But could the
key to making every day a good
hair day be found in the food
market as much as at the beauty
counter?

Before the advent of
commercially manufactured
hair treats, generations of
women relied on natural
products made from simple
ingredients easily obtained
from the average market.

Not only are these prod-
ucts easy to make, they also
have the added advantage of
being cheaper than many ready-
made products.

Here are some simple
“recipes” to try at home:

Citrus hystrix (kaffir lime)
adds shine and creates high-
lights. Boil two glasses of
water, and add one lime,
chopped up. Boil for five
minutes, then strain and leave
to cool. Add this water to the
final rinse of your hair.

Eggs add volume to the hair.
Take two raw eggs and beat
them into a foam. Apply to the
hair and cover with a shower
hat or warm towel. Let the eggs
do their work for about 20
minutes, then rinse them out
and shampoo as normal.

This treatment is suitable
for all types of hair. Applying it
at least once a week should
give the hair more volume as
well as making it soft.

Honey reduces oil on greasy
hair. Mix together one teaspoon
of honey, one egg, one teaspoon
of lime juice and one teaspoon
of water. When these ingredi-

ents are blended together
thoroughly, add one teaspoon of
milk powder and blend again
until the mixture looks like
cream.

Apply it to the hair, cover
with a plastic bag or a warm
towel and leave it for about 20
minutes, then wash it out using
shampoo.

Coconut oil smooths the hair.
Cover your hair in coconut oil
and leave it on for two or three
hours. Shampoo until the oil
has all been removed. A good
way to tell if it has been
washed out properly is to place

GOOD 
  FOR 

Hair
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WALL
With Bruce Stanley

Off the

It was the most remarkable
party I’ve ever attended in
Phuket. All of the reported
elegance and sophistication

that one assumes is a matter of
daily life at our world-famous
Amanpuri came rolling down the
hill and landed at the very grand
opening of the Oriental Spoon
restaurant at TwinPalms Phuket.

Olivier Gibaud, the conviv-
ial GM, invited the movers and
shakers of the island’s hospital-
ity industry and nearby über-af-
fluent villa owners to an evening
of raw oysters, imported Swiss
chocolates and selections of
cheeses from around Europe.

The oysters were a mix of
French, Sydney rock and local
Thai laid out on huge blocks of
ice set in the water court which
surrounds the
Oriental Spoon.
The rounds of
cheese were laid
on the counters
around the cock-
tail area and the
snappy wine
room was trans-
formed into a
wonderland of
bite-sized choco-
lates of every
color and taste.

The light-
ing was low and
the music was
sexy. I hope this
m a g n i f i c e n t
event is only the beginning of
more great things to come out of
this very regal resort set across
from Surin Beach.

Dog day: Sorry you missed the
party? Well, Athena Cant was
there looking extremely fetching
in blue silk. She tells me that next
Saturday, October 2, everyone
has the chance to experience the
magic at TwinPalms Phuket by

attending a char-
ity event she is
organizing on
behalf of some
of the least-for-
tunate members
of Phuket soci-
ety: dogs.

Yes, lovely
Athena can usu-
ally be found
feeding stray
dogs at the local
temples. She and
husband How-
ard work hard on
behalf of the
Phuket Animal

Welfare Society (PAWS) to en-
sure that the island’s dogs are
given food and medical care.

“Rather than put these poor
dogs into a pound where they are
most likely to be ignored, we be-

Starry, starry night

lieve that Phuket needs a perma-
nent mobile clinic to sterilize the
animals, thereby reducing their
population,” said Athena.

The PAWS gala is called an
evening of Gastronomical De-
light and Culture and includes
welcome drinks at the restau-
rant’s upmarket Martini Bar, fol-
lowed by a five-course gourmet
dinner paired with matching
wines.

The menu is too extensive
to list but features bouillabaisse
with tiger prawns, roast rack of
lamb and a seafood platter with
oysters, black and blue crabs,
mussels, clams and cockles
served with an array of dips. This
is a chance to have an unforget-
table evening for a good cause.

Call Athena at 01-5979416
for your reservation. Tickets are
only 1,400 baht a person.

Friends and former colleagues turned out in force to support
Olivier Gibaud (2nd from right) at the grand opening of Oriental
Spoon. From left, Jean-Louis Graindorge, Production Manager of
GalloThai; Sylvain LaPointe, Executive Sous-chef at the Arcadia;
Delphine Seigle and husband Philippe, Regional Manager of Le
Meridien; and Dominique LaPointe, GM of Le Royal Meridien
Phuket Yacht Club.

FOOD
HAIR

your fingers firmly on your
head and run them along your
hair, pressing in against the side
of your head. If your hair
“squeaks”, the oil has gone.

Mint guards against dandruff.
Crush a handful of fresh mint
and mix it with conditioner.
Massage into the hair and leave
for 20 minutes before rinsing.

with Sangkhae

BAGELS FOR YOUR LOCKS? Clockwise, from top
left, Kaffir lime, eggs, crushed mint and honey and
limejuice can combine to make your hair glow.

Do Not Drink
Tap Water!

pulleeeaze!

If you have a radio,
don’t take it to the beach!
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DARK
by Sam Vimes

After

Since early 2002, a little
bar on Soi Seadragon,
just off Soi Bangla, has
been a focus  for late-

night, long-haired rockers while
the soi itself – once known for
its ping-pong-ball shows – is
slowly reinventing itself as a live-
music area.

One such place, the Coyote
Bar, is the pride and joy of
Freddy Bates from Bergen, Nor-
way. He washed up on Phuket
three years ago for an extended
holiday and decided to stay on.
Unlike many folks here, Freddy
had never visited Thailand before
the visit that saw him become an
expat.

Freddy had been a bar
owner in Scandinavia and de-
cided to be the same in Thailand.
As he puts it, “It was the most
normal thing for me to do. I was
in a strange country, unable to
speak the language so it was very
comfortable to dive right back
into what I knew best.”

Like many “Scandihooli-
gans”, rock music of the leather-
jacket, patchouli-oil, beer-guz-
zling, guitar-solo variety is his
preferred choice of music.

Boy bands and R’n’B don’t
get a look in here and I wish that
other bar owners took a similarly
brave stance by playing music for
the punters, not the phu ying staff.

I submit that Freddy’s mu-
sic policy is one of the reasons
why he is busy from opening time
to closing time, seven nights a
week during both the high and
low seasons.

No one can expect to be-
come a millionaire with a shop-
house bar, but Freddy has kept
the Coyote open and rocking for
more than two and a half years
on what is a hard soi to work.

The bar has attracted a fine
selection of local musicians and
is fast gaining a reputation as a
top spot for a good jam session.
The best kind of jam sessions –
the ones that become legendary
– usually happen in pubs with a
great music policy and a landlord
who both loves his tunes and who

looks after the musicians.
In fact, attracting the musi-

cians first as customers is also
vital as otherwise they might ask
themselves  just why they should
pitch up to an empty pub and
make it busy.

The house band at Coyote
Bar is known as the Coyote

Blues. The line-up is an ad hoc
group comprising some of Phu-
ket’s finest rocking tub-thumpers,
warblers and plank-spankers, all
of whom appear at some point
during the week
although some are
on stage every
evening.

At the heart
of this loose asso-
ciation are the tal-
ented trio of K.
Nom on bass gui-
tar, K. Peek on drums and the
mighty K. Arja on main plank –
that’s lead guitar to the boy-band
aficionados out there.

On any given night there
could be up to 10 local musos and
a smattering of expats and

holidaymakers joining them on
stage.

Typically, a rock-till-you-
pop set is played with pieces from
Led Zep, Deep Purple, Motor-

head, Rainbow,
Whitesnake and
Clapton. I am sad
to report that Ho-
tel California also
raises its head,
usually at the re-
quest of some non-
muso who thinks

that every self-respecting muso
considers it to be a great song.

But never mind. When the
band rock, they really rock.

It’s a no-holds-barred,
heads-down, see-you-at-the-end-
if-we-are-all-still-alive romp

through the metal classics where
any lack of talent or ability is
more than made up for with en-
thusiasm.

Prices are keen and the staff
are very friendly although the
toilets could do with a lick of
paint, but then, that’s just rock ’n’
roll and I like it.

The Coyote Bar is a place
for those of us who are still head
bangers at heart, and as hoary old
rockers AC/DC sang, “For those
about rock, we salute you.”

The Coyote Bar is situated 100
meters down and on the left-hand
side of Soi Seadragon, off Soi
Bangla, Patong. It doesn’t have a
phone – you’ll just have to go
there in person.

HOWLIN’
DOWN
AT THE
COYOTE

Right, Fender-bender: Nom on
bass guitar

is a regular in the band.

Below, Nightmare on
Seadragon St: Freddy mugs

for the camera.
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Get your brain
in gear with

The Monster Quiz

Never a
Cross Word!
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KKKKKIDSIDSIDSIDSIDS

Brain Buster!!
Arthur the farmer was heading for market carrying
a dog, a chicken, and a sack of seed, when he came to
a ferry across a river. The ferryman told him he he
could ferry Arthur and only one of the three items

across the river at a time. Arthur couldn’t leave the
dog alone with the chicken or the chicken would be
eaten. And he dare not leave the chicken with the
seed or the seed would be eaten. So how did he get

all three across?

First Arthur took the chicken across, then he came back and took the dog
over. He left the dog on the far side of the river and returned with the
chicken. He then left the chicken on the land and took the seed over. Finally,
he returned and collected the chicken.

Can you find the seven

differences between the

two cartoons below? And

can you find them faster

than the rest of the family?

Spot the DifferenceSpot the Difference

Across

1. Floating around aim-
lessly.

4. Organ for breathing.
8. Machine part.
9. State between Missis-

sippi and Georgia.
10. German mommy.
11. Concepts.
13. Convent inhabitant.
14. ***** utan.
15. House lizard.
16. Not professional.
18. Fruit seed.
19. Fencing sword.
20. It’s used for rubbing out.

Down

1. Provide room for.
2. Yachting competition.
3. Pink wading birds.
5. Ms Thurman, actress.

6. Locust’s little cousin.
7. One who feigns illness to

avoid work.
12. Breaks out of jail.
17. Best in the pack.

ANSWERS TO LAST WEEK’S MONSTER QUIZ
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1. Which is the largest
joint in the human
body?

2. In what year did com-
poser Franz Schubert
die?

3. Which professionals
take the Hippocratic
oath?

4. What may be vulgar,
Egyptian or dyadic?

5. Whose autobiographies
were called Boy and
Going Solo?

6. Who fought in the “Six
Day War” in 1967?

7. How is fish ‘à la Nor-
mande’ cooked?

8. Who or what is Pico
Duarte?

9. Mr Burns and Smithers
appear in which TV
show?

10. What is the word for a
billionth of a meter?

11. What is the name of the
Pyrennean principality
between France and
Spain?

12. In what year was the
Magna Carta signed?

13. How long was the long-
est continuous war in his-
tory?

14. Who invented the phono-
graph in 1887?

15. In what Spanish prov-
ince was painter Salva-
dor Dali born?

16. In which body of water
are the islands of Ios,
Paros and Naxos?

17. Who said, “I can resist
anything except tempta-
tion”?

18. In terms of communica-
tions what do the letters
GSM stand for?

19. In Star Trek Deep Space
Nine who plays the part
of Captain Sisko?

20. What is a more common
term for a lycanthrope?

Answers next week

1. Hawaii; 2. Stamps; 3. Sand; 4. Johann Rudolph Wyss; 5. Mar-
tin Sheen; 6. A donkey and a horse; 7. Red, blue and yellow; 8.
Aubergine/eggplant; 9. Frans Hals; 10. Time; 11. The starling;
12. Madagascar; 13. Contradiction; 14. The Cheka, forerunner
of the KGB; 15. United Nations; 16. Cut into long thin strips; 17.
Pastry chef; 18. Amblin’ (1968); 19. December 2, 1978 in, Brit-
ish Columbia, Canada; 20. A Scandinavian goat’s-milk cheese.
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The Gazette’s Siripansa Somboon went out and about recently and asked, “If you could take one
possession with you into the afterlife, what would it be, and why?”

&HEARD&scene

TSOWNDINGS
By S. TSOW

The guru and the culture vulture

 I’m hoping
they’ll revive
slavery. The

Thais used to
have slaves, you

know. I’ve
always wanted
to have a slave;
it would give me
a very civilized

lifestyle.

My old guru, Master
Chang Shou, is a
Taoist shaman from
China. I recently

briefed him on developments
here.

Me: Thailand now has a
Ministry of Culture, Master.

Master: Oh, good. Errrr...
what does a Ministry of Culture
do?

Me: It promotes Thai cul-
ture and tries to revive old tradi-
tions. I’m hoping they’ll revive
slavery. The Thais used to have
slaves, you know. I’ve always
wanted to have a slave; it would
give me a very civilized lifestyle.

Master: Civilized for you,
maybe, but probably not for the
slave.

Me: Thailand has a drug
problem, so maybe they should
enslave the drug dealers.

Master: I doubt that drug
dealers would make good slaves,
my son. Maybe they should en-
slave all the foreigners instead.

Me: Foreigners wouldn’t
make good slaves either, Master.
I, for instance, would make a ter-
rible slave.

Master: They wouldn’t get
much work out of you, that’s for
sure. But tell me about greed, my
son.

Me: What about it?
Master: Is greed an ancient

Thai tradition? Or is it something
new? Because right now it seems
to be everywhere. Every Thai I
meet yearns with touching nos-
talgia for the good old days of the

bubble economy, when credit
was limitless, borrowing never
ended, people lit their cigars with
500-baht notes and everybody
was rich.

Me: People say that greed
is a pernicious import from the
decadent West.

Master: Well, they ought
to get rid of it. Why doesn’t your
rich prime minister set a good
example by giving a whole bunch
of his money away? That would
give greed a good knock on the
head.

Me: It’s not a Thai tradition
for rich people to give their
money away, Master. Their tra-
dition is to try to get even richer,
because you can never have
enough.

Master: What about all
those skin whiteners they adver-
tise on TV? Are they part of Thai
culture?

Me: Thai culture values
everything that is suay, sabai,
saduak and sanuk (beautiful,
comfortable, convenient and
fun). Skin whiteners help make
women’s skin more beautiful, so
they fit right into Thai culture.

Master: Who says white
skin is more beautiful than
brown?

Me: The Thais say so, Mas-
ter.

Master: Well, it seems to
me that it is a sin against Thainess
for any Thai woman to try to
whiten her naturally dark skin.
This is a brazen attempt to per-
vert the natural order of things.
It offends Heaven
and sows chaos
within the Tao.

Me: The
Thais would say
you’re an old-fash-
ioned fuddy-
duddy, Master.

Master: Do
you think the min-
istry will crack
down on mobile
phones? They’re
not part of Thai
culture.

Me: Oh, but
they are, Master.
Mobile phones represent the very
essence of Thai culture.

Master: And what pre-
cisely is the essence of Thai cul-
ture, my son?

Me: Sanuk. Having fun.
That’s what the Thais are all
about. The Thais are a gregari-
ous and fun-loving people who
love to chat with their friends.
The mobile phone helps to ful-
fill this need perfectly. It is a
maximum sanuk-ifier.

Master: Is that what life is
all about? Having fun?

Me: Yes! Having fun is a
good part of what life is all about.

Life wouldn’t be any fun if we
didn’t have fun. I myself detest
mobile phones, but they make
many people happy. If something
makes people happy, it can’t be
all bad.

Master: Hmmm. I suppose
not. Now, do you think the Min-

istry of Culture
will ban chilies
and somtam? I un-
derstand that chil-
ies and papaya are
not indigenous to
Thailand; they
were imported
many years ago.

Me: Fear
not, Master. It is
part of the genius
of Thai culture
that it can absorb
what is best (and
sometimes what is
worst), in foreign

cultures and transform it into
something uniquely Thai.

So long as a foreign import
does not violate the four cardi-
nal Thai values of suay, sabai,
saduak and sanuk, it will be ac-
cepted and integrated into the
warm and capacious bosom of
mother Thailand.

Master: Gosh. Maybe we
should have a Ministry of Cul-
ture in China, too.

Master Chang and S. Tsow can be
flamed at stsow@yahoo.com, ex-
cept when they are deep in cul-
tural meditation.

Narathit Dumwan
Age: 25
From: Bangkok
Occupation: Student

I would take all my money into
the new world with me because
money can buy anything.
Money can even buy happiness.
I would give money to the
Devil in order to get special
treatment, because I know
everyone likes to get money
under the table.

Nuttaya Thosanut
Age: 25
From: Bangkok
Occupation: Accountant

I would take my engagement
ring so I could look at it instead
of my boyfriend’s face when-
ever I missed him. It’s a symbol
of the love he has given me. I
hope it finds me a soulmate in
the next life, but I can’t say
whether my love would be the
same as I have in this life.

Tom Howrie
Age: 37
From: Scotland
Occupation: Student

I would take a soccer ball with
me into the afterlife. I like
playing soccer and if I could I
would play every day, just as I
do now. Maybe that way I
could forget that I was dead.
This would make me happy,
even if I have to play soccer all
by myself.

Karen Wilke
Age: 31
From: New York
Occupation: Teacher

I would take my favorite pair of
shoes with me after I died,
because I could go for long,
relaxing walks anywhere I’d
like to. I’m not afraid of
anything. I believe that I would
be happy to take the trip into
the next world; it would
exciting.

Nathan Doman
Age: 24
From: Wales
Occupation: English teacher

I would take a mobile phone so
I could call my friends and
family and say “hi” to them –
though I don’t know if they
would be able to connect calls
from the afterlife to this life. I
hope they have the right
network in heaven for my
mobile phone.
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Woody Leonhard has written a
number of books in the “...for
Dummies” series on computing.
Readers can contact him at:
woody@khunwoody.com

Off the
SHELF
By James Eckardt

The old master shows his age

WinXP Lite: lots wrong, a little right

Aquiz: Who wrote this? “Late
afternoon, Chloe and Kelly
were having cocktails at the
Rattlesnake Club, the two

seated on the far side of the dining room
by themselves: Chloe talking, Kelly lis-
tening, Chloe trying to get Kelly to help
her entertain Anthony Paradiso, an
eighty-four-year-old guy
who was paying her five
thousand a week to be his
girlfriend…

“They’d made their
entrance, the early after-
work crowd still looking,
speculating, something
they did each time the two
came in. Not showgirls.
More like fashion models:
designer casual wool
coats, oddball pins,
scarves, big leather belts,
definitely not bimbos.
They could be sisters,
both remembered as
blondes, their hair cropped short. Today
they wore hats, each a knit cloche down
on her eyes, and sunglasses. It was April
in Detroit, snow predicted.”

Any Elmore Leonard fan will rec-
ognize the voice of the master – a prose

You may recall that the
Thai Information and
Communications Tech-
nology Ministry (ICT)

negotiated a deal with Microsoft
Thailand (MST) to provide Win-
dows XP on ICT-approved PCs
for the fair price of 1,500 baht.

A stripped-down version of
Office XP, without Outlook, was
included in the package.

Although the only way you
could buy these copies of WinXP
and Office XP was pre-installed
on PCs provided
by the ICT, it
was a great deal,
both for Micro-
soft (which pre-
sumably prefers that Windows
users run legitimate copies of its
software) and for the people of
Thailand.

The deal was revolutionary;
Thailand was the first place in the
world where Microsoft had ad-
justed its prices to reflect the lo-
cal economy.

About six months ago, An-
drew McBean, MD of MST, was
quoted in Thai newspapers as
saying that Microsoft was work-
ing on similar packaging for Win-
dows XP – the computer press
started calling it “WinXP Lite”
– to appear in many markets, pri-
marily in Asia, where the price
of Windows exceeds a month’s
salary for many computer users.

Mr McBean stated, quite
directly and without any weasel
words, that Microsoft would un-
leash these new versions of Win-
dows XP shortly after it shipped
WinXP Service Pack 2.

More than a little confusion
followed Mr McBean’s an-
nouncement. Microsoft had been

denying for years that it would
adjust prices in different coun-
tries to reflect the local economy
and one press account said that
Microsoft itself had labeled Mr
McBean’s remarks “inaccurate”.

Guess what? Service Pack
2 came out in early August. Two
weeks later, MS announced the
“Windows XP Starter Edition
Pilot Program” in Thailand, Ma-
laysia and Indonesia. The an-
nouncement is short on details,
but apparently WinXP Starter

Edition is a
single-language
(Thai, Malay or
I n d o n e s i a n )
version of Win-

XP “tailored to local markets, in
local languages.”

Two more countries, as yet
not specified, are slated to get
versions of WinXP SE this year,
with more to follow after the 12-
month pilot program.

WinXP SE is a stripped-
down, single-user version of
WinXP Home Service Pack 2 al-
lowing one user account per PC.
Peer-to-peer networking is dis-
abled, which means you can’t
share files, a printer or an Internet
connection among PCs.

For reasons I don’t begin to
understand, screen resolution is
supposedly capped at 800 x 600,
although it’s hard to believe MS
will zap out third-party video
drivers, all of which can go over
800 x 600.

Perhaps most bizarrely of
all, Microsoft says WinXP SE
will allow only three programs to
run concurrently, and each of
those programs can have at most
three screens open. I’m not sure
what constitutes a “program”. I

hope Windows Firewall isn’t one
of the three, and that antivirus
programs run under the radar.

If you run Outlook (with
Word as your default email edi-
tor), and there’s an antivirus pro-
gram going in the background,
are you completely stuffed up?

As far as I can tell – the
announcement dances around
the point. While “first-time PC
users” rate as the official target
of this new version of Windows
XP, I don’t see any specific ways
that first-time users get more
help, other than a local-language
Getting Started CD.

There’s also no official talk
about Office. I’m guessing that
Office is not in WinXP SE, and
that it has been replaced with a
variant of Microsoft Works.
That’s a pity, because many
people who are just starting out
with PCs want to learn how to
use world-class applications, in-
cluding Excel and PowerPoint.
Works has neither of those.

’Tis a strange world we live
in. Microsoft’s press release
quotes many of Thailand’s IT
heavyweights lauding WinXP SE
in glowing terms. But if the specs
that Microsoft published are ac-
curate, the version of Windows
(and non-version of Office) that’s
been made available falls far
short of what many Thai people
need.

Microsoft has put a lot of
effort into cutting pieces out of
Windows for this special offer-
ing, and I don’t understand why.
If MS had merely provided a
fully-functional copy of Win-
dows XP Home and Office XP
(or 2003), both of which already
ship with extensive Thai-lan-
guage support, there would be
much less temptation to install
pirate copies of both.

Microsoft wouldn’t have
had to pay to strip out potentially
useful features, and it wouldn’t
have had the additional support
burden of unique copies of

WinXP. (Are WinXP SE Thai
users going to get security pat-
ches as quickly as WinXP SR2
users?)

And can somebody tell me
again why MS couldn’t take
Internet Explorer or Media Play-
er out of Windows for the anti-
trust regulators?

As things stand, particu-
larly with the limitations on con-
current active programs and
screen resolution – and appar-
ently no Microsoft Office –
WinXP SE users are truly sec-
ond-class citizens.

style as distinct as Hemingway’s and
Faulkner’s. Pushing 80 now, Leonard is
the author of 40 novels. He started off
writing pulp Westerns and when that genre
lost popularity, turned to crime stories.

Populated by ex-cons, small-time
hustlers and world-weary women, Leon-
ard’s early plots moved on an axis between

hard-scrabble Detroit and
glitzy Florida. He’s moved
further afield since then –
Hollywood, Mississippi,
Rwanda, Cuba – but has
now returned to his old
stomping ground of Detroit
in his latest novel, Mr.
Paradise (William Mor-
row, New York, 2004, 291
pp).

In contrast to the cur-
rent crop of tinker-toy
thriller writers who whip
their cardboard characters
along ready-made plots,
Leonard is famous for let-

ting his quirky characters decide how the
story will end. They develop organically,
in conversations with each other.

So it is with Chloe and Kelly. They
are roommates, sharing a fabulously ex-
pensive loft; Chloe an ex-Playmate of the

Month and 900-dollar-an-hour hooker,
Kelly a runway and lingerie catalogue
model. Chloe inveigles Kelly into dress-
ing up as a University of Michigan cheer-
leader with her to entertain Mr Paradiso,
a retired personal injury lawyer, while he
watches tapes of old football games.

Only this night, two contract kill-
ers come in and shoot Mr
Paradiso and Chloe. Kelly
happens to be upstairs with
Montez Taylor, Mr Para-
diso’s pimp and driver, an
ex-con and former client.

Angry at the old man
for reneging on a deal to
leave him the house when he
died, Montez had arranged
the hit through a shady law-
yer named Avern Cohn, who
has developed a lucrative
sideline hiring out two ex-
con killers, Carl Fontana and Art Krupa.

With Chloe dead, Montez Taylor
wants Kelly to impersonate her until she
retrieves from a safe deposit box a stock
certificate made out to Chloe by the grate-
ful old man.

A parallel plot strand follows homi-
cide detective and lonely widower Frank
Delsa as he investigates the dual murder

and other related cases of drug killings
and professional hits.

The black humor ethos of squad
rooms, crime scenes and autopsy wards
is perfectly captured. A sign in the office
of the homicide squad reads: “Too often
we lose sight of life’s simple pleasures.
Remember, when someone annoys you it

takes 42 muscles in your
face to frown. But it only
takes 4 muscles to extend
your arm and bitch-slap the
mother*****r upside the
head.”

As unpredictable as
Leonard’s plots can be, you
just know Kelly and Frank
will fall in love, and they
do. The first half of this
novel is as good as anything
Leonard has written, but the
last half collapses in a se-

ries of wild improbabilities.
Kelly, Avern Cohn, Montez Taylor,

Carl Fontana and Art Krupa all wind up
back in Mr Paradiso’s living room – the
scene of the crime – when Frank arrives
for the final confrontation. It all makes
for a lame, contrived letdown of a finish.

I hate to say it, but the old master is
losing his touch.

COMPUTER
KHUN WOODY’S



E D I T O R I A L  &  L E T T E R S18 P H U K E T  G A Z E T T E September 25 - October 1, 2004

   - Since 1994 -

367/2 Yaowarat Rd, Amphur
Muang, Phuket 83000
Tel: 076-236555
Fax: 076-213971
Email: info@phuketgazette.net

Letters conveying views and suggestions are published here. Those seeking comment from government
officials and/or business owners are published in Issues & Answers on the facing page.

The Gazette is pleased to receive mail from read-
ers. Please write to us at 367/2 Yaowarat Rd,
Amphur Muang, Phuket 83000, fax to 076-213971
or send an email to editor@phuketgazette.net

with your views for publication in our next issue.
We reserve the right to edit all letters. Pseud-
onyms are acceptable only if your full name and
address are supplied.

Letters

Editor: Rungtip Hongjakpet
Managing Editor: Alasdair Forbes

Deputy Editor: Chris Husted
Chief Reporter: Sangkhae Leelanapaporn

Investigation Team: Dhirarat Boonkongsaen, Gategaeo Phetsawang,
Kamol Pirat, Anongnat Sartpisut, Siripansa Somboon

Desk Editors: Stephen Fein, Andy Johnstone

Managing Director: Rungtip Hongjakpet
Marketing Manager: Oranee Pienprasertkul

Website Services Manager: Natthira Susangrat
Distribution Manager: Passara Kaewbumroong

Financial Controller:  Benjawan Lukthan
Publisher: The Phuket Gazette Co Ltd

Contact us

Advertising Sales: adsales@phuketgazette.net
Classified Advertising: classads@phuketgazette.net

Website Services: anna@phuketgazette.net
Shopper Card inquiries: shopper@phuketgazette.net
Gazette Guide inquiries: guide@phuketgazette.net

Telephone: 076-236555 (10 lines)  Fax: 076-213971

In association with The Nation Multimedia Group PCL

Copyright © 1994-2004 The Phuket Gazette Co Ltd

The views expressed in the Phuket Gazette are those of the writers and contributors and
do not necessarily reflect those of the publisher, the editor, the shareholders, or the direc-
tors of The Phuket Gazette Co Ltd.

– The Editor

Shopper’s Paradise looks like
a muddled nightmare

There seems to be considerable confusion in the halls of power over
how to implement government plans to turn Phuket into a place of
pilgrimage for shoppers. The latest plans for a duty-free zone (see
news pages) are, according to the island’s Chief of Customs, in line
with the government’s aim of making Phuket a “shopping paradise”.

But there is a fundamental difference between Hong Kong and
Singapore, on the one hand, and Phuket on the other. Both Hong
Kong and Singapore are discrete political and economic entities.
Phuket is not – it is just one of Thailand’s 76 provinces.

If Phuket is to become a shopper’s paradise – in other words, a
duty-free zone – without the rest of Thailand having the same privi-
lege, then some version of Hong Kong’s “one country, two systems”
deal is going to have to be worked out. There will have to be check-
points manned by Customs officials, who will examine not only the
goods that foreigners are taking out of Phuket – but also those car-
ried by Thais.

Failing this, having a duty-free zone in Phuket where Thais
may buy duty-free goods will, in effect, turn the whole of Thailand
into a free port.

Decisions have yet to be made on whether Thais will be al-
lowed to shop in the proposed duty-free zone, but opinion seems to
favor letting Thais shop, with various scenarios proposed. It takes
only a little imagination to see that any of these options will spread
duty-free goods across Thailand.

For example, take the proposal that would allow Thais to shop
duty-free only when they can show they are from outside the prov-
ince and have stayed here two days.

Somchai would be able to drive his pickup truck into Phuket,
spend two nights at a cheap hotel, stock up on duty-free wine and
haul it back to Bangkok. Now multiply that by 10,000.

The greatest irony is that, under any of the various options
proposed, the people of Phuket would be excluded as the only Thai
citizens not allowed to shop duty-free.

Not only that, but even if Thais were barred from duty-free
shopping, shopowners outside the duty-free zone would soon be
driven out of business. After all, what Hongkonger in his right mind
is going to pay full customs duty on watches, wine, perfume or jew-
elry in Phuket City or Patong when these items are on sale for a
fraction of the price in Phuket’s duty-free zone?

Clearly, a great deal more thought must be given to this project.

Sustainable fishing
policy needed

I want to congratulate the Gazette
for the article (Beneath the Sur-
face, issue of August 28) on the
shark-meat industry. In it you
correctly stated that the current
rate of shark fishing is unsustain-
able. This is a message that needs
to be heard more often in Asia,
where shark products are all too
frequently on the menu.

It was interesting to learn
that the European Union, and
particularly Spain, are among the
largest supplier of shark fins to
the global market. Spain receives
vast sums of EU money to main-
tain its fishing fleet and there can
be no doubt that these subsidies
contribute to the overfishing of
many shark species.

EU fishing subsidies are
designed to prop up an industry
that is failing because of seri-
ously-depleted global fish stocks.

The sad truth is that the cur-
rent subsidy regime only encour-
ages fishing, resulting in the con-
tinued decline of fisheries. This
is detrimental to all parties but
none more so than the fishing in-
dustry itself.

Thankfully, the EU began
the process of phasing out some
of the most harmful subsidies in
2003. In addition, it tabled a pro-
posal to the World Trade Orga-
nization aimed at placing restric-
tions on the subsidies granted by
nations such as the United States
and Japan. These were historic
moves toward creating a sustain-
able fishing industry.

In October the Convention
on the International Trade of En-
dangered Species will be held in
Bangkok. At the convention
some shark species may receive

New immigration
staff still not enough

I am very pleased to see that 15
new Immigration Police officers
are being added to the staff at
Phuket International Airport (Ga-
zette Online, September 17; see
also news pages in this issue).

I have experienced waits of
more than one hour lately, which
is nearly the same time as it takes
to fly from Singapore.

However, I do hope they
will give the new recruits train-
ing. On Friday evening I spent
more than five minutes with an
officer who had never seen a re-
tirement visa stamp and did not
know how to proceed.

Discussions with two other
officers did not help, so I finally
assisted by explaining the proce-
dure, showing him the expiry
date and where to stamp the pass-
port.

Maybe the senior officers
should take a trip to Singapore
and study their system, as the
processing time there is routinely
less than 30 seconds per person.

John B
Phuket

protected status, which is a step
in the right direction. However,
simply supplying greater protec-
tion to a few select species while
pumping billions of dollars into
the exploitation of others is never
going to amount to a sustainable
policy.

It’s time to let market forces
work for sustainability by allow-
ing the market, and not govern-
ment support to special interests,
determine the size of the world’s
shark catch.

Brian Thomson
Phuket

Stamp of approval
for passport office

My wife and I recently went to
Bangkok so she could renew her
passport and change it to her
married name. Knowing how
some government offices oper-
ate, I expected we would have to
spend several days in Bangkok.

We arrived Don Muang
Airport at 10:15 am and took a
taxi direct to the Passport Office.
I was surprised to find it was a
nice modern building, clean,
with ponds and fountains at the
front.

At the entrance, there was
an inquiry desk, staffed by two
smartly-dressed ladies. They
gave my wife clear and precise
instructions on where to go, up
an escalator to a large cinema-
style waiting area.

There must have been 20 or
30 windows for receiving appli-
cations. Everything was spotless
and gleaming, with marble floors
and stainless-steel fittings, nice
by any international standard.

It took just 15 minutes for
my wife to complete her appli-
cation and have her picture taken
with the latest equipment. The
lady told her we could collect the
new passport two days later, any
time after 8 am.

Two days later we arrived
at 8:15 am, went to the desig-
nated window and, sure enough,
the passport was ready and we
were in and out in just five min-
utes.

I cannot recall receiving
better service at a government
office, overseas or in Thailand.

Congratulations, Thailand
Passport Office, for great service!

John Darroch
Phuket



P E R S P E C T I V E SSeptember 25 - October 1, 2004 P H U K E T  G A Z E T T E 19

Free HIV treatment is a huge success

Unfair rules
for girl who
got engaged

FIRST PERSONUntil recently, HIV patients in
Thailand had to buy imported
medicine, which cost anything
from 8,000 to 20,000 baht a

month. Most patients could not afford this,
which meant they would eventually die
from Aids.

Two years ago, the Government
Pharmaceutical Organization (GPO), un-
der the Ministry of Public Health, launch-
ed the Thai-made HIV medication GPO-
VIR. But that only made a difference to
the patients who could afford to buy it. It
meant nothing to those who couldn’t af-
ford it, and there were many patients who
could not, even though it cost only 1,370
baht for a month’s supply of 60 tablets.

It was especially difficult for HIV
patients to be able to afford the medica-
tion as they were usually too ill or too le-
thargic to work, while their lack of anti-
bodies meant they had little resistance to
disease, so they were often ill.

Since August 1, however, the Social
Insurance Office (SIO) has been funding
medication for HIV sufferers, up to a limit
of 5,000 baht a month per patient.

My patients are like new people; I
hardly recognize them when they come to
see me for their check-ups. They can work,
so they are returning to their jobs and re-
joining the community. Because they are
working – rather than lying in bed ill –
they are paying tax to the government,
which means they are, in a way, partly

repaying the cost of the GPO-VIR.
I am very happy that this funding has

been introduced. On August 1, every one
of my HIV-positive patients became eli-
gible for free medication, and they all
started taking GPO-VIR. I have been ad-
vising them on how to take care of them-
selves and how to take the medicine cor-
rectly: the dosage and the timing, things
like that.

When they first start taking the drug,
patients suffer side effects, but these usu-
ally last only about a week.

I think some people have been wor-
ried that the free GPO-VIR is not as good
as imported medicine, but there is no dif-

ference between them in terms of quality
and effectiveness. Instead of buying medi-
cines from abroad, the GPO bought a for-
mula so it could manufacture the medi-
cine itself. GPO-VIR contains exactly the
same chemicals – D4T, 3TC and NVP –
as the imported treatment.

The patients must take the medica-
tion  every day because if they miss even
one dose, it is highly possible that the vi-
rus will become resistant to the drug and
the pills will no longer be effective. Of
my 30 HIV patients who have tried GPO-
VIR, only two have suffered side effects
so badly they are unable to take it. That’s
a high rate of acceptance.

The Social Insurance Office’s launch of the free
HIV-medication scheme on August 1 has given
HIV-positive people a better chance of having a
normal life expectancy. One person who every
day sees how the free-medicine scheme im-
proves HIV sufferers’ lives is specialist Dr
Rapeepan David, Full-time Internist at Phuket
Mission Hospital.

Here she gives her opinion on how effec-
tive the new free-medication scheme is, and how
it might be improved.

Those who suffer severe side-effects
must use “formula two” medication. Thai-
land doesn’t have the formula for this, so
we have to import it. These medicines cost
7,000-8,000 baht a month per patient, and
because the SIO pays a maximum of 5,000
baht a month per patient, the patients must
pay the rest. Some of them cannot afford
this.

I would like to appeal to the SIO to
help the few people who are unable to af-
ford the formula two medicine. Some of
them try to buy it day-to-day, but they may
be able to afford it one day, and not the
next. As it is not effective if it’s taken that
way; they may as well not take it at all.
Could the SIO consider them a special
case?

I think about my patients who died
[before the scheme was introduced]. If
they had had access to GPO-VIR, they
need not have died. They were desperate
to buy medicine, they did their best to buy
what they could afford. Some days, they
could buy two tablets, some days just one,
and the medicine was not effective be-
cause they were not taking it regularly.

Right now, we cannot cure HIV, but
we can help patients to live longer and
have better lives. When my patients get
depressed, I encourage them to think of
their families and their children. By fund-
ing this HIV treatment, the SIO is not only
helping patients, it is helping their fami-
lies and the community at large.

My Thai fiancée recently went to
apply for a job as a spa therapist
with one of the international spa
chains that operates out of a five-
star hotel in Cherng Talay.

She had to spend a lot of
time preparing, then had to drive
a motorcycle 20km through the
pouring rain to get there. She was
not selected, and as she felt she
had been the best in her interview
group, she asked why she was not
chosen.

She was told that it was be-
cause she was engaged to be mar-
ried. This could cause trouble “in
the future”, they told her.

If this is the case, the spa
should state this in its job adver-
tisement and spare ineligible ap-
plicants all the trouble. She was
crying for hours afterwards.

Is it legal in Thailand to dis-
criminate in this way? If so, is
there a solid basis for a civil case
here?

Heartbroken
Sam Kong

Rungsan Imsomphot, of the
Phuket Office of Labour Pro-
tection and Welfare, replies:

We can protect people from
unfair treatment from the time
they start work until they quit.

In this case, however, we
cannot help because the spa com-
pany has its rule for selecting em-
ployees and it has the legal right
to apply these rules.

You may contact the Lab-
our Protection and Welfare Of-
fice at Tel: 076-220760.

Yothin Jantarochai, a lawyer
with the Phuket Provincial
Prosecutor’s Office, notes:

There is no law to support
such a case. The spa company
can reject her for the reason it
gave, and she cannot bring a case
against the company because it
has done her no harm.

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

ANSWERS
&Issues&

I got a parrot for my birthday and
I would like to bring it to Phuket
this November. Given the bird flu
situation in Thailand, is this pos-
sible? And if it is, what papers or
documents would I need?

Jack van Oers
Netherlands

Sunart Wongchawalit, Chief of
the Phuket Provincial Live-
stock Office (PPLO), replies:

There have been no cases

of bird flu in Phuket, and you can
be sure that we are free of it.

Anyone wishing to bring an
animal – of whatever kind – to
Phuket should obtain a certificate
from a vet in the animal’s coun-
try of origin confirming that the
animal is healthy.

When the animal arrives in
Phuket, the owner must show this
certificate to the Phuket Interna-
tional Animal Quarantine Station
at Phuket International Airport.

Whose a pretty import, then?

Are there any Public Swimming
Pools in Phuket. I would like to
swim laps somewhere. What are
the fees and opening hours?

Tom in Kata

Suwannee Sirsuk, coach of
Phuket Swimming Club and
coach of Phuket  swimming
teams, replies:

Phuket City Municipality
has a 25-meter pool opposite
Saphan Hin tennis courts. It is
open from Tuesday to Sunday
between 10 am and noon and
from 2 pm to 9:30 pm. You must
be a member to swim there.

For under-18s, membership
is 45 baht a year, plus 5 baht per
visit. For those between 18 and
24, membership is 65 baht a year
plus 5 baht a visit. For swimmers
over 24, membership is 105 baht
a year plus 10 baht a visit.

For more information, con-
tact the Youth Center at Tel: 076-
216866 or 076-250163.

The Sports Authority of
Thailand, Phuket branch, (SAT)
has a 50-meter pool near Saphan
Hin football field, close to Klong
Bang Yai. It is open Monday to
Friday from 3 pm to 9 pm, and at
weekends from 8 am to 8:30 pm.

Membership for under 18s
is 200 baht per year and pool en-
trance is 10 baht per time, or 20
baht for non-members.

For 18s and over, member-
ship is 300 baht a year, and pool
entrance 20 baht per time, or 40
baht for non-members.

For more information call
the SAT at Tel: 076-250110.

Public swimming
pools in Phuket

I hold a Thai driving license valid
for five years, and a one-year
permit to stay. I would like to
apply for a Thai International
Driving License. How do I pro-
ceed, what is the fee and how

long does it take to get the li-
cense?

Joe Cassini
Patong

Teerayuth Prasertphol, Chief
of the Phuket Provincial Trans-
portation Office (PPTO), re-
plies:

You should bring a copy of
your Thai car driving license,
passport, visa, address confirma-
tion paper (this confirms your
address in Thailand and is avail-
able from Phuket Provincial Im-
migration Office) and three 3-
inch pictures to the PPTO office,
along with the fee, which is 505
baht.

It takes around one month
to process an international li-
cense, which is valid for one year
only.

International driving license
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Take the risk, or take insurance

Improvements ordered
at Thalang dog shelter

THE GOVERNOR’S

LETTER

Governor  Udomsak
Usawarangkura

Ivisited the Mid Road Dog Shelter in
Thalang a few weeks ago. It seemed
to me that the general conditions
there are not very good. There are

already about 300 dogs impounded there,
and some of them are sick.

I have told the Public Works Office
to improve the fencing because, the way
it is now, smaller dogs can escape under-
neath it. I don’t want any local residents
there to have to suffer wandering dogs, or
sanitation, noise or any other problems
related to the facility.

Also, there should be weekly visits
by veterinarians. We are lucky that some
dog-lovers have been volunteering their
time and helping the dogs there.

I have ordered that no more dogs be
sent to the shelter until the fencing is fixed.
Each Tambon Administration Organiza-
tion (OrBorTor) and municipality has been
ordered to contact hotels and big restau-
rants to get donations of leftover food to
help feed the dogs.

There are now four employees paid
by the Phuket Provincial Administration
Organization  to look after the dogs. Pre-
viously, there was only one employee.

When the facility reopens, the shel-
ter will contact each OrBorTor – especially
those in areas popular with tourists – tell-
ing them how many dogs can be brought
to the shelter, and when. However, in some
areas we will first try to sterilize and re-
lease strays [as advocated by the charities
on the island].

Margot Homburg Park, founder of
the Soi Dog Foundation, recently came to
meet me. She told me that last year her
group neutered and released 158 strays,
but that this year they have already steril-
ized 284 dogs, spending about 300,000

baht – all raised though private donations.
I think the local administrations

should set up rules to register all dogs
within their jurisdictions
and record the births and
deaths of all dogs, just as we
do with people.

Coupled with careful
monitoring of all new dogs
coming into Phuket through
the Tah Chat Chai check-
point, that would be the best
way to conrol the stray dog
population in Phuket.

Indian exchange: Leela K
Ponappa, India’s Ambassa-
dor to Thailand, visited
Phuket at the end of August and we dis-
cussed establishing direct air links be-
tween Phuket and Port Blair. This is some-
thing I would really like to see happen.

We also discussed a student-exchange
project, whereby 100 promising Thai stu-
dents would be given scholarships to study
Information Technology in Bangalore, and
about hiring IT experts from Bangalore
to come to Phuket and teach. The Prince
of Songkla University is interested in this.

Finally, we discussed the possibility
of opening a small branch office of the

Indian Chamber of Commerce here in
Phuket. Currently there is only one Indian
Chamber of Commerce in Thailand, lo-

cated in Bangkok. We were
in agreement on this point.

Reporting for duty: When
the new mayor of Patong
[Pian Keesin] and his team
came to introduce them-
selves to me, I told them that
problems such as sanitation
and ugliness in their munici-
pality had reached the point
where even the foreign me-
dia were reporting it.

I told [them] to expe-
dite improvements, because

the environment is a top concern for most
tourists.

First, I ordered them to finish phase
one of the water treatment plant and have
it up and running within two months – be-
fore the start of the high season. I also told
them to do whatever it takes to stop the
release of untreated wastewater into
Patong Bay though Klong Pak Bang
[which enters the bay under the bridge at
the southern end of Patong Beach].

Other things that I suggested were
that they solve the traffic problem in

Patong by building new roads and widen-
ing existing ones. I asked them to come
up with a plan and then to submit a re-
quest to the central government [through
the governor’s office] in order to buy any
private land that might be needed.

They also need more parking areas,
because right now so much land has been
developed for business.

I told them that the problems Patong
now faces are the result of mismanagement,
such as approving inappropriate businesses
and projects that create eyesores. I told
them to focus more on aesthetics when
approving projects in the future.

Beautiful road: The traffic problems at
the Thai Naan and Tesco-Lotus intersec-
tions are worsening, but Central Festival
has donated six million baht to improve
access to its shopping center. Some of this
will also be earmarked for the Beautiful
Road Project, whereby Central will adopt
a stretch of Thepkrasattri Road and help
keep it clean and attractive.

Health insurance is all
about risk and either
taking that risk your
self, or paying some-

one else to take the risk for you.
We are all at risk of falling ill or
getting injured and when we do
incur hospital bills, someone
must pay.

Where people become con-
fused about health insurance is
in the area of how much risk they
are prepared to take themselves,
and how much they want their
insurance company to absorb.

Four options exist for those
considering health insurance:
worldwide coverage from an in-
ternational health insurer; cover-
age from a Thailand-based insur-
ance company; coverage from
the Thai Social Security Fund

(for all employees of companies);
and finally, no coverage.

Fully comprehensive health
insurance coverage from an in-
ternational company with no ex-
clusions is available but it is
probably the most expensive of
the insurance options.

To reduce the cost of your
insurance premium, take on some
of the risk yourself. If you do not
elect to insure yourself against,
for example, outpatient care,
your insurance premium will be
reduced dramatically.

You may also reduce your
premium if you elect to pay part

– the first 50,000 baht, for ex-
ample – of your bill. This is
called a policy excess.

International insurance
companies, when setting the pre-
mium, take into consideration
where you are likely to be hospi-
talized. This is usually decided
by your country of residence.

If you are resident in Thai-
land, you will usually pay a lower
premium than if you are a resi-
dent of the USA or Canada. Gen-
erally, these insurance companies
will insure people for most coun-
tries, excluding the USA and
Canada. You can expect to pay
considerably more if you want
your insurance to cover you for
treatment in these countries.

Thai health insurance is a
cheaper option, although it will
cover you only for treatment here
in Thailand. In some cases, cov-

erage is not extended to expats.
If you are insured with one of
these, then you will need to take
out additional coverage for trips
outside the country. Some poli-
cies offer additional coverage
with up to six trips per year for
only a few thousand baht.

For those who are working
and contributing to the Social
Security Fund, limited health in-
surance coverage is available.
This scheme, whereby 5% of the
employee’s wages is automati-
cally deducted (up to a maximum
of 600 baht per month) and the
employer contributes another
5%, is compulsory for all em-
ployees in Thailand.

Holders of this insurance are
limited to which hospitals they
can attend. In Phuket, only the
Mission Hospital and Wachira
Phuket Hospital can be used.

It is claimed that, with this
insurance, you may go to any
hospital in an emergency al-
though it is a requirement of the
scheme that you be transferred to
a hospital that is in the scheme
within 24 hours. Scheme holders
usually have to pay toward meet-
ing their hospital bills and com-
ment that the benefits of the fund
are low.

The Social Security Fund
website – http://www.sso.go.th/
eng/index_en.html – offers infor-
mation in English.

Finally, there is the self-pay
approach, where you do not take
insurance and pay for treatment
yourself if you are hospitalized.

Taking all of the risk yourself,
particularly for younger people,
may be a reasonable alternative.

A common omission from
health insurance is a medical
evacuation component. Repatria-
tion by air ambulance in cases of
serious illness is extremely ex-
pensive. The same is true for re-
patriation of your mortal remains
in the case of death.

Each of the insurance op-
tions is different and no one op-
tion is suitable for all cases. De-
ciding on taking out health insur-
ance does not need to be compli-
cated. Just remember:

Seek advice; read and un-
derstand the policy; understand
what you are and are not covered
for; know what exclusions, if any,
are detailed in the policy; be
aware that you may need to pay
your hospital bills first and then
claim them back from your insur-
ance company. Not all companies
will pay hospitals directly.

Note that no health insur-
ance policy will cover you for
pre-existing medical conditions.
This includes any condition that
you may or may not have been
aware of, regardless of whether
you have sought professional
treatment or not.

HEALTH
WATCH

By Dr Peter Davison

Peter Davison is the Manager
for International Services at
Phuket International Hospital.
Questions or comments may be
sent by email to peter@phuket-
inter-hospital.co.th or by fax to
076-210936.
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TALKS
MONEY

By Richard Watson

By Gategaeo Phetsawang

New player emerges in franchising

Economies stuck in a strange loop

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.

ON THE MOVE

PHUKET: Franchising is a 100-million-
baht business for the Andaman Group,
which holds several major contracts in
Phuket and is adding more with breath-
taking speed.

The company was registered in July
last year but expanded considerably this
month with the opening of Central Festi-
val Phuket, where many of its operations
are located.

Andaman Group President
Thanaseth Kulweraaree told the Gazette
the group expects to invest up to 100 mil-
lion baht over four years in six affiliates.

Those businesses include Pan
Andaman Bakery & Supply, which man-
ages In & Out the Bakery Café; Pan
Andaman Food, which manages Oishi
Ramen – recently opened in Central Fes-
tival; Mirage Creation, an events organizer
and catering service; Andaman Alliance,

which manages The Pizza Company at
Central Festival; and Sweet Bee, which
runs Aden, the organic and health food
store and café on Yaowarat Rd, Phuket
City.

The opening of Oishi Ramen made
the Andaman Group the first Oishi fran-
chisee in Thailand, and the company will
be building on that rapidly, adding Oishi
Buffet in the Index Living Mall in Novem-
ber, Oishi Sushi Bar later this year, possi-
bly also at Central, and Oishi Shabushi
and Oishi Express next year, at locations
to be decided.

Said K. Thanaseth, “The maximum
investment will be 100 million baht within
four years. We will invest an estimated 50
million baht this year, including 18 mil-
lion baht for Oishi Buffet, and 12 million
baht for Pizza Company.

“Another 9 million baht has been
spent on building the bakery for In & Out
the Bakery Café, 5 million baht will be

spent on setting up three In & Out Bakery
Café branches [one is already open in
Central Festival and will be joined by an-
other at the end of September. The third
will open in Big C next month]. The rest
of the investment is for Aden and Mirage
Creation.”

He explained why the group opted
to become involved in franchising. “You
get a business with an established reputa-
tion, and most franchises abroad are suc-
cessful,” he said.

“I have managed small franchises
before and they did quite well. We believe
that Oishi will do very well; Japanese food
is now popular, as is organic food.”

K. Thanaseth first went into the fran-
chise business five years ago, when he
opened a Baskin-Robbins ice cream shop.
He also holds the franchise for NaRaYa
bags, kitchen products and children’s
wear, and manages Jim Thompson Thai
Silk and Phuket Cafeteria at Phuket Inter-

national Airport. He did have a franchise
for Pizza Today, but has since dropped it.

The company, he said, intends to
spend at least 2 million baht on advertis-
ing this year, but hopes in return to get 30
million baht in sales. Oishi Buffet is ex-
pected to be the first new franchise to
show a profit – within a year or two –
while the others should be in profit within
three or four years.

Andaman Group’s Oishi Buffet at
Index Living Mall is due to open on Oc-
tober 23; it will be aimed at “A-class”
customers and tour groups from Korea,
Japan, Singapore and Hong Kong. The
buffet will cost 499 baht per person.

The cheaper Oishi Express, to be
opened at Central Festival Phuket, will
target more local customers, and will serve
a 299-baht-a-head buffet.

Andaman Group is looking to ex-
pand beyond Phuket, and is eyeing Haad
Yai and Krabi.

Bangkok native Wilaiporn
Pitimanaaree, 41, has been ap-

pointed General
Manager of Cen-
tral Festival Phu-
ket. She holds a
degree from Chu-
lalongkorn Uni-
versity in Bang-
kok, where she
majored in Eng-

lish, and a master’s degree in
marketing management from the
University of Notre Dame Busi-
ness School in the US.

K. Wilaiporn’s last post was
as Vice President for Marketing
& Leasing with Central Pattana
Co. She has also worked as Mar-
keting Director for L’Oreal
(Thailand) and as Brand Man-
ager for Coca-Cola Thailand.

Nitima Niphattanaphan, also of
Bangkok, has been appointed
Theater Manager
of SFX Coliseum
Cinema at Central
Festival Phuket.
She graduated
with a degree in
business econom-
ics from the Uni-
versity of the Thai
Chamber of Commerce and has
more than 10 years’ experience
in the Phuket hotel industry.

Le Méridien Thailand Resorts
has announced the appointment

of Frenchwoman
Catherine Ma-
gat, 31, as Direc-
tor of Sales and
Marketing for Le
Méridien Thai-
land Resorts,
which includes Le
Méridien Phuket

Beach Resort and Le Royal
Méridien Phuket Yacht Club.

A graduate of Toulouse
Business School, Ms Magat  join-
ed Méridien in 1999 and has held
a variety of positions with the
group, including posts in Tahiti
and Bora Bora. Before joining
Méridien, she was Sales Manager
at the Sofitel Roissy Paris Char-
les de Gaulle Aéroport in France.

Normally, economic
cycles follow a trend
and it is fairly easy to
predict what will hap-

pen next. But if one looks at the
US economy right now, it does
not appear to be following the
standard pattern, this time at
least.

The US should be record-
ing good economic growth, the
central bank should be raising
short-term interest rates to ward
off future inflationary pressures
and the bond market should be
in reverse, with long-term inter-
est rates rising.

In the second half of 2003
and for the first quarter of 2004,
it appeared that the US economy
was following the script. The
economy was growing at a rapid
clip, the US Federal Reserve
(central bank) had managed to
start the process of raising inter-
est rates, and long-term interest
rates, as measured by 10-year
Treasury bonds, had risen from
lows of 3.1% and were starting
to approach 5%.

The stockmarket had risen
substantially, buoyed by strong
corporate profits growth and
more of the same was antici-
pated.

Then it all started to go a
little pear-shaped; economic
growth slowed and 10-year Trea-
sury bonds retraced their steps
from a yield of 4.9% to around
4.1% or 4.2%.

Alan Greenspan, chairman
of the Federal Reserve, started to
refer to the economy hitting a
“soft patch”. Analysts in general
found themselves in a quandary
about the “soft patch”. Maybe
Greenspan is right and there is
nothing to worry about – but
maybe he is wrong.

The problem is that
Greenspan has to make these
comments, because if he makes
a negative remark, many will
“batten down the hatches” and
what he says will become a self-
fulfilling prophecy.

Although this article
was written before the meet-
ing of the Fed on Septem-
ber 21, it is predicted that the
Fed will raise short-term in-
terest rates from 1.5% to
1.75%, despite any “soft
patch”. It has no alternative.
If it decides to postpone this
increase, there would be a wide-
spread reaction of, “The Fed
knows something that we don’t,
and it must be bad.”

The US stockmarket does
not quite know what to make of
all this. Measured by the Dow
Jones industrial index, “the
Dow”, the market has spent the
last six months tracking back-
ward and forward in what is
known as a “trading range”.

The market hits a peak of
around 10,500 then falls to just
above 10,000, then rises again.
This pattern seems to be repeated
endlessly.

A substantial amount of in-
vestors’ money has ended up in
safe stocks such as utilities,
which virtually guarantee a rea-
sonable and stable dividend

yield. With short-term interest
rates at such low levels, there is
little attraction in holding cash,
while bonds carry the prospect of
capital losses.

Because of demand, the
“safe stocks” have, in general,
become very expensive, and
there are few places now in
which to hide.

The hedge fund industry
has had, generally, a horrible
year.

It doesn’t matter whether
markets are rising or falling,
hedge funds can make money in
either direction, but stagnation is
another matter. Even the fortunes
of the US dollar give no cheer:
the currency is acting in a simi-
lar fashion to the stockmarket –
virtually directionless.

Globally, with a few
generally small exceptions,
the trend is similar. Japan, for
example, posted a rise in
Gross Domestic Product of
0.4% for the second quarter
of 2004.

Revised figures were
due to be published in early Sep-
tember and economists were rub-
bing their hands in anticipation;
many were predicting a rise to
0.8%. In fact, the revised figure
was downwards, to 0.3%.

The Euro zone is showing
some improvement, but it is slow,
and most member states have re-
corded little improvement in do-
mestic demand and are relying on
exports, although France has
shown some life recently in its
domestic retail sales.
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SURFACE
Beneath the

By Sylvie Yaffe

AO CHALONG: Gray skies,
heavy rain and chilling gusts
failed to damp the spirits of the
yachting stalwarts who turned
out for Race 10 of the Ao Cha-
long Yacht Club (ACYC) Keel-
boat and Multihull Race Series
on August 22.

Cinders wins ACYC round
as weather plays a hand

Sylvie Yaffe is a semi-retired dive
instructor. She can be reached by
email to: prodocs_ pkt@yahoo.
com

PATONG: Peter and friends from
Football Crazy, who were play-
ing in the Patong Darts League
temporarily out of the Dog’s
Bollocks bar, have moved back
to their old headquarters on Soi
Saen Sabai, which has been re-
named the Nag’s Head – hope-
fully the team’s last name change
for a while.

Despite all the confusion,
Nag’s Head lost their September
14 fixture to Off Shore, 8-1.

The league table is com-
pletely bunched up at the top,
with eight teams separated by just
three points. However, several
matches need to be made up,
namely: Valhalla v Fat Boy Sa-
loon; Fat Boy Saloon v Amigos;
Nag’s Head v Shakers and Val-
halla v Shakers.
September 14 results: Fat Boy Sa-
loon* 2 In-Between 7; Didi’s* 2
Champs 7; Nag’s Head* 1 Off Shore
8; Piccadilly* 6 Shakers 3; Two
Black Sheep* 4 Happy Days 5; Val-
halla 4 Amigos* 5 (* = winners of
beer leg).

Sept 28 fixtures (home team first):
Champs v Nag’s Head; Didi’s v
Valhalla; In-Between v Happy Days;
Off Shore v Amigos; Piccadilly v Fat
Boy Saloon; Two Black Sheep v
Shakers

Nag’s Head
confusion
ploy fails

PHUKET: Governor U-
domsak Usawarangkura
has ordered the Phuket
office of the Sports Au-
thority of Thailand (SAT)
to conduct a feasibility
study into the construc-
tion of a major new
sports stadium in the Mai
Khao area, in the north of
the island.

Gov Udomsak en-
visions Phuket hosting
major sporting events in
the future and feels that
the 20,000-seat Surakul
Stadium, Phuket’s big-
gest, is just not large
enough to attract or ac-
commodate them.

“Surakul Stadium
is small and old com-
pared with Supachalasai
Stadium [in Bangkok]. It
can’t host big sporting
events. Why don’t we, to-
gether with Phang Nga
and Krabi, build a big sta-
dium so we can host na-
tional-level events? Surakul Sta-
dium could then serve as a train-
ing field,” he said.

The Governor, who has
long wanted a large new stadium
built in the Mai Khao area, said,
“We must first conduct a feasi-
bility study and consider the ben-
efits such a venue would bring
to the local community.”

Gov Udomsak was speak-
ing at a seminar on September 16
at the Phuket Provincial Health
Office, the topic of which was
Phuket’s readiness to host the
Southern regional round of the
21st National Youth Games.

The tournament will take
place from November 20 to 30,
with winners going through to the

national finals in Chaiyaphum
province, from March 20 to 31
next year.

Between 3,000 and 5,000
young competitors are expected
to vie for medals in 27 sports, in-
cluding boxing, track and field,
badminton, basketball, cycling,
football, handball, golf, Thai
boxing, pétanque, rugby, sepak

takraw, swimming, table
tennis, tae kwon do,
snooker, softball, tennis,
soft tennis and weight-
lifting.

The opening and
closing ceremonies, and
some other events, will
take place at Surakul Sta-
dium, which is now be-
ing refurbished at a cost
of about 50 million baht
to host the Fifa Under-19
Women’s World Cham-
pionship 2004, also in
November.

The Phuket Games
are posing quite an orga-
nizational challenge. The
SAT has budgeted 3.1
million baht for the tour-
nament, and no fewer
than 14 different com-
mittees are involved. The
Governor expressed con-
cern that having so many
committees involved
might confuse the orga-
nizational effort and re-

sult in duplication of work.
“I am not sure if it’s really

up to world standard to have so
many committees involved. It
seems more like the organization
of a temple fair ... People trust
Phuket to do a good job organiz-
ing this event, so we have to do
the best we can,” he said.

– Anongnat Sartpisut

Gov proposes stadium for Mai Khao

This pitch is a bit muddy – that new stadium in Mai Khao sounds like a good
idea ... kids from Darasamut Phuket School and Baan Ao Nam Bor School
battle for the ball in the recent Phuket Provincial Sports tourney at Saphan Hin.
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PHUKET: The nascent cricket
scene in Phuket will receive a
boost on Sunday, October 10
with a launch party for the Phuket
Cricket Union (PCU).

The aim of the PCU is to
develop the game on the island
at a grass-roots level and to make
Phuket a regular venue for inter-
national events, such as last Ap-
ril’s inaugural cricket sixes.

The Green Man Pub is the

venue for the party, which be-
gins at 12:30 pm. An entrance
fee of 285 baht for adults and 50
baht for children will include a
buffet lunch and the chance to
become a founding father – or
mother – of the Cricket Union
at half-price.

For further information,
please contact Rich Brown at Tel:
01-7193414 or Mark “Scarfy”
Whetton at Tel: 06-1208346.

Cricket Union on launch pad

KARON: WBC world flyweight
boxing champion Pongsaklek
Wonjongkam will defend his title
during the 42nd Annual WBC
Convention, to be hosted by the
Phuket Arcadia Hilton Hotel
from October 4 to 9.

The fight will take place on
October 8 in Karon, though a pre-
cise venue has yet to be decided.

According to the popular
website boxingtalk.net, Pong-
saklek’s opponent will be 15th-
ranked Carlos Bouchan of Mexi-
co, who holds the Central Ameri-
can Boxing Federation and Mexi-
can flyweight titles.

Pongsaklek, 27, was earlier
tipped to defend his title against
8th-ranked Diosdado Gabi of the
Phillipines, who had boldly pre-
dicted a win by a knockout
against the Thai champ.

Pongsaklek has fought 62
bouts during his professional ca-
reer, never losing a fight, and
being held to a draw only twice.
In 31 of these bouts his opponent
ended up on the canvas.

The Thai champ won the
title on March 2, 2001, and his
most recent defense was in Khon
Kaen last July, when he knocked
out 15th-ranked Luis Angel Mar-
tinez in round five. His fight
against Bouchan will be his 11th

title defense.
WBC publicist John Brister

told the Gazette that this year’s
convention could be one of the

most important ever for the or-
ganization.

“Ratings, mandatory world
title defenses, medical and
safety issues, and much more are
discussed, voted on, and re-
solved [at annual conventions].
This is an election year for WBC
officers as well. These meetings
are open to the public and me-

WBC champion Pongsaklek
to defend title in Karon bout
By Anongnat Sartpisut
& Stephen Fein

dia, and no credentials are
needed to attend.”

Speaking on Phuket’s readi-
ness to host the event, Asian Box-
ing Council and organizing com-
mittee member Kiate Gunjana-
sirigul told the Gazette that site
selection, promotion and prepa-
rations for the opening and clos-
ing ceremonies were about “80%
complete” and that everything
should be ready by September
29.

K. Kiate said that 300 at-
tendees had already confirmed,
including boxing promoters Bob
Arum, Garry Shaw and Akihiko
Honda. World-famous boxers
expected to attend included the
WBC’s Super-Bantamweight
champ, Oscar Larios, and Heavy-
weight champ James Toney.

K. Kiate added that PM
Thaksin Shinawatra might attend
the event as official host, depend-
ing on his schedule.

The only sticking point, he
admitted, is where the fight will
actually take place. It was origi-
nally expected to be staged at
Karon Stadium, but there is now
some doubt as to whether the
event can actually be held there.

There is the potential for
damage to the football pitch be-
cause the stadium is scheduled
for preliminary rounds in the Fifa
Women’s Under-19 World
Championships in November.

Pongsaklek
with his WBC
flyweight belt.
His opponent in
the Karon fight
will be 15th-
ranked Carlos
Bouchan of
Mexico.

–Photo by The

Nation
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Jeff Heselwood may be contacted
by email at jhc@ netvigator.com.

BEHIND
WHEEL
By Jeff Heselwood

T H E

Audi ready to roar
It has been a while but the

Audi TT has finally grown
up. Launched as a concept
vehicle at the 1995 Frank-

furt Motor Show, it became a pro-
duction reality in 1998, although
equipped with a rather insipid
1.8-liter turbo motor applying
around 180bhp (132kW) to the
road through a five-speed ’box.
A more potent 225bhp (165kW)
turbo lump with a six-speed
transmission and four-wheel
drive was also offered.

To keep the TT on a par
with its more expensive German
cousin, the Porsche Boxster,
Audi has taken the bold decision
to slot in the same 3.2 V6 unit as
used in the Golf VR6. This unit
produces a thumping great 247
bhp, and is perhaps what the TT
should have had all along.

The extra power available
under the right foot is immedi-
ately apparent but four-wheel
drive and all the usual electronic
devices keep everything under
control.

Authoritative German mo-
tor magazine Auto Bild compared
the new TT 3.2 favorably with
the Nissan 350Z and Alfa Ro-
meo’s new GTV, both of which
are equipped with six-cylinder
motors. The magazine described
the Audi’s engine and gearbox as
“significant advances”.

The gearbox is a unique af-
fair, being a direct-shift ’box with
two clutches – one for the odd-
numbered gears and one for the
even-numbered ones. The com-
plex set-up enables gear shifts
without any interruption to the
vehicle’s momentum.

The DSG (Direct Shift
Gearbox) is the first sequential
manual of its type, dispensing
with a clutch pedal and enabling

the driver to shift by using the
center-mounted lever or twin
paddles on the steering wheel.
Audi’s parent, Volkswagen has
registered over 70 patents on the

DSG which, it says, produces
both greater performance and im-
proved fuel economy.

Although there is no torque
converter as on a regular auto-
matic transmission, the DSG can
also be left in automatic mode for
more leisurely motoring.

The latest TT 3.2 produces
247bhp (184kW), although Audi
conveniently rounds this up to
250bhp in all its press blurbs.
Maximum torque is a respectable
320Nm produced between 2,800
and 3,200rpm, giving the TT ex-
cellent driveability.

The 0-100kmh sprint takes
just 6.4 seconds thanks to the
traction provided by Audi’s pio-
neering Quattro four-wheel-drive
system. As with all other high-
powered German cars, top speed
is electronically topped at 250
kmh – the result of a “gentle-
men’s agreement” between Ger-
man auto manufacturers.

The TT 3.2 boasts larger
brakes, stiffer springs and
dampers, and thicker sway bars

than its feebler antecedents.
Additionally, the rear spoiler is
a little larger and there are
newly designed aluminum
wheels. In other outward re-
spects, the TT retains its over-
all good looks.

Audi came into existence
due to a falling-out between Au-
gust Horch and the other share-
holders in the Horch auto com-
pany in the early 20th century.
August left and formed another
company only to be told that he
could not use his own name.

Instead, he called the firm
Audi, the Latin version of “hark”
or “listen”. Who said the Ger-
mans are not imaginative?

The TT is not built at Au-

di’s headquarters in Ingolstadt,
Germany, but at Györ in the
northwest of Hungary, although
the galvanized bodies are built
and painted in Ingolstadt before
being shipped to Hungary. Györ
is also home to one of the world’s
most efficient engine plants, pro-
ducing a range of motors for
Audi’s other models, including
the top-of-the-range A8.

The TT, with its beautiful
curves and synchronized switch
gear, revolutionized coupé design
when it was first introduced. The
TT 3.2 is a huge improvement on
that achievement.

SET TO SCREAM: The new Audi TT, with its 3.2-liter V6,
races from 0-100kmh in just 6.4 seconds and has a top speed
– electronically limited, of course – of 250kmh.
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W I N E

By Steven Roberto

menuOn the

Andy Johnstone
with

Thavorn Beach
Village & Spa

Going – as opposed to
becoming – over the
hill is fairly common
in Phuket if one trav-

els to Patong from east of the
spine of granite that runs north-
south on the island. That said, the
occasional crick in my back and
a sprinkling of gray in my stubble
– and elsewhere – indicates that
Time’s winged chariot is bearing
down upon me with indecent
haste. It makes a change from
tuk-tuks, I suppose.

We cross the hill in caravan
and arrive at Nakalay Point’s
Thavorn Beach Village & Spa
just as the sky is beginning to
bruise and within minutes before
the heavens open. Our intention
is to dine alfresco at one of the
resort’s five restaurants or – us-
ing the current argot, “food out-
lets”, but we cannot without be-
ing drenched. Pity.

Not to be deterred, we hap-
py – and dry – four remain in-
side and find our host for the
evening, F&B Manager Hatai
Thantharanon. K. Hatai’s chal-
lenge tonight is to satisfy both a
vegetarian and a person who
looks upon seafood with suspi-
cion at the same table. We leap
straight into the menus and,
unsurprisingly, seafood features
on the menu in scads.

Nevertheless, said dining
companions find dishes aplenty
to interest them, and as I gallantly
rescue our vegetarian friend from
her usual fried rice with vege-

tables, I espy a novel rice dish:
tom yam risotto. We all tuck into
this and by Jove it works, even
without the prawns. The creamy
Arborio rice absorbs the taste of
chili oil and lemon grass splen-
didly and this feisty foe of fusion
food is forced to eat his words.
And someone else’s food.

More traditional starters,
such as mixed satay, Caesar salad
and yam talay, arrive with the mix
of seafood, noodles and chili
coming a close second to the ri-
sotto in the starter stakes. A little
tart, but we love it.

Our hostesses for the eve-
ning are charming and know to
seat and serve the female mem-
bers of our foursome first. Pay
attention please, restaurateurs of
Phuket – it’s ladies first.

We return to the menus and
order a carafe or two of house
white and house red. K. Hatai ad-
vises us that the wine list is about

Grilled duck breast with
ginger and a tower of spinach rice
is the undoubted star of the
evening. Even the vegetarian
among the quartet agrees, al-
though she is merely going on
looks. As with all the dishes, pre-
sentation is first-class but degus-
tation is necessary and our taste
buds confirmed what our eyes
suggested.

Matthias Weismann, GM of
the resort, gladhands his way
around every table and spends a
few minutes chatting with diners.
Personal touches like this endear
a place to one, and he hinted at a
food promotion to come that
should eclipse even the success
of the recent Korean food promo.
Journalistic omerta prevents me

Q
We travel to Phuket often and enjoy
reading your column. We wanted

to ask you why there is such an absence
of good wine and refined dining in the
hotels here. Phuket offers a handful of
exciting restaurants, but in the hotels we
find little to rival other Asian destina-
tions, such as Singapore and Shanghai.

A
Answering this question will prob-
ably win me no points with my

friends in the hotel industry, so let me
first say that there are hotels in Phuket
which do offer exciting and memorable
dining experiences.

However, to be honest, I would
have to agree that hotel dining in Phuket
is generally rather unremarkable. There
are several possible explanations.

Phuket’s reputation abroad devel-
oped much more quickly than its infra-
structure and human resources. The
island’s inhabitants still struggle to catch

Falling behind the best in Asian dining

Steven Roberto is a winemaker and res-
taurant consultant from California. He is
the Wine and Beverage Director for the
award-winning Baan Rim Pa restaurant
in Patong. Email: stevenroberto@lycos.
com

sight of their own reputation and to re-
place a culture of indifference with one
of service. This may some-
times lead to hotel dining
being criticized because
high expectations are
dashed by exaggerated mi-
nor imperfections.

But the primary cause
of lackluster dining in my
opinion is hotels’ fixation
with cost accounting.
Chefs, wine buyers, and
staff at some hotels are too
far removed from their sup-
pliers and customers to de-
velop the relationships and the deeper un-
derstanding needed to deliver dining ex-
cellence.

Their culinary passion is scuppered
by bureaucracy. Issuing  purchase orders
from computers may be as close as they
get to the products they deliver.

Accountants tend to view inventory
as a liability rather than an asset, so they

get the hotel to avoid invest-
ing in great vintages, and in-
stead recommend sourcing
small quantities of wine on
consignment.

What they don’t realize
is that this actually increases
ordering costs and results in
stock shortages, which
hinder forming constructive
relationships with their sup-
pliers.

Also, for reasons I
don’t fully understand, the

hotel industry seems to have a high turn-
over in management, and managers with
a true passion for food and beverage are
often transferred to other hotels after a
year or two on the job. This disrupts the
hotel’s dining program and reinforces a
bias towards inertia among staff.

Finally, great hotel dining seems al-
ways to result from the work of talented
and passionate individuals who buck the
rules and follow their hearts.

Unfortunately, people like this
don’t usually advance very far in a struc-
tured hotel environment and that is why
they are often found running their own
independent restaurants. Indeed, the truly
great hotel restaurants are often operated
as independent establishments, but this
is not yet common here.

As I said, great hotel restaurants are
to be found in Phuket but, for the time
being at least, you must do a bit of search-
ing to find them.

to receive a shake up, and that a
number of different house wines
– not only French but also Aus-
tralian and Italian – will be added.

I plump for gaeng phed ped
yaang (grilled duck curry with
cherry tomatoes), although I am
sure that black grapes rather than
cherries feature. Despite that, it
is a rich, delicious dish with a
generous amount of tender duck.
Other choices on the table are por
pia tord jae (deep-fried vegetar-
ian spring rolls) and tom yam
goong (spicy, sour shrimp soup).

from spilling the beans – for now.
Almost anything would be

a let-down after the main courses,
but we carry on to dessert. Best
of our choices – which include
tiramisu and chocolate tart with
chilled orange sabayon – is the
tropical fruits layered with pastry
and ice cream.

Sated, we brave the drizzle
and admire a rather fine and – for
Thailand – alarmingly tasteful
sculpture of a dragon being
cradled in the arms of an impor-
tant deity of some kind before we
meander back to our cars to go
over the hill. Again.

Thavorn Beach Village & Spa,
Nakalay Beach, Patong. Tel: 076-
290334-42 or 340486.

The pros of being over the hill

A SUMPTUOUS SIGHT: The stars of the night were
gaeng phed ped yaang (grilled duck curry with cherry
tomatoes, right) and the tropical fruits layered with
pastry and ice cream (above) for dessert.
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Taking action on the missing pig

Construction Update by Anongnat Sartpisut

&
PROPERTY

HOMEZONE
By Graham Doven

&

Park project selling well

Why is it that nobody ever
comments on my deeply re
searched columns – the ones
whereby I sit down with

somebody and talk about their business
or their multi-million-dollar investments,
and listen to how they succeeded against
all odds?

Perhaps it’s because of the nature of
the column itself. The subject normally
covered in this column is property, which
is very important, especially as every man
and his dog with title to land on the island
are selling it to buyers who want to build
houses and hotels, but is not always a
massively inspiring topic.

But when I write about the disap-
pearance of a concrete pig from Baan

Manik (Gazette, September 11 issue), the
whole readership is suddenly aflutter.

This single issue sparked more com-
ment, response and even action than any
subject I have previously
covered. I was not the only
one who was inconvenienc-
ed and somewhat disorien-
tated by the pig’s untimely
disappearance. However,
matters have taken a turn for
the positive, as events this
week have shown.

A senior member of the Hash House
Harriers (H3) went to the village to ques-
tion the locals as to the pig’s whereabouts.
He reported that he got no further than
puzzled smiles and laughs.

However, as the H3 apparently used
the location as a rendezvous, the concrete
pig had considerable significance for
Hashers. So they want to see it return.

Meanwhile, a local
businessman, who asked not
to be named, has offered to
sponsor the pig’s return.
There could be some ques-
tion as to his motives, how-
ever, as there was mention
of the new pig (in fiberglass,

not concrete) being mounted on a pole,
perhaps even equipped with wings and
emblazoned with some sort of advertis-
ing.

There has already been some resis-
tance to this notion from the growing Pure

Pig lobby, who want to see the pig returned
in all its original, earthbound, unwinged
and non-commercial glory.

Hopefully, this column will get back
to more serious and informative matters
next week.

But for now, here’s another oddity: I
recently passed one of those hotels in the
middle of a ricefield, and being unsure
why anybody would build a hotel in such
a location, I asked my secretary, who was
driving me to the airport, if she knew the
reason.

She was at a loss, so I suggested that
the hotel was possibly built for “short
time” occupancy. “Yes,” she perked up.
“Short time – just two or three days.” I
decided not to pursue the subject.

RAWAI: After just one month of
marketing, nearly a quarter of the
homes on the select Royal Estate
The Park have been sold.

Phuket-based developers
Erawana plan to build 18 homes
on the seven-rai site in the Sai
Yuan Hills, between Nai Harn
and Rawai Beaches. Four have
already been sold.

The Thai/Balinese style
homes are being marketed main-
ly to foreigners wanting to estab-
lish a permanent home in Phuket,
although Project General Man-
ager Jon Vanasin says there has
also been great interest from Thai
would-be purchasers.

K. Jon said, “We launched
our marketing only one month
ago. We are in the low season
now, and we hope that, in the
high season, the homes will sell
even faster.”

He said the development

was named “The Park” because
it lies on what was once a fruit
plantation, where mangosteen
and durian were grown.

“The Park is in a green area,
but it has a residential resort en-
vironment, with a common pool
and a club house,” he explained.

Despite its tranquil atmo-
sphere, The Park is still within
easy reach of restaurants, shop-
ping centers, supermarkets and
hospitals.

K. Jon said work on the
100-million-baht project started
in January and should be com-
plete by October next year.

Of the 18 dwellings, five
will be single-story and the re-
maining 13 will be on two floors.

Each one-story property has
around 240 square meters of us-
able area, with two bedrooms,
two bathrooms, a living area, a
dining area, separate maid’s quar-
ters – with bathroom – a covered
garage, and terraces.

The two-story homes have
approximately 260sqm of usable
space. On the lower floor of each
there is a living area and a din-
ing area, as well as a guest bath-
room, and on the upper floor, a
master bedroom with en-suite
bathroom, two additional bed-
rooms and another bathroom.

The maid’s quarters, with

their own bathroom, lie outside
the main house, built into the
covered garage.

K. Jon said, “The buildings
have been designed to be airy,
with a real sense of space,  and
we have used mirrored windows
because foreigners – our target
customers – love the sun.

“Services and facilities in-

clude 24-hour security and ter-
mite protection, and we have lo-
cal authority approval to install
water and electricity supplies.”

The homes cost between
5.9 million and 10 million baht.

The building contractor is
GBG Co Ltd, which has been in
business for more than 15 years,
working mainly on projects
around Haad Yai.

In addition to The Park,
Erawana has three other projects
in Phuket. There are two mass-
market, affordable developments
in Pa Khlock, near the Heroines’
Monument, comprising 39 units
and 27 units costing between
0.95 million and 1.39 million
baht each.

The third project is the up-
market Sirinthara estate, of six
Ayudhaya-style villas, also in the
Sai Yuan Hills.

Further information is available
from the Erawana Group, at 48/
4, Moo7, Soi Sai Yuan, Tambon
Rawai, Muang, Phuket 83000 Tel:
076-289556-9, or contact K. Jeab
at 09-4741124. Website: www.
erawana.com

Warm welcome: Artist’s impression of one of the single-story
homes being built by Erawana at Royal Estate The Park.
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Katamanda home on sale

For more information, contact
Richard Lusted at Siam Real Es-
tate, Tel, 076-280805, website,
www.siamrealestate.com, email,
info@siamrealestate.com

WichitHome of the Week

Don’t miss....

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

Stunning sea views, intel
ligent design, top-qual-
ity fixtures and fittings
and luxury private es-

tate surroundings make this
three-level villa in Kata a dream
home.

The property is reached
via a concrete road which me-
anders through the exclusive
Katamanda estate, past mani-
cured lawns and tropical trees
and plants, to the far end, which
overlooks Kata Noi Beach and
where there is a back entrance
leading down to the beach, a
five-minute walk away.

The entrance to the villa
is up a steep driveway leading
into a two-car garage. Off to the
right there is a cavernous open
storage and laundry area, along
with a large guest bedroom/liv-
ing room and bathroom.

A flight of steps leads to
the middle floor, where visitors
are welcomed by a waterfall and
carp pond. Large teak doors
open onto a palatial L-shaped
living room.

Huge, low-maintenance
glass and aluminium sliding
doors – which give maximum
views of Kata Noi Beach below
– open onto a wide terrace. On

the left side there is a large sala,
reached by a small bridge, and a
24-square-meter infinity-edge
swimming pool.

The Western kitchen, off
the dining area, boasts a complete
range of high-tech appliances,
has marble worktops and tiled
splashbacks, and masses of teak
cupboard space, and features
well-matched terracotta floor
tiles.

On the same floor there is a
second bedroom with ensuite
bathroom and another toilet, and
a study/office with views over the
bay.

Leading from the marble-
floored living room is a teak stair-
case to the upper floor, where
there are two master bedrooms,
one on each side of the villa.
These are identical, with teak
floors and built-in wardrobes and
luxurious ensuite bathrooms.

Slate floors lead onto the
terrace, which has stunning views
of Kata Bay.

The two-year-old villa
must be seen to be appreciated.
The English owner had a large
say in the design and the result
is a well thought-out, practical
design. The build quality, struc-
ture and interior fixtures and fit-

tings are second to none on the
island.

The villa is on 700sqm of
land with Chanote title. The in-
ternal area is 300sqm. Utilities in-
clude two telephone lines, UBC
television, mains water, back-up
water storage, water filtration
and three-phase electricity. There
is air conditioning  throughout
and recessed ceiling spot light-
ing.

The Katamanda estate cov-
ers 28 rai and has been divided
into 44 villa plots.

Most villas are completed
and occupied, some under long-
term rental agreements with own-
ers. The remainder should be
completed by early next year.

Katamanda has resort-style
recreational and management fa-
cilities. The infrastructure in-
cludes paved private roads, ex-
tensive landscaped gardens, peri-
meter walling and 24-hour secu-
rity.

The asking price for the
house is 43 million baht.
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 Gardening with Bloomin’ Bert

Glorious, by any name

Want to know more
about a plant

in your garden?
Email Bloomin’ Bert at:

bloominbert@hotmail.com

GLORY BE: It may
have a rather

uninspired name,
but the gloriosa

superba – or glory
lily – has a flower

that is anything
but dull.

Photo by Kenneth
R. Robertson,
Illinois Natural

History Survey,
USA.

What is it with these
Latin names for
plants? What are
they thinking?

There are people in the world who
are very knowledgeable about
flora who argue that naming
plants is a lot more complicated
than a committee of academics
just sitting around inventing
strings of words in Latin.

The committee, however,
will contend that there’s a sys-
tem behind it – it’s supposed to
explain the family, genus and spe-
cies, plus the plant’s scientific
origins. That’s what they say,
anyway. But even this system has
its downside, as these so-called
“experts” keep changing their
minds.

This happened with a plant
called torch ginger, which is fairly
common here in Phuket. At vari-
ous stages in its history, it’s been
called nicolaia elatior, phaeo-
meria magnifica and phaeo-
meria speciosa. See what I
mean? Let’s just stick to torch
ginger and try to reduce the con-
fusion.

I’m convinced, however,
that in the naming of one plant
the academics were just having
a laugh. I think they wanted to
invent a Latin name for it purely
to see if anyone would notice, and

came up with gloriosa
superba, for what the
rest of us know as the
glory lily. In Thai, it’s
called daa-wadeung.

But they weren’t
wrong in their description
of this plant. It really is
magnificent, and one that
usually grows wild in
Phuket gardens. Origi-
nally from tropical areas
of Africa, it has made its
way to this part of the
world, and seems to be
particularly happy with
the sea air and climate we
have here.

The flower of the
glory lily consists of six
narrow red or red-and-
yellow petals which clus-
ter together, with six pro-
truding stamens sticking
out at right-angles below.
The color is almost Day-
Glo in intensity; pass one of these
bushes in full bloom and the color
screams out at you.

The glory lily is what’s
known as a tuberous plant, be-

cause of the tubers produced be-
low the flowers. The process is
amazing, especially since all
stages of it can usually be seen
on a single branch. It starts with

a small green lump which gradu-
ally turns yellow and develops
into a miniature flower. The
flower gradually gets bigger and
develops into the full-blown Day-
Glo petals.

The petals sit there for a
while to allow the fertilization pro-
cess to happen. Then they lose
their color and die. Beneath the
flower a pod forms and grows as
the flower disappears. The fin-
ished article is a seed pod, which
eventually drops off the plant to
start the process all over again.
It’s biology for beginners, and you
can watch it happen.

Even the leaves of the glory
lily are distinctive, and give the
plant another common name –
the climbing lily. From a distance,
they look like any other lance-
shaped, 8-cm-long leaf, but close-
up, you can see that the tips of

the leaves have tiny snake-tail
coils at the end. They use these
to wrap around whatever is
nearby and use it for support.
This is not your average lily.

Gloriosa superba is at its
most dramatic when it seems to
bloom out of some other plant.
Because any green shrub can
provide support, its flowers can
seem to appear out of a totally
unrelated hedge.

The lily’s own vine is a bit
weak and pathetic when it stands
alone, so it’s best combined with
something else. This could be
another vine on a trellis, a shrub,
or a fence with morning glory or
something similar.

You probably don’t even
need to plant it – if you live in
Phuket there’s a good chance that
it’s already in your garden or
nearby. I had to walk only a hun-
dred meters from my house to
find one.

If you want to grow a glory
lily yourself, pluck a well-ripened
seedpod off, take it home and al-
low it to dry out for a while. Then
stick the tuber on its side a few
centimeters below the surface in
some compost and wait a few
days for the seedlings to appear.
Nothing to it.

The only thing left to do is
to give it a new name. You can
call it absolutely anything you
want, but please try to be a little
more imaginative than the experts
who last named it.
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NEW BUILDING FOR

sale/rent. New 5-story building
- with 8 rooms + bathrooms -
in the center of Patong near
the Jungceylon development.
8.5 million baht. Call for de-
tails. Tel: 06-6894785.

KATA BEACH GOOD

price. House at Kata Beach
near the sea available. Pls con-
tact for details. Tel: 06-
5958512, 01-9704638. Email:
nalumana@phuket.ksc.co.th

PATONG BEACH

condo. 1-room apartment in
Patong for cash sale. 450,000
baht for freehold title. Tel: 09-
4740227. Email: chotip_5@
hotmail.com

BEACH CONDOS

Apartments in Patong – 300m
from the beach and with fan-
tastic views – for sale or rent.
92sqm or 120sqm. Price: 2.2
million baht. Contact for de-
tails. Tel: 09-4740227. Email:
chotip_5@hotmail.com

“OWN A HOME IN

PARADISE”

www.exclusive-homes-
phuket.com

“BUY OR SELL A

PROPERTY”

www.phuket-property-
shop.com

LUXURY HOMES IN

PATONG

New 2-story homes - cover-
ing 150sqm - with car port,
large living/dining room,
kitchen, 3 bedrooms with
aircon, and 3 bathrooms.
Freehold land. 4 million baht.
Call or email for details. Tel:
01-8957597. Email: info@
phuket-besthomes.com
Website: www.phuket-
besthomes.com

LAND ON KOH

Samui for sale. Beautiful hillside
plot near Nathon with concrete
public road access and electric-
ity supply for sale. Very quiet lo-
cation. Size: 2,956sqm. Price:
only 3.2 million baht. Please
contact by email or phone.
Tel: 05-1129644. Email:
peterwiniker@hotmail.com

BOAT LAGOON

house for sale. 2-bedroom,
154sqm house in an excellent
location – and including a pri-
vate berth for  a 30’ boat –
priced to sell at 4.9 million baht.
Good rental income potential,
free membership of spa/boat
club, 10% discount on mooring
fees, 24hour security, etc. Pls
call or fax for more details. Tel:
01-8920404.

RESTAURANT 4 SALE

Fully equipped restaurant in
Karon for sale. Also features 3
apartment rooms and 3 toilets.
10,000 baht/month. Pls call for
details. Tel: 06-2692047.

CHALONG HOUSE

FOR SALE

2-story house in Soi Yodsane,
Chalong, with swimming
pool, 3 bedrooms, 4 bath-
rooms, kitchen, living room
and a maid's room. Total
area: 800sqm. Price: US$
280,000. Tel: 01-6764777.

200M FROM BEACH

200m from Mai Khao
Beach. Phuket village
project: new 100sqm
houses on 50sq wah of land
with shared pool. Built to
Swedish standards. Prices
from 3.9 million baht.
Phuketvillage: Real estate,
constructor and landowner.
Tel: 09-2002497.

PATONG SEA VIEW

House in Patong with sea
views, 3 bedrooms, 4 bath-
rooms, large European kitchen
and 500sqm of land. 8.5 mil-
lion baht. Tel: 01-7471862.

KATHU DETACHED

house. A 3-bedroom de-
tached house - with Chanote
title - in a perfect location in
Kathu. Comprises 2 bath-
rooms, large kitchen, living
room and private garden. Land
210qm, house 125sqm. Price:
3.35 million baht. No agents
please. Tel: 09-8679116.
Email: ex58@hotmail.com

LAND FOR SALE

Directly on the Banyan Tree
Golf Course at Laguna
Phuket. 1,050sqm/262.45
sq wah. Price: 7.872 million
baht. Please contact for more
info. Tel: 076-239864.
Email: hktmkt@ksc.th.com

PANWA LAND FOR

sale. Land - close to the beach
and with views of Panwa Bay
- for sale. 5½ rai or sell by plot
of 2 rai each. Please call for
more info. Tel: 09-7301049.

BRAND NEW HOUSE

Brand new house at Bang Tao
Beach with 2 bedrooms, 2
bathrooms, aircon and furni-
ture. 67 sq wah. Pls call for
details. Tel: 01-7970274.

RAWAI CONDO

Apartment comprising 1 room
and toilet. Prime location
400m from beach. Freehold
title, 290,000 baht upwards.
Please contact for more infor-
mation. Tel: 09-4740227.
Email: chotip_5@hotmail.com

PATONG APARTMENT

for sale. 57-year lease. 1 bed-
room, 126sqm. Fully fur-
nished, 3 years old. Expat com-
munity. Please email for more
details. Email: beijingkirk@
yahoo.com

Find more Property Classified ads at

www.phuketgazette.net!

Properties For Sale

½ RAI IN RAWAI

½ rai (800sqm) in Rawai avail-
able. Flat land, good road, wall,
electricity and water. Ready
to build. 1.8 milion baht. Tel:
07-8987062. Email: ebseng
@yahoo.com
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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.
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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 City Tel: 076-232398/9

Sin & Lee
Thalang Rd, Phuket City 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

Property
Wanted

RAWAI LARGE 3-BDR
and 2-bath furnished property
for rent or sale. Has aircon,
satellite dish and TV,
phoneline, balcony, washing
machine, use of pool and ex-
tras. 15,000 baht on long
lease or sale price 2.7 million
baht. Call for details. Tel: 01-
3709661. Email: one5thave
@yahoo.com

NEW HOUSE FOR
rent.  Quiet property in the
Khao Kat area, heading from
the city center toward Cape
Panwa. Fully furnished, 3 bed-
rooms, partial sea view, and
covering 206sqm. Pls call for
details. Tel: 09-9724158.

LUXURY HOUSE
near Laguna.  Luxury house
near Laguna for rent. Has 3
bedrooms, pool and sala. Pls call
for details. Tel: 01-6067410.

BEACHFRONT
condo. Kalim, Patong. Fully-
furnished to a high standard.
2 bedrooms, fitted kitchen,
pool. Many facilities. Please
contact to view or for further
information. Tel: 01-892-
0038.

NICE PLACE 4 RENT
Nice place – with garden views
– for rent. 100 meters from
the main road in Soi Palai.
Good business opportunity.
Please call for details.Tel: 07-
8260993.

GOOD HOUSE

Good house for rent or sale.
2 bedrooms, air condition-
ing, kitchen, car port, tele-
phone and in safe area. Lo-
cated in Baan Tha Rua, in
Thalang District. Tel: 01-
6764777.

LONG-TERM LEASE
New house in Palai Green with
2 aircon bedrooms, hot
shower, kitchen, living room,
patio and garage available on
long-term lease. Fully fur-
nished, a beautiful garden and
in a quiet, peaceful area near
Chalong Bay. Please call for de-
tails. Tel: 01-8924311.

PATONG RESIDENCE
1- or 2-bedroom apartments
for rent. Include kitchen and
pool, and only 350m from the
beach. 6,000 baht a month.
Contact for details. Tel: 09-
4740227. Email: chotip_5@
hotmail.com

HOUSE FOR RENT
2 fully furnished houses in Ka-
mala - 1-bed & 2-bed - with
aircon, hot water and phone.
Very private area. Pls call for
more info. Tel: 01-4761640.

3-BEDRM HOUSE
3-bedroom house for long-term
rent. Located near Mission
Hills golf course in Thalang.
145sqm, kitchen, bathroom
and WC. Please call; Tel: 076-
274575.

LOOKING FOR
Patong land.  Looking for ½  to
2 rai of land in Patong. Sea
view or close to beach pre-
ferred. Tel: 02-7269918, 06-
3418781. Fax: 02-7269917.
Please send photos and price
by email: solitude001@aol.com

LOOKING FOR
HOUSE

Looking for house or apart-
ment, with 1 or 2 bedrooms.
Must be a good-quality prop-
erty in a quiet location in the
Kata-Karon area. Long-
term rental up to one year
from October/Nov. Please
email with details. Email:
mat268@yahoo.com

PATONG
BLUEPOINT,

SUPER!

Apartments in a relaxed
residential neighborhood
(Baan Suan Kamnan). Yes,
in a green oasis & with
great seaviews. Sounds of
nature instead of..! Take the
bridge on the Patong beach
road and just before the
Bluepoint viewpoint, turn
right. Apartments for holi-
day rentals - from 1 week
up to 4 weeks - only. Prices
between 1,000 & 1,500
baht a day! Tel: 06-786-
6350.Email: buurmanb
@hotmail.com

PRIME LAND -
LUSH, PRIVATE

Three rai on Phuket’s lush
northwest coast. Set high on
a quiet mountain, this land
offers spectacular sea and
valley views. Ten minutes to
two world-class golf courses,
the island’s marinas, and the
airport. Chanote title. 5.2 mil-
lion baht per rai. Call Janpen
on 09-8736166 or email:
property@phuketgazette.
net

LUXURY BEACH
condos. Large - 56sqm -
seaview apartment compris-
ing 1 bedroom, living room,
bathroom and kitchen for sale
for 1.5 million baht. Freehold
title for 760,000 baht. Please
call or email for full details.
Tel: 09-4740227. Email:
chotip_5@hotmail.com

2 CONNECTING
Shophouses. 2 connecting
3-story shophouses in
Kathu at Anuphas Golf
View on the road to Patong.
Very good location. Please
contact for more informa-
tion. Tel: 01-7872201.
Email: phuket8@hotmail
.com

BEACHFRONT HOUSE
for rent. New furnished
beachfront house for rent. 2
bedrooms, great living, great
kitchen, WC, H/C shower, out-
side table. 10 minutes to Phuket
City. Nice place, quiet safe
swimming, 50 feet to beach.
Please contact by email or tele-
phone for more details. Tel: 076-
200961, 07-8879522. Email:
jarbau19@hotmail.com

NEW DETACHED
house. New fully furnished de-
tached house in Chalong close
to Palai Beach available for
long-term rent. 3 bedrooms, 2
bathrooms, garden, parking
space, aircon and phone. Pls
call for more info. Tel: 09-
7288311.

NAI HARN, RAWAI
beach house. 2-bedroom beach
residence villa townhouse with
living room, kitchen and park-
ing. 500m from beach. Price
9,000 baht and up per month.
Phone or email for more de-
tails.  Tel: 09-4743418. Email:
chotip_5@hotmail.com

SHOP FOR RENT IN
Patong.  Shop for rent 20
meters from Patong Beach
opposite Wealthy Gems.
Please call for details.    Tel:
076-344715, 01-7977199.

CONDO @ PATONG
tower. Condo on the 17th floor
of Patong Tower for rent for
35,000 baht/month. 2-minute
walk to the beach. 1 bedroom
and 1 living room with big bal-
cony and panoramic view of
Patong Bay. Tel: 01-8063946.
Fax: 053-354334 Email:
noinoiarporn@yahoo.com

PATONG
apartments. Apartments in
Patong available for long-term
rent. 1 bedroom, 1 TV room,
cable TV, aircon. Same apart-
ment with good sea view 5,000
- 20,000 per month. Please  call
for details. Tel: 09-2907567.

LAND WANTED
Patong - Kalim. ¼  rai up to 2 rai
for luxury house. Pls call with
details. Tel: 01-8921199.
Email: cadillac@loxinfo.co.th

WANTED: HOUSE
with pool. I am looking for a
house with private swimming
pool for long-term lease. Pre-
ferred areas: Nai Harn, Rawai,
Chalong. Budget up to 40,000
baht per month. Email:
bsc2703@yahoo.com.sg

LOOKING FOR OFFICE
to rent. We are looking to rent
office space in a good location in
Phuket, preferably on a heavily-
traveled main road. Should be a
farang neighborhood. Need
80sqm at a moderate price. Pls
send information, location, price
and your true email address.
Tel:07-2779242. Email:
esc_international@yahoo.com

Find more classified ads at
www.phuketgazette.net!

LET US SELL YOUR
property.  Siam Real Estate of-
fers a free listing service on our
high-ranking web site. Let us sell
your property or land in a pro-
fessional and efficient manner.
For further details, please see
our website at http://
www.siamrealestate.com   Tel:
076-280805, 06-5074992 .
Fax: 076-280805. Email:
jack@siamrealestate.com

6-BEDROOM HOUSE
IN KAMALA

Excellent, top-quality 6-bed-
room house for sale in Ka-
mala, near Phuket FantaSea,
only 10 mins walk to the
beach. Also bus-pick up for
children attending Dulwich
International College. Asking
price: 18 million baht (nego-
tiable). Please contact for
more details. Tel: 076-
279075, 01-4761415.
Email: fbrun@loxinfo.co.th

TOWNHOUSE
in Anuphas. On the main road
in the heart of the city and near
Central, Tesco-Lotus and Big
C, 2 stories, 27 sqwa., 3-bed,
2-bathroom house with
kitchen, aircon, furniture and
water heater is for sale for 2.2
million baht. Contact for de-
tails. Tel: 09-4691813. Email:
annanoi@hotmail.com

Don’t miss....

Issues & Answers

www.phuketgazette.net/
issuesanswers/index.asp

HOME OFFICE
FOR RENT

Located in the middle of
Phuket City on Soi Suthasi
2, covering 93sqm and with
a long garden. Rent: 35,000
baht. Call for more info. Tel:
01-8924311.

BEAUTIFUL HOUSE
FOR RENT

4 bedrooms, 5 bathrooms,
swimming pool, garden, 2
telephone lines, 9 aircons.
Pls call for more informa-
tion.  Tel: 04-0628040.
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Property Gazette

Household
Products

Get your Phuket Gazette from
these outlets in Bangkok:

Bangkok

Don Muang Airport
Tel. 02-5731120

Se-Ed’s, Mahboonkrong Building, zone B, Phayathai Rd,
PhaTumwan
Tel. 02-6117165

Se-Ed’s, Silom Complex, 4thfloor, Silom Rd, Bangrak
Tel. 02-2313244

Se-Ed’s, Silom Center, Rama 1 Rd, PhaTumwan
Tel. 02-6581153

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

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

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

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

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

Duangkamol, Sukhumvit Rd, Klongtoey
Tel. 02-2526261

Property
Services

Accommodation
Available

KATA LUXURY VILLA

rental. 3-bedroom villa on the
western tip of the southern
headland of Kata Beach.
Villa has a built-up area of
3,400sq ft, is sited 15
meters above the sea, and
has spectacular Andaman
Sea views. A 6m x 15m in-
finity pool is sited on the edge
of rocks overlooking the sea.
Villa is surrounded by dense
foilage, has spacious balco-
nies, outdoor showers in
natural settings and is very
private. Thai, Japanese, and
Balinese design influences
and artifacts feature. Excel-
lent Thai live-in cook and live-
in maid provided. Email:
seavest@singnet.com.sg For
further details, please see
our website at http://
www.housephuket.com

PATONG LUXURY

apt. 1- & 2-bedroom Central
Patong apartments available.
Pls email for info & photos.
Email: suites247@yahoo.com

ANDAMAN SEA

view resort. Rooms for rent
on daily, weekly or monthly
basis at very reasonable
rates. Rooms are fully fur-
nished and have aircon, hot
and cold water, cable TV
and access to a coffee
shop. Call for details. Tel:
01-6285361.

HOTEL PROMOTION

Special low-season, long-stay
promotion at a beachfront ho-
tel. Includes ABF and use of
facilities. 18,000 baht/month.
Please call for details. Tel: 076-
345518 or 01-8920038.

Building
Services

SPAS R US

Steam room/sauna and acces-
sories, and portable hot tubs
from USA. Quality equipment,
designed and installed for your
needs. Business and residential.
California Spa Design. Call  Tel:
076-263269, 09-1950610.

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

SIAM

HOME & CAR

SERVICES

Siam Home and Car Ser-
vices provides repairs and
maintenance to electrical
items, aircon and plumbing.
Also offers painting, wood-
work, stonework sand-
wash tiles, gardening, secu-
rity and car insurance. For
complete care of your car
or home, call us today. Tel:
076-325391, 01-408-
3800.

$ DOLLAR

Curtains for all your window
furnishings. Please call for more
details. Tel: 07-2760529.

Household Services

IBAP BUSINESS FAIR

Relocatable offices, homes or
extra accommodation for the
mother-in-law. Check out our
economical and unique system
at the IBAP business fair on
September 25-26 at Central
Festival Phuket or call for more
details. Tel: 01-8924804.

PHUKET WATER

gardens. Phuket Water Gar-
dens offer water feature con-
struction including koi ponds,
waterfalls and more. Call for
details. Tel: 07-8814984.

Don’t miss....
Issues

&
Answers

www.phuketgazette.net/
issuesanswers/index.asp

Gazette Classads –
4,000 readers a day!

Looking for

a place to stay?

Check out the latest
Accommodation

Available

ads online  at
phuketgazette.net

WINE STORAGE UNIT

Sanyo. Nearly-new (pur-
chased in July) Sanyo Wine
Storage unit. Warranty card
and receipt available unsent.
Will hold about 48 bottles eas-
ily, and about 80-85 if some
shelves are removed and
bottles stacked. Good con-
trols, well insulated. I like this
unit, and am selling it because
I am buying a much larger one
that will hold 180 bottles. This
is perfect for storage of this
capacity; I just want the big-
ger unit. I love wine. I paid
15,900 baht for this unit in
Phuket City. Will sell for
11,500 o.b.o. Can see, it is full
of wine right now. Tel: 076-
296204, 07-0291882. Email:
jcorti@loxinfo.co.th
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Island Job Mart

RECEPTION INTERNET

café. We’re looking for a Thai
national, woman, to work as
a cyber café receptionist. Pos-
sibility of lodging. The appli-
cant must speak English.
Patong area. Please contact
Khun Yupha by Email:
reservation@liontchai.com

NEEDED URGENTLY

1. Admin Assistant. Good
written and spoken English a
must. Accounting knowledge
would be an advantage.
2. Sales Representatives - 10
positions available. Must be
fluent in written and spoken
English. Please call for more in-
formation. Tel: 01-7191438.

SECRETARY/SALES

assistant. Property develop-
ment company seeks a
hardworking Secretary/Sales
Assistant with excellent writ-
ten & spoken English, com-
puter literacy - including Excel
and Word - the willingness to
take responsibility and work
under pressure.  Tel: 01-
8916143. Email: info@sea-
property-phuket.com

WANTED: DRIVER/

delivery. Khun Woody's Bak-
ery is looking for a slow, safe
part-time driver who will de-
liver our products with great
care. Driving experience, cur-
rent license, and a friendly
personality a must. 9 am to
11 am, six days a week.
Please contact for details.
Tel: 09-7298665. Email:
woody@khunwoody.com

MAID WANTED

I need a helper in the kitchen.
The successful candidate
must also be able to do house-
work. Rawai area. Pls call for
details. Tel: 076-273427.

DRIVER WANTED

Siam Diving Enterprises re-
quires an additional driver.
Position is based in Chalong
but will be required to drive
outside of Phuket. Applicant
must hold current driving li-
cense. Tel: 076-281401-2,
01-0794137. Fax: 076-281
400. Email: sdephuk@loxinfo
.co.th

Looking for a job?

See www.phuketgazette.net

SALES ASSISTANT

needed. Siam Diving Enter-
prises requires additional sales
staff. Applicants must have
excellent spoken and written
English and a current driving
license. Call to arrange inter-
view. Tel: 076-281401-2, 01-
0794137. Fax: 076-281400.
Email: sdephuk@loxinfo.co.
th

MAID/NANNY

wanted. Live-in (or full-
time - negotiable) maid/
nanny needed for servic-
ing new private house in
Nanai Rd, Patong for laid-
back Thai/farang couple
with newborn boy. Good
salary and benefit pack-
age for the right person.
Please call for details. Tel:
01-9780657. Email:
gthansen@pacific.net.sg

SECRETARY/

Assistant. SweThai Real Es-
tate is setting up a new office
and is looking for a Secre-
tary/Assistant for duties in
and out of office.
• Male or female aged 23
years and above.
• Excellent command of
written & spoken English.
• Computer literacy in MS
Office and the Internet.
• Good office organization
skills.
• Accounting knowledge,
preferably with a degree.
• Own transportation and a
driving license an advantage.
• Salary in the 8,000–
12,000-baht range depend-
ing on experience and com-
petency.
Apply with resumé and a re-
cent photograph to: SweThai
Real Estate Co Ltd 52/18
Moo 2 Chao Fa Rd T. Wichit
A.Muang Phuket 83000 Tel:
076-354408, 01-8921097.
Email: resume@swethai-
realestate.com

RECEPTIONIST

Premier project-management
firm in Cherng Talay is look-
ing for a receptionist to start
immediately. The successful
candidate will be fluent in
Thai/English and highly orga-
nized, with skills in comput-
ers and client relations. Expe-
rience in a hotel or foreign
company preferred. Refer-
ences required. Please con-
tact for more details. Tel:
076-325402. Email: tum@
dmg-thailand.com

WANTED -

DELICATESSEN

STAFF

Thai female, age 21-35.
Must be well presented in
appearance and manner
and have a friendly, confi-
dent and outgoing person-
ality. Prior retail experience
preferred. Call now for an
interview. Tel: 076-
282407, 01-6919679.
Fax: 076-383186. Email:
choice@loxinfo.co.th

OFFICE

ADMINISTRATOR

A new & exciting luxury
charter business based at
the Phuket Boat Lagoon is
looking for an office ad-
ministrator. Candidates
must be fluent in English
and hold a (car) driving li-
cense. Some accounting
knowledge is preferred as
is experience in sales.
Please call or email to ap-
ply. Tel: 01-0838755.
Email: marcusoverman
@excite.com

RECEPTIONIST

required. Experienced fe-
male receptionist required
by a hotel in Patong. English
speaker a must. Pls call to
apply. Tel: 01-8950231.

PADI INSTRUCTOR

A diveshop in Kata is looking
for a German-English-speak-
ing or a Swedish-English-
speaking PADI dive instruc-
tor. Work permit possible.
Please call for more informa-
tion. Tel: 09-8749147.

FREE EDUCATION

A diveshop in Kata is looking
for a Thai divemaster and
someone who wants to re-
ceive 3-4 months' free train-
ing to be a divemaster. Pls
call for more details. Tel: 09-
8749147.

SECRETARY NEEDED

A diveshop in Kata needs an
English-speaking secretary.
Pls call for details. Tel: 09-
8749147.

PROPERTY

secretary. Are you self-mo-
tivated, experienced, so-
ciable, and fluent in English,
as we require a secretary
who can get the work done.
Salary commensurate with
experience. Send CV. Tel:
076-236616, 01-8952206.
Fax: 076-236617. Email:
siamuk@loxinfo.co.th

SECURITY MANAGER

International security provider
requires internal Security
Manager. Based in Bangkok,
applicants should be aged 30
years up and have a minimum
of 5 years' experience in the
private security industry.
Thai-speaking expats with
military or police backgrounds
are welcome to apply. Tel:
076-354762, 01-8924992.
Fax: 076-354726. Email:
sth_phkt@phuket.ksc.co.th

DRAFTSMAN

urgently required. Draftsman
with skill in AutoCAD 2000
wanted. Skills in any related
field would be an advantage.
Tel: 076-215710.

SECRETARY

to office manager. Skilled
typist in Word and Excel; En-
glish and Thai proficiency a
must; salary commensurate
with experience and ability;
Thai male or female under
30 years old. Call for ap-
pointment. Jairak Enterprise
Ltd, Part, Soi Taling Chan,
T. Talad Yai, A. Muang,
Phuket. Tel: 076-256564.
Fax: 076-214803. Email:
oyjairak@phuket.ksc.co.th

DIVING CENTER

manager. Well-established
diving company based in
Phuket seeks General Man-
ager for new Khao Lak
branch. Please email CV to
apply. Email: workinkhaolak
@hotmail.com

SALESLADY

required for property de-
veloper in Phuket. Fluent
in Thai and English, and
computer lit-erate. Pls
send CV and photo by
email to apply. Email:
sales@thaistylehouse.com
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Tout, Trader & Trumpet

Island Job Mart

Articles

for Sale

ERICSSON P900

for sale. 3-month-old Ericsson
P900 for sale for 20,000 baht.
Pls call. Tel: 07-8870520.
www.thaichanote.com

EURO PALLETS

for storage or shipping. Buy
them, use them and then sell
them for the same price. Save
handling costs in Europe. 500
baht each. Tel: 01-2712684.

WISET RD 2ND HAND

Final week of closing-down
sale. Chinese medicine
chest, photocopy machine,
new Ergus inverter, Chi-
nese closet, pictures, new
& used clothing, shelving,
lamps & much more. Pls
call or visit. Tel: 076-
288591.

GOLF CLUBS

Callaway Steelhead irons
with graphite shafts and all-
weather cart bag. Full set of
irons (3 thru 9), PW and SW.
Steelhead X.16 type irons.
As new. 17,500 baht. Email:
bobphiphi@hotmail.com

MIZUNO GOLF CLUBS

Brand new Mizuno golf
clubs. Model Mp 30, Nipon
steel shaft flex R. Asking
32,000 baht. Tel: 09-195-
6988. Email: mtanpradit@
msn.com

DIGITAL CAMERA

 & receiver. Digital Fuji cam-
era, just a few days old.
Comes with 8Mb memory,
USB port for the computer,
and a year’s guarantee.
Digital receiver: can see
Astro, Chinese, English, Japa-
nese, Indian, Thai and Ger-
man channels. Must go asap.
Email: dreamy_dove2003
@yahoo.com

SURFBOARD 4 SALE

6’2”, still in very good condi-
tion. Removable fin system for
traveling, leg rope and board
bag. 9,000 baht. Also have
surfing DVDs - all brand new,
9 different titles. 250 baht
each. Tel: 09-4751090.
Email: t_phunk@hotmail.com

MANY ITEMS

for sale. Clearout! Many
good-quality household and
eletcrical things for sale. Too
many to mention here. Please
contact me and I will send a
list to you. Tel: 07-2773917.
Fax: 076-325108. Email:
stewcliff@myway.com

3-PIECE SOFA

& table. Bottle-green two-
seater and 2 one-seaters
plus a glass coffee table.
Leather/PVC mix. 3,500
baht. Tel: 07-2773917.
Fax: 076-325108. Email:
stewcliff@myway.com

DIGITAL WASHING

machine. LG 6.5kg top
loader. Fully automatic. Auto
resume after power cut. Per-
fect condition. 7,000 baht.
Tel: 07-2773917. Fax: 076-
325108. Email: stewcliff
@myway.com

Articles

Wanted

POOL TABLE

wanted. Minimum 8’ x 4’.
American-type preferred but
not essential. Slate must be in
good condition, but otherwise
condition not too important.
Tel: 06-6826828. Email:
mark.stevens@jci.com

BOSE 802 SPEAKERS

Wanted urgently: Bose 802
speakers in good condition.
Tel: 01-8112303. Email: nik
@matoskacafebar.com

WANTED

in Thailand. Where can I find
a source of Vermiculite in
Thailand? I have looked every-
where. Thank you. Tel: 045-
651310. Email: kamniam2
@hotmail.com

Boats &

Marine

DIVE EQUIPMENT

US regulators for sale. 1-5
sets. Good condition. Pls call
for info. Tel: 09-8749147.

BOAT FOR SALE

29-foot fiberglass motor
yacht with Thai registration.
2 x 280hp Mercruiser en-
gines. Price: 3.5 million baht
ono. Please contact for more
details. Tel: 076-239864.
Email: hktmkt@ksc.th.com

27-FOOT BOAT

FOR SALE

British-built, 27ft aluminum
commercial or recreational
boat, with Perkins 80hp
marine engine. 1.5 million
baht. Contact for details.
Tel: 07-2659977. Email:
jimmys@loxinfo.co.th

SEA EAGLE BOATS

Sea Eagle inflatable boats,
kayaks, tenders and sports
and rescue boats available.
For details, please email:
jmmyross@aol.com or see
our website at: www.sea
eagle.com25-FOOT SAILBOAT

Thai-registered fiberglass 25-
footer – with lots of extras –
for sale. Can be used for
charter. US$20,000. Please
contact for more details. Tel:
06-9401860.

BRAND-NEW

wooden boat. Newly-built
wooden passenger boat,
antique look, 23 meters long,
4.8 meters wide. Made of
Mai Takian Thong timber.
Can take 60 passengers.
Hino 420hp engine. Selling
at 5 million baht. Boat is still
under construction and will
be finished in October. Tel:
02-5592936, 01-8159207.
Fax: 02-5592543. Email:
yhwang@asianet.co.th

ANCHOR FOR SALE

100 x 130 cm, weight about
40-50 kilograms. 2,500 baht
ono. Email: lovephuket2000
@yahoo.com

NEED BOAT

I’m looking for a beautiful
white boat to charter for a  pri-
vate and sophisticated Christ-
mas Eve party. The capacity
required is about 35-40
people. Only needed for one
night.  Tel: 01-7970714.
Email: loogpatt@hotmail.
com

Find more classified ads at
www.phuketgazette.net!

USED

RESTAURANT

EQUIPMENT

Used restaurant kitchen
equipment for sale: bakery
reversing dough sheeter;
bakery bread slicing ma-
chine; gas grill with stain-
less steel stand and enclo-
sure; bain-marie; long beer
refrigerator; fume collec-
tion hood and fan; and
chest freezers. Good low
prices. Items can be seen
by contacting Don at Tel:
01-8946401 or by visiting
Don’s Mall on Sai Yuan Rd,
Rawai.
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Business
Opportunities

PATONG BAR

for sale. Includes all stock, fur-
nishings, licenses and sound &
light system. Bar has dance
area/stage with mirrors and 4
aircon units. The property is
double-width, on 2 levels and
has a patio. Price: 29,900 eu-
ros (20,000 GBP/36,500
USD) for purchase + 700 eu-
ros rent. 5-year lease. Email or
call for details. Tel: 06-
9486850. Email: patongbar
@yahoo.com

30% INTEREST

on loan. Business needs to be
loaned 120,000 baht for 6
months. You get 156,000
baht after 6 months. Call for
details. Tel: 076-8934960.

BUSINESS OPP

Bungalow resort in Chalong
with 9-year lease for sale. Pls
contact for more details. Tel:
09-0385184.

THAI RESTAURANT

for sale. Fully equipped Thai
restaurant, 2 staff, laundry in-
cluded, low rent, great loca-
tion, only 250,000 baht for
quick sale. Owner too busy
with other businesses. Tel: 07-
8977249. Email: tipriya@
hotmail.com

SEEKING MLM

leaders. US$4 billion health
care company seeks quality
leaders for network launch in
Thailand. Email for info. Tel:
02-7269918, 06-3418781.
Fax 02-7269918. Email:
makelifegood@aol.com

WANT TO OWN

A BUSINESS?

Thai  businesses - bars, res-
taurants, nightclubs, hotels
and resorts - for sale at
prices to suit all budgets. Tel:
02-2318190, 07-034
0568. Fax: 02-2318121.
Email: phil@thaisunshine
businessadvisors.com or for
more details, please see our
website at http://www.
thaisunshinebusinessadvisors.
com

BEAUTIFUL

restaurant in one of the best lo-
cations in Patong on Rat-U-Thit
200 Pi Rd. Large outside area
seats 60 but easily 20 more.
40,000 baht/month and a 4-
year, renewable contract. Ev-
erything is brand new and the
staff are very good. 3.2 million
baht or give me a offer. You
must see this beautiful place.
Tel: 09-8093566. Email:
lennartviberg@hotmail.com

Bulletins

Business
Products &
Services

DAY TRIP

to Ranong. Tour bus (not mini-
bus) day trip to Ranong includes
lunch, dinner and refreshments
on board. 1,300 baht - and no
additional charges. Tel: 04-
7457024. Email: kingrw80@
hotmail.com

MALE MANIKINS/

DOLLS

Different models available
for a nice display. Pls con-
tact for more info. Tel: 09-
7291113. Email: richard_
melen@hotmail.com

VISA AND DATING

service. Fiancée, settlement
and Schengen visas: 6 years’
experience. Looking for a
Thai girlfriend? Tel: 076-
248626, 07-2679780. Fax:
076-248626. Email: admin
@phuketdeafeagle.com

Get your Phuket Gazette from
these outlets in Bangkok:

Bangkok

Don Muang Airport
Tel. 02-5731120

Se-Ed’s, Mahboonkrong Building, zone B, Phayathai Rd,
PhaThumwan
Tel. 02-6117165

Se-Ed’s, Silom Complex, 4thfloor, Silom Rd, Bangrak
Tel. 02-2313244

Se-Ed’s, Silom Center, Rama 1 Rd, Pathumwan
Tel. 02-6581153

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

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

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

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

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

Duangkamol, Sukhumvit Rd, Klongtoey
Tel. 02-2526261

Computers

COMPUTERS

English Computerman - new &
used PCs, repairs, parts, ac-
cessories & software. ADSL
Internet - no phone, no prob-
lem. Pls call for more info. Tel:
09-4735080.

COMPUTER PARTS

Computer parts and accesso-
ries delivered free. New &
used PCs & notebooks. I also
conduct mobile repairs.
Please call me for help with
your computer or for more in-
formation. Tel: 09-4735080.

COMPUTERS

FOR SALE

Upgrading home computers
and need to sell three ex-
cellent computers used by
family. Email for details.
7,500 to 12,400 baht price
range. Email: cessnausa@
yahoo.com

15” MONITORS

wanted. I am looking for 4 used
15” monitors. If you have any,
please call me between 9am
and 5pm, or email with full de-
tails. Tel: 076-282403. Email:
areeyah@yahoo.com

LAPTOP & DESKTOP

Dell Laptop and Dell desktop
computers. Computers are
100% complete working
systems. Asking 19,500 for
both together. Tel: 076-
282486, 09-0093524. Email:
cessnausa@yahoo. com

17” LCD FOR SALE

I have 2x LG 786LS LCD just
over 1 year old at 15,000
baht each. Can be seen work-
ing. For sale due to upgrade to
22”. Make it easier on your
eyes! Tel: 01-0854514. Email:
trying2trade@aol.com

Business
Services

Personal
Services

PHUKET STORAGE

Store your car, boat or con-
tainer at a safe and secure
yard in Rawai. We also do
small lots. Call for details. Tel:
09-9088675, 01-5971140.

SWEDISH

translator available. Please
contact for details. Tel: 076-21
2172. Email: info@seacanoe.
net

MAID OR CARE

giver. My wonderful house-
keeper is available for home or
personal care. Pls call for de-
tails. Tel: 07-2844425.

NIA: GET FIT THE

body’s way. Nia classes at
The Movement Center,
Chalong, every Monday and
Wednesday at 6:30 pm, and at
the Alba Wellness Center at
TwinPalms Phuket, Surin, ev-
ery Tuesday and Thursday at
6:30 pm. Visiting practitioners
coming from Sept to March.
Tel: 01-7975065. Email:
phuketmoves@yahoo.com

LEARN THAI

Conversation and lessons in
your home with charming lady
Thai teacher. Tel: 01-797-
1497. Email: churee77@
hotmail.com

ATSUMI HEALING

Regain your health and
wellbeing, lose a kilo a day
and bring out the best in your-
self with fasting and
detoxing. Call for more de-
tails. Tel: 01-2720571. For
further details, please see
our website at http://www.
atsumihealing.com

BABY SITTING

& housework. Do you need
your children looked after or
any house work done? Wash-
ing, ironing - I can do it for you.
My name is Nok and I'm a 24
year old, non-smoking, non-
drinking lady with experience
taking care of young children.
If you are in Kathu, Patong,
Karon, Kamala or Surin and
you need my help, call me.
Tel: 09-2087205. Email:
sodanok46@hotmail.com

OSTEOPATHY

By licensed osteopath. Spe-
cialist for back problems.
Sport massage, acupressure,
manipulation. Tel: 01-
0778940. Email: lejardin@
phuket.ksc.co.th

THAI LESSONS

Learn Thai at home in Bangkok.
Pls mail for more info. Email:
oriental_ss2004@yahoo.com

Personal
Services
Wanted

TRANSLATIONS

Need a translator capable of
translating English to Chi-
nese and Malay. Pls contact
me to discuss. Tel: 076-
346142, 09-7291113.
Email: richard_melen@
hotmail.com

Personals

LOOKING TO KNOW

I am a man of 51 from the
USA, looking to get to know a
nice girl with a good job for a long
and serious relationship. Age
23-30 living in Phuket. I am plan-
ning to live in Patong Beach in
the near future. I will be visiting
Patong in October. Please e-
mail me with pic if possible.
Email: ydelk@hotmail.com

SMART ENGLISH

guy in Phuket. I would like to
meet any ladies for dinner who
like to go to nice places, who
can speak English, and who like
to have fun. I enjoy good times
and would like to share with a
nice, good looking lady. Please
send your details with photo and
telephone no. if possible. Email:
phuket@mail2world.com

YOUNG THAI GIRL

seeks love. My name is Aom.
I’m a 20 year old lady from
Udon Thani. I’ve started living
and working in a factory in
Chon Buri  province. I would
like to know someone who is
honest and also seeking real
love as I am. Please write to
me if you are interested in
getting to know me. Email:
pojamahn@yahoo.com

SAMUI HOLIDAY

Farang aged 50 looking for
young Phuket lady to join him
for holiday on Samui late Sept/
early October. Five days of
beach fun - no strings at-
tached. Email: martinsavaloy
@hotmail.com

Do Not Drink

Tap Water!
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Wheels & Motors

4 x 4s

Saloon Cars

Pickups

Motorbikes

Rentals
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

NISSAN NV 2003
December 2003 model, auto,
silver, with CD player. Has cov-
ered 16,000km. 75,000 baht.
8,700 baht for 40 months.
Tel: 09-7317410. Email:
lagunajidan@yahoo.co.kr

MAZDA 323
Mazda 323, 1992 model,
red, manual, in excellent con-
dition, for sale. Fuel injection,
power steering, new aircon
unit, electric windows, cas-
sette and AM/FM radio. Well
maintained by European
owner. 198,000 baht. Pls call
for more details. Tel: 076-
239114, 01-9681216.

MITSUBISHI 4-DOOR
pickup. 1995, 4-door, 2500cc
Mitsubishi pickup truck for sale.
In white and good condition.
Price: 200,000 baht. Pls call for
more info. Tel: 09-8718727.

A1 CAR RENTALS
4-door Isuzu High Lander auto:
28,000 baht/month. New
Toyota Altis auto: 28,000
baht/month. New Toyota Vios
auto:22,000 baht/month.
Toyota Soluna: 15,000 baht/
month. All insured and special
long-term prices offered. Call
for details. Tel: 09-8314703.

2003 TOYOTA
pickup truck. 2003 Toyota 4-
door pickup truck. Has cov-
ered 20,000km and is in ex-
cellent condition. 750,000
baht. Pls call for details. Tel:
07-8870520.

MOTORBIKES FOR
sale. JRD storm 125cc: 37,000
baht. JRD Surf 110cc: 16,000
baht. Honda Smile: 13,000
baht. Pls call for info. Tel: 01-
7471862.

SUZUKI CARIBIAN
4-wheel drive, 5-speed Suzuki
Caribian with air conditioning
for sale. Reg until July 2005.
Tires 90% unused. Price
185,000 baht. Call for de-
tails. Tel: 07-2760529.

HYUNDAI ACCENT
7 years old, 126,000km,
well maintained by single
farang owner. Body needs
slight repaint but interior and
engine still excellent. Lowest
price: 190,000 baht. Phone
076-279723 Email: phuket-
thailand@web.de

HONDA DREAM
Exces.  Electric starter, very re-
liable. A little tatty, but a great
runaround for only 15,000
baht. Tel: 01-9681106.Email:
petemolyneux@hotmail.com

TOYOTA
Sportrider 4x4. December
2000, Sport SR5, 95,000 km,
gold & silver, every extra, excel-
lent condition, full Toyota service
history. Private sale at 595,000
baht. Tel: 01-9681106. Email:
petemolyneux@hotmail.com

PHANTOM 150CC
35,000 baht. Tel: 06-
2761506. Email: noel69_2
002@yahoo.com

KIA SPORTAGE
1997 Kia Sportage 4x4, Al-
pine CD, alloys, many ex-
tras. Nice. 320,000 baht.
Tel: 04-0542891. Email:
fishphuket@hotmail.com

HONDA 125
motorbike. Blue, 2 years old,
7,800 km. Electric starter, disc
brake, well-maintained and in
very good condition. 33,000
baht.   Tel: 09-7291113. Email:
tom_skripnik@hotmail.com

CHEVY VAN TIARA
Model Tiara, 6/7 executive
seats, ABS, airbags, automatic
gears, overdrive, power steer-
ing, electric windows, TV, too
many extras to mention. 9
years old. 670,000 baht. Must
be seen to be appreciated. Tel:
04-7457024. Email: kingrw80
@hotmail.com

Vans

MOUNTAIN BIKE FOR
sale. Professional mountain
bike. Trek brand, imported
from the USA. Super-light alu-
minum frame, good condition.
7,000 baht. Please call for
more info. Tel: 09-8750197.
Email: yung_17@hotmail.com

TOYOTA MIGHTY X
2500cc diesel automatic
Carryboy van. 90,000km. 2
aircons. 235,000 baht. Tel:
06-8202663. Email:
colombattofabio@hotmail.
com

JEEP CJ5
Jeep CJ5 rebuilt in 2001.
Great looking vehicle. Appreci-
ating classic. 4 x 4 huge tires.
Toyota turbo diesel. 3-speed
box. Practical, reliable and fun.
Serious offers only, please.
Tel: 01 -5312546. Email:
danieloskhan@yahoo.co.uk

HONDA ACCORD
1997 Metallic blue. New
brakes, new shocks, new
seats, AC, cassette, and
well-maintained. 150,000
baht. Call Tel: 07-2838633.
Fax 076-289375. Email:
dcampillo@hotmail.com

TRUCK FOR LEASE
Perfect condition! Mitsubishi 4-
wheel drive, 4 door, 2-tone
green & silver, new tires, ste-
reo, 1st-class insurance,long
term: 16,000 baht/month. Tel:
076-322095, 01-8974180.
Fax: 076-322098. Email:
gay@islandtechnology.com

IZUZU 2800 TURBO
Isuzu 2800 Turbo (4WD).
2001 model, 154,606 km.
450,000 baht ono. Tel: 076-
238303, 06-6307014.

NEED A BIKE
I need a new ride. I am look-
ing for something over 750cc,
mechanically sound and with
registration papers. Email:
tammy_teacher@yahoo.com

1992 SUZUKI JEEP
White, engine and transmission
technically perfect. Body needs
to be repaired a little. If you want
to have a look, please call. Tel:
076-354130, 01-8957848.
Fax: 076-354130. Email:
bell_jidapha@yahoo.com

LOOKING FOR
motorbike. I am looking for a
Honda Wave or Yamaha
Nouovo. Must have electric
starter. Will pay good price in
cash! Tel: 01-6912881.

MOTORBIKE JRD 125
surf. Blue motorbike 1 J.
5,000km, electric starter,
disc brake and ABS. Asking
29,000 baht. Please call for
more detail. Tel: 076-
242091, 01-7370557. Email:
dive_block@web.de
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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

HONDA VTEC &
Ford Tierra. Identical pur-
chase price when bought
new. Both automatic,
leather, CD, 15 months old.
20,000 km, regular ser-
vices, full history. Pay
250,000 baht and continue
monthly payments of
16,000 baht for remaining
34 months. Cash sale:
600,000 baht each (new:
800,000 baht+). This is a
private sale. Will entertain
only serious inquiries!  Email:
chrispalmer33@hotmail.com

Thought the days of
free love were over?

Think again!
“Personals” ads
placed online are

free!
FREE on the Island

Trader online for
60 days.

FREE in the Phuket
Gazette.
Go to

www.phuketgazette.net/
classifieds

and place your ad
today!

BLACK HONDA BROS
650cc. Urgent sale. Never
rented out. Very good condi-
tion. Asking 63,000 baht.
Please call to arrange a view-
ing. Tel: 07-2849679. Email:
phuket_fresh@hotmail.com

4-DOOR PICKUP
wanted. Cash waiting for 4-
door pickup. Manual preferred,
any make considered. Must
be less than 18 months old. No
dealers. Email: rtmeakin@
samart.co.th

Wanted

HONDA 400 CBR
wanted. Must be in good con-
dition with all paperwork and
not an ex-rental. Email:
acorngray@aol.com

JEEP & PHANTOM
for rent. 1. 4WD Suzuki
Caribian with aircon and ste-
reo. 2. Honda Phantom
200cc, disc brakes, electric
starter.Please call for more
details. Tel: 09-5917761.
Email: j1mes@hotmail.com

OPEL CORSA
1996, metallic green, low mile-
age, excellent condition. Must
sell, 140,000 baht or very near
offer! Call. Tel: 09-8717512.
Email: kris@csloxinfo.com

MOUNTAIN/ROAD
bike wanted. Bicycle in good
condition wanted. Must be
suitable for 6ft man. Tel: 06-
7421780.

Others

Do Not Drink
Tap Water!

HONDA CRV
2001 CRV for sale. Perfect
condition. Silver with gray
leather. 45,000km. 800,000
baht. Pls contact for details.
Tel: 01-9789155. Email:
peter@islandhomephuket.com

TOYOTA
TIGER 2WD

1999, Hilux 3.0 liter auto-
matic. Full service by Toyota.
320,000 baht.   Email:
info@natureofthai.com
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