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Rainmakers
return
to Phuket

MORTGAGES
for foreigners By Chris Husted &

Ananya Hongsa-ngiam

Artist’s impression of the proposed world-record Buddha image.
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Sangkhae Leelanapaporn
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PHUKET: Despite recent rain
showers, the Royal Rainmaking
Project has been called in again
to help stave off yet another
looming water shortage in Phu-
ket.

Isara Anukul, Chief of the
Water Allocation Division of the
Phuket Irrigation Office (PIO),
told the Gazette on August 17,
“The water level in Bang Wad
Reservoir [Phuket’s main water
source] has dropped to 450,000
cubic meters … That is enough
to last about a month.”

K. Isara said, “We have
been making plans to cope with
a water shortage since February
because there has been very
little rain since the beginning of
the year.

“Officers from the Royal
Rainmaking Project will come to
help solve this problem. We will
start making ‘artificial rain’
[cloud seeding] this Saturday
[August 20],” he said.

Cloud seeding is the pro-
cess whereby chemical com-
pounds – silver iodide particles,
frozen carbon dioxide (dry ice)
crystals or even salt – are dis-
persed into clouds, by either air-
craft or large, ground-launched
flares.

The theory behind cloud
seeding is that it introduces other
particles into a cloud to serve as
“cloud condensation nuclei” – the
tiny particles of dust ever-
present in the sky around which
rain droplets form – which could
induce a greater amount of pre-
cipitation.

K. Isara explained that
Phuket’s water authorities will
also seek help from private com-
panies and privately-owned wa-
ter reserves, namely tin mine la-
goons that are already used to
supplement the mains supply.

PHUKET: Construction of a
1,000-ton concrete Buddha im-
age, touted as the largest of its
kind in the world, has started
high on the Nakkerd Hills be-
tween Karon and Chalong.

Suporn Wanichkul, the
head of the project committee,
told the Gazette on August 19
that the Buddha will be 45

meters high and 25 meters
wide. He claims that it will be
the biggest meditating, or Pang
Manravichai, Buddha image in
the world.

“We have budgeted about
10 million baht for construction
and the foundations alone will
take about 14 months to com-

Continued on page 2

Work starts on ‘world’s
largest’ Buddha

PHUKET: Bangkok Bank has
broken ranks with the Thai bank-
ing establishment to become the
first Thai bank to offer mortgages
targeted firmly at foreigners
wanting to buy property in Thai-
land.

The mortgages are fairly
limited in scope – they can be
applied only to condos; the buyer
must come up with the first 50%
of the purchase price; and the
mortgage term is only 10 years
– but they are being hailed as a
breakthrough by property devel-
opers and real estate agents.

The inability of foreigners
to get mortgages to cover home
purchases in Thailand has put
developers and real estate agents
at a disadvantage when com-
pared with other tropical desti-
nations where mortgages are
available.

The loans, launched quietly
over the past couple of months,
are available through Bangkok
Bank’s branches in Singapore
and Hong Kong, and will normally
be denominated in US, Hong
Kong or Singapore dollars. Other
currencies may be considered –
but not baht.

In Hong Kong, where
branch General Manager Phai-
thul Tejasakulsin said the bank
has made “one or two” loans, the
amount that can be borrowed
ranges from HK$1 million to
HK$5 million (approximately 5
million to 25 million baht). Loans
are made only to Hong Kong resi-
dents.

In Singapore the range is
from S$100,000 to S$1 million
(about 2.5 million to 25 million
baht). The loans currently carry

annual interest of around 7.5%.
In addition there are fees

attached. In Hong Kong, for ex-
ample, a processing fee of around
125,000 baht is payable when the
borrower accepts the bank’s let-
ter of offer. About 50,000 baht

of this is refunded when the loan
is drawn down. In addition, at the
start, 1.5% of the loan amount
must be handed over to the bank
as a “prepayment fee”.

The Head of the Thai Desk
Continued on page 2
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Tasha Armatmuangbang collects her prize of a two-night stay at
Absolute Sea Pearl Beach Resort from Gazette Desk Editor Sam
Wilkinson, as part of the ongoing ‘We Love Phuket’ campaign.

LOVIN’ PHUKET

From page 1
plete. We plan to present this
project to the Father of our Land,
HM the King, on his birthday,”
he said.

The first large Buddha im-
age on the same site, made of
brass and reinforced concrete
covered with gold leaf, has al-
ready been completed, and K.
Suporn said that he plans to cel-
ebrate the completion of that
project on October 13-15 this
year.

That Buddha, 12 meters
high and weighing 22 tons, was
started three years ago in an ef-
fort dogged by adversity and con-
troversy.

The new Buddha image will
be built on the same site – a plot
of 42 rai belonging to the Forestry
Department at an elevation of 400
meters above sea level. The
project received planning permis-
sion in April 2002.

“The Forestry Department
has constantly refused permission
for [related] commercial ventures
but gave us the green light after
we asked to construct the Bud-
dha images,” K. Suporn said.

“We met with many ob-
stacles but finally, through the
donations [we have received], we
can see that people want to make
merit through it. There is no profit
involved and this has nothing to
do with politics. Donations of
about 60 million baht have been
received for the two projects.

“The world’s biggest medi-
tating Buddha should be finished
in the next three years.”

The tallest Buddha image in
the world – and the world’s larg-
est statue – is the Ushiku Amida
Buddha in Ibaraki Prefecture,
near Tokyo. The monument is
three times taller and 30 times
larger in volume than the Statue
of Liberty in New York.

Work starts on
‘world record’
Buddha image

PHUKET CITY: Overworked
staff at Phuket Provincial Trans-
portation Office (PPTO) are
rushed off their feet by the de-
mand for new licenses and li-
cense renewals.

Teerayuth Prasertphol,
Chief Technical Officer of the
PPTO, told the Gazette that the

Transportation
Office swamped
with license
applications
By Athiga Jundee
& Sam Wilkinson

office is receiving 80 to 150 ap-
plications for new licenses and as
many as 200 applications for re-
newals a day.

“There has been a 70% in-
crease in applicants from other
provinces because the regula-
tions were changed to allow
people registered as resident in
other provinces to apply any-
where, rather than having to go
back home for a license,” he
said.

In spite of the surge in ap-
plications, the PPTO still has
only four members of staff to
process licenses. “We don’t
have enough money to hire more
staff, so we have to ask people
from other departments to come
and help in our section,” said K.
Teerayuth.

Applicants who pass their
test one day should, in theory, be
given their licenses the follow-
ing day, but there are too many
to process at the moment, he
said.

“In theory, the maximum
number of applicants should be
200 a day but we have as many
as 350 on some days. We can-
not deal with all of them, and as
a result we receive a lot of com-
plaints,” he said.

“We are issuing 70-80 new
driving licenses every day and
are obliged to work after office
hours in order to keep up with
demand, so staff members al-
ways get back home late.

“Some staff are starting to
lose heart because, in spite of our
hard work, there are a lot of com-
plaints directed at us.”

“The situation here is much
worse [than in other parts of
Thailand] because of the high
number of people from other
provinces who have come to work
in Phuket.

“We’re trying to improve
the online application process
which should ease things, but
we’ve run into problems con-
necting our computer system
with offices where residential
records are kept.”

If these problems can be
ironed out, he said, the online sys-
tem will be a big help in speeding
up the issuing of licenses.

Mortgages for foreigners launched

FORMER Prime Minister Chuan
Leekpai (center) enjoys a cup of
coffee after opening the second
Democratic Party coffee house,
Kopy Tiam, in Phuket, recently.

‘This coffee house has been
opened so that Democratic Party
members and the general public
can gather to discuss politics,’ K.
Chuan told those at the opening.

The coffee house is in the
office building of Phuket Provin-
cial Administration Organization
President Anchalee Vanich-
Thepabutr.

POLITICS
in a cuppa

From page 1
at Bangkok Bank in Singapore,
Yaovaluk Suksathit, said that the
bank there had made more than
20 loans. The Singapore branch
has been pushing the service more
aggressively than Hong Kong.

For example, in Hong Kong
mortgages are available only on
freehold condominiums, whereas
in Singapore loans will be consid-
ered for other types of property,
including homes on leased land.

 “It all depends on the struc-
ture,” K. Yaovaluk explained. The
average mortgage to foreigners
granted so far by Bangkok Bank
in Singapore has been about
US$200,000 (8 million baht), she
said.

K. Yaovaluk said that she
and her team had visited Phuket
and Koh Samui over the past
couple of months to talk with
property developers. This, how-
ever, was apparently news to the

President of the Phuket Real Es-
tate Club, Phummisak Hongsyok.

He welcomed the scheme,
however, praising the manage-
ment of Bangkok Bank for hav-
ing “good vision and profession-
alism”, and for a move that will
benefit Thailand and the Phuket
property sector in particular.

“Thai banks have never
loaned money to foreigners to buy
property because it was difficult
to secure the loans when a for-
eigner could not own land in Thai-
land,” he told the Gazette.

“There are many expatri-
ates in Hong Kong who are in-
terested in buying a home in
Phuket because the cost of prop-
erty and land here is cheaper than
in Hong Kong,” K. Phummisak
noted.

“Bangkok Bank has good
vision and has increased the op-
portunities for people interested
in having a house in Thailand.”
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KAMALA: Kathu’s top official
has paid an inspection visit to the
tsunami-damaged Kamala Bay
Terrace Resort, where he asked
the hotel’s sole remaining em-
ployee to try to organize a clean-
up as soon as possible.

Kathu District Chief Khan-
tee Silapa, accompanied Phuket
Provincial Security Affairs Chief
Nikorn Torhiranyapreuk, said the
visit had been prompted by a com-
plaint to the Phuket Damrong-
tham Center, which serves as the
provincial ombudsman’s office.

The complaint, received
from a Kamala businessman,
charged that the resort had failed
to conduct any clean-up in the
eight months following the tsu-
nami, and that it is now an eye-
sore threatening the recovery of
tourism in the area.

Phuket Governor Udomsak
Uswarangkura, originally sched-
uled to attend, canceled at the
last moment because he was
busy with visiting Tourism and

PATONG: It appears unlikely
that Patong will get the 350 mil-
lion baht it wants for burying
power cables, after Tourism and
Sports Minister Pracha Malee-
nont shot down a budget proposal
for the project at a meeting on
post-tsunami redevelopment.

The meeting, at the Grace-
land Resort and Spa, was held
to discuss progress reports on
tourism redevelopment efforts in
the six tsunami-affected prov-
inces.

As host, and the only prov-
ince to be represented by its pro-
vincial Governor, Phuket was the

“Mazhofu” to welcome East Asian tourists to Vegetarian Festival
PHUKET: In an effort to attract
more Asian tourists to Phuket’s
yearly Vegetarian Festival the
Tourism Authority of Thailand
(TAT) Phuket Office, Phuket
Provincial Administration Au-
thority (OrBorJor), Phuket City
Municipality and representatives
from Phuket’s Chinese temples
will bring a specially made “Ruby
God” or Mazhofu statue from its
original home on Meizhou Island
in Fujian Province, China.

Phuket TAT Director Su-
walai Pinpradap explained to the
Gazette that Asians – particu-
larly those who live along the
coasts of Hong Kong, Macau,
mainland China, Taiwan, Japan,
Korea, Singapore and Malaysia,

believe that it is unwise to visit
places where tragedies have hap-
pened, for fear of malicious de-
parted spirits.

The Mazhofu is strongly
respected by those people who
believe that the Ruby God pro-
tects people from the sea.

Phuket City will host a wel-
coming parade September 6.

K. Suwalai said, “Last year,
some 200,000 Taiwanese tourists
visited Phuket. This year, the
number of Taiwanese tourists has
dropped by more than 50% in the
first half.”

She explained that the Maz-
hofu has about six million follow-
ers in the China seaboard area,
and that there are more than 1,000

Mazhofu shrines in Taiwan alone.
“We have launched a strong

public relations campaign with the
cooperation of local Taiwanese
authorities and the Taiwan Tao-
ism Association. [The campaign]
includes placing Chinese-lan-
guage posters promoting the
Phuket Vegetarian Festival at
every Mazhofu shrine in Tai-
wan,” she added.

She explained that the Maz-
hofu is the festival’s main attrac-
tion this year.

Meanwhile, the Taiwan
Taoism Association will also bring
30 Ma Song, or mediums who
can be possessed by gods, from
Taiwan.

Phuket City Municipality

will convert the Navamindra
Memorial Square into a tempo-
rary Mazhofu shrine but every
Chinese shrine would also like to
host the diety so, during the festi-
val, there will be “prediction cer-
emonies” as to where the deity
will eventually end up.

She revealed that the cost
of bringing the image to Phuket
will be about 1 million baht, to be
paid by the TAT, the OrBorJor
and the Phuket City Municipal-
ity.

She noted, “This [the Maz-
hofu] will bring good luck to
Phuket and encourage tourists
from East Asia to visit us.”

— Anongnat Sartpisut
& Sam WilkinsonA Mazhofu, or Ruby God.

first to report to K. Pracha, who
chaired the meeting.

Phuket Tourism Association
Chairman Pattanapong Aikwa-
nich mentioned that Patong’s last
request for 350 million baht in
central government funding to lay
underground power cables had
been rejected by former Deputy
Prime Minister Suwat Lipta-
panlop, who was responsible for
Phuket and Phang Nga Provinces
after the tsunami.

However, he said, the local
business community supported the
project, and Patong Municipality
had already cleared a two-meter-
wide path along the beach road
for subterranean cables.

“If we don’t go ahead with

this project now, it will be very
difficult to get it done in the fu-
ture. We requested a budget from
the government, and the Provin-
cial Electricity Authority (PEA)
has agreed to budget 40 million
baht, but we will need more than
that,” he said.

Patong Mayor Pian Kee-
sin then made a budget request
for the project, estimated at 350
million baht.

“Patong really needs under-
ground cables. So if it’s possible,
could the Office of Tourism De-
velopment provide 100 million
baht and the Ministry of Tourism
and Sports add another 100 mil-
lion? If the PEA could [increase
its contribution] to 100 million,

then Patong Municipality could
pay the remainder.

“Could the Ministry please
help us with just 100 million baht
for this project?” he asked.

Mayor Pian then began to
ask K. Pracha to help lobby the
government to designate Patong
as a “special tourism zone”, with
entertainment venues allowed to
remain open until 3 am or 4 am.

K. Pracha cut the mayor off
in mid-flow. “Local administra-
tions are always making requests
for this and for that,” he said.
“Please be aware of what the
Ministry of Tourism and Sports
is responsible for and what it can
accomplish. You continually ask
and ask, but the government still

Minister buries underground cable pleas
has other parts of the country to
take care of.”

K. Pracha told the media
after the meeting that most of the
requests were more about infra-
structure development than sports
and tourism and, as such, should
be submitted to other ministries.

However, he added, the re-
development of Patong and Ka-
mala remains a priority objective
at his Ministry.

Tourism Authority of Thai-
land (TAT) Governor Juthamas
Siriwan, also present at the meet-
ing, added that the TAT would fin-
ish the first phase of its redevel-
opment plan for Patong and Ka-
mala by September as a “gift” to
high-season tourists.

Wrecked Kamala resort asked to clean up tsunami “eyesore”
Sports Minister Pracha Malee-
nont.

There to meet the officials
was the resort’s accountant,
Arom Nanna, who told the Ga-
zette that she was under orders
from the resort’s Indonesian
owner not to take any action at
the site until claims with the in-
surance company had been
cleared up.

She said that the owner had
been facing financial difficulties
after suffering tsunami losses not
only in Phuket, but also in his na-
tive country.

K. Arom added that she
had worked for the hotel for 10
years and was serving as its rep-
resentative because she was the
only employee who is still on the
payroll.

K. Khantee, who said he
sympathized with the owner’s
plight, told the Gazette that he
had already ordered the Kamala
Tambon Administration Organi-
zation (OrBorTor) to clean up

public areas surrounding the prop-
erty.

He did not, however, order
a fence to be put up around the
property as that would be expen-
sive and possibly illegal.

He said that in his view a
fence was not really justified by
the current condition of the re-

sort. K. Khantee asked K. Arom
to ask the owner to do his best to
clean up the site as soon as pos-
sible.

K. Nikorn said he would
report the results of the visit to
Gov Udomsak.
— Sangkhae Leelanapaporn

& Stephen Fein

By Anongnat Sartpisut
& Stephen Fein

SEOUL: A Phuket Air jumbo jet
has been seized in South Korea
after the carrier’s owner, Phuket
Airlines Co. Ltd, allegedly failed
to settle debts owed to its local
sales agent.

The Nation in Bangkok re-
ported that the Boeing 747-300
had been impounded at Inchon In-
ternational Airport, west of Seoul.

The aircraft had initially
been banned from flying back to
Bangkok from Inchon August 10
after the firm failed to pay 237.6
million won (9.48 million baht) in
maintenance and service fees.

Three days later the debt
was settled. But before the
aircraft’s planned August 19 re-
turn to Bangkok, Phuket Airlines
was hit by a separate lawsuit, and
the 747 was again impounded.

The Korea Times said a
court had approved the seizure,
a move requested by its local
sales agent TV Club, when the
airline allegedly failed to honor
debts owed after it withdrew op-
erations from Korea last month.

The agent is claiming 1.22
billion won (49 million baht) in
damages for losses it says were
sustained because of the airline’s
decision to suspend flights be-
tween Inchon and Phuket in July.

Repeated attempts by the
Gazette to contact Phuket Air for
comment were unsuccessful.
— Sangkhae Leelanapaporn

Phuket Air
jet seized
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Queer
N ew s

The secrets to improving
your chances of survival
in a disaster lie in being
well informed and well

prepared.
A recent seminar on disas-

ter mitigation and management
brought together 29 experts from
the Association of Southeast
Asian Nations and Japan at the
Pearl Village Hotel near Nai Yang
Beach on Phuket.

The Japanese have long ex-
perience of dealing with earth-
quakes and tsunamis, so the Ga-
zette spoke with Prof Tatsuo
Ohmachi, Director of the Tokyo
Institute of Technology’s Center
for Urban Earthquake Engineer-
ing, and also with Dr Adichat
Surinkum, Geology Director of
the Geotechnics Division of Thai-
land’s Department of Mineral
Resources.

Both made the point that
natural disasters – whether
floods, blizzards, fire, landslides,
typhoons, earthquakes or tsuna-
mis – are never easy to predict,
but they laid out five basic steps
to help the individual get ready,
just in case.

BE INFORMED.

Find out what natural disas-
ters are likely in your area, and
learn to recognize the signals that
one is on its way. Determine be-
forehand what warning systems
are in place and ensure that you
will be warned. Find out, too,
where designated evacuation
routes and public shelters are.

DEVELOP AN EMERGENCY

ACTION PLAN.

Know what to do – wheth-
er to duck under solid furniture in
case of an earthquake or to run
for higher ground in case of a tsu-
nami.

Map escape routes and safe
zones inside the house and make
sure that everyone, including chil-
dren, is aware of them.

Figure out the fastest ways
to shut off utilities (assuming
there is time to do so) and work
out what to do with family pets,

which are usually not allowed in
emergency shelters.

Designate a safe meeting
place for the family in case you
get separated and establish your
own communication method –
public telecommunications may
be knocked out.

PREPARE A DISASTER SUR-

VIVAL KIT.

This kit should be placed
close to an exit where you can
grab it as you flee your home. See
box story, top right, for sugges-
tions as to what it should contain.

SECURE YOUR HOME.

Make sure the electrical
wiring is in order. Make sure that
overhead items such as light fix-
tures and ceiling fans are firmly
attached. Install smoke alarms
and buy a fire extinguisher for
your kitchen.

Fasten pictures and mirrors
securely to the walls. Bolt down
items that are likely to come loose
or fall over.

Store breakables on lower
shelves of cabinets that lock shut.
Place large, heavy items on lower
shelves.

LEARN EMERGENCY SKILLS

AND PRACTICE THEM.

Such skills include not only
evacuation drills, but also first-aid,
cardio-pulmonary resuscitation
and how to use a fire extinguisher.

Being prepared can at the very
least help you feel less anx-

ious; you will be better equipped
to protect yourself and others. It
may even enable you to avoid
danger altogether.

Good preparation can less-
en the impact of a disaster, not
only on people, but also on prop-
erty.

As in any emergency situa-
tion, save yourself first. Do not
try to rescue your possessions.

While warning systems may
be in place, it is better not to rely
solely upon public announcements
and support systems – natural
disasters often destroy public in-
frastructure, too.

Basic facilities, transport
and communication systems and
public institutions may break
down. Hospitals may be dam-
aged, inundated with patients and
short of necessary supplies that
may be hard to bring in from be-
yond the disaster-affected area.

You should aim to be as self-
sufficient as possible until help ar-
rives.

Prof Ohmachi and Dr Adi-
chat also offered advice on spe-
cific disasters.

BEFORE AND DURING A TSU-

NAMI.

If you see signs of an ap-
proaching tsunami, do not wait for
a tsunami warning to be issued.
Get away from the sea immedi-
ately.

If you see water receding
rapidly from the shoreline or feel
tremors in the ground at the beach
or at the pier, immediately move
inland and towards high ground

Imagine that it’s 2 am. The TV is turned off. You are
asleep. You wake up to the sound of an incoming

SMS on your phone. It warns of a tsunami on the way.
What do you do? Do you know where to go? What to
take with you? Should you take the car, or should you

get out of harm’s way on foot?
The Thai government has taken great strides to set up

warning systems, not only for tsunamis but also for
other possible disasters, and more steps will be taken.
But no government in the world can take every person

by the hand and lead each to safety.
In the end, it’s your life and you must look after it.

The Gazette’s Athiga Jundee and Shiona
Mackenzie attended a recent international seminar in

Phuket on disaster management and asked two
experts for practical advice for individuals.

Practical
guidelines
to survival
in a disaster

Practical
guidelines
to survival
in a disaster

Swine dining
RAYONG: Pigs lead a rather
miserable existence in Thailand.
They are generally confined for
the length of their short lives in
hot, excrement-filled enclosures,
where they are fattened up on
swill until the day they they are
wrestled onto a pig transporter –
often a motorcycle with an ille-
gal sidecar – and sent, squealing,
to the slaughterhouse.

In contrast, two “temple
pigs” in Rayong’s Klaeng District
are living the life that other pigs
can only dream of.

Every day without fail,
Boonrawd, a pink three-year-old
domestic swine weighing 200-ki-
lograms, and his dining compan-
ion, Boonlerd, a 100-kg two-year-
old boar, do what fellow residents
at the temple do: they go off on
their begging rounds.

Along with their ringleader,
a Thai dog named Abac, they
cross the road from Wat Nern
Khao Din and visit all the mom-
and-pop stores on the other side.
Upon arrival, the owners open up
bottles of soft drinks and hold
them out to the pigs, who happily
gulp them down. The pigs then
move on to the next shop, and the
next, where their drinks include
iced coffee and even beer.

After aperitifs, they cross
back over the road for the main
course – a porcine smorgasbord
provided courtesy of an animal
feed supply store conveniently
located right next to the temple.

Temple Abbot Phrakru
Somchainarong said the two pigs,
which were donated to the
temple, had become the darlings
of the community and, as such,
stood little chance of ending up
as meals themselves.

Source: Thai Rath
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as fast as you can. Once you can
see a tsunami, it will be too late –
you cannot outrun it.

If a large tsunami occurs at
night and you cannot see it, you
may be able to hear the roaring
sound of the water approaching.
Immediately run for higher
ground or, if in a hotel, to an up-
per floor in a quick, but orderly
fashion.

Remember, it is better to
move on foot to avoid getting
stuck in a traffic panic.

Do not climb up a tree or
onto a rooftop as these are not
safe. You can be swept away,
crushed by the force of the wa-
ter or injured or killed by debris
in the water.

If you are on a boat in open
water, be aware that tsunamis are
usually imperceptible, but there
will be changes in water level and
currents that can be very danger-
ous. Should you receive a tsunami
warning, do not return to the har-
bor. Remain in, or move to deep
water. Return only when you hear
officially that it is safe.

AFTER A TSUNAMI.

Take shelter and remain on

high ground until you hear from
appropriate channels or authori-
ties that it is safe.

Stay away from the water
and from debris in the water.

Try to find out what’s hap-
pening from others and, if pos-
sible, tune in to the radio for
news.

BEFORE AND DURING AN

EARTHQUAKE.

Go to a safe place and stay
there until you hear it is safe to
move from there.

If you are indoors, take
cover under a sturdy object, such
as a desk, or by a strong interior
wall

Stay away from loose or
fragile items such as windows or
light fixtures.

Stay indoors. Many injuries
and deaths during an earthquake
are caused by falling debris
around buildings.

In larger buildings, be aware
that the electricity may be knock-
ed out and sprinkler systems may
be triggered.

Do not use elevators.
If you are trapped under

debris, try to cover your nose and

mouth with a piece of clothing and
avoid stirring up dust.

Do not light a match or use
a lighter, in case household chemi-
cals have spilled or flammable
vapors have been released in the
vicinity.

Tap on a pipe or nearby de-
bris or blow a whistle to get res-
cuers’ attention. Try not to shout,
except as a last resort, because
you may inhale fumes or particles.

If you are outdoors, do not
go indoors. Stay away from
power lines, street lights and
buildings.

If you are in a car, stop as
soon as you are in a safe spot,
away from buildings, overhead
cables, overpasses, bridges and
trees. Stay in your car until you
are sure it is safe to proceed, and
be alert for damaged roads and
bridges.

AFTER AN EARTHQUAKE.

Be aware that aftershocks
and tsunamis may follow an
earthquake; fires may break out
and landslides may occur. Stay in
a safe area until authorities ad-
vise that it is safe to return home.

Use your disaster survival
kit supplies to help family and
friends who are only slightly in-
jured. It is risky to move people
who are unconscious or severely
injured.

Stay away from damaged
areas unless officials ask for your
help. Beware of broken glass,
damaged wiring, chemical spills,
dead animals and contaminated
water. Stay away from shore-
lines.

Upon returning home, do not
enter if the building seems un-
stable – look for cracks in walls,
ceilings, and floors, loose floor-
boards or wet floors.

Enter cautiously, looking for
signs of damage or sparks. If you
smell gas, leave immediately. Try
to leave a door or window open.

Do not smoke, light a candle
or turn on a flashlight indoors un-
til the premises have been in-
spected by an expert.

If the electricity is off, do
not turn it on until it can be in-
spected by an electrician. Try to
ensure that the power is off.

The water supply should be
turned off until pipes are in-
spected.

Do not flush the toilet in
case sewage pipes are broken.
Dispose of any wet, opened or
suspected contaminated food.

Be careful when opening
cabinets as items may tumble out.

Your disaster survival kit should contain supplies of the
following items to last a minimum of three days:

• Drinking water and food you can eat without cooking;

• First-aid supplies such as band-aids, bandages and anti-
septic ointment; medications, such as aspirin and prescrip-
tion medicines; and hygienic supplies, such as sanitary pads.
Don’t forget any essential medication for conditions family
members may already suffer from, such as asthma inhalers
or heart pills.

• Useful equipment, such as a battery-powered flashlight,
battery-powered radio (shortwave, if possible), spare bat-
teries, a pocketknife, and a whistle;

• Documents or copies of documents, such as ID cards,
passports, insurance papers, a valuables inventory and con-
tact information of friends and family members;

• Emergency cash or travelers’ checks;

• Spare keys for the house, safe, car and so on;

• Extra clothing (especially in colder weather) or rain gear
and bedding, such as a mat and/or blanket or towel.

Ready for anything

Typical disaster survival kit. There should be one for each member

of the family.

Clean and disinfect any salvage-
able items.

Take photos of any damage
and keep records of repair costs
, for insurance purposes.

Throughout the recovery

period, keep yourself informed,
via the media or contact with vol-
unteer groups, about shelter, food
and water supplies, first aid, fi-
nancial assistance, clothing,
search and clean-up operations.

Kamala after the tsunami. Photo courtesy of HelicamKamala after the tsunami. Photo courtesy of Helicam
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ArtistreeSouthern Thailand’s rub-
ber tree plantations often
appear to passing motor
ists as optical illusions,

much of the time a blur but ap-
pearing to “freeze” as the trees
line up momentarily.

On long jouneys, however,
the charm of this visual “cheap
trick” wears off quickly and gives
way to the monotony produced
by an otherwise drab landscape,
one in which virgin forest has long
since been sacrificed to the de-
mands of capitalism.

Those passing by one rub-
ber tree plantion in Rawai, how-
ever, are in for a different kind of
visual treat – art.

Hanging among the trees at
Art In Garden on Wiset Rd is a
collection of interesting works by
artist-in-residence Niran Chan-
hom, 36. The Chiang
Mai native, a gradu-
ate of Chiang Mai
Teacher’s College,
describes his works in
oils and acrylics as
“semi-abstract” be-
cause they combine
contemporary styles
with highly symbolic
themes.

There are about
50 pieces on display
at Art in Garden, and
K. Niran feels the
peace and relative
coolness of the rubber
plantation provides
not only the tranquil-
ity he needs to focus on his paint-
ings, but also the perfect atmo-
sphere for art lovers to ponder
them.

Art In Garden has two rus-
tic shacks, one of which K. Nirun
calls home. Both house his col-
lection overnight to protect them

from the ele-
ments. Each
day, he gets
up early to
hang paint-
ings from the
rubber trees,
where they
can capture
the attention
of motorists

passing by.
The human form, repre-

sented in a highly abstract and
seminal way, figures predomi-
nantly in many of Niran’s paint-
ings.

In Warmness, for example,
two rounded and faceless human

forms, one clearly male and the
other female, stand shin-deep in
placid water, cradling a baby that
more closely resembles a fish
than a human. K. Nirun says the
image is a statement on the lov-
ing kindness of the family.

Such a representation may
also encourage the viewer to re-
flect on humanity’s evolutionary
origins in the sea and how, as
humans, we should better protect
the environment from which we
were spawned.

K. Nirun admits that many
of his works draw on environ-
mental themes that become ap-
parent to those who think about
the images for long enough.

He added that all of his
painting are based on his own in-
sights, which are mostly inspired
by nature. For this reason he
doesn’t accept orders from cus-
tomers – as many artists on the
island do.

“What I do is based on my
own imagination. It’s kind of like
cooking – some people may like
what one cooks while others my
not. It’s really a question of indi-
vidual taste,” he explained.

Although K. Nirun chose to
make Phuket his home because
he draws so much inspiration
from the sea, he feels that, as a
native of the North, he has a
slightly different slant on things,

By Athiga Jundee which makes his work quite
unique on an island that has no
shortage of artists.

Those interested in acquir-
ing one of Nirun’s work are best
recommended to do so at Art in
Garden, as he seldom accepts
invitations to exhibit them else-
where. Starting at around 3,000
baht each, prices are reasonable
given that they typically take
about two weeks to complete.

K. Nirun told the Gazette
that he wants his works to end
up on the walls of homes of
people who really appreciate
them, which is why he sometimes
gives discounts to people who
really seem to understand the
work but can’t afford to pay the
full price.

Most buyers are foreigners
who stop by Art in Garden out of
curiosity when touring the south-
ern end of the island, and many
paintings are taken abroad when
the visitors return home, he said.

With the sea being so cen-
tral among the themes K. Nirun
likes to explore, it should come
as little surprise that he is work-
ing on something special to
commemmorate the first anni-
versary of the tsunami – an 11-
meter-long conceptual treatment
of the tsunami disaster that will
remain on exhibit for one month
after it is unveiled at Art in Gar-
den on December 26.

Art In Garden, open 8 am to 5
pm daily, is located at 88/5
Moo 1, Wiset Rd, Tambon
Rawai, on the left as one trav-
els toward the viewpoint along
the coast road in Kata. For
more information contact K.
Nirun at Tel: 076-288418 or
01-2896415, or by email to
artingarden@hotmail.com, or
visit the website at: www.phu
ketindex.com/artingarden

Niran Chanhom draws most of his inspiration from the natural world: "It's kind of
like cooking – some people may like what one cooks while others may not."
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PM defends B780m splurge on offices
Prime Minister Thaksin

Shinawatra shrugged off
criticism that his plan to
build new offices for the

government was luxury spending
during difficult economic times,
saying the existing premises were
too crowded.

PM Thaksin hit back at the
opposition for criticizing the plan
to spend 780 million baht on ex-
panding Government House, say-
ing it was a three-year project and
not a mega-project because it
would cost less than one billion
baht.

“That is why they are the
called the opposition, because
they can only oppose,” he said
when asked about comments that
cost overruns could take the
project’s bill past one billion baht.

Accusations of unneces-
sary luxury spending were also
leveled against the government
last year over the purchase of an
Airbus jet costing more than one
billion of taxpayers’ money and
dubbed “Air Force One” by the
media. The plane arrived in Thai-
land without any official state-
ment from the government, but
sparked heated debate among
critics who questioned Thaksin’s
need to join the small, elite group
of world leaders who use per-
sonal planes.

PM Thaksin also denied he
was imitating the US White
House by having the new build-
ing built partly underground.

Pests aside: Agriculture Minis-
ter Sudarat Keyuraphan an-
nounced a large-scale pilot
scheme to promote organic farm-
ing, in which crops would be
grown using bio-fertilizers.

The scheme sprang from
concerns about the country’s de-
pendence on imported chemical
fertilizers and the government’s
plan to boost Thailand’s ability to
compete on the world market by

becoming a center for organically
grown produce.

K. Sudarat said chemical
overuse had led not only to
money pouring out to chemical
suppliers overseas, but also to
higher farm production costs and
soil contamination. The pilot
scheme aimed to attract 4.25 mil-
lion farmers in 23 provinces, oc-
cupying about 136,000 square ki-
lometers of land.

Canon fodder: The Culture
Ministry’s Religious Affairs De-
partment is planning to publish and
distribute 500,000 volumes of the
Tipitaka Buddhist canon to gov-
ernment agencies, private orga-
nizations, hotels and hospitals as
part of an 80 million baht effort
to revive religious faith.

Preecha Kanthiya, Direc-
tor-General of the Department,
said publishing should start next
month and that the work would
have to be in an abridged form
because the entire work covers
more than three dozen volumes.

The Religious Affairs De-
partment also plans to publish the
Lord Buddha’s teachings and the
different incarnations of the Lord
Buddha in cartoon or animated
versions to educate Thai young-
sters.

Taking a stand: Thepchai Yong,
group editor of the Nation Multi-
media Group, told the Criminal
Court that he believed media-re-
form campaigner Supinya Klang-
narong had a right to express her
opinion about Shin Corp’s busi-
ness in an article published in the
Thai Post newspaper in July last
year.

K. Thepchai testified as the
second defence witness in the
much-publicized 400 million baht
libel suit against K. Supinya and
Thai Post newspaper.

He added that K. Supinya’s
opinion was in line with others
who had followed the issue, and
that he felt she harbored no an-
ger or personal resentment to-
wards Shin Corp, which is con-

trolled by the family of PM
Thaksin Shinawatra.

Snip, tuck and stamp: The Im-
migration Bureau opened a visa-
extension unit on the third floor
of Bumrungrad International
Hospital in Bangkok, which treats
as many as 360,000 international
patients annually.

Immigration officers will be
stationed there every Wednesday
to receive visa-extension applica-
tions from patients and any other
foreigners wanting to extend their
visas, said Dr Sinn Anuras, Medi-
cal Director for the Bumrungrad
Group.

The new unit, the first at a
hospital, will facilitate the visa-
extension process for patients,
especially in-patients who need
more time for treatment and re-
covery.

Special needs: The number of
special needs children in Thailand
– including those with learning
disabilities, Down’s syndrome and

Two boy scouts
ride happily along
a makeshift
embankment wall
on the western
bank of the
Yom River in
Phitsanuloke, one
of the many
provinces in the
North affected by
flooding in recent
weeks.

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

autism – recently surpassed the
one million mark.

About 10% of the student
population belongs to this group,
said Dr Padoong Arrayavinyoo,
head of the Special Education
Department at Srinakharinwirot
University in Bangkok.

Dr Padoong asked authori-
ties to pay more attention to the
need for special education, urg-
ing them to put regulations in
place that would require teach-
ing assistants at schools where
normal and special pupils attend
the same classes.

Children with learning dis-
abilities who have difficulty with
reading and writing form about
5% of students in the special
needs category. The number of
autistic children is also increas-
ing at an alarming yearly rate, he
said.

Big member of parliament: In
a desperate gambit, a woman be-
ing sued by a cosmetic surgery
clinic called on a government min-
ister who reportedly had his pe-
nis enlarged by the same surgeon
to come forward and testify.

Raweewan Satakrak said
she was being sued for defama-
tion by a Bangkok surgeon after
accusing him of malpractice that
caused her face to puff up.

Saying that the surgeon had
often boasted about having per-
formed penis enlargements on a
current Cabinet minister, she
called on the unnamed minister
to step forward and testify
whether his operation had pro-
duced a desirable outcome.

K. Raweewan said he be-
lieved the minister’s credibility
would help support her case.
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Eco-tourism boost for Khao Lak

With the start of the
coming high season
just a mere 10
weeks away, Khao

Lak has been blessed with a new
sponsored institution that aims to
give “eco-tourism” in the area a
serious boost.

Before the tsunami, the con-
cept of eco-tourism was bandied
about in countless glossy bro-
chures all over Khao Lak, but
only a few travel agents and tour
operators truly understood the
responsibilities towards tourists
and nature alike that come with
using such a powerful sales pitch.

The Ecotourism Training
Center (ETC) at Bang Niang
beach opened with a small cel-
ebration on August 20. The event
included a variety of Thai tradi-
tional rituals to bless the center’s
first two longtail boats for their
maiden voyage.

The small celebration was
a nice change in Khao Lak, for
the area has seen more than
enough of post-tsunami suffering.
A dinner plus music and casual
mingling rounded out the success-
ful event, bolstering Khao Lak’s
“We can do it!” attitude, bringing
the community closer together
and raising spirits and expecta-
tions that the region will have a
better future.

In his opening speech, Reid
Ridgway, ETC’s co-founder and
managing director, explained the
ETC’s scholarship program,
which aims to give local Thai
people good English-language
skills and a developed under-
standing of how to conduct an
eco-friendly tour program.

In addition to learning En-
glish and about preserving nature,
ETC’s 12 students will learn mar-
keting and computer skills, how
to stage fund-raising events, ba-
sic movie making and editing, and
scuba diving to the level of a cer-

tified Divemaster – an achieve-
ment that is financially out of
reach of most Thais.

The ultimate goal of the
nine-month course is to produce
professionally trained and edu-
cated eco-tour guides. The ETC
will also help graduates to find
jobs in Khao Lak’s eco-tourism
industry.

Students aged from 16 to 30
are accepted into the program,
which requires each student to be
sponsored to the tune of US
$2,500.

The fee is to pay each stu-
dent 6,000 baht a month to en-
sure he or she does not have the
burden of financially providing for
family needs while the student is
enrolled in the program, and to
cover educational material costs.

Students are required to
work hard, have a professional
attitude and comply with the
ETC’s code of conduct.

For further information
about the ETC call 076-376001-

2, email: reidridgway@yahoo.
com or visit www.etcth.org. To
download PDF and text files with
comprehensive information about
the ETC, its sponsors and pro-
gram, visit: www.khaolakserver.
com/etc/etcdata.zip

Down that road: While the re-
building of resorts and businesses
all over Khao Lak continues, per-
haps the one project that will an-
noy what few tourists we have
coming in search of peace and
tranquility is the widening of
Highway 4, also known as Petch-
kasem Rd, to four lanes.

Looking at the distance be-
tween power posts on both sides
of the highway, one can imagine
the dimensions we are talking
about.

The widening of the high-
way has been praised as an im-
pressive achievement by Phang
Nga officials. However, many
Khao Lak residents and business-
people fear the worst. On the

existing two-lane highway, most
cars, trucks and buses already
manage speeds of up to 120kmh
while zipping through Khao Lak
center.

The big question is what
speeds they might achieve on the
“new, improved” highway.

If there are no traffic lights
installed to slow down drivers
and keep them alert, and to pro-
vide safe crossings for pedestri-
ans, Khao Lak will most likely
face the season with the highest
number of fatal road accidents
ever reported in its history.

The positive side of this
project is that the highway will be
equipped with better – which
hopefully means functional –
drains. Such a system could pre-
vent sections of the highway from
flooding, as is often witnessed
during the rainy season.

Benefit bonanza: A group of
private donors from Sweden has
announced that its members are

willing to donate up to 600 million
baht to support long-term tsunami
relief in Khao Lak.

Khao Lak residents, busi-
nessmen and government offi-
cials are encouraged to email sug-
gestions on what Khao Lak re-
ally needs – in terms of water
treatment, schools, orphanages,
memorials, and so on – to avalon
@loxinfo.co.th, so they can be
forwarded to the Swedish group.

But the big news is that
there is a good chance that Khao
Lak will get its first private hos-
pital, something it needs as badly
as a fish needs water.

A professionally managed
private hospital would be a mile-
stone in Khao Lak’s development
as people in need of medical
treatment between 10 pm and 5
pm, when local clinics are closed,
have to drive more than 35 kilo-
meters to Takuapa Hospital, a
distance that could certainly be a
killer in a life-or-death situation.

Many of Khao Lak’s tour-
ists are well above the age of 50,
and are thus more concerned
about safety and health issues
than younger visitors.

With almost 4,000
active classified ads, the

PHUKET
GAZETTE
ONLINE

at www.phuketgazette.net
is Thailand’s LARGEST
classified marketplace!

Celebrating a launch with a launch: the new Ecotourism Training Center, students, and one of the longtail boats before her maiden voyage
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This week

SAYING IT WITH FLOWERS: (Front, from left) the Permanent Secretary of Culture,
Khunying Dhipavadee Meksawan; Phuket Red Cross Chairwoman Maneephun
Uswarangkura, Governor Udomsak Uswarangkura, and Phuket Provincial Administration
Organization President Anchalee Vanich-Thepabutr (middle row, 2nd from left), together
open the “Flowers of the Andaman” show at the Thai Hua Museum in Phuket City.

ARTISTS ALL: Nattiya Nuirod, mime artist Suriyan “Romdon” Kosanae,
liberal artist Kitipong Ngowsiri and graphic designer Thanicha Dummak all
took part in a recent semi-abstract art exhibition at Phuket Art Gallery.

OTOP TOPS THE BILL: Singburi Governor Juthamas Pratheepawanich (right) and Piaporn
Charoensinrongruang (center), Directing Manager of Tesco-Lotus, Phuket, tour the stalls at
the One Tambon One Product (OTOP) Road Show at Tesco-Lotus. More than 100 booths
offered products from Singburi, Phuket and Central Thailand at the show from August 15-21.

AQUAMEN: Pierre Dernier (front, left), General Secretary of the World Underwater Federation
CMAS, is welcomed to a dinner party at the Royal Phuket City Hotel August 16. Greeting him are
Royal Thai Navy Deputy Commander Capt Apakorn Yookongkaew (2nd from left); and Thai Diving
Association (Thailand) President Ronnachai Jindaphol (green top), Vice-President and Secretary
Pragon Geatgun (2nd from right), and CEO Rainer Gottawald (back, right).

WELCOME BACK: Philippe Seigle (white shirt), Regional General Manager of Le
Meridien Thailand Resorts, and staff welcome regular guest Jean Paul Fallegger
(yellow shirt), the first person to check in to Le Meridien Phuket Beach Resort after
the hotel’s extensive post-tsunami refurbishment.

IT’S GOOD TO GIVE: Royal Palm Resortel General Manager Krisada Tansakul
(on gurney) and staff members donate blood to the Thai Red Cross to mark the
resort’s 10th anniversary.
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Renowned Japanese vio-
linist Narimichi Kawa-
bata, 33, whose eye-
sight was irreparably

damaged by an allergic reaction
to medicine for a cold when he
was eight years old, has a simple
philosophy: “The past is gone; let
a new day begin.”

Mr Kawabata’s concerts
are always sell-out shows, and
fans line up for hours to buy his
CDs and books – a phenomenon
more common with pop stars than
classical musicians.

His smash debut came in
March, 1998, after he graduated
with top honors in his year from
London’s Royal Academy of
Music. Now he performs around
the world and also devotes much
of his time to charitable work.

Mr Kawabata recently vis-
ited the Patong Childcare project,
run by the Asia Center Founda-
tion, a local NGO, where he gave
a short concert for underprivi-
leged and tsunami-affected chil-
dren.

“I want to give the children

By Athiga Jundee

“I hope to bring happiness through my music” – Narimichi Kawabata

a chance to listen to live classical
music so they can reconnect with
their fighting spirit,” he said. “I
know the tsunami caused many
people to lose heart, and I would
like to try to inspire them to re-
gain their confidence and will-
power.

“I hope to bring them some
happiness through my music,” he
said.

This was his first time per-
forming exclusively for children.
During his one-week sojourn in
Phuket, he wanted to show chil-
dren who are suffering from mis-
fortune that they can overcome
their problems.

Mr Kawabata himself has
struggled since his early years to
triumph over adversity. On his
first trip abroad to the US with
his grandparents, he said, he was
given medication for a cold.

A reaction to the medicine
caused him to break out in lesions
all over his body. Even his cor-
neas were affected, and this left
him with just 5% of his vision.

After three months of treat-
ment in a California hospital,
where he was diagnosed with

Stevens-Johnson Syndrome, he
returned to Japan where treat-
ment continued for a year. But
his eyesight could not be restored.

“My family was sad and
worried about me. My father
was in despair, but he never gave
up trying to find a way to help
me.

“But every time we visited
my grandfather, he told me that
we should forget the past and
start each day anew – that is the
way to live,” Mr Kawabata said.

Some two decades on, and
in testimony to his sense of de-
termination, he gave a recital at
Carnegie Hall in September, 2002.

He released his fourth CD
– which sold 400,000 copies – the
following year, and has put out
two more critically acclaimed
CDs since then.

His road to success was
paved in large part by his family’s
fighting spirit. His parents sought
out things he could do that did not
require perfect vision.

When he was 10, he was
introduced to the violin, even
though his father said it was too
late to start learning the violin if

Blind from age 8,
music makes him
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he wanted to be really good at it.
“My father was a violinist

and knew very well that the life
of a musician is extremely de-
manding,” Mr Kawabata said.
“That’s why he was not 100%
for it at first, and the decision to
allow me to take it up wasn’t an
easy one.

“In fact he wanted me to
have as normal a childhood as
possible, but when he thought
about my future, he knew I’d have
to work extremely hard regard-
less, and he ended up encourag-
ing me to give it my all.”

Mr Kawabata had to learn
music entirely by ear. “But this
was not an [insurmountable]
problem for me because of my
firm belief that with hard work
people can overcome almost any
difficulty.”

However, despite the hours
of practice, he would feel drained
– physically and emotionally –
when his progress slowed. Yet he
never gave up.

Eventually, he graduated
from the Toho School of Music
in Tokyo before continuing to
study at the Royal Academy of
Music in London.

In 1999, just a year after the
launch of his career, Mr Kawa-
bata’s first album, On Wings of
Song, was released in Japan, and
immediately hit Number 1 in the
classical music charts there.

He has been performing
around 100 concerts annually
ever since, attracting audiences
of more than 100,000 people. He
also appears on popular television
and radio shows in Japan.

Despite the loss of his sight,
he said that he has never felt
“disabled”. He admits that no one
can be happy all of the time, but
is convinced that listening to mu-
sic can raise one’s spirits.

“Playing the violin is now
my full-time job and sometimes I
do feel down,” he said. “But ev-
ery time I perform I try to dem-
onstrate what happiness is all
about.”

“My goal is to be a good role
model for children who have any
kind of personal problem.”

  but
  see

Problems at the Phuket In-
ternational Airport are
like a dull headache that
just won’t go away. The

first problem is the location. Al-
though it is beside one of Phuket’s
finest beaches, there is virtually
no place for arriving or departing
passengers to enjoy the enchant-
ing views of the Andaman Sea.

The government could have
built the airport in a central loca-
tion with room for expansion. In-
stead, they built it crammed be-
tween the road and the sea, with
none of the charm of the private
airport at Koh Samui – which
takes advantage of its soothing
tropical breezes and lush vegeta-
tion.

In the 15 years I’ve had to
use our local airport, I’ve lost
count of the number of times my
car or truck has been vandalized
there. Just a few months ago, the
vinyl cover on my truck was sto-
len from the parking lot.

Don’t even try to inquire at
Lost & Found for items taken
from the glove box or trunk.

And what’s with the clean-
ing ladies in the men’s bathrooms?

The latest frustration comes
in the shape of the new anti-ter-
rorist cameras installed at the
immigration stalls in the departure
area. Last month, when I flew
out to San Francisco, I had to
stand in front of one of these new
surveillance cameras while the

smiling immigration officer tried
to figure out how to use it.

“Don’t move! Don’t move!”
he insisted.

Apparently, the cameras
only work when the departing visi-
tor stands perfectly still for a very
long time. It was enough to make
me quite angry (which we all
know is a no-no in the Land of
Smiles).

Thank goodness I had lots
of time before my flight while the
smiling Immigration officer fid-
dled with his new surveillance
equipment.

Finally helped out by fellow
officers, he accomplished what
was necessary and I was allowed
to run to catch my flight.

I remember plans some
years ago for the airport to be
leased to a professional corpora-
tion, which apparently would also
get to handle the rabble of touts
and taxis that visitors have to
wade through at this ugly airport
before they can enjoy some time
in paradise.

Russia gave an Irish com-
pany the rights to run their Mos-
cow airport. Can’t Airports of
Thailand invite some Singapor-
eans to operate ours? Please?

Charming balladeer: The
General Manager at the Hilton
Phuket Arcadia Resort & Spa,
Peter Hourigan, has a lively col-
lection of fun concerts and
fundraising events lined up.

It all begins with a Nantida
concert, September 3. Nantida
gave a sold-out performance a
couple of years ago in the Grand
Ballroom at the Royal Phuket City
Hotel. She’s a charming profes-
sional international singer popu-
lar with those who prefer melodic
ballads.

She’s the Thai equivalent of
Olivia Newton-John or Céline
Dion and creates a romantic feel
in an evening of warm sentimen-
tality. A great occasion to take a
date or even a spouse for a
memorable evening.

Then on October 1, Life
Home Project will have their an-
nual Ball at the hotel. This worth-
while charity helps locals with
HIV and AIDS.

According to Hélène Fal-
lon Wood, the Life Home Project
will begin construction of its new
facilities on Koh Sireh and will
need continued community sup-
port.

Finally, the Phuket Interna-
tional Women’s Club have con-
firmed their return to the Hilton
Phuket Arcadia for their annual
extravaganza on November 25.

WALL
With Bruce Stanley

Off the

I had to run for it
after being captured

at the airport

Artful Kathy: So after my
airport adventure I finally
made it out of Phuket para-
dise and over to San Fran-
cisco where Kathy Man-
thei, who directs the art train-
ing program at Phuket’s Life
Home Project, has brought
her show, illuminESSENCE.

The show features her
Asia-inspired constructions
based on Indian and Chinese
symbols and mythological
animals.

Kathy graduated from
the University of California
Davis with a degree in Com-
munity Development, with an
emphasis on art therapy. She
has since worked with home-
less women and troubled
youth, helping them to ex-
press their emotions through
art.

She has been living and
painting in Phuket since 1999,
collecting rare and exotic pa-
pers on which she layers gold
leaf, copper, acrylic paint and
patina aging solutions to place

them onto canvas and wood.
She volunteered to train local

women with HIV and Aids at the
Life Home Project to use art ma-
terials to create flags, greeting
cards, and banners that can be sold
to help them make a living.

Most recently, she founded
Project Neptune with which she
travels to tsunami-affected villages
to do art therapy with children

whose lives were changed by
that tragedy.

Kathy spends so much
time helping others that she has
a struggle to find the means to
support her good deeds. She
will spend a few months in
North America with gallery
shows of her personal art so she
can afford to continue her im-
portant work on Phuket.

Kathy Manthei with children at the Life Home Project: she is currently
exhibiting in the United States to raise funds for her work.
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Norway’s Young soars in new album
EAR CANDY with Andy JohnstoneEvening Falls is Norwe-

gian guitarist Jacob
Young’s debut release
on a major label. Auspi-

ciously, this release is on the ac-
claimed ECM label, a fact that
proves, if necessary, the 35-year-
old Young’s position in the con-
temporary jazz scene.

With a background in New
York’s radiant con-
temporary jazz mi-
lieu, he studied at
the New School of
Jazz and Contem-
porary Music in
the Big Apple, and
having taken part
in many projects
and collaborations
in Europe, Young
has become a
force to be reck-
oned with.

This album does not disap-
point.

Of the music on Evening
Falls, Young says, “These are

lyrical compositions but at the
same time it’s jazz music, with a
lot of room for melodic interplay
and improvisation.”

All but one of the composi-
tions on Evening Falls were writ-
ten by Young. The exception is

Presence of
Descant, co-
written with the
legendary Jon
C h r i s t e n s e n .
This famed
drummer is the
cornerstone of
the élite en-
semble on this
album.

Two other
brilliant young

Norwegian musicians make their
debuts. Trumpeter Mathias Eick
is just 24, but he plays precise
lines of heartbreaking melancholy,
while Mats Eilertsen might just be

the next big thing in Nordic bass
playing.

Together, Eilertsen and the
godfather of this band, Jon
Christensen, generate a restless
energy that blesses this music
with quiet fire.

Young’s nine originals on
Evening Falls are remarkable
for their freshness and lyrical
purity. Pieces such as Blue and
The Promise deserve to become
jazz standards. They have the
requisite quintessence, and
sound as if they have always
been here.

On Sky, Young creates a
spacious frame that engages and
centers around his own atmo-
spheric playing.

It underscores and accents
Eick’s trumpet and the elegant,
restrained use of bass clarinet
and tenor – provided by Vidar
Johansen – as a backing voice,
offering shadowy, restrained
counterpoint and harmonic exten-
sion.

Not one second is wasted
on Evening Falls; it is a beauti-
fully-balanced and superbly-
played album and a memorable
listening experience.

Evening Falls ECM 1876. Run-
ning time: 50 minutes 21 sec-
onds.

EMI tackles – and fairly
well – the broad church
of alternative music with
the new double CD Al-

ternative Love Songs, even if just
three of the 28 tracks are not 21st-
century releases. Most of the
songs are from 2002-2005, which
means that much of the splendid
back catalog of EMI, and Virgin
Music, which it acquired in 1992,
is ignored.

Yet the compilation is rich
with great music, although the “al-
ternative” label is vaguely mis-
leading or perhaps a sign of the
times; alternative or Indie music
has seen a marked crossover into
other genres in the past 10 years
or so, and the more liberal music
fans include jazz, hip-hop, techno
and folk in the category that was
once the preserve of wan and ef-
fete boys and girls wearing heavy
mascara and
black.

F r e n c h
band Air contrib-
utes Cherry Blos-
som Girl – as de-
lightful a piece of
fluffy chill-out
music as one
could find, with its
mildly psyche-
delic, spacey el-
ectro-acoustic
pop and sweet breathy harmonies
provided by the beautiful Hope
Sandoval.

Bristol trio-hoppers Mas-
sive Attack contribute one of the
older tracks, Teardrop, to the al-
bum with trademark ethereal (un-
intelligible) lyrics sung by Cocteau
Twins/This Mortal Coil’s vocal-
ist Elizabeth Fraser.

God alone knows what
she’s singing about – it could be
love or it could be ceiling fans.

Yet the bass lines – played
slow, almost like a heartbeat
(think of Robbie Robertson’s
Fallen Angel or the end of Pink
Floyd’s Dark Side of the Moon)
but penetrating enough to have
the neighbors organize a petition

against you – mesmerize the lis-
tener.

Approaching more the tra-
ditional alternative music is
Twenty Years by Placebo with
opening guitar chords comfort-
ably reminiscent of well, almost
every song by The Cult. Goth
sounds from a Swedish/British/
American band comprising one
gay, one straight and one bisexual
guy.

“There are 20 years to go,
And many friends I hope. Though
some may hold the rose, Some
hold the rope,” they sing.

Radiohead, whose arche-
typal-shoegazing Fake Plastic
Trees features on this album, seem
to be in a state of high dudgeon
at their inspirational status.

When, in 2001, vocalist and
main lyricist Thom Yorke was
asked by The New Yorker how
he felt that bands such as Travis
and Coldplay sound just as
Radiohead did in 1997, Yorke

responded with a
wry allusion to
the band’s super-
lative 2000 re-
lease Good luck
with Kid A.

Coldplay,
too, feature on
Alternative Love
Songs, as do
Norwegian duo
Kings of Conve-
nience. Their

chirpy, jazzy Misread boasts crisp
production and first-rate musi-
cianship, and it is a standout track
on an album of intelligent and co-
hesive choices.

The album is a rather mixed
bag and perhaps the loose defini-
tion of alternative, but there isn’t
a bad track on it. Something for
everyone.

Alternative Love Songs Various
Artists, EMI 0946 311263 21.
Running time: 126 minutes 45
seconds.

For more information on these
and other recordings, contact
Siriporn Nurrukkhe at Email:
mm@cdwarehouse-asia.com

Sipping a chilled cocktail on the Ra-
wai beachfront while gazing out
at the islands in the distance is
even better when enjoyed in

pleasant company. For nearly 12 years,
Nikita’s has been the place to find all that
and more. Its casual atmosphere and
friendly service make the bar’s custom-
ers feel right at home.

The bartender fixes me two drinks
this fine evening – a Nikita Knockout and
a Whisky Sour. Although people may as-
sociate smooth, belly-warming whisky with
colder climes, these cocktails prove that
the “water of life” can go down refresh-
ingly in the tropics.

The aquamarine blue Nikita Knock-
out is served in a tall tumbler shaped like a
female torso, decorated with an orchid and
part of the top of a pineapple. It packs the

Warm-weather whisky at Nikita’s
powerful punch of two shots of Thai
whisky.

Nikita Knockout

Ingredients:

1 oz Master Blend whisky
1 oz Mae Kong whisky
½ oz Blue Curaçao
½ oz lemon juice
½ oz syrup sugar
A splash of soda water

Method:

Place ingredients (but not the soda) in a
cocktail shaker with a little crushed ice.
Shake well, pour into a tumbler with a piece
of pineapple leaf and a blossom on the rim,
and add a squirt of soda.

Next, the easy-to-make Whisky
Sour, combining whisky with syrup sugar
and lemon juice … truly unforgettable.

Whisky Sour

Ingredients:

1½ oz Master Blend whisky
½ oz syrup sugar
½ oz lemon juice

Method:

Put ingredients in a cocktail shaker with a
little crushed ice; shake thoroughly and
serve in a stemmed glass. Garnish with a
slice of lime and an exotic blossom.

Nikita’s is open daily from 10 am to late,
and in addition to serving 150-baht cock-
tails, also has beer, wine and soft drinks.

COCKTAIL HOUR with Athiga Jundee

Nicky with Nikita Knockout (right) and
Whisky Sour.
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By Anneliese Storm

Right from the start I
knew it didn’t matter
which diet I followed;
the no-carb, no-fat, no-

food whatsoever; I would never
be as petite or as gracious as Thai
women, or indeed as obsessive.

They seem to be forever
titivating, looking in mirrors, pow-
dering their faces, outlining their
lips, adding color to their eyelids.
They never sit idle but rather do
their hair, or someone else’s.
They wear frilly, feminine cloth-
ing, teeter on high heels and wear
short skirts, showing perfectly
proportioned legs and shapely
bottoms.

After a while this constant,
subtle bombardment of feminin-
ity began to niggle. Everywhere
I went I was confronted with it
in one form or another.

I even walked into the La-
dies one day and found three
young women, hands high in the
air, comparing armpits. I guess
trying to see who had the smooth-
est underarm.

The breaking point came
when I was walking home from
the neighborhood Internet café
one evening. I was on my own,
peacefully enjoying the balmy
night air and thinking to myself
how safe I felt. And then I asked
myself, “Why?”

Because no man would
consider jumping a frumpy 40-
year-old unless he was really des-
perate or totally out of his mind.
There are so many beautiful
women on this island, what would
a man want from me?

It was a depressing thought.
It’s bad enough to realize that
you’re “maturing”, but worse still
to think you’re not worth a sec-
ond glance any more. It was time
to throw off my apathy and do

something about it, beginning with
the basics.

For years I’ve highlighted
what I thought to be my best fea-
ture – my eyes. For me, leaving
the house without eyeliner was
next to going out naked. Unfor-
tunately in this weather black kohl

melts within 20 minutes, leaving
me looking like a sunken-cheek-
ed panda, so I’d not been using it
at all.

I was considering cosmetic
tattooing as an option when I dis-
covered waterproof eyeliner at
Watson’s for 399 baht which
does the job just fine, and having
put the tattooing on hold, I was
also able to afford new lipstick.

I’ve never seen so many
rows of feminine hygiene prod-
ucts in the supermarkets as I
have here. They put Europe and
New Zealand to shame, although
I have to admit it’s never so hot
there.

In Thailand I don’t know if
the same rule applies to ladies
perspiring and not sweating, but
I’m not taking any chances and
have opted for my husband’s
Axe deodorant to give me that
extra confidence. Can’t forget
the talcum powder, body lotion and
of course the final touch, a light
mist of perfume. I had just fin-
ished all my ablutions this morn-
ing when my son walked past.
“Aw Mum, why do you always
stink?” Coming from him, I’ll take
that as a compliment.

My wardrobe, while not
needing a total overhaul, defi-
nitely needed supplementing. I
spent days walking in and out of
department stores, cruising stalls
and scouring markets in search
of a style that was “ME”.

“ME” comes in a large size
– not the Asian large which is re-
ally depressing for any Western
woman, but the European large,
which in Asian terms is an XXL.
This is even more discouraging,
and would leave any well-ad-
justed teenager verging on the
brink of an eating disorder. So
here’s one piece of advice for
farang women; if you find some-
thing that fits, buy it. You may not
get another chance.

Times have changed; gone
are the T-shirts, jeans
and sandals. I have no
trouble finding shoes for

my four-year-old daughter. It
seems little girls are encouraged
to be very feminine and demure
from an early age. A sturdy, prac-
tical pair of sandals is hard to find
for a girl over three, but she has
a wide range of pink and purple
ones to choose from with dainty
straps and sequins and flower
buds. Thank goodness I managed
to find a couple of pairs of dressy
high heels for myself without too
much ado, but not before I felt
like one of the ugly sisters trying
on a glass slipper.

A few weeks ago while laz-
ing on the beach I had a wonder-
ful pedicure. For an hour I relaxed
and allowed my feet the pamper-
ing they deserved.

This week they needed
pampering again, and I strolled

into a salon advertising a range
of services, including pedicures.

As per usual in places of
business I was greeted with a
wonderfully big smile while I ex-
plained why I was there. “And a
manicure?” suggested the assis-
tant invitingly in her soft, sing-song
voice.

“Come into my parlor,” said
the spider to the fly.

Thai selling techniques can
be strangely seductive. You say
“no” so often you don’t remem-
ber when it turned into a “yes”.
At the beach I could make a run
for open spaces if need be. Here
I was pinned in by four walls and
there was only one way out –
through the cash register.

“Just a pedicure,” I replied
with a big smile of my own, try-
ing to be strong but feeling my-
self wavering. She’d just men-
tioned the benefits of matching
nail polish on hands and feet.

While one foot is soaking in
tepid water and the toenails on
my other foot are being preened
prior to a paint job, the salon
owner/manager makes a dra-
matic entrance.

Pausing on the threshold,
one glance tells him I’m
his sole customer. So he
introduces himself, giving

me a quick once-over as we
shake hands, then leans casually
against the wall, hand on hip, legs
crossed at the ankles, and begins
gathering info. Where I’m from,
how long I’m staying, where I’m
staying... and all the while I no-
tice him glancing down at the top
of my head, eyebrow slightly
raised.

I realize my parting is a little
gray. I’ve been tardy. Finally he
suggests a color, or maybe high-
lights?

His eyes squint as he looks
straight at me, and I know for a
fact he’s lining me up for a fa-
cial. It’s hard not to be over-
whelmed by feelings of inferior-
ity, and K. Owner/Manager ob-
viously thinks I have nothing else
to do but spend the whole day in
a beauty salon.

God loves a trier and this
approach may have worked a
few months ago, but I’ve learned
to say “No, thank you” with
assertiveness, and “Maybe an-
other time” so I don’t hurt any
feelings.

As a result of my mini-
makeover, although I don’t turn
heads, I do catch a glimmer of
interest every so often. The easy,
baggy tourist attire has disap-
peared, replaced by a softer,
more feminine wardrobe and a
positive attitude. I walk taller –
and that’s not just because of my
high heels.

Everyone appreciates a
pretty package, no matter what
the size. It’s not an obsession to
want to look nice, it’s a way of
life. I’ve an appointment for a
color next week, by the way. That
gray has got to go.

In search of lost femininity
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Shodo Shima
has peacocks,
granite, and
even its own
Parthenon
Depending on who’s

counting, how you
define an island, and
which map you’re

using, there are something like
3,000 islands in the Inland Sea,
also known as
Seto Nagai or
“The Japanese
Aegean”.

Set be-
tween western
Honshu and
Shikoku in the
southeast of the
country, the
Inland Sea
covers some
10,000 square
kilometers.

Despite
being Japan’s
first national
park, parts of it
have been
criminally
swallowed up by
industrialization.
However most
of the islands
are still highly
picturesque and
portray a side of
Japan that
contrasts happily
with the built-up
areas in the rest of the country.

Ferries putter between the
likes of Omi Shima, once a
pirates’ lair, Awaji Shima, which
is renowned for its beaches,
and Ikuchi Jima, where steel
magnate Kanemoto Kozo
poured a substantial amount of
his fortune into building a host
of temples in homage to his
mother.

But possibly the most
interesting island is Shodo

Shima, which, although almost
the largest island of the Inland
Sea’s archipelago, is still small
enough to explore in the space
of a few days. Local tour
operators sell Shodo Shima as a

Japanese
Greece, and you
can take this at
face value and
bask in trips
round the balmy
olive groves on
the south coast
or place it one
step away from
the out-and-out
ludicrous –
witness the
miniature
Parthenon
erected on
Mount
Hoshigajo.

Indeed, it’s
the central
mountains that
provide Shodo
Shima’s most
spectacular
vistas. A cable
car clanks up
through Kanka-
gei Gorge to
Hoshigajo’s
816-meter

summit, or there is a walking
track if you want to take things
more slowly and sweatily.

The best way back down
to the coast is via Choshi-kei
Gorge, where a resident troop
of monkeys subsists on a diet of
handouts from coach parties.
Supposedly feral, they demon-
strate a surprising familiarity
around humans, and seem to
have a particular affinity for the
latest marque of camcorder.

The gorge’s other spe-
cialty is the restaurants selling
somen nagashi, noodles
cooked in something akin to a
table-mounted Jacuzzi which
swirls them around a water
chute – not exactly recom-
mended for the ravenous or
anyone who has yet to master
chopsticks.

Shodo Shima’s 15 minutes
of fame came with the 1954
movie Nijushi no hitomi
(Twenty-four Eyes), an uplift-
ing three-hour black-and-white
biopic by Keisuke Kinoshita
following the fortunes of a

teacher posted to a country
school with 12 pupils, whose 24
eyes provide the title.

Shot on location in the
village of Tanoura on one of the
island’s southernmost peninsu-
las, the movie’s original school
and the set are open to visitors.
There’s even a statue of the
teacher and her class.

Even farther in the past,
Shodo Shima was at one stage
used as a quarry for the stone
required to build the main castle
in Osaka, which was completed
in 1583, but destroyed and
rebuilt twice thereafter.

The Inland Sea ferry operators have never been ones to shy away from over-the-top kitsch

Erosion by the wind and the waves has created many spectacular rock formations

Local guides are recruited
for their amenability

Huge leftover slabs of
granite still litter the east
coast of Shodo Shima near
the port of Fukuda, each
bearing the seal of the gen-
eral responsible for their
quarrying and shipment, and
destined to stay there as the
castle was rebuilt in concrete
in the 1930s.

Finally, at Peacock
Garden, just to the west of
Ikedako Harbour, some 3,000
birds strut in a continual parade
of color and elegance that
provides the best memory of
the whole island.
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Bleep! It’s time to turn turtle again

OUTSIDE
IN

By Lis Kinswoman

PHUKET DIARY

There’s life out there, but
not necessarily as we
know it, Jim. Take, for
example, this site: http://

cooltech.iafrica.com/science/
402707.htm, a source of revela-
tory and not entirely unrelated
facts.

“The tsunami that ripped
away at Thailand’s southwestern
coast apparently brought unex-
pected visitors back to the tourist
island of Phuket — endangered
leatherback sea turtles, a report
said on Sunday.

“Leatherback sea turtles,
one of the world’s most ancient
species, had been crowded off
Phuket’s beaches by the grow-
ing tourism trade and had not
been seen for three years. But
environmentalists told The Na-
tion newspaper that a boy on Mai
Khao beach had discovered a
leatherback nest with about 80
eggs.”

They may be rare up in Mai
Khao, but the sight of leatherback
and lobster-red British tourists is
a common one in Patong and not
necessarily one we’ll see in the
future, according to the same
site.

“A new bikini which bleeps
every 15 minutes to prevent
holidaymakers from sleeping in
the sun was to be shown off in
Britain on Thursday. The inven-

tion could stop the traditional
ghastly seaside sight of bright-red
Britons on beaches across the
world.”

That’s all very well, but
Patong just wouldn’t be the same
without peeling noses, irregular
tan lines and our someone’s-got-
to-love-’em well-baked medallion
men.

Back to reality: The debate still
rages between those who love this
island and those who are repulsed
by it.

“Welcome to beautiful Phu-
ket, or so the sign says. Maybe,
if trash dumps and strip malls are
your idea of beauty. A little
Bangkok surrounded by a thin
strip of nature and an ocean. I
dare go so far as to say it is the
least beautiful place in all Thai-
land.” groovydomain.com/trav-
els/t3a8_story. Bitch.

Telling it like it is: “Patong

Beach is one of the biggest
s***holes I’ve ever stayed at. It’s
full of gaudy neon and T-shirt
shops and everything touristy and
disgusting.

“It also seems to be a ma-
jor center for sex tourism. There
are plenty of farangs with lanky
Thai girls in tow, and this being
the low season, every bar you
pass is full of Thai girls trying very
persistently to grab your attention
and then god knows what else.

“I never took it that far...
Anyways, Phuket Town was a
much more authentic Thai city
that has not been overrun by
farangs and the Thais that are
attracted to them and their dis-
posable income.

“I had some great meals
there and while it’s not on the
beach and doesn’t really have
much notable in the way of at-
tractions, I enjoyed wandering
around for a while.”

Personally, I know very few

tall Thai females. Maybe this
cheerful chappie should have had
a closer look at those “lanky Thai
girls”. He might have had a
shock. – wherespedro.com/blog/
archives/2004_09

Spies like us: Then there are
those who will put up with any-
thing in the name of a good,
cost-free holiday.

“I holed up in a cheap, pretty
clean room at Julie Guesthouse.
Much like James Bond would, I
i m m e d i a t e l y
checked the room
for bugs.

Ants were
breaking in by the
door, but I soon put
my foot down on
their invasion at-
tempt. There were also some
evil spider webs in the shower,
but I didn’t examine them too
closely. I convinced myself they
were there for ambience.” –
travelpod.com/cgi-bin/view

Over the top tip: And of course,
in sharp contrast there are those
who throw their money around as
if it’s not real, then suffer the con-
sequences.

“We checked in and went
to our air-conditioned rooms. The
man brought our cases up and this
time we tipped him 20 baht in-

Quirky, wonderful and weird: comments, stories and
opinions about Phuket gambol and frolic like well-fed

and frisky dolphins out there on the Internet.
Lis Kinswoman throws her net out weekly and
drags in a few choice catches for you to inspect

before throwing them back in. Grab ’em here while
they’re still fresh.

stead of 500 like the last bloke.
He still smiled, still bowed and
said thank you, but he only bowed
once instead of the 30 or so times
the guy in Bangkok did.” –
stickmanbangkok.com/reader/
reader155.html

The Thai smile: Some sites are
amazing one-offs that no one
could possibly emulate success-
fully.

One such site is adieu.nu/
2002_12_01backblog where writ-

ers indulge in
streams of con-
sciousness that
e n c o m p a s s
thoughts, memo-
ries and stark
comparisons be-
tween life in Thai-

land and the West. Here is a con-
tributor in deepest winter in down-
town Vancouver.

“I sat outside a Starbucks
on Robson, another Starbucks
across the street, sitting and shiv-
ering, drinking decaf to warm me.

“I’m in a foreign place, so
dark, a post-apocalyptic place, an-
other planet, the survivors holding
cups of coffee as they walk along,
and home in Thailand you meet
the eyes of a woman and she
smiles a real smile, and here if you
smile you are a lunatic or a rapist,
now a stranger in a strange land.”

August 21: Blackrose MC 2nd Birthday Party, Day 2. There will be
parking on Soi Bangla for big bikes from 7 pm onward. BBQ at the Kangaroo
Bar and lots of entertainment at the Blue Note Bar and Dragon Club. Open
from 7 pm till late. All are welcome. For information Tel: 01-0873048 or Email:
maria@blackrosemc.com

August 21: Mangosteen Family Barbecue Sunday Brunch. The Man-
gosteen Restaurant and Chef “Khun Gerd” are offering a very special Sun-
day Brunch from 11 am to 3 pm. Enjoy a great barbecue with your family.

Just a few examples from our extensive choice: Mixed seafood skewer
on lemongrass salmon fillet; pork chop with onion-sage stuffing; pork fillet
marinated in ginger, garlic and coriander; beef striploin; lasagna; sausages;
grilled corn; beefburgers, beef tenderloin; and baby back ribs.

The brunch costs 950 baht per person, including wine. Children 350
baht only. Please reserve your favorite table well in advance.

August 31: Deadline for applications for International Big Wall Moun-

tain Photo Contest 2005. The magnificent landscapes and panoramic
Big Wall Mountains are waiting for keen photographers who are inspired by
this once-in-a-lifetime opportunity to apply for this contest, with winners
traveling to Nepal .

Send inquiries and applications to: Dive & Travel Magazine, 8 Soi
Pattanawet, Sukumvit 71 Rd, Prakanong-Nua, Wattana, Bangkok 10110, Tel:
02-23901012, 02-7153663; Fax: 02-392 1210; or Email: info@diventravel.net.
Detailed updates are available online through the magazine’s website at:
www.diventravel.net
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Get your brain
in gear with

The Monster Quiz

Never a
Cross Word!

the Fun Page
for all
the Family

KIDS

Brain Buster!!
 Daeng the dog cannot recall where he hid his

bone – under the rock, in his master’s bed, in the
kitchen closet, or under the tree. If only one of the

following sentences is true, where is his bone?
   1. The bone is under the rock.

   2. The bone is in the bed or under the tree.
   3. The bone is under the rock or in the kitchen

closet.
   4. The bone is not in the bed.
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Hidden in the grid below are the names of at least 25 motor
racing teams, past and present. The words may read

vertically, horizontally or diagonally. They may also read
right-to-left or down-to-up. See if you can find more than

your family or friends. Score: 15 or more, good; 20 or
more, very good; 25 or more, excellent.

Hidden Words

U F W S S W P N R N Q Y T V R

F I Y U A V O A A E J G A U A

T W D R N T A D R W N N U Q U

M H N T T P R T K N W A Z W G

I F O E S O E N B A E E U I A

H R N E J U E N L G T L L L J

A E A S U R W L S G L S L L T

B D H R A C N X E K U U M I F

D P N L R M C T B B E T E A Y

U S C O J E I E R D M O Y M S

O M H P H U F A L S P L J S L

L A N C I A B I T T A G U B Z

H B G F R H B L L E R R Y T T

T T R S A H I L L O E G S O I

E R N M W C J D W N E O Y S A

K E U J D O F X N D R O Z L M

S W J X L E R B I P T D L E H

E P I F I A O R M A G G E Z E

H J K P M K X M A S E R A T I

S R H P O R S C H E S A C K R

G O Y I N F Z W J O A N R X I

H E G E E L G A E G U D G T E

P F A Z Q F Y Q Q K B E A T P

E K P H Q Q F S Y J E F E B O

J X O F D S B L U F R P S K I

Kids! Ask Mum and Dad to help you find the answers to these questions.
They’re not easy but, if you do some research, you should be able to find

the answers to all of them.

ANSWERS TO LAST WEEK’S

MONSTER QUIZ

1. A tower; 2. A submarine; it was rescued off the coast of the
Kamchatka Peninsula; 3. Benjamin Harrison; 4. Viking 1 and Voy-
ager 2 respectively; 5. September 4, 1870 to July 10, 1940; 6. 1935;
7. Old Kent Road; 8. £160; 9. The Press; 10. Sao Paolo, Brazil; 11.
Luc Besson; 12. Nunavut, Canada; 13. From the New World; 14.
104; 15. Avian ’flu or bird ’flu; 16. The Crystal Method; 17. Tom
Clancy’s Splinter Cell; 18. Geoff Ryman; 19. Emotionally-driven
hardcore punk; 20. A haircut favored by emo-music fans.

A: In the bed

ACROSS

1. Shake from cold or fright.
5. Air pollution from Sumatra.
7. King of the beasts, suppos-

edly.
8. Budapest’s river.
9. A little bit drunk.
12. King with a golden touch.
15. Time aircraft is supposed to

land.
16. Shrimp’s big cousin.
19. Domesticated.
23. Tell tales.
24. Green part of  plant, usu-

ally.
25. Hello, sailor.
26. Gas essential to life.

DOWN

2. Western half of Hispaniola.
3. Grapes grow on them.
4. Impolite.
5. Language of India.
6. Stripey animal.
9. Hint.

10. Little green legume.
11. Japanese currency.
12. Where the cat sat?
13. Reservoir wall.

14. Feeling blue.
17. Cattle farm.
18. Intelligently amusing.
20. Metal mixture.
21. Rub out.
22. Go away!

Solution next week

1. Both born on July 30th,
but 140 years apart,
which two people gained
fame for writing pieces
that had the same title?

2. Which actor, born in
Chicago in January,
1949, made his movie
debut in Lemmings?

3. Who wrote The Invisible
Man?

4. What is the chemical
symbol for ice?

5. What is the highest
mountain in the Alps?

6. Which came first,
movies in color, or
movies with sound?

7. How many faces does a
dodecahedron have?

8. Name both songs that
reached No 1 in the UK
charts and contained the
word “Fandango” in the
lyrics?

9. What was the Greek god
of sleep called?

10. Which Shakespeare play
features two sets of
twins?

11. In which sport can one
find a yorker, a Chinaman
and chin music?

12. Which, on August 27,
1939, was the first
turbojet aircraft to fly?

13. What, speaking colloqui-
ally, is Montezuma’s
Revenge?

14. What does the acronym
JPEG stand for?

15. Which is the 13th month
of the Coptic calendar?

16. Which Pokémon is No
25 in the National
Pokédex?

17. What is the provincial
tree of Phuket?

18. Who is the bassist for
death-metal band Shad-
ows Fall?

19. The song Who Shot The
Go Go Dancer? is from
which Moloko album?

20. Who was the father of
Kim Jong Il?

Answers next week
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In The Stars by Isla Star  Insurance a  
against land SEE WHAT

THE WEEK
HAS IN STORE

FOR YOU

LARGER

LIFE
By Graham Doven

THANTHAN

VIRGO (August 23-September
23): You appear to be preoccu-
pied with looking after other
people. As the month of August
draws to a close, you should take
time out to pamper yourself. You
are not as indispensable as you
like to think. If it is your birthday
this week, then drop clear hints
regarding presents to avoid re-
ceiving something unwelcome.
The number 8 may bring good
fortune on Thursday.

LIBRA (September 24-October
23): You may soon regret having
allowed your heart to rule your
head. A well-meaning friend’s
prediction is about to come true,
but it is not too late to leave the
sinking ship. Flagging energy can
easily be revived by examining
your lifestyle and making healthier
changes. Wednesday brings im-
portant mail from overseas. The
color mango orange will brighten
your aura.

SCORPIO (October 24-Novem-
ber 22): A more upbeat mood may
descend on you this week. After
being down in the dumps lately,
you realize that there is light at
the end of the tunnel. On Mon-
day, when someone is reluctant
to agree to your terms, do not give
in easily as there may be a more
lucrative deal just around the cor-
ner. A trip down soi memory
takes you unawares on Thursday.

SAGITTARIUS (November 23-
December 21): Make your needs
clear this weekend if you crave
solitude. People closest to you
have other plans that will be dif-
ficult to back out of if you delay.
Showing others your true colors
will set the pace for the remain-
der of this year. If you do not take
steps now, expect to miss out on
business opportunities. Wear the
color sky blue to attract the right
kind of attention.

CAPRICORN (December 22-
January 20): Follow your heart if
you do not like the view from
where you are standing. Your
rightful destination is about to be
revealed, and this could easily in-
volve a work opportunity else-
where. Immediate family mem-
bers may be unsupportive at first,
but will come round eventually.
If you are single, surprises are in
store this weekend when a pre-
viously platonic relationship
sparkles. Number 2 is lucky next
Wednesday.

AQUARIUS (January 21-Febru-
ary 19): Recharge your batteries
with a little solar power this week-
end, especially if you have been
putting in overtime at the office.

Try a quiet stroll on the beach.
Finances are about to receive a
boost from an unlikely source, so
put something aside for a vaca-
tion later in the year. On the ro-
mantic front, Leo is getting ready
to pounce when you’re not ex-
pecting it.

PISCES (February 20-March
20): Fishing for elusive answers
will bring enlightenment far
quicker than staring into space;
start searching now for clarifica-
tion or you may not rest. Taurus
has some good tips, but do not be-
lieve Aries without receiving
proof of their claims. Midweek,
there is a breakthrough at work
when your needs are finally rec-
ognized. Do not take any more
money out than you can afford
to spend this weekend, as friends
could try to lead you astray.

ARIES (March 21-April 20): A
close companion is up to no good.
Unless you are prepared to face
up to this situation, events could
take a sharp downward direction.
The astrological atmosphere
around you this week may be
quite tense, but should ease as
September begins. Luckily, en-
ergy levels should be high enough
to deal with everything. A friend
who disappeared into the blue
some time ago turns up suddenly.

TAURUS (April 21-May 21): You
should be feeling on top of the
world this week. As August
draws to a close, long-term goals
appear to be nearing realization.
While you are so focused on your
personal direction, do not forget
that others close to you need at-
tention, too. A money-making
scheme previously considered
impractical starts to look feasible.
Virgo wants to get to know you
better; a hot date is forecast for
this Saturday.

GEMINI (May 22-June 21): You
should be as sharp as a razor this
week, and should have the edge
on slower competitors when it
comes to business. Wednesday is
the most auspicious day for sign-

ing agreements; Tuesday is not
recommended. Where romance
is concerned, crossed wires this
weekend can lead to distance
between you and your partner.
Matters cool down early next
week, but you need to show more
patience. Wear the color aub-
ergine to remain calm.

CANCER (June 22-July 23): You
will be asked to listen to a sob
story this week. Showing some
sensitivity is advisable, particu-
larly if the person in question lent
a willing shoulder for you to cry
on recently. Romance can be re-
kindled if that is what your heart
desires; think things through care-
fully before making this decision.
You are advised to double-check
financial transactions midweek.
Number 4 is lucky on Tuesday.

LEO (July 24-August 22): If you
do not feel like you are lying on
the proverbial bed of roses at
present, there are ways to en-
hance the quality of your life.
Lazy Leos have no one but them-
selves to blame if boredom is a
problem. Try doing something in-
novative this weekend; Sunday is
the best day for adventure. Ty-
ing up loose ends at work could
turn up a forgotten debt, which
may be in your favor.

Riding a motorcycle? Please . . .

PHUKET PROVINCIAL

TRANSPORTATION DEPARTMENT

Thai law requires that motorcycle drivers
and passengers wear a safety helmet with
the chin strap fastened at all times –
24 hours a day.

Wear Me!

Land title problems in
Thailand? Heaven for-
bid. There aren’t any
land title problems, in the

same way as there are no broth-
els, as a police chief once said.

Both of these “facts” are,
as anybody who works or lives
in Phuket knows, a load of old
cobblers, as the Poms say.

Land titles all over the world
suffer from a variety of problems
– including property develop-
ments that encroach on forestry
or national park land – and
Phuket has had more than its fair
share of these.

One particular development
has endured no end
of problems and
has made many ap-
pearances in the
media.

It was dis-
covered during a
land scandal investigation that this
piece of property previously held
an agricultural title, and that the
former owner might have slipped
a little something to certain gov-
ernment officials to get the title
upgraded to full Chanote before
selling it on to the developer.

Things got really messy
when somebody decided to kill the
Land Office deputy chief who
was investigating this and other
cases. As a consequence, the
powers that be decided, it seems,
to make an example of Phuket.

First, they revoked the
development’s title. Then the
head of the Crime Suppression
Division (CSD) in Bangkok in-

By Robert
Cogen

E A R T H
WATCH

Just beyond the edge of our
patio is a tiny klong. It is
 usually a meter acrossat this
time of year. This morning,

catfish – pla dook – frisked along
it looking for minnows and other
small prey. Siamese Fighting Fish
also live in the klong. They avoid
the catfish and bigger male fight-
ers.

The klong is separated
from a big, overgrown pond by a
dirt berm. Occasionally, the klong
gets high enough to spill water
and some resident animals into the
weedy pond. This usually hap-
pens in September.

The weediest part of the
pond is home to several varieties
of toad. Frogs prefer the watery
areas. My favorite is the species
I have nicknamed the racing
frogs because their calls sound
like race cars winding up through
the gears.

The frogs and toads eat
mosquitoes, flies and many other
insects. I once watched a toad

spected the allegedly false titles
and said that the owners of the
properties erected on the site
would have to vacate. He added
that they could sue the developer.

Of course, the lawyers for
the developer pointed out that the
developer had bought the land
with a legitimate title issued by a
legitimate government depart-
ment, so if the owners were go-
ing to sue anybody, it would be
the government.

Situations like this continue
to undermine the confidence of
investors in the Thai property
market.

Now, however, something
different has come
along to help both
the unwary and
wary investor. A
major international
insurance group
will now insure buy-

ers of land in Phuket  against any
problems arising from a land title
of suspect authenticity.

Stewart Title Guaranty Co,
which was established in 1893, in-
sures the owners of property and
the holders of land titles – includ-
ing developers, giant banking cor-
porations, governments and pri-
vate companies – against risk
arising from their holdings.

Paul Boldy, former CEO of
Linklaters law firm in Hong
Kong, is in Phuket to introduce
the firm’s services.

“This type of problem is not
limited to private individuals,” he
says. “It goes to the top of big
business.

swallow a firefly, which contin-
ued to light up until it entered the
toad’s stomach.

Dragonflies and Praying
Mantises eat a lot of insects as

well. But spiders eat the most.
I have seen tiny orb weav-

ers, a millimeter across, and gi-
ant black and yellow ones with
10-centimeter bodies and 25-cm
legs. They capture big flying in-
sects including moths and drag-
onflies.

My favorite spider is a green
Crab Spider. It eats cockroaches,
which it captures without a web.
A crab spider will perch on a wall
a meter or more above the floor.
When a roach emerges from a
hole or under a mat, the spider
runs down the wall and chases
down the roach. It grabs the roach
and carries it off.

The pond and klong are
also host to several snakes in-
cluding Golden Tree Snakes and
a few Monocled Cobras. The
cobras eat frogs, toads and mice;
the tree snakes eat small birds’
eggs, fledglings and small geckos.

Once in a while I see a
beautiful Reticulated Python
wending its way through the

Wildlife abounds in
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  new defense
  title trouble

Off the
SHELF
By James Eckardt

Bumbling across Burma

Bertil Linter casts a long
shadow over Shelby
Tucker’s book Among
Insurgents: Walking

Through Burma (Flamingo, Lon-
don, 2001, 386pp).

For a year and a half, be-
tween 1985 and 1987, Swedish
journalist Linter and his Shan wife
Hseng Noung, with their infant
daughter in tow, marched across
Burma from India to China,
through guerrilla territory held by
the Nagas, Chins, Kachins, Shans
and Karens.

The first Westerner to pen-
etrate these lands in a quarter-
century, Linter emerged with one
of the great scoops of the 20th

century and a book called Land
of Jade, not only a classic of po-
litical reporting but also one of
the best travel books ever writ-
ten.

In 1989, Shelby Tucker
marched across Burma on a lark.
He was 53 years
old, a veteran of
stunts like crossing
the Panama isthmus
on foot, hitchhiking
across Australia’s
Nullabor Desert, and
slipping through the
closed border be-
tween Ethiopia and
Sudan.

On a train trip
through China, he
picked up a 23-year-
old Swede named Mats Larsson
to be his traveling companion on
a trek from China to India,
through the homeland of Kachin
guerrillas.

“If Bertil Linter could cross
Burma, so could we,” Tucker
writes, despite the fact that he
knew virtually nothing about
Burma.

This is typical of a type of

travel writer I love dearly: the
Bumbling Brit. Peter Fleming,
Robert Byron, Redmon O’Hanlon
– they all set out on impossibly
perilous journeys
with a blithe and
humorous confi-
dence in their abil-
ity to Muddle
Through.

Tucker is ac-
tually an Ameri-
can, which proves
you don’t have to
be a Brit to bum-
ble. He is, how-
ever, an Oxford-
trained lawyer and
his prose is riddled
with Britishisms
like “taking the
mickey”, while he constantly re-
fers to his Kachin guerrilla escorts
as “the lads”.

He can also be very funny.
To cross the Chinese border into

Burma, he and Mats
dress up like Dai
peasants, their West-
ern features con-
cealed with medical
masks, a dubious dis-
guise – Mats is 195
centimeters tall.
Tucker’s reaction
when he is confront-
ed by an angry Chi-
nese border guard is:
“I felt a rush of blood
to the brain. Denial,

it isn’t happening, it can’t happen
– not to me, not to cocky, impetu-
ous, invincible me; it isn’t in my
stars; it isn’t as I planned it.”

He brazens his way through
and is soon in a jungle camp run
by the Communist Party of
Burma. Here he has the great
good fortune to meet Seng
Hpung, a member of the ruling
council of the Kachin Indepen-
dence Organization (KIO). The
same age as Tucker, Seng Hpung
was educated by American Bap-
tist Missionaries.

“ ‘Tell me frankly, Mr Tuck-
er,’ he said, ‘what is your pur-
pose?’

“ ‘Adventure,’ I replied.”
For the next three months,

Seng Hpung will be Tucker’s
Virgil, leading him deeper and
deeper into the Dantesque Hell
that is modern Burma.

T u c k e r
quickly becomes
serious about the
atrocities inflicted
by the Burmese
army upon the
Kachin: the mass
murders, the
rapes, the villages
razed, livestock
slaughtered, fami-
lies scattered to
the winds. He
sees many an
abandoned village
during his three-
month trek across

northern Burma.
What is missing in his book

is an element that makes the work
of such writers as Fleming, Byron
and O’Hanlon so charming: the
easy repartee between travel
companions.

Mats Larsson really doesn’t
have much to say and, in fact, the
author admits that they often quar-
rel during their journey. There is
a generation gap, too, Larsson
preferring to sneak off and get
drunk with their young student/
soldier escorts, while Tucker
stays with the senior officers.

But as a work of serious
reportage, Among Insurgents is
rock solid. There is a section of
acronyms and abbreviations, a
glossary, a daily itinerary, an al-
phabetical list of characters ap-
pearing in the book, a chronologi-
cal guide of the Burmese civil war
and copious maps. The reader will
need all of them to keep track of
the story.

Nevertheless, this is a lively,
fast-moving read, and you rush
to the end just as Tucker does,
whether on day-long marches or
on elephant back.

In India, he and Larsson are
promptly clapped under house
arrest, and the surreal working of
the Indian bureaucracy over the
next three months makes for a
thoroughly satisfying, comical
conclusion.

The last thing anyone wants is to see his dream home ripped down,
but at least now one can be insured.

“A huge international bank
was taking over the land, build-
ings and operations of another
major bank in [South] Korea,
when they found out that part
of the site was encroaching on
public land – and they never
knew.”

Mr Boldy, a lawyer, points
out, “The lawyer can go on the
documentation provided alone,
but there can still be hidden pit-
falls. There are developers in
Phuket who have bought land in
good faith, not knowing that the
titles were acquired in a dubious
manner.”

Here are some of the risks
covered by the company:

• Lack of right of access to
and from the land;

grass looking for mice or squir-
rels.

Tokays, which are the larg-
est geckos in our
area, eat butter-
flies, moths, cock-
roaches, baby mice
and eggs. Their call
of tokay is among
my favorite eve-
ning forest sounds.

Once in a
while I see one- to
two-meter- long
monitor lizards.
Sometimes they
wade in the klong
or step slowly
through the grassy
pond.

They will eat
almost anything, in-
cluding mice, squir-
rels, lizards, birds,
eggs and carrion; they are not at
all picky.

Two or three species of red
squirrels, one gray squirrel and

one flying squirrel live in the large
trees across the pond. They
make nests in holes or between

the larger branch-
es, particularly in
the durian trees.

The red
squirrels frequently
climb from branch
to branch trying to
get to our side of
the pond. Inevitably
they must descend
to the ground for
part of the journey.
They love scam-
pering through our
banana trees,
feasting on both
blossoms and fruit.

A pair of
Palm Civits also
live across the
pond in the tallest

trees. Their eyes shine in the
moonlight or when I point a flash-
light at them.

There are several species

of birds that do not migrate; they
live in the forest and low brush
around the pond.

A beautiful blue-and-brown
kingfisher with a white collar sits
on a low bare branch and dives
for small fish in the pond.

Cattle egrets pick parasites
from the Brahman cattle grazing
nearby and Greater Egrets stalk
frogs and fish by wading quietly
through the shallows.

A family of White-breast-
ed Waterhens strolls through
the grasses in and around the
pond at dawn and dusk, eating
grasshoppers and other large
insects.

The parents guide their
chicks, distinguished from the
adults by their smaller size and
by gray bellies that have yet to
turn white.

There is an amazing amount
of interesting wildlife crawling,
running swimming and flying in
our backyard in the middle of the
rainy season.

Phuket’s wet season

• Any invalid document
upon which the title is based be-
cause of forgery or imperson-
ation;

• Any invalid document
upon which the title is based be-
cause of lack of capacity, fraud,
duress, incompetency or other
disability;

• Any other encumbrance
upon the title;

• Any outstanding marginal
annotation, preventative notice,
caution or privilege upon the title.

This insurance is something
that every developer or land buyer
should look into.

It could save a lot of heart-
ache and financial loss, and help
fish some of the rotten apples out
of the property barrel.

My favorite spider
is a green Crab
Spider. It eats
cockroaches.
When a roach

emerges from a
hole or under a
mat the spider
runs down the

wall and chases
down the roach. It
grabs the roach
and carries it off.
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An ICE idea

I would like to point out that the
touts that you refer to in your
August 20 editorial are no more
annoying than almost every sales
person in the large shopping cen-
ters. From the moment that you
enter a store you are followed
around and harassed, making
shopping unbearable.

Time-share sales reps, most
of whom are European, are also
a pain. To single out Indian and
Nepalese citizens I think is very
unfair, and the reason that they
are not seen on visa runs along
with the rest of us is that they
require visas to enter Myan-mar
and Singapore. Unlike Europeans,
they are not as free to travel as
we are.

Many of these people,
therefore, are on one-year visas
and, believe me, they are checked
thoroughly before they are given
them. These people have mouths
to feed and should be educated
in better sales tactics rather than
being attacked from all angles.

If every single alien were
investigated thoroughly, irrespec-
tive of nationality, I think the au-
thorities would find that everyone
is on the make somewhere or
other, and not a single thing is
done without a commission in-
volved. Let’s be thankful that
“there but for the grace of God
go I”.

G Horne
By email

Treating touts fairly

Living in an animal
dream world

I get very annoyed when I read
letters such as the one from Olaf
published in the Gazette of Au-
gust 20.

Why do people come to a
foreign land and then think that
their host country should change
to what they believe are “better”
standards?

 Olaf goes to great lengths
to criticize just about every as-
pect of the way drivers behave
here and asks why the police do
not take action. He is making the

Onus on Olaf, not us

assumptions that: 1. what he de-
scribes is illegal; 2. it is unaccept-
able to the drivers here; and 3.
the people of Thailand want it
changed.

When people visit another’s
country, the onus is on the visitor
to accept and adapt to local cus-
toms and practices, not to criti-
cize and expect the hosts to
change.

In my home country, driv-
ing is no longer a relaxed plea-
sure. Traffic police, in both
marked and unmarked cars, wait
to pounce. Hidden cameras are
there to catch out the motorist
who dares to go 6.5kmh over the
speed limit.

There is “road rage” from
other drivers, which has, on oc-
casion, spilled over to fights and
even murders at the roadside.

Huge fines and disqualifica-
tion [because of breaking traffic
laws] are commonplace, and yet,
there is still the same number of
accidents and deaths there as
here.

The final straw in Olaf’s
letter is his criticism of children
being taken to school by car. Has
he not seen how packed the
buses are, overflowing to almost
a dangerous limit?

Anyway, the majority of
pupils who are taken to school by
their parents arrive by motor-
cycle. It is a very small percent-
age who arrive by car.

This is in contrast to the
majority of Europe, where nearly
every child is chauffeured to
school.

Next time Olaf visits Thai-
land, he should try adapting to our
relaxed ways and enjoy his mo-
toring with a laid-back attitude,
accepting what is happening
around him. John Lunn

Phuket

The Gazette received a number of huffy emails from readers after
the most recent tsunami alert on July 24, which followed an earth-
quake of 7.3 magnitude centered on the Nicobar Islands.

Fortunately there was no tsunami, but the government was
pleased with the warning and the way it was heeded, declaring the
exercise a “90% success”.

This was not good enough for some who learned about the
alert only the following day. “What about the other 10% (including
myself)?” asked one reader. “Collateral damage?”

Yes, actually. Governments can go only so far in helping popu-
lations in the event of a major disaster. As this week’s Inside Story
(pages 4 and 5) points out, no government can take every person by
the hand and lead him or her to safety.

The responsibility for preserving life lies, eventually, with each
individual, which is why we published this week’s “Practical guide-
lines to survival in a disaster”.

There is one other thing that you can do to help the authorities
help you in case of injury or death, and we thank the reader who
brought this to our attention.

It’s known as the ICE scheme – for “In Case of Emergency” –
and was devised by police in Britain following the recent spate of
terrorist bombings in London.

It is a very simple idea. In the phonebook in your mobile phone,
store the number of the person who should be called in case of emer-
gency, and save it, not with that person’s name, but with the name
“ICE”.

The emergency services, called to assist someone so badly in-
jured that he or she is unable to communicate, can simply check in
the mobile phone for the ICE entry and call that person to help with
identification, along with any other form of help that is needed.

The idea already has the enthusiastic backing of Pol Col Apirak
Hongtong, Deputy Commander of Administration of Police Region
8, who was until recently involved with tsunami victim identification.

He told the Gazette, “Sometimes it takes more than a month to
find a victim’s next of kin. If there were an ICE number on every
phone, it would be much easier.”

The idea is simple, and it costs nothing. All it takes is aware-
ness on the part of the public and the emergency services. In the
coming weeks, the Gazette will be working with police, hospitals and
other emergency services to make them aware.

Readers, meanwhile, can help by putting an ICE number on
their own mobile phones, and by telling all their friends.

To Margaret Simmons and S
Heaney [Gazette letters of Au-
gust 20]: please forgive me for
failing to state the obvious: that
habitat destruction is the main

cause of wildlife loss. Ms Sim-
mons accuses me of knowing
“nothing about animals” because
I fail to accept her view that dogs
pose no threat to wildlife.

I wish I could somehow ex-
plain that to the otter I saw ripped
to shreds by a pack of dogs in
Songkhla a few years ago, or the
fox being chased across the En-
glish countryside by hounds.

I have seen dogs kill, chase,
paw or otherwise terrorize birds,
reptiles, and amphibians and other
animals on numerous occasions
– they even bark at buffaloes.
The only difference is that they
are too stupid to eat what they
kill, preferring to obtain food by
knocking over garbage cans and
rummaging though the spoils.

Frogs, turtles and snakes
may not amount to much in Ms
Simmons’ view of nature, but their
presence plays a vital role in sus-
taining the wildlife we have left
on the island. Just ask a sea turtle
conservationist about the effect
of having 20,000 dogs or more
roaming the island.

Although well-intentioned,
people like Ms Simmons are liv-
ing in a dream world.

Charles McBride
Phuket
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Rocking the boat on maritime safety

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&

FIRST PERSON
Inspect many of the commercial – and some private – vessels in the waters around
Phuket and the dearth or poor quality of safety equipment on board might make
one see that the three sinkings resulting in 17 drownings here this year is a
surprisingly light toll compared to what might have been.

Some boat operators claim that the cost of imported international-standard
safety equipment – which attracts import duty of 30% under Tariff Code 6307.20 – is
prohibitively high. Such operators sometimes equip their vessels with little more
than the buoyancy aids available at supermarkets for a few hundred baht each.
Other operators rely on nothing more than good luck; a dubious entity that tends to
run out. Yet some operators do equip their vessels satisfactorily, whatever the cost.

Julian Hill, Director of Phuketsail Group, gives an insight into Thailand’s absurdly
Kafkaesque regulations on maritime safety equipment.

There is no room for ma-
neuvering to avoid the
import duty on [mari-
time] safety equipment;

you can legally change the de-
scription of an item to circumvent
rules on imports, but not on this.

To me, the most blatant ex-
ample of the ludicrousness of the
tariff system is lifejackets.

Lifejackets or personal flo-
tation devices (PFD), even to a
non-sailor, are the single piece of
safety equipment one associates
most with boats, but the tax is
punitive. Many people come in to
the store, look at the price of
PFDs, and ask, “Why are they
so expensive?”

First of all, you must first
ship them here.

A company rep from the
only manufacturer of – well, you
can’t call them lifejackets – came
into the shop the other day.

The company in question
produces the buoyancy aids simi-
lar to the ones you can buy from
Big C and Tesco-Lotus; you also
find these aids on some of the
pleasure boats taking day-trippers
out on – for example – snorkel-
ing jaunts.

They are actually totally
unsafe because all of the buoy-
ancy is on the back, which means
that the wearer will float, but face
down. If you’re conscious then
it’s okay, but if you’re not then
you will probably drown.

A proper PFD has flotation
on the front, and a buoyant collar
which keeps your head out of the
water.

I asked the firm if it could
produce – in Thailand – PFDs
that would meet SOLAS (Inter-
national Convention for the Safety
of Life at Sea) or USCG (United
States Coast Guard) regulations,
or the CE mark (European Com-
munity approval), all of which are
pretty similar standards.

Obviously enough, if qual-
ity PFDs can be produced in
Thailand, then there is no import
tariff to pay, and their production
will be a boost to the Thai manu-
facturing industry.

That was a major problem
to the company. The rep seemed
incredulous when I asked if this
could be done. He said that the
device they produce is their stan-
dard design, and they are quite
happy with it.

But the company rep said –
and this wasn’t just a case of the
message being lost in translation
– “Why should we? They are
OTOP (One Tambon, One Prod-
uct) approved.”

Although my company
stocks and sells a number of
makes [of PFD], I believed it
necessary to be able to offer an
affordable PFD that met recog-
nized safety standards.

I used to buy them from a
company in Europe, but when I
realized that they were made in
China, I decided to have them
made myself, cutting out the
middleman. They are tested by
and meet SOLAS or USCG stan-
dards.

This doesn’t just save the
broker’s cut, however. Import
duty and VAT is payable not only
on the product, but also on the
shipping costs of said item, a pain-
ful double-whammy. It’s cheaper
to ship from China, and therefore
these PFDs are even more af-
fordable.

I haven’t been able to get a
really clear answer on why there
is such a punitively high duty on
safety equipment, PFDs in par-
ticular, but there is the theory that
the tariff is slapped on because
PFDs are made from textiles and
that Thailand is trying to protect
its indigenous textile industry.

The 30% duty also applies
to horseshoe buoys and, most
absurd of all, safety line.

Safety line is no more than
rope that floats, and [imported]
rope attracts duty of 10%. How-
ever, because it is shipped in a
bag that says “rescue line” on it,
it attracts duty of 30%. You are,
effectively, being penalized be-
cause you are using that item as
a device to save a life.

That, to me, is the worst
example of this punitive tax on
safety and safety equipment.

My guess is that this [30%
duty] is one of those things from
30-odd years ago that no one [in
the Customs and Excise Depart-
ment] has really thought about for
a while.

I’ve talked to guys from
Customs in Bangkok about this,
and although they sympathize,
smile and shrug their shoulders,
there’s nothing they can do about
it, because it’s in the book and
they have to follow the book.

Customers come in here, up
from Langkawi for example
where there is no import duty and
no VAT, and ask me why they
[PFDs] are about 37% more ex-
pensive here than in Langkawi.
They can’t believe it when I ex-
plain the situation to them.

I read about the sinkings
and fatalities here this year and
know that those deaths were

avoidable. But I understand the
operators – especially those of
the Thai-registered boats –
when they say that PFDs are too
expensive for them, even the
ones I have made, which are
probably the cheapest in Thai-
land [that meet international
regulations].

If the PFDs are – because
of the import duty – too expen-
sive, then the fishing boat and
ferry operators will take the
chance and hope that their boats
don’t go down. The Marine De-
partment should crack down on
these operations more than it
does.

I might be a businessman,
but I am also a yachtsman, there-
fore safety at sea is very close to
my heart. I’ll do what I can to
get the duty down a little bit more.

But I seem to be doing it
alone, and I wish there was more
support from elsewhere within
the marine industry for this, but
there is absolutely none. I’ve
raised the issue with other people,
but they don’t appear to give a
damn. I just seem to be rocking
the boat.

They seem to concentrate
on promoting business, but I’d
like to see them attempting to get
the duty on safety equipment
down.

A lot of boats are imported
into Thailand with a full raft of
safety equipment as an integral
part of the boat, and, because
the vessels are imported at 0%
import duty, the PFDs, safety
lines et cetera also attract 0%
duty. So the owners don’t give a
sh*t about the 30% import duty
on safety equipment; they al-
ready have a craft with full
safety equipment.

The people who are really
being screwed are Thai people,
the average fishing boat crew-
man, ferry passenger(s) or speed-
boat passenger(s) because the
boats they are on were not im-
ported into Thailand and conse-
quently do not have all of the
safety equipment.

There have been massive
strides made in relaxing and mod-
ernizing import duty regulations as
applied to the maritime industry
in Thailand. It’s high time that
the same was done for maritime
safety equipment.

Please tell me when and where
there are government boat auc-
tions in Phuket.

Alan Garfield
Koh Samui

Khaisang Boonsin, an officer
in the Phuket Provincial Cus-
toms Office replies:

Sorry, but we have had no
boats to auction since Thailand
dropped import taxes on speed-
boats, sailboats and inflatables in
February last year.

Before that, such boats that
were seized for non-payment of
import taxes were auctioned off
but, due to the change in the law,
we no longer have to impound
boats on which taxes are unpaid.

When is the
next auction of
boats seized
by Customs?

Are hospitals allowed to charge
whatever they want for medi-
cines? Prices in Phuket’s “major”
hospitals can be double the price
one pays for exactly the same
medicines in clinics.

Sam
Phuket

Eam-Orn Kittitornkul, Public
Health Officer (Grade 8) of

the Phuket Provincial Health
Office (PPHO), replies:

We set standard prices for
medicines sold at public health-
care facilities. These prices are
listed in the dispensaries for pub-
lic reference.

As for private clinics and
hospitals, we don’t control the
prices of their medicines, though
we do ask for their cooperation

in informing their patients of the
prices for medicines and explain-
ing their bills.

Patients who believe that
the prices they have been charged
for medicines in a private health
care facility are unreasonably
high compared with prices in pub-
lic hospitals may complain to the
PPHO at Tel: 076-211330, ext.
303-304.

Are there any limits on medicine prices?

I have been a qualified barber in
Britain for 39 years, and I would
like to open a barber shop in
Phuket. Is this possible? I would
only employ Thai people in this
venture, and hope to do some
work myself.

Doug Silvester
United Kingdom

Penchan Boonhok, of the Phu-
ket Provincial Employment
Services Office, replies:

Hairdressing and design are
one of the 40 occupations reserv-
ed for Thais, so although you can
establish a company to run a bar-
ber shop, you may not do the work
yourself.

Can I open a barber shop?
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ON THE MOVE

Australian John Howard
has been appointed Manag-
ing Director Phuket of
Tilleke & Gibbins Interna-
tional. He has multi-jurisdic-
tional experience from more
than 24 years as a commer-
cial and property lawyer in
the Asia-Pacific region, and
is also a qualified legal and
real estate trainer. He was
previously in charge of spe-
cial projects at Tilleke &
Gibbins’ Bangkok head-
quarters.

Khata Sinhaseni, from
Bangkok, has been ap-
pointed Director of Sales
of Crowne Plaza Karon
Beach, Phuket. Khata has
headed various sales teams
in the hospitality world over
the past decade. As Direc-
tor of Sales at the Crowne
Plaza Karon Beach Phuket,
he will direct all sales ac-
tivities of the Phuket and
Bangkok sales team for the
local and overseas mar-
kets.

Holger Jakobs, appointed
Director of Sales & Mark-
eting,Thailand, joins Six
Senses after similar posts at
the Sheraton Laguna Phu-
ket, Le Meridien Khao Lak
Beach & Spa Resort, and
Dusit Laguna Resort Hotel
in Phuket, to where he relo-
cated from his native Ger-
many in 2001. Holger will be
responsible for the sales and
marketing for four Six Senses
properties in Thailand from
the Bangkok hub.

This week I want to take
a look at small office
and home computer
LANs (local area net-

works). Simply put, these are
tools that enable you to connect
multiple computers to each other
and share printers, files and
Internet connection.

Setting these systems up
can be very simple or very com-
plex, depending on requirements
and how you go about it. There
are many components that need
to work together: in addition, stor-
ing files in a manner that enables
you to find them and keep track
of the latest updates of a file can
be confusing, to say the least.

There are a few tricks you
can apply in both the design and
application stages of your LAN
that will make simple work of
what would otherwise be a diffi-
cult project.

I will cover the basics, but
keep in mind that you should be
working with a systems integra-
tor, or at least a pretty savvy com-
puter person who has enough
experience to work out the bugs.

File sharing: One of the most
useful applications of the com-
puter LAN is the centralization
and open accessibility of your
files.

Any software program al-
lows you to choose where you

Sharing between computers
want to store your files, and for
the most part Windows, as a de-
fault, stores files in “My Docu-
ments”. A pretty obvious feature
you might say … but not any
more. Windows XP has become
so smart that it now knows who
is logged into the computer, and
it creates a whole separate set
of storage folders for each user.

This is why sometimes you
save a file in “My Documents”
only to find it missing the next
day.

There are many reasons for
this, but the simple explanation is
that “My Documents” has be-
come a relative term that depends
on who is logged into the com-
puter. The bottom line is this: you
may be looking at someone else’s
“My Documents”.

Anyway, this can all be
solved by ignoring (or changing)
the Windows default settings and
deciding for yourself where to
store your files. I shall cover file
sharing in greater depth in a fu-
ture article.

LAN card: Most PCs and laptops
these days come equipped with
a LAN card. This is where you
plug in a CAT5 cable that con-

nects you to your LAN. This is
not used if you are setting up a
WiFi wireless LAN, as these use
a different device that plugs into
your USB port (more on that
later).

A LAN card may be part
of the main board in the computer
or it may be a separate card that
slides into the computer like a
video card (for PC) or a PCM-
CIA modem card (for laptops).

Either way, LAN cards
have a jack that connects to your
CAT5 cable via an RJ45 plug that
looks like a large telephone plug.
Once installed, LAN cards need
to be configured to work with the
network system.

Wi-Fi adapter: This is the wire-
less version of a LAN card, and
it usually connects to the USB
port (for PC) and the PCMCIA
slot (for laptops), although many
laptops now come with WiFi as
standard.

Instead of using a CAT5
cable to connect to the central
Hub, Wi-Fi adapters use radio
frequency to connect to a cen-
tral Wi-Fi Access Point. Depend-
ing on the size and area of your
LAN, you may need more than
one access point to cover the
entire area.

As with LAN cards, Wi-Fi
adapters must be configured to
connect with your network.

Hubs & access points: Both of
these items act as the central
connection point(s) for your net-
work. The hub has many RJ45
ports where you connect the
other end of the CAT5 cable go-
ing to your LAN card. The ac-
cess point has an antenna that
broadcasts the wireless signal to
each of your WiFi adapters.

In many instances, both are
used in the same network, thus
enabling users to connect via
cable or wireless.

Keep in mind that the aver-
age wireless system connects at
half the speed of a cabled sys-
tem. If you are working with large
graphics or CAD drawings, this
can make a big difference.

Printer sharing: One of the
most useful aspects of a LAN is
the ability to share printers. Once
set up and configured, any com-

puter can connect to any printer
on the LAN.

Remember, though, that if
the printer is connected to a com-
puter, you can only access it if
that computer is turned on.

An alternative is a print
server, which allows you to con-
nect a printer directly to the LAN
without the need of a computer.
Print servers work well in both
cabled and wireless environ-
ments, and are great when you
have an office full of laptops.

Internet sharing: A very use-
ful – but sometimes frowned-
upon – feature of LANs is that
they enable you to share your
Internet service with any com-
puter on the network.

Some ISPs state that this is
not allowed when using their
package (especially ADSL pack-
ages), but there is no law gov-
erning this, it is easy to set up,
and no one will be the wiser.

It works pretty much like
printer sharing, where you con-
nect one computer to your dial-
up, ADSL or leased line broad-
band connection.

From there, it’s just a mat-
ter of turning on Windows Inter-

I T ISSUES
By John Seebach

net Connection Sharing – and
voilà! Everyone connected to the
LAN is sharing the single con-
nection to the Internet.

There are also ways in
which you can connect your
Internet directly to the LAN in a
similar way to print servers, but
remember that all of this is a bit
technical, so you’ll really want an
expert on hand.

Since I am out of space
here, I shall dedicate a future
column to the topic of file shar-
ing. Things to look out for include
security, limiting access to certain
users, servers versus peer-to-
peer file sharing, folder manage-
ment and controlling file updates.
All pretty basic stuff that can
make a major difference to your
everyday computing.

John Seebach has 25 years’
consulting experience in Infor-
mation Systems and Business
Process Re-engineering. His
company, Island Technology,
offers IT solutions and broad-
band services throughout South-
east Asia. Contact john@island
technology.com for more infor-
mation.
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TALKS
MONEY

By Richard Watson

More oil price rises on the way?

Franchises hold up well in downturn

VITAL STATISTICS:
Occupancy rates continue to climb

Average figures per night, 10 five-star hotels, July 16-August 18, 2005

Total number of rooms in hotels: 2,893

Number of rooms occupied: 1,452

Percentage of rooms occupied: 49.80%

Lowest average occupancy rate of any one hotel: 35.63%

Highest average occupancy of any one hotel: 67.95%

Average price per room: 2,652.40 baht

Lowest average price of any one hotel: 2,136.76 baht

Highest average price of any one hotel: 4,502.81 baht

Source: Gazette Research

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

PHUKET: Many of Phuket’s businesses
called a halt to their plans or shut their doors
following the tsunami last year, but some
food and beverage franchises simply re-
vised their goals and pushed on.

Kongsak Chunharatchapan, General
Manager of the Marketing Division of the
Andaman Group told the Gazette that the
group launched Oishi Ramen, In & Out –
the Bakery Café, and the Pizza Co in Cen-
tral Festival in September 2004, and Oishi
Buffet (Express) is scheduled to open on
November 29.

“At the time we launched, we ex-

pected about 80 million baht in revenue
[by the end of year]. However, income
has dropped about 50% since the tsunami
and group revenue has not even reached
40 million baht.”

The original target customers were
to be 70% tourists and 30% locals but the
tsunami forced the company to revise that
ratio to 50:50.

“We tried to acheive a balance be-
cause we saw that if we relied on tourists
too much, as happened with Oishi Buffet
then, when the number of tourists fell, our
revenue also dropped.

“We normally look for Return on In-
vestment (ROI) within five years; now, it
might take longer than that. But investing

in a franchise is worthwhile,” he added.
“At least it guarantees us a strong brand.”

In & Out – the Bakery Café requires
one million baht to open a single outlet, K.
Kongsak said.

“To build our own factory, we in-
vested nearly 20 million baht. Therefore,
the more outlets, the greater the distribu-
tion of our product, and so we are able get
faster return on investment.

“After the rebranding of Oishi Buf-
fet as Oishi Express, the feedback was
good – an average of about 8,000-9,000
people a month were using our service at
all outlets. Since the group revised its bud-
get as a consequence of the tsunami, this
year, we expect a 70% revenue increase.”

The Andaman Group plans to open
two more branches of In & Out before
the end of the year, although the exact lo-
cations have not yet been finalized.

“With regard to our other lines, such
as Oishi, we are looking to expand within
Southeast Asia,” K. Kongsak said.

Another successful franchise owner,
Natthanit Nithiwirun, Managing Director
of Black Canyon Phuket, opened her first
outlet three years ago, at the Ocean Shop-
ping Mall, followed by Tesco-Lotus and
Central Festival Phuket.

The shops were not directly affected
by the December tsunami, she said; in-
come from her shops initially stayed the
same as usual.

By Sangkhae Leelanapaporn
& Anongnat Sartpisut

Where is the oil
money going? Oil
prices are still a
matter of concern.

One reader emailed me to ask
where all this money goes. The
main beneficiaries are the oil-pro-
ducing countries but, obviously,
the oil companies are sharing in
this bonanza.

Some analysts and econo-
mists are even going as far as to
state that oil companies are hid-
ing the extent of their real profit
increases.

The reason given for this
behaviour is that the oil compa-
nies are wary about governments
levying higher taxes. However, oil
companies face one expensive
reality: oil reserves in politically
stable areas, such as the North
Sea and the Gulf of Mexico, are
declining.

New oil fields will have to
be developed in less politically
stable areas or more geographi-
cally hostile and expensive areas,
such as the Russian Arctic.

A significant portion of what
appears to be huge profits for oil
companies will have to be used
for future exploration and devel-
opment of new oil fields. This is
an extremely capital-intensive
business.

Another beneficiary of the
recent higher oil prices has been
the oil refinery sector. Ten years
ago the average US refinery was
operating at 75% of capacity; that
has increased to more than 95%
today.

The problem with this sec-
tor is a lack of investment over
the past 25 years – many are old
and dated plants. The increase in

demand is putting pressure
on the refineries where ag-
ing technology is often in-
adequate to deal with the
new situation.

The refineries have
traditionally been forced to
operate with paltry profit
margins, and the sudden in-
crease in demand has led to ac-
cidents, breakdowns and explo-
sions. The most recent refinery
to be built in the US was in 1976,
and it is impossible simply to add
more capacity without a delay of
several years.

A similar situation exists in
many parts of the world.

The effects of a tight sup-
ply/demand situation have meant
that each refinery breakdown  has
led to increased nervousness in
the oil markets. Recently, this has
been aggravated by further con-
cerns over tensions caused by the
new Iranian political adminis-
tration’s decision to continue with
its nuclear program.

Iran is the second largest oil
producer in the Organization of
the Petroleum Exporting Coun-
tries (OPEC), and the continua-
tion of Iran’s nuclear ambitions
has drawn the ire of the US and
the EU. There has also been
much talk about referring the Ira-
nian situation to the United Na-
tions and speculation about pos-
sible sanctions being imposed on
Tehran for its intransigence.

The new Iranian adminis-
tration is composed entirely of
anti-western politicians who are
contemptuous of outside political
pressure. They are in a strong
bargaining position and placing
sanctions on oil would be self-

defeating as prices would imme-
diately reach new record highs,
likely to be above US$100 (more
than 4,000 baht) a barrel.

The effect on the global
economy would be severe to say
the least.

Another “wild card” among
oil-producing countries is Venezu-
ela. Its President, Hugo Chavez,
recently closed the offices of
Shell in the country for two days
and has taken legal action to at-
tach some of Shell’s assets to pay
tax bills.

Venezuela is the world’s
fifth largest oil producer, and its
president is strongly anti-west.
His closest ally is Cuba’s Fidel
Castro.

One piece of good news
has come from Russia. Its gov-
ernment recently tried to levy a
tax bill for “historical arrears” on
a joint venture between Russia’s
Tyumen Oil Company (TNK) and
its British partner, BP, for the sum
of US$1 billion (more than 40 bil-
lion baht).

This sudden and unwar-
ranted demand gave even greater
cause for concern in the interna-
tional oil community, especially
after the Yukos affair. Moscow
agreed to reduce the tax demand
by 75% to US$250 million (10
billion baht). The Russian partner,
TNK, was keen to negotiate fur-

ther, but BP voted to pay up
to prevent further acrimony.

Financial analysts are
seldom in unanimous agree-
ment about any subject, but
oil prices have been an ex-
ception. Every analyst I have
heard replying to the question
“If you had known that oil

prices would rise 40% in 2005,
what would you have thought
would have been the effect on
financial markets?” has answered
that the result to date has been
far more positive than anticipated.

However, the longer-term
impact of high oil prices has yet
to be fully appreciated.

Oil prices may temporarily
subside in the next month or two
as demand falls after the summer
vacation. This will be quickly fol-
lowed by a rise in demand for
heating oil as the Northern Hemi-
sphere’s larger economies enter
late autumn and winter.

The prediction made by US
investment bank Goldman Sachs,
that oil could reach US$105
(4,300 baht) a barrel by the end
of 2005, seemed to many observ-
ers to be unrealistic when it was
made at the beginning of the year.

Increasingly, however, it is
becoming a possibility.

“But after March, my busi-
ness was hit by the news of vio-
lence in three southern border
provinces and worries about
bombs at department stores.”

The tsunami also took its toll
eventually. “Our target market is
people who work in Phuket, most
of them connected in some way
with tourism, so if there are no
tourists [my customers’] business
is not good and that, in turn, takes
its toll on mine.”

“Our business fell by about
30% three months after the tsu-
nami … so we try to do promo-
tions in conjunction with other
businesses. For example, if you
spend more than 400 baht [with
us], you get a coupon worth 200
baht to have your picture taken
in a studio.

“We invested in an open-air
branch of Black Canyon in Khao
Lak last year and planned to open
that branch in January. Luckily
we had spent less than 100,000
baht.

“We plan to invest there
again but have to wait first, to see
whether tourism picks up – it may
take more than four years. How-
ever, I plan to invest in a new
branch in Patong next year and
three more in Krabi after that,”
she added.
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Jon Morrow’s article on pe-
nal golf holes [Gazette,
August 6] was not up
to his usual standard. He

was very inconsistent in his com-
ments.

For example, the 16th at
Sawgrass is one of the best pe-
nal holes, but there is no second-
ary way to play it. Either hit the
green or miss.

The ninth at Phuket Coun-
try Club’s (PCC) Phase 2 third
shot is hit the green or miss it, and
the distance is the same as
Sawgrass at around 130 [yards]
or less.

Yet one is great and the
other is not. Explain as to why
someone would walk to one hole
and play the other.

Par threes in general require
a shot to land on the green. You
get to tee the ball up and have a
flat lie. Why would a par three
be the most penal hole on the is-
land?

In addition, the one that he
picked as the best – the 14th hole
at the Blue Canyon Golf Course
– could be the worst for the fol-
lowing reasons:

1. You can be on the green
and not have a putt to the hole
(the pin is not reachable with a
putter because of the terrain in
the way). Check the new local
rule at Blue Canyon;

2. The European Tour
moves the tee up to the blues or
whites because you cannot see
the green from the championship
tee;

3. There is no way to safely

play the hole, which is a fault he
found on Hole 9;

4. I can hit the ball in the
water and be near the pin, but
must go to the drop area which
may be miles from the pin. The
water which is behind and to the
sides of the green should be a lat-
eral water hazard but it is not
(The same problem exists at
Sawgrass, but TV does not care);

5. This hole is strictly course
knowledge. Because of the el-
evation the distance is not some-
thing you would know, and only
playing the hole on numerous oc-
casions will tell you the correct
club to choose.

A tourist, as he points out in
his column, could only guess as
to the correct club, not logically
pick one.

With these things going
against it, I find it hard to believe
he picked Blue Canyon’s 14th as
the best.

 If you stick with par threes
(which I think is incorrect) the
16th at Thai Muang is better. If

Fairway to Heaven, or Hell?

you cannot reach the green, there
is a collection area in front of the
green where you can play too and
try to chip for your par.

I believe a good penal hole
is one where you have two or
three chances to make a mistake:
a good tee shot to a protected
landing area, then a difficult sec-
ond shot to a well-guarded green.
The penalty for the tee shot would
be a bad lie, while the penalty for
the second shot could be a haz-
ard.

I would think the 12th at
Blue Canyon would be better
[choice of penal hole]since the
tee shot would have to be straight
to get a flat lie followed by a long
second shot over water.

The green is quite large and
difficult to putt. Second choice
would be the fifth at Phase 2 at
PCC, which requires a good tee
shot over bunkers and water, fol-
lowed by a long second shot over
more bunkers and water guard-
ing the left side all the way down
the fairway.

PATONG: Phuket will host the
“Phuket Thailand Open 2005”
women’s professional beach vol-
leyball tournament November 10
to 13, organizers Pentangle Pro-
motions have told the Gazette.

Ratchadaporn Sawangsri,
Pentangle’s Business Develop-
ment Manager, said it was
“100%” certain Phuket would
take place after a successful in-
spection tour of the proposed site
in Patong last week.

Sanctioning body the Féd-
ération Internationale de Volley-
ball (FIVB) has already ap-
proved US$90,000 (3.6 million
baht) in prize money for the
event, which will feature up to
40 top women’s beach volleyball
teams from more than 20 differ-
ent countries.

Pentangle’s Managing Di-

Patong to host top
volleyball tourney

Beach volleyball has a huge following around the world, even in
landlocked Austria, where Kerri Walch and Misty May-Treanor of
the US are pictured celebrating their victory in the Klagenfurt Grand
Slam competition on August 6. – Photo: EPA/Gert Eggenberger

PHUKET: Players from the Phu-
ket Soft Tennis Association won
two gold medals and two bronze
in the third event of the Soft Ten-
nis Thailand Championship 2005
series played recently in Surin
Province.

Phuket native Pakorn Ni-
yomadul, ranked second in the
country and a member of the Thai
National Youth team, won gold in
both the under-21 and open cat-
egory, when he overcame rival
and fellow national side member
Tapanan Boontao, who was play-
ing in his home province.

K. Pakorn also picked up a
bronze in the under-21 men’s
doubles when he paired up with
Permyot Tansakul, of Phuket.

Phuket Soft Tennis coach
Nipon Jiang-iam told the Gazette,
“The tournament was a success.
We sent only two athletes and
both won medals. However, we
didn’t send top-ranked Thai
player Sakan Tansiriroj, who had
to attend a relative’s funeral.”

“We will prepare our ath-
letes to be ready for the next
event in Bangkok, where we hope
to pick up a lot of points,” he
added.

The next event in the 2005
series will be at Burapha Univer-
sity in Bangkok September 24
and 25.

Double
gold for
Phuket’s
Pakorn

rector Geoffrey Rowe told the
Gazette the tournament would be
a world-class competition, featur-
ing some of the finest women’s
beach volleyball sides from Bra-
zil, the US, Germany, Italy, Japan,
and China. He added that the
Tourism of Authority of Thailand
(TAT) is firmly behind the com-
petition because it will help
Phuket continue to recover from
the post-tsunami tourism slump.

Pentangle, the TAT and cor-
porate sponsors will pay 13 mil-
lion baht for the right to host the
competition, which would be tele-
vised not only in Thailand but also
around the world on the ESPN-
Star and Eurosport networks.

“We will try to bring the
current world champions from
Brazil as well as the reigning
Olympic Champions from Chi-
na,” he said.

The matches will be played
on four FIVB standard courts 16
meters long and 8 meters wide,
surrounded by a free zone of at
least five meters from the end
and side lines. Three of these will
be on the beach, and the fourth
on the football field on the beach

road that will serve as a tempo-
rary center court stadium, with
seating for up to 5,000 spectators.

A WBO world title fight and
FedCup tennis tournament have
already been held at the site this
year.

If the event is successful,
Phuket will be in a good position
to host the event on an annual
basis as part of the FIVB Wo-
men’s World Tour circuit, Mr
Rowe added.

The organizers would also
arrange special training sessions
for children affected by the tsu-
nami, he said.

Thailand Volleyball Asso-
ciation Vice-President Prommin
Twatchainunt told the Gazette
that the tournament should be a
great warm-up event for Thai
beach volleyball team in their
preparations for the 23rd SEA
Games, to be held in the Philip-
pines November 27 to Decem-
ber 5.

“I am confident Phuket will
be able to host this tournament
successfully,” said K. Prommin,
who is helping to organize the
event.

By Anongnat Sartpisut
& Stephen Fein

PHUKET: Kamala Tambon Ad-
ministration Organization (Or-
BorTor), along with Sports Au-
thority of Thailand Phuket
Office and Phuket FantaSea, are
to hold a Kamala Mini Marathon
to welcome tourists and to en-
courage people to maintain their
optimal fitness in the wake of the
tsunami. It will be held at Phuket
FantaSea September 4.

All participants in the 10-ki-
lometer run will receive a free T-
shirt, and the first 300 people to
cross the finishing line will get
medals.

For more information con-
tact Kamala OrBorTor at Tel:
076-385640-4, OrBorTor Presi-
dent Charan Sararak at Tel: 07-
0300633, or Charan Sararak of
the Sports Authority of Thailand
at Tel: 01-5367712.

FantaSea fun run
gets go-ahead

Over the past few weeks, Gazette golf columnist
Jon Morrow has critiqued types of golf course

designs, using some of the courses on Phuket as
examples. His most recent review was on the use of
‘penal’ holes.

Here Michael Glass, the Director of Golf at
Phuket Country Club, explains his different perspec-
tive on why certain holes on Phuket do not match up
to Jon Morrow's review.
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W I N E

By Steven

Roberto

Barrels: will stainless steal the show?

Beach tar ‘not a hazard’

machine
THE TIME

News from the past

Bar Robbed By Ex-Convict
Phuket Gazette, August 1995

Phuket Gazette, August 15-31, 2000

NAI YANG: In response to com-
plaints from both tourists and
Thais about tar washing up on
Phuket’s beaches, a team of lo-
cal government officials and en-
vironmental ex-
perts investigated
the problem at
Nai Yang Beach
this month.

The investi-
gation was led by
the Phuket Public
Health Office and
the Phuket Marine Biological
Center (PMBC) at the request of
Phuket Governor Charnchai
Soontharamut.

Vice Governor Vongsak Sa-
wasdipanich accompanied the
team to Nai Yang and told the

Gazette that there are two fac-
tors causing the tar to wash up
on the beaches.

The first is bunker oil dis-
carded by large ships when they

clean their tanks.
The second is
accidents at sea,
such as colli-
sions.

However,
officials present
at the investiga-
tion downplayed

the dangers posed by the tar.
“I don’t think tourists need

to worry about this, because there
are no leaking oil sources around
Phuket, said Vice Governor
Vongsak.

“We are going to send our

report to the Foreign Ministry, as
this problem concerns interna-
tional shipping and the World
Trade Organization (WTO),” he
added.

Somkiat Kohkiatiwong, a
marine biologist at PMBC, said,
“This problem is really nothing
new. In fact, it has existed for
over 20 years – and not only in
Phuket.

“It is quite common to see
tar on beaches during the low sea-
son, as storms often carry it to
our shores.

 “This problem was studied
a long time ago, and it was deter-
mined then that it didn’t pose any
danger to either people or marine
life, as the amount of tar is not
great,” he added.

 Vice Governor Vongsak
said he would recommend to Gov-
ernor Charnchai that groups be
set up by local tambon adminis-
tration organizations to keep
beaches in their areas clean dur-
ing the low season.

Harry’s Bar, a popular meeting
place on Talingchan Road near
the traffic circle at the Metropole
Hotel in Phuket Town, was bur-
glarized last month.

On the evening of July 25,
the owner, Khun Maow, and her
boyfriend, Michael Miles, were
relaxing upstairs.

After hearing some noise
from an adjoining room, Khun
Maow went to investigate.
Thinking it was a mouse, Mr
Miles stayed behind. When he
heard screams from Khun Maow,
he ran out into the hall to see an
intruder flee down the stairs with
Khun Maow in pursuit.

As the thief dashed down
the sidewalk, Khun Maow gave
up the chase, but not Mr Miles.
He chased the man through the
grounds of Phuket Mansion, the

nearby mosque, and then a maze
of alleyways.

It was dark and Mr Miles
lost sight of the thief. “But then
he made a noise,” said Mr Miles,
“and I saw him climbing over a
wall. The wall was topped with
broken glass, making his escape
difficult, so I dragged him down.”

The police then arrived to
find the pair, with Maow, wres-
tling on the ground. In the fracas,
the burglar bit both.

The police handcuffed the
man who was found to be in pos-
session of approximately 20,000
baht worth of jewelry belonging
to the couple.

Police reported that the bur-
glar, whose name was withheld,
was recently released from
prison and “wanted to buy a mo-
torcycle.”

In ancient times wine was stored in
clay jars. Eventually, someone dis-
covered how to make wooden bar-
rels and that wine tasted better for

having been in contact with wood. To-
day, barrel aging is standard practice, and
the romantic image of a cellar filled with
barrels is how most of us think of a win-
ery.

In fact, most of the world’s wines
never contact wood. There is even a trend
to popularize wines made without oak
barrels, by calling them “unwooded”
wines.

Stainless-steel tanks for wine-
making were developed at the Univer-
sity of California in the 1950s. Cement
or wooden tanks were common then but,
unlike stainless steel, were difficult to
sanitize and tended to react with the wine.

Stainless steel can be made into
any shape or size, can be cooled or
heated, is easy to keep clean, and does
not change a wine’s character.

Because stainless
steel is chemically neutral,
wines are less likely to be
suffer microbial spoilage
and maintain their fruity
varietal character. Many
wines, such as Riesling, do
not benefit from oak.

Wood does offer two
advantages, however.
First, because constituents
in wood react with surplus
wine proteins and polysac-
charides, barrel-fermented
wines are easier to clarify
and less likely to throw a
haze when exposed to
warm temperature.

Second, wood requires a lower capi-
tal investment than expensive stainless
steel. Nonetheless, many wineries soon
discover that using barrels is more costly
due to their higher labor costs and because
barrels last only three or four years.

The real reason bar-
rels are preferred is they
impart added concentration
and complexity to wine.
Wood imparts flavors such
as vanilla, smokiness, or
toastiness to wine. It can
also create new flavors and
a synergy that amplifies the
wine’s already present fla-
vors.

Wines grow more
powerful during barrel ag-
ing due to evaporation. This
is an expensive tradeoff,
though, as more than 10%
of the wine can be “lost to
the angels” in as little as six

months.
Those who prefer barrel-aged wines

point to their added power, age worthiness
and fine distinction. Those who prefer
unwooded wines counter that the latter are
more true to their varietal character and

easier to enjoy. They also point out that
they are usually much less expensive
than barrel-aged wines.

Both approaches have merit and
can give wines of great distinction.
Oak influence to the winemaker is like
seasoning to the chef: a little can go a
long way, but too much can ruin ev-
erything.

Consumers are always better
served by considering the style and qual-
ity reputation of winery than they are
by fretting over the production method
used to make the wine.

 After all, it’s the quality of what
is in the bottle that matters, not the
choice of tank or barrel.

Steven Roberto is a winemaker and
restaurant consultant from California.
He is the Managing Director of
enVision Phuket, a Phuket-based wine
importer and consultant. Email:
stevenroberto@lycos.com
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menuOn the

Andy Johnstone
with

Locanda

Steaking a claim
Acousin of mine (he usu-

ally has “doctor” en-
tered on his charge
sheet) advises me to

avoid “Surf ’n Turf” meals. I con-
cur with the medico’s opinion; I,
too, see little nutritional worth in
consuming a dish comprising a
brand-name washing powder and
a sod of earth.

What interests me more is
to eat the occasional large piece
of beef, which, as my soon-to-be-
struck-off kinsman says, is ex-
tremely good for one. Well, actu-
ally for me in particular, and for
others in the same blood group
with which I am blessed.

Not that he is aligning him-
self completely with loony groups
that advocate eating strictly ac-
cording to one’s blood group, you
understand. Being a National
Health Service doctor for 12
years, especially in the Morning-
ton Crescent area of London, is
enough to make anyone vaguely
skeptical.

“A little of what you fancy”
is his counsel, and although Dr
Rourke is not really referring to
a novel by H.E. Bates, I catch
his drift.

But I decide to have a lot of
what I fancy at Locanda, an Ar-
gentine-style steakhouse or
churrascaria at the Bougainvil-
lea Terrace Resort in Kata.

There are no steers’ heads
or laminated prints of gauchos
on the walls. Nor are there pics
of Diego Maradona or refer-
ences to 1982’s “Little Local Dif-
ficulty”. Well, just one, although
unintentional…

But enter the restaurant and
what one does find is an area at
once cozy – with the occasional
snug corner dotted around the
place – and open. For a newish
churrascaria it possesses a
strange historic charm, aided by
the use of bare brick in its decor.

I am told, by Roger Schmid
of the resort, that the bricks are
from old charcoal kilns he found

in and around Ranong. “But there
is very little wood coming in from
Myanmar these days,” he quips.

All in all just bricks in a wall
perhaps, but stop me if they don’t
imbue Locanda with even more
atmosphere, in much the same
way that wine seems so much
better when it has been aged in
wood barrels and not in ghastly
metal.

We hear music. I suggest a
Tango. I am given a vodka mar-
tini instead.

It’s impossible not to notice
the vast grill or parilla, which
pushes out a good few thousand
BTUs while grilling lumps of
prime, aged (“Six to eight weeks
is just about right,” says Roger)
steaks from New Zealand and
Australia. An ingenious air-cool-
ing system, which sprays atom-
ized water, keeps the tempera-
ture well below what one would
expect.

Our waitress, Thipawan, is
both attentive and patient as we
um and er about what to eat. We
choose gai hor bai toei (chicken
fillets roasted in pandanus leaves)

and laab moo from Locanda’s
Thai kitchen, a salad, as well as
Angus tenderloin and a T-bone
steak.

We can’t fault the two Thai
dishes but, to put it bluntly, our
minds are firmly on matters of the
flesh. We even creep round to
inspect our steaks as they are
cooked rare on the parilla. My
camera nearly melts in the pro-
cess.

The steaks arrive, and with
them, tasters of Café de Paris
butter, black peppercorn and
Bearnaise sauces, as well as
Chimichurri sauce, the sauce for
Argentine-style steak. And here
is the apocryphal link between

the chopped parsley, oregano,
garlic, vinegar, chili and oil sauce,
and the late unpleasantness in the
South Atlantic.

It is said that the word
chimichurri is a corruption of
“Jimmy McCurry”, an Irishman
who, legend has it, created the
sauce while fighting alongside
Argentinian General Belgrano’s
troops in the 19th Century; Bel-
grano, of course, was also the
name of an warship lost in the
Falklands unpleasantness.

The sauce was popular and
the recipe passed on, but Jimmy
McCurry was difficult for the
Argentinians to pronounce, and
his name – and the sauce – be-

came “chimichurri”. Go on, prove
me wrong.

Our steaks are fragrant and
Heaven-sent. We both swap half
a steak for the full taste experi-
ence, and although my compan-
ion suggests that the T-bone is
slightly salty, for me it’s just right
– even with Jimmy McCurry’s
sauce all over it. Perhaps differ-
ent cuts of meat have different
flavors.

The T-bone, a decent size
at 400 grams plus, yields to the
knife like a fool to my sharp
tongue and is graced with a scan-
dalously good taste.

Damned good with the
hearty Chilean Quinta Las Ca-
bras Cab Sauv.

However, superb as the T-
bone is, the Angus tenderloin
trumps it. There is a suggestion
of a similarity to Kobe beef, but I
feel that the similarity is with
Buccleuch beef – from the es-
tate of a Scottish duke of the
same name – which is arguably
the best in the world. Anyway, I
haven’t tried Kobe beef.

There is no possible criti-
cism of the steak; either of them
actually. Chef has cooked them
perfectly rare, then left them for
a minute or two, to allow the meat
to relax before serving. The jus
is divine and the variety of sauces
like icing on a beefcake.

The salad, which under
other circumstances would have
us salivating, is finding it difficult
to compete with such cuts of
meat, and we barely pick at it.

Despite eating slowly to get
the maximum sensual pleasure
out of the steaks, it is over too
soon. Of course, we are not in-
dulging in the true Argentine way
of one cut of meat followed by
another and another. We’ll save
that for another day.

Prices? Excluding wine,
expect change from 1,500 baht
for a splendid dinner for two.

Locanda, Bougainvillea Ter-
race Resort, 86 Patak Rd, Kata,
Phuket. Tel: 076-330139.

Above, steaks on
the parilla.

Right, Locanda
salad.
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Decor  by Ananya Hongsa-ngiam

Bringing
breezes
into the
tropical
home

Don’t want the
unnatural chill of
an air conditioner,
but still want to

stay cool? The ceiling fan
is a sensible solution that
comes in all sorts of styles
designed to temper sultry
tropical nights – or days –
indoors.

For between 1,200
and 1,500 baht, there’s a
wide selection available at
Ong-Arg Engineering. You
might opt for the min-
imalist twin-blade “Boo-
merang” in white, or,
inspired by nature, a fan
with palm-leaf-shaped
paddles.

Also worth a visit is
Light Style, where prices
range from around 1,300
baht to 2,500 baht for a
vast array of ceiling fans,
including one with paddles
of woven bamboo and
wood, or, if you prefer, a
fun fan with five paddles in
bright primary colors.

For a modern ceiling
fan that resembles a
starfish or a windmill, or
one with gleaming silver-
color paddles and fancy
lights, look no further than
Index Living Mall.

Most models there
cost between 1,700 baht
and 7,000 baht, although
you could find yourself
tempted to splurge on the
fancy fan with clear paddles
that fold down around a
light in the center for
13,715 baht.

For more information, contact Light Style, 108/102 Chalerm-
prakiet Rd, Rassada, Muang, Phuket, at Tel: 076-261535-6;
Ong-Arg Engineering, 40/1-2 Bangkok Rd, Muang, Phuket,
at Tel: 076-223144; Index Living Mall, 76 Moo 5, Wichit,
Muang, Phuket, at Tel: 076-249541.

If you are a fan of ceiling-mounted air conditioning, there is a wide
range available locally to choose from, ranging in price from around
1,300 baht to a top-of-the-range 13,715 baht for the fold-down
model (left).
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Home of the Week Nai Harn

This 300 square meter,
two-story, fully furnished
home has recently been
completed and is now of-

fered for sale at 12.5 million baht.
The 700sqm plot (175 sq

wah) with Chanote title includes
a pool, a well-established fully
fenced garden, a car port and a
sala.

The three-bedroom, three-
bathroom home is one of a group
in a small, well-managed private
estate in Nai Harn with its own
security service. It is located on
Saiyuan Rd, only a few minutes’
drive from all the facilities in
Chalong – banks, the Post Office,
medical and dental services,
shops, markets and Chalong
Yacht Club.

Also a short distance away
are the major shopping centers:
Tesco-Lotus, Central Festival and
Big C, as well as Phuket Inter-
national Hospital and further to
the north is the British Curricu-
lum International School (for-

merly Dulwich College) and the
airport.

The ground floor of this
luxury home features a spacious
open-plan living and dining area.
The well-equipped Western-style
kitchen has granite and timber
cupboards and an adjacent break-
fast bar. A guest bathroom and a
laundry are also on this level.

A large terrace opens from
the living areas to the landscaped
gardens and a blue-tiled, free-
form swimming pool.

On the upper level are three
roomy bedrooms, all with built-in
furniture. The master bedroom
has an en suite bathroom and a
large balcony overlooking the gar-
den. There is a bright and airy
main bathroom between the two
further bedrooms.

This home is modern and
eye-catching in both in its archi-
tecture and interior décor.

Ceilings feature timber pan-
eling, and the color schemes are
cool and tropical. Light and ven-

tilation is well catered for with
ample doors and windows, but an
added bonus to this well-planned
home is the fully ducted air con-
ditioning.

Timber, granite, high quality
ceramics, sanitary ware and fit-
tings have been used throughout.

In keeping with the quality
of the home, the furniture is also
of excellent standard and in-
cludes many custom-built items.

Facilities include a home se-
curity system, Cable/UBC, two
telephone lines, well water, a hot
water system, septic tank, three-
phase electricity, and 24-hour es-
tate security service.

For more information, contact
Richard Lusted, Siam Real Es-
tate, at Tel: 076-288908, email
info@siamrealestate.com or
visit the website at www.siam
realestate.com

High life privacy
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Want to know more
about a plant

in your garden?

Email Bloomin’ Bert at:
bloominbert@hotmail.com

 Gardening with Bloomin’ Bert

One of these in your buttonhole, ladies, and you're ready to audition for the role of principal boy.

Whatever happened
to pantomimes? Do
they still have
them? For those of

the non-British persuasion, allow
me to attempt to explain what a
pantomime is, since it is a uniquely
British institution.

A pantomime is a curious
type of entertainment – originally
a form of ritual theater staged
around the winter solstice, it now
appears in British theaters every
year over the Christmas season.

It started many moons ago
as a form of mime, but is now
anything but that, with non-stop
exchanges from both the per-
formers and the audience.

The stories are generally
well-known, based on popular
folk-tales and similar sources,
populated with predictable char-
acters, including a principal boy
(generally played by a young lady
with cracking legs), the heroine,
also played by a young lady
(which gives an added edge to the
inevitable romance) and a
“dame” (played by a man), a
weird exaggeration of a lewd
middle-aged lady.

Scripts change from year to
year. They are visual, topical,
corny, and sometimes downright
rude, involving much slapping of
thighs. In the UK this is consid-
ered to be family entertainment.

One of the bizarre things
about a panto is that the gentle-
man playing the dame is some-
one you would never associate
with anything even remotely fe-
male; he is always a “bloke’s
bloke”. Hardly a katoey – the
complete opposite, in fact.

Trying to communicate the
idea of pantomimes is probably a
bit like explaining cricket, as far
non-aficionados are concerned. I
can try to explain a pantomime
until I am blue in the face, but it
will not make much sense until
you actually see one. Or would
seeing a pantomime for the first
time confuse a newcomer even
further? Probably.

Anyway, tenuous link time.
In the pantomime Cinderella,
one of the large parts is that of
“Buttons” for once a man play-
ing a man (this is getting confus-
ing now...). I’ve no idea why he
is called that.

Buttons, as it happens, is
also the name of the flowers of a
plant that grows in abundance in
Phuket. More precisely, Bach–
elor’s Buttons.

Otherwise known as globe
amaranth, (ban mai roo roy or
koon yee in Thai), these aren’t
the most difficult plants in the
world to grow. There are several
steps, which are as easy as this:
* Go to one of those local nurs-
eries for some seedlings, which
are widely available for just a few
baht. If you are feeling adventur-
ous, and are a little too dignified
to cheat a bit, the plant is also
relatively easy to start from seed.
You can probably get the seeds
from the gardening section of
Tesco Lotus. If you are starting
with seeds, though, soak them
first for 24 hours to speed germi-
nation.
• Plant the seedlings a few inches
apart.
• Water them regularly.
• Have a beer. You’ve earned it.
• Keep watering them, and wait
for them to flower. This will not
take long.
• Pinch off the first flowers that

appear, to create bushier, health–
ier plants with more flowers in the
long run.
• Fight them back.

The Bachelor’s Button pre-
fers average, well-drained soil
and is tolerant of drought, so will
survive independently in the dry
season once it is established. It
also likes high humidity, so is very
much at home here in Phuket.

It is yet another of those
plants that is self-propagating. If
you let the seeds drop to the
flower-bed and germinate, rather
than pluck out those nasty, weed-
like new plants by the roots, you
will be rewarded with volunteer
plants very soon afterwards.

The only downside is that,
if you leave it alone completely, it
can sometimes get a bit straggly.
It needs controlling, much like a
teenager who wants to get a
Mohican haircut.

The flowers don’t lose their
color once their useful life has
passed, and will dry while still on
the plant. In fact, the main rea-
son many people have them in
their gardens, apart from the fact
that bachelor’s button are happy

to fend for themselves, is that
they are the perfect flower to dry.
Just pluck them off once they feel
light and papery.

Alternatively, cut the flow-
ers when they are partly open and
hang them upside down in a
shady place for two to three
weeks. I’m no flower arranger,
so to be honest I haven’t got a
clue. Just do whatever works.

I do know that when they
form part of the dangly flower
thing that hangs from my car mir-
ror, the color never changes. Ev-
erything else there turns a dingy
brown while the bachelor’s but-
ton flowers are still a bright, grin-
ning purple.

So how about a pantomime
in Phuket? Just as long as I don’t
have to be Buttons. There are a
few individuals here who would
make perfect panto dames, one
being the owner of a certain drink-
ing establishment. And even
more people who have the legs
to play principal boy... The prob-
lem is that some of them really
are boys. You just cannot win.

Bachelor’s
buttons
(Oh yes
they are...)
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Construction Update by Anongnat Sartpisut

Going green at Garden Place
THALANG: Garden

Place Muang Thalang
is a four-phase project
on 19 rai of land with a

budget of 135 million baht. Con-
struction started in April this year,
with Phase I scheduled for
completion in October, 2006.

The houses will be “in the
midst of nature, surrounded by
plenty of green,” said Piriya
Tantipiriyakit, Managing Director
of developer T Places Company.

“The houses are designed to
be simple and comfortable. We
tried to cut unnecessary expense
while adding to the functionality
of the homes. Our focus is on
Thai and foreign families with a
monthly income of around 30,000
baht.”

The project is sited opposite
the Mae Ju shop and just before
the turn-off to the airport.

Phase I will consist of 68
units of three types:
• Ketlada (two units) – a single-
story duplex of 92 square meters,
with two bedrooms and two bath-
rooms. Prices for these two homes
will start at 1.3 million baht.
• Ketkaew (27 units) – detached
one-floor houses of 115sqm each,
with three bedrooms and three

bathrooms. Prices will start at 1.8
million baht.
• Ketmanee (39 units) – detached
houses with a 150-sqm living area.
These one-story homes will have
three large bedrooms and two
bathrooms. Prices will start at 2.2
million baht.

All the houses will feature
quality materials, said K. Piriya,
including CPAC Monia roofing

tiles, water-resistant concrete
sheeting for outdoor ceilings,
American Standard or equiva-
lent-quality fittings for bathrooms,
and termite protection.

The project infrastructure
will include a 1,600-liter under-
ground septic tank for each unit;
deep-well water supply and a
government-certified water pip-
ing and delivery system.

K. Piriya said, “Our ceilings
will be 2.8 meters high to reduce
heat, for the sake of comfort.

“We believe that the units
will be sold out this December.
Currently, 18 units of Phase I
have already been sold – both of
the Ketlada homes, six Ketkaew
homes and 10 Ketmanee.”

Phase II will consist of 78
units, including townhouses,

shophouses and detached houses.
Construction starts next year.
Plans for the other two phases
have yet to be finalized.

For more information, contact
Tel: 076-274986 or 076-
352174. Fax : 076-274987 or
email: tplaces@samarts.com
See the website at: www.garden
place-phuket.com

Piriya Tantipiriyakit, Managing Director of T Places Company, and a showhouse from Phase I of the Garden Place Muang Thalang project.
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Properties
For Sale

NEW RAWAI VILLA

2-bedroom, 144sqm house
with 2 bathrooms, kitchen and
living room,  on 400sqm of
land. 400 meters from the
beach. Asking 2.8 million
baht. Tel: 09-4740227. Email:
chotip_5@hotmail.com

PHANG NGA LAND

A 3.2-rai seaview plot on Haad
Tub Tawan Rd, north end of
Bang Sak Beach; 120m to the
beach road & power. 68m of
driveway, front 75m; 18km
south of Takuapa. 75km from
Phuket International Airport.
Tel: 01-8947644.

PATONG CONDOS

Condos with a sea view, 28
and 56sqm for sale. Priced
from 650,000 baht. Near
bank and post office. Tel: 09-
4740227. Email: chotip_5@
hotmail.com

LAND FOR SALE

on the bypass road. 27-rai,
180m wide. Please call for
more information. Tel: 07-
2670488.

BUNGALOW

New 3-bedroom, 2-bathroom
bungalow for sale. Has hot &
cold shower, 2 air-conditoning
units, a lounge, dining room,
kitchen, UBC, carport and
land for a house or pool. Fan-
tastic location, 5 minutes to
Phuket City, 5 minutes to
Chalong, 5 minutes to Cape
Panwa, 2 minutes to the sea.
Asking 3.4 million baht. For
sale by owner. Please contact
K. Paul. Tel: 06-2833227.

SEAVIEW LAND

Excellent seaview land for sale.
Small and big plots from 3 to
50 rai, located in Rawai,
Chalong, Ao Por, Cape
Panwa and Kata. Contact K.
Joe . Tel: 01-6936437. Email:
joe_mooky@yahoo.com

LUXURY

APARTMENTS

Bayview Palm Patong apart-
ments, 180sqm each, with
fantastic sea views, master
bedrooms, en-suite bath-
rooms and whirlpool tubs.
Guest bathroom, spacious
lounge, American-style
kitchen, large balcony, large
shared gardens with swim-
ming pool, car park. Only 3
left. Priced from 7.5 million
baht. Please contact for
info. Tel: 076-349050, 07-
8893838, 09-2911112.
Email: bayviewpalms@
yahoo. com

LAGUNA AREA POOL

VILLAS

LAGUNA AREA POOL

villas. New modern Balinese-
style pool villas will be com-
pleted in November. Minutes
from the Laguna Golf Course,
restaurants, bars and beaches.
For sale at 6.9 million baht,
substantial pre-completion
discount. Also available to rent
from November, from 30,000
baht per month. Tel: 076-
288310, 04-8391600. Email:
terryblissuk@yahoo.co.uk
For further details, please see
our website at: www.
phuketfourvillasresidencies.
com

PATONG TOWER

freehold condominiums. Beau-
tifully refurbished and no com-
pany required. Selling for 3.7
million baht, including every-
thing. Tel: 07-8893838.

FULL SEA VIEW

Land for sale near Ao Por,
with Chanote title and electric-
ity on 4 rai for an unbelievable
1.5 million baht. Please con-
tact Phuket Land Deals. Tel:
06-2670898.  Email: info@
phuketlanddeals.com

4-RAI RAWAI

mountain view, 1 minute from
the beach, 3 million baht per
rai. Please contact Phuket
Land Deals. Tel: 06-2670898.
Email: info@phuketlanddeals.
com

ALMOST BEACHFRONT

Rawai. Land with Chanote
title, asking 4.9 million per rai.
Please contact Phuket Land
Deals. Tel: 06-2670898.
Email: info@phuketlanddeals.
com

RAWAI CONDOS

with sea view. 27, 54 and
81sqm. Priced from 350,000
baht. Financing for 3 years
available. Foreign freehold.
Tel: 09-4740227. Email:
chotip_5@hotmail.com

CHEAP LAND

near Laguna. 10-40 rai of lake-
view land. 1.1 million baht per
rai. Will sell the lot at 1 million
baht per rai. Tel: 06-9520772.
Email: kamala@phuket.ksc.
co.th

RAWAI LAND

1,030sqm plot, with fabulous
hill and jungle view, for sale.
Asking 1.7 million baht.  Please
contact. Tel: 076-248626,
01-0808557. Email: admin@
phuketdeafeagle.com

DIRECT OWNER SALE

House + Bungalow with
Chanote title, Soi Nana Chart,
Nai Harn. Price: 2.2 million
baht. Please contact for de-
tails. Tel: 04-8448618. Email:
pierotar@hotmail.com

1.5 RAI

for 750,000 baht. Quick sale
of beachfront land on Koh Yao
Yai. Chanote title, 1-2-58 rai.
Please contact for more infor-
mation. Tel: 04-0511944. Fax:
076-243089. Emai l :
boat_phuket@yahoo.com

BEST SEAVIEW

plots for sale. Ao Makham
plots selling for 3.5 million baht
per rai. Chalong, 2.9 million
baht per rai. Mission Hill, 4.5
million baht per rai. Eastern
beachfront, 2.8 million baht
per rai. Please contact K. Joe.
for more info. Tel: 01-693-
6437, 06-6841260. Email:
joe_mooky@yahoo.com

AO MAKHAM

Plots with full sea views, ask-
ing 3.2 million per rai. Please
contact Phuket Land Deals for
more info. Tel: 06-2670898.
Email: info@phuketlanddeals.
com

3 PLOTS FOR SALE

Asking 3.7 million baht per rai
for 3 separate plots of 1 rai
each, in Rawai. Please contact
Phuket Land Deals for more
information. Tel: 06-2670898.
Email: info@phuketlanddeals.
com

MISSION HILL

7.5 rai, 1.4 million baht per rai.
Please call for more details.
Tel: 09-4741835.

CHALONG HOUSE

for sale in a small, quiet, exclu-
sive estate. The house is
212sqm, with 3 bedrooms, 2
bathrooms, an American-style
kitchen, a living room, pool
and spa, a storeroom, 5 air
conditioners and 1 covered
parking space. I am asking
16.5 million baht. Tel: 01-
8913740.

KARON SEAVIEW

land. Almost 2 rai, 1km from
the roundabout. Asking price:
12.7 million baht for the lot.
Tel: 06-6673249, 09-400-
5907. Email: karonbeach@ji-
net.com

FULL SEAVIEW PLOTS

around the island. Please
contact Phuket Land Deals
for full service, big bargains.
Tel: 06-2670898. Email:
info@ phuketlanddeals.com
Please see our website at:
www. phuketlanddeals.com
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Classified Advertisements

Please use this form to write your classified advertisement.

Then hand it to any of our agents.

Properties
For Rent

PHUKET
K.L. Mart
Patak Rd, Chalong Tel: 076-280400/3

NAVA Language School
Phang Nga Rd, Phuket City Tel: 076-232398/9

Sin & Lee
Thalang Rd, Phuket City Tel: 076-258369

Taurus Travel
Aroonsom Plaza Rat-U-Thit 200 Pi Rd, Patong Tel: 076-344521-2

Agents for Classified Advertising

RAWAI, 2-STORY
house. Selling 140sqm for 1.4
million baht. Price includes
owning company and financ-
ing for 3 years. 400m from
the beach. Please contact for
more info . Tel: 09-4740227.
Email: chotip_5@hotmail.com

5-RAI RAWAI
Flat land selling for 2 million
baht per rai. Please contact
Phuket Land Deals for more
information. Tel: 06-2670898.
Email: info@phuketlanddeals.
com

HOUSE FOR SALE
(Patong). 3 bedrooms +
maid’s room + large store, 2
bathrooms, large terrace and
carport. Over 600 sqm of
land. Only 5.9 million baht.
Please contact for more de-
tails. Tel: 01-8957908, 01-
895-8837. Email: siripornp@
asianwind.biz

OCEAN VIEW
Chalong. 5 rai with Chanote
title for sale for 3 million baht
per rai. Agents welcome.
Please contact the owner for
more information. Tel: 06-683-
3964.

PATONG STUDIO
apartment for rent, 350m to
the beach. Asking 6,000 baht
per month. Please contact for
more information. Tel: 09-474-
0227. Email: chotip_5@
hotmail.com

KAMALA RENT/SALE
3 bedrooms, 3.5 bathrooms,
pool, walled garden, aircon.
Rent 35,000 baht per month,
or sell for 5.8 million baht.
Please call for more details.
Tel: 076-385940, 01-
0904213.

PATONG
apartment. Modern, clean,
furnished and comfortable,
with a TV, fridge, air condi-
tioner, big beds, a parking
space and a swimming pool.
Tel: 01-0825707. For more
details see our website at:
www.phuket-accommodation.
info

NEW SINGLE HOUSE
for rent. 3 bedrooms, 2 bath-
rooms, in Land & Houses Park
Phuket, in Chalong. Quiet area
with clubhouse, 24-hour secu-
rity. 16,000 baht per month.
Please contact for info. Tel:
01-5697068. Email: suksavat
@hotmail.com

RAWAI APARTMENT
A 1-bedroom, fully furnished
apartment with cooking area
and swimming pool available
for rent for 9,500 baht per
month. Please call for more
information. Tel: 01-6067410.

HOUSE FOR RENT
City area in Phuket Villa 1. 4
bedrooms with aircon, tennis
court and swimming pool in
the Villa. Tel: 09-9290776.

HOUSE FOR RENT
A nice house in a quiet residen-
tial area on Soi Naya 1, in Nai
Harn. It has 2 bedrooms and
bathrooms, a living-dining
room, a built-in kitchen, 3 air
conditioners, a large covered
outdoor terrace, parking with
a storeroom and a small, fully
fenced garden. Only long-term
rental is accepted at 16,000
baht per month (+ 2 months’
deposit required in advance).
Please contact for info. Tel:
01-8942733. Fax: 076-288-
449. Email: jasminconsulting
@gmx.net

PATONG SEAVIEW
apartment. Superb 2-bedroom
apartment of 200sqm, with 3
bathrooms, air conditioning, a
large swimming pool, UBC,
telephone and European
kitchen, available for 45,000
baht per month. Tel: 06-279-
0837.

HOUSE FOR RENT
in Kathu. 2 bedrooms, a
kitchen, living room, and a car
port, located near a golf
course and supermarkets.
Tel: 01-6919120.

RENTAHOUSE INRAWAI
Beautifully furnished, with air
conditioning and a tropical
garden. Tel:  09-6454798 .
For further details, please see
our website at: www.palm-
village.com

HOUSES FOR RENT
Houses available from 9,000
baht per month. Please con-
tact for more information.
Tel: 06-9488139. Email:
phuketmotors1@hotmail.com

Property Wanted

BUNGALOW FOR RENT

Fully-furnished bungalow
with three bedrooms, air con-
ditioning and a phone line, in
a prime location, in the
Chalong area. Asking
22,000 baht a month.
Please call for details. Tel:
01-6064279.

LONG-TERM LEASE

New, fully-furnished house in
Palai Green, with  2  air-con-
ditioned bedrooms, hot
shower, kitchen, living room,
garage and beautiful garden.
Located in a quiet area near
Chalong Bay. Tel: 01-
8924311.

150 RAI LAND PLOT
Land plot of 150-200 rai
wanted. Beachfront not essen-
tial; hillside better but must
have amazing sea views. Must
be below 80 meters for build-
ing purposes. West or south
coast. Must have title deeds.
Please contact for more info.
Tel: 01-7473000. Email:
admin@thaiservers.com

3-BEDROOM HOUSE
near beach, at Khao Khat, be-
tween Chalong & Cape
Panwa. Panoramic view.
15,000 baht per month. Tel:
09-7299747, 01-6764849.
Fax: 076-256407. Email:
info@etwood.com

NEW HOUSE
for rent in Land & Houses
Park Phuket. The unfurnished
house has 3 bedrooms and 2
bathrooms. Available from
September 10, 2005.  Please
call for more info. Tel: 01-788-
4655.

19 RAI  SEA VIIEW
1.9 million baht per rai for 19
rai with Chanote title. Good
road, electricity and water.
View of all of Chalong Bay. Buy
19 rai for 35 million or 9.5 rai
for 20 million baht. Call now!
Please contact K.Charoon.
Tel: 01-6939571.

2.5 RAI SEA VIEW
Land in Kata, with Chanote
title and a good view selling for
6.5 million baht per rai. Please
contact K.Jason for further
information. Tel: 06-2761831.

LAND IN RAWAI
Naiharn. If you are looking for
land in Rawai or Nai Harn, I
can help you. I'm head of the
village. Please contact Mr
Pouyai Like for more details.
Tel: 076-288344, 01-693-
9571.

CHEAP RENT
Single furnished house with 5
rai of natural land, 10 minutes
to the airport. Please call for
more information.Tel: 07-
0403780.

LAND FOR
LONG-TERM RENT.

119 sq wah plot for long-
term rent, located at
Kwang Rd, just 4km to
Phuket City and 6km to
Chalong Bay. Asking just
2,500 baht per month.
Please call for further infor-
mation. Tel: 05-8833470.

BRAND NEW
shophouse.  For sale: 4-story
shophouse in Goldenville,
Kathu, with a lot of extras.
Suitable for any business.
Ready to move in. Selling price
by owner: 3.8 million baht.
Chanote. Please contact K.
Orasa. Tel: 02-3721107, 05-
1130389. Fax: 02-3721107.
Email: orasahomkhajorn@
hotmail.com

3-BEDROOM
CHALONG HOUSE

for sale in a small, quiet, ex-
clusive estate. The house is
360sqm, with 3 large bed-
rooms, 5 bathrooms, 1 stor-
age room, American-style
kitchen, a large living room,
air conditioning, pool and spa
and 2 covered car parking
spaces. I am asking 12 million
baht. Tel: 01-8913740.

FOR SALE

Spacious 3-bedroom house,
includes master bedroom en
suite, separate self-con-
tained granny flat or office
in a secluded garden, a com-
pact European kitchen, and
air conditioning throughout.
Situated in a quiet location
approximately 2km from
Chalong circle. Please con-
tact for further info. Tel: 076-
330897. Email: waterat@
phuket.ksc.co.th

PATONG & KAMALA

Please contact for more info.
Tel: 076-292596, 06-267-
8477. Fax: 076-292596.
Emaill: tourniechristian@
hotmail.com Visit our web
site at:www.thailandhouse.
facite.com

SEAVIEW LAYAN

For sale, asking 2.9 million
baht per rai. You can see all
of Bang Tao Bay and Laguna
area. 5- to 10-rai lots with
Nor Sor 3 Gor. Please call for
more details. Tel: 09-649-
3645.

VILLA IN NAI HARN

Villa, 275 sqm living space,
1,000 sqm garden, 10mx5m
pool, 60,000 baht rental in-
come per month until March
2006: 10.75 million baht.
Please contact for more info.
Tel:  07-8896074, 01-891-
6143. Email: norbertfun@
hotmail.com

HOUSE IN KARON
I am a Swedish man looking
for a 2 bedroom house in
Karon. Best if it is located near
Luangphorchuan Road.
Needed for 6 months between
1 November and 25 April. Rent
around 7,000 baht per month
exclusive. Tel: 46-4613 0218
, 46-706373736. Email:
picassocat@hotmail.com

Looking for a home? Check out more
Property Classified ads  at

phuketgazette.net!
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Accommodation
Wanted

Household
Services

Accommodation
Available

  REOPENING
 ON THE BEACH!

Bar and rooms for rent, RE-
OPENED after renovation.
In Patong, on the beach.
You can also visit us at Af-
ter- hour. For details, Tel:
01-0881456 or Email:
office@viennasguesthouse.
com Please see our
website at: www.
viennasguesthouse.com

HOTEL PROMOTION

Low season, long-stay, spa
& pool. Many facilities. Price
only 17,500 baht/month.
Beachfront. Please  call for
more information. Tel: 076-
345518, 01-8920038.

KARON CONDO
Deluxe 2-bedroom condo at
Central Waterfront Suites, in
Karon, with beachfront views.
Available for long- or short-
term rent at reasonable rates.
Please contact for further in-
formation. Email: rtj111@
yahoo.com

ROOMS TO LET

Lakeview apartments in
Kathu. Fully-furnished, with
air conditioner, fridge, cable
TV, hot water, car park.
183 baht per day. Please
contact for more informa-
tion by Tel: 076-202585,
09-1968449 or Email:
ketmaneeclayton61@
hotmail.com

HOUSE EXCHANGE
Expat family in Hong Kong
would like to visit Phuket dur-
ing Chinese New Year from
Jan 27 to Feb 5, 2006. We
have a 4-bedroom, 3-bath-
room seaview flat in Hong
Kong and are interested in ex-
changing homes with an expat
family in Phuket who have a
similar-size flat, and are inter-
ested in visiting Hong Kong at
that time.  Please contact for
further details. Tel: (852)
8238-2017. Email: smith88@
mail.com

Building
Services

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

SIAM HOME

& CAR SERVICES

Building renovation,
repairs, maintenance

� Electrical
� Air conditioning/lights

� Woodwork/furniture

� Stone, cement, sandwash

� Steel, aluminium, tiles

� Glass, screen, fiberglass

Contact Khun Chuat
01-4083800, 076-325391

SITE OFFICES

Insulated with aircon. Rent
for 4,950 baht per month,
or buy a new office for
160,000 baht. Tel:  076-
281283, 01-1251873.
Please visit our website:
www.safewayphuket.com

FIVE STAR CO LTD

A company dealing with
renovations and interior
decoration is available for
your project. Foreign man-
agement and supervision.
Contact us for full details.
Tel: 076-323291, 01-892-
1250. Email: usha-caleb@
hotmail.com

SAFEWAY STORAGE

Secure storage for your fur-
niture, car, boat, bike, or
surplus stock. Best rates in
Phuket. Tel: 076-281283,
01-1251873. Please visit
our website at www.
safewayphuket.com for
details.

PRESSURE CLEANING

Commercial high-pressure
machines for rent at 500
baht a day and 2,500 baht a
week. Tel: 076-281283,
01-1251873. Please visit
our website at: www.
safewayphuket.com

KARON, KATA OR
Patong. My wife and I will be
in Phuket for 6 months from
mid-October. We are looking
for a fully furnished holiday
home with aircon, full kitchen
facilities and UBC. Should be in
Karon, Kata or Patong areas.
Please contact for more info.
Email: piejool@yahoo.co.uk

PHUKET CITY
Looking for a fully furnished
house or apartment in Phuket
City or nearby. Must have air-
con, Internet (at least active
phone line), hot shower,
kitchen and other basics. Quiet
location and pool appreciated.
Non-smoking couple w/o pets
renting long term (min 3
months), starting no later than
Sept 1, preferably earlier.
Please contact with details.
Tel: 01-6062415.  Email:
jacek_fi@hotmail.com

FURNITURE,
half price. CD-stereo, king-size
bed, table, bookshelf, office
chair, computer desk, safe
box and much more – all in ex-
cellent condition. Selling for
half price. Please contact for
more info. Email: torephuket@
yahoo.com

Household
Items

SPAS-R-US

Steam room/sauna and ac-
cessories and portable hot-
tubs from the US. Quality
equipment, designed and in-
stalled to meet your needs.
Business and residential.
Please call California Spa
Design.Tel: 076-263269,
09-1950610.

 LOCKUP STORAGE

Well-ventilated storage
units with 24-hour security
available. Please call for
more further information.
Tel: 01-0825707.

HOUSEHOLD SALE
All household items for sale in
excellent condition: TV cabi-
net, kitchen cabinet, fans and
a table and chairs. All prices
are negotiable. Please call for
more details. Tel: 01-797-
8521.

Gazette Classads – 10,000 readers a day!
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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

NEW WOODEN
BOAT

LOA: 18m. Beam: 3.2m.
The boat was built in 2004-
05 with Takeah-Tong,
420hp Hino-engine. Asking
380,000 baht. Please call for
more info. Tel: 09-4710-
655. For further details,
please see our website at:
www.gardenislandphuket.
com

MONACO YACHTING

1984 Bertram. Length:
48ft. Beam: 15ft. Draught:
4ft. Engines: 2x405hp fully
restored, inboard Detroits.
Double cabins, 2 bathrooms,
saloon, TV DVD, big fridge.
Safety equipment on board,
3.5m Hypalon dinghy,
sunbeds, new exterior paint-
ing. Price: 6 million baht.
Photos available. Please con-
tact for more information.
Tel: 01-1870409. Fax: 077-
414359. Email: info@
siamladyyacht.com

6M FIBERGLASS
speedboat. Yamaha 85hp out-
board, 12 hours use since
major rebuild. Comes with 2 x
24-liter portable plastic fuel
tanks. Also has stainless roll
bar with ski attachment.
172,000 baht. Tel: 077-418-
161, 07-8866711. Email:
johnhamilton4@hotmail.com

STEPPA 38, GREAT
condition. Asking price: 1.6
million baht ono, for quick sale.
38ft, exceptional perfor-
mance. Very stable and ver-
satile, ideal for fishing, beach
hopping and local charter.
Nearly new twin 200hp
Yamaha outboards. Takes
you right up to the beach. Reg-
istered and built in Phuket,
customised and decked in
teak. Very low maintenance
costs and excellent lifetime
expectancy on 100% solid
fiberglass hull and superstruc-
ture. Optional professional
management at extremely
reasonable terms. Tel: 076-
353925, 01-8932672. Fax:
076-353925. Email: stefb@
ksc.th.com

INFLATABLE DINGHY,
5.8 meter inflatable dinghy
with fiberglass hull and 115hp
Yamaha outboard, fuel tank,
etc. Good condition; any rea-
sonable offer considered. Tel:
01-8955538. Email: bob@
fareastoriental.com

SAILBOAT SPARES
- 35m/m propeller
- jib
- canvas for boom
- shackles
- charts of Indian, Atlantic
Oceans and the Mediterranean
- Iridium telephone
- Furlex profurl
Contact for more information.
Tel: 076-288933, 01-415-
4398. Email: namphonie
@procom.in.th

41-FOOT FIBERGLASS
cabin cruiser. 2x330hp
Mercruisers (fully over-
hauled by manufacturer – 20
hours). All seats renewed.
Sundeck, toilet, freshwater
shower. Capacity: 22+3,
ample for business or private
use. Equipment for 10-12
divers (20-tank holder). Can
be seen and tested at Koh
Samui. Asking  3.5 million
baht (70,000 euros/
US$84,000), negotiable.
Contact Tel: 07-2836262.
Email: jareden75@yahoo.fr

ENGINE WANTED
Marine engine and gearbox
wanted for 12-meter sloop.
40-80hp okay. Tel: 077-447-
023, 01-0802178. Email:
eastpier@samuinet.com

SPEEDBOAT
Fiberglass body, finished, 6m
long. Asking 140,000 baht,
negotiable. Tel: 06-943174.
Email: marco.moncini@
email.it

TEAK WOOD
32 logs of more than 60cm in
diameter and 7m long, and
5,400 pieces of plank, autho-
rized and certified. Selling all at
3.8 million baht, including deliv-
ery. Tel: 01-6936437. Email:
joe_mooky@yahoo. com

TEAK BOATS
Thai-Chinese boat more than
40 years old, 5.5m wide and
17m long. For quick sale, 2
vessels for 900,000 baht.
Contact  K. Joe for more infor-
mation. Tel: 01-6936437.
Email: joe_mooky@yahoo.
com
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TEACHER – KRABI
Teacher of English and Thai
languages needed at private
language school in Krabi. Ex-
perience of teaching essen-
tial. Only resumés in English
accepted. Email: krabi.ls@
gmail.com

WORK IN INTERNET
café. We are looking for Thai
women to work as cyber café
receptionists in the Patong
area: one full-time and one at
night (6pm to midnight). The
applicant must speak English.
Contact K. Yupha. Tel: 076-
341255. Email: reservation
@liontchai.com

GREAT GLOVE
(THAILAND)

We are an affiliate of Top
Glove Corporation Bhd, the
world’s largest natural rub-
ber glove manufacturer,
with 12 factories exporting
to more than 160 countries
worldwide. In line with our
continuous expansion
plans, we are seeking suit-
able candidates to fill the
following positions:
1. Manufacturing Manager/
Factory Manager
2. Marketing Executive/Of-
ficer
3. Production Manager/As-
sistant Production Manager
4. Accounts Officer/Ac-
counts Clerk
5. HR Officer/Training Coor-
dinator
6. Accountant/Accounts
executive
7. IT Officer
Please contact us at the
email address, telephone
numbers, or fax number
above. Tel: 076-272572,
01-5358041. Fax: 076-
273447. Email: wilawan
@greatglove.com For fur-
ther details, please see our
website at www.topglove.
com.my

EXECUTIVE ASSISTANT
Andaman Prestige, a residen-
tial property developer based
in Surin, requires an Executive
Assistant to report to the
Managing Director. We are
looking for a dynamic and
hard-working individual with
the following qualifications:
- Thai female or male aged 23
years or above
- Bachelor’s degree or equiva-
lent in accounting
- Fluent in spoken and written
English
- Excellent interpersonal and
multi-tasking skills
- Excellent computer knowl-
edge, including MS Office and
Internet
- Driving license.
The successful applicant will
receive a generous compensa-
tion package which will in-
clude a performance bonus.
Interested candidates may
apply by submitting a full
resumé and recent photos to:
Andaman Prestige Co Ltd,
326 Prabaramee Rd, Patong,
Phuket 83150 or contact for
more information. Tel: 076-
352511. Fax: 076-325 513.
Email: info@surinheights.com

URGENTLY REQUIRED
Attractive female bar staff
wanted for a bar in Kata.
Great conditions including
drink commissions. Please
call K. Richard at Tel: 04-846-
7331 or K. Noo at Tel: 07-
2669285 for more informa-
tion.

MANGOSTEEN
Sales Manager. The Mangos-
teen Resort & Spa, the unique
5-star boutique resort in the
south of Phuket, is looking for
a Sales & Marketing Manager
(Thai nationality). You know
the market well and like to
work independently in a fast
growing and very motivated
young team. Please send
your CV by email or contact for
more information. Tel: 076-
289399. Fax: 076-289389.
Email: hajo@mangosteen-
phuket.com

PAPAYA POK POK
Dynamic and experienced
manager required for new
concept restaurant/bar in
Patong. Applicants must be
Thai and capable of leading a
young team and managing an
efficient kitchen. Applicants
must be 25 to 40 years old,
with spoken English skills.
Please call for more informa-
tion or send CV by email. Tel:
07-0804258. Email: brian@
kokawaii.com

WANTED
Machinist wanted to manufac-
ture curtains and blinds. Only
experienced persons should
apply. Please contact for
more information. Tel: 076-
261358, 07-2760529. Fax:
076-261358. Email: jmicchia
@yahoo.com

ASSISTANT NEEDED
Patong company requires a
bookkeeper w/knowledge of
the construction industry and
good English. Please contact
for more information. Tel: 07-
0778454. Fax: 076-292073.
Email: solitude001@aol.com

WANTED:
secretary/manager. A small
health center in Rawai is look-
ing for a Thai lady to fill this
position ASAP. The right per-
son should be fluent in En-
glish, have basic computer
skills and a pleasant person-
ality. Please contact for
more information. Tel: 076-
383046, 09-7689567. Email:
sindhu_lim@excite.com

URGENTLY NEEDED
I need people who can speak
English to work in a restaurant
in Nai Harn. I need an experi-
enced Thai Chef who can
cook also Western food, an
Assistant Manager with expe-
rience, and two waiters or
waitresses with or without
experience. Please contact
Miss Marcelle for more infor-
mation. Tel: 04-8406885.
Email: marcellep@mail.com

WANTED
for house in Kamala. Live-in
maid-housekeeper-cook
wanted. Must speak some En-
glish. Please contact K. Bow
between 9 am and 5 pm. Tel:
076-317- 017-20. Fax: 076-
317021.

CREW WANTED
1 or 2 crew members needed
on a 15-meter sloop. Depart in
September to reach Cape
Town for Xmas and visit
points en route. Apply at: “Co-
conuts” 1/9 Ao Chalong Pier
Rd. 8-10 pm daily. Please call.
Tel: 09-2667514.

COOK & DRIVER
Looking for 1 cook and 1
driver for location work in
Rawai. English-speaking skills
required. Please contact for
more information. Tel: 01-
8933212. Email: scphuket@
yahoo.com
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BOOKKEEPER

REQUIRED

Layan Gardens requires a
bookkeeper. Applicants
should understand multi-
company and inter-com-
pany accounting; knowl-
edge of the construction
industry would be a benefit.
Good command of written
and spoken English essen-
tial. Please send CV to
email address provided or
call for more information.
Tel: 076-318111, 06-271-
5319. Email: grenville@
layangardens.com

ACCOUNTANT

Diving/adventures com-
pany in Karon, Phuket, look-
ing for experienced Ac-
countant. Only Thai nation-
als need apply. Must be a
graduate in accountancy
with 2 years’ relevant
working experience. Must
have Office PC experience
and a fair command of En-
glish, written and spoken.
Attractive salary for the
right person. Send CV by
email or contact. Tel: 01-
8927847, 076-398364.
Email: holiday@liveaboard-
thailand.com

Looking for a job?
Still haven’t found the perfect candidate?

Find more Recruitment Classifieds at www.phuketgazette.net!

MASSAGE

therapists wanted. Phuket
Home Massage, the only 5-
star massage service direct to
customers' homes in Phuket,
is looking for a few massage
therapists and a trainer. We
want to provide the best mas-
sage in Phuket. If you think
you might be able to do so, call
K. Noy. We offer two months
of initial training on full salary.
Tel: 076-270027, 01-
0827703. Email: info@
phukethomemassage.com
For further details, please see
our website at: www.
phukethomemassage.com

WANTED:

secretary/ manager. A small
health center in Rawai is look-
ing for a Thai lady to fill this
position ASAP. The right per-
son should be fluent in En-
glish, have basic computer
skills and a pleasant personal-
ity. Please contact for more
information. Tel: 076-383-
046, 09-7689567. Email:
sindhu_lim@excite.com

SPA MANAGER

We are looking for a Spa Man-
ager and female Receptionist.
Nationality not important.
Please call for more informa-
tion. Tel: 04-8478352.

THAI ADMINISTRATOR

for a school. Must have good
English. Please contact for
more information. Fax: 076-
248976. Email: info@
kajonkiet.com

COOK/WAITRESS

needed. Small restaurant in
Karon needs cook/waitress
urgently. Tel: 01-8914019.
Email: tkoschig2000@
hotmail.com

SECRETARY

& lawyer. Looking for a legal
secretary & lawyer, full-time
or part-time, in Phuket. Please
contact. Email: scphuket@
yahoo.com

URGENTLY REQUIRED

A live-in house manager,
with previous experience
working with foreigners in a
villa or hotel, is wanted to
take care of a house and to
cook. Should be pleasant,
hard-working, reliable and
be able to speak English.
Please call Khun Sim for
more information. Tel: 076-
316700.

CONCEPT ARTIST

wanted. Working with an inte-
rior designer to produce per-
spective/concept drawings
and other sketches for an in-
terior design company based
on the bypass road. Salary:
20,000 baht+ per month for
the right person. Please con-
tact for more information. Tel:
01-8937028. Fax: 076-254-
827. Email: andamanartifacts
@hotmail.com

ACCOUNTS

ASSISTANT

required for a busy Thai-
speaking office. Proficient
with Easy Accounting sys-
tem plus Excel and Word.
Good standard of written
and spoken English a big
plus. Office located near
Phuket City. Email:  arc.x@
thecourtyard-phuket.com
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Employment
Wanted

HOUSEKEEPER – UK

Opportunity for a house-
keeper to a bachelor (58
yrs) in the UK, on an initial 6-
month contract. Duties in-
clude: domestic cleaning,
cooking, washing and iron-
ing, and driving. Hours are
variable and must be flex-
ible, but, in general, not over
35 hours per week. The
ideal person will keep the
home running smoothly and
act as a host. Benefits: all
travel between the UK and
Thailand paid for. As the
position is in a rural location,
a car will be provided. An
International Drivers’ Li-
cence is a must. This is an
ideal opportunity for a per-
son aged 30 to 40 to ex-
plore the UK and live in a
country setting. Email me
with your details and photo-
graph. Interviews will be
held in Bangkok in Septem-
ber. Salary, paid in UK Ster-
ling, is open to discussion.
Email: sandy2501@aol.
com

EXPERIENCED

programmers. AsiaDebit/
Payzip is the market leader for
Internet payment solutions in
Asia. We are seeking 2 expe-
rienced programmers to work
as part of the development
team in our Phuket office. The
job will involve developing
both new and existing applica-
tions for the online payment
market. The ideal candidates
will work well in a team envi-
ronment, be comfortable pro-
gramming in different lan-
guages on Windows and
Linux, and have good struc-
tured design and programming
techniques.
Basic Requirements:
- Good communication skills
and command of spoken &
written English.
- 3 years’ experience in soft-
ware design and develop-
ment.
- Experience with XML, SQL,
ASP/VB and PHP.
Preferred Qualifications:
- Knowledge and use of ob-
ject-oriented programming
and design.
- Knowledge of financial sys-
tems.
- Understanding of layered
architects.
- Experience working on Linux.
- Cryptography.
All nationalities residing in
Phuket are welcome to sub-
mit a full CV to me at the
email address below. Only
shortlisted candidates will be
contacted. Tel: 076-282211.
Fax: 076-283251. Email:
jamie@payzip.com For fur-
ther details, please see our
website at: www.payzip.com

CONCEPT ARTIST

wanted. Working with an inte-
rior designer to produce per-
spective/concept drawings
and other sketches for an in-
terior design company based
on the bypass road. Salary:
20,000 baht+ per month for
the right person. Tel: 01-
8937028. Fax: 076-254-
827. Email: andamanartifacts
@hotmail.com

MANGOSTEEN

Chief Engineer. The Mangos-
teen Resort & Spa, the 5-star
boutique resort in Rawai, is
looking for a Chief Engineer.
English skills and technical ex-
perience required, as well as
several years’ experience in
hotel engineering. Position
available immediately. Tel:
076-289399. Fax: 076-
289389. Email: myfuture@
mangosteen-phuket.com

ACCOUNTANT

Fast-growing marine recre-
ation company seeks a quali-
fied accountant. Must have
university accounting degree.
Min 3 years’ experience per-
forming all accounting and ad-
ministrative functions, includ-
ing monthly VAT, withholding
tax and social security re-
ports, and general ledger en-
tries. Duties will also include
general administration and of-
fice management. Fax: 076-
239559. Email: ftbowers@
limestoneadventures.com

THREE-PIECE SUITE

A three-piece furniture suite
comprising chair, two-seater
sofa and a table for 9,000
baht ono. Email: chriswretham
@gmail.com

GOLF CLUBS

Must sell secondhand golf
clubs at very low price. Please
call. Tel: 09-6450931.

RESTAURANT

and guesthouse in Patong. 40-
seat restaurant; 11-room
guesthouse. Asking 170,000
baht/month. Tel/Fax: 076-
248626, 01-0808557. Email:
admin@phuketdeafeagle.com

TAILOR SHOP

Thai-owned tailor shop for sale
in Rawai. Good revenue. In-
cludes bedroom, bathroom
and kitchen. Asking 500,000
baht or best offer. Tel: 076-
248626, 01-0808557. Fax:
076-248626. Email: admin@
phuketdeafeagle.com

BEACH HOTEL

for lease. Beachfront hotel in
Patong, 20 meters to the sand.
15 rooms, no key money, 9-
year  lease contract. Monthly
rental: 120,000 baht. Don’t
miss it! Tel: 06-0043008.
Email: info @ayudhya.net For
further details, please see our
website at: www.ayudhya.
net

15-ROOM SEAVIEW

hotel for lease. 2-year-old,
fully furnished and equipped
hotel. 15 lovely, well-de-
signed, air-conditioned rooms
with fantastic sea view on 2
rai of land with enough
empty space for a swimming
pool, spa, restaurant or bun-
galows. Asking 1.175 million
baht per year; no key money
or monthly rent. Please con-
tact for details or pictures.
Tel: 076-296621, 01-691-
6147. Fax: 076-344689.
Email: info@baansuanvilla.de

BEAUTY SALON

& massage for sale. Good loca-
tion, in 3-story house. Price:
1.1 million baht. Monthly
rental: 35,000 baht. Email:
phuket.beautymassage@
gmail.com

RESTAURANTS/

rooms. Seaview restaurant
and rooms in a guesthouse for
sale near the beach. Asking
1.4 million, will negotiate.
Staff available. Tel: 09-970-
1283.

BARS FOR LEASE

15 beer bars for lease near
Simon Entertainment on Soi
Bangla, next to Tiger Entertain-
ment. 3+3-year contract. All
new, opening November 15.
Please call Mr Kees. Tel: 01-
8267129.

AVEC VOUS COUTURE

This personalized couture ser-
vice offers designing and/or
tailoring service at your door-
step. Tel: 01-0135136.
Website: www.geocities.
com/avecvouscouture

PHOTOCOPIER

repairs. Repair by friendly
farang to copiers, faxes, print-
ers. Contact K. George. Tel:
06-9724805.

TRADITIONAL UK

FISH ’N’ CHIPS

Traditional British fish ‘n’
chips from the UK… just
opened! Member of the Na-
tional Federation of Fish
Friers, Sea Fisheries. Medal
winner for good British
food. Visit us now at: 189/
19 Rat-U-Thit 200 Pi Rd
(opposite Christin Mas-
sage). Tel: 076-629-
4330. Email: simonrosso@
aol.com

FANTASTIC OFFER

for whoever can use it. Feel
secure forever! 6 electrical
shutters, and 1.3mm steel for
your house, office or shed to
be built. Tel: 09-6518106, 09-
6518107. Fax: 076-388098.
Email: weberton@hetnet.nl

FREE ENGLISH

class (almost). The next
CELTA Teacher Training
Course starts Aug 29. We
need practice students for our
teachers. Pay only 300 baht
for 40 hours of English
classes. The classes are held
Mon-Fri, 2-4pm. Tel: 076-
219906. Email: celtaphuket
@ecc.ac.th

INTERNATIONAL

driver’s license. 5,000 baht,
valid up to 10 years; 6,000
baht valid up to 20 years. Sole
agent in Thailand. Free pick-
up & delivery, open 365 days
a year. Call  Christine. Tel: 04-
0068736, 04-6906612.

LOSE WEIGHT NOW

Just ask me how. Our prod-
ucts are designed to help you
lose weight safely, easily and
quickly.Whether your goal is
weight loss or weight mainte-
nance, we have a program
that’s right for you. Feel great
with our nutrition products
with 100% natural ingredi-
ents. For more than 25 years,
more than 30 million people in
over 60 countries have talked
about their life-changing suc-
cess using our products. Please
feel free to ask me questions.
I’m ready to help you. Tel: 076-
283339. Fax: 076-283339.
Email: sopit_herbalife@
yahoo.com

2 EUROPEAN MEN

2 nice-looking, discrete, polite
European men seek farang la-
dies. Email: bodybuilding_11
@hotmail.com

GOOD LADY FRIEND

Neat-looking and caring male
with good qualities would like
to start fine friendship with the
same type of lady. Wishing to
hear from adventurous, fun
and sexy (but respectable)
lady. Email, with pics, to:
merlin_upm@yahoo.com

FREEZER CONTAINER

20-foot refrigerated con-
tainer in good condition.
Quick sale: 175,000 baht.
Tel: 076-281283, 01-125-
1873.

30 YEAR OLD

English guy. I am coming to
Phuket on the August 12 in
the hope of finding employ-
ment. I have been coming to
Thailand for many years and
would now like to settle there.
I have many years of experi-
ence in customer services and
management. I have a
Bachelor's degree in Business
Studies. I am a hard worker
and loyal. I would be very
grateful if anyone who has a
job opening - or who knows
of a job opening - would con-
tact me as soon as possible.
Many thanks. Email:
paulwhouston@yahoo.de

BACKGAMMON

Retired businessman looking
for backgammon players on
Phuket Island. Tel: 076-386-
113, 01-5778443.

SALES AND

MARKETING

DIRECTOR

An International Sales and
Marketing Director (40) is
looking for a new challenge.
Great experience in building
and leading efficient teams
with ‘Must Win’ attitudes
and: - Working in developing
countries - Building up new
branches or subsidiaries -
Implementing channel strat-
egies - Introduction/estab-
lishment of new products -
Working in start-up situa-
tions, and - Developing new
markets. I am a team player
with strong ability to moti-
vate and develop people. I
speak English and German,
and have working experi-
ence in Asia and Europe.
Email: muenchen1@gmx.
net

THAI LANGUAGE

Easy and fun through proper
learning with Thai native
speaker fluent in English.
Please call. Tel: 01-0135136.

DATA RECOVERY

phuket-data-wizards.com
All kind of computer magic.
Tel: 076-388340, 06-682-
7277.

DRIVER

OR GARDENER

I am urgently seeking a job
as a driver or a gardener. I
speak Thai, French and En-
glish. Please call for more
information. Tel: 04-844-
8618.

Looking for love?
www.phuketgazette.net
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Please use this form to write your classified advertisement.

Then hand it to any of our agents.

Classified ads are charged per line. Each line is 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

Pickups

4 x 4s

Motorbikes

Wanted

Rentals

Saloon Cars

LOW PRICE

Low price for long-term rent.
Many types of new cars,
with CD player and insur-
ance, and well maintained.
Please call now for further in-
formation. Tel: 05-883-
3470. Email: suksavat@
hotmail.com

RENTAL MOTORBIKE
90 BAHT/DAY

Motorbike available for rent
at 90 baht per day or 2,200
baht per month. Please con-
tact for more infomation.
Tel: 076-214794, 06-683-
7162. Email: yosompetch@
hotmail.com

A1 CAR RENTAL

Cars, trucks, jeep, 7-seat
people carrier for rent; fully-
insured. From 10,000 baht a
month; special long-term
rates. Please call for more
info. Tel: 09-8314703, 076-
200900.

TOYOTA COROLLA
Year 1990, good condition.
Price: 140,000 baht. Please
contact for details. Tel: 01-
2718486. Email: suporn@
thaimarine.com

JEEP CHEROKEE
Cherokee 4x4 limited edition.
Automatic, full leather inte-
rior, 1999 model, 103,000
km, full service history. 3M
reflective window film, all
extras. Asking 450,000 baht
ono. Tel: 076-345617, 09-
8674277. Fax: 076-345617.
Email: erikdidy@hotmail.com

SUZUKI VITARA
Vitara in very good condition,
fully revised with CD player.
350,000 baht (final price).
Tel: 01-8924778. Email:
nadegeannaert2003@
yahoo.fr

BABYCARSEATWANTED
Car seat for baby wanted
quickly. Must fit 3-month old.
Please contact for more infor-
mation. Tel: 076-288233.
Email: mickgave@hotmail.
com

MITSUBISHI STRADA
1997 model, 164,000km.
Very good condition. 250,000
baht. Please contact for more
information. Tel: 076-281529,
01-8920664. Fax: 076-281-
530. Email: info@jonathan-
cruiser.com

MAZDA 121
Dark blue, electric windows,
central locking, excellent con-
dition, well maintained at
Mazda dealer. 220,000 baht
or nearest offer. Tel: 076-
238762, 01-7473373. Fax:
076-238762.  Email: pookie@
loxinfo.co.th

HONDA ACCORD 2.0
Auto. Honda Accord, full
leather trim, lady owner for
last 4 years. Regularly main-
tained - a reliable car that will
serve you well for years to
come! 480,000 baht. Please
contact for more information.
Tel: 076-319066, 04-661-
8530. Fax: 076-319067.
Email: dragonenglish@
hotmail.com

CAR WANTED
Car wanted quickly. Must
have four doors and no major
garage jobs looming. Will pay
up to 150,000 baht max.
Please contact for further
details. Tel: 076-288233.
Email: aagaardjensen@gmail.
com

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.

2003 TOYOTA PICKUP
4-door, 33,000km. Warranty
until January 2006. Excellent
condition, satellite radio, auto-
matic. 720,000 baht. Please
contact for more info. Tel: 07-
8870520. Email: ojansai@
yahoo.com

HONDA 750 CHOPPER
A very rare VF 750 Magna
(V4). Black and chrome, just
tuned, new back tire, a one-
off! 105,000 baht ono. Please
contact for more information.
Tel: 04-6618530. Email:
jonreggae@yahoo.com

HARLEY-DAVIDSON
Sportster. Harley-Davidson
Sportster 883cc, year 2000
model. Only 25,000km and
350,000 baht. All docu-
ments are in order, and this
bike has never been rented.
Contact Kim for more infor-
mation. Tel: 09-8749468.
Email: weller1966@hotmail.
com

YAMAHA SPECIAL
400cc, rebuilt from scratch.
New paint and is fully custom-
ized. It has green book and can
be transferred easily. Asking
50,000 baht. Please contact
for more information. Tel: 01-
7470610. Email: tammy_
t eacher@yahoo.com

MOTOCROSS BIKE
Yamaha DT200WR. 2-stroke
engine, superb condition, per-
fect running order. 60,000
baht or nearest offer. No more
time wasters. Please contact
for further details. Tel: 01-
7973924. Fax 075-637415.
Email: cbdawson@hotmail.
com

KAWASAKI BOSS
THE BEST!

2003 model. Candy apple
red. 14,000km. Outstanding
condition. Meticulously main-
tained by fastidious owner.
Serviced by Kawasaki
agent. Always kept under
cover and in the shade.
60,000 baht. Kindly phone
between 11 am and 5 pm.
Tel: 01-7473488. Email:
viaphuket@hotmail.com

HONDA WAVE 125

Metallic blue motorbike has
under 2000km on it. It is 4
months old and has had a
single owner. It features
electric starter and disc
brakes. The price is nego-
tiable. Please call for more
info. Tel: 01-7978521.

SAMLOR
This samlor (sidecar for motor-
bike) is properly engineered
and in very good condition. It
can suit any step-through mo-
torbike. Please call Nick for
further details. Tel: 01-892-
2824. Email: junaworn@
hotmail.com

HONDAPHANTOM250CC
Serviced by Honda dealer.
60,000 baht. Gray/black,
good condition. Tel: 09-873-
3623. Email: casuri@ksc.th.
com

OLD SUZUKI JEEP
Suzuki SJ130 Caribian. We
have had this Jeep for 7 years
(was already old when we
bought it). Mechanically
sound, well maintained (all bills
available), body becoming in
need of some loving care. We
already have a main vehicle and
now have parking problems
for second vehicle so must
sell. Priced sensibly at 95,000
baht for a quick sale. No of-
fers. Tel:  076-342601, 01-
2705374. Email: orcella@
phuket.ksc.co.th

HONDA PHANTOM
Farang owned, new in Febru-
ary this year. Only 8,500km.
All service at Honda main
dealer. Many extras. Cost
90,000 baht. Must sell, so
70,000 baht ono. Tel: 05-
0911901. Email: chrismillard
@hotmail.com

TOYOTA SPORTCRUISER
Immaculate 2004 model, 2.5
litre turbo, only 12 months old.
4-door, 4WD, manual, liner,
roll bar, bull bar, insurance, 10-
stack Kenwood CD player.
24,000km, full Toyota ser-
vice history. A must see.
Price: 650,000 baht ono.
Please contact for more info.
Tel:  076-381515, 04-839-
4311. Email: satmanmarc-
info@yahoo.com

RANGE ROVER 4.6 HSE
Range Rover, 1996, excellent
condition, religiously main-
tained. Metallic blue/green,
many extras. DVD, rearview
camera, color coded, sports
exhaust, lights, roofrack, 18"
wheels. Excellent buy – su-
perb on road and off. Asking
for 1.1 million baht. Please
contact for info. Tel: 07-
8867360. Email: paul@
nebbs.com

Need wheels?
  Check out www.phuketgazette.net

JEEP FOR RENT
Suzuki Caribian for rent. Asking
9,000 baht per month. Please
contact now for further infor-
mation. Tel: 06-9488139.
Email: phuketmotors@
hotmail.com

HONDA CIVIC
Year 2003, automatic, black,
full options including leather
seats. Only one lady owner
and serviced at Honda Phuket.
27,000km and in great condi-
tion. Price: 649,000 baht. Tel:
01-0905170.

SPECIAL OFFER
Low price. Toyota Avanza,
manual 800-1,100 baht per
day or 18,000 baht a month.
Tel: 01-6063525.

MAZDA PICKUP
1997, in perfect condition.
Power steering, new battery
and new tires. Must be seen.
Only 250,000 baht. Tel: 01-
9562406. Email: yuyphatsara
@hotmail.com

Don’t miss....

Issues & Answers

phuketgazette.net/
issuesanswers/index.asp
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