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Rocky time for
DIC ‘marriage’
By Gazette Staff

Dr Arthit Ourairat (center) and new headmaster, Dr George Hickman
(right), with members of the new Dulwich International College team,
after their meeting with parents on April 19.

Similans
tsunami
detection
station now
operational
By Sangkhae Leelanapaporn

PHUKET: In a stormy meeting
in the Dulwich International Col-
lege auditorium on April 19, the
school’s CEO and founder, Dr
Arthit Urairat, clearly failed to
allay parents’ worries about the
future of the school.

Central to the parents’ con-
cerns is the relationship between
Dr Arthit’s team and the fran-
chiser, Dulwich College, London
(DCL), with several parents
making it quite clear that if the
Dulwich name goes, so will their
children.

In his initial presentation, Dr
Arthit said that he was distressed
about “a lot of rumors – all out
of the blue”.

Addressing these rumors,
he said, “We will, now and in the
foreseeable future, not break with
Dulwich [London].” He added,
however, “We have had prob-
lems adjusting to inter-cultural
management. The system they
use in London … may not work
so well at a school half a world
away … so we have to modify.”

He also denied “rumors”
that Dulwich would become a
bilingual school. “It never oc-
curred to me. It’s not true,” he
stressed.

He attempted to lay the
blame for the current problems
on the recently-fired headmaster,
David Cook, who had made an
“inflammatory, unnecessary re-
port” to DCL, criticizing the de-
cision, finalized last week, to
close down the “feeder school”
on Koh Samui, and claiming low
morale among teachers after
they had been required to pay tax
on housing and tuition fees for
their children.

“These are petty things of
detail,” Dr Arthit said. “We don’t

understand why [they] should be
reported to Dulwich in London.

He stressed once again,
“Now it has been cleared [up] –
it’s a matter of technical detail
how we can work out the prob-
lems together.”

In the ensuing question-
and-answer session, however,
when pushed for an answer as
to how certain he was that the
marriage between Phuket and
London would continue, Dr
Arthit said, “Ninety percent.”

For some parents this was
not good enough, and they
pressed for the CEO’s reasons
for not bringing a DCL represen-
tative to the meeting, or for not
postponing the meeting until
Ralph Mainard, Dulwich
College’s Deputy Master with
responsibility for external affairs,
could be present.

Mr Mainard was expected
to arrive in Phuket on the
evening of April 19.

Dr Arthit said that he had

been unaware until the previous
night that Mr Mainard was com-
ing, and added that he would not
be able to meet with him because
he himself had to fly back to
Bangkok.

However, parents were
welcome to meet with Mr
Mainard themselves, he said,
adding that his representatives
would be talking with the Deputy
Master at a meeting arranged by
James Batt, Joint Managing Di-
rector of Laguna Resorts & Ho-
tels.

Clearly reluctant to wade
into the situation, Mr Batt never-
theless cleared the fog by taking
the microphone and telling the
assembly that the relationship
with Dulwich London was “a
marriage in distress”, but that
great efforts were being made on
both sides to mend the relation-
ship, with himself as “marriage
guidance counselor”.

“A Phuket without Dulwich
Continued on page 2

PHUKET: The first of nine tide-
monitoring stations is now opera-
tional on the Similan Islands’ Koh
Mieng and the remaining eight
should be ready within six
months, the head of the Royal
Thai Navy announced on April
20.

The project was announced
by Navy Commander Admiral
Surin Roengarom, who chaired
a meeting with officials from all
of the six tsunami-affected prov-
inces, held at the South Sea Re-
sort Hotel in Karon.

The island-based facilities
will monitor seawater levels
around the clock for sudden
changes following seismic
events and will issue emergency
evacuation orders to coastal ar-
eas should the possibility of an-
other tsunami arise.

Adm Surin noted that the
December 26 tsunami was pre-
ceded by a 40-centimeter drop
in the sea level in some locations,
whereas the March 28 earth-
quake produced a drop of 6cm
at Koh Mieng, where the moni-
toring station has been operational
on a trial basis since mid-Janu-
ary.

Given Koh Mieng’s remote
location, 35 nautical miles off the
main coast, detection of a sud-
den large drop in sea level should
provide vulnerable coastal areas
with about 20 minutes’ warning
of an approaching tsunami, he
said.

He said other proposed lo-
cations for such stations included
Tapao Noi and Racha Noi islands
in Phuket Province; Sikow Island
in Trang; Tarutao Island in Satun;
and the Surin Islands in Phang
Nga.
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Motorbike taxi ‘cowboys’
to come under the law
By Anongnat Sartpisut

Marine Police on lookout for oil smuggling
PHUKET CITY: Despite the re-
cent rise in diesel price of more
than 20%, local authorities say
there is still no sign of a resur-
gence of large-scale smuggling of
oil into Phuket.

Pol Lt Col Prasopchai Bun-
leusin, Deputy Superintendent of
Marine Police Region 5, ex-
plained that most of the oil smug-
gling along the Andaman Coast
takes place in waters off the
coasts of Satun and Trang, near
the border with Malaysia.

Last year, there were only
six seizures of smuggled oil, all

around Satun and Trang. Three
of these were onshore, he said.
The largest single seizure was
3,000 liters.

As of January 1 this year,
there have been just three cases
of diesel fuel smuggling, all in
Satun, with the largest single sei-
zure being 800 liters.

Col Prasopchai said that the
Marine Police worry that fisher-
man may smuggle “Green Oil”
into Phuket, which is sold in in-
ternational waters to Thai fish-
ing boats at a subsidized price of
about 16 baht per liter.

Fishermen who smuggled
the Green Oil into Phuket could
resell it at a profit, he pointed out.

The Phuket Marine Police
would keep a sharp eye on pri-
vately-owned vessels contracted
to sell the Green Oil to ensure
that no smuggling is taking place,
he said.

Fishermen in Phuket went
on strike on April 5 to protest the
government’s refusal to fund
greater diesel fuel subsidies, but
the strike was called off in Phuket
at midnight on April 6, Col
Prasopchai said.

Trees to act as
‘tsunami breaks’

IN BRIEF

PHUKET: Trees may be planted
along the Andaman Coast to give
some protection to the land from
tsunamis, Natural Resources and
Environment Minister Yongyuth
Tiyapairat has announced.

The Minister, on a visit to
Phuket, said that buildings that
had been sheltered from the sea
by trees, particularly casuarinas,
appeared to have suffered much
less damage during the tsunami
than those that had not.

Officials from the Depart-
ment of Marine and Coastal Re-
sources are now surveying the
Andaman coastline and procur-
ing trees that could be planted as
natural “tsunami breaks”.

K. Yongyuth added, how-
ever, that the decision as to which
trees should be planted should
take into account their appropri-
ateness for the surroundings.

Artists discuss
tsunami recovery
PHUKET CITY: Artists and
writers gathered at the Town Inn,
on Thepkrasattri Rd, on April 9
to mark 100 days since the tsu-
nami and to discuss helping the
region recover from the disaster.

Art gallery owner Harin
Sukhawat said it was important
that those affected by the tsunami
were involved in the recovery
process. Those who had lost their
homes, for example, should have
a say in what their replacements
would be like.

Phaiboon Wattanasiritham,
of the National Economic and
Social Advisory Council, who
presided over the seminar, said,
“We need to restore the provinces
hit by the tsunami, including
Phuket, Phang Nga and Krabi, to
the way they were before, but we
need to bring people together as
we do this.”

PHUKET CITY: Motorcycle taxi
drivers in Phuket will have to be
registered and their vehicles fit-
ted with yellow license plates
from May 11, it was explained at
a seminar at The Metropole ho-
tel on April 18.

Regulation 13 of the Car
Act of 2004 will come into force
on May 11, Phuket Provincial
Transportation Office Chief
Technical Officer Teerayuth Pra-
sertphol said, adding that regis-
tration of motorbike taxi drivers
would start on that day and would
continue until September 7.

He explained that motor-
cycle taxi drivers operating unli-
censed after that date could face
a fine, which has yet to be set.

“Licensing is a good way of
controlling the ever-increasing
number of motorcycle taxis,” he
said.

“It can only help to increase
passenger safety if we have per-
sonal information on each driver
– and it makes it easier for us to
prosecute them if they should
injure a passenger.”

WIN OR LOSE? Motorcycle taxi drivers, who operate collectively
in groups called win, gather information about the new laws that
will regulate them from May 11.

To register, each motor-
cycle taxi driver will be required
to pay 150 baht for a three-year
license allowing them to ferry
passengers commercially; an an-
nual tax on their commercial li-
cense of 100 baht; 100 baht for a
yellow plate, plus 10 baht for a
motorcycle test specifically for
motorcycle taxi drivers and five
baht for the registration form.

PPTO Chief Suraphon Tan-
rungruangthawee said that in
February statistics indicated that
there were 3,483 motorcycle
taxis operating from 303 win –

or groups – around Phuket, al-
though he added that the numbers
are increasing all the time.

Pol Lt Col Jirasak Siamsak,
Inspector of Traffic Police at
Phuket City Police Station, said
that the new regulations could de-
ter criminals from disguising
themselves as motorcycle taxi
drivers.

Col Jirasak added that the
provincial authorities had tried,
and failed, to control motorcycle
taxi drivers, but as the authori-
ties now had the backing of the
law, this should be easier to do.

From page 1
International College [would be]
a poorer Phuket,” he added.

The newly appointed Aca-
demic Director, Dr George Hick-
man, in his presentation, stressed
his aim to maintain the school’s
high standards. “There is no need
to worry about discontinuance in
any way,” he said, adding that his
door would be open at any time
to parents.

“Do we need to improve
our public relations?” he asked.
“I think so. I need your help in
healing the situation.”

An indication of how much
healing will be needed was given
by an emotional Debbie Cook,
wife of the fired headmaster, who
emphatically denied that her hus-
band had compiled the damning
report allegedly sent to London,
and who detailed the less than
subtle way in which her husband
had been removed from his post.

She said that after Mr Cook
had refused to sign a letter of res-
ignation, the family had been
given three days to pack and
leave. Their car had been taken
away, phone service and Internet
access had been cut, and the locks
on the headmaster’s office had
been changed. The family’s chil-
dren had been barred from fur-
ther education at the school, she
added.

In response, Dr Arthit vow-
ed to pay Mr Cook four months’
severance pay and to allow his
children to finish the school year.

The meeting finally dis-
solved after Dr Arthit appealed
for parents to be patient while the
the dispute is being resolved.

The previous day, a meet-
ing between Dr Arthit’s team and
teachers at the school was con-
siderably more subdued, not least
because video cameras were de-
ployed around the room and
trained on the staff.

One teacher, who described
the meeting as “tense”, com-
mented, “No one was going to
put a hand up and ask provoca-
tive questions.”
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PHUKET CITY: The Phuket Provincial Ad-
ministration Organization (OrBorJor) has an-
nounced that it intends to build an art gallery
for the province, after the successful open-
ing of the “Painting Phuket, the Pearl of the
Andaman” art exhibition on April 8.

OrBorJor President Anchalee Vanich-
Thepabutr said the art gallery would contain
art and literature, and artefacts relating to the
history of Phuket.

There could even be two galleries, one
in Thalang and one in Phuket City, said K.
Anchalee, adding that the OrBorJor would
ask the government for 300 million baht to
pay for them.

However, even if the government did
not approve the budget, the OrBorJor would
press on with the project on its own, she said.

Former Prime Minister Chuan Leekpai
appreciates one of the paintings after
opening the show at Central Festival.

Phuket to get public gallery
“We are drawing up the plans, in con-

sultation with artists, and we want to build
the gallery [in Phuket City] as soon as pos-
sible, hopefully within 2006,” she added.

“Painting Phuket, Pearl of the Anda-
man”, which was held at Central Festival
Phuket until April 20, featured 210 works by
70 artists, Thai and foreign.

Former Prime Minister Chuan Leekpai,
himself a renowned amateur artist, chaired
the opening of the exhibition.

“This is a great exhibition of pictures
about Phuket, particularly as it reflects
Phuket before the tsunami,” he said

He also said, “It is important for soci-
ety to support artists, but there are few exhi-
bition facilities in this province.”

– Anongnat Sartpisut

TAH CHAT CHAI: A bus over-
turned on April 15 injuring 19
passengers. It is thought the
driver, named so far only as
“Kittisak”, lost control of the
Bangkok-bound bus as he tried
to take a bend in the road near
Baan Koh En, during heavy rain.

The Phuket Central Tour
bus ended up upside down in a
ditch. All 19 passengers on board
were injured, though none seri-
ously.

Pol Capt Seksun Kom-
sakorn, of Tah Chat Chai Police
Station, told the Gazette the ac-
cident happened at 5:45 pm, 45
minutes after the 36-seater ve-
hicle left Phuket City.

Capt Seksun said the pas-
sengers had sustained mainly
minor injuries, such as cuts and
bruises.

Capt Seksun said, “The
passengers told us there was no
collision, just that the driver lost
control in the rain. The driver was
to blame, because he drove care-
lessly.”

Staff at Phuket Central Tour
declined to give the Gazette more
information about the driver, or
about liability or compensation
for passengers.

19 injured
as bus

overturns

ANDAMAN SEA: Six passen-
gers and seven crew spent more
than seven hours in the water on
April 11 waiting to be rescued
after a liveaboard dive boat sank,
apparently without warning and
in just six minutes, close to the
Surin Islands.

The MY Rhapsody, operated
by Kata-based Oceanic Dive-

Seven-hour ordeal
after dive boat sinks

center, was anchored 300 meters
from the popular Richelieu Rock
after midnight when some of
those on board heard a bang.

Within six minutes, the boat
had sunk. The captain managed to
send a mayday message and re-
lease an EPIRB (emergency po-
sition-indicating radio beacon), as
crew and passengers grabbed life
jackets and signaling equipment
and jumped overboard.

The group, none of whom
was injured, used torches and
other signaling equipment to try
to attract the attention of two
other dive boats that arrived
about 45 minutes later, but with-
out success. They also were un-
able to alert passing fishing boats
until, at 8:15 am, they were fi-
nally spotted and rescued.

The 25-meter Rhapsody
was three days into a four-day
liveaboard trip. Oceanic Dive-
center Managing Director Mona
Fristedt told the Gazette on April
12 that the cause of the sinking

was a mystery. She said, “The
boat wasn’t hit, there were no
problems whatsoever before this
happened … the sea was calm,
there was no wind, there were no
other boats around.”

Ms Fristedt, who has run
Oceanic Divecenter since 2001,
said it may become clearer what
happened once insurance inves-
tigators have examined the boat.
“It’s lying pretty deep, about 40
meters [down], but we’re going
to have a look and the insurance
company will look too, to see if
it’s salvageable,” she said.

Ms Fristedt said she was
reluctant to comment further be-
cause of the impending insurance
investigation. However, in an
email released to the diving com-
munity, she wrote, “This is a boat
operator’s worst nightmare. I
have to admire our guests for
being so calm under such circum-
stances and, of course, our won-
derful Thai crew, as well as the
diving staff.”

Songkran checkpoints ‘successful’
PHUKET: Two people died pn
Phuket roads over the Songkran
period, one less than last year.

Another 359 were injured
between April 8 and 15, com-
pared with 424 last year.

The deaths occurred on
April 10 and 12. Both victims
were male.

The figures were well be-
low the official target of no more
than five dead and 611 injured.

This year’s “target” was
raised from last year’s figures to
reflect the rise in the island’s
population, officials had said ear-
lier.

Speaking from the Song-
kran Safety Center set up at Pro-
vincial Hall to track the annual
carnage during the Thai New
Year festivities, Vice-Governor
Supachai Yuwaboon said the net-
work of eight major police check-
points, manned by 304 officers,

had been effective in keeping
casualties to a minimum.

Police at all of the check-
points were busy writing tickets
and collecting fines from viola-
tors on a variety of infractions,
including: Driving without a li-
cense 20,475; drunk driving
7,580; driving a car without a
seatbelt 6,729; riding a motor-
cycle without a helmet 6,551;
riding a motorbike recklessly
3,624; and speeding 286.

PHUKET CITY: Plans for evacu-
ating Patong and other parts of
Phuket during an emergency
were due to be discussed at a
workshop on April 20.

 The workshop was ar-
ranged by Vice-Governor Niran
Kalayanamit and former Vice-
Governor Pongpow Ketthong,
who is now Deputy Director-
General of the national Disaster
Prevention and Mitigation De-
partment.

Evacuation plans for each
district of Phuket were due to be
devised at the workshop, which
was expected to last two days.

Phuket Governor Udomsak
Usawarangkura said that signs in-
dicating evacuation routes should
be in place before the end of the
month; these will be temporary
posters, and will later be replaced
by permanent signs.

Former V/Gov Pongpow
said the evacuation plan for
Patong should be drawn up first,
as it is a tourist area.

Evacuation
plans under
discussion

By Gazette Staff
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Queer News A WHOLE NEW  
Phuket’s west coast hotels

represent the very es-
sence of the region’s
most vibrant modern-day

industry: tourism.
They are the heartbeat, the

source of employment for thou-
sands of locals and, in large part,
the international face of Thailand
and a major reason why people
come to this island.

As a result, the damage they
suffered from last year’s tsuna-
mi was a painful blow to the re-
gion’s financial epicenter.

Phuket’s larger hotels have
always made major contributions
to the welfare of the communi-
ties surrounding them, if only by
dint of the fact that they create
jobs, and through them, stability
and security for local families.

Lately, however, some ho-
tels – even though they have been
hit hard by the tsunami’s fiscal
after-effects – have
played an extra role:
that of unofficial
distributor of relief
funds to their staff
and to needy com-
munities, both in
Phuket and further
afield.

Immediately
after the disaster,
each establish-
ment’s first obliga-
tion was to its mem-
bers of staff.

W o l f g a n g
Meusburger, Gen-
eral Manager of the
Holiday Inn in Patong, who was
recently also appointed GM for
the company’s resorts throughout
Southern Asia, outlined what
happened at his hotel.

“The Inter-Continental
Hotels Group, of which the Hol-
iday Inn is a member, donated
two million baht toward our
staff’s needs. One million baht

went toward replacing destroyed
vehicles and 800,000 baht to-
wards the rebuilding of staff
houses.”

Within days, former hotel
guests had sent 4 million baht for
the Holiday Inn to distribute to

tsunami victims.
On the insist-

ence of former
guests, some 24
small businesses
outside the hotel
were allocated
200,000 baht, with
the promise of more
to come.

The donations
were not solicited;
they came as spon-
taneous gestures of
appreciation from
visitors to the island
who had struck up
friendships with the

Holiday Inn staff and local busi-
nesspeople.

The Holiday Inn, on Pa-
tong’s seafront, had almost its
entire ground floor gutted by
the waves, initially rendering
the hotel inoperable.

But the hotel has kept all
its staff – despite the consider-
able financial setback – and the

Busakorn Wing of the hotel re-
opened in April.

The hotel, in conjunction
with the local Rotary Club, has
set also up a 750,000-baht schol-
arship program to support prom-
ising students from three local
schools.

Further north along the
west coast, at Bang Tao, several
of the hotels in the Laguna com-
plex were damaged by the tsu-
nami, but within 24 hours of the
disaster, guests had already do-
nated substantial amounts to-
ward the rebuilding of nearby
Kamala.

Within five days, a web-
page and bank account had been
set up by the resort chain to fa-
cilitate donations and to keep
donors up-to-date with progress
made.

More than 19 million baht
has been donated to date, through
the initiative of both guests and
management.

The hotels have also added
an optional US$2 onto room
rates, with the proceeds going to
tsunami relief.

If guests decide not to pay
the supplement, the management
will pay it on their behalf.

The Laguna Phuket Resorts
and Hotels group has decided that
the funds it is raising will be used
locally, and will support long-
term recovery, such as the build-
ing of schools and fishing boats,
rather than short-term relief.

Phuket’s hotels have been clobbered with a double whammy:

many were damaged, some quite badly, by the December 26

tsunami, and all were hit by the slump in tourism that fol-

lowed the disaster.

Yet, rather than turn inward and concentrate on their

own woes, many Phuket hotels, within days of the wave,

were working tirelessly and effectively to alleviate the suffer-

ing of the community around them and even of communities

100 kilometers or more away in neighboring Phang Nga

Province. Here, Gazette staff look at the work they have

done, and continue to do.

Former hotel guests
… sent 4 million

baht for the Holiday
Inn to distribute to
tsunami victims  …
The donations were
not solicited; they

came as a
spontaneous

gesture of
appreciation from

visitors.

KATHU: Police arrested a 66-year-old English language teacher from
Canada on charges of sexually molesting a minor, after the man al-
legedly enticed his five-year-old student to perform oral sex on him
by covering his penis with honey.

At 9:40 pm on April 18, a team of Kathu District Police offic-
ers led by Pol Capt Serm Kwanimit entered the home of the suspect
at 78/3 Moo 4, on Soi Pattana in Chalong. They had a warrant for
the man’s arrest on charges of sexually molesting a child under 15
years of age.

Thus far the man, who has been living in Thailand for six months
every year in recent years, has denied the charges.

The suspect, the correct English language spelling of whose
name was not available as this went to print, was allegedly hired by
a 40-year-old Thai woman to provide daily English language les-
sons to her five-year-old adopted son at a rate of 3,000 baht a month.
The lessons were held near the end of February in a government-
provided apartment for employees of Patong Hospital, where the
man’s Thai wife was employed as a nurse.

The boy’s mother told police she had been sending her son to
study with the Canadian every day in the late afternoon. All ap-
peared to be going well, until one day she was walking along Patong
Beach with the boy when they saw a woman selling bottles of honey
from two baskets suspended from a shoulder pole.

When the boy noticed the brand of  honey she was hawking, he
recognized it and told his mom, “that kind of honey is sweet”. When
she asked how he knew this, the ugly truth was revealed.

The boy said his English teacher rubbed honey of the same
brand on his penis at the end of every lesson and then put his sex
organ into the boy’s mouth. The teacher then masturbated himself to
orgasm, the woman quoted her son as innocently revealing.

Upon learning this, the mother immediately filed a complaint
with the Kathu Police and ended the boy’s English lessons. At about
the same time, the man’s wife quit her job and the pair moved to
Chalong, where he was eventually arrested.

Police said the investigation into the man had to be conducted
though police in Bangkok, which explained the delay in making the
arrest. Police were last reported to be investigating further to see if
any similar charges were  filed against the suspect in the past.

Source: Siang Tai

BANDAR SERI BEGAWAN: Visa runners in Phuket might like to
gripe about having to pay 200 baht/day overstay fines, but consider-
ing the punishment meted out to a Thai man who overstayed his visa
in Brunei perhaps they don’t have it quite so bad.

Wanchai Thinsombun, 38, was sentenced to six months in jail
and three strokes of the cane after pleading guilty to overstaying in
the country for 2,102 days.

Source: Borneo Bulletin

In very poor taste

IMMIGRATION NIGHTMARE
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MEANING TO ‘HOSPITALITY’

In the 20-20 vision of hind-
sight, many observers have criti-
cized the rashness with which
donors threw money at what
seemed like the nearest worthy
cause, with the result that many
needy souls went without, while
and some smooth operators
cashed in.

Debbie Dionysius, Director
of Destination Marketing at La-
guna, concurs.

She said, “Initially, we were

anxious to spend in order to
prove that we weren’t holding on
to the money.

“But now our attitude is dif-
ferent. We’re holding our breath
for the moment while looking for
worthy projects.”

One of these projects may
well be a permanent boatyard in
the vicinity of the hotels or in the
Laguna grounds, to create em-
ployment for locals.

The hotel group is also cur-

rently investigating ways of set-
ting up an alternative source of
income for staff members’ fami-
lies on Surin and Bang Ta Beach-
es until the island’s tourism in-
dustry recovers.

Whatever Laguna decides
to do with the donations, it is like-
ly it will use local labor rather
than volunteers, as this will stim-
ulate the local economy.

Many hotels in Khao Lak
were devastated, including An-
drew Kemp’s Sarojin Resort,
which was destroyed just days
before it was due to open.

Mr Kemp, the owner and
executive director, has been
buoyed – financially and emo-
tionally – by support from

friends and business associates
around the world.

He too favors a slow-but-
sure release of donations direct-
ly into the local community.

He said, “We have [donat-
ed] money in the bank and we’re
releasing it gently, because if we
give money to one particular
source, others are bound to get
upset.

“In matters like this, you
have to start with your neighbors.
We’re not big so we have to fo-
cus on immediate problems. Like
everyone else, we want to see
where the money goes.”

Mr Kemp is determined to
rebuild his resort, although the
tsunami has changed his ap-
proach to busi-
ness.

He ex-
plained, “This tsu-
nami leveled ev-
erybody here; it
has had a homog-
enizing effect, and
one of the results
of these recent
events is that we
will run this place
with a more per-
sonal touch.

“We made
the decision to re-
build at 3 am on
December 27,
even though it will
cost us 2.5 to 3 million baht a
month to keep it going, but we
believe it will pay off, in a per-
sonal sense.

“All of our staff received an
“EQB” – an earthquake bonus –
and were relocated to safe ha-
vens.

“We have told them that
they can all stay on – something
that they didn’t expect from an
expat couple – and many were
bused back to their respective
hometowns for the duration.”

Mr Kemp’s wife, Kate, is
aware of what the re-opening of
the resort could mean for the re-
vival of the area.

She said, “While the team
here is still very sad, we also rec-

ognize that, with our internation-
al reach, we are in a strong posi-
tion to help contribute to the re-
building of the Khao Lak com-
munity.

“This is not only in terms
of renovating and reopening the
Sarojin to help bring tourism,
business and employment back,
but also to help raise money spe-
cifically for the Khao Lak com-
munity.”

Back in Patong, at the Bura-
sari Hotel, which is next door to
the Holiday Inn, Mike Inman has
made a determined effort to dis-
tance the hotel from the relief
effort.

“We don’t touch a penny of
the donations,” he said. “We

merely advise do-
nors to give di-
rectly to the
Queen’s charity or
to the Red Cross.
That way, people
far and wide can
and will benefit.

“After the
tsunami, we drew
up three priorities:
to help our imme-
diate neighbors
and staff, to get
the hotel up and
running again,
and to get people
back to Phuket.

“We’ve kept
all of our staff on and were even
able to distribute a service charge
to them for February.”

But, as has been the case
with Andrew and Kate Kemp,
the tsunami has been a learning
experience for Mike Inman, too.
He says it gave him a chance to
see them “other side” of the is-
land’s expat population.

He explained, “I’ve been on
Phuket for four years, and I have
to say that people are a little too
prone to judge a book by its cov-
er here.

“But what I saw after the
tsunami was really impressive.
People were wonderful – there
were so many unsung heroes,” he
concluded.

‘While the team
here is still very

sad, we also
recognize that, with

our international
reach, we are in a
strong position to
help contribute to

the rebuilding of the
Khao Lak

community.’
Kate Kemp, The SarojinFixing his hotel – and people’s lives: Wolfgang Meusburger, Holiday Inn GM and General Manager

for Resorts, Southern Asia, of the Inter-Continental Hotels Group.
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There are few better ways
of cooling off during the
heat of the day than by
taking a dip. For those

who don’t live right on the beach,
this usually involves the incon-
venience and expense of a trip to
a swimming pool, either public
or in a health club.

Some are lucky enough to
have a pool in their own garden,
but the 400,000-baht cost puts
this out of the reach of many
people.

Or at least it did, until the
“Jaidi pool” arrived in Phuket.
Imported from France by Fant-
Asia Co Ltd in Central Festival
Phuket, a Jaidi pool costs be-
tween 14,000 and 20,000 baht.

The “Jaidi” – when pro-
nounced jai dee it means “kind-
hearted” in Thai – is a folding

pool, available in diameters of
3.6 meters or 4.6m and a water
depth of between 60 centimeters
and 80cm.

Fant-Asia Managing Direc-
tor Wongkarn Karnjananopinit
said the relatively low price of
the Jaidi – a top seller in France
and launched in Phuket this
month – puts a pool within the
reach of many families.

“Private pools are no longer
only for rich people,” she said.
“Now the less well-off can own
them too. The Jaidi is especially
good for families because parents
can now relax by their pool with
their children.”

The main body of the pool
is made from reinforced PVC but
an inflatable ring around the rim
of the pool gives it flexibility.

K. Wongkarn acknowl-
edges that the Jaidi cannot really
compare with a conventional,

concrete pool, but, she said, “The
Jaidi is aimed at a totally differ-
ent market – one where cost is
more of an issue and affordability
is key.

“Plus, the Jaidi is more ver-
satile. It’s easy to install – all it
needs is a flat area of land – and
because it is collapsible, it’s easy
to move around from A to B.”

She continued, “In future,
people’s lifestyles will change
and they will have more time at
home.

But they will still work
hard, get stressed, be exposed to
irritations such as traffic conges-
tion. But when they get home,
they can relax in the water.

“Through the pool, they can
relax, and have fun with their
families and friends,” she said.

Pool resources for cool
Jaidi nights and days

Fant-Asia can be contacted at Tel:
076-264021 or 076-224444.

By Anongnat Sartpisut The relatively
low price of a
Jaidi pool puts it
within range of
many people.
‘Private pools are
no longer only
for rich people,’
said Wongkarn
Karnjananopinit,
MD of Fant-Asia.

At a recent demonstration, the pools proved popular with
many, especially the young ’uns. Constructed from
reinforced PVC, Jaidi pools should see out many a hot
summer’s day.

Obviously ideal for
a good ducking,
Jaidi pools come in
two diameters: 3.6
meters and 4.6m,
and are on sale for
between 14,000
and 20,000 baht a
pop.



A R O U N D  T H E  N A T I O NApril 23 - 29, 2005 P H U K E T  G A Z E T T E 7

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

Deputy Interior Minis-
ter Sermsak Pong-
panit as expressed
support for extending

closing times by one hour for
venues in declared entertainment
zones and in provinces desig-
nated as tourism destinations.

K. Sermsak, who is respon-
sible for enforcing the closing
times for entertainment venues in
Bangkok, as well as the North
and South of Thailand, conceded
that tourism is an important is-
sue, but said the pros and cons of
such a move would first have to
be studied.

“I agree with the call to be
lenient on closing times for en-
tertainment places in entertain-
ment zones at tourist destina-
tions. Their closing times may be
extended by an hour,” K. Serm-
sak said.

He added that Interior Min-
ister Chitchai Wannasathit would
convene a meeting of his depu-
ties to define a framework for en-
forcement after the Songkran
holidays.

K. Sermsak said he would
soon hold a meeting with night-
spot operators in areas under his
supervision to discuss how best
to enforce closing times.

Currently nightclubs and
bars inside entertainment zones
are allowed to stay open until 2
am and pubs, discos, cafés and
restaurants with live bands or
cabarets, in the same zones may
remain open until 1 am.

Extortion control: Motorcycle
taxis nationwide will be required
to be registered from next month
as part of a government policy to
eradicate organized extortion
rackets.

All motorcycle taxi drivers
will have to register their bikes
to obtain a license, after which a
yellow sticker will be fixed to the
motorcycles to distinguish them

Nightspots may get an extra hour

DRY RUN: Severe drought has reduced the once spectacular
Haew Narok waterfall in Khao Yai National Park to a dry,
rocky cliff. The waterfall is just one of the park’s attractions
to have been badly affected by the ongoing drought.

from other motorcycles.
Registration is scheduled to

start May 11 and must be com-
pleted by September 7. After-
ward, it will be illegal for any
motorcycle rider to operate a taxi
service without holding a license
or registering his or her vehicle.

According to the statistics
last updated on February 28,
2005, Thailand has 12,895 mo-
torcycle taxi stands and 287,779
motorcycle taxis.

Crap shoot: People who eat
somtam face a health risk because

many ingredients of the popular
papaya salad have been found to
be substandard or contaminated
with cancer-causing toxins, ac-
cording to a food survey report
released by the Medical Services
Department.

“One in four consumers
may contract diarrhea or other
illnesses from contaminated
somtam ingredients,” food re-
searcher Prakai Boriboon said.

K. Prakai said his survey
was based on 202 samples of in-
gredients and 76 samples of
somtam dishes collected from

around Bangkok. Some 88% of
the samples from food courts
were found to be unhygienic. In
restaurants the proportion was
66%, while street and market
stalls were the least dangerous at
33%.

Some 95% of the dried
shrimp tested had been laced with
food color and 15% of peanuts
were contaminated with afla-
toxin, a mold that can cause liver
cancer.

About 20% of chilies, to-
matoes and cabbages had insec-
ticide residue.

Touch of gray: Chiang Mai
housewife Parichat Wanich-
rungruengchai has opened a hair
salon dedicated to plucking un-
wanted gray hairs from the heads
of its customers.

K. Parichat, who started the
business as something to do in
her spare time, now runs a full-
time salon that nets her 20,000
baht a month. She said the busi-
ness, which is the first and so far,
it seems, the only one of its kind
in Thailand, is so popular that she
has been hard pressed to recruit
enough staff to cope with the
growing demand.

The service attracts an av-
erage of 20 customers a day, who
are charged an hourly rate of 80
baht. Most customers with a
moderate amount of gray hair
spend two hours a month at the
shop, she said, and almost all of
them come back for more. The
process is hygienic and as pain-
less as possible, she added.

Dark influences: The Council
of State is opposed to the Elec-
tion Commission’s proposal to
extend voting hours by three
hours, a source said.

The source at the Office of
the Council of State said the
council, which acts as the gov-
ernment advisory board on legal

affairs, feared the extension
would inconvenience election
officials and create fraud oppor-
tunities.

Currently, the voting period
in any election is from 8 am to 3
pm, but the Election Commission
wants polls to close at 6 pm.

The source said the Coun-
cil of State believed the closing
time should be extended by only
one hour, which would still al-
low officials time to handle and
transport ballots before it became
dark.

Glue sellers burned: A man in
Bangkok poured gasoline over
himself and a teenage girl before
setting them both alight. The as-
sault took place in Bangkok’s
Laksi District. The victim, 17-
year-old Nanthawan Watchara-
kaweesilp, was in her family’s
grocery shop when Pranee Pol-
nasen, 28, from Sakhon Nakhon,
appeared, brandishing a knife
and putting her in a headlock.

When K. Nanthawan
screamed for help, Pranee drop-
ped the knife, pulled out a bottle
of gasoline and poured it over
her. The fuel also splashed on
Pranee during the struggle. When
he struck his lighter to threaten
the family, they rushed him. The
lighter fell, ignited the petrol, and
burned them all.

Both K. Nanthawan and
Pranee suffered burns to more
than 90% of their bodies, and
four other members of Nantha-
wan’s family received less seri-
ous injuries.

The family noticed that
Pranee had seemed under the in-
fluence of drugs. They said that
in the past he had often come into
the shop to buy cans of glue.
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What next for the
T-shirt makers?

ACROSS
THE BAY
By Gus Reynolds

With the Songkran
festivities behind
us and the begin-
nings of the low

season staring us in the face, busi-
ness owners are confronted with
the daunting question: “What’s
next?”

Perhaps you have seen the
T-shirts listing the annual disas-
ters that have befallen the tourist
industry in Thailand ev-
ery year, starting with
Y2K in the year 2000, 9-
11 in 2001, followed by
SARS, bird ’flu and now
the tsunami at the end of
2004. Oh sorry, I forgot
about the Muslim unrest
in the south but I wasn’t
sure which year to file
that one in.

So, what is next?
What can we look for-
ward to next year? Me-
teors? Locusts? The
Black Plague? Or may-
be the government will
decide to close all bars
at 11pm?

Since every year
the disaster is something
we never could have
imagined, maybe we
should put our collective
heads together and try
and guess what it will be
next year.

Send your favorite
suggestion for next
year’s disaster to ltr@loxinfo.
co.th and the winner will receive
a free copy of the best selling
book in southern Thailand, How
to Survive Bankruptcy and Still
Look Good.

Seriously, survival is a con-
cern for many busi-
nesses. Even at this
early stage in the
low season, tourist-
related companies
are planning for ear-
ly closure, reducing
hours and staff.

Several enter-
prises have closed
their doors for good
or hung up a FOR
SALE sign. Hotels
face single-digit oc-
cupancy rates and
even lower yields.
Tour booking of-
fices are fighting
against deep dis-
counting, while res-
taurants are cutting operating
hours and menus. And only God
knows how all the tailor shops
stay in business.

So , what is next? Is this a

time of financial contraction and
a period to reserve one’s cash for
better days. Is it time to bail out?
Or is this the prime opportunity
to expand one’s operations?

Our crystal ball has been a
bit cloudy of late, so we thought

we would enlist
some local business-
people to gauge their
opinions of the fu-
ture business pros-
pects in the Krabi
area.

We asked Vi-
chavin Wichaidit for
his view on the cur-
rent economic out-
look. K. Vichavin is
a director of Hospi-
tality Management
Co, a Bangkok-bas-
ed hotel manage-
ment company with
several properties in
its portfolio. He is
also Director and

Head of Real Estate Property
Management for Krabi Consult-
ants, the largest property com-
pany in Krabi.

In both spheres of business,

K. Vichavin is guardedly opti-
mistic about future business pros-
pects.

“Hotels in many areas of
southern Thailand may benefit
from the after-effects of the tsu-
nami, as foreign tour operators
seek destinations to replace Phi
Phi and Khao Lak,” he says. He
continues to receive inquiries for
properties in the Krabi area as
well.

However, he cautions that
the financing of future projects
could be problematic if the
banks increase their risk rating
on the southern provinces, there-
by making loans more difficult
to obtain.

More cautious about busi-
ness prospects over the next six-
to-12 months is Chuan Phukao-
luan, the ex-Mayor of Krabi
Town, owner of Krabi Resort –
the oldest resort in Ao Nang –
and one of the largest property
owners in the area.

K. Chuan has ridden the
waves of many economic cycles
over the years. Now, though, he
is concerned about possible fu-
ture tsunami activity, recurring

earthquakes and the effect these
may have on tourist arrivals.

K. Chuan is right to be
wary, as he owns large tracts of
beachfront property in the Krabi
area and on surrounding islands.
As usual, K. Chuan has several
large projects under development
at the same time, but now he is
reassessing how quickly to pro-
ceed with these.

While all projects will con-
tinue, he says some may be post-
poned or progressed more slow-
ly until the investment picture
becomes clearer. And there is no
doubt that K. Chuan has the pa-
tience and resources to ride out
any stormy investment climate.

The last “wise man” we
spoke with was Somkiet Kaya-
ram, currently Chief of Ao
Nang Tambon Administration
Organization (OrBorTor), as
well as owner of the Somkiet
Buri Resort in Ao Nang and
Railey Village Resort on Railey
Beach.

K. Somkiet has had a busy
few months ministering to the
needs of the residents of Phi Phi
Island and Ao Nang after the tsu-

nami, and he has a special van-
tage point from which to assess
the future of the area.

He feels that the natural di-
sasters of the tsunami and the
[March 28] earthquake are situ-
ations that future generations
will be able to take in their
stride, if the preparations are
made now.

“Such events shouldn’t af-
fect the overall level
of investment in Ao
Nang and the sur-
rounding area” says
K. Somkiet.

He believes
that with crisis
comes opportunity.
The opportunity, for
example, to clean
up areas that were
overdeveloped or
encroached upon,
and the opportunity
to implement some
much-needed chan-
ges in land use.

For instance,
future investors in
beach-area resorts
and businesses will
have to face stricter
zoning ordinances,
said K. Somkiet,
adding that the cur-
rent situation could
also be an opportu-
nity for savvy inves-
tors to make a time-

ly investment.
The after-effects of the tsu-

nami may have slowed the rise
in land prices, and K. Somkiet
thinks some people with heavy
bank obligations may be willing
to sell property at 20%-30% dis-
counts.

However, he feels too that
the perception of growing unrest
in the southern provinces and the
increasing danger of its spread to
more tourist-oriented areas will
have a much greater effect on
land prices and long-term invest-
ment psychology.

He added that he believes
the government has realized it
needs to change its policies to-
wards the south and states there
are many groups working to ad-
dress the issues and reduce ten-
sions.

Overall, K. Somkiet be-
lieves that Ao Nang is a prime
location, clean, safe and attrac-
tive to many different classes of
investors. While there may be a
temporary slowdown in some
projects, he is confident that the
area will rebound in the near fu-
ture.

Visitors to Ao Nang have the beach pretty much to themselves, along with a choice of dozens of long-tail boats to
take them wherever their hearts desire.
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T his week

NEW ZEALAND BOUND: Hotel and hospitality students Janjira Boonsob (left) and
Kesara Soyson (right) of Phuket Technology School are congratulated by the
college’s Chief Executive, Narong Thavakupta (center), after being accepted into
the Waiariki Institute of Technology, New Zealand.

PICTURES AT AN EXHIBITION: Former Prime Minister Chuan Leekpai (ivory shirt,
foreground), enjoys the ‘Painting Phuket: the Pearl of the Andaman’ art exhibition
at Central Festival Phuket recently.

AUSTRIAN AMITY: (right) Dr Heidi Burkhart, MD of Hilfswerk Austria Foundation
(HAF), and Anchalee Vanich-Thepabutr (left) at a signing ceremony to cement an
agreement for HAF to fund – at a cost of 500,000 euros (approximately 28
million baht) – the Austrian-Phuket Community Center on Koh Sireh.

READY, CHEDI, GO! Thai and foreign children alike enjoy the delights of an art
exhibition as well as a traditional Songkran at The Chedi Phuket. Exhibiting artist,
Mike Kuhlmann (rear, left), and the GM of The Chedi Phuket, Daniel Meury, make
sure that everyone has fun.

THE NAVY LARK: Rear-Admiral Amornchot Sujirat (rear, center) Chief of Staff of
the Third Naval Area Command, leads the Charoen Pokphand Group in donating
much-needed supplies to young Muslims on Koh Yao Noi, Phang Nga Province,
recently.

FOR A GOOD CAUSE: (from left) Child Watch Phuket committee member Tanarat
Kittiyakarn, Manager Nalitya Attapoktanakorn and Director Friedrich ‘Sam’ Fauma
receive a donation of US$6,000 (approx 238,000 baht) from Child Watch Germany
Director, Johanna Stengel.
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One thing that Phuket
has but which was
lacking in Penang
when the Penang

Heritage Trust was launched
nearly 20 years ago, says Salma
Nasution, is a “sense of owner-
ship”.

“There is a much higher
level of awareness and civic pride
here in Phuket. The sense of be-
longing is much stronger than it
was in Penang, as the people [in
Penang] were mostly tenants,
while [in Phuket] the people own
their houses and are proud of
them,” she says.

The Penang Heritage Trust
was formed in 1986, with the aim
of preventing the destruction of
Georgetown’s historic buildings
after rent control was repealed.

Rent control was intro-
duced after World War II to en-
sure a supply of affordable hous-
ing for local people.

It meant that the owners of
the buildings could not sell them
to any of the legion of property
developers who were descend-
ing on Penang.

But it also meant that many
owners saw no reason to do any
more maintenance than was ab-
solutely necessary.

At the same time, their ten-
ants had no real connection with
their homes, and viewed them
merely as places in which to live,
rather than part of their heritage,
and something to take pride in.

The result, says Salma, “We
had tenants who didn’t own the

could be used to protect George-
town and other historic assets of
Penang.

One tactic was to try to
show the authorities that preser-
vation made good financial sense,
too. “We explained that the build-

houses, and landlords who didn’t
care about them.”

The trust set about raising
the awareness of landlords and
tenants of just how closely the
houses were linked to them, their
families, their culture and their
heritage.

It brought about the resto-
ration of some of Penang’s most
significant and beautiful buildings,

and, through guided tours, talks
and heritage trails, showed resi-
dents and visitors how the origi-
nal residents of the Sino-Portu-
guese houses in the center of
Georgetown had helped shape
modern Penang.

At the same time, trust
members campaigned for the in-
troduction of planning laws and
conservation guidelines, which

Breathing new life 
Salma Nasution is from Penang, Malaysia, where, for 14

years, she was Secretary of the Penang Heritage Trust, a

non-governmental organization that has been instrumen-

tal in protecting and enhancing the Sino-Portuguese prop-

erties in Penang’s main town, Georgetown.

She has recently been granted a fellowship from the

Japanese Nippon Foundation, as part of its Asian Public

Intellectual (API) program, to enable her to research the

relationship between heritage and cultural identity.

Salma was in Phuket recently to learn more about how

the people of Phuket feel about their heritage.

Alison Winward caught up with her and asked her

whether her experiences with the heritage movement in

Penang could provide food for thought for those looking

to preserve the historic heart of Phuket City.

ings could help persuade tourists
to stay longer,” said Salma.
“Singapore, for example, devel-
oped heritage attractions to make
tourists stay there one day
longer.”

However, it looked at one
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stage as
though the
trust had done
too good a job,
and that what
Salma des-
cribes as “a
living verna-
cular” would be preserved and
turned into nothing more than a
theme park for tourists.

The trust then had to per-
suade the authorities to moder-
ate their “touristy” plans.

Now, though, a balance
seems to have been struck: the
historic buildings are viewed as
assets which should be protected,
but they are inhabited by normal
people, who have “real” lives that
do not depend solely on tourism.

Tourism in Penang does still
generate a considerable amount

of money, although tourists are
encouraged to take away more
from their visit than just an ex-
ample of local crafts.

Says Salma, “Historical
tours explain the background of
the buildings, and about local tra-
ditions and crafts, such as shoe
beading, but then it’s important to
take visitors to, say, a sarong
shop, so they will contribute to the
local economy.”

Phuket was very closely
linked to Penang in the early years
of the 20th century; Phuket chil-

dren were sent to Penang to be
educated, and the architecture of
the growing Phuket Town was
heavily influenced by that of
Penang.

Phuket Town’s first hotel,
the On On, for example, was de-
signed by an architect from
Penang, who also supervised the
construction.

Central and local govern-
ment have been looking for
ways of exploiting Phuket’s own
Straits Chinese heritage since
the 1970s. Just as Penang pro-

vided the model for the creation
of the historic parts of Phuket
City, could Penang and its heri-
tage trust provide the model for
Phuket’s reconstruction and re-
birth?

“There is a thin line bet-
ween restoration for the right rea-
sons and gentrification and beau-
tification. If [an area] changes, it
should change for the better,”
Salma says.

“If [the authorities] want to
start doing something now, they
should be looking at derelict prop-

into Straits heritage

erties and giving the owners in-
centives to renovate them. [The
restaurant] Bang Klung Jinda is
a good example of what can be
done.”

Building facades should be
preserved, and property owners
should have access to “heritage
advisors” who could give techni-
cal information, such as which
materials to choose and also,
where appropriate, how to re-
store interiors as well as exteri-
ors.

The trick, though, is to re-
flect the reality of the present
rather than strive for some artifi-
cial recreation of history.

Says Salma: “To make the
most of heritage is to make the
most of what is here now, rather
than hide in the past.”

Left, Salma Nasution firmly
believes that old buildings
should not simply become
museums, but should be
inhabited by ‘normal’ people
living ‘real’ lives.

Far left, Phuket shares a
great deal with Penang in
terms of its Sino-Portuguese
architectural heritage.
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ODYSSEUS WOULD
HAVE LOVED THIS

The Jacques Fauroux-de-
signed Jeanneau Sun
Odyssey 37 looks and
certainly feels bigger

than 37 feet (11.2 meters) when
moored, helped in no small part
by very clever interior ergonom-
ics and clean lines.

Even a boat kitted out for a
few days’ sailing seems clutter-
free, thanks to the abundance of
lazarettes and lockers.

The saloon ceiling is more
than high enough to allow a six-
footer to stand upright, something
which, although almost unnoticed
in the calm confines of the Boat
Lagoon, can prevent a bumped
head on choppy seas.

The saloon, which is decked
out in teak veneer, is spacious
enough to seat six people com-
fortably on the starboard-side U-
shaped bench. There is also a
three-seater bench fore of the nav
station on the port side, which can
be converted to a single berth.

The cushions, importantly,
are comfortable and have remov-
able, washable covers in case of
any maritime mishaps.

The navigation station has
its own adjustable spotlight, in ad-
dition to the halogen lights
throughout, although plenty of
ports allow adequate natural light
in. The chart table hinges down
to create yet more space.

The owner of this vessel
has, in addition to the standard
voltmeter, fitted a Xantrex Link
20 dual-battery monitor, which
shows the discharge and charg-
ing efficiency of the electrical
system.

The owner has also rigged
up an Icom IC-45 VHF marine
transceiver, as well as a Sony car
audio system, so he can listen to
Bach on his barque.

Nothing is perfect and the
owner does have one complaint
about his Jeanneau 37. “It’s the
veneer on the edges of the cup-
board doors – I just know that it
will chip away in time. Otherwise,
that’s it,” he says.

Galley slaves have little to
fear from the 1.6-square-meter
kitchen to starboard. A dual-ring
burner/oven – the gas bottle is in
a double-insulated lazarette aft –
is, according to the owner, more
than sufficient for meals at sea.

The L-shaped galley also
has a 40-liter ice box, a 321-liter
water tank and a double stainless-
steel sink. Hot water for both the
galley and the washroom is sup-
plied by a heater under the for-
ward seat in the saloon.

Access to the engine – the
owner upgraded to a 40hp Yan-
mar unit – is behind the hinged
companionway. The boat has a
137-liter fuel tank.

The Jeanneau 37 is available
in two- or three cabin configura-
tions. This model has two, one
forward and one aft. Both berths
boast space – 2.06 x 1.60 meters
forward and 2.03 x 2.08 meters
aft and a surprising amount of
storage space.

The aft cabin has removable
panels that allow access to the en-
gine, steering and batteries.

While she may feel larger
than she actually is when moored,
out on the open water, however,
her nimble characteristics suggest
a smaller vessel with, the owner
reports, the well-engineered keel/
ballast ratio improving her han-
dling characteristics.

He also says that she is
ideal for solo yachting. “Every-
thing in the cockpit, and the deck
hardware, is perfectly posi-
tioned,” he says.

The instrument console fea-
tures a Raymarine C70 multi-
function navigation display. One
of the benefits of this combined
chartplotter, radar, course devia-

ALL AT SEA with Andy Johnstone

tion indicator and fish finder is that
its seven-inch color LCD display
is viewable in sunlight.

The skipper can plug in a
Navionics chart for all the infor-
mation found on traditional paper
charts plus spot soundings, as
well as port plans and service
guides. The unit also has a “man-
overboard” panic button.

One addition the owner has
made to the console – and which

he recommends for all owners –
is a high-output, low-drain blue
LED forward of the pedestal. “It
gives just the right amount of light
at night,” he says. “Why didn’t
Jeanneau think of that?”

The 29-square-meter main-
sail is supplemented by a 38.5sqm
furling genoa and an 85sqm spin-
naker, giving this cruising sailboat
a fair turn of speed.

The base price, ex-factory,

for a new Janneau 37 is 102,241
euros (about 5.25 million baht).

For more information, contact
Andrew de Bruin, Lee Marine
International Marine Broker-
age, Phuket Boat Lagoon.
Email andrewdb@leemarine.
com or Tel: 66 (0) 76-238803.

New! Boats and Marine Classi-
fieds, page 31.

The navigation station, below decks, is well thought out and comprehensively equipped.

At sea, the nimble Jeanneau 37 handles like a much smaller boat. The console includes a Raymarine C70 multi-function display
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ANOTHER PEARL
TALES
TRAVELER

B y  E d  P e t e r s

OF A

How does Mauritius –
the “Pearl of the Indian
Ocean” – measure up
to you-know-where?

Well, at 2,030 square kilometers,
the very Frenchified republic is
the Indian Ocean’s premier play-
ground.

You can catch a wave or
catch a marlin, get married, in-
dulge a passion for water sports
or horse racing, laze on the
beaches, have a flutter at the gam-
bling tables or a flirtation in the
clubs.

Vacation, honeymoon or
holiday of a lifetime, Mauritius
always provides the ideal loca-
tion. In short, it’s well up there
with Phuket in many respects.

A 10-million-year-old vol-
cano 1,800 kilometers off the
southeast coast of Africa, Mauri-
tius has long been a stopping-off
point on the trade route to Asia.

Portuguese, Dutch, French
and British colonial rule added to
the ethnic hotchpotch that made
– and makes – up the island’s
population, as did waves of Chi-
nese and Indian immigrants.

The result is an enormous
range of cultures and cuisines that
blend harmoniously in near-heav-
enly surroundings.

Port Louis is the capital and
main port of Mauritius, and is a
picturesque place to wander
about. The best views to be had
are from Edward VII Avenue and
Fort Adelaide, a 300-year-old
citadel, while a lively covered
market in the center of town gives
some idea of daily life here.

Curepipe is the island’s main
urban center, a pleasant town
which lacks the atmosphere of
Port Louis but has good shops and
restaurants nonetheless.

Beyond, on the road to
Floreal, is the spectacular Troux
aux Cerfs, a dormant crater 80
meters deep and some 350
meters wide that, from the rim,
grants a view of the whole island.

Near Rivière des Anguilles,

in the more remote southern part
of the island, is La Vanille Croco-
dile Park and Nature Reserve,
where Nile crocodiles imported
from Madagascar – some 900km
west – are reared.

The site offers a vast park

with a nature walk through luxu-
riant forest studded with fresh-
water springs, while a small zoo
adds to the attraction.

Of course, it’s really the
coast that proves overwhelmingly
attractive for most visitors to
Mauritius, with big-game fishing,
the beach, diving – there are mar-
velous coral gardens just meters
offshore – and para-gliding.

A combination of African,
Asian and European dishes
makes up Mauritian cuisine. The
emphasis is on seafood, with gar-
lic, ginger, onions and tomatoes
playing a large supporting role.

On the shopping front, the
best buys are silk, embroidered
tablecloths, pottery, jewelry and
locally-made pullovers.

A wide range of hand-
crafted 18-carat gold jewelry,

unset diamonds, other gemstones
and pearls is also available.

After hours, roulette, black-
jack and slot machines are all on
offer at L’Amicale, one of a num-
ber of casinos. Try your luck in a
different way at the discos and
clubs in Port Louis. The enigmatic
Secrets is reckoned to be hot.

Finally, if you plan to get
married, the ceremony can be
carried out in any hotel by the
Civil Status Officer.

Fixing the necessary papers
beforehand is simple – just bring
your birth certificates – and the
Registrar of Civil Status can pro-
vide details.

You can then proceed to the
enjoyable business of a honey-
moon, followed by the marginally
more tricky phase of living hap-
pily ever after.

Above all,
Mauritius’s

biggest
attraction is

the sea
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Winemakers in New World
regions recognize the im-
portance of place of origin
in winemaking, but tend to

attach greater weight to the grape variety.
All wines are made from one or more

grape selections. Chardonnay, sauvignon
blanc and syrah are a few of the grape
varieties that make wines with unique fla-
vor profiles, intensity and style – depend-
ing upon the soil and climate where the
grapes are grown.

Several thousand varieties have been
identified, but only about 20 are familiar
to most people. Each variety has its own
distinctive flavor and texture.

Grape varieties possess unique per-
sonalities, and winemakers tend to become
specialists in one or more because much
of a wine’s personality can be predicted

W I N E

By Steven

Roberto

menuOn the

Andy Johnstone
with

Kashmir

NATURE VERSUS NURTURE
by the biochemistry and
heredity of the grape vari-
ety.

For example, most of
the flavor compounds in
chardonnay wine are
chemically “locked” by the
genetics of the grape, but
can be released through
chemical interactions with
tannin in the wood of wine
barrels.

Riesling grapes are
different; their entire fla-
vor potential in wine is
present at the wine’s birth
and must be conserved
rather than coaxed forth by
the winemaker. Over the past few decades,
winemakers have searched for the variet-

ies that make the best wines
in their specific regions.

Wine producers have
been able to respond to
changes in consumer pref-
erence by replanting vine-
yards with different grape
varieties.

For example, when
red wine became popular in
Asia in the 1980s because
of its reputed ability to re-
duce the risks of heart dis-
ease, winemakers in some
countries simply pulled out
their white grapevines and
replanted with red varieties.

Ultimately, however,
the main reason winemakers in New
World countries attach so much impor-

tance to grape variety is the ease with
which consumers can understand wines
named for them.

With European wines, consumers
are forced to learn that white wine from
Sancerre is made from sauvignon blanc
or red wine from Rioja is made from
tempranillo.

This has given wines labeled ac-
cording to grape variety an edge in su-
permarkets and has put pressure on Eu-
ropean producers, who continue to en-
dorse the supremacy of place of origin
over grape variety.

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

The disposable pun head-
line came to me the mo-
ment I heard that a
“British-style” curry

house had opened in Cherng
Talay, ready to serve the needs
of us refuGBs.

And mightily successful
Kashmir seems to be already,
breathing some much-needed life
into an area of Phuket where the
physical graffiti of quarter-full
bars and restaurants reminds me
of a wet weekend in Bromley,
Sarfeast London. Or is it in Kent?
No one really cares.

Kashmir prides itself –
boasts, in fact – that it serves Brit-
ish-style grub. This, in an age
when “authenticity” appears to
be all, may seem like a self-in-
flicted shot in the foot.

But what is authentic these
days? It’s a question
to which Trevor
Fisher – the owner
of Kashmir and
well-known man-
about-the-island –
and I address our-
selves.

Take the
P l o u g h m a n ’ s
Lunch, that humble meal of
Cheddar cheese, bread and a
pickled onion, which conjures
up images of bucolic cider drink-
ers from the days of Thomas
Hardy. This pub favorite was
dreamed up by admen in the
1960s.

Did our Neopolitan friends
back in 18th century really put
pieces of canned pineapple on
their pizzas? Unlikely.

The length of time it takes
for food becomes “authentic”
seems to diminish with each new
fad; perhaps everything is now
authentic simply because it is
there.

The curry so beloved by
Brits, and, increasingly, by oth-
ers around the world (though per-
haps not the 1.1 billion inhabit-
ants of India) is both a modern
invention and a classic cuisine in
its own right.

When, in 1998, British For-
eign Secretary Jack Straw  fa-
mously proclaimed chicken tikka
masala (CTM) as “… Britain’s
true national dish…” he was – in

some ways – cor-
rect.

Great Britain,
so often described
as a difficult coun-
try for foreigners to
fit into, has effort-
lessly embraced all
cuisines into its cu-
linary canon, and –

generally – the accompanying
cultures.

The grand old gal may have
lost an empire but she has gained
considerably more in other ways.

This CTM – prepared by
Kashmir’s chef Raju Niure, for-
merly of Lumbini in Nepal, and,
sadly, formerly of Le Meridien
Khao Lak – brings together all
of the components craved for in
this intoxicating dish.

Visually, it is a stunning red
color, with a dash of cream across
the top and plenty more in the
sauce. The aroma caresses one’s
olfactory nerves long before the
dish arrives.

Kashmir is quite a warm
place, even on the rare occasions
when it isn’t chockful of diners.
The temperature is added to be-
cause the kitchen door is open.

I like this, actually, because
it is reassuring to see how clean
the kitchen is, and one also gets
to smell the food while it is be-
ing prepared.

But I’m ahead of myself.
My companion and I first enjoy

a plate of poppa … er pappa …
you know, those thin, flat, deep-
fried crispy things with relish.
Four of them, in fact.

Mango chutney, tamarind,
mint raita and tiny silver onions
in a vividly red sauce make up
this Raj quartet. She can’t get
enough of them and is clearing
the plate despite my entreaties to
“… save some room for your
prawn vindaloo”.

A mixed plate of scented
starters arrives: delicate little on-
ion bhajis, samosas and chicken
pakora – we clear the plate.

The vindaloo arrives, and
what a vindaloo it is, easily

matching my CTM in terms of
being “just right.” It is spicier
though, by Jingo, but the shades
of flavor shine through.

We have, of course, pilau
rice with our curries, delivered in
a heart shape because, as Trevor
tells us, “I love the Gazette and
its staff.” Does he really think
such unctious flattery will make
a difference to this reviewer?

My dining companion – a
lock of hair falling over one eye
à la Veronica Lake rips the rice
apart. “You broke my heart,” I
say. “I know,” she replies.

It’s not the location for a
romantic meal. The décor may be
faux-flock wallpaper (“Pseudo-
Flock,” says Trevor), and Indian
music is put on only by request,
but the host’s winning banter, his
wife’s patience and the superb
food make dining here an expe-
rience.

Others may have have at-
tempted to present the “authen-
tic” Brit curry – or “Ruby
Murray” as our Cockney friends
would say – to Phuket. Kashmir
succeeds.

I’ll even forgive Trevor for
his explanation of the pepper-
bottom syndrome. “It’s not the
chilies, it’s the cumin seeds,” he
says. That’s it; we’re off, but I’m
having a lamb Madras next time.

Kashmir, Tinlay Place, Cherng
Talay. Currently closed Wednes-
days, open from around 5 pm to
10:30 pm or later other days.
Booking advised. Tel: 01-5351754
email: trevorfisher@funkyguide.
com

Kashmir if you can

Seriously hot, seriously colorful: Kashmir’s prawn vindaloo.
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Get your brain
in gear with

The Monster Quiz

Never a
Cross Word!

the Fthe Fthe Fthe Fthe Fun Pageun Pageun Pageun Pageun Page
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the Fthe Fthe Fthe Fthe Familyamilyamilyamilyamily
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Brain Buster!!

1. Anubis; 2. None; 3. Aircraft design; 4. The Virgin Atlan-
tic GlobalFlyer; 5. Ashanti (Shaquoya Douglas); 6. Shang-
hai; 7. Jacksonville, Florida; 8. Namek; 9. Petronius Plat-
form oil rig, the Gulf of Mexico; 10. 610 meters; 11.
Teverone; 12. Gold; 13. Romania; 14. The Yagi-Uda radio
antenna; 15. An edible fungus; 16. De Havilland Mosquito;
17. Caen; 18. Stade Michel d’Ornand; 19. Valentina
Tereshkova; 20. Cagliari.

ANSWERS TO LAST WEEK’S MONSTER QUIZ

Answer: Before finding the 4 baht, Ning had 6 baht.

Hidden in the grid below are the surnames of at least 20
famous golfers. The names may read vertically, horizon-
tally or diagonally. They may also read right-to-left or

down-to-up. See if you can find more than your family or
friends. Score: 10 or more, good; 15 or more, very good;

20 or more, excellent.

Hidden Words

S Z Z I B K O N R C A O Y W B

J O B E F K E H O U U I R O R

O N R D P Z H U Q K S H N O C

X H O E A O P N M K U W T S N

E I C R T L L E Y H A G H N C

W L A J E S G K N O L X V A H

G S S S D K E O M G K I N M X

O D L A F J S L U A C Y D C K

Z B E T O T K C L N I S P U W

C N T P A V F S B A N N G K W

S V K W N O R M A N B T L O E

A H F R G R S N I K D A W F Q

X K B F Y C A N V H M Y U E C

G L J D M A M R N G H O W U A

A R W C O I L A X N B I O Z Y

M W E E M T I A P I X Y H L M

Y G W M M N E R H S P V W W C

F I T S L U V E U A R B O M K

H J P R J A V G K M G O X Z G

N E A P E H P N X A D E F Y X

R T Y W S V W A E S U M N H X

A V L J F Z I L F L X D Z Q A

S T R A N G E N W V H Y Z B W

H R B Z V S F A O O E E O D D

J S N X Y X L Y L E T D M S I
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 Ning found four baht. Putting that four baht
together with the money she had before her

good luck, she now had five times the amount
of money she would have had if she had lost
four baht. How much money did Ning have

before she found the four baht?

Across
1. Smell.
3. Member of Church of

Jesus Christ of Latter-
Day Saints.

8. Resistance to movement.
9. Not tight.
10. Canadian trees?
14. Central American canal.
16. Cartoon duck.
18. Di Caprio movie about

Howard Hughes.
20. Fur trimming for nobility.
21. Make the tea.

Down
1. Hill-tribe drug.
2. Metal-bearing rock.
4. Semi-precious stone.
5. Material Girl.
6. Belly button.
7. River animal.

11. Go onstage.
12. Caesar’s words.
13. Maker of Photoshop.
15. Robin Hood’s missile.

17. Show boredom.
19. Rocky outcrop.

Solution next week

1. Who, in 1014, were
defeated by the Irish in
the Battle of Clontarf?

2. Who was the High King
of Ireland at that time?

3. What Italian phrase
derives from schiavo
vostro (“I am your
slave”)?

4. A demisesquicentennial
anniversary celebrates
how many years?

5. Which Jewish festival
will be celebrated on
April 23, 2005?

6. Where are the Lost
Gardens of Heligan?

7. What is the “real”
nickname of the
Michelin Man?

8. What religious organiza-
tion was founded by
Josemaria Escriva de
Balaguer?

9. Walking north along the
Rue d’Albe, I turn right
into Boulevard Dauzac. In
which city am I?

10. When was the first
recorded case of an actor
performing?

11. Who was the actor and
where did the perfor-
mance take place?

12. Voodoo Child, DJ Cake
and Brainstorm are
pseudonyms for which
techno artist?

13. Marshall Bruce Mathers
III is better known by
what name?

14. Which author and
illustrator created the
character Peter Rabbit?

15. Excluding the Sun,
which is the nearest star
to Earth?

16. Approximately how far
away is it?

17. Who is the President of
Spain?

18. What is detected by
using the Schick Test?

19. Of the 116 known
chemical elements, how
many occur naturally?

20. Which was the first man-
made element, and when
was it created?

Answers next week



F E A T U R E S16 P H U K E T  G A Z E T T E April 23 - 29, 2005

Give me land, lots and lots of land
THE LAW

LAYING
DOWN

With Friedrich
‘Sam’ Fauma

In The Stars

Youth ’n

By Lauren Moorhouse

ASIA

Like so many others who have
fallen under Phuket’s spell, Mr
A decided to buy a plot of land
and build a house for his stays

on the island and for his retirement.
He sought assistance from a real

estate agency and succeeded in finding
a parcel of land in the hills overlooking
Patong Beach. Mr A then proceeded to
register a company – with his Thai in-
vestors – to enable to him to buy the land
through the company and then lease it
from the company for his own personal
use.

Contracts were signed and Mr A
was promised that access rights would
be registered on transfer of ownership
to the company of which Mr A was a
shareholder.

However, the deal fell through and
Mr A therefore decided to move his de-
posit on the land to another property of-
fered by a vendor, which in this case was

the same agency that suggested the origi-
nal plot to him.

Agreements were executed after Mr
A checked survey maps provided by the
vendor, which showed that the property
was situated below the building limit of 80
meters above sea level.

Current Thai environmental law pro-
hibits building on land above this elevation.
Indeed, it prohibits even the uppermost part
of a building to be above the 80m mark.

A number of other parties also de-
cided to buy plots from the vendor, who
divided his land accordingly.

Mr A proceeded to buy the plot and
made full payment despite the fact that ac-
cess rights to the land had yet to be granted.
He trusted the vendor, and believed that
such registration would be effected as soon
as possible.

However, the access road was on
land that had been sold to different parties
and convening all of these owners to reg-

ister Mr A’s access rights proved difficult.
In fact, it took a year to do so, during which
time Mr A’s company missed an opportu-
nity to sell the land.

This, sadly, was not Mr A’s only
problem. He had learned from a neighbor
who had applied for a building permit that
the land was in fact above the 80m limit.
The neighbor was denied a building per-
mit.

Mr A then asked the Phuket Provin-
cial Land Department (PPLD) to have the
elevation of his property recalculated. A
contour map produced by the PPLD
showed that most of his land was above

the 80m limit; he would not be able to
build his dream home there after all.

Mr A is currently negotiating the
sale – at a loss – of his land and has made
the potential new owner fully aware of
the facts. He is considering taking the
matter to court, seeking damages from
the vendor to cover all expenses made in
buying the land.

The lesson to be learned from this
tale is that the buyer must appoint his own
lawyer to conduct due diligence and have
a registered surveyor measure the prop-
erty. The surveyor must also determine
the exact height above sea level of the
land and produce a contour map.

The surveyor must also establish
whether the property is on land more than
33.33º – more accurately referred to in
the trade as 18.5º (sexagesimal) or, for
people more used to using the grad, 20.5
grads – from the horizontal. Thai law also
prohibits building on land of such an angle.

ARIES (March 21-April 20):
Good work done last month will
be unexpectedly rewarded. You
can expect a confidence booster
before this week is out. If you’ve
been looking at ways to climb to
the next rung of the career lad-
der, answers are crystal clear on
Monday. Sagittarius has been
wondering what makes you tick
– romance is forecast to take off.

TAURUS (April 21-May 21):
This week is the perfect time for
you to reinvent yourself. Even
modest changes in your routine
and outlook on life will easily take
seed and provide a firm founda-
tion to develop further. On
Wednesday, Pisces asks a favor
that could involve more than you
expect. Birthday celebrations are
best unplanned – spontaneity is a
keyword until the end of the
month. Wear rose pink to height-
en your appeal.

GEMINI (May 22-June 21): If

you’ve recently given in to the
urge to spy on someone, you are
about to find out that two or pos-
sibly three can play that game; if
you feel that mistrust is ruining a
relationship then instigate a
heart-to-heart conversation. It
could easily turn out that the heat
has been firing your imagination.

CANCER (June 22-July 23): You
should remain vigilant this week
as a gold-digger has you in his or
her sights. It should be easy
enough to spot the warning signs,
so you will only have yourself to
blame if you land in a hole too
deep to climb out of. This week,
energy would be better spent on
making plans to get away – your
perspective will benefit from do-
ing so. Number 5 is lucky on Sun-
day.

LEO (July 24-August 22): You will
be like the cat that got the cream
early next week when everything
seems to go your way. Take ad-

vantage of these auspicious cir-
cumstances and dare to ask for
the moon. On Thursday and Fri-
day, there’s a slight downward
trend as an unexpected bill lands
in your mailbox. Family relation-
ships are particularly well-star-
red; someone you’ve never con-
nected with before suddenly
shines in a new light.

VIRGO (August 23-September
23): The last week of April starts
off on a less than positive note
for Virgoans. Disagreements are
highlighted and you should play
your cards carefully, especially
where business matters are con-
cerned. Domestic bliss is re-
sumed after Tuesday when your
partner’s lively mood helps cheer
you up. Check your schedule be-
fore making appointments for
Thursday, as double booking is
likely. The color marigold orange
will encourage a warmer mood.

LIBRA (September 24-October

No, this isn’t another of
my lectures on what
we should do to im-
prove ourselves in the

wake of the tsunami, although the
title may give you a clue as to the
topic.

If you are a native of Thai-
land, or simply familiar with the
kingdom’s many festivals, then
you may have already guessed
that using the word “watery” in
the title can refer to just one thing:
Songkran.

The word Songkran comes
from the Pali language of the
Therevada Buddhist scriptures
(Sankhara) and the Sanskrit word
(Sankranti) for movement or
change.

This is a reference to the
fact that April 13, when the fes-
tival takes place, is the day that
the sun changes its position in the
zodiac – thus beginning a new
year.

However, the celebrations
are also known as the “water fes-
tival” because many people be-

lieve the water will wash away
your bad luck. One can begin the
new year with a clean slate.

So every year in April,
many Thais return to their home
towns to celebrate this tradition.
Songkran also provides the op-
portunity for the family to come
together and show their respect
to the older generation by pour-

ing lustral water onto their
hands.

In return for the respect of-
fered, the older generation wishes
the younger good luck and pros-
perity in the coming months.

The festival starts on April
13, which is known as Maha
Songkran Day, and this day tra-
ditionally marks the end of the old
year. The following day is Wan
Nao, and April 15 is known as
Wan Thaloeng Sok, and it is on
this day that the New Year be-
gins.

However, the length of the
festival can differ, depending
upon which part of Thailand you
live in.

Here in Phuket, the most
spectacular day is Maha Song-
kran Day, with the celebrations
on the following days being far

more subdued. On April 13, all
work grinds to a halt, people climb
into their pick-up trucks loaded
with barrels full water, ready to
join in the celebrations.

Obviously, with Phuket be-
ing the tourist destination that it
is, the festival has become a little
more superficial and hordes of
people carry – and use – large
water pistols.

However, the main ele-
ments that originally made Song-
kran what it is still remain.

The ability to unite families,
friends and communities for a
few days has not been lost, and
the Thais do not seem to be too
disheartened by the tourists join-
ing in with the festival.

In fact, if anything they
seem to agree with the old cliché
– the more the merrier.

To me, Songkran seems to
be the perfect example of the
unity that we need today. The
festival is an excellent way for
everyone in Thailand to relax for
a couple of days, take a break
from the stresses of work or
school and spend time with those
closest to them.

It’s a holiday unlike any
other in the world, and is one
of the reasons that so many
people come back to Thailand
around this time every year. So,
no matter what age you are or
where you come from, I hope
that you joined in with the cel-
ebrations.

And for those of us who
sinned a little too often these past
12 months, I hope that you al-
lowed yourself to get that little bit
more wet.

WATERY BEGINNINGS

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!
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by Isla Star

An indepth look at cats and queens

By Wanida Hongyok
 momma@phuketgazette.net

Momma
DUCK

That very day, a
passerby bought the

clay cat from her,
and, at last, the

woman had found a
way to make

enough money to
look after her

beloved cat forever.
It brought good luck

to her.

SAGITTARIUS (November 23-
December 21): Benevolent astral
conditions will ensure that you
can enjoy a calm week, with no
storm at the end of it. Your mel-
low mood infects others and so-
cial outings this weekend will be
particularly pleasant. Be pre-
pared to try new locations –
Aquarius is just waiting to meet
you. For those who are unsure in
which direction love is heading, a
burning romantic question will be
answered.

CAPRICORN (December 22-
January 20): This week should be
mostly a bed of roses, though with
one or two thorns to avoid, par-
ticularly on Monday and Tuesday,
when everyone around you is in-
clined to get the wrong end of the
stick. By Wednesday, the atmo-
sphere should have calmed and
during the last few days of April
much can be accomplished if you
put your mind to it. The color sea-
weed green is lucky.

AQUARIUS (January 21-Febru-
ary 19): Much as you wish it
might, money doesn’t grow on
trees. You will need to curtail
your retail therapy for the next
few weeks; putting something
aside for the rainy days to come
is highly recommended. Regard-
ing romance, a dream you have
this weekend has a definite
chance of coming true. Wear
the color amber to promote in-
ner peace.

PISCES (February 20-March
20): The time is ripe for you to
instigate career changes. Dare to
dream of doing something you’ve
always thought was beyond you
– a radical new path is forecast.
If you’re content to stay in the
same old rut, others have differ-
ent ideas about your future.
Whichever way things pan out,
it’s safe to say that you won’t be
treading the same trail for much
longer. The number 5 comes alive
on Tuesday.

23): If you are beset with minor
worries, then regard problems as
opportunities for gaining experi-
ence and creating something
new. Rest assured that you will
be presented only with lessons
that you can learn from. As April
draws to a close, life once more
becomes a bowl of cherries;
May looks like being your month
of the year. The scent of jasmine
can encourage a romantic atmo-
sphere.

SCORPIO (October 24-Novem-
ber 22): During the coming days
you will be faced with the age-
old question: How long is a piece
of string? The astute side of your
nature should help you to find the
right answer, though not without
some concentrated thinking.
Luck is on your side this coming
Sunday when someone you’ve
been hoping to run into turns up
unexpectedly. Affairs of the
heart are well-starred this week-
end.

Dear Momma Duck,
Someone told me once that

a katoey he met in a bar told him
that there are so many katoeys
in Thailand because, traditionally,
if a couple had several sons and
no daughters, it was perfectly
acceptable for them to bring up
the youngest son as a girl.  Is this
right, or does someone have an
over-active imagination?

On the Turn
Phuket City

Dear On the Turn,
I think that “imagination”

may be the primary ingredient
here. I have never heard that this
is a traditional practice, although
it might be a factor in an individual
family where, perhaps, a parent
longs for a daughter.

There are many factors
which influence a young boy dur-
ing his childhood. For example, if
a mother is the strongest role
model in the family and there is
only one son, then he
may lean toward a
feminine role, but it is
only one factor, not a
determinant.

I understand,
from articles I have
read, that the relative
levels of female and
male hormones and,
perhaps, other chemi-
cal or genetic bal-
ances may also be
factors. There may
also be some cases
where someone has
been influenced by
their peers.

Setting aside the
genetic, biological and environ-
mental factors – which we may
never fully understand – it seems
to me that the key issue is how
parents and society understand
and accepts a son’s choice.

If parents force a son to
change his behavior, the boy may

run away physically or emotion-
ally, and the world may have lost
a creative or scientific genius.

Generally speaking, Thai
society has a lot of tolerance for
homosexuals, and I suspect  this
tolerance leads to an appearance

of a society with a
large number of,
among others, ka-
toey, because they
are not afraid to be
themselves.

Also, I must say
that many of them
are very beautiful and
I sometimes feel a
little bit envious!

Dear Momma Duck,
Over the years,

I have seen in many
shops on Phuket small
statues of “beckoning
cats”, which have
one paw out-stretch-
ed and the other wav-

ing as if beckoning some thing or
someone to come to them.

I have seen gold-colored,
silver-colored and red ones; some
with the left paw waving and oth-
ers with the right paw waving. It
has been explained to me that

some of these cats are summon-
ing prosperity while others are
beckoning love, but I have never
been told how to identify which
is which.

Can you please explain to
me what the different colors sig-
nify and what the different “beck-
oning paws” signify?

Paws for Thought,
Phuket City

Dear Paws for Thought,
There is a fable about a fa-

mous cat, which goes like this:
A very poor old lady had a be-
loved cat. She shared her food
with it, until one day she no
longer had any food for either of
them.

Realizing that she might be
forced to abandon the cat (per-
haps at a temple), she could not
sleep and cried nearly all night
with grief.

When she finally fell asleep,
the woman dreamed that a cat
told her to sculpt a cat from clay.

The next day, she dug some
clay from the river bank and fash-
ioned it into a cat, which she put
at the front of her house.

That very day, a passerby
bought the clay cat from her,
and, at last, the woman had
found a way to make enough
money to look after her beloved
cat forever. The cat, it seemed
had brought good luck to her.

I’m told that the Manehki
Naehkoh cat – a cat with one
paw in the air – originally comes
from Japan. Manehki means
“inviting” and Naehkoh means
“cat”.  It is supposed to invite
money and luck to the owner.
This is similar to the Nang Kwak
in Thailand (a female figure with
a similarly raised, beckoning
hand).

If the cat beckons with its
left paw, it invites guests to come
into the shop; the higher the hand,
the more customers will enter the

shop. When the cat beckons with
its right paw, we believe money
and luck will come into the house
or shop.

In Japan, a
cat with three col-
ors is apparently
very hard to find,
and it is believed to
be the luckiest one,
because money will
pour into the house.
Japanese ladies are
said to favor a
black cat figure as
a charm that pro-
tects them in many
ways.

I couldn’t find
any references to the three
single colors you mentioned but,

Setting aside the
genetic, biological
and environmental
factors – which we

may never fully
understand – it

seems to me that
the key issue is

how parents and
society

understand and
accepts a son’s

choice.

since this is Thailand and these
three colors are traditionally con-
sidered as “lucky colours” by the

Chinese (silver and
gold being “money”
colors and red being
for general good
luck), I suspect that
is why manufactur-
ers like to use them.

I believe that
having a Manehki
Naehkoh in your
front window or in-
side your shop may
indeed bring good
luck. Of course, we
Thais are also very
pragmatic and we

realize that smiling service is also
a very important ingredient.

Get your Phuket Gazette from these

outlets in Bangkok:

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

2. Se-Ed’s, Silom Complex, 4th floor, Silom Rd,
Bangrak. Tel.02-2313244.
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No winners at Dulwich

In these times of commercialism
and business being put above ev-
erything else, I think Phuket
should stop and think of its neigh-
bor, Khao Lak.

We all know Phuket suf-
fered damage and tragedy, and it
is good that Phuket is well on the
way to recovery.

With Phuket now promoting
itself to tourists and saying that it
is fine to return, the focus on
Khao Lak must not be lost and
the provision of international as-
sistance must be secured.

Raising and maintaining
awareness for the Khao Lak re-
gion must continue for the next
few years. The Tourism Author-
ity of Thailand must not sacrifice
the needs of Khao Lak.

My partner and I returned
to Khao Lak because we have
had so many wonderful experi-
ences and made many, many
friends; we felt compelled to re-
turn to help them.

The Baan Bang Niang camp
in which we are helping has elec-
tricity for only a few hours each
day, and the generator is next to
the tin shed where a mother and
her four children live.

The noise and fumes are
unbearable. The relocation of the
generator should be a priority.

There is no running water
at Baan Bang Niang, but when it
rains, the rain leaks into the tin
shed, leaving the bedding satu-
rated.

How can these people be
expected to live in these condi-
tions for two years?

At the very least, they
should receive constant electric-
ity and not be flooded whenever
it rains.

Now is the time for
neighborliness

None of the concerns I
have raised are in any way di-
rected at Thailand; my concern
is only that the world should fo-
cus on Khao Lak.

Khao Lak is full of volun-
teers from all over the world.
Their efforts are amazing.

Stuart
Australia

Can somebody – anybody –
please give me answers to the fol-
lowing questions:

Why has the building of any
housing not yet been commenced
for the people in the Baan Bang
Niang tsunami tefugee camp?

Housing is nearly com-
pleted for the folk in the other
camps; why has Bang Niang
been so neglected, and why does
it continue to be neglected?

Families who had homes
destroyed in the tsunami have
been told they are not eligible for
a new house. Why?

Bangkok has given 20,000
baht to families whose homes
were damaged. The cost of a
new metal shutter door alone is
40,000 baht. How do they repair
their broken walls? How do they
repair their broken windows?

For the families who have
been able to salvage their homes,
water and electricity are unavail-
able. How can they move from
the horrible conditions of the
camp to their homes without
these two necessities?

Basic needs such as mat-
tresses, blankets, food and cook-
ing equipment, including gas
stoves and bottles, and electric
water heaters, have been given
to some of the families on behalf
of students in Australia.

Bang Niang ignored
by government

Many families have been
able to return to earning a living,
thanks to the students’ donations
of grass-cutting machines and
construction equipment.

Many other individuals are
also helping here, as well as the
aid organizations and NGOs, but
more is needed.

Families need to feel safe
and secure if they return to their
homes on the main or other roads.

Street lighting is vital to their
sense of safety. Fresh water is a
basic need, and to be expected
to pay 4,000 baht for it when they
have no incomes is ludicrous.

These necessities should be
provided by the government.

Rainey
Melbourne

I have just read the article about
Phuket Air [Gazette Online, April
7].

We flew with Phuket Air on
Christmas Day. The plane was
delayed by six hours although we
received no explanation as to why.

When we were returning to
England, we decided to check in
early but were told that we could
not until two hours before the
flight. We had already been wait-
ing three hours and we were the
first in line.

When we did eventually
check in, we were told that the
plane would not be taking us as it
would be taking the previous day’s
passengers.

The staff – the most incom-
petent ground crew my wife and
I have ever had to deal with –
simply told us to go away and
come back the next day.

Stuart Scothern
By email

No airs and graces
with Phuket Air

Parents of children at Dulwich International College have been hor-
rified at the possibility of a total breakdown in relations between the
school’s founder and CEO, Dr Arthit Ourairat, and Dulwich College
in London.

So, presumably, are the teachers and indeed all staff at the
school, who now find themselves caught in the middle of what looks
increasingly like a nasty divorce.

But the damage could spread far wider than the school alone.
Dulwich has long been a potent symbol of Phuket’s aspirations to be
an “international province”.

It has attracted families from far and wide who wanted to live
the lifestyle offered by a tropical island, while at the same time en-
suring that their children received a top-notch education.

The school has had its ups and downs, to be sure. But it has
always managed to deliver that first-rate international education, with
many pupils going on to some of the finest universities around the
world.

A measure of the school’s importance to Phuket is written in
red neon in the hundreds of property advertisements that boast cre-
dentials like, “Only 10 minutes from Dulwich.”

The school has long served as a focal point for the island’s
international community, its staff, parents and volunteers making a
crucial contribution by looking after victims in the immediate after-
math of the tsunami.

It seems unlikely that the current situation can be resolved
amicably, so severe does the rift appear to be.

 The board of Dulwich College in London have agreed to do
everything possible to support teachers, pupils and parents – but they
will not allow Dulwich standards to drop.

Both the Dulwich board and Dr Arthit must now do everything
in their power to hold the team together long enough to allow the
baton to be passed smoothly. They owe that to the children.

At the very least, the marriage must be propped up until the end
of the current school term, when many students are scheduled to
take crucial exams.

Looking forward, people must be very careful about buying
into the notion that a local private school, albeit one with outstanding
facilities, can somehow deliver the horsepower equivalent of a genu-
inely international one.

Whether or not the school can continue to maintain its high
educational standards will go a long way in determining whether
Phuket’s international appeal can continue to grow.
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PERSON
FIRST

One of the biggest events in Phuket is the annual Veg-
etarian Festival, when a substantial proportion of the

island’s population stops eating animal flesh for about 10
days. But there is a chance that, by the end of the year,
residents will have had a vegetarian or semi-vegetarian diet
thrust upon them, as the island will have no facilities for
slaughtering animals for food.

None of the existing slaughterhouses meets standards
set by the Department of Livestock Development. The is-
land should be getting a new slaughterhouse, that does
meet the standards, but construction is being delayed because no one can agree where
it should be sited.

Sunart Wongchawalit is the Chief of the Phuket Provincial Livestock Office (PPLO)
and he is becoming increasingly frustrated by the wrangling, so much so that he is threat-
ening some drastic action…

Slaughterhouse drive
There are 10 slaughter-

houses on Phuket, and
none of them is regis-
tered with us, because

none meets the standards set by
the Department of Livestock De-
velopment (DLD).

These standards state, for
example, that animals must be
killed humanely, and that when a
pig, for example, is killed, the car-
cass should not be stored on the
floor. Equipment should be free
of rust and there should be ef-
fective water treatment systems.

All aspects of the operation
should meet DLD standards. Yes,
I appreciate that meeting these
standards requires considerable
investment, but at the end of the
day, we should have decent
slaughterhouses.

Only Phuket City Munici-
pality has asked for its slaughter-
house to be registered – and that
was for its Koh Sireh abattoir. But
it didn’t meet the standards, so it
was not registered.

But, even though these
slaughterhouses don’t meet the
DLD standards, if they were to
close, people in Phuket would
have no meat to eat.

We have discussed the is-
sue with Phuket Provincial Ad-
ministration Organization (Or-
BorJor). It set aside 50 million
baht from its 2006 budget to build
a new slaughterhouse to serve the
whole province.

The problem is that now no
one can decide where it should
be built.

The most likely location was
a plot of about 20 rai at Bang Jo,
Ratchaphatsadu [on the road
from the Heroines’ Monument to
Cherng Talay].

Part of it is occupied by pri-
vate individuals, but I am sure it
is state land – although I’m not
saying that the people who are
using it now are deliberately oc-
cupying state land. But I do know
that, having seen the site for my-
self, a lot of the land is derelict.

But now the authorities –
including Governor Udomsak
Usawarangkura, have said that
the slaughterhouse should not be
built there, as the site is close to
a Muslim village and a housing
development.

They said they were wor-
ried that there would be opposi-
tion from local people – even
though the slaughterhouse would

be a closed building, so there
would be no sounds or smells.

In addition, the local people
used that land for slaughtering
animals for 10 years – they only
stopped when work started on
the housing development. The
fact that it is a Muslim commu-
nity is irrelevant – otherwise why
would residents have been in-
volved in killing animals there in
the past?

The Sri Soontorn Tambon
Administration Organization
(OrBorTor) is keen to have the
slaughterhouse in its area. The
OrBorTor doesn’t get much rev-
enue at the moment, but if the
slaughterhouse was built there, it

would earn about a million baht a
year from issuing documentation
related to it.

Now the Governor has sug-
gested building the slaughter-
house at Suan Pa Bang Kanun,
on land owned by the Ministry of
Natural Resources and Environ-
ment, but I don’t see how that
could work. The dog pound cov-
ers less than four rai, but the
slaughterhouse would need a-
round 10 rai, plus the Ministry is
supposed to be protecting the
trees in that area. So what are
the chances of them giving up
land there for a slaughterhouse?

Now, we have been talking
to Phuket City Municipality about

putting the slaughterhouse on a
12-rai site on Koh Sireh. The
Municipality seems to back this
idea, and has budgeted 30 million
baht for construction, and it says
it could borrow more from the
bank, if necessary, so cash isn’t
a problem.

In fact, it would cost around
40 million baht to build a proper
slaughterhouse capable of pro-
cessing 50 animals an hour, which
would be enough, as statistics
show that on average 400 ani-
mals are eaten every day in
Phuket.

If things go according to
plan, we could ask for the budget
next month, and the whole thing
could be built within six months.

That said, my choice still
remains the site in Ratcha-
phatsadu, as it is in the middle of
the island, so it is more accessible
than Koh Sireh.

Wherever it ends up, Phuket
needs an abattoir where animals
can be slaughtered to international
standards and which provides
hygienic meat for consumers.
This is an international province,
after all, so we shouldn’t have a
slaughterhouse that meets only
minimal standards.

We only need one slaugh-
terhouse; Phuket covers a small
area, so it is easy enough to dis-
tribute fresh meat.

Ideally, all the non-regis-
tered slaughterhouses would be
closed once the new slaughter-
house is built, but if we haven’t
made substantial progress on
building a new slaughterhouse
soon, I am going to have no op-
tion but to order the closure of all
the non-registered slaughter-
houses before the end of the year.

I was employed as a manager,
with a contract that referred to a
probation period of 120 days, af-
ter which each side would have
to give two months’ notice to part
ways.

Three days before my pro-
bation period was up, my em-
ployer sent me notice – via email
– informing me that I was being
made “non active” (though not
“dismissed”) because my em-
ployer was “under pressure”.

I tried to contact my em-
ployer, a foreigner, via email,
asking to be paid the remainder
of my salary for that month, plus
a further two months.

Since then, however, I have
heard nothing from my employer.
I have repeatedly sent emails, for
which I have “sent” receipts, but
have still not received any re-
sponse so far.

What can I do to solve this,
and obtain what is due to me?

Henri
Phuket

Patom Pechmanee, Chief of
Phuket Office of Labour Pro-
tection and Welfare, replies,

Disappearing boss
You are definitely entitled to

be paid your two months’ notice.
You should come to our of-

fice on Rattanakosin 200 Pi Rd,
Phuket City, to report your situa-
tion and discuss it with us in per-
son. (Tel: 076-220760).

After talking with you, we
will invite your employer for a
talk. Once we get your em-
ployer’s response, we can decide
how we can proceed. Please note
that if you do not speak fluent
Thai, you should bring a transla-
tor with you, as well as all paper-
work relevant to your case.

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&

My Thai wife and I live in a pleas-
ant area of Chalong. My back-
yard has a stream  bordered by a
nice rock wall. But the neighbors,
who are mostly from Myanmar,
with a few from Thailand, keep
throwing all their trash in the
stream, which from there goes out
to the ocean.

I have asked them more
than once to stop doing this, but
no one seems to care. It smells

bad and must be destroying ma-
rine life. Can something be done
about this?

Disgruntled
Chalong

Dechakanee Leelanon, Chief
Admin Officer of Chalong
Tambon Administration Orga-
nization (OrBorTor) replies,

A new law covering this will
come into effect in May. Accord-

ing to this law, offenders face
fines of up to 10,000 baht, and/or
one to three months in jail.

Until then, all the police and
the OrBorTor can do is put up
warning signs, though if someone
shows us the people who are
dumping trash in the stream, we
will contact them immediately.

To report a case of dump-
ing, contact Chalong OrBorTor
at Tel: 076-282255.

Garbage thrown in the stream

Is it possible to get ADSL at Soi
Naya in Nai Harn? Our house
has a TT&T phone line.

If it is possible to have
ADSL, how do I apply for it? Can
I register by email? How long
would I have to wait for it? Does
anybody have ADSL at Soi
Naya in Nai Harn yet?

Roger F

Uraiwan Suksawang, of TT&T
Customer Support, replies,

We will have to send our
staff to check whether or not it is
possible.

We have a station in Rawai,
and if your house lies within four
kilometers of that, then we can
connect up ADSL service for
you.

It is not possible to apply by
email; you must go in person to
our branch office at Central Fes-
tival Phuket (2nd floor, opposite
Kasikorn Bank).

Is it possible
to get ADSL
service
in Nai Harn?
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Off the
SHELF
By James Eckardt

A Microsoft beta you
should download? Yes!

The recent death of
Hunter S Thompson
prompted Tom Wolfe
to call him the 20th

century’s funniest writer in the
English language. Well, I don’t
know. What about PG Wode-
house or Evelyn Waugh? Or,
closer to our own time, TC
Boyle?

Boyle is the perennial bad
boy of American literature. His
jacket photos show him in an
elaborate punk quiff, Buffalo
Bill goatee, ear
studs and snake-
skin jacket. He’s
also the hardest-
working man in lit
biz. As he reveals
in an autobiograph-
ical essay, This
Monkey, My Back,
he puts in seven
days a week at his
craft. He has
churned out 10 no-
vels and six collec-
tions of short stories.

Boyle’s first novel, Water
Music, was a hilarious account
of explorer Mungo Park’s 1795
and 1805 expeditions into West
Africa. Even funnier was Bud-
ding Prospects, about marijuana
growers in northern California.
East is East and The
Tortilla Curtain are
brilliant satires that
dig into cultural fis-
sures, stranding
first a Japanese and
then a Mexican in
contemporary Am-
erica.

His penulti-
mate novel, Drop
City, does a merry
dance atop the
grave of what used
to be known as the
“counterculture”. All his nov-
els are characterized by sympa-
thetic characters, taut plots,
wildly exuberant language and
a wryly hip take on things.

So why does his latest
novel, The Inner Circle (Viking,
New York, 2004, 418pp)
drudge damply on in prose that
is drab, flat, humorless and
square? Well, because Boyle is
talking in the narrative voice of
John Milk, an earnest virginal
Midwestern student at the Uni-
versity of Indiana in the year
1940.

Milk’s life takes a sudden
turn when he becomes the first
disciple of Professor Alfred
Kinsey – “Prok” as he is known
– the pioneering sexologist
whose celebrated reports on
male and female sexuality
would so shake up the puritan
ethos of 1950s America.

On its own terms, it’s hard
to criticize this novel. Milk pro-
vides an intimate portrait of

Kinsey, a man of great drive, cha-
risma, erudition and sexual appe-
tite. Prok first enlists the college
senior to help him conduct the in-
depth interviews about individual
sexual histories that will consti-
tute the core of his new survey.
He also hires Milk to help him in
his garden, then seduces him and
happily agrees to let him sleep
with Mac, his wife.

The next member of the in-
ner circle, the handsome Purvis
Corcoran, is also seduced by

Prok. Corcoran in
turn seduces Milk’s
wife Iris. Infatuated,
Iris is determined to
leave Milk till Prok
takes her aside for a
stern talking to. Iris
returns to Milk who,
in return, gets to
sleep with Corcor-
an’s wife Violet.

As the inner
circle expands, or-
gies are held under

movie cameras, all in the midst
of an oblivious college campus.
Prok’s mantra is that no one is to
be “sex shy”. Despite the titillat-
ing material, there is no real nar-
rative excitement. I would have
thought Boyle incapable of writ-
ing a dull novel, but he has.

Resolute in the
face of Prok’s ego-
mania, Iris Milk is a
strongly drawn char-
acter of equal force.
The Inner Circle is
also the tale of an up-
and-down 15-year
marriage with the
abiding mystery of
the couple’s love for
each other in stark
contrast to Prok’s
stern quackery. The
contrast comes to a

head when Prok gets all excited
about a sexual prodigy whom he
and Milk will drive all the way
out to Arizona to interview:

“He’d started his career
when he was a child himself, hav-
ing been initiated into hetero-
sexual activity by his grand-
mother, and homosexual sex by
his father, and, ultimately, he had
sexual contact with seventeen
members of his extended family.
Over the course of his life – he
was then sixty-three – he had had
sexual relations with six hundred
preadolescent males and two
hundred preadolescent females,
in addition to consummating sex
acts with adults of both sexes and
several species of animals.”

Iris simply thinks he should
be arrested.

The moral compass of this
tale, Iris stands up to Prok in a
final confrontation. And Milk
takes her side, concluding with
the words: “I never let go of her,
never once, never again.”

The hipster
turns square

Those of you who read
this column regularly
recognize that I have
this serious love-hate

relationship with Microsoft. I’m
a dyed-in-the-wool Windows XP
fan who hates many of its short-
comings, and a Microsoft Office
fan who’s been wondering why
in the world anybody would pay
to upgrade from Office XP to
2003.

At the same time, I write
books about Windows and Office
(Google me, please), and I get to
wallow around in the muck, try-
ing to sort out fact from Micro-
soft’s PR-machine-induced fan-
tasy about what the programs
actually do, and how they really
work.

So it’s with no small a-
mount of fear and trepidation that
I’m going to recommend you
download and install a beta test
version of an upcoming free
Microsoft product.

No, I haven’t lost my mar-
bles. It’s really good, and you
need it now – whether Microsoft
says it’s ready or not.

The product: Microsoft
AntiSpyware (which is about as
lame a name as I can imagine).
Microsoft acquired the AntiSpy-
ware package the old-fashioned
way but not the old-fashioned
Microsoft way.

This time they didn’t steal
it. They bought it – bought the
whole company in fact, a group
called GIANT. They made just a
few tiny modifications to the
original GIANT AntiSpyware
product, and released a free beta
test version (for Windows 2000,
XP, or Server 2003) at www.
microsoft.com/spyware.

Microsoft has announced
its intention to give away the fi-
nal version of AntiSpyware. I
think that’s a smart move for a
lot of reasons, not the least of
which is that Windows XP’s
manifest security problems got us
into this mess in the first place.

AntiSpyware not only
looks for and blocks spyware and
some kinds of adware, it also
monitors for suspicious activity,
and roots out and repairs infec-
tions.

Most importantly, it relies
on the experiences of its users to
update its signature files: mil-
lions of people send reports to
Microsoft about new bad pro-
grams, and AntiSpyware gets
updated frequently.

When you download Anti-
Spyware, Microsoft will try to
get you to “validate” your copy
of Windows.

You may find it instructive
to jump through the hoops to see
if your copy of Windows passes
muster: at some point, probably
sooner than later, Microsoft will
start requiring validation for most
(if not all) Windows XP down-
loads.

If you know that your ma-
chine is running a version of
Windows that’d make Captain
Hook proud, don’t be intimi-
dated. When you get to the radio
buttons that give you the option
of validating your copy, click:
“No, do not validate Windows at
this time, but take me to the
download.” You’ll be able to
download and install AntiSpy-
ware without a hitch.

When you install AntiSpy-
ware, go ahead and let it run the
“Real Time Protection Agents”.
Those programs watch your Win-

dows Registry, the Windows pro-
grams, Internet Explorer settings,
and other sensitive spots on your
PC. If a program tries to change
something, AntiSpyware asks for
your permission before giving
approval.

I also allow AntiSpyware to
update itself automatically –
something I would never allow
Windows to do – because to date
there haven’t been any major
problems with the updates.

I remain skeptical. After all,
we are talking about Microsoft
here.

Brian Livingston’s Win-
dows Secrets newsletter (www.
windowssecrets.com/050127)
reported that running both Anti-
Spyware and a product called
Webroot Spysweeper removes
most known spyware.

Unfortunately, the tests
were run quite some time ago –
back when GIANT owned the
product – and Webroot is not
free. Personally, I use AntiSpy-
ware all the time, and run the free
version of SpyBot Search & De-
stroy (www.safer-networking.
org/en/download/index.html)
sporadically, just to make sure I
get everything that can be found.

Finally, if you’re serious
about spyware, you’ll want to
install Firefox (www.mozilla.
org), and stop using Internet Ex-
plorer. It makes a big difference.

Woody Leonhard
woody@khunwoody.com

Like all beta software, AntiSpyware has its glitches, as this screen
shot shows: the misspelling of ‘Window’s’ and, more comically,
the fact that AntiSpyware currently regrds itself as a suspect
software. However, used in conjuction with Spybot (below) and
FireFox, it is pretty effective.
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MONEY
TALKS

By Richard Watson

ON THE MOVE

Been promoted or got a new job?
Know someone else who has? Let
us know by email to onthemove
@phuketgazette.net

Economic growth pros-
pects for the Euro Zone,
which were never very
high, are fading with

many of the expectations for
2005 having disappeared.

The IMF (International
Monetary Fund) has reduced its
predictions for growth this year
in both Germany and France.
Most economists are of the same
opinion and cite the overvalued
euro, lack of domestic demand
and high oil prices as the rea-
sons.

The first two items are re-
lated. Much of the euro’s strength
is caused by the lack of domestic
demand, which is leading to low-
er imports while exports are gen-
erally unaffected.

The problem of low domes-
tic demand is caused by a bleak
economic landscape in Europe
and a natural caution among con-
sumers who are aware of rising
unemployment.

Germany’s unemployment
rate has now reached around 12%
with 5.2 million people affected,
while France’s joblessness rate
has moved up to 10.1%.

A bill to partially deregu-
late the Euro Zone service sector
is meeting opposition from poli-
ticians who fear a backlash from

the trade unions despite the
fact that these changes
would create an estimated
600,000 jobs. The bill will
probably pass, but in a very
watered-down version that
will create few jobs.

At a meeting of Euro
Zone finance ministers in March,
Hans Eichel, Germany’s Minis-
ter of Finance, introduced a pro-
posal that Germany’s reunifica-
tion costs not be included in the
calculation of the 3% budget def-
icit rule.

This was initially opposed
by more fiscally-conservative
nations such as Austria and the
Netherlands, but by the end of a
marathon meeting consensus was
reached. All member states of the
Euro Zone would be able to ex-
clude “unification costs” from
their budget figures.

In addition, the 3% budget
deficit ruling, which is one of
the cornerstones of the euro, can
now be exceeded slightly. But
does that mean to 4% or even
5%?

In reality, France and Ger-
many have exceeded the 3% rule
for several years. This figure has
other implications; it is laid down
by the IMF as the maximum def-
icit that governments can run on

a long-term basis without eco-
nomic consequences of an un-
pleasant nature.

This official breaching of
the budget deficit limit brought
howls of protest from the Euro-
pean Central Bank, which sees it
for what it is: the thin end of a
very dangerous wedge.

The Governor of the Bank
of England, Mervyn King, also
criticized the decision in no un-
certain terms. The central bank-
ers see one certainty: that the
politicians are going to leave all
attempts at fiscal restraint in the
garbage can of history.

The Euro Zone has legislat-
ed itself into a corner, although
some attempts have been made
to deregulate areas such as the
labor market.

However, these reforms are
totally inadequate. Politicians
simply lack the courage to enact
the rules their countries need in
order to prosper.

Economists believe that,

Richard Watson runs Global Portfolios Co Ltd, a Phuket-based personal financial planning service. He
can be reached at Tel and Fax: 076-381997, Mobile: 01-081-4611. Email: imm@loxinfo. co.th.

Overvalued currency, high
oil price clobber Euro Zone

Wolfgang Meusburger has been
promoted to General Manager
for Resorts,
Southern Asia,
of Inter-Conti-
nental Hotels
Group, which
owns the Holi-
day Inn chain.
Mr Meusburger,
46, is currently
General Manager of Holiday Inn
Resort Phuket. He will remain in
Phuket when he takes on his ad-
ditional duties, which will be to
oversee the Holiday Inn Batam,
Holiday Inn Resort Penang and
Crowne Plaza Karon Beach
Phuket when it opens later this
year. A native of Bregenz, Aus-
tria, Mr Meusburger has worked
at the Phuket Holiday Inn for 14
years.

Phuket-born Prapa Hemmin,
39, has been promoted to be the
Assistant Direc-
tor of Destina-
tion Marketing
at Laguna Phu-
ket. She was
previously the
resort’s Destina-
tion Marketing
Manager. K.
Prapa, who holds a degree in sci-
ence and general management
from Phuket Rajabhat University,
has worked for Laguna Resorts
& Hotels plc for the past 11 years.

Rung-aroon Wichitwatee, from
Bangkok, has been promoted
from Assistant
Manager – Des-
tination Market-
ing to Public
Relations and
A d v e r t i s i n g
Manager of La-
guna Phuket. K.
Rung-aroon, 29,
is a graduate of Chulalongkorn
University’s Faculty of Commu-
nication Arts. She has worked at
Laguna Phuket for more than
three years.

Bangkok’s big guns target Phuket
PHUKET: December’s tsunami
and the earthquake scares which
have followed have failed to slow
the Phuket property boom, ac-
cording to developers and agents.

Indeed, so buoyant is the
property industry that major play-
ers from Bangkok are now set-
ting up operations here.

One such company is Charn
Issara Development Plc, with its
80-rai Sri Panwa development.
Managing Director Songkran
Issara explained, “We didn’t
want to put all our eggs in the
Bangkok basket – or even in just
one sector of the market – so we
have diversified into develop-
ments in Cha-am and Phuket.”

K. Songkran said that the
fallout from the 1997 Asian fi-
nancial crash had led to the
Bangkok property market being
“severely competitive and dan-
gerous”. Phuket and Cha-am, on
the other hand, are still stable.
“Competitive yes, but not fierce-
ly so.”

Properties at Sri Panwa
start at 20 million baht, but even
so, all the properties in the first
phase of the development have
been reserved.

The development’s popu-
larity proves that Charn Issara

was right to move some of its
development portfolio to Phuket,
said K. Songkran.

He made bold predictions
of future growth. “I guarantee
that you will be amazed at what
happens in this province in the
years ahead. Property prices will
double in the coming five years.
Prices for the best properties will
exceed even this,” he said.

The Chairman of property
agency CB Richard Ellis (Thai-
land) (CBRE), David Simister,
said, “Compared with the tourist
industry in Phuket, the residen-
tial property market is arguably
one of the least affected post-tsu-
nami. Evidence of the last three
months shows that there are still
active purchasers of residential
properties in Phuket.”

He said that the Easter
break was particularly active in
terms of property acquisition,
with an estimated US$50 million
worth of villas and condomini-
ums sold on the island in that
period.

“We believe the reason cus-
tomers are [buying] is that they
feel, as does CBRE, that Phuket’s
residential property market is in
the early stages of a long growth
curve,” added Mr Simister.

His prediction is that there
will be more so-called “bou-

tique” developments – with di-
rect ocean frontage – launched on
the market.

However, he cautioned that
land is a finite commodity.
“Many of the best locations have
already been developed. It is now
impossible for developers to se-
cure beachfront land for residen-
tial housing.

“Even hillside sites with
prime views are becoming diffi-
cult to acquire and people are
now selling property in all areas
of the island.”

He said that several marina
projects are under discussion,
which represent large inbound in-
vestment. On the commercial
side, he noted, CBRE has seen
an intensification of the retail
market and an emerging demand
for high-quality office space.

“We are seeing develop-
ments from a number of large,
listed property companies, a few
institutional overseas investors,
and a large number of small and
medium niche players – both
Thai and foreign,” he concluded.

Suvait Theeravachirakul,
President of MBK Properties
Development, also Bangkok-
based, explained that MBK sees
the future of its development
plans in Phuket as golf-oriented.

MBK, which owns Loch

Palm Golf Course, has completed
the first phase of 100 homes
around the Kathu course, with
prices starting at 10 million baht.

Said K. Suvait, “We aim to
invest in Phase 2 of the golf
course and will develop further
projects [in Phuket] after that.”

Many investors in the Thai-
land property scene – and Phuket,
with its land-titles scandals of
recent years is no exception – oc-
casionally voice concern that the
law is stacked against them when
it comes to buying property.

John Howard, the MD of
leading Bangkok law firm Tilleke
& Gibbins International’s new
Phuket office, explained that
buying a house in Phuket is no
more difficult than in many over-
seas jurisdictions.

He accepted, however, that
there can be uncertainties as to
the long-term validity of some
land titles in Phuket.

“Enhanced statutory title
guarantees would, in some in-
stances, assist in promoting con-
fidence,” he said.

Mr Howard said that poten-
tial investors are apt to find the
shortage of suitable land and the
unwillingness of local banks to
lend to foreign buyers a more sig-
nificant restraint on their devel-
opment plans.

with the current structural ri-
gidities, the Euro Zone can at
best achieve only 2% growth
although, in 2005, perfor-
mance will probably amount
to less than this.

But not all the news is
bad. Some German compa-

nies have been taking advantage
of changes in labor laws to shed
unnecessary staff. They have also
been slashing costs and improv-
ing their balance sheets.

By Anongnat Sartpisut
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PHUKET: South African Retief
Goosen and Dane Thomas Bjorn
clawed their way to the top of the
2005 Tiger Skins competition at
Blue Canyon Country Club on
April 16, emerging as joint win-
ners of the four-player contest.

Goosen, who won the 2002
and 2003 Tiger Skins in Singapore,
dominated for most of the day and
held the lead through 14 holes, al-
though an electrifying burst of
shots from both players on the fi-
nal four holes marked  the start
of an exciting title chase.

A skins game pits players
in a type of match play in which
each hole has a set value. The
player who wins the hole is said
to win the “skin,” and its worth in
points or money.

Skins games tend to be
more exciting than standard
match play because holes are not
halved. If players tie on a hole,
then the value of that hole is car-
ried over and added to the value
of the following hole. The more
ties, the greater the value of the
skin and the bigger the eventual
payout.

The origin of the term
“skins” is steeped in golf lore,
with many aficionados – once
they have reached the 19th hole
– favoring the legend that it origi-
nated in the Mecca of golf, Scot-
land.

Furriers arriving from parts
distant, the story goes, would
gamble their pelts by playing a
round of golf, each hole being
worth a skin. Other furriers, per-
haps with different interests,
tended to go straight for a bath,
food or a brothel.

Bjorn’s birdies at holes 15
and 16 secured three US$15,000
skins, propelling him to the top of
the leaderboard. Fresh off a third-
place finish at the US Masters
the preceding weekend, Goosen
proved himself one of the world’s
best players and pounced at the
17th and 18th holes.

The South African was
trailing by US$30,000 with two
holes to play, but the brace of late
skins was enough to allow him to
finish alongside the Dane at
US$85,000, although Goosen won
nine skins to Bjorn’s seven.

Colin Montgomerie – once
known as “Semtex” for his ex-

plosive nature – bagged two skins
while South Korean Grace Park
claimed none.

Said Goosen, “I knew I
needed to win the last two holes
to catch up to Thomas, so I was
going to be aggressive. At 17
there was only one place I was
aiming … straight at the flag. At
18, I pulled my drive into the
rough, but I hit a great wedge in
there.

“It was great to be able to
at least tie and not lose. It was a
wonderful day with Thomas,
Colin and Grace and I really en-
joyed myself,” he added.

For Bjorn, his late stalk up
the leaderboard was overdue. He
said, “I had three birdies on the
front nine, but all of those were
to save halves.

“I was a bit more fortunate
on the back nine, but that is the
nature of skins play. Sometimes
you play well and win nothing …
that is what it is like.”

Temperatures and spirits
were high for all players, particu-
larly Montgomerie, who opened
proceedings by collecting the first
two skins on offer, and US$10,000
for his trouble, after rolling in a

Goosen, Bjorn

AO YON: Calms and breeze,
rain and shine, chop and flat wa-
ter challenged sailors racing in the
Songkran Performance Dinghy
Regatta on April 10. Four of the
two-person 59er skiffs and two
ultra-light c2Bytes hit the course
for the event.

The start line for Race 1 was
tight and, not surprisingly, there
was a foul as sailors vied for the
favored pin end.

Savnac/Hallager went into
a series of penalty circles but
were soon back in the race,
threading through a few boats and
managing to hoist second around
the weather mark.

Duncanson/Huebschle
hoisted first, crossed the finish
line first and took the bullet with
Savnac/Hallager close behind.

A few small squalls made
their presence known before
Race 2, the wind shifted 180º, and
the sou’wester proceeded to fill-
in for the first time this season.

For races 3-5, the ever-dy-
namic race committee moved the
entire regatta to Chalong Bay
where better – and more consis-
tent – winds were enjoyed.

This proved to be a wise
decision. With breeze-on, boats
capsized and both the pace and
adrenalin was upped significantly.
Just as importantly, however, the
fun factor also increased.

Duncanson/Huebschle con-
tinued to dominate the event.
Their consistently good starts,

solid upwind pace and excep-
tional boat handling eventually
winning the day.

Theirs was the only boat not
to capsize and, had they not
crossed the finish line backward
in Race 4, then they would have
had a grand slam at the regatta.

Overall results Fleet 29er/
59er: 1st Duncanson/Huebschle
(9 points); 2nd Savnac/Hallager
(9); 3rd Purves/de Bruin (15); 4th

Johnson/Johnson (19).
NB According to ISAF (In-

ternational Sailing Federation)

rules, in the event of a points tie,
a “lookback” over the results is
carried out and the crew with the
most first places wins. Duncan-
son/Huebschle had four wins
while Savnac/Hallager had one.

Overall results Fleet c2Byte:
1st Buckminster (5 points); 2nd

Warnes (11).

The next Ao Yon dinghy regatta
is due on May 1. For details call
Philip Lawson, MD of Skiff Asia
at Tel: 01-3970905 or email:
info@skiffasia.com.

Changing conditions
challenge dinghy racers

By Andy Johnstone

Sailors in the Songkran Dinghy Regatta, held in Ao Yon on April 10,
were confounded by constant changes in weather conditions.

PATONG: Boat Bar won the beach volleyball competition held at
Patong Beach held as part of the 2005 Gay Festival, which ran from
April 7 to10.

Tournament organizer Samran Suwan told the Gazette that only
four teams entered this year’s competition but that Boom Chingdej
of Tangmo Pub was named Most Valuable Player, winning a 1,000
baht prize.

FINAL RESULTS: 1. Boat Bar (6,000 baht); 2. Tangmo Pub
(4,000 baht); 3. Connect Restaurant (3,000 baht); 4. Time Bar (2,000
baht).

Tangmo Pub (right) block a spike from the Connect Restaurant team
in the beach volleyball competition that was held as part of the 2005
Gay Festival.

Boat Bar boys cruise
to volleyball victory

PHUKET: The organizers of this
year’s AirAsia Phuket Interna-
tional Rugby 10s are looking for
one more team to join the tour-
nament.

A total of 27 teams from
South Africa, Asia and Austral-
asia have confirmed their partici-
pation, but one more team is
needed so that the competition
can be divided into seven groups
of four teams.

The opening round takes
place on May 28; there will be a
separate Veteran’s Competition
the following day, featuring just
four teams.

Each team is to have a tsu-

nami orphan as a mascot, and
some have expressed interest in
sponsoring a child through pri-
mary and secondary education.

Tournament organizer Pat-
rick Cotter said, “These children
have been through a horrible ex-
perience that most of us could
never imagine, so we want them
to come for the weekend and
have a little bit of enjoyment that
we in the rugby community can
provide.”

Teams confirmed so far are:
Phuket Vagabonds; Christina
Noble Children’s Foundation
(CNCF) and CNCF 2, from
Dubai; Pot Bellied Pigs, Old Bill,
DeA Tigers RFC, HKCC Aber-
deen RFC, Hong Kong Football
Club and Tequila Mockingbirds,
from Hong Kong; Manila No-
mads and Alabang Eagles from
The Philippines; Melbourne
Cruiser Rams and Australian
Services Rugby Union Warriors,
from Australia; Wanderers,
Bedok Kings, Bucks A and
Bucks B, from Singapore; Penang
All Blues and Selangor Dogs,
from Malaysia; British Club,
Southerners and Bangkok Japa-
nese, from Bangkok; Pattaya
Panthers, from Pattaya; Samui
Simians from Samui; Rainbow
Warriors from South Africa;
Taipei Baboons and Osan RFC
from South Korea.

Call for last team to join
Phuket Rugby 10s
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20-footer for a birdie at the 2nd
hole.

Although not equaling his
opening success for the rest of
the day, Montgomerie played for
the crowd at Blue Canyon, chat-
ting and laughing with fans
throughout the day, with no hint
of the reasons for his former
nickname.

After the third and fourth
holes were squared, Goosen, the
world’s fifth-ranked player,
snagged three skins for himself
at the fifth. The next two holes
were halved, before the South
African bagged another
US$25,000 with a 12-foot birdie
putt at the 8th hole.

From there, despite all four
players peppering the flag with
their approach shots, the pot
again snowballed for the next
four holes.

That run came to an end
when Bjorn cannoned his ap-
proach to within just two feet of
the hole at the 12th, with that
birdie enough to secure four skins
and a tie for the lead at
US$40,000.

Perhaps the shot of the day

 split Skins honors

came from Goosen at Blue
Canyon’s appropriately-num-
bered 13th hole, known as the
“Canyon Hole”.

Goosen took on the chal-
lenge and belted his drive to just
six feet in a shot that thrilled all.

Although he was unable to
make the eagle putt, not one of
his three rivals could take their
birdie opportunities, so the dual
US Open winner’s tap-in was
enough for another skin and the
US$15,000 that went along with
it.

Goosen missed a chance to
go further ahead when he could
not hole from six feet for another
skin at the 14th, a miss that he
regretted when Bjorn collected
two skins and US$30,000 on the
15th.

When the Dane claimed
another US$15,000 on the next
hole, it seemed possible that he
could wrest the title, denying
Goosen his third Tiger Skins vic-
tory. However, with a dynamic
finish a share of the title was as-
sured.

Park performed with dis-
tinction in her first time compet-

ing against the men, even if she
did not bag any skins.

Had it not been for a nar-
row miss on the 7th hole, when
she struck her 205-yard tee-shot
to just six feet, she could well
have taken the early lead. Alas,
it was not to be.

The 2005 Tiger Skins, which
was relocated from Bangkok to
Phuket following the tsunami,
was indeed greater than the sum
of its four players.

As Bjorn said at a pre-con-
test press conference, “As pro-
fessional golfers, we have a duty
to travel the world and promote
the game of golf.

“However, sometimes we

Thai Red Cross
Society repre-
sentative Gen
Pang Malakul
(center) accepts
the Tiger Skins
2005 prize money
donated by (from
left) Grace Park,
Retief Goosen,
Thomas Bjorn and
Colin Mont-
gomerie.

Goosen and
Bjorn were joint
winners of the
competition, held
at Blue Canyon
Country Club.

– Photo courtesy
of Bangkok PR.

need to put the focus on things
more important than golf.”

Montgomerie, no stranger
to Blue Canyon, said, “It’s impor-
tant for us to help put Phuket back
on the tourist map. We can all see
how beautiful the island still is and,
as far as promoting tourism goes,
a picture is worth 1,000 words.”

All four players had agreed
to donate all winnings to the Thai
Red Cross Society for its continu-
ing relief efforts.

True to their word, they pre-
sented their hard-earned win-
nings of US$180,000 to Gen Pang
Malakul, the society’s represen-
tative, at the end of a thrilling and
well-organized tournament.

PATONG: Most matches sched-
uled for April 12 were postponed
due to the Songkran festival, but
league leaders OffShore played
a double-header against Shakers,
winning five points.

Second place Queen Mary
managed to keep up the pace,
however, by playing and winning
their match against Didi’s and
then thrashing Dog’s Bollocks in
another makeup match.

Sadly, Champs dropped out
of the league when their bar
closed at the beginning of April.
It was the second darts league
casualty this season, and as the
Gazette goes to print, there is still
no word as to whether another
pub wants to enter a team to re-
place them.

Makeup matches: Offshore 5
Shakers 4*; Queen Mary 8*
Dog’s Bollocks 1.

April 12 matches: Queen Mary
6 Didi’s 3*; Shakers 2 Offshore
7* (*=winners of beer leg).

Standings: 1. Offshore (played
12 matches/won 32pts); 2.
Queen Mary (12/25pts); 3. Pick-
les (11/20pts); 4. Shakers (12/
18pts); 5. Didi’s (12/16pts); 6.
Valhalla (11/15pts); 7. Piccadilly
(10/14pts); 8.=Amigos (10/
13pts); Nag’s Head (10/13pts);
10. Champs (10/13pts); 11. Dog’s
Bollocks (8/6pts); 12. Two Black
Sheep (9/4pts).

April 26 matchups: Pickles v
Didi’s; Dog’s Bollocks v Amigos;
Queen Mary v OffShore; Shak-
ers v Nag’s Head; Two Black
Sheep v Valhalla (home teams
first).

Patong
Darts

League
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A pretty lily with some
masochistic tendencies

Want to know more
about a plant

in your garden?

Email Bloomin’ Bert at:
bloominbert@hotmail.com

 Gardening with Bloomin’ Bert

There’s not much I yearn
for from back home. I’m
quite content living here,
although I will admit to

a few cravings, most of which will
be understood only by other dis-
placed Brits.

For example, I seem to be
unable to eat cheese without a
healthy dollop of Branston Pickle
smeared on top. I’ve mentioned
this to a few Americans, who re-
ally don’t understand that cheese
was invented for Branston Pickle,
not the other way around, as is
the popular belief.

Then there’s the beer. Why
can’t the rest of the world wake
up to the fact that lager isn’t re-
ally beer?

Admittedly, I do drink sev-
eral gallons of the stuff every
week, but it’s just not the same
as a beautiful, creamy, unfizzy
pint of bitter from my home
county of Yorkshire, in the north
of England.

Similarly, one of the few
plants I miss from my homeland
is the humble daffodil. Most of
the others are either too boring
or slow-growing, or just plain in-
significant. The daffodil at least
has some individuality about it.

Phuket isn’t exactly the daf-
fodil capital of the world. That
honor would probably go to some-
where in deepest, darkest Wales.
However, we Thailand dwellers
do have something that looks
vaguely similar – the clivia
miniata, or kaffir lily.

Actually, the similarity is ex-
tremely vague, come to think of
it. At least they both have that
90º flower-on-top-of-the-stalk
thing.

Originally, clivia made its
way over here from Natal, South

Africa, where it grows naturally
in shady, moist areas. The name
of the plant isn’t the most obvi-
ous. Most people probably even
pronounce it incorrectly. It was
given to the plant by a botanist
named John Lindley during the
mid-1800s.

Lady Clive (honestly!) was
then Duchess of Northumber-
land, and Lindley named the plant
in her honor.

There are a few different
species, but the clivia miniata is
probably the species that grows
most commonly here. Its dark

green leaves are broad and strap-
like and grow in an arched shape,
up to around 40 centimeters long
and 10cm wide.

Brilliant clusters of apricot-
colored, funnel-shaped blossoms
appear in clusters on strong stems
rising from the center of the
dense clumps of leaves.

A general rule is that plants
tend to be happier in open soil,
rather than being confined to a
pot. The clivia bucks that trend
completely; it is much happier
when its roots are constricted in
a small pot.

Try to resist the temptation
to move the plant to a larger pot
as you would do for most potted
plants. This one’s a serious mas-
ochist. Were clivia human it
would probably be into things that
should definitely be conducted
behind closed doors.

Clivia roots are thick, fleshy
and well-equipped for storing
water. On a mature plant, the
swollen mass of roots often be-
comes so large that it will com-
pletely fill the pot, forcing the soil
in the pot up and over the rim.
Only when this begins to happen

should a clivia be moved to a
larger pot.

Unlike many other plants,
clivia can survive in bright or dim
light, and in soil that is moist or
dry. That said, it prefers well-
drained, nutrient-rich soil in bright
light, with early-morning or late-
afternoon sun but shaded in be-
tween. The leaves will scorch if
they receive direct sunlight. It
may have masochistic tendencies,
but heat isn’t among its pleasures.

The ability of clivia to sur-
vive under conditions unsuitable
for most other plants makes them
extremely tough house plants,
particularly for people who can’t
be bothered to give them a great
deal of attention.

Clivia is most often propa-
gated by separation of offsets –
the extra stalks that grow inde-
pendently from the main plant –
after the plants have flowered.

When an individual offset
has developed three or four
leaves of its own, it can be safely
cut from the parent plant and
placed in a small pot of its own.

Oh, you should also include
some roots, too.

Daffodils may not be abun-
dant here but at least we can
make do with this distant relative.
The real shame is that there isn’t
a similar “distant relative” of
Yorkshire bitter. Heineken will
have to do for now. One can’t
have everything, I suppose.

Most plants like their roots in wide open spaces, but not clivia, which does better with its roots tightly
bound in a pot.
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Home of the Week Ao Yon

This new two-story
townhouse is one of
four homes at Oyster
Cove, a luxury devel-

opment at Ao Yon, on the south-
eastern end of the island.

The secluded location is
only a stone’s throw from the
beach, and offers magnificent
panoramic views of Chalong Bay
and the nearby islands. The area
is very quiet, unspoilt and only
10 minutes’ drive from Phuket
City.

The property has been built
to a high standard, with terracotta
roof tiles, metal guttering, galva-
nized-steel railings, solid timber
doors and low-maintenance alu-
minum-frame glass doors and
windows.

The internal area is 230
square meters, including three
bedrooms and three bathrooms on
the upper level. Two of the bed-
rooms feature en-suite bathrooms
and built-in wardrobes.

The lower level is open-plan
and at the rear of the property is
the Western-style kitchen, with
breakfast bar, Smeg appliances,
a large Whirlpool refrigerator and
marble worktops and splash-
backs.

Next to the kitchen is the
dining area and the adjacent liv-
ing area, which leads out onto the
balcony from which there are

the stunning sea views. There is
also a separate study and laun-
dry room. The floors are tiled
with an attractive wood inlay
surround.

The property comes fully
furnished and is ready to move
into. It also has a covered car
parking space, which leads to the
steps up to the apartment and a
garden area around the commu-
nal pool.

The utilities include UBC
TV, telephone, water heater, air-
conditioning units, three-phase
electricity and security for the
estate as a whole.

The estate management
charges 6,000 baht a month to
maintain the common areas. The
property is available for lease for
90 years, under three consecu-
tive 30-year leases. The price is
14 million baht.

For more information contact
Richard Lusted of Siam Real
Estate. Tel: 076-288908. Email:
info@siamrealestate.com. Web-
site: www.siamrealestate.com.

Bayside beauty
Soak up panoramic views of Chalong Bay… While enjoying brunch prepared in the fully-fitted kitchen.From the comfort of the private terrace…

The communal amenities at Oyster Cove include a pool surrounded by landscaped gardens.
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LARGER

LIFE
By Graham Doven

THANTHANThe Heritage is more than
just a name of a new de-
velopment near Kathu.
The name also reflects

the inspiration for the design of
the properties – Phuket’s own ar-
chitectural heritage.

The homes are based on the
Sino-Portuguese style for which
Phuket City is famous. Tanan
Tanphaibul, project director for
developer Phuket Heritage Home
Co, explained that the style not
only looks good but is practical,
too.

He said, “This style is per-
fect for the climate of Phuket.
The ceilings are high and there
are many windows, creating re-
ally good ventilation, which is im-
portant in a tropical climate such
as Phuket’s.”

The 600-million-baht pro-
ject – Phuket Heritage Home’s
first development – will comprise
58 villa-style homes on 55 rai of
land.

Three designs of house will
be available. All have two stories,
maid’s quarters, a laundry and
two car parking spaces.

The Lakeside Villa is the
largest, with 450 square meters
of living area, four bedrooms, five
bathrooms, living room, dining
room/kitchen, and a terrace with

Beach umbrellas can be-
come killers. There’s
nothing worse than be-
ing attacked by a flying

umbrella. A lady in Australia was
killed in a resort where I once
stay, her neck impaled by an um-
brella.

I’ve heard other reports of
this happening. A peaceful swim-
ming pool area suddenly becomes
a battleground with people run-
ning for cover in all directions,
ducking and weaving to avoid the
vicious attacks of the killer
brollies.

But people need shade, cars
need shade, even the swimming
pools in this part of the world
sometimes need shade.

Shade sails are well known
in Australia, where skin cancer
is a major concern because of the
depleted ozone layer.

Graeme Chuck and his
partner David Lourey decided
that Phuket could do with some
shade.

“Shade sails make roofs
where there is no roof, portable
temporary roofs that you can put
away when you don’t want
them,” said Graeme.

He and his partner David
have diverse business back-
grounds, but they shared a house
in Jakarta for a few years, so
they got to know each other.

Graeme is a geologist by
trade, and spent many years min-
ing gold in Indonesia. He said,
“We still have a project there in
West Kalamantan in Borneo.
David ran a helicopter charter
company in Papua New Guinea
servicing oil and mining compa-
nies

“We were actually intend-
ing to retire. We arrived here by
boat and needed to get some
things done, including the usual
repairs to cockpit covers and so
on.

“After sitting on our boats
waiting for someone to arrive
(and they didn’t), we realized that
there was a definite need, so we
went in to the business of mak-
ing marine covers – canvas work,
boom covers, cockpit covers.

“We started off with a slo-
gan ‘We cover everything under
the sun’, but somebody else is
using that now.

New homes with a
historical heritage

a swimming pool and a gazebo,
as an option.

The Clubhouse Villa is simi-

lar to the Lakeside, only smaller,
with three bedrooms and four
bathrooms and a utility area of 325
sqm. A swimming pool is an op-
tional extra.

There are two types of Hill-
side Villa. One is designed for
steeper land higher up the hill,
while the other is for the hillside
with a gentler slope. Both types
have a utility area of 343 sqm, and
both have three ensuite bedrooms,
a living room and dining room and
kitchen.

The project’s sales director
is Suttida Tanphaibul. She said
the floor plan and interior design
of individual homes can be
adapted to suit customers’ needs,
but the exteriors will remain stan-
dard, apart from minor modifica-
tions, such as the addition of a
carport.

Even these additions must
be compatible with the overall
design of the property and the
estate.

Planners have tried to give
the development a real feeling of
community.

K. Tanan said that the in-
tention is that all the homes will
be bought by people who will live
in them, and there are no plans to
set aside properties for rent, as
the company  wants to create a
settled community where neigh-
bors can get to know each other.

K. Suttida added, “We hope
to achieve our dream of building
family homes in a comfortably-
sized community.

“We hope people will get to
know their neighbors well, and
that it will be safe for children to
ride bicycles around the estate.
The pavements will be wide
enough for residents to walk along
easily.”

The estate will have asphalt
roads and underground power
cables.

Each home will have four
telephone connections, a 2,000-
liter reserve water tank and 1,800-
liter septic tank.

When completed, The Heri-
tage will have 24-hour security
and a clubhouse with a swimming
pool, steam and sauna rooms and
fitness centre.

Builders went on site in
March 2004 and the development
should be completed during 2007.
House prices will start at 8.5 mil-
lion baht, and K Suttida said that
50% of the properties have al-
ready been sold.

The sales office for The Heri-
tage is at 73/2 Moo 1, Sam-
kong-Kathu Rd, Kathu, Phuket
83120, Tel: 076-321746-7,
Fax: 076-321-042, email: info
@phuketheritage.com; website:
www.phuketheritagehome.com

The developers of The Heritage are aiming to create a community of good neighbors.
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Undercover operation

Looking for a place to stay?
See more classified ads at

www.phuketgazette.net

“David also had an associa-
tion with a company that made
shade covers in Australia, so we
decided to expand into this area.
One of the problems that we have
right now is trying to find a place
to put our business. As we are
virtually making sails, we really
need a sail loft, but all we can find
here is shophouses.”

The shades have many pur-
poses; they are used over swim-

ming pools – in the tropics, as the
sun heats the water, it can get too
hot to go swimming.

Shade sails work for roof-
tops. Many modern properties
have roof terraces that are too
hot to use for much of the day.
The shade sail makes it possible
to use the terrace during the day,
and can help keep the roof cooler,
saving energy and improving
comfort.

Graeme said,
“There are many uses
for shade sails: over car
parks, kids’ playgrounds,
walkways and so on.
Many areas become us-
able where formerly
they were just too hot.

“The type of fab-
ric we’re using is im-
ported polyester weave.
It’s UV-resistant, so it
doesn’t fade, and it’s
guaranteed for 10 years.

“But the manufac-
turers told me that they
don’t actually know how
long it will last; they
started the company 10
years ago and the
shades they installed
then are still fine.”

Although shades
are used primarily for
cutting out the sun’s rays
– they filter between
90% and 95% of the
harmful UV rays – it is
not recommended that

they be made waterproof as this
will make them lose their shape
and they hold water after they
stretch.

It’s better to have non-wa-
terproof fabric overlapping with
a few spaces where the air can
circulate and the hot air can rise.

It’s obviously a good solu-
tion. Apart from giving shade
from the sun, they also look pretty
smart. Another plus for Phuket.

Shade sails can turn the hot roof of a building into an airy, usable space.
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Property Gazette

65 RAI BEACHFRONT

land for sale, Chalong area.
Perfect for a villa or marina
project. 180 million baht.
Please call Tel: 01-8916143.

SEAVIEW LAND

1-6 rai elevated land on island
off the coast of Phuket. Stun-
ning sea view, 15 mins to
Phuket City: 2.5 million/rai.
No agents. Tel: 076-292-
874, 06-9520772. Email:
kamala@phuket.ksc.co.th

NEW SINGLE HOUSE

New single house in Kathu
for sale. 2 stories, 3 bed-
rooms, 3 bathrooms, fully
furnished, hill view, 560sqm.
Price: 6.9 million baht. Please
call for more information or to
view. Tel: 07-2799500.

FOR SALE – URGENT

Urgently need to sell 3 rai on
Rang Hill. Very nice plot,
near Ko Sim Bee Rd, close
to city center. Please call for
more information. Tel: 01-
7544474.

NEW HOUSE

in Nai Harn for sale. 2 floors,
3 bedrooms, 2 bathrooms,
large garden: 4.5 million
baht.  Tel: 01-7520275.

PATONG CONDO

Studio, 28sqm, freehold,
490,000 baht. Pls contact for
more info. Tel: 09-4740227.
Email: chotip_5@hotmail.com

Properties
For Sale

THALANG LAND PLOTS

Chanote title. Secure, quiet
& private location. Road &
electricity. Price: from
1,000 baht/sqm. Call Jonny
at Tel: 09-2911112, 06-
2707228.

PATONG TOWER

condo. Mountain views. For-
eigners can own 100%;
Chanote: 2.9 million baht.
Tel: 07-8893838. Email:
asiasiamproperties@yahoo.
co.uk

BAYVIEW PALMS

Patong. 6 luxury apartments
with stunning sea views.
180sqm with 2 master bed-
rooms with en-suite bath-
rooms & Jacuzzi. Guest bath-
room, spacious lounge,
American kitchen, large bal-
cony. Large common gardens
with swimming pool, car park.
Price from 6.75 million baht.
Tel: 09-2911112, 07-889-
3838. Email: bayviewpalms
@yahoo.com

GOLF COURSE LIVING

1-rai, fully-serviced lots, ex-
clusive gated community.
Tel: 09-9725226. Email:
bgbphuket@yahoo.com

BANG TAO BEACH

124sqm & 240sqm furnished
apartments. 1 min to beach.
6.5 million baht and up.
Please call for more info at Tel:
06-2806624 or visit:  www.
bangtaobeachgardens.com

LAND FOR SALE

4 rai, 1 ngan 44 talang wah,
Chanote title. Seaviews, en-
trance off new, concrete,
government road, 100m
from 3-phase power supply,
level site, easy drainage. Lo-
cation: Yamu, east coast.
Price: 3.5 million baht per rai.
Inquiries and to view, Tel: 01-
8927948. Email: jypenman
@phuket.ksc.co.th

NEW HOUSE

in Baan Maneekram. Large,
newly-built 3-bedroom house
in Baan Maneekram (be-
tween Chalong and Phuket
Town). 440 sqm land with
240+ sqm living area. Priced
for quick sale at 5.5 million
baht. Tel: 07-8946438.
Email: simoncree@hotmail.
com

1 RAI FOR SALE

Located in Mission Heights.
Luxury development with
underground electricity and
24-hr security. 10 mins to air-
port, 20 mins to Tesco-Lotus.
For quick sale: 2.1 million baht.
Tel: 01-2712825.

LAND IN RAWAI

or Nai Harn. If you are look-
ing for land or property in this
area I can help you. Reason-
able price. I am the village
chief for Nai Harn. Contact
Mr Honpai. Tel: 076-388-
344, 01-6939571. Email:
pruck@yahoo.com

LAND IN NAI HARN

Good location, 150m from
Nai Harn Lake. Good for
guesthouse or private home.
1,800sqm. Price: 7.5 million
baht. Contact Charoon. Tel:
01-6939571.

NEW SHOPHOUSE

in Kathu. For sale or rent:
Brand new 4-story shop-
house in Kathu with a lot of
extras. Must see. Ready to
move in. Interesting condi-
tions. Please contact Khun
Orasa for more information or
to view. Tel: 05-1130389.
Fax 02-3721107. Email:
orasahomkhajorn@hotmail.
com

KATA BEACH LAND

Plots start 1.14 million baht.
Tel: 01-0918908. Email:
katabeachestate@hotmail.
com

MUST BE SEEN

1,000sqm building on 3.5
rai of land. Surrounded by
farmland with unspoilt view
between Thalang and Nai
Yang. Originally designed as
a country/sports club but
suitable for commercial or
residential project. 20 mins
to Phuket City and 5 mins to
beach. 10 million baht. Tel:
076-313137, 01-8912934.
Fax: 076-313269. Email:
specfold@phuket.ksc.co.th
or  mick@aplusplussoftware.
com

NEW HOUSE

New 1-story house in the
new Phuket Villa Morning-
star, on Chao Fa East Rd,
south of Rama IX Park and
across from Morningstar
(Daroong) Catholic School. 3
bedrooms, 2 baths, unfin-
ished kitchen, big rooms,
town water and electricity.
Excellent location in Phuket
City near all major shopping
centers, hospitals and
schools. Price: 2.8 million
baht. Tel: 076-248461.
Email: wpdrake@hotmail.
com

2 RAI NEAR MARRIOTT

hotel. Nice level building lot,
2.19 rai, on Ban Dan Yit Rd
between Yacht Haven and
Marriot Hotel. Road has
street lamps, with electric
and telephone service. Prop-
erty is 1 kilometer from the
sea and is approximately
26mx146m. 2 million baht
total. Tel: 076-248461.
Email: wpdrake@hotmail.
com

NEW HOUSE KAMALA

4.5 million baht. House 160
sqm, land 310sqm; 3 beds,
3 baths, kitchen. Tel: 076-
292596, 06-2678477.
Fax: 076-292596. Email:
christian10_7@hotmail.com

PATONG CONDO

Beachfront 56 sqm, freehold,
for sale: 1.4 million baht. For
more info. Tel: 09-4740227.
Email: chotip_5@hotmail.com

FOR SALE BY OWNER

House in Patong hills. Two
stories, 3 bedrooms, 3 bath-
rooms, great view. Price 5.9
million baht. Tel: 07-2760529.

GOLF VIEW LAND

2 rai very close to Mission
Hills golf course. Quiet/
peaceful. 2.25 million baht
per rai. Pls contact for more
info. Tel: 01-8920213.
Email: siamin@thai.com

RAWAI TOWNHOUSE

for sale. 950,000 baht. All-
new interior, freehold, 160
sqm, beachfront. Tel: 09-
4740227. Email: chotip_5@
hotmail.com

RAWAI VILLA

Three-year-old villa for sale in
Rawai. Easy access from
large, quiet soi. Great neigh-
bors, minutes to Nai Harn
Beach and Kata/Karon. Fur-
nished. Price negotiable, from
11.5 million baht. Tel: 076-
289244, 01-7470941.
Email: hurtt@loxinfo.co.th
For more information, please
visit our website at:
www.geocities.com/lamsai/
phuket_home_for_sale.html

SEAVIEW PLOTS

at Layan. Very beautiful
seaview plots, sunset in
front, for sale by owner. Plots
of 3, 5, 8, 10 and 20 rai avail-
able. Tel: 01-7371688. Fax:
076-273083. Email: riding@
loxinfo.co.th

LAND FOR SALE

Land for sale, 119 sq wah,
on Kwang Rd, just 3km
from Central Festival. Price:
1.9million baht. Tel: 01-
6078567.
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Properties
For Rent

RAWAI STUDIO
for rent. All you need is your
suitcase. Long-term rent.
Price: 10,000 baht. Tel: 07-
2705706, 01-9703615.

PATONG APARTMENTS
For rent: clean, comfortable
condos. All-new interior de-
cor, aircon, big fridge, TV, big
beds, pool, parking. Please
call for more info. Tel: 01-
0825707. Please see our
website at: www.phuket-
accommodation.info

KATA LUXURY
1-, 2- and 3-bedroom apart-
ments. Western standards,
Kata sea view, huge terrace,
great location, quiet, parking.
Under construction, available
May 1. Prefer long-term lease,
1-90 years. Contact Khun Elle
at Tel: 09-5926890 or Khun
Gordy at Email: gordy240@
hotmail.com

RAWAI CONDO
Beachfront, sea view, 28
sqm. For sale: 350,000 baht;
foreign freehold. Tel: 09-
4740227. Email: chotip_5@
hotmail.com

PATONG SEAVIEW
3 bedrooms, 4 bathrooms.
8.5 million baht. 500sqm
land, option for extra land.
Please contact for more in-
formation. Tel: 01-477-
5306. Email: patriklambert
@hotmail.com

BEACH LAND PLOTS

Half rai (800sqm) with 15
meter white sand beach
frontage. Located on Naka
Island, only 4 mins by boat
from Phuket (Ao Por pier).
Less than 30 mins to air-
port, major shopping cen-
ters and international
school. For sale, only 2.7
million baht/plot. Tel: 01-
3430777.

CONDO & VILLA
sales. We have over 140
freehold condos, apart-
ments and villas for sale in
all locations of Phuket.
Email: pkt_re@phukets.info
Please visit our website for
more details at: www.
phukets.info/re/c&v.html

NAI HARN HOUSE
for sale. Thai-style, 3 bed-
rooms, ½rai, 6.9 million
baht. Please contact for more
information, Tel: 076-288-
047, 01-8941660. Email:
cottrell@loxinfo.co.th
Please see our website at:
www.homesinphuket.com

LAND FOR QUICK SALE
1) Two rai on the bypass
road, 1.5km from Lotus: 6
million baht per rai.
2) 2.5 rai, 2km from Mis-
sion Hills golf course: 1 mil-
lion baht per rai.
3) 3.5 rai opposite Boat La-
goon: 5.5 million baht per
rai.
4) One rai on bypass road,
1km from Lotus, with
showroom: 20 million baht.
Serious buyers only, please.
Tel: 01-8779292. Email:
prakaisriroj@hotmail.com

15 MILLION
(pool 8m x 25 m). Must see.
Can arrange freehold own-
ership for foreign buyer. Tel:
01-8779292. Emai l :
prakaisriroj@hotmail.com
For more information , please
see our website at: www.
clickseedesign.com/clients/
gracegarden/www/tropical.
asp

APARTMENTS
Patong. For long-term rent. 1
bedroom, 1 TV room, cable
TV, aircon. Also some apart-
ments with good sea view.
7,000-20,000 baht per
month. Tel: 09-2909567.
Please see our website at
www.brommathaihouse.com

PROPERTY FOR RENT
Beautiful new 2-bedroom
villa. Fully furnished, aircon,
UBC TV, swimming pool,
tropical garden. 2 minutes to
Rawai Beach, 5 minutes to
Nai Harn Beach. Long let,
20,000 baht per month. Tel:
07-2810452, 07-2818127.

CHALONG CIRCLE
shop. Rent: 5,000 baht/
month. Key money: 40,000
baht/year. Tel: 076-248-
626, 01-0808557. Fax:
076-248626. Email: admin
@phuketdeafeagle.com

PATONG SHOPHOUSE
Long-term rent: 6,000 baht
per month. 50sqm, close to
new post office. Tel: 09-474-
0227. Email: chotip_5@
hotmail.com

KARON FURNISHED
house. On hillside just outside
Karon. Nice, fully furnished
house (1 bedroom & separate
studio), with seaview. Satel-
lite TV, ADSL, aircon, garden
and covered carpark. 28,000
baht a month. Minimum: 3
months. Tel: 07-8025144.
Email: peter@fly-dutchmen.
com

IN PATONG
Detached 1-story house, 2
bedrooms with en-suite bath-
rooms, 3 aircons, Western
kitchen. Fully furnished, TV,
VCD, CD, radio, telephone line.
20,000-25,000 baht/month.
Tel: 01-9680309. Email:
info@houseinphuket.com

NICE HOUSE
for long-term rent at Ban
Benjamas, 400m from beach.
Fully furnished, 2 bedrooms,
big living room, aircon, hot
water, car park, small garden.
Please contact for more info.
Tel: 01-8946654. Email:
annapalms@hotmail.com

KATA APARTMENT
Available May 1, cable TV,
hot water, fan, furniture.
8,000 baht/month. Tel: 06-
5958512, 01-9704638.

2-STORY SHOPHOUSE
on Patong beach road (next
to Banana disco) is for rent.
Call K. Tim at Tel: 01-832-
3451.

Classified ads are charged per line. Each line is 80 baht,

with a minimum of 4 lines (heading included) per ad.

All advertising must be paid for in advance.

Deadline for Property Mart page: Friday 3 pm.

Deadline for all other pages: Saturday 12 noon.

 |_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_| (heading)

 |_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|

 |_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|

 |_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|

 |_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|

 |_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|

Classified Advertisements

Please use this form to write your classified advertisement.

Then hand it to any of our agents.

KATA BEACH CONDO
Large, 1-bedroom, luxury,
ocean view. Quiet area, fur-
nished, pools, spa, phone,
UBC TV, DSL. 30,000 baht
per month. Please contact
for more details. Tel: 076-
284506, 09-9726017.
Email: asiasail@yahoo.com

ROOMS TO LET
Lake-view apartments in
Kathu. Fully furnished, with
aircon, fridge, cable TV, hot
water, car park. 183 baht a
day. Contact for details. Tel:
076-202585, 09-1968449.
Email: ketmaneeclayton61@
hotmail.com

HOUSE FOR RENT
Kathu. 2 beds, 2 bathrooms,
kitchen, living room, 2 air-
cons, furnished. 8,000 baht
a month for long-term rental.
Pls call Tel: 09-2909567.
www.brommathaihouse.com

PATONG APARTMENT
Nicely furnished, cable TV,
parking, pool. Tel: 04-106-
9724. Email: tj_biggie@
hotmail.com

KATA PENTHOUSE
Furnished, UBC cable TV,
aircon, one bedroom, fridge,
etc. Balcony views, pool,
land. Tel: 076-333589, 06-
2766597.

Property
Wanted

SHED WANTED
Approx 350sqm. No center
support pillars. Any Phuket
location. Tel: 04-1845162.

LOOKING TO BUY
1 to 2 rai in quiet location
with electricity and water.
Price about 500,000 baht/
rai. Tel: 01-0780014. Email:
andamanproject@myway.
com

LOOKING FOR LAND
Looking to buy a quiet plot
of land to build a house on
2 to 4 rai, anywhere on
Phuket Island. Will pay
around 500,000 baht per
rai. Tel: 01-0827703, 01-
0909642. Email: dellapietra
@mysunrise.ch

LOOKING FOR HOUSE
to rent. Nice family, Swiss/
Thai with five kids and
maid, is looking to rent a big
house with garden in a nice
and quiet location in the
northern part of Phuket Is-
land (area of Thalang or up
to 10km away). Rent not
more than 30,000 baht/
month. Tel: 01 -0827703,
01-0909642.

LONG TERM
accommodation. I am look-
ing for long term rented ac-
commodation from the end
of October 05. Rental will be
for a minimum of 1 year. 2/
3 bedrooms with aircon.
Western-style kitchen essen-
tial. Large garden and car
parking facility required. Ideal
area would be Nai Harn/
Rawai. Email: Jonahship1@
btopenworld.com

WANTED TO RENT
Small house in Krabi Town
area. Long lease required by
careful farang and Thai wife.
Prefer with small garden.
Will be in area mid-May to
have a look. Tel: 06-913-
6644. Email: ozzydom@
hotmail.com

SMALL HOTEL
or guesthouse, etc. We are
looking for a small, opera-
tional hotel, bungalow-resort,
guesthouse or apartment
building with maximum 25
rooms of 30-35sqm each.
We could rent/lease it or buy
it outright freehold. Price not
exceeding 500,000-
750,000 baht per fully fur-
nished room, preferably with
swimming pool. Only reason-
able offers, please. Email:
kiten@icipe.org

CONDO/APARTMENT
wanted. Freehold required,
in/near Patong preferred, for
farang ownership. May need
renovation/furnishing – no
problem if price is right. Under
2 million baht. Also consider-
ing townhouse/villa lease-
hold, may need renovation.
I will be in Phuket in July.
Would consider buying
something from plans. Email:
frank_pelagic@yahoo.com

Find more Classified Property ads at

www.phuketgazette.net!

BEACHFRONT CONDO
Kalim, Patong, fully fur-
nished, high standard. 2 bed-
rooms, fitted kitchen, pool,
many facilities. Please call for
more information. Tel: 01-
8920038.

LONG-TERM LEASE
New, fully-furnished house in
Palai Green, with 2 aircon
bedrooms, hot shower,
kitchen, living room, garage
and beautiful garden. Located
in a quiet area near Chalong
Bay. Tel: 01-8924311.

KAMALA
Shophouse for rent. Aircon,
cable TV, 2 bedrooms. Rent
only 8,000 baht per month.
Please contact for more info.
Tel: 06-2746511. Email:
baancoconut@hotmail.com

KAMALA
Guesthouse with restaurant
for rent. 4 rooms, one apart-
ment. 20,000 baht a month.
Tel: 06-2746511. Email:
baancoconut@hotmail.com

PATONGLUXURYVILLA

Estate villa for sale. Pool,
Jacuzzi, sauna, furnished.
Tel: 076-344343, 07-282-
0054. For details, please see
our website at www.
phuketdir.com/frankshouse

HOUSE FOR RENT

Like new. 3 bedrooms, 3
bathrooms, guesthouse,
furnished. Kathu, 1 km
from Phuket Country Club.
Tel: 076-203060. Email:
malkham@ksc.th.com

BUNGALOW
for rent. 3 bedrooms, 2 bath-
rooms, in quiet soi in Rawai.
15,000 baht a month lease.
Furnished, TV, UBC, aircon.
Please call for more informa-
tion. Tel: 076-388051, 01-
8081804.

CHIANG RAI
PROPERTIES

Dozens of low-priced op-
tions! For more information.
Tel: 04-1732757. Email:
ken@adventure1.com Or
please see  our website at:
www.adventure1.com

MOUNTAIN TOP
seaview rental. Patong. 5-
bedroom Thai-Balinese home
now available for rent at long-
term discount. Open sea
views from all rooms. Maid
service, swimming pool, car
park. Email: pococonnor@
hotmail.com
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Accommodation
Available

Get your Phuket Gazette from
these outlets in the capital:

Don Muang Airport
Tel. 02-5731120

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

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

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

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

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

Se-Ed, 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

Bangkok

LONG-TERM RENT
Kamala. Private, secure resi-
dence. 2 stories, 3 bed-
rooms, 2 bathrooms,
kitchen, living/dining room.
Aircon throughout, UBC in-
cluded. Tel: 01-8931360.
Email: amos@loxinfo.co.th

POOL-SIDE ROOMS
en-suite, with aircon, balcony
and kitchen, in quiet, beautiful
location just north of Chalong
circle. Long-term available.
Tel: 09-5943209. Email:
olebay_th@yahoo.co.uk PATONG LUXURY

apartment. Central Patong,
1- & 2-bedroom apts. Email
for info & photos. Email:
suites247@yahoo.com

Building
Services

ROOMS FROM B300
Your own hot shower, aircon
or fan only, pool table, UBC
TV, 24hr security. Contact
for details. Tel: 076-342280,
01-9781956. Email: palm@
phuket.ksc.co.thSUVIMOL

apartments. Newly finished,
on Rang Hill. Aircon, water
heater, refrigerator, cable
TV. All are furnished. Tel:
01-6072489.

SPAS R US

Steam room sauna and ac-
cessories, and portable hot
tubs from USA. Quality
equipment, designed and in-
stalled for your needs. Busi-
ness and residential. Califor-
nia Spa Design. Tel: 076-
263269, 09-1950610.

MODERN APARTMENT
w/internet. 2-bedroom
apartment off Nanai Rd.
Fully furnished, incl TV, large
fridge, hot water, fans,
aircon and kitchenette, from
8,500 baht/month for long
term. ADSL internet avail-
able. Tel: 07-2650652.
Email: gisbert1@gmx.net

STUDIO APT PATONG
Living room with kitchenette,
separate bedroom with bath.
Aircon, UBC, Tel, Wi-Fi.
Quiet, clean, European-stan-
dard, furnished. Long-term
rental preferred. Rent from
8,000 baht/month. Tel: 076-
292345, 01-0833071.

AWESOME
OCEAN VIEW

2 bedrooms, 2 bathrooms,
pool, big screen TV, sur-
round sound, exercise
equip, long term. Available
June 1. 50,000 baht per
month. Pls contact Ben.
Tel: 07-8821963. Email:
benlee53@hotmail.com

Accommodation
Wanted

UP TO 10,000 BAHT
per month. I am looking for ac-
commodation at a Phuket
Beach with ocean view. Can
pay up to 10,000 baht per
month. Email: peterberg2003
@yahoo.com

VILLA WANTED
for 4 people. I am looking to
rent a villa suitable for 4 people
for the month of July on
Phuket Island. All 2-4 bedroom
accommodation will be consid-
ered. If you have anything
which you think might be of
interest please email me.
Thanks. Email: macdaddy75
@hotmail.com

1 OR 2 BEDROOMS
Looking for long-term accom-
modation in Phuket – a 1- or
a 2-bedroom house or spa-
cious apartment. One room
must have good working
aircon. Must also have a tele-
phone line installed and ready
to use, preferably a TT&T line.
Looking to pay 6,000 to
10,000 baht a month, de-
pending on property. Please e-
mail with full details. Email:
thaiorientalinn@hotmail.com

HOUSE OR APARTMENT
I would like to rent a house or
apartment in Patong on a
long-term basis. Need 1-2
bedrooms. Please contact.
Tel: 09-8093566. Email:
lennartviberg@hotmail.com

PLEASE HELP
Can anyone help me to find
an apartment or house for 2
weeks in November? I need
2 bedrooms, 3 beds. It must
be in Patong. Thank you.
Email: info@sandelin.biz

FURNISHED HOUSE
Will pay up to 20,000 baht
per month for long-term con-
tract. DSL computer access
desirable, plus garden and
washing machine. Must be
furnished and near beach.
Please leave message if phon-
ing USA. Tel: 503-2275265.
Email: ma333499@ucf.edu

RENTAL
accomodation wanted. Look-
ing to rent either one or two
houses/villas for four people
for a month or two from July
onwards. Please contact for
more information or to send
details. Email: lee_ pompey@
hotmail.com

Household
Services

Do Not Drink
Tap Water!

LOCKUP STORAGE

Individual storage units
from 4 cubic meters, well
ventilated, 24hr security,
sensor flood- lights. Please
call for more info.  Tel: 01-
0825707.

FURNITURE
Bedroom and living room full
of furniture (sofa and glass
table, etc). Also gas cooker,
fridge, etc. For sale from April
25-30 . Best price for quick
sale! Please contact for more
details. Tel: 01-9799825.
Email: thaifan1@loxinfo.co.
th

Property
Services

Household
Items

HOUSE SITTERS
available. Going away for the
low season? Two fine young
local Canadians (Dulwich
Graduate and University
Graduate) are available to
house sit beginning immedi-
ately. Currently running pro-
duction company on the is-
land. Solid local references
available. Dogs are not a
problem! Please contact for
info. Tel: 07-8983303.
Email: drgw@mta.ca

SIAM HOME

& CAR SERVICES

Building renovation,
repairs, maintenance

� Electrical
� Aircon/lights

� Woodwork/furniture

� Stone, cement, sandwash

� Steel, aluminium, tiles

� Grass screen landscaping.

Contact Khun Chuat
01-4083800, 076-325391

Specialist European stone care
products and services:

Prevent: rust, stains, mildew, algae,
scratches
Remove: builders’ residue, incorrect
sealants, rust, stains, mildew, etc
Daily care & cleaning products also
available

Tel: 07-2824930, 076-271217
Fax: 076-271218
Email: info@thestonedoctor-asia.com

• Restoration
• Sealing/Finishing
• Maintenance

All your maintenance, protection &
cleaning needs for natural and
manufactured stone.

• Marble • Sandwash
• Granite • Terracotta
• Slate • Terrazzo
• Sandstone • Ceramics, etc

The Stone Doctor
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Boats & Marine

54FT CATAMARAN

Built 2004 in plywood, glass
fiber and epoxy. 6 big
double-berth cabins (9sqm
each), galley with dinette,
two toilets/shower, big 20
sqm middle cockpit. Engines:
two 15hp outboards. Asking
price: US$49,000, or make
me an offer. Tel: 07-891-
9620. Email: catnoina@
yahoo.de

31FT FOUNTAIN

sport fisher.

- Fully Thai flagged

- 2 x Mercury 225hp out-
boards

- 210 US-gallon fuel capac-
ity

- 16 US gallon water capacity

- Lees fighting chair (not in-
cluded in the price)

- Outrigger, Penn down-rig-
ger

- Integrated live bait well &
fish box

- New canvas top

New paint & stripes. New all-
weather enclosure. Tel: 09-
8126515. Fax: 02-675-
8439. Email: seiry106@
yahoo.com

SEADOO JETBOAT

2x115hp, 1996, 15 feet, 5
pax. New canvas; needs a
little attention (carb and
trailer need fixing). Very fast,
fun boat. Have spares worth
approx 20,000 baht. Will sell
altogether for 649,000 baht,
or without spares and trailer
for 599,000 baht. Located at
Boat Lagoon Marina, house
23/76. Tel: 01-2734000.
Email: bbonello@web.de

27FT SPEED BOAT

Sunbridge Bayliner 2755, full-
deck cabin cruiser. New
Mercruiser V8 (250hp). Very
well-maintained. Can take up
to 12 people, sleeps 5. Per-
fect to explore the region. Can
be seen at Yacht Haven
(Dock A). Price: 1.5 million
baht. Please contact for more
information. Tel: 01-979-
9307. Email: michelburon@
hotmail.com

DINGHY

4 meters long, 100,000
baht. Tel: 04-0580815.
Fax: 076-243089. Email:
sharkymike@yahoo.com

27FT SPEED BOAT

Inboard Hino EH600 engine.
Plywood and epoxy overlay.
Illness forces sale. 300,000
baht. Tel: 075-266282, 09-
9711480. Email: arthur2@
cscoms.com

20FT BAYLINER

Made in America: 1996
Bayliner 2052 Anniversary
Edition fiberglass speed-
boat with 5.7-liter V8
Mercruiser. Includes trailer,
Bimini sun top, complete
zippered canvas rain top,
Raytheon depth and fish
finder, West Marine VHS
2-way marine radio, Italian
racing wheel, and custom
fit canvas storage cover.
This very fast boat is in ex-
cellent condition with the
engine dyno checked @
4,500 RPM. Price 1.5 mil-
lion baht. Please contact
for more information. Tel:
09-0794043. Email:
southbayscott@yahoo.
com

SPEEDBOAT 4 SALE

28ft, twin engines, good
condition. 350,000 baht.
Please call for more info. Tel:
01-5358555.

LIVEABOARD DIVE

boat. M/V Koragot, moored
in Tab Lamu harbor, sleeps
16 guests, 4 dive crew and
5 boat crew. The vessel fea-
tures 3 decks, 2-bed air-con-
ditioned cabins, hot-water
showers, an extended dive
deck, space for 2 onboard
compressors (not included),
an outdoor covered dining
area, and a brand-new open-
air sun deck. If you are inter-
ested, please contact us for
more information or an ap-
pointment to view the boat.
Tel: 076-420420. Fax: 076-
420418. Email: sally@
seadragondivecenter.com

PHUKET
K.L. Mart
Patak Rd, Chalong Tel: 076-280400/3

NAVA Language School
Phang Nga Rd, Phuket Town Tel: 076-232398/9

Sin & Lee
Thalang Rd, Phuket Town Tel: 076-211230

Taurus Travel
Aroonsom Plaza Rat-U-Thit 200 Pi Rd, Patong Tel: 076 344521-2

Agents for Classified Advertising

Gazette Classads – 10,000 readers a day!

SECONDHAND

LASERS

Very good condition, new
sheets, etc. Come with all
the accessories plus an ad-
ditional storm sail, and life
jackets and trailer if re-
quired. Many extra bits
and pieces. Great for be-
ginners and expert sailors
alike, and super for getting
to all the islands around
Phuket. Asking 50,000
baht for one and 60,000
baht for the other. If you
are interested, please
email, or call during the
evenings to arrange a time
to see them. Tel: 07-8979
987. Email: frasergow@
hotmail. com
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25% Discount on Classifieds for Shopper Card Holders

IF YOU...
Place your ad in these pages;
Present your Shopper Card; and
Pay for the ad at our offices,

you’ll enjoy a 25% discount* AND have your ad appear free of
charge in the Phuket Gazette Online.

With more than 10,000 visitors a day, the Island Trader Online is
Thailand’s most active classified marketplace.

*Ads may be submitted in person or online (phuketgazette.net/classifieds), but
must be paid for at the Gazette offices. The discount is not available when
payment is made at our agents.

The Phuket Gazette Co Ltd
367/2 Yaowarat Road, Phuket City
Tel: 076-236555 Fax: 076-213971

PROGRAMMERS

AsiaDebit is a leading e-com-
merce solution provider in
Asia. Due to rapid expansion
we are urgently seeking expe-
rienced programmers to join
our IT team in our Phuket of-
fice.

1. Experienced Programmer.
Core skills required: Must
have more than 2 years’ expe-
rience in the development of
web applications, ASP, PHP,
XML, and relational databases.
Good communication skills &
command of spoken and writ-
ten English. Knowledge of fi-
nancial systems, Apache and
Linux would be an advantage.

2. Linux Systems Administra-
tor. Responsibilities include
maintaining the smooth run-
ning and security of the serv-
ers, networks and email sys-
tems migrating from existing
Microsoft servers to Linux; in-
house IT support for staff.
Good communication skills
and command of spoken &
written English.

Core skills required: Must
have at least two years’ expe-
rience in systems administra-
tion. Configuration and main-
tenance of services, including
HTTP, email and databases on
Linux. Knowledge of Apache
and PHP programming is desir-
able.

Please contact for more infor-
mation. Tel: 076-264445. Fax:
076-264447 or send your
CV with expected salary and
availability to: oil@asiadebit.
com

SALES

Development Manager. Your
core tasks are to improve
conversion rates of sales and
repeat customers. Salary +
strong commission incentives.
Come work for a smart, repu-
table company. Tel: 076-
236616, 01-8952206. Email:
siamuk@loxinfo.co.th

PROPERTY RENTALS

manager. Siam Home Care
requires self-starting, moti-
vated Thai manager to run
successful rentals division.
Must speak and write good
English and have car. Only
ambitious people should ap-
ply. Tel: 076-288908. Email:
info@siamrealestate.com
For further details, please
see our website at: www.
siamhomecare.com

CLEANING MAID

wanted. Dutch/Thai couple
looking for a maid. Some basic
English would be a great plus.
Good salary offered for a
clever and hardworking lady.
Also good working hours. Full-
time job, so six days a week.
Tel: 06-7866350. Email:
buurmanb@hotmail.com

EXPERIENCED STAFF

wanted for property develop-
ment company in Phuket. For
more information check:
www.immobilienplus.com/
jobs

INT'L SCHOOL

TEACHERS

Looking for experienced
native-English speaking
teachers qualified to
teach primary and/or
lower secondary interna-
tional curriculum for Sep-
tember 2005. Horizons
Learning Centre is a small,
high-caliber English-me-
dium schooling venture in
Phuket. Please send CV,
salary expectations and
cover letter by email stat-
ing interest in teaching in a
student-centered, progres-
sive, inquiry-based learning
environment. All inquiries
will be treated in strictest
confidence. Tel: 076-
238756, 01-8942560.
Fax: 076-325403. Email:
pamela@greenhouse-
phuket.com

MASSAGE

therapists wanted. Phuket
Home Massage in Cherng
Talay is the first and only
company providing top-class
massages at guests’ homes
anywhere on Phuket Island.
We are looking for more
therapists with talent and
nice personalities. Please con-
tact for more information.
Tel: 01-9561901, 01-082-
7703. Email: dellapietra@
mysunrise.ch

THAI SOUS CHEF

required for restaurant in UK.
Must have 3 years’ continuous
references. Interviews in
Phuket or Bangkok starting
Monday, April 18. Reasonable
spoken English is necessary.
Please contact by email at:
johnleach@greenclose.co.uk
for more information or for
further details, please see our
website at: www.senspa.
co.uk

Find more Recruitment Classifieds

at

www.phuketgazette.net!

SECRETARY

wanted. Position now open
for Thai secretary in estab-
lished canvas company at the
Phuket Boat Lagoon. English
speaking, computer friendly,
with Word/Excel. Own trans-
port. Please contact K. Muzza
for more information. Tel:
076-238946, 01-3701600.
Fax: 076-238946. Email:
canvas@loxinfo.co.th

THAI ADMINISTRATOR

and teacher required with
good English skills. Must be a
hardworking person. Email:
info@kajonkiet.com

LAW FIRM

seeks accountant. Full-time or
part-time. Tel: 076-261377.
Fax: 076-261378. Email:
scphuket@yahoo.com

NANNY NEEDED

to take care of a two-month-
old baby in Surin. Must speak
English and have adequate ex-
perience. Please call for more
information. Tel: 01-787-
5723.

ENGLISH NATIVE

speakers. English teachers re-
quired. Full time: 30,000 baht
per month. Part time: 350
baht per hour. Please contact
for more information. Tel:
076-377095, 09-2929946.
Email: britishschoolphuket@
yahoo.co.uk
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Tout, Trader & Trumpet

Employment
Wanted

NURSE/BABYSITTER

Licensed nurse/babysitter to
look after newborn; basic En-
glish required. Tel: 076-281-
391, 01-9872821, 09-474-
4083.

INTERNET EXPERT

I am looking for suitable
work in Phuket. I have my
own Web server with un-
limited space, etc. I also
have an easy-to-use e-com-
merce shopping cart pack-
age. I would be interested
in working for a company
that would benefit from my
expertise and resources.
Please email at: mkewer@
coastlineweb.net

TENNIS COACH/

teacher. 35-year-old French
male keen to learn Thai and to
live in the Phuket area. French-
English speaking, graduate in
tennis and safety, 10 years’
experience. Available from
June 1. Tel: 32-485593575.
Email: olissol@yahoo.fr

HOUSEKEEPING

supervisor. 29-year-old Bel-
gian female, French-English
speaking, keen to learn Thai
and to live in the Phuket area.
Nine years’ experience in su-
pervising staff. Please contact
for more information. Tel: 32-
485327151. Email: giniwilki
@yahoo.fr

NAVIGATION

teacher. Experienced naviga-
tor searching for a job teach-
ing navigation in sailing schools.
He is a merchant navy gradu-
ate and can teach all naviga-
tion courses. Please contact
for more information. Tel: 05-
0594330. Email: marklover2
@hotmail.com

BOAT OPERATOR

10 years’ experience in boat
operation and tourism busi-
ness management. Looking
for a job based in Phuket. I
speak Scandinavian lan-
guages, English and Thai. Full
CV available on request. Email:
erikphuket@yahoo.com.sg

JOB WANTED

I presently live in London
and have been a ship op-
erator for more than 4
years, working for a small
broker company. I also have
2 Master’s degrees (Eco-
nomics & Politics). I would
like to live in Thailand, so I
am looking for a challenging
mid-management position,
preferably in Phuket, not
necessarily in the shipping in-
dustry. Would welcome
your job opportunities.
Please contact for more
info. Email: kovacsrita@
hotmail.com

ADMINISTRATION

MANAGER

If you have skills in basic of-
fice management, account-
ing, HR, MS Office and
good written and spoken En-
glish, but most importantly
a positive attitude, join our
growing company and grow
with us. Please send your
CV to: info@shades.co.th

BABY COCKATOOS

Electus parrots, sun,
conures and many more
birds for sale at Phuket Bird
Paradise. Tel: 01-5979255.

Articles
for Sale

LOAN OF PUMP

WANTED

Six-inch pump or larger,
preferably diesel driven, re-
quired for use in the Baan
Nam Khem (Phang Nga)
area. The pump will be used
to empty tin ponds in the
continuing search for the
bodies of tsunami victims.
The use of the pump will be
needed for approximately 3
months. Tel: 076-236555,
07-8849964. Email:
alasdair@phuketgazette.
net

Bulletins

Articles
Wanted

Business
Opportunities

BUSINESS FOR SALE

in Kata Plaza. Options No.1
Internet café, with flat screens
and ADSL+ USB; motorbike
& chopper rental tour counter
with high turnover. Price:
750,000 baht. Tel: 04-837-
4429.

BAR FOR SALE KATA

Central, ready to open, good
location, 270,000 baht. Tel:
04-7255590.

RESTAURANT/BAR

with rooms. Lease for 5 years,
1.3 million baht. Good location
100m from the beach. In-
cludes 3 rooms plus 1 for
staff. Restaurant/bar has 46
seats. Fully furnished and fit-
ted out with TV, aircon, etc.
Rent is 35,000 baht per
month. Tel: 04-8448381.
Email: garyone1@hotmail.
com

PUB FOR SALE

Well-established pub/restau-
rant for sale in Khao Lak,
cheap. Tel: 01-3267683.

TSUNAMI RESORT

Active investor/partner
sought for redevelopment of
eco-resort on Phra Thong Is-
land, Phang Nga. Site is a
world-class setting, with
two beautiful beaches, abun-
dant wildlife, years of suc-
cessful operation based on a
love of nature. Email: simi@
losthorizonsasia.com

HOTEL FOR LEASE

Consistent income all year.
Easy to manage. Tel: 01-
8922824. Email: junaworn
@hotmail.com For further
details, please see our web-
site at www.kohjoy.com/
building

KATA CENTER

Siam Silk & Work of Art. For
sale; urgent. 3 rooms and
stock: 740,000 baht. Please
call. Tel: 01-9798540.

BAR FOR SALE

Large, successful, estab-
lished bar in soi off Soi Bangla
for sale. Pool table, sound sys-
tem plus all fittings. Please call
Tel: 06-2832285 for more
information.

FOR RENT

Bungalows & restaurant.
Please contact us for more
information. Tel: 01-894-
6686. Website: www.
phuketnatureplace.com

COFFEE SHOP/

restaurant. Starbucks style.
No investment needed, up and
running. 3.5-year contract plus
optional 5 years. Large rev-
enue/profit. Tel: 01-8923058.
Fax: 076-284436. Email: cyril
@porseland.se For pictures,
please see our website at:
www.thailand.tc?id=110

Business
Products &
Services

THE MANGOLIGHTS

Nina, Geoff, Manolo & Juke.
The ultimate band for a
great night! Lively entertain-
ment including pop, rock,
Irish/fiery fiddle and loads
more. Available for bookings
NOW! Any occasion. We
have work permits. Tel: 06-
2689111, 06-2761843.
Email: garciajazz1@yahoo.
com

PARTY TIME

Let us cater your next party at
our boutique resort; bar, pool,
snooker table. Live music
available. Tel: 09-5943209.
Email: olebay_th@yahoo.
co.uk

HEALTH & ACCIDENT

card. Over 300 hospitals in
Thailand accept this card. In-
ternational company. For
more info, please contact
Smith. Tel: 06-6822969.
Email: smith@taurus-travel.
com

3-DOOR FRIDGE

Refrigerator, about 180cm x
200cm x 70cm. About 3.5
years old, in good condition.
Good for restaurant or shop.
Only 9,500 baht. Tel: 01-
6912881.

AV SHARE WIRELESS

Sends clear picture + su-
perb stereo sound from any
audio/video equipment to
any TV within 100 meters
without wires. No need to drill
holes. Cost new: 15,000
baht. Serious offers only,
please. Tel: 09-7302656.
Email: ginger_dave78@
yahoo.de

BRIDGESTONE MB-4

Bridgestone Alu mountain
bike, 21 gears, two-finger
brakes. 3,000 baht. Please
contact. Tel: 09-7302656.
Email: ginger_dave78@
yahoo.de

BARGAIN FURNITURE

3-piece suite in excellent con-
dition. Teak frames and cream
fabric. 20,000 baht. Tel: 076-
282848. Email: regnsanspain
@hotmail.com

LES PAUL GUITAR

Gibson copy. Made in Korea
by Epiphone. Sunburst red.
Plays and sounds like the real
thing. Great overdrive on both
pickups. 10,000 baht. Please
contact. Tel: 01-5379196.
Email: robinsbum@hotmail.
com

OFFICE DESK/

dining table. Glass-top office/
dining table. Size of glass is
100cm x 200cm. 6,000 baht.
Tel: 09-7233722. Email:
johnhamilton4@hotmail.com

NEW FRIDGE – CHEAP

New Hitachi fridge, metal
gray. Still in original box; not
open yet. New price: 5,400
baht. Come and pick it up for
4,000 baht. Tel: 09-809-
3566. Email: lennartviberg@
hotmail.com

BABY PRAM/

stroller. 3 wheels, sports style.
Great condition and really
heavy duty. 5,000 baht or
nearest offer. Please call. Tel:
09-6452576.

SATELLITE DISH

Infosat, 160cm diameter, in-
clusive of remote + receiver.
Only 5 months old. 6,500
baht. Tel: 06-2812899. Email:
rawai05@hotmail.com

SPA EQUIP FOR SALE

Sauna, massage beds, ozone,
aircons, and much more - all
must go. Tel: 01-9390176.
Fax: 076-203285. Email:
beaver@tstf.net

COLOR LASER

printer. Color laser printer
wanted. Must be good quality.
Can travel to view/collect.
Also, a very high-quality graph-
ics/photo-editing program
wanted if you have one for
sale. Please contact. Tel: 076-
205058, 06-2796364. Email:
mysammy11@yahoo. com

DRUM SET

Wanted: Good-quality full
drum set with or without cym-
bals. To be used for Sunday
jam sessions at Friendship
Beach Resort. Tel: 09-727-
2296. Fax: 076-289139.
Email: sfarish@hotmail.com

PRIME RETAIL

Highest traffic, best exposure
on the island. Tel: 01-892-
0528.

SHOPHOUSE

with massage business and
apartment, for rent. Kata
Beach, main tourist street.
Please contact Tony. Tel: 01-
6936386.

GUESTHOUSE

for sale freehold. 10 rooms +
room to build a small pool. 6.9
million baht, or will sell 6-year
lease. Call for info. Tel: 076-
342280, 01-9781956. Email:
palm@phuket.ksc.co.th

NICE GUESTHOUSE/

bar, small restaurant, 8 big
rooms, good location, 130
meters to Patong Beach.
Farang owner. Please contact
by email at: phuketopportunity
@hotmail.com

THE ONLY BIZ

of its kind in Phuket. Visa and
real estate firm, with annual
turnover of 2.1 million baht,
is for sale. Price: only 3 million
baht ono. Please contact for
more information. Email:
admin@phuketdeafeagle.
com For further details, please
see our website at: www.
phuketdeafeagle.com

THREE SHOPS

for rent. Located at Patong
Beach, near main road, 18
meters from the beach. Tel:
076-344715, 01-7977199.

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

ASK KHUN WANIDA! MOMMA DUCK

Fax 076-213971 or email
momma@phuketgazette.net

Read her advice in the Phuket Gazette.

SALE OR LEASE

Guesthouse/minimart in
Patong, central location. Fully
refurbished to Western stan-
dards. Tel: 07-8887676.
Email: homeawaypatong@
hotmail.com
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Tout, Trader & Trumpet

Personal
Services

UNISEX MASSAGE

just north of Chalong circle,
inside quiet, beautiful bou-
tique resort with pool, sauna,
bar/food. Open 3 pm. Tel: 09-
5943209. Email: olebay_th@
yahoo.co.uk

Personals

WANT SOME

ENCOURAGEMENT?

Would you like a free weekly
or daily email that will give
you encouragement or inspi-
ration? Send a blank email to
us to subscribe, or visit our
website for more informa-
tion. Email: subscribe@
thoughtforweek.net For
more info, see my website
at: ThoughtForWeek.net

BACKGAMMON

Retired businessman looking
for backgammon players on
Phuket Island. Please call if in-
terested. Tel: 076-386113,
01-5778443.

Charity

LAGUNA GRAND

membership for sale. 17 years
left. For quick sale. Please call
for more information. Tel: 01-
9092265.

Club
Memberships

Available

COMPUTERS

New or used. Repairs. WLAN,
GPRS ADSL 1 Internet. No
phone, no problem. English
computerman. Please call for
more information. Tel: 09-
4735080.

Computers

NEW 17” LCD SLIM

Monitors, only 11,500 baht
for existing customers. En-
glish computerman. Please
contact for more information.
Tel: 09-4735080.

Miscellaneous for Sale

INT'L DRIVERS

LICENSE

5,000 baht, valid up to 10
years, 6,000 baht valid up
to 20 years. Sole agent in
Thailand. Free pick up & de-
livery, open 365 days a
year.  Please contact
Khun Christine for more in-
formation. Tel: 04-006
8736.

DAY TRIP TO

RANONG

New double-decker tour bus
(not minibus), non-smoking
and smoking areas, toilet,
films/music, snacks and
drinks, on-board buffet lunch.
No extra to pay, fully inclu-
sive. Only 1,300 baht. Every
Mon, Wed, Fri, Sat, Sunday.
Tel: 04-7457024.

SONY PLAYSTATION 2

Sony Playstation 2 “Small”, in-
cluding remote, chip, memory,
2 dual controllers, stand and
20 games. It comes in perfect
shape and was bought for
18,000 baht just 3 months
ago. Best offer over 12,000
baht gets it. Please contact for
more information. Tel: 06-
2749915. Email: erwintrepka
@yahoo.it

Find more classified ads at www.phuketgazette.net!

ART CLASS

FOR KIDS

Drawing, painting, water
coloring, etc. 20 hrs. Mon-
day-Friday from 10am-mid-
day at Central. Please call
for more information. Tel:
01-8918689.

LEARN THAI

at home. Conversation and
coursework with charming
Thai lady. Course books
provided free. Also basic En-
glish lessons for a Thai girl-
friend. Please contact for
more information. Tel: 076-
398157, 01-7971497.
Email: churee77@hotmail.
com

GOOD FAMILY LADY

Attractive guy, university
degree, healthy lifestyle & fi-
nances, would like to meet a
sweet Phuket beauty who is
a warm and interesting lady.
I prefer to start as friends
but hope to find a nice girl to
share good life with. Please
email: daniel29200@yahoo.
com
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Wheels & Motors

Saloon Cars

Wanted

Pickups

Motorbikes

4 x 4s

 |_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_| (heading)

 |_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|

 |_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|

 |_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|

 |_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|

 |_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|

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 80 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

Others

Rentals

LOW PRICE
Low rates for long-term
rent. Many types of new
car, with CD player, insur-
ance and good mainte-
nance. Tel: 05-8833470.

TOYOTA VIGO
FOR RENT

4x4, top of the range (G),
3litre D4D. Brand new,
auto, 4-door, leather:
2,000 baht/day. Call for
details. Tel: 09-7059734.

HONDA ACCORD
FOR SALE

at 1.11 million baht: 2.4-liter
VTEC, 6 months old, 6,300
km. Owned by Kevin
Cooney; guaranteed no
tsunami damage. Call Nat
at Tel: 01-4763242.

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

JEEP CHEROKEE 1997

Excellent condition, 4WD,
manual transmission,
350,000 baht for fast sale.
Tel: 076-288287, 04-
0529034.

HONDA STEED 600cc

Honda Steed 600cc.
Black. Good condition.
New chrome. 100,000
km. 120,000 baht, nego-
tiable. Bike is in Phuket
Bike Art shop (past Lotus
going towards Phuket
City). Tel: 07-8946438,
09-4742962. Email:
simoncree@hotmail.com

DAIHATSU MIRA
FOR SALE

Daihatsu Mira for sale.
Year 1993, gray, good
condition: 85,000 baht.
Tel: 076-224538.

SUZUKI CARIBIAN
FOR SALE

Good condition, year
1995, gray: 130,000
baht. Tel: 076-224538.

JEEP CHEROKEE

4.0L, auto, CD, 1st-class in-
surance. For rent: 25,000
baht/month or 9,000 baht/
week. Call for more details.
Tel: 01-3430777.

YAMAHA R1
MODEL 99

Full titanium exhaust sys-
tem. White and red, good
condition, new brakes and
tyres. Price: 220,000 baht.
Contact Mr Henry. Tel: 01-
2724018, 09-9863099.

HONDA CBR 89

400cc.  Full modified, car-
bon, black and white. Price:
40,000 baht. Contact Mr
Henry.  Tel: 01-2724018,
09-9863099.

KAWASAKI
BOSS 175

Completely as new! Kept
under cover for 4 years,
only 8,000km! Any inspec-
tion welcome. Only
52,000 baht ono. Please;
no more time wasters. Tel:
01-8922824.

JRD FOR SALE

30,000 baht obo. Please
call for more info. Tel: 04-
6268105.

PICKUP TRUCK
FOR SALE

Mazda truck for sale.
Price: 35,000 baht. Tel:
04-6268105.

A1 CAR
RENTALS UK

Best deals on wheels. Izusu
Highlander auto, new
Toyota Altis 1800G auto,
Vios 4-door auto, Toyota
Soluna auto, Toyota Tiger
pickup, Suzuki Jeep Sporty,
Toyota Corolla auto,
Toyota 7-seater. Special
long-term rental from
12,000 to 27,000 baht/
month, 1st-class insur-
ance. Tel: 09-8314703.

HONDA AX-1

1994, 250cc, runs and
looks good. Strong motor,
never trashed. Just a com-
muter. 50,000 baht. Tel:
01-8957285. Email:
hockeyrick@hotmail.com

MERCEDES-BENZ
C220, dark blue, cream
leather, auto, CD, 1st-class
insurance. For rent: 35,000
baht/month or 12,000 baht/
week. Tel: 01-3430777.

TOYOTA VIGO
D4D, two doors, bronze color.
CD player, immobilizer. Two
months old, new condition.
Guaranteed three years or
10,000km. Price: 590,000
baht. Please contact Anders
Lindeberg for more details.
Tel: 06-9463465. Email:
kaffeomums@hotmail.com

SUZUKI SMASH
Blue/black, 2 years old  on April
23, in good condition, 1 year
tax + insurance , no tsunami
damage. 17,500 baht. Please
contact for more info. Tel: 06-
9400069. Email: wijittra_
nammata@yahoo.com

HONDA CITY
Auto, blue-gray metal, full op-
tions, limited edition,7 years
old, in perfect condition,
120,000km. Price: 295,000
baht. Tel:01-8930278. Email:
psrental@hotmail.com

CAR RENTAL
New Toyota Soluna Vios, 4
doors, insurance incl. By the
day or by the month, good
prices. Tel: 06-7392630. Email:
natchyanun@hotmail.com

NEW WAVE 125R
New Wave, 600km, electric
starter, disk brakes. Black and
yellow. Full warranty. 37,000
baht obo. Please contact for
more info. Tel: 01-8950612.
Email: travisns@yahoo.com

FORD RANGER
Hurricane. 2001 model, 4WD,
double airbag, CD player and
remote key/alarm. Only 51,000
km and in very good condition.
Full service book. 460,000
baht. Tel: 01-4897822. Email:
danex01@gmail.com

LAND ROVER SIIA
Landrover SIIA (short wheel-
base) with new Toyota turbo
diesel (2L, 2,500cc) and new 5-
speed gearbox. 4WD with new
Toyota front and rear axles.
Aircon. 300,000 baht. Need to
sell to raise money to rebuild my
father’s car (LR SIIA). Tel: 06-
6826882. Email: amnuay_r@
yahoo.com

RANGE ROVER
1997 4.6 HSE in good condi-
tion. Wooden interior, ultimate
options. Very nice car in Pa-
tong with new Range Rover
wheels. Asking 850,000 baht.
Tel: 01-4940450. Email:
linjee@ji-net.com

HONDA 125cc
Cheap and reliable Honda
Sonic RS 125cc, 5 speed.
New tires, brakes and ser-
viced every 3 months. Regis-
tered in Phuket. Easy to trans-
fer registration. 28,000 baht
ono. For information or test
drive. Tel: 01-2719411.
Email: jcphuket@yahoo.com

GAS GOLF CART
Secondhand gas golf cart, per-
fect for getting around your
residential estate. Easy to use
and fun. Price: 45,000 baht or
nearest reasonable offer. E-
mail me for photo or test drive.
Email: starbucks_addict2000
@yahoo.com.hk

TOYOTA PICKUP
2-door Toyota Hilux Hero. Big
foot, in perfect condition.
Power steering, etc. Must be
seen. I need a 4-door for the
family. 150,000 baht, with
new extra insurance. Email:
kure41@hotmail.com

NISSAN CEFIRO
Nissan Cefiro 3.0-liter V6.
2004 model, 16 months old,
black color, 44,000km, per-
fect condition. New stereo
with DVD and screen, new
wheels and tires. New price:
1.65 million baht; now avail-
able at just 300,000 baht plus
30 payments of 27,000 baht.
Tel: 05-1456238. Email:
johan@ mystasia-phuket.com

KAWASAKI BOSS
wanted. 175cc, only 1-2
years old. I want to try it for 1
day; will pay 500 baht if I don’t
buy it. Tel: 07-8983973.
Email: menzelinformatik@
compuserve.de

CRV HONDA
2 years old, less than 20,000
km. Metallic gold with match-
ing leather trim. As-new con-
dition. Lady owner needs to sell
quickly to buy house. 700,000
baht. Tel: 06-2785265. Email:
alanmat@ozemail.com.au

HONDA CBR 900
Motorbike in perfect condi-
tion, year 1999, approx
50,000km. Selling because I
don't ride it. Price: 160,000
baht or any acceptable offer.
2 helmets included. Please
contact for more details. Tel:
05-1456238. Email: johan@
mystasia-phuket.com

BMW 1150GS
Yellow, registered May 2002.
All servicing done by official
BMW mechanics. Reg plate
“777”, 23,000km, ABS, spot-
lights, extra power socket on
handlebar (for GPS/Walkman),
Touratech handlebar protec-
tors, Touratech yellow side
covers, Touratech lockable oil
filler cap, BMW CD Workshop
Manual (in 7 languages, but
not in Thai). Price: 550,000
baht. Tel: 09-7233722. Email:
johnhamilton4@hotmail.com

CHEVY TRUCK
4-DOOR

20,000km, new tires and
wheels. Many extras:
720,000 baht or best offer.
Please contact Khun Ben.
Tel: 07-8821963. Email:
benlee53@hotmail.com

KAWASAKI 800cc
VULCANO

1997, 24,350km, two
farang owners. Perfect
condition. Price: 200,000
baht. Tel: 01-8923058.
Email: cyril@porseland.se
For more pictures, please
see our website at:
www.thailand.tc/kawasaki
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