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By Pathomporn Kaenkrachang

Vote-buying
Allegations

under
investigation

The landslide left the foundations of homes and a large apartment
block exposed.

By Stephen Fein

Ad- Phukana

Eye Front

K. Ann

PATONG: After a spate of heavy
rains, Patong Municipality on
October 30 set up a special com-
mittee to investigate how many
homes are at risk of tumbling
down the escarpment left behind
by a recent landslide along Soi
Veerakij [Nanai Rd Soi 9].

Phuket has experienced its
wettest rainy season for three
years, said Wiwat Intarapanich,
chief of weather forecasting at
the Meteorological Department
office near the airport.

Scores of residents at the
Beverly Hills complex off Nanai
Rd Soi 9 were evacuated to
safety early October 26 morning
after heavy rains caused a land-
slide that left part of the founda-
tions of a hillside villa and an
apartment block hanging peril-
ously in the air.

The landslide occurred
around 1 am, when exposed
earth suddenly slumped down
onto a construction workers
camp below. An 18-month-old
Burmese child trapped in the
camp was rescued a few hours
later.

Patong Municipality Chief
Administrator (Palad) Poonsak
Naksena October 29 told the
Gazette that the villa and five-
story apartment block left par-
tially suspended over the preci-
pice in Patong remain in place.

“We can see that those two
structures are at risk of falling,
but only for one does the risk of
collapse appear imminent. We
will set up a special committee
to survey the area and determine
how many other structures are
at risk,” he said.

Most of the residents in the
apartment block are foreigners;
some long-stay tourists plan to

stay several months, said K.
Poonsak.

Most of the people in the
damaged workers’ camp at the
base of the escarpment were
Thai, not Burmese as previously
reported, he said.

“They have already moved
to a new site opposite the dam-
aged camp,” he added.

“Not many of them were
seriously injured; most were just
scratched. We are consulting
with engineers about better land-
slide-prevention strategies in or-
der to ensure protection for the
public,” he said.

“Construction work on the
hotel and bungalow project be-
low has been suspended,” he
said.

The general consensus
among local residents is that the
landslide was caused by work-
ers at the camp who began re-
moving trees and other vegeta-
tion from the hillside, thus desta-
bilizing the slope.

On October 27, one local

resident, who has lived in the area
for nine years and whose home
is opposite the landslide area, told
the Gazette that he thought the
slide was the result of defores-
tation.

An investor from Bangkok
who is building an almost com-
pleted five-story hotel in the area
recently began removing trees
and other vegetation from the
hillside and set up a camp for la-
borers there in order to build bun-
galows, he explained.

The removal of the vegeta-
tion that previously stabilized the
soil and the resulting erosion from
the current heavy rain was the
likely cause of the slide, he said.

One European tourist stay-
ing at the Beverly Hills complex,
who asked not to be identified,
told the Gazette he was woken
about 1 am by a sound “resem-
bling a thunder clap”, which was
followed about 30 seconds later
by a loud roar as the earth be-
neath the apartment rushed

THALANG: Accusations of
vote-buying in the presidential
election in the Srisoonthorn Ad-
ministration Organization
(OrBorTor) council election on
October 7 are being investigated,
amid calls for a vote recount, af-
ter official complaints were filed
with the Phuket Election Com-
mission (PEC) on October 5.

Kraisri Kiewwan, chief
administrator (Palad) of Srisoon-
thorn OrBorTor, told the Gazette
that on October 5 a group of resi-
dents filed a complaint with the
PEC in Phuket City about alleged
vote-buying.

“Then, on October 8, more
than 100 people descended on the
Srisoonthorn OrBorTor office to
lodge two separate complaints
stating that PEC officials had
failed to act on voter concerns
and that a recount must be car-
ried out,” he said.

A fourth complaint was
lodged on October 8 by a presi-
dential candidate, who K. Kraisri
said cannot be named for his own
protection. The complaint alleged
that many of the people who
voted in the Srisoonthorn election
did so illegally, he added.

“I was in charge monitor-
ing the election. I worked with
about 100 staff at the OrBorTor
office,” said K. Kraisri.

“At about midnight, I an-
nounced the result of the elec-
tion to more than 100 people.
Tamrong Tantiwiratkul was the
winner with 3,733 votes, beating
former president Taweesak
Soderaksa, who won 2,435 votes.
Many people were unhappy with
the result,” he added.

“I met with the three lead-
ers of the group on October 8 and
they showed me files related to

Continued on page 2
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Patong landslide
From page 1

downslope onto the workers
camp.

“I was sound asleep at the
time. I just grabbed my passport,
wallet and laptop and ran up to
the safety of the parking lot with
all the other residents,” said the
European, who is now staying in
a hotel on Soi Sawatdirak in cen-
tral Patong.

His second-floor apartment
had an impressive view overlook-
ing Patong Bay and units in the
hillside apartment block ranged in
price from about 25,000 baht to
55,000 baht a month, he said.

In August last year, Patong
Deputy Mayor Chairat Sukka-
ban appeared on the state-run
Andaman News with Dr Sutti-
sak Soralump, a geotechnical
expert from Kasetsart Univer-
sity in Bangkok.

Both men concluded that
there was a real danger of land-
slides during heavy rains in two
areas: along Phra Barami Rd in
Kalim and along parts of Nanai
Rd.

K. Chairat noted that pri-
vate-sector development in hill-
side areas was a prime contribu-
tor to the risk of landslides.

The town’s main regulatory
tool in preventing landslides is
through enforcement of a ban on
building permanent structures
above 80 meters elevation.

PHUKET: Elections will be held
on November 17 for Wichit,
Rassada and Rawai municipali-
ties, which have now been up-
graded from tambon administra-
tion organization (OrBorTor) to
tessbaan tambon status, Phuket
Election Commission (PEC) di-
rector Supap Akkam told the
Gazette October 30.

In the run-up to the elec-
tions, 105 candidates will contest
the 12 councilor seats per munici-
pality and eight candidates have
signed up to contest presidential
positions.

K. Supap said there are cur-
rently 55,380 eligible voters in the
six voting districts that the three
municipalities cover. “The num-
ber of voters eligible to vote in
the elections will be confirmed on
November 6,” he said.

Eligible voters must have
lived in the constituencies for at
least 100 days before election
day, he added.

The two voting districts cov-
ered by Wichit Municipality in-
clude 25,757 eligible voters and
will have 35 polling stations on
election day.

Although 26 candidates will
contest Wichit Municipality coun-
cilor seats, the only presidential
candidate is Kreetar Saetan, the
former president of Wichit
OrBorTor and leader of the lo-
cal Pattana Wichit (Wichit Devel-
opment) party.

However, K. Supap ex-
plained that K. Kreetar must ob-

tain more than 20% of the total
eligible votes to be declared presi-
dent.

In the Rassada municipal-
ity election, four candidates have
been confirmed to run for presi-
dent: Sutas Hongboot and Pree-
cha Jai-ard as well as former
OrBorJor councilor leader of the
local Rak Rassada (Rassada
Conservation) party Suratin Lian-
udom and well-known local busi-
nessman Somchai Duangkae.

Kosom Apicharttrakoon
was denied candidacy by the
PEC because of “incomplete
qualifications”. However, K.
Supap said that K. Kosom has
three days to appeal to the Elec-
tion Commission in Bangkok.

Fifty candidates will contest
councilor seats. There are cur-
rently 22,080 eligible voters in the
two voting districts, in which there
will be 26 polling stations on the
day.

Former Rawai OrBorTor
president and leader of Pattana
Rawai (Rawai Development)
party Aroon Solos will run against

Kraiwoot Koombaan, leader of
Rawai Kao Mai (Rawai’s Next
Step) party, for the position of
Rawai Municipality president.

Twenty-nine candidates will
run for the 12 councilor seats.

The two Rawai voting dis-
tricts include only 7,543 eligible
voters and will have 14 polling
stations on the day.

Speaking about the Decem-
ber 23 general election, K. Supap

Island prepares
for local elections

said that Phuket currently has
300,737 eligible voters who can
cast ballots directly for Phuket’s
two members of parliament and
vote their preference for a third
MP to represent the national elec-
tion “Zone 8”, which includes
Phuket, in parliament.

“The Election Commission
expects candidates will be able
to register from November 12 to
16. Phuket candidates will be able
to register at Phuket Community
Hall,” K. Supap said.

Eligible voters living in
Phuket but who will not be in their
registered constituencies at the
time of the election will be able
to register to lodge postal votes
from October 22 to November
22.

“They will need to bring only
their identity cards. Although the
period for accepting postal votes
has yet to be set, we think it will
be on December 15 and 16,” K.
Supap added.

K. Supap reminded local
businesses that it will be illegal to
serve alcohol in the three constitu-
encies from 6 pm November 16
to midnight November 17.

By Pathomporn Kaenkrachang

three accusations of wrongdoing
during the election,” said K.
Kraisri, who said he was unable
to reveal further details about
any of the cases.

“Later, the group met with
Phuket Vice-Governor Tri Aug-
karadacha and PEC Director
Supap Akkam,” he added.

K. Supap told the Gazette,
“We received four complaints
about the election and have been
investigating those claims.

“So far we have sent the
results of two of those investiga-
tion to the EC in Bangkok, while
the other two cases are still be-
ing looked into locally,” he said.

PEC probes vote-
buying allegations

From page 1

Phuket Election Commission
director Supap Akkam.

KATHU: Two men have been arrested for a
series of robberies after they were caught on
video by CCTV breaking into an apartment,
Pol Lt Col Thitirat Asakit of Tung Tong Po-
lice announced October 24.

On September 29 about 11 am, Tung
Tong Police Station received a call from a
female student who said her laptop computer
and mobile phone had been stolen from her
apartment in Kathu the night before. She was
not at home when her apartment was robbed.

However, the two thieves were caught
by CCTV installed in the apartment block
clearly showing their faces.

After nearly a month of extensive in-
vestigation, Thung Thong police on October
22 arrested Phuket native Mutthayom “Yom”

Police arrest ‘serial thieves’ in Phuket City
Tuntipoonvinai, 21, at his house in Phuket City.

Yom confessed to the robbery, Lt Col
Thitirat said, and disclosed the identity and
whereabouts of his accomplice, leading po-
lice to arrest Ekkachai “Daae” Kliengsong,
22, from Nakhon Sri Thammarat, at his fam-
ily home in Srisoonthorn in Thalang.

Lt Col Thitirat said that both men con-
fessed to four other robberies.

One night in early September they stole
a CD player from an apartment in Soi
Samakkee 4 in Phuket City. A few days later
the pair robbed an apartment in Soi Taling
Chan in Phuket City, where they stole Ma-
laysian ringitt to the value of 6,600 baht and
five gold-plated amulets, which they sold for
6,000 baht. They also stole a gold bracelet,
which police have confiscated as evidence

A few days later, also during the day,

they robbed an apartment beside the Suzuki
showroom opposite Supercheap on Thep-
krasattri Rd and early this month, during day-
light, they robbed an apartment in Soi Panieng,

The men were charged with gang-rob-
bery and using a vehicle to escape.

By Sompratch Saowakhon

Phuket Provincial Police Deputy Commander
Col Paween Pongsirin annouces the arrests.
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Patong tunnel idea
given fresh impetus
By Sangkhae Leelanapaporn

Another truck falls victim to Patong Hill, this little one realized it
couldn’t make it about 7 am October 30. Photo by Simon Rooke.

Police call for Kata Viewpoint streetlights

KATA-KARON: Two foreign
tourists who ignored red warning
flags and entered heavy surf
drowned in separate incidents on
the afternoon of October 29 at
Kata and Karon beaches.

Pol Lt Col Chana Suthimas,
duty inspector of Chalong Police
Station, identified the victim re-
covered at Karon Beach as 41-
year-old Mesut Yetkin from Tur-
key. His death was reported about
6:40 pm.

A few hours earlier, about
3 pm, the body of a tall Cauca-
sian man in black swim trunks
was pulled from the water off at
Kata Beach.

“I think he was between 45
and 50 years of age and about
180 to 190 centimeters tall,” Col
Chana said.

Citing confidentiality policy,
staff at Patong Hospital declined
to give the name or nationality of
the the victim, who was identi-
fied on October 30 by police as
Swedish national Olovson Karl
Betil.

“There were red flags at the
beaches, but both tourists ignored
them. Their bodies are now at
Patong Hospital waiting for rela-
tives to come and claim them,”
Col Chana said.

– Natcha Yuttaworawit

Two tourists drown in heavy surf

PHUKET: Consideration of ap-
proval for funding to build a sec-
ond garbage incinerator is likely
to have to wait until a new gov-
ernment is elected in the national
elections slated for December 23,
Phuket Governor Niran Kalaya-
namit told the Gazette yesterday.

“Bearing in mind the cur-
rent political situation as the gov-
ernment gears up for national
elections at the end of this year, I
think we will have to wait for the
new government to be elected
before approval for the budget to
build a new incinerator can be
considered,” said Governor
Niran.

If the central government
does not approve funding for an-
other incinerator, the private sec-
tor may be offered the chance to
tackle the island’s garbage-dis-
posal issues instead. If this is the
case, and the private sector is
prepared to invest, then sections
of the Public-Private Investment
Act will have to be changed, said
Governor Niran.

By Sangkhae Leelanapaporn

Incinerator ‘on hold’
until after elections

Private companies PTT
and Ecco have already submit-
ted plans for alternative garbage-
disposal solutions and they are
prepared to invest many millions
of baht with some of the money
borrowed from the BOI, which
was outlined in the signing of an
MOU between the Ministry of
Energy, Phuket Province and
British renewable energy com-
pany Sepco on October 5 at
Sepco offices in Bangkok, he
added.

Comprehensive studies
have already been conducted re-
garding the necessary invest-
ment, but approval for any fund-
ing or changes in the rulings cov-
ering private investment will not
be made until after the Decem-
ber elections, said Governor
Niran.

Sepco has already surveyed
the Phuket incinerator area and
said that nowhere else in this
world is there an incinerator lo-
cated near a beach and that they
will be able to dispose of the gar-
bage in the 128 rai landfill, turn-
ing it into a green zone and public

By Sangkhae Leelanapaporn

RAWAI: Chalong Police have
urged Phuket Governor Niran
Kalaynamit to co-ordinate with
the Kata-Karon and Rawai mu-
nicipalities to have more street-
lights installed along the dark
stretches of road near Kata
Viewpoint in order to make the
streets safer for nighttime motor-
ists.

Speaking at the Phuket Pro-
vincial Security Meeting on Oc-
tober 30, Lt Col Suwat Kaew-
prom, deputy superintendent of
Chalong Police Station, said, “I
need help from the governor to

co-ordinate with the Rawai and
Kata municipalities to install more
streetlights from Kata Viewpoint
all the way to Rawai because it
is too dark and there is the risk
that more crimes will happen
there.”

Governor Niran agreed and
said he that he would use what
authority he had to ensure more
streetlights are installed.

Reporting on the investiga-
tion into the murder of Norwe-
gian Simen Knudsen, who died
after being stabbed during a night-
time mugging just south of the
Kata Viewpoint, Col Suwat ex-
plained to the Governor that po-

lice were waiting for test results
to confirm whether or not blood
found on Mr Knudsen’s motor-
cycle at the scene matched that
of the victim before the investi-
gation can continue.

PATONG: The concept of build-
ing a tunnel between Kathu and
Patong has been refloated and is
being researched with an 80-mil-
lion-baht feasibility study. Build-
ing the tunnel alone is already
being estimated to cost as much
as up to a billion baht.

Phuket Governor Niran
Kalayanamit told the Gazette
that the Phuket Provincial Office
held a meeting with the Highways
Department on October 11 to dis-
cuss how to improve traffic flow
between Kathu and Patong.

Gov Niran said that a pro-
vincial committee has already
been set up to look into traffic
problems on the island.

“The committee has been
told to maintain special focus on
Patong with the aim of providing
the resort town with some form
of “short cut” connecting it with
Phuket City.

“We plan to do something
that is actually possible, will not
take too long to implement and
will not affect the environment
negatively,” said Gov Niran.

“It will cost about 80 mil-
lion baht for the feasibility study,
which will provide us with the
information to help determine
what needs to be done,” he
added.

“I recently discussed with
Patong Mayor Pian Keesin how
this project will have both people
for and against it.

“The budget should be sup-
ported by the central government
because it is responsible for pro-
viding basic infrastructures.

“Like the other mega-
projects in Phuket, it will help to
reduce the number of accidents
especially on Patong Hill, which
happen often,” Gov Niran said.

“We might be able to help
gather the budget by drawing
money from Kathu Municipality,
Patong Municipality, the High-
ways Office and the OrBorJor
[Phuket Provincial Administration
Organization] because it will ben-
efit all of Phuket,” he explained.

“If the central government
has no money, we might need in-
vestors from the public sector,”
the governor added.

Pol Col Grissak Songmoon-
nak, Superintendent of Kathu
Police Station, told the Gazette,

“This project should have hap-
pened a long time ago because it
might not have cost as much
when the land on either side was
not private property.

“I also think this project
might not happen anytime soon,
but it has to happen eventually
because in the future the area will
become even more developed –
and then the traffic situation will
have to be improved, too,” he
added.

In 2001, a 3-million-baht
“pre-feasibility study” to investi-
gate a Kathu-Patong tunnel esti-
mated that a two-kilometer tun-
nel joining the two sides of the
notorious hill would cost an esti-
mated 2 billion baht.
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A tale of two dams:
‘Double Indamnity’

Although Phuket’s wa-
ter supply sources are
currently filled to over-
flowing with monsoon

season rain, the island in recent
years has faced worsening wa-
ter shortages during the dry sea-
son – which happens to coincide
with the high season for tourism,
when demand for water reaches
its peak.

The problem is one of stor-
age, not supply. Phuket’s location
in the heart of the monsoon belt
makes it among the rainiest places
in the world.

Among provincial strategies
to hold more of nature’s bounti-
ful supply over into the dry sea-
son are two dam and reservoir
projects. The first, the 750-mil-
lion-baht Bang Neaw Dum res-
ervoir now nearing completion in
Tambon Srisoonthorn in Thalang,
will have a storage capacity of
7.2 million cubic meters.

Wit Wongkamonchoon, who
heads the Royal Irrigation

The island’s chronic dry season water shortages may
not seem to be the most relevant topic at the height
of one of the wettest rainy seasons in years.

However, Phuket’s reservoirs are already full, and
most of the rain that fell last week simply will not help when
the wells start running dry next April. While the rains are
pouring, Gazette reporter Sompratch Saowakhon and
News Editor Stephen Fein decided to look at the
progress being made on the island’s two new reservoirs
still under construction.

Department’s regional office in
Surat Thani, said the project is
now about 75% complete.

Work building the earthen
dam is now up to the spillway
office level, an elevation of about
46 meters above sea level.

They have fewer than three
meters to reach the dam’s maxi-
mum elevation of 48.5 meters, he
said.

“The only thing holding us
up now is the rain. We hope to
finish by the scheduled date of
May 17 next year and have the
dam operational by June,” he said.

While the Bang Neaw Dum
project has gone mostly accord-
ing to plan, work on its sister
project in Chalong has not. The
5.7-million-cubic-meter reservoir,
to be created behind a 25-meter-
thick concrete and clay dam at

Klong Krata, has faced delays in
the land-acquisition process.

Although of smaller capac-
ity than Bang Neaw Dum Dam,
the engineering is more difficult
and land acquisition more expen-
sive, resulting in an initial price tag
of 960 million baht: about 300
million baht for land compensa-
tion and 660 million baht for con-
struction.

Local landholders, some
with title deeds and others with
land usage rights or other valid
claims, in 2006 and 2007 all
agreed to sell their land to the

government to make way for the
project. Indeed they have no other
choice, as they are required un-
der the law to accept the govern-
ment-assessed compensation
packages provided to them by the
government.

However, delays by the Ir-
rigation Department in coming up
with the required funding to buy
the land left some landholders
wondering how they could maxi-
mize their use of the property
before they are forced to sign it
over.

In April, the answer was

Although of questionable legality, a sign posted by the Irrigation Department at the Klong Krata project
site threatening legal action against anyone removing soil seems to have worked in putting an end to
‘soil smuggling’ from the area.Wit Wongkamonchoon, of the

Royal Irrigation Department's
regional office is overseeing the
Bang Neaw Dum Dam project.



I N S I D E  S T O R YNovember 3 - 9, 2007 P H U K E T  G A Z E T T E 5

revealed when then-Project Man-
ager Theerachart Sangkaha re-
ported to Phuket Governor Niran
Kalayanamit that large amounts
of soil had gone missing from the
project site, carted off and sold
by some of the landowners who
were still waiting to be paid un-
der a fiscal 2008 budget.

The land, earmarked for use
in the construction project, would
need to be replaced at govern-
ment expense, he said.

The Klong Krata Reservoir
project covers about 430 rai of
land. Of this area, a total of 57
rai are protected government for-
est or conservation land in the
Nakkerd Range foothills admin-
istered by the Forestry Depart-
ment.

Of the remaining land,
about 360 rai in 44 titled plots

were held by some 20 different
owners and about 69 rai cover-
ing 23 plots were claimed by in-
dividuals with valid land usage
titles, tax payment certificates
and other supporting documents.
As was the case in expropriating
land for the Bang Neaw Dum
project, these would also need
compensation.

An initial estimate by the
Phuket Irrigation Office (PIO)
put the total land acquisition cost
at a whopping 305.8 million baht.

In 2007, the PIO budgeted
103.8 million baht for the project,
of which 95 million baht was used
to buy 17 plots with valid title
deeds; the remainder was ear-
marked for project management
and expenses.

With only about a third of
the titled land bought in fiscal

2007 and the owners of the re-
maining 50 plots required to wait
till fiscal 2008 and a new govern-
ment for compensation, the own-
ers began selling off their land –
literally.

In a June 22 meeting on the
topic on how to stop the continu-
ing problem, Phuket Vice-Gover-
nor Smith Palawatvichai pointed
out that until the landowners were
paid the government had little le-
verage to stop them from selling
the soil.

Chalong Police Superinten-
dent Col Chalit Kaewyarat added
that he had ordered his patol of-
ficers to keep watch over the
area but had not found any dig-
ging going on.

“But even if they did, we
couldn’t arrest them anyway if
they hold valid titles,” he added.

In the end it was decided to
post a large warning sign on Soi
Luang Pusapha, where the pro-
ject site is located, warning that
anyone caught carting off soil will
be prosecuted “for trespassing on
a future government project site”.

Although of dubious legal
grounds, the “soil smuggling”
stopped after the sign was erected
not long after the meeting.

With that problem behind
them, the project managers’ next
vexing task was how to compen-
sate the 14 people with non-title
land claims on 23 plots covering
about 69 rai.

In the end, the committee
decided that they should be com-
pensated at 90% of what the rate
would have been had they had
titles to the land, which works out
to a total of 44.6 million baht to

be requested from the Irrigation
Department under its 2008 bud-
get. Rates paid for each plot were
based on a formula based on its
distance from the main road, Soi
Pusapha, and other factors af-
fecting land values in the area.

The 90% rate was higher
than at Bang Neaw Dum, where
non-title landholders were given
80%.

The committee justified the
higher rate by the fact that the
land in question was closer to
Phuket City and “was of better
quality”.

With the problems of soil
smuggling and compensating all
owners for their losses behind
them, the final hurdles facing the
Klong Krata project are budget-
ary – and that means political –
in nature.

The Klong Krata project is
temporarily without a director and
being overseen by Operations
Manager Prasit Chalittanont.

He told the Gazette, “Now
we are waiting for the fiscal 2008
budget so we can put in a request
to acquire all the remaining land
needed to start building.

“Once we get approval we
can move quickly. However, we
will have to wait until fiscal 2009
to put in our next request for the
construction budget.

“I really can’t confirm any-
thing at this point because all bud-
get requests will need to wait until
a new government is in place,”
he said.

Over the past year the Ga-
zette has asked several officials
involved with the project for a
volume and cost estimate of the
soil removed from the project
site, but without success.

K. Prasit downplayed the
problem. “The soil stolen by the
villagers will have no effect on
the structural integrity of the dam.
It was just topsoil and they did
not excavate too deep,” he said.

At deeper levels are layers
of thick clay and and granite bed-
rock, both of which will be used
in building the 730-meter-long
dam at Klong Krata, he said.

The earthen dam that will create the island’s second reservoir at Bang Neaw Dum in tambon Srisoothorn, Thalang, is now about 75%
complete. The Irrigation Department hopes the reservoir will be ready to supply water by next June.
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TRASHING

PhuketR
awai Progressive International School students
clean up the beach in front of their school, south

of Chalong, after a presentation on the importance of
caring for marine environments. Greg Holmes, of Phi
Phi Barakuda, enlisted students to join the efforts of
Project Aware (www.projectaware.org), a non-profit PADI organization that promotes conservation
of underwater environments through education, advocacy and action.

Dim bikers shown
the light, literally

Queer News

Police baffled:
Burglary or buggery?
NAKON SRI THAMMARAT:
When villagers in Chawang Dis-
trict heard the abbot of a local
temple shouting he was being
assaulted by a thief on October
14, they naturally rushed to as-
sist.

When police, led by Lt Sam-
phan Wathanasong, arrived, they
came upon a throng of more than
10 people happily beating the sus-
pected thief and abbot assaulter.

Police put a stop to the fra-
cas and wrested Thawatchai
Chaonafai, 29, from the mob. In-
side the temple was the abbot with
a ripped robe and bleeding pro-
fusely from a cut on his forehead.

Police planned to take Tha-
watchai to Somdej Phrayupha-
rach Chawang Hospital. Tha-
watchai, however, said that he
would like to give his side of the
story to the duty officer first.

Thawatchai told police that
until recently he had lived hap-
pily with his wife in Nakhon
Pathom. In September, however,
he came to Nakhon Sri Tham-
marat to look for work and ended
up staying at the temple.

All was well until one night,
Thawatchai claimed, the abbot
came into his room and demanded
to have sex. Being a happily mar-
ried man, Thawatchai refused the
abbot’s advances, he said.

The abbot, however, was
not so easily dissuaded, said
Thawatchai, and drew a gun
from his robe and began to beat
him until he agreed to let the
monk have his way with him.

“The abbot kept me locked
in a kuti (monk’s cell). He
wouldn’t let me go anywhere. He
also took my ID card and my
wallet.

“I tried to explain to him that
I had come [to Nakhon Sri
Thammarat] to earn money to
send back to my wife and child,
but the monk said that I should
live with him and that if I let him

have sex with me, he would give
me money,” Thawatchai said.

“While I’ve been here, the
abbot has given me about 10,000
baht in total, but every night he
has sexually violated me. I’ve had
to try to take the pain. I was think-
ing of ways to escape but there
was no way out. Whenever the
abbot went out, he locked the
door,” Thawatchai told police.

“On the night of the inci-
dent,” Thawatchai continued,
“the abbot came and demanded
sex again, but I refused as I
couldn’t stand it any more. My
bottom hurt too much.

“This made the abbot angry
and he began to beat me, refus-
ing to listen to my pleas. This time
I grabbed the fan off the table and
hit the abbot on the head. The
abbot screamed for help, saying
there was a thief trying to steal
temple belongings.”

Lt Samphan said that a de-
tailed record of Thawatchai’s
complaint had been logged, but
police had yet to charge anyone
over the incident.

They will invite the abbot to
the station to answer Thawat-
chai’s allegations and investigate
the case thoroughly, he added.

Somchok Bunyathikan, a
Nakhon Sri Thammarat Crime
Suppression Volunteer who ac-
companied police to the scene of
Thawatchai’s beating, said that as
police were tearing the villagers
off their prey, the abbot came out
carrying Thawatchai’s ID card.
This made Somchok suspicious,
he said, as there was more to the
attack then meets the eye. If
Thawatchai had been a thief, why
would the abbot have his ID
card?

After the beating, Thawat-
chai requested to meet the duty
officer rather than being taken to
hospital, adding to his suspicions,
Somchok said.

Source: Kom Chad Luek

PHUKET CITY: In a bid to im-
prove road-safety, Phuket Com-
munity Foundation (PCF) is
launching a project to replace
substandard tail lights on motor-
cycles from November 8 to 10.

The project will provide
1,200 tail lights and brake lights
for a wide range of the most com-
mon small-engine scooters and
motorcycles made by Honda,
Yamaha, Suzuki and Kawazaki.

The tail lights will be given
out and installed free of charge
from 9 am until 3 pm on Wichit
Songkhram Rd in front of Surakul
Stadium.

On the first day of the
project, traffic police will set up
a checkpoint between 9 am and
12 pm and ask drivers with tail
lights in need of replacement to
utilize the free service.

At other times over the
three days, drivers will be able to
get their tail lights replaced at a

PHUKET CITY: The blood bank
at Vachira Phuket Hospital is in
need of islanders to donate blood
before the high season gets un-
derway and the forthcoming in-
flux of tourists as blood stocks
are running low.

Supplies of blood-type A,
AB and O negative are particu-
larly low, although donations of
any blood type are always wel-
come.

First-time and regular do-
nors with at least three months
since their last donations can call
in to the blood bank, which is on
the fourth floor of Vachira Phuket
Hospital on weekdays between
8:30 am and 8 pm, weekends be-
tween 8:30 am and 3 pm.

For more information call
the blood bank at 076-361234 ext
1285 or the Phuket Red Cross
office at 076-211766.

tent set up on Wichit Songkhram
Rd.

Students from Phuket Tech-
nology College have been asked
to assist in replacing the tail lights.

Phuket City Traffic Inspec-
tor Pol Lt Col Teerawat Leam-
suwan said in a press release, “In
Phuket, we must work to de-
crease the number of road acci-
dents and this project is a good
way to help achieve that.”

Blood
donations

needed

Phuket City Traffic Inspector Pol
Lt Col Teerawat Leamsuwan.
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Corruption costs B2.6bn a year

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

A male jockey races his buffalo to the finish line in Chonburi on October 26. Buffalo racing is a long-
standing tradition in the coastal province. The event has been held 136 times.

Ad- TMT Awning

2x5

K. Able

Local administrative orga-
nizations topped the list
of state agencies with
the most corruption and

conflicts of interest, according to
the latest report compiled by the
Office of the Auditor-General.

The 2007 report, submitted
to the National Legislative As-
sembly on October 15, showed
that the country lost 2.6 billion baht
in damages, lost opportunities,
low-quality and over-priced
equipment, leaks and incorrect
income collection by state agen-
cies.

The report indicated that
738 government agencies made
purchases worth six billion baht
without transparency. The office
instructed 219 state agencies to
correct and pay the state for dam-
ages worth 51.4 million baht.

Out of 464 complaints of ir-
regularity filed by anonymous
notes and reported in the media,
131 were believed to be incidents
of corruption and malfeasance
that cost the state more than 100
million baht. Another 45 com-
plaints were projects which
broke state directives, resulting in
30 million baht in damages.

Revamping rescue response.

Emergency medical services will
be improved to reach road-acci-
dent victims within 10 minutes, a
move expected to save up to
18,000 lives a year, said Bureau
of Emergency Medical Services
Director Surachet Satitniramai.

Part of the plan is to train
the 45,020 rescue volunteers na-
tionwide registered with the min-
istry. They will receive training at
least once a month to improve
their life-saving skills, including
checking breathing, dealing with
serious bleeding and fitting neck
braces.

Those who fail evaluations
will not have their registrations
renewed, he said.

The ministry will work with
local and provincial administra-
tions to extend the network of
emergency medical services at
the local level, he added.

According to the ministry,

60,000 people die in emergencies
and road accidents each year. The
ministry expects that if rescue
teams reach victims within an
hour, 6,000 to 18,000 lives could
be saved.

Public Health Minister
Mongkol na Songkhla has pro-
posed a national emergency-re-
sponse center with an easy-to-
remember hotline number.

Phones will be manned by
trained staff who will ask callers
about the condition of the victims
before dispatching a rescue team
to reach the accident site within
10 minutes. The ministry also
plans to install a rapid communi-
cation network at 9,000 primary
health-care units nationwide.

The National Health Secu-
rity Office has allocated 558 mil-
lion baht for the project.

Aids ignorance. Nearly 77% of
Thai teenagers have little knowl-
edge about HIV/Aids, according

to a recent report by the Public
Health Ministry.

Dr Paijit Warachit, perma-
nent secretary for Public Health,
said October 24 that this problem
partly explained why about half
of 321,650 Aids patients in the
country were now between 25
and 34 years old.

“Such a ratio reflects that
so many of these patients have
been infected with Aids during
their teens,” he said at a forum in
Nakhon Pathom.

Citing the findings from his
ministry’s recent report on the
Aids situation as of September 30
this year, Dr Paijit said the con-
dom-use rate among teenagers
during casual sex was less than
50%.

Pedophile list. The Thai police
will soon publicly release a list of
50 indicted Western pedophiles
and their photographs that was
prepared by a network of Euro-

pean police forces and Interpol,
Maj Gen Wimol Pao-in said on
October 26.

Canadian Christopher Paul
Neil, who was arrested in Na-
khon Ratchasima after a global
manhunt, is ranked 13th on the list,
said Gen Wimol, commander of
the Roayl Thai Police Children,
Juveniles and Women Division.

All 50 people on the list are
men. Most are accused of sexu-
ally abusing underage boys,
though some are alleged to have
targeted young girls. Most of
them recorded their sex acts with
children and distributed the im-
ages on the Internet.

Gen Wimol gave details of
four men on the list who have al-
ready been arrested by his divi-

sion, all in Chonburi province.
They are German Andreas

Hueinger, 55, who was arrested
in December 2006; Italian Enrigo
Dellea, 48, in February 2006;
Australian Jason Jenkins, whose
arrest date is unknown; and Ger-
man Jjorg Rudolph Fiedler, 43, in
March 2006.

Other men on the list on the
run in Thailand, and for whom
warrants have been issued, are
American Grant Richard, 61;
Briton Stephen James Allison, 55;
and Finn Ilkka Ylikojola, 55. All
three were also based in Chonburi
and were last seen there.

Hard times for Aussie. Austra-
lian tourist Trevor John Harrigan,
38, was rescued early on Octo-
ber 25 after he swam out to sea,
saying he wanted to swim back
to his homeland.

Police said Harrigan dam-
aged a motorcycle, then stripped
off and ran into the sea in front
of Imperial Residence Hotel in
Bang Lamung district, Pattaya, at
2:30 am.

Rescuers spent over an
hour searching the sea for Harri-
gan, who was later spotted hang-
ing on to a passenger ferry an-
chored off the beach.

Seeing rescuers, Harrigan
swam away from the boat, shout-
ing he wanted to swim back to
Australia. It took rescuers sev-
eral minutes to convince him to
be helped out of the water. The
man was charged with causing a
disturbance while drunk.

A bar girl reportedly told po-
lice that Harrigan told her that he
had been pickpocketted and when
he filed a complaint with the po-
lice, he was beaten up for alleg-
edly telling lies.
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Gambler gunned down in Khok Kloy

A firefighter cleans up after helping to put out a blaze in Pattani’s Sai Buri district on October 26. Six
gunmen opened fire on the house, killing the couple living inside, before setting the home alight.

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

Southern Blaze

Well-known business
man and gambler
Wirot “Ko Khai”
Wilarat, 53, was

shot dead in his pickup truck as
he waited at a red light in Khok
Kloy, Phang Nga, on October 22.

Witnesses reported that K.
Wirot was waiting for the lights
to change when a metallic-col-
ored pickup with no registration
plates pulled up alongside him.

The driver of the truck then
got out and walked round to K.
Wirot’s window, where he pulled
out a pistol and shot K. Wirot five
times. The assailant then ran back
to his truck and sped away.

Witnesses described the
gunman as tall and well-built, with
a light complexion.

K. Wirot was rushed south
to Bangkok Hospital Phuket, but
died on route.

A native of Nakhon Sri
Thammarat province, K. Wirot
had become a well-known and
influential figure in Khok Kloy,
where he owned both a shrimp
farm and cockfighting stadium.

He also worked as a cam-
paigner for a political party and
was known for his outspokenness
and prowess in games of chance.

After being informed of
the killing, Phang Nga Provin-
cial Police Commander Maj
Gen Preecha Samutpaoraya
ordered his deputy, Col Samnao
Khruchaiyan, to oversee the in-
vestigation.

Col Samnao told reporters
that he was pushing his investi-
gators to solve the case quickly.
As Khok Kloy has been the site
of a recent crime wave, officers
from Khok Kloy Police Station
are now being assisted by offic-
ers from a Phang Nga Provincial
Police Special Task Force.

Atthaphol Trisri, deputy
president of Phang Nga Provin-
cial Administration Organization
(OrBorJor), said that police must

put a stop to the surge of violent
crimes in the province. The night
before K. Wirot’s killing, another
man was shot dead in the area,
he added. As the general elec-
tion draws near, police should in-
troduce extra measures to con-
trol violence, he concluded.

Local politics. The chief of
Tambon Sai Ra Village 1 in
Nakhon Sri Thammarat’s Cha-
wang District was shot dead
October 24 in what police believe
was a politically motivated killing.

Morakot Thepphaya, 43,
known as “Phu Yai Eung”, was
found dead by the side of the road
on Thung Lat bridge on the
Jandee-Chawang road. He had
been shot five times with a .357
pistol. The victim’s .38 pistol,
which he carried with him for

protection, had been stolen from
its holster.

Before the shooting, on the
evening of October 23, K. Mora-
kot had been drinking with friends
at his home.

Shortly before midnight he
received a telephone call and told
his friends that he had to visit
someone who lived near Cha-
wang Market, about three kilo-
meters away.

While talking with his friend,
he received a call asking him to
return home urgently. He set off
on his motorcycle but was inter-
cepted by a pickup truck carry-
ing at least three people, accord-
ing to police. One of the truck’s
passengers opened fire on K.
Morakut, hitting him in the back
and head. He died at the scene.

Lt Col Athiwut Waiyakan,
duty inspector at Chawang Dis-
trict Police Station, said the only
possible motive for the killing po-
lice had uncovered was local poli-
tics. Police are now examining K.
Morakot’s mobile-phone records

to try and trace who called him
before he died, Col Athiwut
added.

People who knew K. Mora-
kot said that before his death he
had switched his backing from
one local politician to a rival poli-
tician in a local election held last
month.

This could be a motive for
his murder, police said.

Customs crackdown. Customs
officials along the Thai-Malaysian
border are ramping up measures
to prevent petrol smuggling fol-
lowing the 0.4-baht-per-liter in-
crease on October 23.

Leading to fears of an in-
crease in smuggling is that aver-
age petrol prices in Malaysian gas
stations are now about 10 baht
per liter lower than in Thailand.

Customs Region 4 Director
Rakhop Srisupha-at said that he
had ordered all the customs posts
in his jurisdiction to be especially
strict with vehicles crossing the
border. New measures intro-

duced to crack down on smug-
gling include limiting Thai vehicles
to filling their tank in Malaysia
only once a day, he explained.

People caught crossing the
border to fill up more than once a
day or with enlarged fuel tanks
face having the excess fuel con-
fiscated as well as prosecution,
he said.

Maximum punishment for
smuggling is a fine equivalent to
four times the value of the petrol,
a prison sentence of up to 10
years, or both.

A public relations campaign
to warn people entering and leav-
ing Thailand of the punishment for
smuggling is also being launched,
K. Rakhop added.

Malaysian authorities, who
are also cracking down on Thais
buying government-subsidized
Malaysian petrol, have instructed
gas stations near the Thai border
to sell no more than 300 baht
worth of petrol a time to drivers
of non-Malaysian vehicles.

Deep South violence. A wo-
man was killed and 12 others in-
jured when a bomb exploded at a
food shop in Narathiwat October
27.

The explosion occurred at
a shop in Tambon Tanyongmus,
Rangae district, just minutes be-
fore the 8 am sound check.

The bomb was inside a fire
extinguisher, which was placed
under a cupboard beside the shop,
police said.

Thirteen people were
caught in the blast. One of the
injured, Prang Phranoeng, died
later in hospital.

On the same day in Pattani,
a deputy village chief was killed
and beheaded.

Pattani police identified the
headless body, found on a road in
Nong Chik district about 6 am, as
that of Phiromua Limuatae, 50,
from a village in Yala’s Yaha dis-
trict.
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By Natcha Yuttaworawit
& Pathomporn Keankrachang

Hands together for
Rawai abstracts

Absolutely abstract sculptures and paintings with the theme, “Don’t
think just feel” are on display at Vichen Gallery until January 2008.

Ad-Holiday Inn Phuket

3x14.5

K.Ann

Artists entertained art
enthusiasts at Vichen
Gallery in Rawai with
their own concoction

of contemporary folk music to in-
troduce a new collection of ab-
stract paintings and sculptures on
October 19.

Bangkok-based artists
Ajarn Chalit Nakpawan and
Chanida Metanayanonda along
with local sculpture artist Manit
Kuwattanasilp are among the art-
ists whose abstract creations are
on display at the gallery under the
theme, “Do not think, just feel”.

Ajarn Chalit’s work cel-
ebrates his love of the sea and
southern culture at a time of per-
sonal development. “I feel that
this work reflects a time of more
concentration than before for me,
and an exploration and develop-
ment of new ideas,” he said.

His current collection is
characterized by the power of
color, movement and texture, and
reflects the inner struggle for
awareness and personal improve-
ment. “I want to show that social
issues can be overcome if each
one of us acts with the best in-
tentions,” he said.

Ajarn Chalit also teaches
art in Bangkok and says he en-
joys working with art students as
their fresh ideas inspire his own
work.

“The concept of this ab-
stract art is to look beyond what
the eyes can see; not only physi-
cal objects but the feelings asso-
ciated with them to define the
art’s meaning,” Ajarn Chalit
added.

Sculpture artist K. Manit
thinks big but creates small ab-
stract sculptures to put his mes-
sages across. “My art shows the
relationship between the earth,
sun, moon and all the stars in the
galaxy. I want to demonstrate our
universal unity with these heav-
enly bodies,” K. Manit said.

Female Bangkok artist
Chanida Metanayanonda studies

under Ajarn Chalit. This is the
first time her work has been fea-
tured in Phuket. “I am inspired
by my teacher’s ideology and he
encouraged me to bring my work
to Phuket. As this is the first time
my work has been shown here, I
was unsure about the kind of re-
action I would receive but feed-
back has been very positive from
the other artists and the public,”
K. Chanida said.

Commenting on her style,
K. Chanida said, “I always add
phrases and words by famous
people to my paintings to present
life issues. I choose colors and
words that both complement and
oppose each other to put across
feelings,” she said.

K. Chanida paints in her
free time from work as an air
hostess and is already planning
her next collection.“Painting is my
second job and I spend several
days a week working on my art.
Painting makes me happy so I
don’t want to push myself too
hard but my next collection will
be based on some of life’s con-
tradictions,” she said.

The artists and musician
friends have also formed a band
called “Rawai artists” and com-
posed contemporary folk music
for the themed collection, which
they played live during the launch
event. Southern-style food and
drink was also available for all the
guests to complete the southern
culture theme.

About 40 paintings and
sculptures comprise the Abso-
lutely Abstract collection at
Vichen Gallery and will be on dis-
play for public viewing until early
January 2008. Vichen Gallery is
located in Bzenter boutique mall
next to Red Gallery and Bar on
the road to Nai Harn. Parking is
available behind the mall.

For more information, call gal-
lery owner Somnuek Huang-
thanapan at Tel: 089-7936366
or K. Somkid Huangthanapan
at Tel: 081-5387778. Alterna-
tively, email: vichengallery@
gmail.com
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Move over Ao Nang,
here comes the West

ACROSS
THE BAY
By Gus Reynolds

More convenience is
on the way! Krabi
is already home to
such notable eater-

ies as KFC, McDonald’s, Dunkin’
Donuts and all the fast-food res-
taurants at the newly opened
Tesco-Lotus. But we aren’t go-
ing to rest on our laurels here –
for the onslaught of convenience
stores and Western restaurant
chains is just beginning.

October 24 saw the open-
ing of the Makro, to be followed
later by Big C. Burger King, The
Pizza Company and Black Can-
yon Coffee are already under
construction in Ao Nang. So you
can have breakfast, lunch and
dinner all without any Thai food
or drink…

If you need a Singha to go,
just drop in on any of the five,
sorry, now six 7-Elevens in Ao
Nang. In Krabi Town you can
find the green-and-red conve-
nience stores every 50 meters.
Now if that isn’t progress, I don’t
know what is.

Hi-de-High Season. Low sea-
son is coming to an end, and
quicker than many people antici-
pated. The holiday periods are
fully booked at the local hotels,
with reports of some tour opera-
tors having to book in Krabi
Town.

Not only are the peak peri-
ods booked, but  November book-
ings are the strongest in recent
memory. Hoteliers and business
operators are scrambling to ac-
celerate their renovation and
maintenance schedules to take
advantage of the early start of the
season.

The latter part of the high
season looks promising too. One
hotelier said they were surprised
at the number of inquiries they are
already receiving for next March

and April – six months away.
Barring any unforeseen calamity,
this season looks to be a record
setting year.

Hardhat. The new motorcycle
helmet law went into effect in Ao
Nang in mid-October. Motor-
cycle riders are now required by
law to wear a helmet, or anything
resembling a helmet.

The Ao Nang traffic police
have made a very visible pres-
ence on the beach road and have
caught many an unsuspecting,
lawless, irresponsible driver with-
out a helmet, imposing a 200-baht
fine.

I,  too, was caught in their
web while innocently on my way
to buy the morning paper when I
was pulled to the roadside just 500

meters from my home, along with
30 others.

Not only was I not wearing
a helmet, I didn’t even own one.
But, being the loyal, upstanding,
responsible citizen that I am, I
bought myself a replica Thai po-
lice helmet, which I proudly wear
when I drive past the Ao Nang
traffic police box each day.

No one seems to follow the
helmet laws in the evenings
though, as the police are no longer
present to enforce the law. The
more I think about it, if there were
a time helmets should be worn
more than others, it would be at
night.

For those about to rock. For
any of you who enjoyed the
movie The School of Rock, fea-
turing Jack Black as the school
teacher explaining the meaning of
life to school kids through rock
’n’ roll music, or for those of you
who just like live music, a trip
down to Smart Music in Krabi
Town is in order.

Kanchit Taepun, or Kwan

HELMETS ON:
Police in Ao
Nang are now
ensuring
motorcyclists
wear helmets
– well, in the
daytime,
anyway.

Kanchit Taepun finishes rattling off a riff
in one of the music practice rooms at his

Smart Music store.

as he is known, is the proprietor
of Smart Music which opened in
Krabi Town in 2004. Kwan is a
talented and versatile bass player,
grounded in jazz, but has been
playing classic rock for years.

Kwan originally ran a fam-
ily restaurant by the old pier in
town, but when the Phi Phi ferry
moved to the new pier at Klong
Chilat, he closed shop and
opened a new business devoted
to his true love – music.

When Kwan opened Smart
Music, he was selling musical in-
struments and gear, but as the
demands by the local youth for
places to play music grew, he in-
stalled practice rooms.

Kwan and his fellow musi-
cians offer music lessons on gui-
tar, piano and keyboards and
drums and percussion. A visit to
Smart Music will reveal children
from eight to 18, practicing their
instruments, jamming and playing
in groups.

Smart Music’s popularity
has made it necessary to expand,
and Kwan will be building addi-
tional practice rooms and a re-
cording studio.

In addition, Kwan takes se-
lected students and groups to
competitions throughout Thailand,
to some of the same cities he has
himself won awards in.

For those who are stuck
back in the era of classic rock,
nothing is better than to see a
group of Thai 12 year olds crank
out their version of Smoke on the
Water.

Smart Music is at 1/5 Ta
Reua Rd, Krabi Town, on the
corner of the traffic-light intersec-
tion to the Klong Chilat pier and
the Labor office.

You can see Kwan play
classic rock and blues with the
Siam 60s Band at Encore Café
in Ao Nang on Mondays, Wed-
nesdays and Fridays during high
season.
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Month of festivals draws to a close

LETTER

KOH LANTA
By Duane Lennie

FROMFROM

Lanta Old Town is the
jewel of Koh Lanta
where time often stands
still – this past month

has been one of those times. Si
Raya, the official name of the
town that once served as one of
Thailand’s busiest merchant hubs,
is a wonderful place to study cul-
tural diversity with its three dis-
tinct ethnic groups having co-ex-
isted in harmony for over 200
years.

This month, the town hosted
three major celebrations, starting
with the Muslim Ramadan, fol-
lowed by the Thai-Chinese Veg-
etarian Festival and finishing with
the Loy Rua Festival, or Boat
Releasing Ceremony, of the lo-
cal Urak Lawoi sea gypsies.

I’m sure local foreigners
find it hard to keep track of what
they should or shouldn’t be eat-
ing, which god or spirit to pray to
and whether they should be danc-
ing on hot coals or with cold whis-
key and soda.

One of my favorite celebra-
tions is the Loy Rua Festival, dur-
ing which village men build a sym-
bolic boat and place wooden stat-
ues of themselves in it along with
nail parings, hair and popped rice
and send it out to sea asking for
forgiveness from the sea gods.
It’s a festival of food, spirits, mu-
sic and dance where foreigners
seldom attend but are warmly
welcomed.

I find the contrast between
the old ways and young habits
most fascinating. Elders gather
around a sacred
shine to perform
traditional chanting
and dance rituals,
while across the
field the sea gypsy
teenagers – the cul-
tural lifeline of the
Urak Lawoi –
dance to the boom-boom of popu-
lar Thai music, ignoring the im-
portant ceremony.

New arrival. Langham Hotels
International, a Hong Kong-
based hotel management group,
is expanding into Thailand, start-
ing with the Rawi Warin Resort
and Spa on Klong Tob Beach on
Koh Lanta.

According to company of-
ficials, the agreement marks a
significant first step for Langham
in Thailand and a milestone for

the group’s expansion in South-
east Asia. The property will even-
tually be re-branded as the
Langham Place Eco Resort and
Spa.

“This is the first step for
Langham in creating a presence
in Thailand,” said Dr KS Lo,
chairman of Langham Hotels In-
ternational.

Pramote Titayangkurn,
president of Rawi
Warin Resort &
Spa, said, “Lang-
ham has proven it-
self to be a suc-
cessful interna-
tional luxury hotel
management com-
pany and we are

very confident that under their
management, the resort will be
brought to new heights.”

This is a welcome an-
nouncement to the other hotels on
the island as the resort wasn’t liv-
ing up to its five-star status, bring-
ing the overall star-rating system
on the island into question.

Old school. What helps make
writing about important day-to-
day issues in Thailand easier is
acknowledging that the devel-
oped Western world, where

many foreigners refuse to move
back to, is still dealing with the
same problems as countries such
as Thailand. Take corruption, for
example. If corruption wasn’t in-
vented – or at least perfected –
in the West, I’ll eat my head
gear.

As mentioned in previous
Letters from Koh Lanta, a reoc-
curring observation about the is-
land is that despite its billing as
one of Southeast Asia’s hottest
tourist destinations, it’s still a liv-
ing version of Thailand’s wild,
wild west.

Koh Lanta’s infrastructure is
steadily improving at the speed of
a grazing water buffalo, but that
hasn’t stopped an influx of small,
foreign property developers start-
ing hotel and villa projects.

Of course, the sudden influx
of foreign money and property
developments means “posi-
tioned” locals are lining up for just
rewards. This comes as no sur-
prise to anyone who has had any-
thing to do with property devel-
opment in Thailand – or anywhere
else in the world.

However, the problem on
Lanta, according to several local
lawyers, is that the political hier-
archy on the island has yet to be

worked out between the powers
that be.

It’s a tangled web of pro-
vincial, municipal and local poli-
tics that starts in Bangkok and
winds through Krabi’s provincial
land and revenue departments
and ends with local families and
village leaders.

According to the lawyers,
it’s much like it was on Phuket
and Koh Samui 30 years ago
when big money started arriving
on those islands. Developers,
with “fixed” costs changing on a
daily basis and supplies and labor

changing by 10% to 30% or more,
have to be extremely naive or
very clever to develop on Lanta.

There are obvious benefits
for pioneers who survive, but
there are also causalities.

Most projects on the island
are now dealing with these prob-
lems, but they do not seem to be
affecting sales.

Double entendre. A few years
ago islanders couldn’t figure out
why so many French tourists
were visiting Koh Lanta. They
quickly caught on that the popu-
lar French version of the Survi-
vor TV series was actually called
Koh Lanta. But that was seven
years ago when they filmed the
series near the island.

Now the French reality
show, which has nine million
viewers, continues to move to
greener pastures, according to
show producer Thierry Graf. The
show changes location every
year and this year was filmed in
Palawan in the Philippines.

In an article flogged by Phil-
ippines tourism officials, Graff
said, “Palawan, by far, is more
scenic than Koh Lanta, a resort
island in southern Thailand, from
which the show got its name.”

That’s like telling your sec-
ond wife she’s more beautiful than
your first. I guess you have to love
the one you’re with…

Duane Lennie is an internation-
al marketing consultant based
in Lanta who owns www. best
ofkolanta.com, www.kolanta
realestate.com and the Mango
House Boutique Resort. You
can contact him at info@best
ofkolanta.com

The Boat Floating Ceremony by Koh
Lanta’s sea gypsies sees the elders

celebrating with traditonal dances (above,
photo by James Welsh) while (right) the

youngsters get on with some more modern
partying (photo by John Carnaje).



P H U K E T  P E O P L E14 P H U K E T  G A Z E T T E November 3 - 9, 2007

Fate serves   
The menu at Latino’s

Restaurant in Nai Harn
has taken on a new
lease of life with the re-

cent addition of Pablo Lopez as
both chef and restaurant manager,
who seems at home in a vibrant
restaurant half the globe away
from his South American birth-
place.

At just 26, Pablo’s passion
for culinary adventure has taken
him to Peru to Europe and back
to the Aztec and Mayan roots of
his culture. Along the way his
dedication and love for culinary
arts has earned him approval from
his mentors and respect from his
fellow scholars.

Pablo, who was born in
Guatemala, spent nine years in
the US after moving there with
his mother and brothers when he
was two years old. It wasn’t all
hot dogs and hamburgers for this
family though, who maintained
their culture and especially the
traditional Guatemalan way of
cooking and eating.

While his mother held down
two jobs, Pablo and his brothers
had to look after themselves and
he began experimenting with
food at an early age, adding herbs
and spices to simple dishes such
as scrambled eggs, and in his
early teens learning traditional
culinary secrets from his Mayan
house helpers.

“Even though I was the
youngest of three brothers, I was
the one who ended up cooking for
them as my mother was always
busy with her two jobs. My older
brothers could see that I enjoyed
cooking so they took advantage
of my passion for cooking and
experimenting with food,” Pablo
reminisced.

“My brothers were always
saying I should become a chef

Happily Ever After
Recent weddings

in Phuket

Worrasiri Poh-
ngern and
Wisitsak Khongka
were married at
Pra Pitak Grand
Ballroom of The
Metropole Hotel
on
October 20.

Watcharin
Keadsap and

Natapong
Pankerd were
married at the

Phuket Ballroom
of the Royal

Phuket City Hotel
on August 26.

The amiable chef Pablo Lopez was born in Guate-
mala City and grew up living between the US and Gua-

temala. He attended the Vatel hotel school in Nimes, in
the South of France.

Having completed internships in the Caribbean and
the Middle East, Pablo was eager to broaden his outlook
still further, so after a period as a culinary consultant in
Guatemala City, he was enticed by Jorge De la Torre to
join the Latino’s team and bring some traditional South
American flavors to the restaurant.

Here Pablo tells the Gazette’s Nick Davies about
his culinary journey across four continents, from South
America to South Thailand.

and although they bullied me into
cooking for them, I was glad to
have brutally honest people to test
my creations on,” he added.

A passion for food runs in
Pablo’s family. Through dedica-
tion and hard work, his father is
now the owner of a successful
cheese-producing company and
Pablo has fond memories of
spending time after school help-
ing make – and sample – the
handmade cheeses.

“My father’s cheeses are
certainly something I miss very
much from my homeland, and
they cannot easily be imported
here. It would be great to make
them here but of course the first
thing you need for good cheese,
is good milk!” Pablo laughed.

Perched on comfortable
bar stools at the Latino’s bar lined
with colorful bottles of spirits,
many of which also ended in “o”,
Pablo continued to elaborate on
how he ended up in Phuket, while
the syncopated beats of Latin
music plink-plonked away in the
background.

“It’s my first time in Thai-

land and until recently I had never
imagined I would be here. Before
this, I had grand plans for work-
ing in China or Japan as I love
those countries’ cuisines. I’d tried
making Thai food before but
didn’t know there was actually so
much variety in the regional
dishes,” he said.

“My way of discovering a
culture is to meet the locals and
sample the local food. To me, the
food is the essence of the culture
and it’s wonderful to experience
the explosive flavors of Thai
food,” he added.

In his quest for traditional
local ingredients, Pablo soon dis-
covered the market stalls near
Rawai pier. “I love going to the
market and seeing what the lo-
cals have caught. It’s always very
fresh. Of course, I do have to go
to the supermarket for some of
the imported ingredients for my
Mexican dishes though.”

Traveling has always been
part of Pablo’s life and he began
to explore other parts of South
America when he was 20 years
old. By this time, he was also
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 Phuket a Latin twist

learning about food at a culinary
arts institute in Guatemala City,
attending theory classes once a
week and spending the rest of the
time as an intern at the Quintareal
Hotel.

“After six months as an in-
tern there, I became a Chef de
Partis and Banquet Chef. Al-
though this meant I should have
received wages for this position,
I was still an unpaid intern, but I
figured it was definitely a worth-
while experience and continued
as a trainee until I had completed
my two years there and obtained
my Intecap diploma,” he said.

“After that I was able to do
freelance banqueting events, ca-
tering for between 30 to 50
people, and I was loving working
in the kitchen and managing a
business at the same time,” he
added.

Pablo didn’t see much of his
father during his early childhood

in the US, but when he moved
back to Guatemala and began
pursuing a culinary career he
spent more time with his father,
who became more influential and
challenged Pablo to think about
the direction of his life and love
of food.

“After completing my first
internship, my father asked me to
seriously consider whether I
wanted to stay in Guatemala or
explore a more international ca-
reer path. He suggested that I go
to France, I agreed and he helped
me enroll in Vatel hotel manage-
ment school in Nimes, France. I
spent the next three years there,”
Pablo said.

The semesters were five
months each and the rest of the
time was spent doing internships,
which I did as kitchen trainee
commis chef at the Mercure
Hotel in Grasse, the city of per-
fumes.

“I was lucky to be working
under a two Michelin star chef
and learned a lot about kitchen
management with the hands on
experience of the job, which I
wouldn’t have learned in school,”
Pablo explained.

For his next internship,
Pablo went to Jebel Ali Golf Re-
sort and Spa in Dubai and was
initially positioned in the revenue
department, which he enjoyed,
but his passion for learning about
food led Pablo to persuade his
bosses to allow him to work in
the kitchen – they let him do both.

“Through this experience, I
found that I enjoyed all aspects
of the food and beverage indus-
try, both working in the kitchen
and on the administrative side.

“This helped me learn more
about Mediterranean food and
gave me insight and experience
in hotel management as well,”
Pablo said.

At this point, Pablo tried to
solidify his plans for living and
working in China and applied for
an internship at the Marriott ho-
tel in Shanghai.

Even though he was ac-
cepted by the hotel, fate held dif-
ferent plans and delays with his
visa application meant that he
never made it to China.

Instead, St Bart’s in the sun-
nier destination of the Caribbean
became Pablo’s home for six
months, giving him more valuable
resort management and culinary
experience.

Returning home to Guate-
mala again with a plan to stay just
a couple of months, knowing that
it would be tough to find a job in
the country’s less than favorable
job market, he ended up staying
over a year as he and a friend
opened Guatemala’s first sushi
bar, complete with a genuine Japa-
nese sushi chef. The raw fish
restaurant has since been
branded the best in downtown
Guatemala City.

Fate now had a firm grip on
Pablo’s future and it was through
a Moroccan friend that he’d met
in France that the opportunity to
work in Phuket appeared on the
horizon.

Pablo’s friend Omar was
working at the Le Royal Meridien
Phuket Yacht Club in Phuket and
knew that Jorge De la Torre, was
actively looking for a manager to
breathe new life into Latino’s res-
taurant, so he put Pablo and Jorge
in contact.

At first, everything pro-
ceeded in “Thai time”. Pablo sent
his resume and had to find ways
of filling in the two months that
he waited for a reply. Eventually,
Jorge wrote to Pablo, asking him
if he knew anything about Mexi-
can food. “Of course,” replied
Pablo and a flurry of emails and
text messages ensued as Pablo
and Jorge began a new allegiance
that would bring authentic South
American cuisine to Phuket.

“Finding the ingredients for

traditional Spanish, Mexican and
Guatemalan dishes here in Phu-
ket is not too difficult as most of
the necessary ingredients, such as
bell peppers, tomatoes, coriander,
parsley and other green herbs ei-
ther grow here or are imported.
I’ve had to adapt some things
though.

“Cornflour made in the tra-
ditional way is about the only thing
I can’t get here, which needs a
large pestle made of pitted vol-
canic rock and a good dose of
patience to make it authentically,”
Pablo said.

Though young, Pablo is a
traditionalist, preserving his own
culture’s ancient Mayan and Az-
tec roots and tries to create dishes
that are as authentic as possible,
but he is also greatly influenced
by the foods of the cultures he
has experienced on his travels,
making him and his dishes quite
unique. He speaks four lan-
guages – English, French, Span-
ish and his native Guatemalan dia-
lect of Spanish – plus has six
months’ worth of market-haggling
Thai.

Pablo’s culinary plans for
Latino’s Restaurant will woo
guests with artistic creations,
which come as close as possible
to traditional Guatemalan and
Mexican cuisine, with a twist of
Thai and doses of Peruvian and
Chilean culinary culture thrown
in.

By the end of our two-hour
conversation, I must admit that I’d
had my fill of the Latin music that
was still plink-plonking away in
the background, but I could eas-
ily have stayed for the rest of the
night dipping crispy nachos into
Pablo’s exquisite salsa sauce.

To see Pablo in action and ex-
perience some of his fine food
creations, pop down to Latino’s
at the three-way junction on
Saiyuan Rd. For more informa-
tion, check out www.latinos-
restaurant.com or call 076-
388180.

Pablo Lopez, after starting his culinary career in his native Guatemala and working in France, Dubai and
the Caribbean, has now made Phuket his home – at just 26 years of age.
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T his week

ALPINA OPENS: Phuket Governor Niran Kalayanamit (3rd from left) joins Alpina
Nalina Resort & Spa executives Chairman – CEO Maj Pansuang Xumsai Na Ayudthya
(2nd from right) and hotel Manager Pisit Rojanamonkol (left) and guests at the resort’s
grand opening on October 13.

FOOD FOR THOUGHT: Phuket Vice-Governor Tri Augkaradacha (center) and guest
former Cape Panwa Hotel General Manager Serm Pisitkasem (left) welcome Pinit
Korsriporn (right), government inspector for the Ministry of Agriculture and Co-
operatives, to the hotel, where he chaired a meeting between the ASEAN Food Security
Reserve Board and representatives of 13 countries on October 4 and 5.

UPPER CRUST: (Right) Gazette columnist and computer guru Woody Leonhard and his wife Duangkhae
“Add” Tongthueng cut a six-foot ‘sub’ instead of a ribbon at the grand opening of their new Sandwich
Shoppe at the entrance to Laguna on October 20.

¡ARRIBA! (Above) Garry McDermott (left) and Sean Scott Getchell (right), owners of the new Dos Gringo’s
Mexican bar and restaurant in Chalong, don sombreros with staff at the restaurant’s opening day  October
12.

SANDVERKS: Sand artist Peter Donnelly (center) is welcomed to the German pub
and restaurant Deutsche Kneipe at Jungceylon during the restaurant’s Oktober Fest
celebrations on October 20. With him are Deutsche Kneipe Managing Director
Thavorn Onksathrakul (2nd from left) and Business Development Manager Dennis
Hage (2nd from right).

SEARA SUPPORT: (From left) Sports Engineering and Recreation Asia (SEARA) Sales
and Operation Supervisor for Southern Thailand Saipin “Boom” Treechai and General
Manager Phuket CJ Prieur join Thaitanics Director Tony Pope and volunteers Emma
Philips and Sophie Cox at the treadmill marathon fundraiser to celebrate SEARA’s seventh
birthday at the International Business Association of Phuket (IBAP) Business Fair at
Jungcelyon on October 20.
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Meet the Tinlay Twins

LARGER

LIFE
By Graham Doven

THANTHAN

Identical twins
Sandra (left) and
Jessica with mum,
Jenny (right), when
they are just two
days new.

My friend Jenny just
gave birth to twin
girls. They are iden-
tical twins and, like

most babies, as cute as a button.
They were born in Bangkok on
Monday, October 15, 2007.

When I took this photo-
graph, they were two days old.
Not much is happening when you
are two days old – your day is
spent sleeping, eating, squawking
and you know what.

I was there, my friends from
Phuket were there, but the father
was not there. He ran away
when he was told that his girl-
friend was pregnant. He’s some-
where in Europe, I guess he’s
complaining that some girl spoiled
his adventure holiday.

When a few of us who pa-
tronize BB’s, our local pub in
Phuket where Jenny used to
work, heard that she was preg-
nant with no money and no hus-
band, we decided that something
must be done. After all, twins are
a twice the trouble, and not in the
least so financially. There’s two
of everything: hospital fees, bed’s,
prams, clothes, nappies, poo-poos
and bottles… all are doubled.

So we did the math, threw
in some money and in the fullness
of time along came Mok and
Moo, or as their mother has
named them, Jessica and Sandra.

Jessica was born first. You
can tell them apart quite easily
because Jessica has a tag that
reads, “Jessica”. If she loses the
tag there could be problems, that

is until they are old enough to say
their own names.

I can’t tell them apart, but
Jenny says she can. I suppose if
anybody can it would be the
mother. They say that identical
twins do everything together. So
far this is true with Mok and Moo,
although at this stage all they do
together is squawk, eat, sleep…
and diaper change!

Their arrival was pretty ex-
citing, except that in this particu-
lar hospital you can see the ba-
bies only from behind a big glass
panel. No visitors are allowed in

the room with the mother. I hadn’t
seen this since my mother had my
young sister, 40 years ago.

Coincidently, while I am
writing this I’m in Hong Kong and
today I picked up the local paper
here and there was a story by
Kelly Chan about babies in glass
cases. A captioned photo of the
parents looking through the glass
at their baby reads, “‘Its like be-
ing in zoo,” he says. “We feel de-
tached.’”

The hospital said that the
babies were kept separate be-
cause of cross infection and se-

curity concerns. I guess that ex-
plains the glass cases in hundreds
of other types of therapeutic es-
tablishments across Thailand,
such as Christin
Massage.

A n y w a y ,
the twins are back
in Phuket now and
are about to be
presented to the
surrogate family,
the patrons of BB’s and their vil-
lage, Tinlay Place in Cherng
Talay. The village twins. All very
exciting, especially as they are

beautiful little girls, half-Thai and
half-European, or look kreung as
they are known in Thai.

Look kreung girls are very
popular in the modeling and tele-
vision industry in Thailand, but
identical twins? I sense fame and
fortune in the near future, I shall
consider negotiating management
rights.

But for now, we’ve got to
make sure that Jessica and
Sandra get a good chance at life.
The novelty will wear off and it
can be easy to forget that they,
like thousands of children grow-
ing up in Thailand without fa-
thers, might find themselves
without the education to start on
the career ladder.

However, now they’re
here and while their father will
one day regret his absence, we
have something a bit novel in the
local pub, resident twins. That’s

right, some pubs
have a resident cat
or a resident par-
rot, at BB’s we
have a diaper-
wearing pair of
resident twins.

We wish all
the best to Sandra and Jessica and
mum, Jenny. We will follow your
progress with interest. Good luck
and may the gods go with you.
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Gravitas delivers wines of ‘great stature’
Powerful, brain-shivering

caffeine is one way to
get yourself in the mood
for pondering weighty

matters; another means is wine.
William Pitt the Younger, Eng-
land’s first prime minister, felt so.
He drank heavily and died young,
but had he supported Catholic
Emancipation with more verve,
we needn’t have waited 170
years to drink good wine from
New Zealand.

Wine-making in new
Zealand didn’t begin until Dalma-
tian immigrants from Catholic
Croatia planted the first vineyards
in the 1890s. Theirs were mostly
cheap, fortified wines, which
started a production trend that
might have continued had Britain
not joined the European Common
Market in 1973. Suddenly sev-
ered from their main market,
New Zealand agriculturalists
searched for ways to survive.

Wine-making was one. The
first of New Zealand’s fine wines
came from Marlborough, the
northeastern district of South Is-
land. Among Marlborough’s con-
tenders for top honors is new-
comer Gravitas, whose operators
proudly assert that the name de-
rives from a euphemism applied
by Baroness Philippine de

Rothschild to the growth of
owner Martyn Nicholls’ gut while
he was in France pursuing an In-
ternational Wine Master of Busi-
ness certificate.

Nicholls complained that he
had fattened eating French food.
The Baroness, demurring, said he
had acquired gravitas – Latin
being preferable in this case to
the truth.

From this exchange was
born the company slogan “wines
of great stature”, which Nicholls
insists is the correct meaning of
the word gravitas. Lexicogra-
phers may quibble with his ety-
mology, but no one takes excep-
tion to his wine.

In addition to its Sauvignon
Blanc, the 14-year-old winery
also produces two Chardonnays
and a Pinot Noir – the first vin-
tage of which, the 2004, sold out
within three days. New Zealand
Pinot Noir has quickly achieved
cult status and is the islands’ first
notable red wine.

To introduce New Zea-
land’s hottest brand of the mo-
ment, Black Forest Distribution
Co Ltd’s Hans-Peter Blumer or-
ganized a winemaker’s dinner at
Banyan Tree Tre restaurant.

Nicholls sent winemaker
Chris Young, who was friendly,

frank and well-informed, having
been head of the Winemaking
and Viticultural Department at
Marlborough’s agricultural insti-
tute for seven years. He practiced
wine-making in Australia, where
he graduated in oenology, and
France.

Explaining what gives
Gravitas its edge, Young was
gratifyingly specific: “Low PH
soil.” Another edge might be
Nicholls’ love of French tech-

niques and French wine. Nicholls,
however, leaves nothing to
chance: after sifting through some
100 sites in Italy, California, Aus-
tralia and elsewhere, he bought
the rectangular 40-hectare plot in
Marlborough for his vineyard.

A cohe-
sive plot facili-
tates harvesting
at the peak of
ripeness, typi-
cally done by
hand eight times per vintage.
Despite all the care, Young often
declassifies half his wines – sell-
ing them off in bulk – in order to
maintain quality.

Gravitas’ flagship wine,
sauvignon blanc – the 2005 is a
remarkable deal at 1,160 baht –
is more restrained, has less alco-
hol and is more concentrated than
most of New Zealand’s highly-
acidic fruit bombs.

It is made without oak bar-
rels, although it tastes faintly
thereof – a peculiar feature of
Gravitas wines. Its oak taste, long
finish and unctuous texture, to
quote Young, result from several
months fermenting on the skins.
The complex nose is reminiscent
of gooseberries and citrus.

At Banyan Tree’s Tre, we
munched an oyster amuse
bouche then foie gras trio with
Gravitas’ not-oaked 2005 Char-
donnay, the winery’s most popu-
lar wine in several markets. It was
a fine combination, as the straw-
colored, fruit-driven chardonnay
is crisp and tangy in chablis style,
with mineral notes and notable

creaminess.
To ensure that it never

tastes of cork, the chardonnay
bears instead a screw cap. “A
good cork is still my favorite clo-
sure,” said Young. Fair enough,
but wines not intended for laying
down need only screw-caps.

Next, accompanied by
seared Atlantic scallops and
beetroot risotto, came the 2005
Reserve Chardonnay (1,320
baht), which lives up to the
winery’s name. Its textured full-
ness, deep golden color, and
subtle oak flavors result from
barrel fermentation using wild
yeast and spending a year in oak.

About half the vintage was
separated and put through a sec-
ond, or malo-lactic fermentation,
to increase the richness. It is an
amazing production, with a dis-
tinct and lingering citrus charac-
ter – perfect for our scallops and
for the caramelized white cod and
pencil asparagus that followed.

New Zealand pinot noir is
all the rage lately, and Gravitas’
2005 Pinot has emerged a star, in

deeply-hued
ruby red.

A r o -
mas of ripe
cherry, oak
and earthy

animal notes leaped from the
glass. Aged in small, French-oak
barriques up to a year after warm
fermentation for 20 days, it was
superb from every angle. The un-
filtered Pinot (1,980 baht), har-
vested from vines just five years
old, is a runaway success in world
markets.

Among its merits, sauvignon
blanc develops a delicious flavor
when subjected to the Botrytis
fruit mold and is thus the great
grape of Sauternes, the world’s
premier dessert wine. So what
does Gravitas make its dessert
wine from? Riesling.

It is excellent, however: the
nose is redolent of citrus, mixed
nuts and apricots, while the fla-
vor is tangy – and rich beyond
belief, loaded with 95 grams of
residual sugar per liter. The 2005
Late Harvest Riesling, alas, is
available only in limited quantities.

The prices listed above exclude
VAT and are from Phuket dis-
tributor Black Forest (204/42
Rat-U-Thit 200 Pi Rd, Patong.
Tel. 076-344705).

Gravitas wine maker Chris Young (right), who hunts wild boar and
deer in his free time, explains some of the finer points of his craft to
Patong tourism pioneer Narin Sethichaiyen.

By Marque Rome
vintageRare
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Essential oils are a gift
from nature that should
be an essential addition
to the home.

Oils extracted from plants
and flowers through crushing and
distillation have been used for
thousands of years, not only for
their delicious individual and com-
bined scents but also for their
therapeutic properties, hence the
term “aromatherapy”.

The history of extracting
essential oils from plants to use
for relaxation and to cure ills
dates back to at least 4,000 BC.

It wasn’t until in the 1920s
that the term “aromatherapy”
was first used by the French
chemist Rene Maurice
Gattefosse. He discovered that
lavender oil relives pain and as-
sists in healing the skin when he
put his hand in a vat of lavender
oil after accidentally burning it.

Some say essential oils are
elixirs that contain a plant’s “life
force”. Not only do the oils smell
pleasant, but they can be used in
a variety of ways, in everything
from air fresheners, purifiers and
foot baths, to environmentally-
friendly household cleaners
tcosmetic and therapeutic ingre-
dients for massage therapy.

Essential oils can enhance
the living environment, stimulate
the senses, alter moods and kill
bacteria that cause illnesses and
odors. As they are natural plant
extracts, essential oils are envi-
ronmentally friendly and can be
used as substitutes for most of
the chemicals in our homes, as
well as cosmetics.

Aromatherapy,  probably
the most common term associ-
ated with essential oils, is as
simple as adding a few drops of
your favorite oil to a diffuser
heated with a candle or by put-
ting a few drops on a pillow or
even in the laundry.

Scented oils can be found
in most markets and shopping
centers, but it is important to dif-
ferentiate between genuine and
artificial oils.

The difference is often re-
flected in the price; genuine es-
sential oils are more expensive
than their artificial imitations be-
cause extracting essential oils
from plants is a complex process.

Obtaining a plant’s essen-
tial oil involves selecting plants at
the correct time, crushing the
stems, petals or leaves and dis-
tilling the pulp to separate the oil
from the rest of the plant matter.

For example, it takes over
8,000 individual blossoms of deli-
cate jasmine flowers to produce
just one gram of jasmine essen-
tial oil. Each blossom must be
carefully harvested at the height
of its potency by hand so the
flower is not bruised when
picked.

One gram of essential oil can
go a long way as it is a highly con-
centrated substance. Only a few
drops ever need to be used at a
time; these are usually diluted in
water or a carrier oil for use.

Because of their concen-
tration, essential oils should never
be directly applied to the skin.
Carrier oils such as olive, coco-

By Nick Davies

Enjoying the essence
nut, almond, sunflower and other
vegetable or nut oils that can
safely be applied to the skin
should be used to dilute essential
oils for massage.

Using essential oils for mas-
sage stimulates circulation while
the warmth from the skin-on-skin
friction of the massage makes the
oils smell stronger, bringing quick
therapeutic benefits to the mind
and body.

If there’s no one to mas-
sage you, then essential oils
added to a hot bath will soften
the skin as their scent rises from
the water as the oil evaporates
with the steam.

Vaporizers or diffusers use
a candle to heat a few drops of
oil in a bowl of water. Only a few
drops of one or a combination of
oils are needed to enhance the
ambiance of a large room.

It’s easy to overdo it when
first experimenting with a diffuser
by adding too many drops of oil
to the water, but with a little prac-
tice a blend of oils can be used
to create a pleasant balance of
scents.

Some essential oils can be
used as ingredients for home-
made beauty treatments to help
rejuvenate or smooth the skin;
Mix essential oils with rich car-
rier oils such as apricot, jojoba or
peach.

A cheaper alternative is to
add your choice of essential oil
to a simple moisturizing body lo-
tion. Rose oil is said to be one of
the skin’s favorites.

After a hard day’s work on
your feet, a foot bath with a few
drops of essential oil added is a
nice treat. Peppermint oil, often
used as a foot bath ingredient, is
well known for its ability to re-
lieve aches and deodorize.

The antiseptic qualities of
certain essential oils make them
great natural household cleaners

instead of environmentally dam-
aging chemical cleaners.

To clean kitchen surfaces,
add a few drops of essential oil
to a bucket or bowl of warm
water and wipe the surface with
a cloth. Oils recommended for
use on kitchen surfaces include
orange or a blend of lemon and
geranium.

A few drops of geranium
and lavender can be added to the
washing up water to sterilize
dishes and cutlery.

Tea tree and pine oils are
natural disinfectants for the toi-
let area, while lemon and laven-
der are recommended for basins,
baths and sinks.

Oils that will naturally de-
odorize rooms are bergamont,
peppermint, lavender, lemongrass

and thyme. Eucalyptus, common
in Thailand, can be used to de-
odorize and purify a room where
someone is sick.

These cleansing qualities
also mean essential oils can be
used as air purifiers. Lavender oil
is attributed as one of the rea-
sons for wartime nurse Annie
Nightingale’s success in treating
her patients. She is said to have
used lavender oil in her wards to
kill airborne bacteria that could
lead to new infections.

There are some essential

oils that insects absolutely hate,
making them a great natural in-
sect repellent to diffuse in the air
or apply to the skin. Most flying
insects will change direction
when they come across the scent
of lemongrass and mosquitoes
are particularly adverse to cit-
ronella, another common oil in
Thailand. Ants and fleas despise
tea tree oil, which will also keep
ticks off your pets. Thyme will
make most hopping and crawl-
ing insects scuttle away as well.

Essential oils can care for
your hair too. Add a few drops
of oil to fragrance-free shampoo
or mix with olive oil and rub
through the scalp as a weekly
deep conditioning treatment.

Tea tree, lemon, lavender
and geranium oils are recognized
as astringent oil regulators,
whereas chamomile can put life
back into dry hair. Bergamot is
said to help combat dandruff.

When shopping for oils, it is
important not to sample too many
different oils as the nose tires
quickly.

A good homemade essen-
tial oil starter kit would include
jasmine, lavender, neroli, pepper-
mint, rose and sandalwood.

This article is intended only as
a guide and the information has
been compiled from a variety of
sources. People react to oils in
different ways, and in some
cases may cause allergic reac-
tions in some individuals. Some
essential oils are not recom-
mended for pregnant women
and additional research on suit-
able oils is advised.

Essential Guide

Essential oils fall into groups depending on their characteris-

tics. They can be used individuallya or blended depending on

the intended purpose.

Stress busters: Basil, bergamot, chamomile, gera-

nium, jasmine, lavender, marjoram,

mimosa, neroli, patchouli, pettigrain,

rose, rosewood, sage, sandalwood,

spruce, valerian, yarrow, ylang ylang.

Fatigue fighters: Ambarette seed, basil, bergamot, eu-

calyptus, geranium, ginger, jasmine,

lavender, lemongrass, orange,

patchouli, peppermint, pine, rosemary,

sage, thyme.

Uplifting: Bergamot, frankincense, geranium,

jasmine, lemon, mimosa, myrrh, neroli,

rose, rosewood, sage, sandalwood,

violet, ylang ylang.

Household cleansers: Bergamot, chamomile, citronella, eu-

calyptus, geranium, lavender, lemon,

lemongrass, lime, peppermint, pine,

tea tree, thyme.



20 P H U K E T  G A Z E T T E November 3 - 9, 2007F E A T U R E

‘Step-wives’ club filling
the relationship gap
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When you are young
and daydreaming
about your future,
the love and mar-

riage part of the fantasy probably
doesn’t include becoming some-
one else’s second wife. It’s also
unlikely that being a stepmother
features in such dreams either.

But for many of us, this
could be exactly what the future
holds. We now live in an age when
the concept of togetherness has
taken on an entirely new mean-
ing. In some countries two-thirds
of marriages end in divorce. With
the average marriage in Britain
lasting just eight years, trend fore-
casters predict that “serial mar-
riage” will soon become the norm
there.

Meanwhile, remarriage is
now so common in the US that
they even have a name for the
relationship between current and
former wife – “step-wives”. Suc-
ceeding a wife – or even a long-
term partner – is much more
daunting than just replacing a girl-
friend. There’s often a very real
fear that the man might change
his mind and go back to his ex.

A quick mental poll among
all “step-wives” I spoke to re-
vealed that at some point all of
them had wondered, “Was she
prettier, thinner or better in bed
than me?”

It’s important to bring these
feelings under control – before
they begin to control you.

“It’s easy to invest huge
amounts of power in an ex-wife,
but the key word in that equation
is ‘ex’,” says psychologist and
relationship expert Dr Petra

Boynton from University College
London.

“If you are in doubt, ask him
outright what’s going on. Discuss
what he wants from his relation-
ship with both of you, and re-
member: even if he gets on well
with her, it doesn’t mean you
need to feel threatened. He has
the right to have had a happy re-
lationship in the past, but he’s with
you now.”

Wise words indeed, but of-
ten easier said than experienced
– especially if your partner insists
on maintaining a friendship with
his ex. This happened to some
friends of mine. Having been
friends for two years before they
started dating, it was my friend
who counseled her boyfriend
through the end of his 20-year
marriage.

“I felt I had to accept that
their relationship was part of the
package,” Bella recalls. “I even
had his ex-wife over for dinner a
couple of times. But then I real-
ized I must be mad. She seemed
to delight in the fact that she still
had some sort of hold over him,
and she basically ignored me.”

The situation came to a head
when Bella gave him an ultima-

tum. “I said that if he wanted to
be with me he couldn’t see her
anymore, because it felt so de-
structive.” It worked. Bella mar-
ried last year and now has a baby.
“In a way, I feel he was grateful
to be forced into cutting ties be-
cause she had caused him so
much misery over the years,” she
says.

I have yet to meet anyone
who has tried to have a decent
relationship with her ex-husband
or his new partner and suc-
ceeded, even for their children’s
sake. Mediterranean people tend
to look upon divorce or separa-
tion as something worse than
death.

Things do get complicated
when there are children involved,
however. The past is part of the
present, which suggests a lifelong
bond. This can compound the
fear that they may some day get
back together – and jealousy and
hostility between his exes and
current partners may well in-
crease.

But since two women in this
situation are more or less forced
into a relationship, they can also
end up being friends. The book
Step-Wives (Simon & Schuster)

is the result of two American
women, Lynne Oxhorn-Ring-
wood and Louise Oxhorn, hav-
ing the same man and a child in
common. After a frosty hostility
between them for 10 years, they
decided to set their differences
aside for the
sake of the
child.

It’s a
practical guide
to “ending the
struggle and
putting the kids
first”. Commu-
nication, empa-
thy and accep-
tance of the
situation are
their suggested
starting points
for turning a
cold war into
co-operation.
Some self-help
books do help – if you are willing
to take their advice.

For many, a friendship with
an ex’s partner is realistic only if
everyone concerned has found a
new relationship. Karen, 47, di-
vorced from Richard, 49, after a
25-year marriage – and now they
share custody of their two sons,
aged 10 and 12.

While she says she had a
few “funny twinges” of jealousy
when she first heard that Rich-
ard had started a serious relation-
ship with a graphic designer called
Louise, the fact that she had also
met someone helped a lot.

“I heard about Louise from
the boys,” she said. “I didn’t meet
her for a while but when I did, I
just thought, ‘Oh, you’re exactly

the kind of person that would be
my friend’. The boys loved her
and had great fun with her, which
was a good advert.

“By then we’d been sepa-
rated for five years: if I had met
her a year after Richard and I had

split I would
have been
much more
prickly about it,
especially also
knowing that
she was much
younger than
me. It was also
easier to deal
with because
I’m now with
someone else,
too.”

Naturally,
every situation
is different –
and to strike up
a real friend-

ship with your partner’s ex may
be more than you can hope for.
If friendship seems unrealistic,
the most productive way forward
is to try putting your emotions to
one side. Aim simply for accep-
tance of the situation and civility,
which might be easier than you
think.

After all, you both picked
the same man, and – like it or not
– the same man picked you.

Ambrosia Sakkadas, a UK-born
Greek Cypriot and graduate of
Central St Martins College of
Art & Design in London, is an
artist, designer and newspaper
columnist. Her first novel, Greek
Girls Don’t Cry, is available from
amazon.com
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Big culture in
Little Burma

The northwestern border
town of Mae Sot, also
known as Little Burma
is a rich blend of cultural

diversity. The demographic con-
sists of Thais, Buddhist and Mus-
lim Burmese, Chinese, Indians,
Hmong, Yao and Lahu all living
in an area slightly smaller than
Luxembourg.

Burmese men amble
around town in traditional
longgyi, similar to a sarong, while
women and children have faces
painted with cream-yellow
tanaka paste. Refugees, gem
dealers, expats, school children,
Chinese and Indian traders,
smugglers, farmers and NGO
(non-governmental organization)
workers walk Mae Sot’s streets.

Used throughout Burma,
tanaka cream is made from the
bark of the tanaka tree in cen-
tral Burma. When applied to the
face and body it protects against
sunburn, relieves headaches,
wards off insects and remedies
prickly heat and acne.

It is also said to be the an-
cient beauty secret of Burmese
women.

Mae Sot is home to around
100,000 people of Burmese ori-
gin and is one of the four over-
land entry points into Burma, the
other three being: Mae Sai-
Tachilek, Three Pagoda Pass-
Payathonzu and Ranong-Victoria
Point. The Moei River serves as
the geographical boundary sepa-
rating Thailand and Burma.

In Little Burma, a diversity
of cultures equates to a diversity
of adventures. If
you’re feeling in-
trepid, grab a
tuk-tuk and jour-
ney outside town
to Phra That Doi
Hin Kiu. Travel-
time will depend
on your driver and vehicle. Our
tuk-tuk kept breaking down, but
expect one leg of the trip to take
at least 30 minutes.

The hike to the mountain-
top stupa is a 30-minute trek, if
not longer, and not for the faint
of heart. Our driver said, “It’s
about 100 steps to the top of the
hill.” More like 500 steps.

The climb is steep and tax-
ing; bring water and wear appro-
priate shoes or be prepared to pay
the consequences. The stupa
stands perilously on the edge of
a small cliff.

The climb is tough, but the
payoff is an incredible view of the
Thai-Burmese border with the
Moei River slicing between the
two countries.

If you seek a less physical
pursuit, the Rim Moei Market is
a shopper’s paradise. This bazaar
offers everything from precious
and non-precious gemstones to
Burmese longgyi to the usual
Thai goods.

The market is set on the
banks of the Moei River, next to
the disputed area that lies be-
tween Thailand and Burma and
parallels the Thai-Burmese
Friendship Bridge.

If you feel a hankering to
visit Burma, cross the border to
Myawaddy. At the time of going
to press, due to the political situ-
ation in Burma, the Mae Sot-

Myawaddy crossing was closed,
though this could change at any
time.

You’ll require a day pass,
which can be obtained in a few
minutes from the building about
100 meters before the Thai im-
migration station. Pay 500 baht,
walk to Thai immigration (open 6

am to 6 pm), get
your stamps,
traverse the
Thai-Burmese
F r i e n d s h i p
Bridge and head
to Burmese im-
migration.

You must leave your pass-
port at the immigration office.
Most importantly, you cannot
spend the night in Myawaddy and
must be back to Thai immigra-
tion by 6 pm.

If there is one piece of ad-

vice to remember: make it back
to immigration with plenty of time
to spare.

Once inside Myanmar, take
a rickshaw tour through town and
head to the Myawaddy Temple.
I recommend spending an hour
or two viewing the temple then
walking across the street to one
of the ubiquitous teashops.

Teashops are a way of life
in Burma and play a vital social
role in Burmese culture. Grass,
pavement or any free space is
occupied by plastic chairs where
patrons sip tea and talk shop.

The teashop functions as a
social atmosphere where Bur-
mese discuss, debate and laugh.

No matter where you are in
Burma, or Little Burma, finding
a teashop is also finding a con-
versation.

Commentary about Mae
Sot would be incomplete without
addressing the refugee camps
that dot the border. About 20
years ago, the Thai military be-
gan setting up refugee camps for
displaced Karen, Mon and Bur-
mese fleeing the violent conflict
within the country. Over the
years, the population in the camps
has swelled to over 140,000.

The nearest camp is at Mae
La, about an hour north of Mae
Sot by car. Originally established
in 1984, the camp houses more

than 40,000 refugees, the highest
population of the 10 Burmese
refugee camps in the area.

While the scenery during
the journey to the camp is stun-
ning, entering a camp without of-
ficial permission is frowned upon,
but may be possible with assis-
tance from an NGO.

Mae Sot has a modest-yet-
ample selection of accommoda-
tions. The Central Resort Hotel
is by far the closest thing to luxury
in Mae Sot. With prices starting
at around 1,300 baht a night, the
service and all-around comfort
can’t be beaten.

If you’re looking for some-
thing in the 500-baht range, try
DK Guesthouse or Bai Fern
Guesthouse.

Air-conditioned rooms at
the rather sterile DK Guesthouse
(298/2 Intarakeeree Rd, Tel: 055-
542648-9) are about 450 baht a
night.

The rooms have private
bathrooms, satellite TV and there
are two computers in the lobby.
Free Wi-Fi is available if your
laptop can sniff out the rather
weak reception. A bit expensive
for what you get, but the staff are
helpful and rooms are clean.

Just down the road is the
small-but-clean Bai Fern Guest-
house (660 Intarakeeree Rd, Tel:
055-531349); a quiet and friendly
option.

Air-conditioned rooms cost
300 baht a night and Wi-Fi is avail-
able for an extra 50 baht a day.
The guesthouse has 10 rooms and
communal bathrooms.

Mae Sot has a domestic air-
port, though direct flights from
Bangkok are no longer available.
Several budget airlines had direct
flights to Mae Sot but high fuel
costs forced their cancellation.

There are four buses a day
from Bangkok to Mae Sot, all de-
parting in the late evening. The
465-baht ride is an arduous, eight-
hour journey through hilly terrain
and winding roads.

The nearest train station is
in Phitsanulok – from there you
can take a bus to Mae Sot.

Above: Hike to Phra That Doi
Hin Kiu for an incredible view
of the Thai-Burmese border.

Right: A Burmese woman with
tanaka cream designs on her
cheek works at the Rim Moei

Market.

Thailand
TRAVELER

By Scott Mallon
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The BIG CrosswordPPPPPUZZLESUZZLESUZZLESUZZLESUZZLES

Hidden in the grid below are the names of at least 25
animals. The words may read vertically, horizontally

or diagonally. They may also read right-to-left or
down-to-up. Score: 15 or more, good; 20 or more,

very good; 25 or more, excellent.
Solution on the next page.

Hidden Words

Solution, tips and
computer program

at www.sudoku.com

Sudoku is very simple: each row, each column and each “box” of
nine squares within the puzzle must contain all the numbers
from 1 to 9 with, naturally, no repetitions. Beware: there is only
one solution to this puzzle, which is on the next page.

Across

1. Bragged
4. Winner
8. Of sea phases
11. Malleable
16. Makes (wage)
18. Hard-to-say phrase

(6,7)
19. Mottled jewelery

substance
21. Ships’ berths
23. Result
26. Crepes
28. Steering device
30. Wait
32. Offal dish
34. Ironic
36. Poet, …Allan Poe
38. Not consumed
39. Relative sizes
42. Gazes lecherously at
45. Smiles derisively
47. Colorado ski resort
49. Paris railway
50. Maxim
53. Sister’s girls
55. Scrimps
56. Getaway
57. Vienna river, Blue…
59. Drowsy
60. Fulfil (demand)
61. Dried grape
63. Risky
66. Cries weakly
68. Actress, …Loren
70. Canary Islands port,

…Palmas
71. Singer, …Collins
72. Sri Lankan language
73. Dismiss
76. Pig pen
77. Enter (4,2)

Solution on the next page

© Lovatts Puzzles – www.lovatts.com.au

 G X F N J P A L J N X F S H W

 Q R C W I X Q V D X J H S Q C

 E G A G A Z Y G O A E I C D H

 F O E S Q B B U E E F G N K C

 F O H N S Q K M P D V H B D H

 N U U O K H V F S Q F K L B I

 E T M B O I O E G A Q P U D C

 T A A T A L O P X L V T I M K

 T K N H L N B O P V T X F G E

 I M F Y A R T S R E X V K R N

 K I R R B N Y T R A R P X I G

 P D B H E I Z F U E G U N R X

 T O R R A P L I I R G N H K C

 H T X C R Y E P Y I K I A J T

 W P L F T S G N P E Q E T K O

 C R A B F K D V L E K E Y W Y

 L B Q T Z D N S Z Y N N B B V

 Z E D N R I J C O W E G O U P

W T N A H P E L E S F B U M M

 K R Z P E L A H W T F A A I H

 Y I L O S T R I C H A D M K N

 L O C U S T Q Q H Q R N E E S

 D A A D S M O G P N I A K Y Z

 H U W B T I O F W W G P U H Q

 U T R V I W G Q N O R U V N E

78. Elevated
79. Smog
81. Performances
83. Finished
85. Knife handle
86. Current unit
88. Embedded (in)
90. Epic tales
91. Bigotry
92. Scan
93. Helper
95. Press (clothes)
96. Famous telescope
97. Capsized, …over
100. Maniacs
102. Star, Peter…
103. Hair plait
105. Nigerian city
106. Hostility
108. Hi-fi
110. Hoard
112. Scrapes (knee)
114. Introductory (4-2)
117. Speak in public
119. …Miserables
121. Seize (throne)
124. More erotic
127. Decapitate
129. Tone down
130. Romanticize
131. Gauges
132. Excess
134. Mature (4-9)
135. Aggravated
136. Savings (4,3)
137. …cologne (3,2)
138. Stage whisper
139. Redesign

Down

1. Cricketer at crease
2. Pregnancy abnor-

malities test
3. Sightseers
5. Booed &…
6. Humbler
7. Average
8. Explosive (1,1,1)
9. Weather map line
10. Patriotic song
12. Unsafe
13. Scientific advances
14. Joins army
15. Admits guilt (4,2)
17. Transparent
20. Incite, …up
22. Grilles
24. Air duct
25. Narrate
27. Acute remorse
29. Actress, Bo…
31. Greek fable writer
33. Logic
34. Misfortunes
35. Olden days, days

of…
37. Positive poles
40. Dog or horse
41. Jolt
43. New Testament

book
44. Internet letters
46. Menacing growl
48. Telepathic
51. For now, pro…
52. Detain
54. Opinion column
58. Reparation
62. TV magnate,

…Spelling
64. Intimations
65. Sleepy sighs
66. Food blender
67. Hindu gowns
69. News stories

71. Small vegetable
74. Relaxing
75. Soldier’s pack
79. Quarrel
80. Basketball team,

Harlem…
82. Most sensible
83. Canvas supports
84. Serviette fabric
85. Hired assassin

(3,3)
86. Self-penned life

story
87. …Pan collar
89. Weight watcher
92. Needier
94. Supplement, ... out
98. East England

county
99. Writer, Roald…
100. Rock growth
101. Follow next
104. Bake
107. Evade (capture)
109. Fibre
111. Cain &…
113. Frosts (cake)
115. Disciples
116. Skit
118. Arranging, …up
120. Famed English col

lege
122. Actor, …L Jackson
123. Sediment
125. Large lizard
126. Stale (of butter)
127. Two-footed crea-

tures
128. Restored to health
133. Before (poetic)
134. Adult education

group (1,1,1)
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Hidden Words
SOLUTION

ACROSS

1. Disappear
4. Fables
7. Objects
8. West Indies
9. Same
11. Cowboy’s heel
12. Ignore
15. Presents
16. Blues legend…King
18. Needs exercise
20. Early invention
21. Invalidate

Get your brainGet your brainGet your brainGet your brainGet your brain
in gear within gear within gear within gear within gear with

The Monster QuizThe Monster QuizThe Monster QuizThe Monster QuizThe Monster Quiz
Kids! Ask Mum and Dad to help you find the answers to these ques-

tions. They’re not easy but, if you do some research, you should be able
to find the answers to all of them.

Quick Crossword

Solution to this week’s BIG Crossword

Puzzle

Solutions

Solution to this

week’s Sudoku

puzzle

Solution to

this week’s

Quick

Crossword

Solution below

Monster Quiz Answers
1. An artificially made dwarf; 2. The Murray-
Darling River System; 3. The telephone; 4. March
20 or 21; 5. Marie Curie, for discovering radium
and polonium; 6. A church; 7. The Yardbirds; 8.
“The world is not enough”; 9. George Lazenby; 10.
Hawaii; 11. Pythons lay eggs, boas give birth to
baby snakes; 12. Aristotle; 13. Eight minutes; 14.
Tigers have striped skin, not just striped fur; 15.
Kingda Ka, New Jersey, USA, (139m , 206kmh);
16. Lake Baikal (1,637m) Siberia, Russia; 17.
Antarctica; 18. Dallas, Texas, USA, in 1927; 19.
Registered blood donors; 20. Amputees.

1. What is a homunculus?

2. What is the longest
continuous river system
in Australia?

3. Which was invented
first, the telephone or
the light bulb?

4. When is the vernal
equinox?

5. Who was the first
woman to receive the
Nobel Prize?

6. What must a hamlet
obtain before reaching
town status?

7. Eric Clapton, Jeff Beck
and Jimmy Page were
all once the lead guitarist
for which British band? Answers below

G + + + + P + + + + + + S H +
+ R + + I + + + + + + H S + +
+ + A G + + + + + + E I + + +
+ + E S + + + + + E F + + + C
+ O H + S + + + P + + + + + H
N + U + K H + + + + + + + B I
E + M + O + O + + + + P U + C
T + A + A + O P + + + T I + K
T + N + L + + O P + T + + G E
I + + + A + + + R E + + + + N
K + + + B + + T R A R + + + +
+ + + + E + + F U E G + + + +
T O R R A P L + + R G N + + +
+ + + + R Y + + Y + K I A + +
+ + + + + + + + P E + E T K +
C R A B + + + + + E K + Y + +
+ + + + + D N + + + N N + + +
+ + + + R I + + + + E G O + +
+ T N A H P E L E + F + U M +
+ + Z P E L A H W + F A + I +
+ I L O S T R I C H A D + + N
L O C U S T + + + + R N + + +
D + + + + + + + + + I A + + +
+ + + + + + + + + + G P + + +
+ + + + + + + + + + + + + + +

Down
1. Went by air
2. Hideout
3. ..... Diver
4. Thinks
5. Mexican city
6. Give for money
10. Rifle shots
13. Normal
14. Bulgarian capital
15. Radiate
17. Jump out
19. Root of 100

8. What does “orbis non
sufficit” translate as?

9. Who was the second
actor to play James
Bond?

10. Which is the only US
state to produce coffee?

11. What is the difference
between baby pythons
and baby boa
constrictors?

12. Who tutored Alexander
the Great?

13. How long does it take
light from the sun to reach
Earth?

14. What is special about a
tiger’s stripes?

15. What is the name of the
tallest and fastest roller
coaster in the world?

16. Where is the world’s
deepest lake?

17. Which is the only
continent not to have
snakes?

18. Where did the first 7-
Eleven open?

19. Dueling is legal in
Paraguay as long as
both parties are what?

20. People with
acrotomophilia have a
sexual attraction to
what?
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Off the
SHELF

By James Eckardt

EVENTS CALENDAR Upcoming events on the island

Slumming with Spenser

Ad- Paul Poole

2x2

K. Ann

Until November 4. Phuket
Thailand Open Beach Volley-
ball World Tour.

The last stop on the Swatch
FIVB World Tour features the top
women’s beach volleyball play-
ers from 30 countries. Teams
playing include the current world
and Olympic champions from the
USA, plus teams from Brazil,
China, Russia, Germany, Switzer-
land, France and Japan. Admis-
sion is free with games from 9
am to 5:30 pm.

For details contact Geoffrey
Rowe. Tel: 023-3824913. Email:
ppc@pentanglepromotions.com
www.pentanglepromotions.com

November 2. Peruvian Night
@ Latino's Phuket

Noche Peruana, a night of
Latin food, drinks, music and a
fire performance, at Latino’s
Restaurant - Bar & Latin Club in
Soi Saiyuan, Nai Harn, from 7
pm.

This event is being held in
collaboration with the Peruvian
Embassy from Bangkok and
Pisco Payet. Enjoy Peruvian
food: Ceviche Peruano (fish
carpaccio marinated in lemon),
Aji de Gallina (chicken in creamy
aji sauce), Empanadas, Alfajores
and more – plus Peruvian drinks
Pisco Sour and Chicha Morada.

Entrance fee: only 495 baht,
inclusive of full Peruvian buffet
with one glass of Pisco Sour and
one glass of Chicha Morada
(purple corn and fruit drink). The
feast will be followed by salsa
dance with Latin DJ and a fire
performance.

Reservations: Tel/Fax: 076-
388180.

For more information con-

tact Jorge De la Torre. Tel: 089-
7256994. Email: jorge@latinos-
restaurant.com. Website: www.
latinos-restaurant.com

November 14-17. Chalong
Bay Fishing Tournament
2007.

Registration night is No-
vember 14 and the registration
fee is 7,000 baht per team, includ-
ing free beer. Fishing days will be
November 15-17 with prizes
given on November 17 from 8
pm. For further information con-
tact Uwe Schittek. Tel: 081-
7195766. Email: uweschittek@
yahoo.com

November 16-17. BIS Inter-
national School Football Sev-
ens.

This international football
tournament is one of the school’s
highlights. The tournament will
take place at BIS 8:30am until
4:30 pm on each day. There will
be more than 500 visiting football
players from Thai and interna-
tional schools in Southeast Asia.

For further information con-
tact Patrick du Preez. Tel: 076-
238711/20. Email: ppreez@bcis.
ac.th Website: www.bcis.ac.th

November 16. Jazzed Up on
the hill.

An evening of entertain-
ment set around the pool over-
looking the bay of Karon with jazz
singer BB Queen, a hurricane to
knock you off your feet on ar-
rival, followed by a barbecue and
fireworks at midnight.

Tickets are 700 baht, 850
baht on the night if available.

For further information con-
tact Keith Wickers. Tel: 084-

3060303. Email: keith.wickers@
gmail.com Website: www.eden-
thailand.com

November 17. How to survive
a Tax Audit.

Network Advisory Team
Ltd (NAT) would like to invite you
to join a half-day seminar with
advice about how to survive a tax
audit. You will have the chance
to learn and ask questions directly
from the managing director of
NAT, a chain of professional,
English-speaking accounting
firms in Bangkok, Phuket and
Koh Samui.

The seminar will be held at
the Phuket Merlin Hotel, 1 pm
until 4:30 pm.

For more information con-
tact K. Jantima at 081-537 9285.
Alternatively, contact NAT,
Phuket branch. Tel: 076-212989.
Email: info@thaiaccounting.com
Website: www.thaiaccounting.
com

November 24. Sixth Annual
QSI Fun Run, 1- & 6.5-kilo-
meter races.

QSI International School of
Phuket holds a fun run and auc-
tion each year to help raise
money for important school

projects and to promote good
health.

This year’s run will be held
at the Bang Wad Dam. The run
will be divided into two separate
runs: 1 and 6.5 kilometers. Par-
ticipation medals will be given to
the first 200 registrants, along
with gold, silver and bronze med-
als to the top three finishers in
each age category, male and fe-
male.

For further information con-
tact QSI International School
Phuket. Tel: 076-354077, 081-
6334279. Email: qsi.funrun@
gmail.com Website: www.qsi.org

November 24. PIWC Gala
Ball.

Phuket International Wo-
men’s Club will hold the most
prestigious event of the year - the
annual Gala Ball – on Saturday
November 24 at the Indigo Pearl,
Nai Yang Beach.

For further information con-
tact Carol (Tel: 087-4178860.
Email: carol@aplusplussoftware.
com) or Sue (Tel: 087-277694.
Email: arnulphy@loxinfo.co.th).

November 29. Wine Dinner at
Mom Tri’s Boathouse.

Mom Tri’s Boathouse will

host an exclusive wine-tasting
dinner, featuring wines of two
very prestigious wine chateaux in
France: Château Pichon Com-
tesse de Lalande (Pauillac,
France) and Château L’Angelus
(Saint Emilion, France).

Seating is limited and res-
ervations are required. For more
information call the Boathouse at
076-330015.

December 1-8. Phuket King’s
Cup Regatta.

The King’s Cup Regatta is
held every year to honor the birth-
day of HM King Bhumibol Adul-
yadej. The week-long event is
Asia’s biggest and most popular
regatta with great sailing and
great parties along the way.

Visit www.kingscup.com or
call 076-273380.

December 2. Laguna Phuket
Triathlon.

Southeast Asia’s premier
multi-sport event, the Laguna
Phuket Triathlon, is now in its 14th

year, with a new swim course,
altered bike and running routes,
and a new start time of 7 am.

For details call 076-324060
or visit the website: www.
lagunaphukettriathlon.com

Every so often you can become
jaded with worthwhile literature
and seek to wallow, for pure en-
tertainment, in trash.  The

Spenser series of detective novels by Rob-
ert B Parker are fast-paced and chock full
of sharp, funny dialog. The utter familiar-
ity of the characters provides even more
comfort.

Spenser (only one name, “like the
poet”) is a Boston private detective who
first appeared in 1973. His lover Susan is
a blonde Jewish psychiatrist with a doc-
torate from Harvard.

Spenser’s sidekick is Hawk, a super-
cool black guy with a shaved head and
magnificent physique.

Pearl is Spenser’s dog, and a major
character in her own right. Never mind
that all four characters, by my count, should
be 75 years old by now.

Hundred Dollar Baby (GP Put-
nam’s Sons, New York, 2006, 291pp) is
the 33rd in the Spenser series. It opens in
the classic way: a blonde “knockout” walks
into the detective’s office.

Spenser doesn’t recognize her at first
but she’s April Kyle, the teenage runaway
from Boston’s red-light “Combat Zone”
that he’d rescued in Ceremony in 1982
and from an abusive boyfriend in Taming
a Sea Horse four years later.

Spenser’s idea of salvation for the
girl was to send her to work for Mrs
Patricia Utley, the best madam in New
York City. April is running an upscale
brothel in Boston now, a branch office of
Mrs Utley’s, in a mansion in Back Bay.

Her problem is that thugs have be-

gun turning up, trying to shake her down.
Can Spenser help?

So we are set up for the classic
Spenser scene of confronting the bad guys.
He and Hawk are waiting at the brothel
when two goons turn up: one fat, one a
weightlifter. The scene goes:

“Time for another talk, whore lady,”
the weightlifter said.

He stopped and looked at Hawk and
me.

“Who the f*ck are you?” he said.
“I often wonder,” I said. “Don’t you?

Sometimes at night when you’re alone?”
And shortly thereafter:
“I feinted at his stomach with my

right fist. He dropped his hands and I
slapped him with my left hand. And then

with my right. He hunched and ducked his
head and covered his face. I slapped him
on the top of the head. He put his hands
up to cover. I slapped him in the face
again.”

And so it goes till the
goons give up the name of
their boss. Spenser con-
fronts Ollie DeMars in his
office. DeMars is a small
time hood with a crew of
enforcers. He’s been hired
to harass April Kyle by
someone he knows only on
the telephone. So Spenser
heads to New York to con-
fer with Mrs Grace Utley.

Patricia is very
pleased with her protégé
and presents a list of her
prominent clients, which
leads Spenser to her boy-
friend, a smooth and hand-
some operator named Lionel Farnsworth,
who had done time for fraud.

At each step of the way, Spenser
confers with his long-time lover Susan,
who functions as his moral compass. She’s
also a babe, ever randy and hot in the sack
(not bad for 75).

“April is better off than she would
have been,” Susan said, “if she hadn’t met
you.”

“Yes,” I said. “I think that’s so. But
it doesn’t mean she’s well off.”

“That’s true,” Susan said. “It’s also
true that you are not God.”

“You don’t know that,” I said.
Farnsworth and

DeMars are both murdered
and the reader knows who
did it and can anticipate the
ending. But that doesn’t
stop the enjoyment of ran-
dom little jewels, like
Spenser hiring a gay body-
guard for April Kyle named
Tedy Sapp.

When four goons at-
tack Spenser on the street,
Tedy Sapp wades in to help
finish them off. Spenser
warns the leader that if Ollie
DeMars keeps annoying
him, “I will stop by and tie a
knot in his pecker.”

Later, Tedy says:
“You know that part about tying a

knot in somebody’s pecker?”
“I was trying for a convincing meta-

phor,” I said.
“Sure,” Sapp said. “But if it happens,

can I be the one who does it?”
“God,” I said. “I gotta find me some

straight help.”
Sapp grinned.
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Building permit consistency
slip-sliding away

Is Phuket still safe
enough for holidays?

Do you have an opinion you want to share?
Email editor@phuketgazette.net

I read the Gazette every week
and I am very afraid to come back
to Phuket for my vacation be-
cause of the numerous attacks
against foreigners.

Robbery, thieves and at-
tacks in the night against farangs
on motorbikes are becoming
more common. How long will it
take before more people are mur-
dered?

I have been coming to
Phuket for many years and I plan
to come on holiday in November
and January, but now I’m won-
dering if I should cancel my trip.

I sometimes come here with
friends who have not been to
Thailand before, and I ask my-
self, “Is Phuket save enough?”
What will the police do now?

Gerd Bullmann
Germany

So a bandaged and still-aching
mugging victim is fined for over-
staying his visa, even after pre-
senting a police report to Ranong
Immigration. What heartless –
and brainless – bureaucracy, and
yet what a perfectly clear ex-
ample of the way certain officials
in Thailand regard foreigners –
as mere income pawns rather
than as fellow humans.

One has to sit for only 10
minutes in Phuket or Ranong
Immigration offices to see be-
neath the veneer of the Thai bu-
reaucratic smile. As for visa runs
themselves; they are an anach-
ronistic and needless waste of
time and money. The only people
profiting from these abuses of
dignity, time and safety are the

I used to be a frequent visitor to
Phuket and spend my hard-
earned money here as a tourist.

I am very surprised to read
in the Gazette about the sudden
increase in attacks on innocent
tourists riding motorbikes late at
night. This is not acceptable, but
it appears to me that the local
police are not interested in arrest-
ing the criminals.

I am aware that crime is on
the rise worldwide, but mainly in
large international cities where
one is normally on the lookout for
criminals. Phuket is a beach holi-
day destination, where foreign
holidaymakers are less vigilant
than they would be in a big city.

I urge the authorities to fly
in top-class detectives from
Bangkok to arrest these crimi-
nals, otherwise many of us will
spend our money in holiday des-
tinations where it is safe and
where there is real law enforce-
ment.

The “Thai smile” seems to
be just a farce, because if this
were allowed to continue, it would
seem that foreign tourists were
being looked upon purely as easy
cash cows.

The only tourists who will
be safe are the ones locked up in

Action is urgently needed by the
police in Rawai to curb the vio-
lent attacks on expats and tour-
ists. The situation is now out of
hand and it seems the attackers
are not scared at all. It’s only a
question of time before expat resi-
dents take action themselves.

Where are the police? I live
in between Rawai and Kata and
visit Rawai most days. Occasion-
ally, I see one or two policemen
drive past on motorbikes.

I have been followed on
several occasions by men in pairs
on motorbikes and it seems to be
the norm now for theses guys to
attack when opportunity arises.

Action must be taken by the
police. Phuket is a nice place –
let’s keep it that way and work
as a community to solve this se-
rious problem.

John Martins
British expat

Humans throw away tons of gar-
bage every day, having an in-
creasingly detrimental effect on
the environment. For a start, it is
time to use plastic bags less.
People should refuse them when
shopping. It’s better to take a bas-
ket from home instead.

Also, recycling should be
promoted more and we must think
of alternative energy right now.

Concerned resident
Phuket

Stamp out needless
visa runs – now

visa-run companies and the Bur-
mese.

Everyone knows that, given
the horrendous road and maritime
safety record in Thailand, it is
highly likely that there will be a
serious accident during the
course of one of these affronts,
and that fatalities will ensue. All
because of a passport stamp.

Sam W
Rawai

Looking for a safer
place to stay

their luxury hotels, too scared to
venture out by themselves at
night.

Peter de Haan
South Africa

Rawai: police action
is needed now

Time to save the
environment

As this edition goes to print, a 15-million-baht villa tenuously situated
in the Patong hillsides stands ready at any moment to tumble into a
workers’ camp below. [See News section]

Reports of the late-night landslide quickly became the talk of
the town in Patong, generating finger-pointing and speculative ban-
ter. Regardless of who is ultimately held responsible and who is left
to suffer the brunt of the economic loss in this case, the fact remains
that there seems to be no systematic approach – at any level of
government in Phuket – to prevent such landslides.

While the nationwide ban on construction above 80 meters has
been reasonably well enforced since its inception in 1994, what re-
mains dangerously absent are any real controls on private-sector
construction at lower elevations.

Former-Governor Udomsak Uswarangkura, who was keenly
aware of the dangers involved, appointed a high-level provincial com-
mittee to deal specifically with approving new developments.

Unfortunately, after a high-profile case in Kalim targeting a
project with foreign investment, the work of the committee – if it still
functions at all – appears to have petered out. Committee or not,
ever more risky hillside developments continue to spring up in places
where common sense dictates they should not be allowed.

Some obvious examples can be seen along Phra Barami Rd,
especially on Patong Hill. These not only create a landslide risk along
the main artery into Patong, they also add to the already treacherous
traffic conditions there as more and more motorists need to pull out,
cross traffic and make precarious U-turns.

Remarkably, plans are now afoot to conduct yet another feasi-
bility study, this one costing 80 million baht, investigating the possibil-
ity of building a new road or even a tunnel in the same area as a
means of easing the chronic and worsening traffic problems in Patong.

Hardly a new idea, the megaproject in its latest conceptual in-
carnation would be funded by the central government (if the Demo-
crats win the next election) or, failing that, built as a toll road with
private sector investment.

Citing safety concerns, the municipalities of both Patong and
Kathu – along with several other agencies – are fully behind the
megaproject.

Patong Hill is far more dangerous for motorists now than it was
five or 10 years ago. This begs the question: where was their con-
cern for safety when the private sector development was turning a
risky stretch of road into an outright hazardous one?
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Calling on the community

In this month’s letter to Phuket’s expat
community, Gazette Chief Reporter

Sangkhae Leelanapaporn asks Phuket
Governor Niran Kalayanamit about recent
reports on the Phuket forum of popular Internet
blog site that one hotel in Patong has allowed
its staff to systematically rob guests of valuables
stored in room safes.

Here Governor Niran re-affirms his
commitment to tourist security in general and
warns hoteliers that failure to provide this will result in their own financial ruin.

Governor’sThe

Letter

Why did Patong Rotary spend 1.2
million baht on the grass at Karon
stadium when there is still so
much poverty and hardship in
Phuket? Isn’t the Rotary sup-
posed to “provide humanitarian
service?”

Explain to us the humanitar-
ian benefit of grass. The real point
of the Karon stadium fiasco has
been overlooked.

The local soccer players,
who have nowhere else to go, are
now being blamed – along with
local officials – for the poor state
of the playing surface.

The fact is, the tourists can
go somewhere else; the locals
cannot.

Surely Patong Rotary didn’t
give such a massive amount with
the hidden agenda of providing a
soft landing for the once-a-year
tourists who fly in to play rugby
and soccer?

Patong Rotary should be
helping the needy. Get your pri-
orities right and stop abusing the
good name of Rotary, please.

Marcia Flemington
Samkong

OB Wetzell, president of the
Rotary Club of Patong, re-
plies:

While I proudly believe that
the donation of money by the
Rotary Club of Patong was a
good thing for which we should

Karon Pitch saga raises
doubts about Rotary

be praised and not challenged,
perhaps some explanation would
further understanding.

Many donations to any Ro-
tary Club come with allocation
restrictions. With regards to the
donation for Karon Stadium turf,
the donor required that the funds
be spent on rebuilding something
that had been destroyed in the
tsunami of December 2004.

Due diligence performed by
the Rotary Board suggested sev-
eral other reasons why the Karon
Stadium turf project was an ap-
propriate recipient of funds.

Among the reasons are
that the children of Karon had
lost a playground; Rugby 10s had
lost a venue to host an event that
would generate further charity
funds and recognition for Karon;
Patong Rotary had assurances

that the field would be main-
tained.

Since this donation satisfied
the allocation restrictions and held
other potential charitable gains,
the board voted to spend the
money to re-turf the pitch.

Patong Rotary has had the
good fortune of placing over 42
million baht in an array of worthy
causes, including immunizing chil-
dren against polio, sponsoring the
full (K-12) education of 225 chil-
dren, rebuilding an entire fishing
village wiped out by the tsunami
and providing 20 immobilized
people with motorized wheel-
chairs.

The fact that our donation
was not properly maintained by
the local authorities doesn’t merit
us criticism. We are all volunteers
and we do our best.

Want to know how to get something done?
Want to pitch an idea to Phuket’s authorities?
Submit your queries or suggestions to us and
we’ll ask the appropriate people to respond.

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&

Hotels that allow their
staff to steal from
guests’ room safes or
otherwise harm them

will find their businesses suffer-
ing from lack of trade in the long
run. In our increasingly inter-con-
nected world the flow of nega-
tive publicity over the Internet can
quickly destroy a hotel’s reputa-
tion.

For this reason hotels need
to do everything possible to en-
sure their guests’ security, as the
actions of even one rogue em-
ployee can put the entire opera-
tion at risk.

Although responsibility for
providing good guest security lies
mostly with hotel management,
I will raise this issue at the next
[monthly] meeting of the Phuket
Provincial Security Committee.

I will also ask the police and
private sector groups like the
Phuket Tourist Association
(PTA) and Thai Hotel Associa-
tion Southern Chapter about se-
curity threats facing hotels as we
enter the high season. In fact I
have already mentioned these
particular allegations to PTA
Vice-President Panu Mas-
wongsa.

On a broader level, the
most effective approach to se-
curity depends upon having

strong community networks.
This is especially true in Phuket,
where the police force is small
compared to the population –
plus the large number of annual
tourist visitors.

This is why I call on com-
munity leaders and local groups
to come together to help
strengthen our community ties.

I really do believe that
strong community networks are
the key, but this is a real challenge
for a place like Phuket, which has

developed so rapidly.
Everyone here is wrapped

up in their own business, which
causes a lack in the kind of so-
cial cohesion that is the natural
deterrent to crime and social ills.

In my campaign to develop
our social networks I would also
like to take advantage of technol-
ogy, such as be encouraging the
Phuket Amateur Radio Club to
assist in communication and the
installation of more closed-circuit
television (CCTV) cameras.

Of course, the role of the
police remains vital; if they can’t
uphold their duties, they shouldn’t
be on the force.

Going mobile. Phuket’s mobile
resident registration van, now
fully-fitted with computer equip-
ment and a satellite link to the
Interior Ministry’s registration
offices in Bangkok, will be
launched on November 4.

The objective is to report the
actual number of Thai citizens liv-
ing in the province, as many have
lived here for a long time without
registering.

The central government
allots government budgets to
provinces based largely on their
registered populations, so for
years Phuket has lost out in this
regard due to the enormous
number of workers migrating
here from other provinces who
don’t transfer their names to a
local house registration form
(tabien baan).

The mobile registration van
itself was donated by the Ban
Thai Resort in Patong, which is
where the van will make its pub-
lic debut. The computer hardware
and software alone costs about
five million baht.

TOT is charging us about
800,000 baht a month for the

van’s land-to-satellite link so we
have to seek a discount from
them and then find a budget to
pay for that.

We still have to work out a
regular schedule for where and
when the van will be available to
the public so that we can maxi-
mize the number of new regis-
trations made.

The van will record move-
ments of people in and out of the
province, as tabulated by current
listings on house registration
forms. [By law, listed home-
owners are required to add all
new residents within 15 days of
their moving in. If not, they are
subject to a 1,000-baht fine.]

Other services offered by
the mobile registration van will in-
clude free legal and employment
consultation, though we still have
to arrange manpower from the
agencies involved.

We are making progress in
our campaign. The official popu-
lation at the end of 2006 was
about 290,000. This latest count
was 326,737.

Vegetable matter. I am glad
that this year’s Vegetarian Festi-
val went off so well and want to
thank the police, the Chinese
shrines and the public for their
co-operation in making it a suc-
cess.

There were no major prob-
lems this year, and it was the first
time I was able to pay a visit to
all 16 participating shrines and
enjoy meals with them.

I have heard that the num-
ber of people taking part this year
was higher than ever. Perhaps
this was partly due to the current
economic situation.

With the high cost of fuel and
other commodities maybe more
people decided to take advantage
of the low-cost and nutritious
food on offer.

Niran Kalayanamit,
Governor of Phuket
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Sirens sweetly strangling

SCORPIO (October 24-Novem-
ber 22): If you’re upset by a fam-
ily member this weekend, the only
sensible reaction is to do nothing.
Your tendency to fly off the
handle will stir the pot. Those
celebrating a birthday will find the
year ahead easier than the one
just passed, but one or two chal-
lenges still need to be faced dur-
ing November. Finances are fore-
cast to receive a boost from a
surprise source later this week.

SAGITTARIUS (November 23-
December 21): Too much time
spent dreaming of the impossible
is holding you back. Where work
is concerned, Aries is beginning
to wonder if you have the skills
required to move up the career

ladder. Seize the opportunity to
prove yourself in the middle of the
week. Love takes you on a jour-
ney this weekend; resist the temp-
tation of traveling too far from the
familiar path. The number 5 can
bring some luck on Monday.

CAPRICORN (December 22-
January 20): Many of you will be
in high spirits this week as more
than one project comes to suc-
cessful fruition. On Tuesday you
discover a possible way to make
some extra money; don’t share
this secret until it’s a done deal.
Cancer could be a prospective
romantic partner and this liaison
has the full support of Cupid.
Deep-jade green sharpens your
instincts.

AQUARIUS (January 21-Febru-
ary 19) A lucky month lies ahead
in love and finance. If you’ve
been single for some time and are
serious about altering that status,
accept a social invitation on Sat-
urday, even if it means leaving
your usual comfort zone. You will
also have the chance to help a
shy Libran friend meet someone
special. Investments made at the
beginning of the week should be
worth their weight in gold.

PISCES (February 20-March
20): Play it safe at work this
week. You should first prove that
you are capable of doing the job
before trying to get a pay rise.
Where love is concerned, you get
a bee in your sunhat that could

irritate someone beyond the point
of no return. Monday is the best
day for investigating the property
market if you’re thinking of relo-
cation. The color pearl pink
soothes your stress.

ARIES (March 21-April 20): An
intriguing mystery occupies much
of your attention this week. You
will not be able to let this matter
drop until you have got to the bot-
tom of it. Aquarius can possibly
shed light, but Taurus is ready to
play games. A romantic interlude
on Tuesday helps you to realize
that you are ready to get more
serious with the person con-
cerned. Wearing onyx encour-
ages strength of character.

TAURUS (April 21-May 21):
Cooler weather allows you to feel
less hot and bothered. As soon
as you learn not to sweat, the
small things in life will take you
on a tranquil path. November is
a good month to pay attention to
minor health issues that you have
been ignoring. Romance begins
to become more important to-
ward the end of this week, and
being reunited with someone
from your past is highlighted.

GEMINI (May 22-June 21): The
cloud of confusion that hung over
you during the final week of Oc-
tober should blow away this
weekend. You will know exactly
which moves to make regarding
work and finances, but a love af-
fair remains an awkward issue
until the middle of the month. A
Leo friend has a burning ques-
tion to ask on Sunday – don’t feel
obliged to give the answer you
know they expect. The number
6 can open a lucky door on Mon-
day.

CANCER (June 22-July 23): Fi-
nances remain a rocky issue, al-

though the situation is due to
smooth out by the end of the
week. Become less flexible
where unpaid debts are con-
cerned as people are probably
using that money to their own
advantage. Fun is highlighted for
those of you who are actively
seeking it; if you’re content to
remain in your shell, it won’t
come knocking. Wear lime green
to encourage more energy.

LEO (July 24-August 22): A busy
week lies ahead. Most things
won’t go according to plan until
after Tuesday, so put important
decisions on hold until then. If you
are single, you will be impressed
by how hard Virgo tries to get
noticed; you are advised to show
low-key interest, but take the
time to find out what really makes
them tick.

VIRGO (August 23-September
23): Your confidence should be
higher by now, but those of you
who still can’t forget a romance
that turned sour earlier in the year
will have good reason to do so
this week. A chance to earn
some extra cash should be
pounced on later in the week.
Thursday is the best day for sort-
ing out a tedious bureaucratic af-
fair, but be prepared to accept
that your point of view will not
be taken seriously.

LIBRA (September 24-October
23): November should be a good
month for finances. Those of you
who have been waiting patiently
for the right investment opportu-
nity will be satisfied this week.
However, some last-minute jug-
gling will be required to pull the
deal off. Your partner is likely to
expect some extra attention this
weekend; if you’ve been work-
ing overtime recently, now is the
chance to make up for it.

The Japanese may have lost World
War II and won the peace, but
their lingering world legacy is
karaoke, the follow-the-bouncing-

ball music machine that makes tone-deaf
people think they sound like Frank Sinatra
reincarnated – and that includes the
women.

I was reminded of karaoke when
watching some aged former singer doing
Frank Sinatra’s anthem My Way on tele-
vision: “…and not the words of one who
nills/the recud shows I took the blows/
and did it my way.” It was sung in mono-
tone by someone who might have been a
real hit with a microphone in 1960, but this
guy was long past it now and sounded
Zambian.

Here in Fun Town, the plethora of
karaoke bars is reaching plague propor-
tion with anyone and everyone installing
a machine and warbling, screeching and
screaming at full volume from sundown
to sun-up. Many sound as if they are be-
ing strangled and castrated at the same
time.

Before the former Interior Minister
Purely Puritannical’s crackdown on places
of entertainment in the early part of the
Thaksin premiership, the Pattaya Mail
newspaper was receiving many irate let-
ters from expats suffering sleep depriva-
tion and sensory assault.

The then-mayor K. Slowleecatchee-
monkey said it would take between three

and 10 years to enact and
enforce zoning and noise
regulation; in the meantime,
people started voting with
their feet and moved away
from areas where the
karaoke bars reigned su-
preme.

Somewhere, there is a
Thai translation of Homer’s
Odyssey that depicts how
Ulysses was unable to resist
the lure of the Sirens and
became the first Greek
karaoke singer in history; a
fate decreed as worse than
death by the Gods on Olympus.

The louder the Sirens wailed, the
more devastatingly attractive and irresist-
ible they became. The operators of
karaoke bars failing to draw sufficient cus-
tom employ what I call the “Sirens solu-
tion”: pump up the volume until either the
speakers explode or the whole edifice col-
lapses like the Walls of Jericho.

In many places, the volume is close
to full pitch, the speakers face the street
and the bar is lucky if there are more than
two or three customers. Sometimes there
are none at all. Of course, the simple solu-

tion to a lack of custom is to
turn the volume up. Perhaps
bar owners think their fel-
low citizens have the audi-
tory sense of homing pi-
geons and will be drawn to
the noisiest establishment.

Truth in advertising is
another dubious area when
it comes to this style of es-
tablishment. At the en-
trance to Soi 5 on the Sec-
ond Road was an incongru-
ous sign promoting one
karaoke. Coming from the
Central Pattaya side, the

sign featured a voluptuous female in a
white bikini while the reverse showed a
young lady sitting in the sand in a full gold-
color g-string swimsuit.

Yet another sign at the end of the soi
showed a lady immersed in water up to
her chest with what looked like a pair of
giant buoyancy tanks in front of her. All
three ladies were of the blond-haired, blue-
eyed variety and I seriously doubt those
who frequent this establishment ever ex-
pected to find such Valkyries’ warbling in
D-flat into the microphones.

In the Philippines, karaoke is taken

extremely seriously. Many Filipinos are ac-
complished singers and there was once a
report in a major newspaper of a 25-year-
old Filipino man being stabbed to death for
singing out of tune. The song in question
was, of course, My Way. Wholesale
slaughter would ensue across the length
and breadth of Pattaya if it were permis-
sible to stab people to death for singing
out of tune.

Some of the residents of Soi Yensabai
in South Pattaya were so incensed by the
lack of police enforcement of closing times
(meant to be 2 am, but many places re-
main open despite the law), they were sell-
ing up and moving elsewhere, while
holidaymakers were vowing never again
to rent a condo in the vicinity.

When the boys in brown do front up
at the offending bars following a raft of
complaints, the karaoke bar owners turn
down the volume for about an hour or so,
or, if it is a Thai who has complained, the
joint might stay subdued for a couple of
days.

Regardless, it isn’t long before the
wailing starts again at increased pitch:
“…but, through it all/when there was
doubt/I ate it up/and spat it out/and did
it, my way.”

F R O M  T H E
STREETS

O F

PATTAYA
By Duncan Stearn

In The Stars by Isla Star
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Yes, it is spelled correctly. Budo
is a sport with roots in Japanese
martial arts, which combines
several self defense and fight-

ing techniques.
One of the multi-faceted sport’s

teachers Olaf Van Ellen recently brought
Budo to Phuket with the 7th international
Budo Camp Thailand, held from October
18 to 24 at the Best Western Bang Tao
Beach Resort.

The Budo camp, jointly organized by
Phuket Provincial Administration Organi-
zation, the Tourism Authority of Thailand
(TAT) and Phuket Sports Association pro-
vided a forum for martial arts enthusiasts
to share their skills, experience and cul-
tures while helping to promote the sport
among young people.

Budo is a Japanese term that liter-
ally translates as “martial path” (“bu”,
meaning martial, and “do”, pronounced
“doe”’  is derived from the Buddhist San-
skrit, meaning the “path to enlightenment”.

Budo comprises many different dis-
ciplines and many consider it a more civil-
ian form of martial arts, compared with
the older bujutsu, which is categorized as
a more militaristic style or strategy.

Phuket kids
learn Budo

Budo disciplines include Thai boxing,
taekwondo and aikido with more unortho-
dox styles being continually added by its
teachers and is rapidly gaining in popular-
ity around the world.

Olaf has been involved in martial arts
for over 31 years. A German national
coach, Olaf is the founder of Budo Camp
and has even pioneered his own fighting
technique, the Atemi Combat System. The
first Budo Camp was held in Sri Lanka in
1999 where he taught from up to 35 people
at one time.

“Budo has become much more popu-
lar over recent years. The last time I went
back to teach Budo in Sri Lanka, I was
teaching much bigger classes of about
400,” Olaf said.

“Word about the camps has spread

and now they are held all over the world,
including China, Sri Lanka, Malta, Holland
and Dubai,” he added.

Helping out Master Olaf at Budo
Camp was Phuket Muay Thai trainer
Sawirin Pinkaew, also known as Master
J, who has won several medals as a Muay
Thai fighter and taught in Europe before
he opened his own gym, Surakit Gym in
Cherng Talay.

During the camp, Master J said that
he discovered and built up muscles he
never knew he had by practicing capoeria;
a form of self defense that was developed
by African slaves taken to Brazil.

The slaves were forbidden to prac-
tice their martial art, but they evaded this

rule through the guise of traditional Afri-
can dance. Musical instruments were
played and the result was a unique form
of dance that disguised the fighting tech-
niques they were practicing.

Capoeria engages the eyes and ears
of spectators and the muscles of anyone
taking part. Europeans and Asians alike
practice this ancient Afro-Brazilian art. The
incorporation of capoeria bears testament
to the versatility of the camp, but it’s just
one of the many disciplines that fall under
the budo blanket.

If budo sounds like your kind of mar-
tial-arts training program visit www.
budo-camp.com

Above: Students size up at Budo Camp Thailand. Left: An older student learns a more
physical lesson in self-defense.

By Michael Stanley
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Phuket receives
Google Earth
major upgrade

I CAN SEE CLEARLY NOW: Google Earth now offers fairly-high-
definition satellite photos of all of Phuket, sufficiently detailed to
show individual cars.

This shot of Jungceylon, still under construction, confirms
that the photos are about a year old. There’s a car on the right,
near the current location of the new Starbucks.

COMPUTER
KHUN WOODY’S

Two years ago, I talked
about Google Earth in
this column. At the time,
it was a brand-new ap-

plication with breathtaking capa-
bilities, destined to revolutionize
the way people looked at maps
and mapping.

In 2005, the map of Phuket
was roughly divided down the
middle – in terms of quality. The
eastern half of the island had
fairly-detailed maps, with roads
and large buildings clearly dis-
cernible.

The western half of the is-
land, though, appeared in low
resolution. You could make out
large areas such as Laguna and
Patong, but it was impossible to
see most roads or landmarks.

About two weeks ago, all of
that changed.

For reasons only known to
the Googlies, in early October the
western half of Phuket got a re-
fresh – a makeover of the first
degree. As the accompanying
screen shot shows, the new maps
of western Phuket include
enough detail to clearly see indi-
vidual cars and buildings.

The satellite photos appear
to be about a year old, judging by
the status of various construction
projects.

You can now bring up full
maps of Phuket – and most of
Thailand – with incredibly detailed
satellite photos all stitched to-
gether in a way that makes it easy

to zoom in or out, pinpoint a loca-
tion, or even – you have to see
this to believe it – angling the view
from the tops of buildings or take
in long vistas with mountains, riv-
ers, trees and highways.

Google has integrated ref-
erences to Wikipedia – click on
the orb in Ao Nang, for example,
and the detailed Wikipedia de-
scription of Ao Nang appears. It
also has automatic links to pho-
tos posted on Panoramio: click a
camera icon on the map and
Google Earth retrieves a photo
taken at that spe-
cific point.

It’s an ab-
solutely indis-
pensable tool for
anyone who
works in tourism, real estate, land
development or conservation, and
it’s mighty handy for those of us
who need directions.

If you’ve never used
Google Earth, you’re in for a treat
– providing your Internet connec-
tion can handle the load. Go to
earth.google.com and click the
link to download the appropriate
version of Google Earth. It’ll take
a while to download and install.

When Google Earth comes
up for air, type “Phuket, Thai-
land” in the search bar, and watch
as the earth rotates, gets closer
and closer, until finally you can
see the island.

Then you can “grab” the
map and move down, say, the by-

pass road, identify the landmarks
as you fly, and “tilt” the camera
so you see the tops or different
angles of the fronts of buildings.
Yes, you can zoom in and see cars
and shopping carts, or zoom out
and look at the roads, lakes, hills,
intersections, construction sites
and even patches of undeveloped
land.

The new Placemark tool
caught my eye. Navigate to a lo-
cation that you find interesting –
say, your house, business or a
favorite watering hole. Click the

yellow push-pin
icon on the
Google Earth
Toolbar and a
new Placemark,
which looks like a

yellow push-pin, appears on the
map.

Drag the push-pin to the lo-
cation in question, then type a
name for the Placemark.

When you’ve positioned
the Placemark where you want
it, right-click on the push-pin and
choose “Email”.

A couple of clicks later, you
can email the Placemark to any-
one you like. If the person who
receives the message has
Google Earth working, simply
double-clicking on the attached
Placemark not only fires up
Google Earth, it moves the globe
around to the precise location
you chose.

Your correspondent can

then zoom in or out, tilt to see the
surrounding terrain or use the lo-
cation as a starting point to ask
for driving instructions. Incred-
ible.

If you’re feeling particularly
earth-bound, you can use Google
Earth to map out the sky. Use
Google Earth to navigate to your
house. Then click “View”,
“Switch to Sky”. A minute or two
later, and you’re staring at the sky
directly above the location you
chose – with constellations, gal-
axies and other heavenly objects
clearly indicated.

There’s an excellent over-
view of Google Earth’s myriad
capabilities and features at
www.gearthblog.com/basics.
html.

Google Earth ain’t perfect.
In many ways it relies on the con-
tributions of normal people like
you and me. Don’t know about
you, but I make a lot of mistakes.
So do the contributors. If you
want to see a particularly confus-
ing set of errors, try using the
search box to look for “Chalong,
Phuket”. I counted eight differ-

ent prominently-marked locations
for Wat Chalong – all of them
associated with the LOCR photo
service – while the real Wat
Chalong is easy to find only if you
already know its location.

Got a computer question,
comment, suggestion or vitupera-
tion? Join us for the weekly PC
Group Therapy meetings, 10 am
until noon every Sunday morning
at the Sandwich Shoppe in Pa-
tong. See www.khunwoody. com
for driving instructions.

Every week we tackle a
variety of problems and bring
folks up to date on the latest news.
It’s absolutely free, and open to
everyone, especially unabashed
novices.

I’m trying to figure out a
schedule for holding PC Group
Therapy meetings in the new
Sandwich Shoppe just before the
main entrance to Laguna in in
Cherng Talay and the new shop
at Fisherman’s Way Center on
Chao Fa East Rd in Chalong.

If you have a suggestion for
dates and times, please drop me
a line at Woody@KhunWoody.
com

When he isn’t writing computer
books and magazine and news-
letter articles, or knocking
Microsoft around on his
website, Woody Leonhard
(woody@khunwoody.com,
www.askwoody.com) runs
Khun Woody’s Bakery and the
Sandwich Shoppes in Patong,
Laguna, and soon in Chalong.

Woody’s 33rd computer
book, Windows Vista Timesaving
Techniques For Dummies, was
sighted at several local
bookshops last month, but now
appears to be sold out in
Phuket.
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TALKS
MONEY

By Richard G. Watson

China stumbling to avoid crash

The Chinese stock market is at record levels, but the economy is
showing signs of stress. The question is, will the bubble burst?

In mid-October, business tele-
vision channel CNBC inter
viewed Bill Gross, founder
and chief investment officer

of PIMCO and considered by
many to be the guru of bonds.
PIMCO, until the fairly recent
merger of Merrill Lynch and
Blackrock, was the largest fixed
interest-bond manager in the US.

PIMCO is now owned by
German insurer, banking and as-
set management giant Allianz, but
obviously a real part
of the value of the
business is Bill
Gross. In his opin-
ion, the US econ-
omy in 2008 will
slow to an annual-
ized rate of 1% to
1.5% GDP growth
(gross domestic
product). This is
slow, but he does
not foresee a reces-
sion.

He also said
that the US Federal
Reserve (the US central bank)
will reduce its Federal Funds Rate
– currently at 4.75% after a 50-
basis-point cut of 0.5% in Sep-
tember – to around 3.75%. How-
ever, the cuts will take some time
to implement.

He sees the US stock mar-
ket as being fair value at around
16 times price-earnings ratio and
that the position is being helped
by a robust global economy.

Also, he pointed out that US
exports are rising, a situation be-
ing helped by the weak US dollar
making US products cheaper on
the global market.

The international press has
highlighted that this October is the
20th anniversary of the 1987 Wall
Street “crash”. The current eco-
nomic situation shares some simi-
larities, such as years of rising US
stock market values.

However, what is often for-

gotten is that in 1987 the market
was in a full swing bull mode. The
US Federal Reserve, or “the
Fed”, raised interest rates twice,
by 1% in each case. It was only
after the second rise that the mar-
ket crashed.

What is also often forgot-
ten is that despite the violent cor-
rection, the markets rallied and
most major global stock markets
exceeded their 1987 highs within
18 to 24 months of the “crash”.

This means
that it was not ac-
tually a “crash” but
rather a huge cor-
rection in an ongo-
ing bull market that
had run ahead of it-
self.

Today, the
Fed has cut inter-
est rates, providing
a much more be-
nign environment
for the stock mar-
ket.

There are
bubbles, however, one of which
appears to be China. Until re-
cently, it was just assumed that
this rising leviathan was going to
continue to grow at an enormous
pace.

Yet, cracks may be appear-
ing in the Chinese economic
dream. Shenzhen, a city of 14
million adjacent to Hong Kong, is
experiencing problems in even
upscale areas of the city, with sig-
nificant empty new apartment
blocks, 30% to 40% unoccupied.

A few months ago the mar-
ket was hot, now real estate
agents stand on the street with
placards loudly touting real estate
to passing traffic – to little avail.

The Chinese Central Bank
has raised short-term interest
rates five times this year and
forced banks and commercial
lenders to increase their reserve
requirements eight times. I

strongly suspect that much of this
lending is of poor quality.

In the words of Huo
Deming, an economics professor
at Peking University, “What
China is doing nowadays can be
described as crossing a river by
fumbling for stones… The Chi-
nese government is, in fact, fum-
bling for the right path for Chi-
nese Economic Development.”

The Wall Street Journal
reports that some economists are
becoming alarmed that the Chi-
nese authorities are tightening
economic controls too rapidly.
These are communist controls on
what is an increasingly capitalis-
tic economy. The Journal re-
ports: “there could be devastat-
ing consequences far beyond the

real-estate market in Shenzhen”.
It was also reported that

state banks abruptly stopped lend-
ing, stating that they had reached
their quota.

In addition, “black market”
banks were raided by police for
financing speculation in the prop-
erty market, which in effect re-
moved yet another source of li-
quidity.

Taking all this into consid-
eration, plus the aforementioned
increases in interest rates and the
banks’ capital reserve require-
ments, the scene is starting to
show cause for deep concern.

The stock market is at
record levels. Unfortunately, it
has lost track with anything near
value, with some analysts esti-
mating that the average Chinese
share could be trading at a price-
earnings ratio of 70.

Considering that a PE ratio
of 15 is reasonable and 25 expen-
sive, at 70 the Chinese stock

markets are performing a high-
wire act. Eventually, there must
be a crash.

The Wall Street Journal
quotes the chief economist at
Asia-Pacific brokerage firm
CLSA, Jim Walker, who has long
been worrying about weaknesses
in the Chinese economy. He pre-
dicts that efforts to control infla-
tion will fail in 2008 and economic
growth will “screech” to 5%.
“They are walking straight into
the Japan problem.”

A “drop” to 5% would be
very welcome in Thailand right
now as growth this year is lower,
at around 4%. China has an
economy that is hurtling along at
11% plus, a rapid deceleration to
5% with asset markets tumbling
is going to cause a lot of pain and
bad debts for the finance and
banking sector.

The real impact on the
economy could be severe. The
“Japan problem” that Jim Walker
referred to is very real. Japan had
a booming economy in the 1980s.
Stock market valuations were
very stretched. The property
market was white hot. Japanese
companies were respected world
players.

Then came the early 1990s.
Japan’s economy crashed. It
took about a decade to restore
credit worthiness to Japan’s
banking system.

The Japanese government,
led by its current LDP (Liberal
Democrat Party), went on a
spending spree, landing Japan in
debt of around 170% of GDP –
the highest in the industrialized
world.

China must be very careful
not to follow Japan. However,
with a Communist government in
charge, anything can happen.

The other problem is con-
tagion – how much will a
changed Chinese economy spill
over to the rest of the world? As
the Chinese say, “May you live
in interesting times.”

Richard G Watson runs Global
Portfolios Co Ltd, a Phuket-
based personal financial-plan-
ning service. He can be reached
at Tel: 076-381997, Fax: 076-
383185, Mobile: 081-0814611.
Email: imm@ loxinfo.co.th
Website: www.global-portfolios.
com
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Phuket minimum wage
to match Bangkok rate

Ad- Karon Hill

Half page

K. Ann

Source: Phuket Business Development Office

 VITAL STATISTICS:

Company Registrations Sept ’06 Sept ’07

Limited company registrations 76 78

Limited partnership registrations 32 26

Limited companies restructured 363 329

Limited partnerships restructured 35 38

Companies de-registered 17 24

Partnerships de-registered 8 5

PHUKET: Recently announced
increases to the daily minimum
wage rates are higher for Phuket
than any other province, making
the rate the highest in the coun-
try outside Bangkok.

Effective January 1, all em-
ployers in Phuket will be required
to pay non-salary staff a mini-
mum of 193 baht a day, a seven-
baht-a-day rise.

Krabi’s minimum wage is
set to rise four baht to 160 baht a
day and Phang Nga’s rate will rise
three baht to 162 baht a day.

A three-baht-per-day in-
crease will take effect in Bangkok
and surrounding provinces, push-
ing minimum wages in the capi-
tal to 194 baht a day.

The pay rises, based on the
suggestions of tripartite advisory
panels in each province, still need
final approval by Cabinet.

Phuket Provincial Labor
Office chief Suthipong Sai-
sakhares told the Gazette that the
revision was based on Phuket’s
sustained economic growth.

K. Suthipong represented
the government in the tripartite
advisory panel that also included
representatives of employees and
employers. “Phuket has the same
cost of living as Bangkok, if not
higher. That’s why we decided to
raise the rate to be on par with
the capital,” he said.

The new rate would not
have a large negative impact be-
cause most workers are involved

By Janyaporn Morel

in the tourism sector and are al-
ready paid above the minimum
wage, said K. Suthipong.

The new rate will apply to
foreign workers as well as Thai
nationals, he added.

Wijit Dasanthad, president
of the Phuket Service Workers’
Association, said the new rate is
appropriate and will help attract
more workers to the province,
which faces a labor shortage, he
said.

One sector that stands to be
affected is the fishing industry.
Sathaporn Bhuyathorn, general
manager of Thai Ocean Venture
Co Ltd in Rassada, said his firm
currently employs about 250 mini-
mum-rate workers.

“We are already struggling
with the strength of the baht be-
cause we sell our products in US
dollars. An increase to the mini-
mum wage will force us to adjust
budgets across the board. A
seven-baht increase is huge. It
will also force us to raise the
wages of our 78 salaried employ-
ees in order to keep everything
balanced.

“As soon as we were told

about it we held a meeting and
calculated that our salaried em-
ployees will need a 12% pay hike
just to maintain the current dif-
ferential. This is going to be tough
for us,” he said.

The hike was announced
too late to allow it to be incorpo-
rated into next year’s budget, he
added.

“We cannot factor it into our
product costs right away because
we sell three to six months in ad-
vance. We did plan on a minimum-
wage rise, but expected it to be
only about four baht per day.”

“Even though we are a
large employer, we were never
asked for our input. Of course we
will comply, but I think there could
have been a more balanced ap-
proach. It seems like they only
asked tourism businesses, which
can pass the costs on their cus-
tomers more easily. A factory like
ours can’t do that nearing the end
of the quarter,” he said.

The company will discuss a
price increase with customers
and try to find ways to improve
worker productivity. The Phuket
fish processing industry faces

chronic labor problems due to
competition from the tourism sec-
tor, where workers are paid bet-
ter for easier work, he said.

Monthly employee turnover
is already about 20% and the
company faces problems keep-
ing staff long enough to gain the
training and experience needed to
do tasks requiring greater skill.

“We don’t use foreigners
because we can find enough Thai
workers, perhaps because they
get paid every two weeks. We
plan to increase our workforce by
about 15% next year,” he said.

Supa Prouksarat, of Siam
Tuna Supply in Rassada, said,
“We have about 60 minimum-

wage workers. This hike will cer-
tainly affect us as it will have a
ripple effect across the entire pro-
duction process,” she said.

Prices of raw tuna and other
materials would also rise as a re-
sult and ultimately the added costs
will have to be passed on to cus-
tomers, she said.

Phummisak Hongyok,
former Phuket City Mayor and
current President of the Phuket
Real Estate Club, said businesses
were already suffering from in-
creases in both oil prices and of-
ficial land assessments. The pay
hike could deal a further blow to
the investment climate in the
province, he said.
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Phuket diver sets
the record straight

The high season is here
and the dive industry
has been quiet in the
past few months, so this

is the perfect opportunity to clear
up any confusion about the indus-
try before the facts are mixed up,
misreported, misspelled or just
plainly misunderstood.

Starting with the basics: flip-
pers. Divers refer to animal limbs
as flippers such as the append-
ages found on turtles, penguins
and dolphins. When it comes to
diving or snorkeling equipment,
we prefer to call them fins. Con-
sequently, when you swim under-
water with such equipment, it is
called finning.

Then there is confusion be-
tween masks and goggles. A
mask encloses the
nose, therefore
making it possible
to blow air into the
mask in order to
prevent the water
pressure from
crushing it against
your face. Goggles
cover only the eyes and are typi-
cally worn by swimmers who do
not face water pressure changes
during their activities, no pun in-
tended.

And another object of con-
fusion is the dive computer, which
is not a watch. A watch tells the
time, date and maybe the even
the moon phases and tides. A dive
computer gives so much informa-
tion that it would require a dedi-
cated article. In general, a dive
computer gives dive time limits,
depth limits and other potentially
lifesaving information.

What seems to cause the
most confusion are terms like dive
master, master scuba diver, dive
master trainee, instructor, master
instructor, instructor trainee and
course director.

It may be unclear that there
are different dive certification
agencies. Most of them are in-
ternational and have similar goals:
to educate people in the sport of
diving and offer courses up to a
professional level. However,

ones that also provide similar
training and a handful of techni-
cal agencies for dive training well
beyond recreational limits.

For an entry-level diver, the
course is generally three to five
days and includes classroom
theory, confined water skills in a
pool or shallow ocean and then
the actual dives, referred to as
the “open water” dives.

Once the course is com-
plete, the student is a certified
diver. For PADI and SSI, this is
called Open Water Diver. for
CMAS it is a 1-star.

From entry level, the diver

SURFACE
Beneath the

By Sylvie Yaffe

With the high season fast approaching, now is the perfect time to
brush up on terminology and sort out your dive masters from your
master dive instructors. Photo taken by Joel Tomalin.

can continue his or her educa-
tion, on to more advanced
courses, such as rescue and first
aid, which are the prerequisites
for professional level status. An-
other option most agencies have
is continuing education while
maintaining a recreational diver
status.

This is where there seems
to be so much confusion, espe-
cially with PADI’s terminology.

A person who wants to be-
come classified as professional
must obtain a “dive master” rat-
ing. This course can last for one
to two months and requires lots

of hands-on experience assisting
with dives, guiding under super-
vision and lots of theory. During
this process the student is a dive-
master trainee, under the super-
vision of an instructor.

It is commonly misunder-
stood that a dive master is higher
than an instructor.

After the person completes
their PADI dive master course,
they can go on to take the instruc-
tor course. It is not necessary to
continue with PADI; a person can
continue their education with a
different agency depending on
each agency’s own criteria.

A person who wants to be
a PADI instructor then has to
take the instructor course, well
known to be grueling, but hey, it’s
only about two weeks long. A
course director, or as SSI says,
instructor trainer, then conducts
the course. Think of it as an in-
structor instructor. With PADI,
this instructor certification course
is called the IDC, or instructor de-
velopment course.

After a person becomes a
PADI instructor they can go on
to fulfill a new set of criteria and
become master instructors. Also
adding to the confusion, recre-
ational divers who like to accu-
mulate certification cards and
continue with dive courses to
broaden experience and educa-
tion can go on to become master
scuba divers, which is not a pro-
fessional rating.

If this is all to confusing
then remember this: ironically, a
dive master often refers to the
title as “dive slave” because there
is usually an instructor some-
where asking them to carry
heavy tanks and boxes, and to
clean dive equipment. Of course,
this is one of the incentives to con-
tinue on with the program and be-
come an instructor.

Sylvie Yaffe is a retired dive mas-
ter with over 1,000 dives in the
Similan Islands and friend of
the Phuket dive industry. She
can be reached at info@
andamanavenue.com.

some of them use different ter-
minology for the equivalent lev-
els ranging from entry-level diver
to instructor.

The most well known in
Thailand and best marketed so
far is PADI, which is an acro-
nym for: Professional Association
of Dive Instructors. A large ma-
jority of the dive professionals in
Thailand are PADI instructors

working in PADI-
affiliated dive cen-
ters.

A growing
agency in Thailand
is SSI, Scuba
Schools Interna-
tional, which has
already enjoyed
much popularity

overseas. They also provide the
same kind of education, from en-
try level to professional. It is pos-
sible to be an instructor affiliated
with more then one agency.

The Confédération Mon-
diale des Activités Subaquatiques
(CMAS) is quite popular in Eu-
rope. In Thailand the TDA, Thai-
land Diving Association, is the
Thailand branch of CMAS and
was just recently mentioned in the
local press for certifying sea gyp-
sies to entry level with hopes to
“prepare them for possible future
work as instructors in the local
dive industry”.

Other associations not so
obvious in Phuket are NAUI
(National Association of Under-
water Instructors) and BSAC
(British Sub Aqua Club), which
probably has the most rigorous
training course.

Years ago, even the YMCA
in the US used to issue diving
certification cards. In addition to
these agencies there are smaller



S P O R T SNovember 3 - 9, 2007 P H U K E T  G A Z E T T E 39

PHUKET: The Phuket King’s
Cup Regatta 2007, scheduled to
take place December 1 until 8, is
expected to attarct record num-
bers of sailors to the Andaman
Sea this year

 The regatta is being held in
honor of HM King Bhumibol
Adulyadej, who celebrates his
80th birthday December 5.

Phuket Vice-Governor
Worapoj Ratthasima said, “We
are looking forward to the Phuket
King’s Cup Regatta, which is an
international sailing event.

“More than 100 boats have
signed up for the challenge and
over 200 international media
members will be present. This is
the biggest race in Asia and we
will support it with tight security,
sightseeing tours and other tour-
ist services.

“This year we have support
from the Third Navel Area Com-
mand, Thailand Authority of
Tourism (TAT), and many other
organizations in Phuket.”

Likhit Charoensup, deputy
commander of the Third Naval
Area Command, said, “We are
responsible for providing security
for this event, and we will sup-
port it and be on the alert with
helicopters to help any racers in
need of assistance.

“There will be two teams
from the Royal Thai Navy and a
team from the Royal Thai Acad-
emy present at the event.”

Suwalai Pinpradab, TAT
Southern Region 4 Office direc-
tor, said, “The Phuket King’s Cup
Regatta is known around the
world and is a good way for us to
promote Thailand as a tourist des-
tination.

“There will be many tour-
ists in Phuket before, during and
after the race.

“We estimate that there will
be about 2000 crew members
arriving here.”

Santi Kanchanabandhu,
King’s Cup president, said that

By Pathomporn Kaenkrachang

there will be competitors from
Hong Kong, Russia, China, Ger-
many, Belgium, Canada and the
Philippines, as well as about 10
Thai teams.

“It is a great way to meet
new people. December 1 and 2
are for registration and measure-
ment and then an opening party
will be held at the Kata Beach
Resort on December 2 at 6:30
pm.

The first day of racing will
take place on the morning of

Monday December 3. This year
there will be a candle ceremony
to celebrate HM The King’s
birthday and the Royal Thai
Navy will perform a sail by on
the water.”

There are 10 classes for
King’s Cup: sunsail one design,
IRC classes, SBR sport boats,
bareboat charter, ocean rover,
firefly 850 sports, multihulls and
classic. Referees will be from
Australia, China, Japan and Thai-
land.

Royal Thai Navy 1 salute during the sail-past in honor of His Majesty
The King's birthday at last year’s King’s Cup Regatta.

 Photo by Rick Tomlinson.

King’s Cup Regatta
set for record turnout

Four Winds sails
to ACYC victory
AO CHALONG: “Plain sailing”
described the action during Race
13 of the Ao Chalong Yacht Club
(ACYC) Keelboat and Multihull
Race Series 2007 on October 21.

Light winds and a course
that involved a sail around Koh
Mai Thon for the Racing and
Multihull classes and windward-
leeward legs for the Cruising
class, saw the seven boats tak-
ing part enjoying an easy yet long
day out on the water.

Ben Copely’s Asia Spirit
won the Racing class once again,
finishing the course in four hours
and six minutes. The all-Thai
crew on Cinders, in training for
the upcoming King’s Cup Re-
gatta, finished in six hours, just
making it to shore by nightfall.

The “Banana Boat”, John
Fenn’s yellow Four Winds, once
again lathered up to take first
place in the Cruising class. Roger
Diggleman on Nerida finished
second in the class, followed by
Nick Band on Emerald Blue,
which placed third.

Tim Milner’s Seekronghuk
maintained her winning streak in
the Multihull class, ahead of Bob

By Leslie Hand

PATONG DARTS LEAGUE
PATONG: In a closely-fought battle between league leaders Queen
Mary and defending champs Dogs Bollocks, Queen Mary fought
their way back from a 3-1 deficit to win three straight games. Dogs
Bollocks recovered to even regular play at 4-4 to force the match
down to the last doubles.

Lars and Joy gave Queen Mary the 5-4 win when steady-handed
Lars banged the match-winning dart into the x9. Pong of Queen
Mary needed only one dart to close the beer leg with a double-16,
giving Queen Mary a three-point victory.

October 23 results: Piccadilly 5 Market Bar* 4; Queen Mary* 5
Dogs Bollocks 4; Shakers* 8 Beach House 1; Simply Red 1 Off-
shore* 8; Valhalla bye (* = winner of beer leg).

Standings: 1. Queen Mary (24); 2. Piccadilly (20); 3. Dogs Bollocks
(18); 4.= Shakers, Offshore (16); 6.= Market Bar, Simply Red (8); 8.
Valhalla (5); 9. Beach House (2).

November 6 matchups: Dogs Bollocks v Market Bar; Piccadilly v
Queen Mary; Offshore v Beach House; Simply Red v Valhalla; Shak-
ers bye (home team first).

Brindley on X Cat Riot, which fin-
ished second.

With only two races remain-
ing in the series, class placements
and the overall winner trophies
are still up for grabs. Race 14 will
be November 4, followed by the
final regatta on the November 18.

Awards will be handed out
at the race series closing party
on November 30.

For more details call Tony
Knight at 081-7470074.

John Fenn’s Four Winds sails to
victory in the Cruising class of
Race 13 in the ACYC Race
Series. Photo by Leslie Hand
for ImageAsia Events.
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Layan Tara villas offer
waterfront living in con-
temporary Balinese-
style homes resting on

the surrounding waters of a nine-
rai lagoon near Bang Tao Beach.

The single-level, low-den-
sity residential development cov-
ers 18 rai and is designed to of-
fer residents a tranquil resort-like
environment with spacious and
airy villas, each with a private
pool, overlooking the lagoon.

Project Director and Phu-
ket native Kawee Nganhawee
enlisted 3K development to help
carry out the planning and con-
struction of the modern villas de-
signed to offer a unique and con-
temporary lagoon-side lifestyle.

Living in a villa that seems
to float on the surrounding water
is the conceptual focus of Layan
Tara.  Each home also has its own
private pool overlooking the la-
goon.

“With so many residential
developments in Phuket, we have
worked hard to come up with a
unique modern concept that re-
flects the traditional Asian life-
style of living on the waterfront.
We had to dig the lagoon and line

Design by Semacote Suganya

Floating a design
it with PVC to ensure the water
stays in,” K. Kawee said.

“Layan Tara villas com-
prises both residential and resort
villas, which will be operated with
hotel service oriented manage-
ment.

“The idea of the villa de-
signs and layout is to give resi-
dents the feeling of living in a con-
dominium that is open to the ele-
ments, is peaceful and private,”
K. Kawee added.

At 1.5 meters deep, the
man-made ponds offer tranquil
surroundings for the villa resi-
dents and resort guests.

The villas’ pilings are de-
signed to be high enough to keep
the villas raised above the la-
goon’s water level so the homes
seem to float on the water.

Using several deep pilings
as opposed to the standard single
footing for the homes ensures
that they will be very stable and
support them safely above the
water.

Seven villas have already
been completed so far and for-
eigners are expected to make up
the majority of the home owners
as the project is in Bang Tao,

which is a popular tourist area in
Phuket.

There are two buying op-
tions for the villas. Foreigners
can own the villa outright and
take out a 90-year lease on the
plot, even though the villas are
on water. The plots and the vil-
las can also be bought if the
buyer is Thai.

Being surrounded by water,
it was important to ensure the
construction materials for the vil-
las would last a long time without
being affected by moisture so the
door and window frames are
made of white aluminum instead
of wood, which would deteriorate
and warp with the humidity.

The villas are designed to be
airy and allow the wind to pro-
vide natural ventilation, which will
keep the homes cool, even in the
hot season.

This is achieved with large
sliding glass doors at the front
that open out onto the lagoon view
veranda, which will look nice
when it is lit up at night and re-
flected in the water.

For more information call 076-
244491 or 816-481505.

The villas at Layan Tara are being built over an actual lagoon.
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The view
from atop

Ayara Baan Thai is located at
Surin Beach in Cherng Talay.

This luxury residence, featuring
four bedrooms and an infinity

swimming pool, is ideal for
entertaining guests.

Ayara Baan Thai is a
large, luxury property
in a prestigious estate
at Surin Beach,

Cherng Talay. This palatial home
boasts traditional Thai design, four
bedrooms, five bathrooms, a
range of modern amenities and
magnificent sea views from ev-
ery room.

A view of Phuket’s famous
west-coast sunsets can be seen
from the 60-square-meter infin-
ity swimming pool and poolside
terrace.  Great for late-night
soirées, this area has an impres-
sive outdoor entertainment sys-
tem and pool bar.

The first level of the resi-
dence has two bedrooms with
built-in wardrobes, en-suite bath-
rooms and two maids’ quarters,
also en-suite.

The second level houses the
main living area, one bedroom
with en-suite bath, and an addi-
tional bathroom servicing the liv-
ing room, kitchen and dining room.

The living room features
vaulted hardwood ceilings, as
does the luxurious and modern
master bedroom. Replete with a
private balcony, office and library
area, this bedroom also boasts a
walk-in closet and large dressing
room.

Perfect for Phuket’s cli-
mate is an outdoor bath with two
shower heads and small sitting
areas, perfect for a romantic time
with a loved one.

The third level hosts a mas-
ter suite and second living room,
offering total privacy.

This large house with
ducted air conditioning is fully
furnished with quality furniture
made from natural, local materi-
als and is ready to move in. The
price of luxury? Unfurnished, this
property will set you back 80 mil-
lion baht.

Located in an affluent
neighborhood on the west coast,
Ayara Baan Thai is located near
a range of facilities including

world-class golf courses, resorts,
spas, marinas, fine restaurants
and nightlife venues.

For further information contact
Patrick Lusted. Email: Patrick
@siamrealestate.com Website:
www.siamrealestate.com Tel:
076-288908.

 Home of the Week Cherng Talay
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Classsy digs open in town
 Construction by Sangkhae Leelanapaporn

Phu-Ke-Ta (above) offers
contemporary hotel
accommodation, including
hotel-style reception (left) and
servcies, as well as serviced
apartments on Thepkrasattri
Rd in Phuket City.

PHUKET CITY: Slated to re-
ceive residents this month, Phu-
Ke-Ta is a new serviced-apart-
ment complex located next to the
PTT gas station near Super
Cheap on Thepkrasattri Rd. A
four-star hotel is set to open on
the same one-rai plot in January.

Phu-Ke-Ta is a Phuket
family affair. Managing director
is Danai Aikvanich, 31, whose
family owns the land and the com-
pany acting as project developer,
Marot Co Ltd.

Although this is the first resi-
dential project taken on by Marot
Co Ltd, the family opened the gas
station on the adjoining plot 20
years ago.

The name “Phu-Ke-Ta” is
a play on the word “Phuket”,
transformed to give the meaning
“music of the mountains”, which
K. Danai said has no more sig-
nificance than being a pleasant-
sounding phrase.

The construction of Phu-
Ke-Ta has been broken down into
two phases. The first, construc-
tion of which began September
last year, is the building of 32 ser-
viced apartments, expected to be
ready for residents to move in to
this month.

The three-story building has
a reception and six apartments on
the first floor, while 13 apartments

fill the second and third floors.
Each apartment is 33 square
meters and will be available for
daily (800 baht) and monthly
(10,000 to 12,000 baht) rental.

As part of a launch promo-

tion, apartments closest to the
road will be available for 8,000
baht a month for three months,
increasing to 10,000 baht there-
after, said K. Danai.

The apartments, which are

divided into a bedroom, bathroom
and outdoor balcony, include a
minibar, television, air condition-
ing and wireless Internet access,
while a rain-shower and bench
seat is included in each bathroom.

Inside the building, the walls
are adorned with oil paintings,
which are also on sale.

“For people renting monthly,
our maid service will change the
bed sheets and towels twice a
week. Our main clients will be
airline staff and expats, as well
as government officers and pri-
vate-sector workers who travel
to Phuket for seminars and meet-
ings,” said K. Danai.

There will be a range of
outlets, divided into six 40sqm
units rented to outside businesses,
on the first floor of the apartment
building. The units will feature a
DVD-rental store, Thai restau-
rant, salon and cosmetics shop.
“At the moment, we are looking
for business partners to invest in
building a spa or fitness room next
to the hotel,” said K. Danai.

“The style we are aiming for
is is modern mixture of hip de-

signs that will stand out from
other accommodations in town,”
added K. Danai.

The second phase of the
project is a 27-room, four-star
hotel spread over half of the one-
rai land plot. Construction began
in April and should be finished by
January 2008.

“That project is about 50%
complete. The building work
should be finished by December
and then the hotel will be deco-
rated,” said K. Danai.

The 27 rooms will comprise
18 40sqm standard rooms, five
45sqm deluxe rooms, and two
68sqm suites occupying the cor-
ners of the building, each with a
bedroom, pantry and living room.

The hotel’s 28m-long swim-
ming pool will be available for use
by hotel guests and apartment
residents. A night at the hotel will
cost between 1,200 baht and
1,600 baht. The interior of the
hotel has been designed in a simi-
lar style to the serviced-apart-
ment building, and all interior de-
sign work was conducted by Karn
Architect Co Ltd.

For more information call Phu-
Ke-Ta serviced apartments at
076-241427.
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Gardening by Bloomin’ Bert

Want to know more about a plant in your garden?
Email Bloomin’ Bert at: bert@bloominbert.com

Anyone who got as far
as this page in last
week’s Gazette may
recall that due to com-

plete ineptitude and lack of plan-
ning I didn’t have enough space
to include Phuket’s top five plants.
Considering that’s 50% of what
I planned to sit down and ramble
on about, that’s not bad going.
Call me old-fashioned, but I
wanted to be paid for writing
about all 10 plants, so here we go
with the second installment.

Last week I also asked if
anyone could guess what the top
five would be, but I have a con-
fession to make – this column is
written in advance, so even if
someone had emailed me, I
wouldn’t be able to say so here
because this article had been
written by the time last week’s
article was published.

I cheated. I feel like that
bloke in the film about the quiz
show in the 1950s who was
caught cheating.

To be honest, I don’t care.
I’m hardly the first person to
fudge a bit. Can every golf player
honestly say that he’s never
“modified” the state of play? The
ball lands six inches into the rough
and it never magically appears a
few inches onto the fairway with
the remark, “That was lucky”?

Football is amazing for bla-
tant cheats. These overpaid big
girls’ blouses manage gymnastic
feats thought impossible when
faced with a slightly high kick
anywhere within a one-foot ra-
dius of their delicate little bodies.

Athletes are no better. How
many have been caught taking
concoctions to improve perfor-
mance? I don’t believe they all
had infections, heavy colds and
asthmatic ailments that require the
ingestion of various substances
that coincidentally made them
perform better.

So I cheated a bit. At least
I’m admitting it. An apology to
one person at least – the bloke
who puts the pictures in this col-
umn is going to have to do a bit

Phuket’s ‘High Five’

of overtime again this time week.
Sorry about that.

Here we go with the final
five of Phuket’s top 10 plants:

5. Bougainvillea. This
plant is everywhere in Phuket,
and with good reason – its per-
fectly suited to the conditions
here. It loves sun, and plenty of
it. In fact, the more sun it has,
the more colorful it is.

It loves warmth, but if it is
grown in partial shade it will not
produce flowers.

Bougainvillea is content in
the garden or in pots. Nearly the
only thing that will cause it to
mope is being indoors. If you
want it to grow like a possessed
triffid and cover the patio wall
and spill over the roof, you’ll need
to plant it in the ground.

4. Yellow alder. Called
baan chao in Thai, this plant is
often over-
looked in
the garden
as it re-
quires little
attention. It
grows best
in full sun.
The bright yellow flowers appear

only in the day; by evening you’re
unlikely to see one.

3. Heliconia. This has to
be one of the most bizarre plants
on the planet. Offhand, I don’t
know of any other plant with such
vivid colors in such a variety of
shapes.

Heliconia is related to the
banana and many of them have
banana-like leaves. Some are nar-
row, others wide, some heliconia

flowering bracts hang down while
others are upright.

The bracts
of some heli-
conia are vivid in
color, while oth-
ers are subdued.
The shapes are
odd, too. Some
have the shape of
a lobster’s claw
or a bird’s beak
or a pleated fan. There are hun-
dreds of varieties and there’s sure
to be at least one in your garden.

2. Frangipani. I’ve got a
soft spot for the frangipani, or
plumeria. It
looks and
smells spec-
tacular, but
unfortunately
it has a bit of
a dark reputa-
tion in Thai-
land as it is of-
ten associated
with graveyards. Hardly an ideal
alliance for a tree with such stun-
ning flowers.

Native to tropical and sub-
tropical America, today it is very

much at home in Thailand. The
perfumed blossoms bring a sweet,
tropical aroma to gardens, par-
ticularly in the evenings. Often,
you can smell frangipani before
you see it.

1. Allamanda. At number
one, for no reason other than it
appeared at the
end of my list, is
the allamanda.
In fact it may
well be justified,
as this is prob-
ably the most
common plant on the island.

It’s not particularly showy,
but it makes up for that with its
huge number of bright yellow
flowers.

This is one plant you can
neglect completely. In fact, it’s
often planted by local councils in
areas they just can’t be bothered
to maintain. It will grow like crazy
year-round regardless. It doesn’t
even care what season it is, it will
just keep on spreading and
blooming.

Well, there we have my
choice of Phuket’s top 10 plants.
Please don’t tell anyone how they
were selected, though. Actually,
please do – and then let me know.
I think I owe the layout chap at
the Gazette a beer, anyway. He
can’t cheat.

Number 5 on Bert’s Top 10 is the ubiquitous, colorful bougainvillea.
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Properties
For Sale

PAY OVER 5 YEARS,

NO INTEREST

New modern house with
beautiful, fenced palm gar-
den on one rai of land. Pri-
vate with 100 sqm terrace,
3 bedrooms, 3 bathrooms
(one en-suite), alarm, 12
ceiling fans, garage, own
water well, sprinkler sys-
tem. 5.5 million baht, or 1
million down and 5 x
900,000 baht a year. Tel:
089-8744050. Email:
happyjo@procom.in.th

SEAVIEW

APARTMENT

2 bedrooms, top floor, north
Patong, 20 steps to the
beach, freehold. Price: 9.7
million baht. Tel: 086-
2765117. For photos please
email: jihshand @gmail.com

NICE HOUSE

IN CHALONG

3 bedrooms, large living/
kitchen, private garden and
more. Gated community.
Only 7.9 million baht ono.
Tel: 081-8941804. Email:
sanaralang@yahoo.de Pho-
tos available on our website
at www.bayoli.de

SEA VIEW/FLAT

LAND-RAWAI

Access from main road.
20 x 80m (1 rai). Company
available, no transfer fee.
Only 15 million baht. Tel:
081-7888280. Email:
mauram7@hotmail.com

RAWAI SEA VIEW

CONDO

90-year lease, 27sqm, ac-
cept creditc. Priced 480,000
baht. Tel: 086-9408914.
Email:chotip07@yahoo.com

LAND FOR SALE

in Sai Yuan. 81 rai or 1320
sqm on Soi Tristar. Call Khun
Ohn for more information. Tel:
081-9706503.

HOUSE FOR SALE

2-story house, 4 bedrooms,
2 bathrooms, Western
kitchen, quiet area. 3.4 million
baht ono. Must see. Contact
Tel: 081-9795755, 081-
7475293. Email:  chillihouse
@hotmail.com

SURIN LAND

FOR SALE

1,016sqm: 6 million baht.
996sqm: 5 million baht. 5-
minute walk to Surin Beach.
Tel: 081-8687676.

EXCLUSIVE RESIDENCE

A beautiful 3-bedroom villa
in an exclusive area on Kata
Hill. Sea view, pool, etc. All
set in a beautiful landscaped
garden. Includes all furniture.
18 million baht. Tel: 081-
7888280. Email: mauram7
@hotmail.com

LUXURY POOL

VILLAS

Baan Boosakorn is an excep-
tional luxury estate of only 6
exclusive villas situated just 4
kms from Layan Beach. Beauti-
ful homes and great investment.
Finance available. Tel: 081-
8912926, 081-8911826.
Fax: 076-238940. Email:
info@ baanboosakorn.com
For details see our website at
www.baanboosakorn.com

PATONG -- OCEAN

VIEW

Condominiums. Contem-
porary exclusive apart-
ments with the best view
over Patong from 76 to
275sqm. Starting at 4.2
million baht, up to 20 million
baht for the Penthouse.
Tel: 083-1736521. www.
patong-view-talay.com

LAND & HOUSE PARK

Regent to recent, 3 bedrooms,
2 bathrooms, 3 terraces,
great quality and safe. 3.8
million baht. Tel: 076-
378359, 085-7863213.

STUNNING HOUSE,

QUICK SALE

The only stunning house on
top of Patong Hill. 2 bed-
rooms, 2 bathrooms,
kitchen, store-room, office,
car park, terrace and a large
free area for house expansion
and a big swimming pool fac-
ing 3 beaches. Located in a pri-
vate and secure area. Very
good for investment. Tel: 081-
8921108. Fax: 076-345
821. Email: info@grottino-
beach-inn.com  For  further
details, please see our
website:  www.phuketreal
estatesolutions.com

2 BEDROOM HOUSE

IN KATA

Near Garden Home Hotel,
nice 2 bedroom, 2-story
house, no garden, Chanote
title. If telephoning, please
ask for Thomas. Tel: 087-
8858708. Email: svein@
byggeguiden.no

NAI HARN HOUSE

264sqm, 2.95 million baht. 2
bedrooms, phone, cable TV,
Internet. In quiet, foreign resi-
dential area near beach. Tel:
087-9261381.

AO POR LAND

URGENT SALE

150 rai, Chanote, panoramic
sea view. From 2.3 million
baht per rai. Contact for
more information. Tel: 089-
7727012. Email: se_rim@
hotmail.com

LUXURY HOUSE

FOR SALE

at Ao Por. Stunning view,
good place for investment, 3
bedrooms with furniture, pri-
vate pool. The onsite club-
house offers full service, spa,
gym, golf, tennis. Call for
more information. Tel: 087-
8984338.

MODERN UNIQUE

RESIDENCE

An unusual  modern prop-
erty with a variety of uses.
Includes 3 suites and swim-
ming pool. 9.5 million baht.
Tel: 081-7888280. Email:
mauram7@hotmail.com

RAWAI HOUSE

ready for sale. 3 bedrooms,
3 bathrooms, swimming
pool, garden, car port and
built-in furniture. 6.3 million
baht. Tel: 081-6067410.

LAND IN LAGUNA AREA

836sqm and 640sqm plots.
Both with Chanote. Please
contact for futher details.
Tel: 087-8934636. Email:
annericphuket@hotmail.com

LAND PLOT

AT SAI YUAN

Ocean view with private ac-
cess. NorSor 3 Gor. 7 rai 3
ngan 81 wah at 6.5 million
baht per rai. Tel: 081-
5384989. Email: mnobnorb
@hotmail.com

SHOPHOUSE

for sale. 10m wide, double
townhouse on bypass road.
250m from Lotus. Parking for
8 cars. Tel: 089-1951394,
089-1951392.

PATONG

TOWNHOUSE

for sale in the heart of Patong.
2-bedroom townhouse in
Benjamas. Please contact me
as above for further details.Tel:
081-7197092. Email: mailjjc
@gmail.com

TWIN GARDEN

BUNGALOWS

Up to 6 bedrooms, 4 bath-
rooms in secure estate near
top bilingual school. 4 aircons,
2 ADSL lines, Sat TV, garage.
3.9 million baht; includes CRV
or Soluna car. Tel: 089-
9546433, 089-2885028.
Email: kjralph@hotmail.com

NICE LAND PLOT

356sq wah. Chanote title, op-
tional. 2-bedroom pool villa
ready to build. 10 minutes to
Laguna Phuket. Tel: 081-
5399269.

LAND IN PHUKET

COUNTRY CLUB

1.5 rai, including mem-
bership, nice location near
clubhouse. For  more info
email: o.spiess@gmx.at

LAND

MISSON HEIGHTS

225sq wah or 900sqm for
1.8 million baht or best cash
offer. Concrete road, 3-
phase electric, 10min from
airport and Blue Canyon
Golf Club. Call Khun So. Tel:
081-3444473.

NEW HOUSE AT

PATONG BEACH

Just a couple of minutes walk
to the beach! New 2-bedroom
house, fully furnished, ready
to move in. Only 4.5 million
baht. Tel: 089-4745434.
Email: ian @teflplus.com For
details and photos visit www.
patonghouse.t35.com

ATTRACTIVE HOUSE

for sale in secure environ-
ment. Two-story, 3 bed-
rooms, 3 bathrooms, study,
living room, kitchen/diner,
laundry, garage. Mature
fenced garden, backs onto
klong. Furnished, UBC/ADSL.
Price: 6.9 million baht (nego-
tiable). Tel: 084-8439579.
Email: Bimvool@aol.com

5 MINUTES TO

BANG TAO BEACH

and Laguna. Newly built,
3 bedrooms, 2 bath-
rooms, open-plan kitchen
and living room. Ready to
move in. 6 million baht.
Tel: 089-8131447. Email:
kwanphuket@hotmail.com

HEAVEN ON EARTH

5-bedroom, Thai-style villa in
Phuket. Magnificant Phang
Nga Bay sea view. 3 big bed-
rooms are ensuite with sea
view. Private swimming
pool. Land plot 730.8sqm.
construction area approx
573sqm. Full security ser-
vice. Located at Rommai
Chailay Estate. 27 million
baht. Tel: 081-7191705.
Email: layan@loxinfo.co.th

BIGGEST BARGAIN

IN PHUKET

Spacious, detached house
on 260sqm of land in quiet
estate with swimming pool
and 24hr security. Cen-
trally located in Chalong
within minutes of Phuket
city, shopping centers and
beaches. 2-3 bedrooms, 2
bathrooms, Western-style
kitchen, large living room, all
fully-furnished. Quick sale,
price only 2.95 million baht!
You will not find anything
better under 4 million. Con-
tact K. Harry. Tel: 089-
6639669. Email: andrekant
@hotmail.com
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Agents for Classified Advertising

PHUKET

K.L. Mart Tel: 076-280400/3
Patak Rd, Chalong Fax: 076-280403

Earth Language School Tel: 076-232398/9
Phang Nga Rd, Phuket City Fax: 076-232398

Sin & Lee Tel: 076-258369
Thalang Rd, Phuket City Fax: 076-211230

Taurus Travel Tel: 076-344521/2
Aroonsom Plaza Rat-U-Thit 200 Pi Rd, Patong Fax: 076-344523

41 Minimart Tel/Fax: 076-324312
Srisoontorn Rd, Cherng Talay

Deli Supermarket Tel: 076-342275
Rat-U-Thit 200 Pi Rd, Patong Fax: 076-344314

LUXURY VILLA -

LAGUNA

For details, please visit
our website at www.
saitaan18.com

1.8M 1-STORY

HOUSE 132 SQM

Furnished, aircon, hot shower.
Downtown Phuket. 1.8 mil-
lion baht. 3-bedrooms, 2 bath-
rooms, kitchen, and parking.
Tel: 02-9570053, 081-
4040018. For more info email:
contactmalisa@yahoo.com
or visit: www.phuket2u. com/
m i s c / d e t a i l . p h p ?
post_id=5352

5 REAL ESTATE

BARGAINS

All ready to move in:
Bargain 1: Bang Tao - All 6
houses only 12.5 million
baht.
Bargain 2: Bang Tao - 3-bed-
room villa, 2-story, 377sqm
living space, and luxurious
pool ,only 18.9 million baht.
Bargain 3: Pa khlok - 3-bed-
room villa, with pool and ex-
tra guest house. Land plot in
secure area, only 5.5 million
baht.
Bargain 4: Rawai - Brand
new 2-bedroom villa with
pool, ready end of Novem-
ber, only 5.5 million baht.
Bargain 5: Patong - Brand
new 1-bedroom condo with
rental return for only 8.7
million baht.
For detailed information and
visits call Marc.
For futher details, please
see our website at: www.
phuketmarbella.com
We' ve got what you are
looking for just ask us and
our team of property hunt-
ers will try to find the perfect
fit. Tel: 085-7839062. Email:
sales@phuketmarbella.com

PATONG CONDO

Freehold, studio, parking, pool
for 1.5 million baht. Tel: 085-
7977786. Email: tj_biggie
@hotmail.com

HOUSE FOR SALE

2-story house in most desir-
able and secure estate. 3
bedrooms, 3 bathrooms,
study, living room, kitchen,
laundry room, set in fenced
garden. Furnished, ADSL,
UBC. Price: 7 million baht
obo. Tel: 084-8439579.
Fax: 076-323421. Email:
somlerdee@yahoo.com

OCEAN VIEW CONDO

Two-bedroom apartments, all
with sea views, starting from
72sqm. Last freehold units
available (foreigners eligible)
from 3.4 million baht. Tel: 076-
282394, 086-0043008. Email:
info@ayudhya.net . For further
details, please see our website
www.kataoceanview.com

URGENT SALE

Khao Lak. Bang Niang bunga-
low-apartment resort. 8 bunga-
lows with 2 rooms and 2 bun-
galows with 3 rooms. 6m x
12m swimming pool. Sauna,
Jacuzzi, and restaurant. All
rooms with aircon, TV, DVD
player  and ADSL.  Parking
available. 9 million baht. Tel:
076-346-065, 081-8914844.
Email: joerg@phuket.ksc.co.th

LAND AND HOUSE

Beach land and house for sale
at Naka Island. 772 sqm. Call
Tel: 081-6777914 or 081-
6912446. Email: wut
@tarntaraspa.com. For fur-
ther details, see our website
www. phuketnakaisland.com

HOUSE IN CHALONG

Near Palai Beach. 3 bedrooms,
2 bathrooms, aircon, fully-fur-
nished, phone line, and car
park. Tel: 089-7288311.

PHUKET

COUNTRY CLUB

3-story duplex renovation
project directly on the 15th
Fairway. Tel: 087-5074395.
Email: radrussell @gmail.com
Visitwww. fairway15.com
for details.

HOUSE FOR SALE

in Naiharn, Soi Naya. 2 bed-
rooms, 2 bathrooms, hotwater,
livingroom, kitchen, 3 aircons,
2 telephones, cable TV, furni-
ture, garden, 60sq wah. Price:
2.5 million baht. Tel: 085-
7864509, 0854295385.

SALE LAND AND

3 HOUSES

3.3 rai near Natai beach for 200,
000 euros, open to bargaining.
Tel: 086-9523966. Email:
wilawan87@hotmail.com

AO PO LAND, SALE

OR LEASE

Chanote title, 2,532 sqm. Lo-
cated on main road near Mis-
sion Hills golf. In developing
area, great investment. Pri-
vate sale at 6 million baht. Tel:
081-3670991. Fax:  076-
321328. Email: enio99@
hotmail.com

HOUSE WITH POOL

IN RAWAI

3 bedrooms, 2 bathrooms,
kitchen, living room, 4 aircon
units, fully-furnished. Sala, 8x4m
pool, terrace on 2 levels, garden
and parking. Walled and gated.
Quiet area. Includes company
papers and Chanote title. 5 mil-
lion baht. Tel: 45-24419447.
Email: bo@motto.dk

CONDOS, APARTMENTS

& HOUSES

18 condos, apartments and
houses for sale. Please con-
tact me for  further details.
Tel: 087-2650118. Email:
ant_p_clark@yahoo .co.uk  Or
see our website at:http://
housesforsa lephuket
.blogspot.com

2-STORY HOUSE

for sale in Kamala on 1.5 rai
of land. 3-4 bedrooms, 3 en-
suite. Wine cellar, teak walls,
hardwood floors, furnished,
2 phone lines, large pool, and
landscaped garden in safe
and exclusive area. Includes
mazda 626 and Thai holding
company.18 million baht.
Contact K. Gary Tel: 081-
8922942.

KATA BEACHFRONT

LUXURY

5-star, exotic, 1 bedroom,
spa, pools, ADSL, furnished.
Actual photo from apt. Re-
duced price: 8 million baht.
Email: asiasail@yahoo.com
For details, see our website at
www. koumbele.com/kata1

LUXURY

PROPERTIES

for sale or rent in Bang Tao,
yacht haven. Please visit
our website: www.jane
propertyphuket.com

LAND AND HOUSE

for sale 50 sq wah. Fully-fur-
nished, near Dusit Laguna,
good look. 2.7 million baht.
Contact K. Oy. Tel: 087-
9899752.

NAI HARN HOUSE

in quiet foreigner area near the
beach. 2 bedrooms, 264 sqm
of land, phone line, cable TV,
and internet. Excellent price:
2.9 million baht. Tel: 087-
9261381, 089-982 9460.
Email: pakadog@gmail.com

DISTRESS SALE

Kamala. 22.5 rai of land, 45%
with seaview, Chanote. 1.7
million baht per rai. No agents!
Tel: 086-5950188. Email:
nsupin@yahoo.com

PATONG GUESTHOUSE

Guesthouse offered for free-
hold sale or long-term lease.
Paradise Complex area. Tel:
076-290393, 086-5888383.
Fax: 076-290393. Email:
sumalee1955@yahoo.com

3-STORY SEA VIEW

Includes 6 rooms, 4 bathrooms
and 2 big balconies. Great
seaview, located between
Rawai and Nai Harn. 9.2 million
baht. Tel: 085-7955383.

LAND IN RAWAI

Land sale with Chanote. 400
sqm for 1.7 million baht. Can
walk to main Rawai beach.
Please contact for more infor-
mation. Tel: 085-0330726 or
081-5375844.

BEAUTIFUL NAI

YANG LAND

5 mins to Phuket airport,
close to the beach, 10 rai.
120 million baht. Must see.
Tel: 089-7727012. Email:
gyb_giff@hotmail.com

HOUSE FOR SALE

OR RENT

Near BCIS International
School, Chuanchuen Village,
2-story house, 3 bedrooms, 2
bahtrooms, ample parking
space and nice landscape.
Total of 336 sqm. Price 4.5
million baht or 17,000 baht
for rent. Contact K. Apple.
Tel: 089-7247073. Email:
jutima021@hotmail.com

LUXURY VILLAS

Close to Laguna. Best ne-
gotiable price. Brand new.
1,100sqm land, 4 bed-
rooms, pool, lotus pond &
garden. Contact K.Gai.
Tel: 081-7344324. For
more info, please visit our
website: www.phuket
greenlandvillas.com

KARON LAND

FOR SALE

15 million baht per rai,
Chanote, hillside, pan-
oramic sea view, quiet
area. Please contact for
additional information.
Tel: 089-7727012. Email:
se_rim@hotmail.com

BEAUTIFUL HOUSE

FOR SALE

51.47sqm, in Chanakran
Property Village, 3 bed-
rooms, 3 bathrooms. Be-
hind TOT Public Co Ltd in
Chalong. The house is un-
der construction and will
be ready within one month.
Price: 3.5 million baht.
Please call for more de-
tails. Tel: 081-9562406.

3-STORY HOUSE

FOR SALE

Near Chalong circle.
405sqm, fully-furnished, 3
bedrooms, 4 bathrooms,
aircon, garage for 2 cars.
Good location for business.
Tel: 089-8742960. Email:
pwarunee@hotmail.com



C L A S S I F I E D S46 P H U K E T  G A Z E T T E November 3 - 9, 2007

Property Gazette

Properties For RentGUESTHOUSE

FOR SALE

Nanai Rd. Fully-furnished, 10-
bedroom guesthouse with 2
street-level shops, and full
aircon. Sale includes local
company status if required.
17 million baht, for quick sale.
Tel: 083-3910686. Email:
contact@local-real-
estate.info

STUNNING BALINESE

villa in Sai Yuan. 3 bed-
rooms, 3 bathrooms, pri-
vate pool, tropical gardens,
fully-furnished with every-
thing, quality furnishings. A
bargain, 9.5 million baht.
Tel: 086-6845368. Email:
bisop5@yahoo.com

PRIVATE RAWAI

HOME

Land 895sqm, 306sqm  living
area, 4 bedrooms, maids
room, 3 bathrooms, Jacuzzi,
6 aircons, 2 tel lines and UBC
in 4 rooms. 2-car garage and
storeroom. Well and 3,500L
tank. Large open-plan in living
areas, ceiling is foam insu-
lated, remote gate, security
features and Chanote title.
12.5 million baht. Tel: 081-
5697127, 081-4776662.

20 - 46 RAI

IN KAMALA

All land has a fantastic sea
view and good road access.
Chanote. Land can be sold in
divided plots. Thai owner.
Price: 6 million baht per rai.
For info contact Sakorn. Tel:
087-6050365. Email:
t im.kamalaparadise
@hotmail.com

LUXURY POOL

VILLAS

Five pool villas for sale, only 3
remaining. Five bedrooms, 5
bathrooms, Western kitchen,
large garden, 17m pool, high-
speed Internet, solar water
heater. Plot size: 1,996-2,796
sqm. Located in a quiet and pri-
vate area, 15 minutes to air-
port. Tel: 084-1032358, 083-
5092153. Fax: 076-338322.
Email: thegardenkptphuket
@uk2.net For details vist our
website: www.thegarden
kptphuket.com

EAST COAST HOUSE

3 bedrooms, 2 bathrooms,
kitchen, large living area, fur-
nished, 112sqm, garden, cov-
ered parking, in quiet location.
4.2 million baht. Tel: 081-
0040149.

RAWAI POOL VILLA

New  house, 2 bedrooms,
garden and parking . For sale,
3.5 million  baht. Tel: 086-
9408914. Email: freeholdprop
@yahoo.com

1/2 RAI NEAR

MAI KHAO BEACH

600m to Mai Khao Beach. Free-
hold. 950,000 baht. Call Kenny.
Tel: 086-5713667. Email:
mmcgrath2@hotmail.com

BALI VILLA

SAI YUAN/NAI HARN

3 double bedrooms with en-
suite bathrooms, full West-
ern kitchen with everything,
marble bathrooms with
Jacuzzi, private pool and gar-
dens, shingled roof. Furnished
with solid teak furniture. 9.5
million baht. Tel: 086-
6845368. Email: bisop5
@yahoo.co.uk

TOWNHOUSE

2-story, 2 bedrooms, 2 bath-
rooms, kitchen, living room,
garage. Next to Kathu Munici-
pality office, 3 minutes from
Big C, Central  and Lotus. Spe-
cial price: 1.35 million baht.
Tel: 076-236590, 081-895
5628. Fax: 076-236590.
Email: phuketspeedboats@
yahoo.com

LAND IN KHAO LAK

Five rai of Chanote land with
50m of frontage road on
Pakarang beach road. 1.5
million baht per rai. Tel: 053-
904873, 081-8817075.
Fax:  053-904873. Email:
terrairincnx@gmail.com

KOH YAO YAI

LAND FOR SALE

4.5 rai, Chanote, hillside pan-
oramic sea view, close to
beach. Please contact for
more information. Tel: 086-
5955574. Email: kraisorn@
ppfashionworld.com

THAI BUNGALOW

Rural Ban Liphon, Thalang.
2 bedrooms with aircons,
lounge, dining room, large
back patio with garden. 8
mins to Boat Lagoon, 15 mins
to the airport. 920,000 baht
ono. Call Clare at Tel: 083-
3906700, or at evening call:
086-4702787 (English), or
086-0918355 (Thai).

OCEAN-VIEW CONDO

Two-bedroom apartments, all
with sea views, starting from
72sqm. Last freehold units
available (foreigners eligible)
from 3.4 million baht. Tel:
076-282394, 086-0043008.
Email: info@ayudhya.net For
details,  see our website:
www.kataoceanview.com

SURIN/BANG TAO

APARTMENT

Club Lersuang, 2-bedroom
apartment, ground floor,
big pool, gym, restaurant,
bar, etc. 6 million baht. Tel:
076-271870, 087-079
0650. Email: mlcberg@
netvigator.com

OCEAN-VIEW LAND

PLOTS BANG TAO

3-phase electric, 2.7km from
beach. Ready to build. Tel: 086-
2670157. Email: bannuaton
@yahoo.com

SEAVIEW APARTMENT

IN PATONG

1-bedroom apartment
with stunning sea view of
Patong Bay. Located on
the 10th floor of Patong
Tower. Only 100 m to the
beach. Asking 6.2 million
baht. Tel: 081-8924655.
email: patongtower99
@gmail.com

HOUSE FOR SALE

in Villa California, Chao Fa
East Rd. 2 bedrooms with
aircons, 2 bathrooms, fully-
fitted kitchen. 1.3 million baht.
Tel: 089-8684644.

SEAVIEW

APARTMENT

2 bedrooms, top floor, north
Patong, 20 steps to the beach,
freehold. Price: 9.7 million
baht. Tel: 086-2765117. For
photos, please send email:
jihshand@gmail.com

THE GREENHOUSE

BUNGALOWS

Chalong. New 2-bedroom
bungalows, fully-furnished,
cool and quiet, close to all
facilities. 12,000 baht per
month. Contact K. John.
Tel: 081-9791976.

BOAT LAGOON

LUXURY

Waterfront townhouses for
rent. 2 & 3 bedrooms, UBC,
TV. Long- or short- term rent
from 35,000 baht per month.
Call K. So. Tel: 081-3444473.

NEW FURNISHED

VILLA

Close to Laguna. 300sqm.
Fully-furnished 3 bed-
rooms, living room, dinning,
kitchen, and pool. 2 min to
Laguna. Long- or short-
term rent. Contact K.
Gai.Tel: 081-7344324 or
see our website: www.
phuketgreenlandvillas.com

HOUSE FOR LEASE

Small 1-bedroom house. Can
walk to Patong  Beach and
main strip. Cable TV, swim-
ming pool, maid service. Tel:
076-344343, 342948.

MODERN HOUSE

QUIET LOCATION

Fully furnished foreigner house
with large terrace and fenced-
in tropical garden. UBC, ADSL,
alarm, garage, 2 bedrooms
with ensuite bathrooms, full
aircon and ceiling fans. Only
long- term rentals. 28,000 baht
per month. Tel: 089-8744050.
Email: happyjo@procom.in.th

HOUSE FOR RENT

New, 4 en-suite bedrooms,
private pool & Jacuzzi, living,
dining, Western kitchen, maids
room, solar hot water, sala,
BBQ, parking for 3 cars, auto-
matic gate and nice tropical
garden on 1,606sqm plot. UBC
& Internet available. Tel: 081-
9707019. Email: nisaya@
yahoo.com

PATONG CONDO,

NEAR BEACH

If you're looking for a 2-bed-
room, 2-bathroom condo only
a 5-minute walk to the beach
and an 8-minute walk to the
center of Patong, look no fur-
ther. Mention Phuket Gazette
when booking for a 15% dis-
count off the website rate.
Email: casajope@yahoo.com
For  details please visit
www.phuket-patong-
condo.com/index.html

RAWAI/NAI HARN

Large luxury house on the
lake, 5-6 bedrooms, 7 bath-
rooms, swimming pool. Long-
term rent: 60,000 baht per
month. Tel: 081-3971835.

RAWAI STUDIO

for rent. Fully-furnished, ter-
race, swimming pool, cable
TV, ADSL Internet, long-
term only 10,000 baht/
month. Tel: 081-6067410.

RAWAI FLAT

for rent, fully-furnished.
2-bedrooms, 2 bath-
rooms, living room,
kitchen, swimming pool,
balcony, cable TV,  ADSL.
Monthly: 29,000 baht;
long-term:18,500 baht.
Tel: 081-6067410.

HOUSE FOR RENT

New house for rent 25,000
baht per month and for sale
at 4 million baht. Tel: 087-
2646808, 083-1743880.

RAWAI BEACH VILLA

4 bedrooms, garden and
parking. Rent: 35,000 per
month. Tel: 086-9408914.
Email: chotipo7@yahoo.com

RAWAI HOUSE

for rent. 3 bedrooms, 3
bathrooms, fully-furnished,
swimming pool, cable TV,
ADSL Internet. Tel: 081-
6067410.

NEW VILLA FOR RENT

Located near Phuket Laguna.
Pool, quality fixtures & fittings,
aircon, garage, large garden,
2 bedrooms, 1 office, alarm,
UBC. Great views, plasma
sound system, and lots more.
Contact by email: paul_lemon
@cathaypacific.com

BEACHFRONT HOUSE

for rent. 1-4 bedrooms. Con-
tact for specific details. Tel:
076-381181, 076-381189.

HOUSE FOR RENT

in Chalong. 2 bedrooms,
kitchen, living room, dining
room, laundry room, fully
furnished, aircon in every
room, carpark, swimming
pool (shared), tropical gar-
den. High-speed Internet
and UBC satellite TV in-
cluded. 25,000 baht per
month, minimum 6 months.
Tel: 084-7141836. Email:
stefan@phuketit.co.th

B.L. APARTMENT

New in Kathu. Big rooms, 1
bedroom, 1 living room,
aircon, cable TV, ADSL, hot
shower, garden, car park.
8,000 baht per month. Call
Tel: 081-6923163.
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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

LUXURY VILLA

- LAGUNA

For details, please visit
our website at www.
saitaan18.com

PALAI GREEN

HOUSE

with big garden. Fully-fur-
nished, 2 aircons, 2 bed-
rooms, hot shower, ADSL,
and cable TV. 12,000 baht
per month. Chalong area.
Tel: 081-8924311.

HIGH-END RENTALS

WANTED

Siam Real Estate has clients
waiting for good-quality rent-
als NOW --  both holiday and
long-term rentals. If you
want to rent your property
quickly and get top dollar,
contact us urgently. Tel:
076-288908. Email: pinky
@siamrealestate.com For
further details, please see
our website at www.
siamrealestate.com

HOUSE FOR RENT

65sq wah, opposite public
garden, 1.5km from Cen-
tral Festival. 3 bedrooms,
2 bathrooms, bathtub,
well+pump, 5 aircons,
fully-furnished, garden,
sprinklers. Call K. Mongkon.
Tel: 084-0628040.

TROPICAL VILLA

near Rawai Beach. 2 bed-
rooms, 2 bathrooms, Euro-
pean kitchen, aircons, UBC
TV, telephone, furnished,
private pool and garden and
fully maintained. Minimum
6-month lease: 35,000
baht per month. Tel: 087-
2810452, 087-8931180.

BUNGALOW FOR

400 BAHT/NIGHT

4 new bungalows for rent.
Fully-furnished, cable TV,
etc. Weekly or long term.
Contact Tel: 081-6913029,
089-7286242. Email:
purimas_re@yahoo. com

BALI-STYLE

JUNGLE HOMES

Live in the cooler mountain air
at Tewana Village, Chalong.
Just minutes to the beach or
Central, our jungle-setting cot-
tages and great design make
for a perfect hideaway. One
furnished double bedroom,
Bali bathroom, kitchen, living
room and terrace costs as
little as 16,000 baht per
month. Call Tewana Village.
Tel: 089-5930986. Email:
tewanavillage@gmail.com

LUXURY VILLA

RAWAI

5-bedroom villa for holiday rent,
beautifuly furnished, large
lounge, UBC, cable TV, ADSL,
swimming pool, and private
garden. Tel: 086-2790837.
Email: bricothailand2
@hotmail.com

CHALONG NEW HOME

2-bedroom, Furnished home
for rent with telephone, UBC,
and aircon. Tel: 089-6521473.

HOLIDAY RENTAL

House in Rawai, 2 bedrooms,
aircon, TV, big garden. 2,500
per day or 15,000 per week.
Email: patrickmeo@gmail.com

KATA HOUSE

Good, furnished. Contact for
details. Tel: 085-7829252.

LUXURY VILLA

French-style, 3 bedroom with
pool, Jacuzzi and beach. Tel:
085-7829252.

HOUSE IN RAWAI

Fully-furnished house located
in nice and safe area. Tel: 085-
7829252.

CHALONG HOUSE

Long- or short-term rental,
good price. Tel: 085-7829252.

TOWNHOUSE PATONG

Townhouse on hill. Pool, sea
view, long-term. Tel: 085-
7829252.

LUXURY HOUSE

WITH POOL

Brand-new house for sale or
rent. Fully-furnished 3 bed-
rooms, 3 bathrooms, aircon,
living room, kitchen, pool ter-
race (68 sqm), 2 carparks,
garden, telephone, ADSL,
and UBC. Quiet and private
area, 12 mins to western
beaches (Layan, Naithon, Nai
Yang). Offer includes main-
tenance of garden and house
cleaning. For rent only in
high season. 80,000 baht
per month. Tel: 076-
258469, 081-6062827.
Email: nij017@hotmail.com

KAMALA VILLAS

BEACHFRONT

Fully-furnished to a high stan-
dard. Western kitchen, 3 bed-
rooms, 2 bathrooms, lounge
and dining areas. Large bal-
cony overlooking swimming
pool and landscaped garden.
Stunning sea views, only
meters from the beach. Pri-
vate, gated, parking with store
room. UBC & ADSL. Includes
daily cleaning and washing.
Pool & gardener service. Daily
rental: 8,000 baht. Monthly
rental :140,000 baht. Con-
tact K. Suchada,Tel: 084-
8436837. Email: info@phuket-
island-homes.com.  For details
see: www.phuket-island-
homes.com

CHALONG

SHOPHOUSE

This new 3-story shophouse
is available for long-term
lease. Ideal for home office/
shop accommodation. Inquir-
ies to Tel:089-6521473.

PATONG APARTMENT

300m from beach. Clean,
modern and comfortable.
Aircon, fridge, TV, big bed,
pool and parking. For more info
contact Tel: 081-0825707.
Website: www.phuket-
accommodation.info

3-BEDROOM HOUSE

for rent or sale. 2 bathrooms,
central hotwater, aircon, Eu-
ropean kitchen, garden, fur-
nished. Only 10 min to Patong
and Kathu. Long-term con-
tract required. Tel: 084-
1871939, 081-7356684.

KAMALA LARGE

4-BEDROOM

villa, 3 bathrooms, 42" plasma
TV, all teak furniture, kitchen,
full-size snooker table, ¾  rai
tropical garden, private secu-
rity and maid included. 60,000
baht a month for minimum 6-
month contract. Tel: 081-
8111067.

LUXURY

BEACHFRONT VILLA

250sqm. 3 bedrooms, master:
60sqm with seperate Jacuzzi.
2 bathrooms and guest toilet.
Pool: 8 x 4½. 2 terraces: 80
sqm. Sala, tel, ADSL  and
UBC. Long-term: 2,200 Euros/
month; Short-term:110 Eu-
ros/day. For high-season: 110
Euros/day (Jan 15-Apr 30'
08), peak-season: 120 Euro/
day (Dec 15'07-Jan 15'08).
Tel: 081-2596052. Email:
surapong@gmx.de

HOUSE FOR

LONG-TERM RENT

Patong house, 2 bedrooms,
kitchen, 2 aircons, ADSL, TV,
and DVD. 500m to the beach.
Quiet area, very comfortable.
Car park. 25,000 baht per
month, ono. Tel: 081-979-
4547. Email: jeanwass
@yahoo.com.au

KAMALA BUNGALOW

2 bedrooms, 2 bathrooms,
large living room, teak kitchen,
teak furnture, 42" plasma TV,
ADSL, private security and
maid service included. 25,000
baht per month. Tel: 081-
8111067.

BEACHFRONT CONDO

Kalim, Patong. High standard
and fully-furnished. 2 bed-
rooms, kitchen, pool, many
facilities. Tel: 081-8920038.

3-BEDROOM

POOL VILLA

5 mins to BIS and Boat La-
goon. Small compound, fully-
furrnished, gym, cable TV,
Wi-Fi, pool and maintained
garden. 70,000 baht per
month. Contact Simon. Tel:
085-4737847. Email: simon
@worrall.info

TOP VILLA, TOP VIEW

FOR RENT

Thai style with pool, on top
of a private hill. 4 bedrooms,
5 bathrooms. 4km to BIS.
View of golf course, lake and
valley. Quiet, security guard,
maid service, furnished, Wi-
Fi and UBC. Yearly lease at
75,000 baht per month. Tel:
087-2698492.

THALANG HOUSE

for long-term rent, 2 bed-
rooms, aircon, near water-
fall. 37/136 Pernjun villa.
6,000 baht per month. Tel:
086-6831147.

100SQM STUDIO

for rent with pool, overlooking
golf course lake. 4 km to BIS.
Quiet, furnished, Wi-Fi, UBC.
17,000 baht per month. Tel:
087-2698492.

HOUSE FOR RENT

OR SALE

Kathu area. 3 bedrooms, 2
bathrooms, living room, big
terrace, car park. 17,000
baht per month. Tel: 081-
3670991.

RENT FAMILY

HOLIDAY HOUSE

in Nai harn, new and modern.
2 bedrooms, 2 bathrooms,
TV, DVD, kitchen for 6
people, near beach. Tel: 083-
6419807.Email: goodtaste
forgoodlife@hotmail.com.

KAMALA

Large, 4-bedroom, 3- bath-
room, villa house. Also,
other houses and apartment
for rent. Tel: 081-8111067.

NICE, MODERN

HOUSE FOR RENT

Furnished and excellent loca-
tion, 5 mins to Rawai & Nai
Harn beaches. 162sqm. 2
bedrooms with private bath-
rooms. 1 guest toilet. 3
aircons. Large living-dining
room. Telephone line with
ADSL. Free water supply
and garbage service. 22,000
baht  per  month. Please con-
tact Khun Nui at  Tel: 087-
3830936.
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Property
Wanted

Classified ads are charged per line. Each line is 95 baht,

with a minimum of 4 lines (heading included) per ad.

All advertising must be paid for in advance.

Deadline for Property Gazette pages: Friday 3 pm.

Deadline for all other ads: Saturday 12 noon.

 |_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_| (heading)

 |_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|

 |_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|

 |_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|

 |_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|

 |_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|_|

Classified Advertisements

Please use this form to write your classified advertisement.

Then hand it to any of our agents.

LONG-TERM RENTAL
wanted for family. Location:
Patong, Kata or Karon. Tel:
084-8989274.

WHEN YOU WANT
LAND...

for commercial building or
homes in Phuket. We
have quality choices from
a variety of locations for
you. Please contact for
more information. Tel:
085-2575711. Email:
ppsr.property@gmail.com

LAND FOR PROJECT
Our VIP client wants to buy
land - seafront or good view -
on which to build a resort and
residential project. At least 20
rai is needed. Please send full
details and photos by email.
Urgent. Tel: 076-524000,
081-8912333. Fax: 076-
223237. Email: surin123@
csloxinfo.com

PATONG TOWER

condo with a sea view.
Keen buyer ready to pur-
chase. Please contact with
more information if you
have one available for sale.
Tel: 084-447 1978. Email:
diggerresort@hotmail.com

WOULD YOU LIKE TO
RENT LONG-TERM?

Nice condominium or house
with access to communual
swimming pool. Minimum 2
bedrooms. Rent up to 30,000
baht per month. Needed from
February 1, 2008. Danish per-
son. Please send details by
email: jfridberg@hotmail.com

Looking for land to buy?
See more classified ads at www.phuketgazette.net

WANT TO RENT
3- to 4-bedroom villa, bungalow
or house for 1 month over
Christmas period  Dec 27 to
Jan 16. Send info to email:
athena@screwpile.com.au

LAND WANTED
Suitable to build house, quiet
area with trees, prefer sea
view, near electricity and
water, access to road,
proof of ownership. Will pay
up to 1.5 million baht. Please
contact David by telephone at
085-7908241.

KARON BUILDING PLOT
We want to buy a building plot
in or around Karon or Kata
suitable for one small house
or bungalow. A plot of 200 to
400 sqm would be ideal. Must
have Chanote, electricity,
water and telephone avail-
able. Owners only. Please
email with your complete de-
tails. Will reply to all re-
sponses. Email: ken.devitt@
btopenworld.com

THAI-STYLE VILLA

16 million baht. 610sqm
For more info please con-
tact Chaya at Tel: 081-
3317693. Email:
chayath@gmail.com

LONG-TERM
RENTAL WANTED

Retired British couple living
in Phuket require a 2- to 3-
bedroom spacious villa or
apartment with pool, all
in a secure environment.
Internet and cable TV re-
quired. Must be of high
standard and well present-
ed. Your property will be
very well taken care of!
Please contact via email:
phuket graham@yahoo.co.uk

Accommodation Available

THE SKY
 (HOT PRICE)

The first chic hotel in Phuket.

Tel: 081-081737345. Email:
prakaisriroj@hotmail.com
For more details, visit
www.gracegardensphuket.com

PATONG LUXURY
APARTMENT

Central Patong. 1 or 2 bed-
rooms. Tel: 076-341827. For
info and photo, please Email:
suites247@yahoo.com

PATONG
APARTMENT/ROOM

Long- and short-term rent from
800 baht per night. Please
contact at Tel: 076-512151 or
089-2909567. or visit:
www.brommathaihouse.com

HIGH END RENTALS
WANTED

Siam Real Estate has clients
waiting for good -quality rentals
NOW - both holiday and long
term rentals. If you want to
rent your property quickly and
get top dollar, contact us ur-
gently. Tel: 076-288908.Email:
pinky@siamrealestate.com
For further details, please see
our website at: www.siamreal
estate.com

Building
Products

& Services

Specialist in 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: 087-2824930, 076-271217
Fax: 076-271218

 Email:
info@thestonedoctor-asia.com

• Restoration
• Sealing/Protection
• Maintenance

All your maintenance,
protection & cleaning needs
for natural and manufactured

• Marble • Sandwash
• Granite • Terracotta
• Slate • Terrazzo

The Stone Doctor

Household
Services

LOCKUP STORAGE
New storage facility, 24-hour
security. Price from 500 baht.
Please contact for more infor-
mation at Tel: 081-0825707.

Household
Services
Needed

HANDYMAN
Can you speak English, plaster,
paint and more? Then help me
build  my house(s). Please con-
tact for more information at
Tel: 085-7955383.

BUNGALOW RAWAI
1 bedroom, lounge kitchen,
well equipped, good location,
cable, aircon, Internet. Short-
term holiday rental. For rates
and more information please
call: 086-2790837.

BEACHFRONT
HOTEL

Low season, long-stay pro-
motion, pool, spa, free Wi-
Fi. 18,000 baht per month.
Contact for more details at
Tel: 081-8920038.

HOUSE FOR LONG-
TERM RENT

2 bedrooms, kitchen, lounge,
500m to the beach. TV, CD,
DVD and very well furnished.
2 aircons, fans, security sys-
tem and car park. Quiet,
clean area. 25,000 baht per
month. Photos on request.
Please call for more details at
Tel: 081-9794547. Email:
jeanwass @yahoo.com.au

ROOMS FROM
430 BAHT PER DAY

for a 1-month stay or daily rate
of 600 baht. Aircon, TV, fridge,
sat TV, maid service, close to
Yanui Beach. Please call: 087-
8844663.

KATA BEACH
Beautiful  guesthouse with
Wi-Fi. Best value.  Contact for
more info at tel: 081-8948446.
Email: sfrkata@gmail.com.
Please visit our website at:
www.southernfriedrice. com

BANDHIT
CONSTRUCTION

Additions, extensions,
renovations and remodel-
ing. Tel: 083-5253108,
089-5913996. Fax: 076-
238548. Email: info@
bandhitconstruction.com
For further details, please
see our website at http://
bandhitconstruction.com

GARDEN
LANDSCAPING

Design and build. Turf,
decks, lighting. Garden and
pool maintenence. call:
087-2658002 or visit:
http:// www.irisracha
wadeegardens.com

PHUKET
HOME MAINTENANCE

Construction, renovations,
electricians, plumbers, car-
penters, painters, tilers, gar-
deners, aircon servicing, sand-
wash and cleaner. Contact K.
Rin at Tel: 084-1935124.
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Boats & Marine

KAYAKS FOR SALE

Feel free single-seat kayaks.
Four available, stable and easy
to use. All one-year-old. 9,000
baht each, including life jacket.
Tel: 084-8501340. Email:
southseasurf@gmail.com

SEADOO

WAVERUNNER JET SKI

farang owned and maintained
with trailer 250,000 baht.
Please contact for more infor-
mation. Tel: 087-0418821.
Email: mauirick1@yahoo.com

22M SCHOONER

motor sailor "PHINNISI". Think-
ing of lazy days sailing around
topical islands, this is your chance
to do just that with plenty of room
to relax below or above the
decks. Tel: 076-239768.

SEA RAY 630

This sleek lined, hardtop is
ready to please the most dis-
cerning of buyers. High speed
and comfort. Highly recom-
mended for viewing. Contact
Simpson Marine. Tel: 076-
239768.

SUNSEEKER 47

PORTOFINO

This is an opportunity to
own one of the best looking
sport boats in SEA, a near-
new 47-foot Portofino
with Thai registration. This
alluring beauty has a full-
options package, including
a convertible hardtop and
a hydraulic swim plat-
form. Well below replace-
ment cost. Free delivery
within Thailand. Please
contact for more info at
Simpson Marine. Tel: 076-
239768.

"TEMPO"

SYMBOL 57

If you are after comfort at
affordable value, this is for
you. The current owner
has just carried out an ex-
tensive refurbishment in-
cluding a complete me-
chanical overhaul, refitting
most of the internal fittings
and furnishings, new teak
decking and external
painwork. A spacious
yacht with live aboard and
sports fishing potential.
We have been instructed
to present all offers. Don't
wait, with these condi-
tions it will  sell quick.
Please Contact: Simpson
Marine. Tel: 076-239768.

FIBERGLASS

Speedboat. Thai registered,
fully-equipped, seaworthy,
new Tohatsu 18. For sale at
170,000 baht. Tel: 086-
9443467. Email: ann742002
@yahoo.com

MORGAN 38.4’

for sale. Newly renovated
38-foot Morgan yacht
from 1984. Very beautiful
and well maintained, first
to see will buy. Price
US$69,000.Tel: 089-
5208503. Email: nips63@
yahoo.com

BENETEAU FIRST

40.7

This is a true paragon of el-
egance from the Farr design
team. A rare opportunity to
obtain a near new 40.7-
racer/cruiser from Bene-
teau. Contact  Simpson
Marine. Tel: 076-239768.

SAILBOAT

1968 islander for sale. 44-ft
world cruiser, lying in Yacht
Haven Marina. US$50,000.
Email: temptation44@
hotmail.com

FOR SALE DONZI

Z33

Original boat, rebuilt in
2005. 1000 liter SST fuel
tank. Toilet/wash basin.
Cuddy cabin. Trim Tabs.
Bimini top. Fresh water
shower. Self-bailing, un-
sinkable deep V speed hull.
Capable of 60+ knots
(with correct power). Thai
registration for charter or
private use. Boat is lying in
phuket dry storage for in-
spection, owner leaving.
Any serious offer will be
considered. Contact Phil for
more information. Tel: 081-
893 4186. Email: sthillphilip
@yahoo.com
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Island Job Mart

WEB DESIGNER

Full- and part-time, for
Photoshop, Dreamweaver,
Flash Coral Draw, 3D Studio.
Tel: 087-4723526. Email:
prosopikos@yahoo.gr

APOLLO'S CLUB

PHUKET TOWN

Full- and part-time staff
needed. Contact K. Kim Tel:
084-9657964, or K. Danny
Tel: 084-8516053.

FB ATTENDANT

KOH LANTA

Layana Resort & Spa, 5-star
luxury resort on Long
Beach, Koh Lanta is looking
for a food and beverage at-
tendant. Must have: Thai
Nationality with previous ex-
perience. Food and beverage
knowledge. Fine dining
knowledge and good English
needed. Tel: 075-607100.
Fax: 075-607199. Email:
job@layanaresort.com

DIVESHOP REQUIRES

shop staff. Thai female with
basic English skills needed.
Please contact for more de-
tails at Tel: 081-9685904.

SALES GIRLS

NEEDED

We need sales staff for our
growing jewelry business. Sala-
ries start at 12,000 baht and up.
Thai preferred but foreigners
also welcome to inquire. Email:
info@bluewaterphuket.com

CUSTOMER

RELATIONS

Experience in sales, marketing
and customer service espe-
cially in real estate -Excellent
spoken and written English -
Computer literate with own
transport. Tel: 076-310507,
087-8988178. or Email:
aui@baanyamu.com

O'MALLEY'S

CAFE/BAR

Phuket town. Full- and part-
time staff needed. Contact K.
Kim Tel: 084-9657964, or K.
Danny Tel: 084-8516053.

CHEF WANTED !

Tapas & Wine Restaurant
opening in Kata in December.
Head  Chef wanted from mid-
November. Western national-
ity. Please send Email to:
mona@oceanicdivecenter.com

HOTEL STAFF

Hotel in Patong requires 1 re-
ceptionist with good English
skills, plus 1 house keeping
maid. Tel: 087-2674091.

HOTEL STAFF KATA

Need receptionists with good
English skills and house
keeping maids. Tel: 087-
2674091.

SPA THERAPHIST

Hotel in Patong area requires 1
therapist to start immedietly.
Please contact for more infor-
mation at Tel: 081-8920038.

BUNGALOW RESORT

ALL POSITIONS

* Restaurant manager

* Receptionist

* Cook

* Waiter/waitress

* Cashier

* Maid

* Beach boy/girl

* Trainees and more...

You should be motivated,
service-minded, with pleas-
ant personality, an energetic
individual, have minimum of
2 years experience and good
command of English. Please
send your resumé, expected
salary and recent photo to
email: pia@phuket-bangtao
lagoon.com

EXECUTIVE

HOUSEKEEPER

A private villa requires a live-
in housekeeper, preferably
with hotel housekeeping expe-
rience. Must be able to speak
basic English. Please contact
for details. Tel: 076-260468.
Fax: 076-260440. Email: ops
@theestategroup.com

WEB DEVELOPER/

DESIGNER

International marketing
agency requires experi-
enced web developer. En-
glish essential, flexible sal-
ary and hours. Tel: 089-
8740040.For more info or
to apply, send CV to Email:
claire@orchidmarketing.com
phuketweb@hotmail.com.

SECRETARY NEEDED

- Female.

- Age 25 to 35 years.

- Excellent spoken and written
English skills.

- Excellent computer skills.

- Basic accounting skills.

Tel: 076-273379,089-474
1246. Fax: 076-273379.
Email: info@octopusasia.com EDUCATED

THAI LADY

Patong based office requires
educated Thai lady. English
skills essential. Those inter-
ested should contact Tel: 084-
7300190.

Looking for a job?
Still haven’t found the perfect candidate?

Find more Recruitment Classifieds at www.phuketgazette.net!

NURSERY SCHOOL

TEACHER

One female nursery school
teacher needed. Native speak-
ers only. Please contact us at
Tel: 081-8949600. Email:
info@smiley-kidz.com

WAITRESS NEEDED

Waitress urgently needed
for restaurant in Karon.
Please contact for addi-
tional information at Tel:
081-8914019.Email:
tkosching2000@hotmail.com

COOKS AND

ROOM MAIDS

required for luxurious villa lo-
cated in Kamala. Excellent
salary and working conditions
for the right candidate. Con-
tact Lai. Tel: 084-6302027.
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Island Job Mart

Gazette Online Classifieds

10,000 readers every day!

APPLY FOR A JOB

Sales position. Successful
applicants should be:
- Female
- Have vocational education
or higher
- Good command of spoken
English
- Enjoy service and  have
good customer relations
- Driver's license
If interested please contact
at Tel: 076-270852. Email:
sales@wineandtaste.com
Please visit our website at
www.wineandtest.com

ENGLISH SPEAKING

THAI LADY

Home help wanted for af-
ternoons. Must have mo-
torbike or car. Chalong
area. Contact Greg.
Tel:086-7458832. Email:
gregmackay67@hotmail.com

SALES &

MARKETING

ASSISTANT

Two positions:
- Thai female/male, age 22-
35
- Fluent in English, written
and spoken
- Knowledge of Word, Excel
& Internet
- Ability to deal with tour
agents and hotels (essential)
- Intelligent, service minded
and flexible to work both in-
doors and outdoors
Basic salary plus commissions
from sales and other bonuses.
Tel: 084-4436085. Email:
Mansharafat@gmail.com
Please send your CV to
mansharafat@gmail.com

SALES, MARKETING

AND ADMIN

Enthusiastic and intelligent
Thai  female required for new
company launching a great
new product in Phuket.
Should speak and write En-
glish well, look smart and be
computer  literate. Send re-
sume and photo. Package in-
cludes basic, commissions
and bonus! Please contact for
more information at Tel:
089-2167220.Emai l :
info@pools4fun.com

ASSISTANT WANTED

Mature female required to
assist principal with Patong
hospitality business. Should be
good organizer, friendly and
reliable. Thai fluency, good
English, Chinese or Vietnam-
ese background an asset.
Good salary and bonus plan.
Email: starcate@execs.com

TEACHER’S

ASSISTANT

position available. ABC
nursery wishes to employ
a Thai national as a teach-
ing assistant candidates
must have relevant qualifi-
cations and experience. At-
tractive renumeration of-
fered. Contact Cindy.Tel:
089-1961773. Email:
cindyjcochrane@hotmail.com

INTERNET CAFE AND

JUICE BAR

needs full- and part-time staff
in Phuket town. Contact  for
additional information at
Tel: 086-5097510. Email:
simonsthomas@hotmail.com

MEXICAN

RESTAURANT

One cook and two wait-
resses wanted for new
Mexican Restaurant in
Chalong. Must speak En-
glish. Tel: 089-163 8166.
Email: vjnong@gmail.com

MANAGER REQUIRED

for new nightclub in Patong.
Must have previous experi-
ence. Must also be self-moti-
vated and  enthusiastic with
an outgoing personality. Must
also have good English skills.
Staff management and moti-
vation are essential. Thai na-
tionals only. Excellent oppor-
tunity. Tel: 085-4737781.
Email: comfortablynumb_18
@hotmail.com

 PCS SALES

EXECUTIVE

Property Care Services ur-
gently require sales execu-
tives. Applicants should be
degree educated, have
good English skills and own
vehicle. Full product and
technical training provided.
Tel: 076-376557, 081-694
9088. Fax: 076-376560.
Email: sirinat@pcs.co.th
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Tout, Trader & TrumpetIsland Job
Mart

Articles
For Sale

TEXT BOOKS

BARGAIN

English literature and language
books with complete teaching
manuals. Science, dictionar-
ies, grammar, also French and
Spanish languages. And a lot
of other books. Tel: 075-
311450, 081-4158296.
Email: kheo19724@yahoo.com

“RESORT

UMBRELLAS”

Cancelled order!
Wholesale price.

Custom made from
durable shade cloth, 5-

year  guarantee.
Be quick!

Tel: Shades 084-6898844.

RESTAURANT

INVENTORY

and equipment. Natural
tables and chairs, bar, and
coffeeshop inventory. If you
have 1 item or group call
Rudi. Tel: 086-2828213.

Employment
Wanted

MUSICIAN

AVAILABLE

Professional guitarist, vocalist.
25 years international touring
experience. Please contact
for additional information at
Tel: 089-7773063. Refer to
www.play-guitar.net

MASTER MARINER

AND LAWYER

Dual-qualified British Na-
tional residing in Phuket
seeks opportunities to apply
his experience in a maritime,
legal or other professional
capacity. Contact at Email:
marinelaw@mac.com

REAL ESTATE

SALES

I have 26 years’ experience
in all aspects of real estate.
15 years as a principal
working with some of
Australia’s largest develop-
ers, mainly from off the plan
to completion. Why bark
yourself when you can em-
ploy a dog. Please call  me
for more information at
087-0245036.

ENGLISH TEACHER

AVAILABLE

Highly-qualified, British En-
glish teacher with 20
years’ experience available
for any type  of work. Good
rates. Please contact for
information at Tel: 086-7458832.
Email: gregmackay67@
hotmail.com

Island Job
Mart

Bulletins

SPONSOR

a needy child. The Phuket
International Women's
Club is a volunteer organiza-
tion raising funds for educa-
tional scholarships. We rely
on the goodwill of our do-
nors and sponsors – small
and large. If you would like
to put something back into
the community in which
you live, contact us to find
out more about giving a
prize or being a sponsor.

Contact K. Carol (Tel:
087-4178860  or

carol.fryer@piwc.info) or
K. Sue (Tel: 087-

2776948 or
sue.arnulphy@piwc.info).

Business
Opportunities

PATONG

GUESTHOUSE

for sale. Please contact  K.
Kevin. Tel: 084-7300190.

PATONG

GUESTHOUSE

Brand new, ready to open. 5
rooms, bar, restaurant, mas-
sage, UBC, ADSL, 6-year
lease. Please see for more
info: www.janeproperty
phuket.com

PATONG 50M FROM

THE BEACH

Excellent location. 100sqm.
Can make restaurant, coffee
shop, retail shop, etc. Located
on the very busy Soi Post Of-
fice. Tel: 084-6644050. Email:
aadams007@yahoo.com

KATA DISCO CENTER

The only new disco in Kata,
Karon or Chalong. Now for
sale at 6.5 million baht or 50%
partnership. Contact Paul.
Tel: 084-6455971. Email:
paul.phuket@gmail.com

44-ROOM CLINIC

on 4 rai of land. 6,500 sqm liv-
ing space. Near airport. Tel:
085-7839062. Email: clinic
property@hotmail.com

KATA RESTAURANT

4 Bedrooms, pool table, 3 TVs,
4 bathrooms, seats 80. Rent
per month 4, 000. Sale: 1.8
million. Tel: 081-5395948.

PATONG BAR

Established bar/restaurant in
prominent position 100 metres
from the beach. Seats 80,
good turnover and profits. Full
details from Wayne on tele-
phone. Tel: 089-652 9620.
Email: curtains_unlimited
@hotmail.com

PATONG - NIGHT CLUB

500sqm of total space. 50m
from the beach on famous Soi
Post Office. All new con-
struction. 3 to 12 year lease.
Tel: 084-6644050. Email:
aadams007@yahoo.com

DESIRE

'Desire', Patong's only qual-
ity, sexy-uniform and lingerie
retail store, located at Sai
Nam Yen, is for sale/lease.
Niche business with no com-
petition, selling directly to
bars, clubs and the general
public. Audited accounts,
very successful and profit-
able. Import direct from Chi-
nese factories. Huge further
potential for Internet growth,
franchise or expansion in
other areas. Genuine reason
for sale. Full details given to
genuine enquiries only. Tel:
087-9087605. Email: paul
@desirephuket.com For
details see our website at:
www.desire phuket.com

OFFICE WITH

MARINA VIEWS

At the fast-developing,
northeastern end of Phuket
2 offices have become
available. 49.6 sqm and
46.55 sqm, with views of
the marina and channel. A
rare opportunity! Tel: 076-
206704. Fax: 076-206706.
Email: nick@yacht-haven-
phuket.com

KATA CENTER

Shophouse for rent, 5 bed-
rooms, big shop. 35,000
baht per month. Tel: 081-
2730080. For more info see
www. landandshop
forsale.phuket.net

PARTNER FOR NEW

CLUB/RESTAURANT

I am looking for a partner for
an all new luxury club/restau-
rant in Patong. PRIME loca-
tion on Soi Post Office. 50m
from the beach. Please con-
tact for more information.
Tel: 084-6644050. Email:
aadams007@yahoo.com

BAR FOR SALE

on Bangla Rd. Please call K.
Kevin. Tel: 084-7300190.

KARON BAR FOR SALE

Fully-equipped bar for sale.
For more info, please call.
Tel: 089-9087183, 085-
6916898.

BOUTIQUE

GUESTHOUSE

with prime retail space in
center of Patong, first class.
Info at www.gamefishing
captain.com

RAWAI NICE & BIG

restaurant for rent, fully-
equipped, 500,000 baht
key money - 15,000 baht/
month. Please contact for
more information. Tel: 085-
8843610.

PATONG

GUESTHOUSE

Fully operational and totally
remodeled. 12 rooms with
restaurant and bar. Net 3
million baht, turnkey busi-
ness withThai limited liabil-
ity company. Selling for 8
million baht with 9-year
lease and no key money.
Read website first, serious
inquiries only. Tel: 085-
7932477. Email: garyteets
@yahoo.com For details
see our website at www.
lawanresidence.com

GREAT LOCATION

& CO LTD

Almost 1 rai. Building and
covered areas of approxi-
mately 8 x 24 meters.
Close to Heroines Monu-
ment. Can be used for many
things, including labor camp.
Ten year lease. 1 million
baht in paid-in shares. Some
office and workshop stuff
included. 775,000 baht obo.
Tel: 081-6930766. Email:
danboy3@gmail.com

Articles
Wanted

GUESTHOUSE AND

RESTAURANT

in Patong for sale. Located
opposite the main en-
trance of Royal Paradise
Hotel. 6 guestrooms with
shower, toilet, aircon, TV,
very comfortable. Staff
rooms and standard
kitchen. 13 million baht.
Please tel: 081-8956587,
081-8949060. Email:
rodolfpanz@hotmail.com
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Pets

Soi Dog Foundation Tel: 081-7884222

Take
me

home
with
you!

MY NAME IS SIMBA

I am a 5 month old male
puppy and I have all my pa-
pers. My owner has gone
back to America, I am very
lonely and looking for a home.
I come free of charge, just call
K. Lai Tel: 084-6302027 or
Brian 087-0804258.

AMERICAN

STAFFORDSHIRE

terriers with pedigree papers.
Dewormed, vaccinated, and
champion blood lines. Variety
of colors. Contact Steve. Tel:
086-1206934.

Personal
Services

CONFERENCES AND

SEMINARS

Corporate/company confer-
ences and seminars in Phuket.
We offer a full range of ser-
vices for both small and multi-
national companies. Email:
mick@phuketpersonal.com
For details see our website at:
www.phuketpersonal.com

VILLAS AVAILABLE

for Xmas. We have a good se-
lection of villas available for
Christmas and New Year.
Personal holiday planning
service for Phuket. Email:
mick@phuketpersonal.com
For further details, please
see our website at:
www.phuketpersonal.com

PAT MASSAGE

KARON

Thai oil, foot, Tantric and
Tao. Hours: 10 am to 8
pm. Appointment only.
Tel: 084-3061589.

Miscellaneous
for Sale

Golf Stuff

GOLF CLUBS

Dunlop 65i irons with
graphite shafts , 11.5 tita-
nium driver and bag:
5,000 baht. Wilson 31X
irons, 3 wood and bag:
3,000 baht. Please con-
tact for more information.
Tel: 076-288491. Email:
diverdongould@aol.com

Computers

WEB SITE HOSTING

We are dedicated to provid-
ing reliable web hosting so-
lutions of the highest quality.
All of our plans come with
a 99.9% uptime guarantee.
Our focus is on reliability,
uptime, and customer sup-
port. Tel: 076-296443. Fax:
076-296427. Email:
joe@gasserweb.com For
details see our website at:
www.gasserweb.com

Business Products & Services

Personals

BACKGAMMON

Retired businessman looking
for backgammon players in
Phuket. Please contact for
more information. Tel: 081-
5778443.

SMART FRIEND

If you are a smart and sen-
sual lady who would like to
start as friends with a
similar guy, please reply
with photos. Email:
mack_th@yahoo.comCHIROPRACTIC

Dr. Richard Cracknell
Tel: 076-330889.
www.chiropractic-

phuket.com

VISA & LEGAL

SERVICES

Company registration 2,229
baht; 1-year visa 7,900 baht;
retirement visa 7,900 baht;
work permit 7,900 baht;
UK&US visa 19,999 baht.
No more visa runs, get a
1-year visa for only 7,900
baht. Establish your Thai
company today to buy land
or start your business for
only 2,229 baht. Property
title search, sales contract
and land registration.
Thailand's largest legal ser-
vice network. Always low
prices by our licensed Thai
lawyers. Tel: 076-290376,
076-290487.

Email: info@siam-
legal.com

 www.siam-legal.com

FITTED WARDROBES

Built-in kitchen, built-in living-
room furniture. Interior design
drawings. Tel: 076-321651.
www.modernlifefurniture.net

INFLATABLE GAMES

Sumo wrestling, football,
gladiator, eliminator. Ideal for
parties. Tel: 076-321651.
www.phuketinflatable
games.com

SATELLITE CABLE TV

Astro - multichioce package
(3,600 baht/year). Movies,
sports, music, Arabic, Euro-
pean, Asian news, etc. Hotels,
condos, apartments. Resort
repairs and upgrades are wel-
come. Tel: 089-4746998.
Email: mpshop.sattv@gmail.
com or www. mpsattv.com

MEDIA ADVERTISING

Billboards for rent in Phuket
and Krabi. Contact K.
Boom.Tel: 076-223974, 089-
824 0799. Fax: 076-223974.
Email: Andafocus@gmail.
com http://andafocus.com

JEAB'S JUMPING

CASTLES

8 models.
For children’s parties.

Please contact for more
information.

 Tel: 081-8939742.
 www.

phuketjumpingcastles.com

OSTEOPATH (D.O.)

Pressure sport remedy,
specialist for back prob-
lems. Can use insurance!
Please contact for more
information. K. Kevin. Tel:
084-8798243.
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Wheels & Motors

Saloon Cars

Need wheels? Check out 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 95 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

NISSAN FRONTIER
2005, 3.0 ZDI King cab,
manual, 43,000km. Power
windows, remote, CD, full
options. Price: 398,000
baht. Contact K. Karn. Tel:
089-9657307.

FORD RANGER
2005 with 13,000km. Diesel,
open cab, first owner, TV,
VCD, and many extras for
330,000 baht.  For more infor-
mation please contact at Tel:
081-5395948.

MAZDA 3 SPORT

This car is in nearly show-
room condition. Just 2 years
old, only 11,000kms. Still
one year left on warranty.
Includes one year of full  in-
surance. 890,000 baht.
Please  contact. Tel: 076-
388465, 086-7421708.
Emai l :graham@thai-
connexion.com

CAR FOR SALE

1998 Nissan NV, auto, has
aircon, in good condition.
Asking price 175,000
baht obo. For more informa-
tion contact at Tel: 084-
6268105, 089-7291391.

TOYOTA COLONA
2GL

1972, 11,400km. 5-speed
manual, aircon works-cold,
Pioneer radio/CD, mega-
shield windows. Excellent
condition, 130,000 baht.
Tel: 084-8165809.

1998 DAIHATSU
MIRA

Very good condition. Rebuilt
engine with only 3,000km.
New exhaust and tires, very
cheap to run and reliable.
95,000 baht. Tel: 089-
7287823.

1996 VOLKS
PASSAT SEDAN -

98K

1996 Volkswagen Passat,
98,000km, excellent con-
dition, cold aircon, power
windows, power locks, tilt,
tint, sound system, Farang
owned. 215,000 baht obo.
For more information
please contact. Tel: 085-
7654677. Email: agdowlin
@syr.edu

1993 MIRA
169,000 original kilometers.
Runs well, needs body work
and TLC. 50,000 baht obo.
Please contact for addi-
tional information at Tel:
081-0914335. Email: ray_
vaillancourt@yahoo.com

MITSUBISHI LANCER

1993, 1.5L, manual, good
condition, runs great. Price:
160,000 baht. Tel: 086-
7432011.

BENZ SLK200
SPORT 1997

Perfect condition, 80,000km,
1.85 million baht. Please con-
tact Tel: 087-2849690. Email:
fullmoonlaser@hotmail.com

MAZDA MX-5
ROADSTER

Classic 1993 NA, silver, re-
conditioned to mint condition,
reluctant sale. 780,000 baht
ono.  Please contact for details
at Tel: 089-8748804. Email:
rat_phuket@yahoo.co.uk

VOLVO 740 GLE
LIMOUSINE

1990, perfect condition,
200hp, automatic. 145,000
baht. Tel: 086-9488139.
Email: jefdejong@hotmail.com

PICKUP TRUCK
149,900 BAHT

1993 Mitsubishi, new en-
gine last year, insurance paid
1year, license paid 1 year.
Looks good, runs good.
Move forces sale. Email for
photo and more details. Tel:
085-2212883,085-789-
4482. Email: mrphiliplynch
@gmail.com

2006 MAZDA
 AS NEW

Only 330,000 baht, open
cab, 36,000km, silver,
carryboy. Please contact
for details at Tel: 084-
7300190.

NISSAN NV
FOR SALE

Automatic, new tires,
seats, battery, new plugs.
CD player. Nice car at
great price. 145,000 obo.
Please contact  for more in-
formation at Tel: 081-
6891116. Send to email:
pappy186@yahoo.com

TOYOTA
HILUX TIGER

2000, low mileage, clean,
perfect condition, very reli-
able. Owner is relocating.
Asking price: 320,000 baht.
Please for more  information
contact. Tel: 076-281479,
087-0190852.Email:
dj_chet10@hotmail.com

TRITON MEGACAB 2D

2006, 2+2, new condi-
tion, blue, low kilometers,
CD, farang owner. Must
sell. Price: 435,000 baht.
Please contact for addi-
tional information at Tel:
085-7959105 (English).

NISSAN NV 2005
WING ROAD

Bronze-gold color,
1,600cc ,  manual, good
condition, 22,000km.
Price: 290,000 baht. For
more information contact
at Tel: 081-3670991.

NISSAN NV
QUEEN CAB

Rear hardtop with door,
mettalic gold. Karon. Ac-
cepting offers. For more in-
formation please contact at
Tel: 081-0869921.

BMW X3 FOR SALE

Bargain, first registration 09/
2006, only 15,000km, top
condition. Color: blue, inte-
rior: beige, non-smoking, no
kids, no accidents. New
price: 3.8 million baht, for
sale at only 2.8 million baht
cash only, no discount.  For
more information contact at.
Tel: 076-383414.Email:
holgersaupe750@hotmail.com

Pickups

CHEAP PICKUP

TRUCK
95 Mitsubishi. Body is
rough. Lots of current re-
pairs. Price: 110,000 baht
obo.  Please for more infor-
mation contact at. Tel:
081-6930766. Contact  at
. E m a i l : d a n b o y 3 @
gmail.com

TOYOTA SOLUNA
FOR SALE

2000, silver, auto, good condi-
tion. Price: 240, 000 baht. Con-
tact  more . Tel: 081-6078567.
Email: suksavat@hotmail.com

ISUZU D-MAX CAB 4

2003. 100,000km, perfect
condition, runs great, 3.0L,
automatic, only one owner.
Price: 510,000 baht. Con-
tact for more information.
Tel: 087-2709093. Email:
s.anut@hotmail.com

GREAT DEAL

Mazda open cab pick-up
2006, only 36,000 km.
Price 350, 000 baht.

Please contact
for more detials at
Tel: 084-7300190.

MITSUBISHI TRITON
2006, Blue, 2 WD,

megacab, CD player.
 Sell 400,000 baht.

 Please contact for more
information K. Barry.
 Tel: 085-7959105.
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4 x 4s

NEW TRUCKS - 4D/

4WD FOR RENT

Mitsubishi Triton manual & au-
tomatic, best rates! Please
for more information contact
at Tel: 083-6419807. Email:
goodtasteforgoodlife@hotmail.com

FORD ESCAPE V6

2004, black, 84,000km, one
owner, serviced by Ford.
700,000 baht ono. For more
information please contact
at Tel: 087-2651477. Email:
johnnydejong@hotmail.com

ISUZU CAB 4, 4WD

2001, 56,000km, manual,
3.0L, good condition.
Price: 430,000 baht. Tel:
087-2709093. Email:
s.anut@hotmail.com

Motorbikes

HONDA AX-1 250 CC

Well-maintained bike with  le-
gal Phuket registration. Good
engine. 70,000 baht obo. Tel:
081-0878161. Email:
jesper117@gmail.com

CUSTOM FATBOY

2002 custom Fatboy, 250
back wheels, screaming eagle
95 cubic inch engine, custom
paint job, chrome accessories
by Arlen Ness and Perfor-
mance Machine. One million
baht spent customizing this
bike. The bike can be viewed
at Sumon's shop on the by-
pass road. Price: 1,250,000
baht - no offers. Tel: 076-
352069,  081-6919346.
Email: pamelling@hotmail.com

Rentals

BMW K1200S

SUPERBIKE

Eight months old, less then 500
km, serviced  by BMW Phuket.
Brand new: 1.4 million baht. Now
selling for 750,000 baht. Tel:
076-264692,  086-2812115.
Email: natasha223@gmail.com

P.M.P CAR RENTALS

New cars for rent: Toyota Vios,
Yaris, Fortuner, Wish and Honda
Jazz for more infomation. Tel:
083-1743880,  087-2646808.

2005 VIGO LEATHER

INTERIOR

32,000kms, automatic,
4x4, 3.0L D4D. 760,000
baht. Not back to Phuket
until November 9, but you can
text me anytime. Please
contact for more info at Tel:
089-9945503. Email:
warren1001@hotmail.com

1990 SUZUKI

CARIBBEAN

Mechanically excellent and
looks good. Price: 119,000
baht obo. Contact for more
information at Tel:084-
3 0 6 4 1 0 2 . E m a i l :
oneill1946@yahoo.com

ISUZU DMAX 4X4

DIESEL

D-cab, auto, 2004, color
coated, dark blue, leather
seats, wood grain dash, CD,
raised, big wheels, excellent
condition in and out. 550,000
baht. Please contact for
more information at Tel:
084-0648148.

ISUZU DMAX

CAP4 4X4

2004 3L Turbo, Highlander,
78,000 km, new 20,000
baht Bridgestones, new
40,000-baht stereo, 7
months of tax/insurance paid.
Gold color. 475,000 baht.
Leaving Thailand.  Please con-
tact at Tel: 081-7882665,
081-1752754. Email:
rjmenzies@lycos.com

FORD RANGER

Open cab, blue, 13,000km,
CD/VCD/TV. First owner,
excellent condition. 350,000
baht. Tel: 089-5880839.

ISUZU DMAX 4-

DOOR

2.5L, diesel, 58,000km,
2002, Carryboy sport lid,
very good condition. 450,000
baht. Please contact for
more information at Tel: 086-
1588752.

FORD RANGER

Open cab, blue, 13,000km,
CD/VCD/TV. First owner,
excellent condition. 350,000
baht. Tel: 089-5880839.

TOYOTA TIGER

HILUX D4D 2.5

Gold 2004 50km, aircon,
power windows, tow/bull,
ABS, iPod stereo, control
lock, alloys, airbag and
VGC, 395,000 baht. Tel:
081-9583695.Email:
simon@diversinn.com

HONDA AIR BLADE

2007

7 months old. 1,400 kms.
Silver/black. 45,000 baht.
Tel: 076-321328, 081-367
0991, Fax 076-321328.
Email: enio99@hotmail.com

CUSTOM VFR400

100,000 ONO

Great condition, green book,
UK owner, many new parts,
aftermarket fairings. Email
for pics. Tel: 084-8386209.
nstretch4@hotmail.com

HONDA WAVE,

3 YEARS NEW

125cc, electric starter, 2 hel-
mets, new shocks, engine
tuned up. Near perfect condi-
tion. Runs great. 24,000 baht
ono.  Tel: 660-86954 8729,
or 660-869548729.
jbreyunm@gmail.com

HONDA STEED

600CC

Honda Steed with legal Phuket
registration. Insurance and tax
paid for one year. 120,000
baht  ono. Tel: 089-8744050
happyjo@procom.in.th

SUZUKI STEP 2007

Automatic, 4,000km. Cost
44,000 baht, sell 28,000
baht. Contact for more de-
tails. Tel: 085-7961002.

HONDA BAJA 250

Secondhand, good condition,
green book, year 2002 with
54,000km. Not used on dirt
for the last 2 years. Serious
buyers only, please. Bike at
your disposal for a test drive.
Pictures on request. Email:
maxidive@gmail.com

TOYOTA VIOS AND

HONDA JAZZ

for rent. Tel: 086-7432011.

ISUZU D-MAX

FOR RENT

2003 model, space cab, runs
great, very reliable, interior and
exterior in new condition.
Great deal. Long- or short-term
rent: 13,000 per month. Tel:
076-263989, 081-3702540.
Fax: 076-263424. Email:
appleburi@hotmail.com

FORD ESCAPE FOR

RENT OR SALE

Black, year 2006. 4x4.
50,000km. Only 18 months
old. Perfect truck for Phuket.
For rent at 10,000 baht per
week or 30,000 baht per
month. For sale at 1 million
baht. Tel: 081-8917499.
Fax: 076-342906. Email:
jacques@southsiam.net

Wanted

JIKKY CAR RENTALS

Many types of new cars.
Low prices and good condi-
tions. Insurance included.
Tel: 081-8915296. Email:
jikkycar@yahoo.com

WANTED YOUNG

CRV

Model 2004 - 06 ,low kms, ex-
cellent condition. Prefer light
color. Cash buyer. Please con-
tact for more info at Tel: 076-
383059, 086-2817605 Email:
nigelnpixie@yahoo.com.au

TOYOTA FORTUNER

I'm looking for a secondhand
Fortuner. No accidents. Per-
fect condition. Please con-
tact for additional informa-
tion at Tel: 086-2718254.

WANT TO BUY

USED CAR

Jeep Chorokee or other
used car, please call Khun
Aew. Contact at Tel: 081-
6774545.

ISUZU 4WD

SPACECAB 2006

11-months old, 14,000 kms,
one careful driver, immaculate
condition. Commonrail 3.0L
turbo diesel. MP3. Price:
580,000 baht. For more details
please contact at Tel: 089-
4740543. Email:maj-britt
@lantadver.com

ISUZU D MAX

CAB4 4X4

Like new, 2004, auto, 3L
turbo, 49,500 km, premium
sony sound system, 7 months
first class insurance, new
panther canopy. 510,000
baht. Tel: 081-5697127.

BMW RT1150 R

560, 000 baht, 4 airbags, ex-
cellent condition. Please con-
tact Gianni for more details.
Tel: 089-8972308.

A1 CAR RENTALS

Cars, trucks that are all fully
insured for rental. Best prices
for long-term rental: 12,000
to 22,000 baht  per  month. For
more information on specific
vehicles, contact Tel: 089-
8 3 1 4 7 0 3 . E m a i l :
a1carrent@myway.com

FORD ESCAPE V6

3.0 LT

Dark metallic-green, one owner,
2003 with 59, 000 km. Leather
interior, sun roof, excellent con-
dition. 720, 000 baht obo. Tel:
076-239113, 081-5373986

HONDA CHOPPER

400 CC

Only 18000km, good condi-
tion, includes insurance. Price
105,000 baht. Tel: 084-
0596294.
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Looking for a place to stay?
See more classified ads at www.phuketgazette.net
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