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Skyline Design has relocated to 108/2 Moo.3 Srisoontorn Rd., Talang District, Phuket 83110.
Please visit us and our brand new collection from Influence and Maiori.

Email: phuket@skyline.co.th, Website: www.skyline.co.th
Tel: +66 (0) 76 510 272

CHIC FURNITURE
DAYOT PROPERTY CO., LTD.

SKYLINE COLLECTION 2019

“Do Nothing, Rest Afterwards”
Take Time Out in Loving Comfort at Your All-Inclusive Transformative Boutique 

Wellness Sanctuary and Enjoy Inner Peace, Harmony & Healing

C H I A N G  M A I ,  N O R T H E R N  T H A I L A N D

amayen.com

M E D I TAT I O N YO G A B R E AT H I N G M A S S AG E S O R G A N I C  V E G A N N AT U R E
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SURIN BEACH

KAMALA BEACH

KALIM BEACH

PATONG BEACH

KARON BEACH

KATA BEACH

NAI HARN BEACH

CHALONG BAY

BANG TAO BEACH

NAI YANG BEACH

MAI KHAO BEACH

NAI THON BEACH

1 3

2 7 3

1815

1618 4

1112

12

12

12 12 12

1

9

18

17

14

11

16

13

4

5

Cover photo by Evgeniya Porechenskaya. 
Bikinis & Martinis Magazine is created and 
published by Asia Design Consultants Ltd. 
All rights reserved. All other trademarks are 
the property of their respective owners. 
Printed in Thailand.

 phuketbikinismartinis         

 phuketbikinismartinis.com

ADVERTISING & DISTRIBUTION
Lin Prachakrich
081 892 2419    
linprachakrich@gmail.com
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WHERE PLAY
TIME BEGINS!

Visit a place where kids’ dreams come true. Venture into a den of 
activity where kids will bounce, jump, play, climb, splash, create 
and make friends with other children from all over the world.

Imagine the fun they will have with unlimited access to amusement activities and 
meanwhile, you can sit back, enjoy the sea view and savour the dining menu, whilst  
watching them having the time of their lives. 

Non-stop activity is what Catch Junior is all about, a secure and stylish place set  
on Bang Tao Beach, with easy access to building sandcastles by the sea and a  
place that young ones will call their very own.

Open: 09:00 – 19:00 | book@catchjunior.com | catchjunior.com | #catchjunior
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W W W . A Q U E L L A . C O M

S A L E S @ A Q U E L L A . C O M

Bespoke 2, 3 and 4 
bedroom villas

2.5km of uninterrupted 
beach frontage

18 – hole golf course
by the sea

Holistic wellness facility
and country club

Approximately 35 minutes from 
Phuket International Airport

Introducing an exclusive resort 
destination on the unspoilt 

Andaman Sea coastline

PINETREE RESIDENCE CO., LTD

ENQUIRE NOW

Copyright @2019 Pinetree Residence Co., Ltd. All rights reserved. Any descriptions and photos herein are for illustration purposes only and may be subject to a further change or revision without notice. No representation or 
warranty, express or implied, is made herein and no reliance should be placed on the accuracy, fairness or completeness of any messages or information presented herein. This material does not constitute an offer or invitation 
to subscribe for or purchase any assets, and nothing contained herein shall form the basis of any contract or commitment whatsoever. The photos contained herein are not taken from the development (unless noted) and may 
have been enhanced by computer programs and do not necessarily represent or resemble the development or the premises within the development. The Developer and the Seller reserve the right to cancel or make any changes 
or modifications to the project development and its layout plan; the building / villa design, specifications, features, floor plans, layout, materials; the timing for the development of the project; the availability or intended use of 
all facilities or services within the development; or any aspect of the development without prior notice. 

Store Address: 49/14 Container Mall 102, Bandon Road, (Boat Avenue), Cherngtalay, Thalang, Phuket 83110, Thailand.

Contact Store: +66-(0) 98-0170955 E-mail: Info@infinityandco.club

+66-(0) 98-0170955 

SUMMER 2019

Continuous
Arrivals

Become a member today 
and be eligible

for special discounts!

infinityandco.club

For More Information Visit

Ho

tte
st Beachwear

Collections

www.infinityandco.clubInfinityandCo Phuket
infinityandcophuket INFINITY & CO LUXURY BEACH CONCEPT

The Story:
Infinity & Co. - Luxury Beach Concept - Store 
has had a very successful first 3 month of 
operation since opening its doors in Decem-
ber 2018.  The concept of offering premium 
quality swim- and beachwear products from 
world renowned designer brands seem to 
meet the expectations of the local as well as 
the high-end tourist market in Phuket. Thus, it 
has added to the variety of choice in the 
marketplace beside and together with the 
well-established local brands. Especially the 
mix & match solutions for the different prod-
uct lines have attracted customers, who are 
now able to compose their very individual 
complete beach outfit and look in the Infinity 
and Co. store in Boat Avenue, Cherngtalay. 
Meanwhile Infinity & Co. is targeting a moder-
ate expansion plan within 2019, also introduc-
ing quality swimwear for children.

43

Sustainability Statement:
When it comes to social responsibility, Infinity & 
Co. Luxury Beach Concept & it’s associated part-
ners all share a similar perspective. They envision 
themselves as being a sustainable force within the 
fashion industry based on a fully circular approach 
towards clean & sustainable production of goods. 
Their collective vision also includes working to 
achieve a fair, equal workplace in the company as 
well as amongst associated suppliers, and contrib-
uting to good communities based on diversity and 
inclusion. 

“Life’s Too Short
To Wear Boring

Bikinis!”
www.infinityandco.club

The exact location of the store is on all mentioned social media & google maps. 
Otherwise look for us opposite “beer craft bar” in boat avenue, 1 minute from villa market.
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PHUKET BOAT LAGOON HOMES

Phuket Boat Lagoon is a well-
known, marina development 
established 20 years ago. 

We are in an ideal location at the center of 
Phuket island; 25 minutes away from the 
international airport, 5 minutes from the 
British International School, 20 minutes 
from Phuket International Academy, and 
10 minutes to Big C, Tesco, Central 
Festival, and the up and coming Central 
Embassy and Blu Pearl — the most 
luxurious shopping mall in Asia. We are 
just 15 minutes away from the historic 
old town of Phuket, Loch Palm Golf 
Club, Phuket Country Club, and Bangkok 
International Hospital; 20 minutes from 
the beaches of Patong and Bangtao, 
and 30 minutes from Blue Canyon 
golf course. Driving to places is very 
convenient here, and the most practical 
way to travel. 

There is a full service marina, commercial 
shops, and residential project. The 
communal facilities include gated security 
with 24-hour guards, Siam Commercial 
Bank, Villa Market, nine restaurants, a 
bakery, medical park, dental and skin 
clinic, spa, offices, salon, swimming 
pool, and fitness center. There are 
private reserves of water resources to 
ensure water will always be available to 
residents (very important in Phuket during 
the dry season). All the power lines are 
located underground to give a beautiful, 
streamlined upscale development look. 

The entrance to the marina is clearly 
marked by the nautical theme signage 
next to the PTT petrol station at Koh Kaew 
junction. A warm and lively ambiance 
welcomes you when entering the project 
with people cycling, driving, walking, or 
even traveling about in a buggy. 

Residents do not need to leave the 
complex as everything is within walking 
distance, providing all the comforts of daily 
life, and the luxury of being a home owner. 

Marina Properties Asia is an exclusive 
property agent for the residential project in 
Boat Lagoon. We manage properties for 
short-term rental: daily, weekly, monthly, or 
long-term. The property can be purchased 
and rented out at high occupancy rates, 
providing good investment returns. 

Vacant land plots are for sale with land 
sizes from 620 sq m. You can build your 
own dream home or we can build it for 
you. 

Ready-to-move-in houses are available 
— from cozy 2 bedroom waterfront 
condominiums to 6 bedroom luxury pool 
villas. Prices start from THB6m for the 
smaller properties to THB120m for the 
larger homes.

There are a range of homes to suit 
individual requirements: 

•	 Furnished or unfurnished options are 
available; 

•	 Different styles of decoration such 
as traditional Thai style, tropical, 
contemporary, minimalist, or modern; 

•	 Small pool or large free form 
swimming pool with slide; 

•	 Housemaid cleaning service, garden 
service, swimming pool service; 

•	 Private mooring for boat lovers 
in front of their home — a unique 
concept of boating and living; 

•	 Boat owners can leave their boats in 
the marina in wet berth or hardstand. 

There are various contractors providing 
a very good quality repair and refitting 
service at competitive prices. Residents 
can enjoy the benefit of a great location 
living near to all the important places. 
This is a real international family-friendly 

community, especially for children 
attending the international school. They 
can easily make new friends and feel 
at home in a secure environment. The 
prime location and unique marina village 
development concept is truly a distinctive 
factor. This is a prestigious address, 
sought after by homeowners and investors 
alike. 

The Marina Properties Asia office is 
located next to Les Diables bakery on the 
Boat Lagoon boardwalk. 

You will enjoy living at Boat Lagoon! 

Marina Properties Asia, 20 Moo 2, 
Thepkasattri Road, Koh Kaew, Muang, 
Phuket 83000
Tel. +66-76-238-948
Email: info@phuketpropertytrip.com 
www.phuketpropertytrip.com

w w w.phuketproper t ytr ip.com

PHUKET BOAT LAGOON HOMES
E XC LU S I V E  A G E N T  F O R  B OAT  L A G O O N  P R O P E R T Y:  S A L E ,  R E S A L E ,  S H O R T  T E R M  & LO N G  T E R M  R E N TA L

BAKE IS NOW OPEN 
IN CENTRAL PATONG!
The search for great coffee and pastries is over, a new branch of BAKE is open in the 
Central Patong shopping centre offering delicious and high-quality dishes to eat in 
or take away. 

In Patong, we are showcasing the finest menu items from our other restaurants around 
the island. Start the day the right way with a healthy breakfast or brunch. Enjoy succulent
 rotisserie chicken, share tasty pizzas, try our appetizing salads, fill up on sandwiches, pasta 
and mouth-watering burgers, but make sure you leave some room for the scrumptious 
afternoon tea. 

BAKE is the place to relax, enjoy delectable cuisine and great company in the heart of Patong.  

Open Daily: 10:30-22:30 | # bakebakery | bakebakery.com  



Find yourself swept away to a tropical oasis. Walk through 
our doors and find the art of relaxation perfected. Lounge 
poolside at a sparkling infinity edge pool surrounded by 
plush cabanas, daybeds and sun loungers. 

Dine seaside on delicious international dishes and sip 
signature cocktails surrounded by panoramic views of the 
sparkling Andaman Sea. Soak in the vibrant sunset and 
watch Catch transform into one of Phuket’s most beautiful 
nightclubs. 

Dance until the early morning to exciting performances 
and electric beats by international DJs. A day at Catch 
Beach Club is like nothing else on the island.

BANGTAO BEACH

.No Entrance Fee. Beach Club: 09:00 – Late. Dining: 11:00 – 23:00 (Last Order 22:00)
Book: +66 (0) 65 348 2017 book@catchbeachclub.com  

catchbeachclub.com #catchbeachclub

THE ART OF RELAXATION
PERFECTED
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The in-demand Residences, many of which 
have already been purchased, are meticulous-
ly designed to offer an appealing combination 
of space and privacy, while each unit boasts 
access to a private rooftop pool and deck 
with stunning views of the surrounding island 
scenery. Buyer inspections, meanwhile, of the 
of the limited number of units still available 
are now also underway.

A new entrance, which opens onto the recent-
ly expanded west coast highway, will make 
access from MontAzure to the island’s attrac-
tions and amenities even more convenient for 
owners and guests.

MontAzure Lakeside Becomes New 
Masterpiece of Sustainable Design

Through its new MontAzure Lakeside project, 
MontAzure is proving how thoughtful design 
and sensitive architecture can improve lives 
and work in harmony with the environment.

“After witnessing all the hard work that the team 
and our partners have put into reaching this 
stage, it is a fantastic feeling to welcome our first 
residents to the property,” said Setthaphol Boot-
tho, Executive Director of MontAzure.

Kamala’s largest mixed-use community offers 
exactly what the name implies: jungle-clad 
mountains and cerulean seas. Built into one of 
Phuket’s most dramatic backdrops neighbour-
ing the coveted Millionaires Mile, the THB2.2 
billion (USD70 million) project will feature a 
roll call of upscale amenities including, the 
InterContinental Phuket Resort, which is slated 
to open in the second quarter 2019, Kamala 
Senior Living, a high-end senior-living commu-
nity geared towards leisure-oriented, high-net-
worth homeowners, and the already-kicking 
Café del Mar Phuket. Homeowners at Twin-
palms Residences MontAzure also have access 
to a series of state-of-the-art facilities such as 
the gym, library, business centre, restaurant, 
oceanfront pool and lap pool.

MontAzure homeowners saw in the 
new year in style with the handover 
of keys to the selection of unique 
beachfront units comprised in the 
recently completed Twinpalms 
Residences MontAzure.

Located along Kamala Beach on Phuket’s 
exclusive west coast, the upscale residential 
project is part of the landmark MontAzure 
mixed-use development and includes 75 
low-rise condominium units with 100 metres 
of beach frontage. Twinpalms Residences 
MontAzure comprises one- to four-bedroom 
units ranging from 70 to 800 square metres, 
in addition to the well-appointed Rooftop 
Residences with panoramic views of the 
Andaman Sea. The Rooftop Residences have 
been expanded to cater to a demand for more 
luxurious layouts — a rarity for beachfront 
condominium properties in Asia.

TWINPALMS RESIDENCES MONTAZURE 
WELCOMES FIRST RESIDENTS
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Conceived by Stephen O’Dell, director of SODA 
(Thailand), the award-winning Bangkok-based 
architecture and design studio, this low-im-
pact project blends seamlessly into the natural 
landscape - no easy task for such an expansive 
development, which covers ten rai of land in 
one of Phuket’s most desirable districts.

Mr O’Dell and his team set about creating 
a unique luxury lifestyle destination that 
merges seamlessly with nature and promotes 
environmental and cultural sustainability.

“We were inspired by the project site, beautiful-
ly placed between the sea and the mountains. 
Views were an essential planning feature, both 
externally to the mountains and the sea, and 
internally by placing lakes and with lakefront 
villas therefore creating higher value within 
the site,” Mr O’Dell explained. “The master 
plan is very creative and unique for the current 
market and competitive products in Phuket. 
The lower density development, mountain 
setting with lake features and the very unique 
architecture make this a very exciting project.” 

The design of MontAzure Lakeside blurs the 
boundaries between indoors and outdoors. 
The carefully crafted studio and one-bed-
room residences capture lake and mountain 
views through panoramic windows and wide 
balconies. Lush ground floor gardens further 
enhance the development’s tropical alfresco 
ambience. Guests will also be able to access 
MontAzure’s world-class beachfront amen-
ities, including the HQ Beach Lounge and 
Café Del Mar.

Sustainability is a core element of MontAzure. 
From the use of eco-friendly materials in the 
construction to the development of best 
practices in recycling, waste management, 
energy conservation and rainwater harvest-
ing, this project is a shining example to other 
developers of how luxury can be sustainable. 
The MontAzure team also conducts regular 
environmental initiatives, including monthly 
beach cleaning events and a new refuse col-
lection project for the Kamala seafront.

In line with theme of local sustainability, 
SODA (Thailand) strived to create a design 
that exudes integrity and authenticity, reflect-
ing the best of Phuket culture.

Prices at MontAzure Lakeside start from just THB 
6.5 million, and a freehold ownership and rental 
programme offer secure returns for investors.

To find out more call +66 93 624 8800 or  
email fiona@montazure.com. 
www.montazure.com
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UNWIND IN SOPHISTICATED COMFORT AT 
HQ BEACH LOUNGE RESTAURANT

168 HOURS: WHAT I’VE LEARNED TRACKING 
EVERY 15 MINUTES OF MY WEEK

Spend mellow sunny days at a laid-
back beach club, relaxing in comfy 
cabanas under the shade of casu-
arina trees, in a place that invites 
you to stay all day, and entices you 
to stay on into the night. 

Kamala offers a beautiful stretch of sand to 
enjoy days on the beach and is found in the 
next bay over from the infamous party town 
of Patong.  Well-known for its relaxed vibe, it’s 
also home to HQ Beach Lounge Restaurant, a 
contemporary seaside hangout.  

Featuring a dining menu with a healthy focus 
and fine flavours, HQ Beach Lounge Restau-
rant presents abundant choices including 
colourful salads such as beetroot feta with 
almonds and pistachios, and a lentil salad 
with sunflower sprouts and juicy pomegran-
ate seeds, both perfect for vegetarians. Other 
light and zesty dishes include a refreshingly 
chilled green pea summer soup with prawn 
and coriander, and a mezze plate with tasty 
vegetables, chickpeas, and baba ghanoush is 
the perfect dish for sharing. 

Naturally, you might want to cheat a little, it is 
your holiday after all, with a plate of the crispy 
fried calamari, perfectly paired with a tartar 
sauce dip and a drizzle of lemon. While the 
signature pizza HQ, topped with parma ham, 
red capsicum, rocket and chilli oil, is hard to 
resist.  Sample the excellent seafood, from the 
garlic butter tiger prawns to cod fish yellow 
curry, all fresh and sure to satisfy you. To 
bring your mealtime treats to a close, order a 
helping of the banana crème brûlée, a playful 
tropical accent on a classic French dessert.

Snapping at the heels of Catch, but in a low-
key way, HQ Lounge Beach Lounge makes for 
the perfect place to unwind in style, soak up 
some sun or enjoy the shade, and enjoy the 
quieter beachside life.

One of the newer beach clubs to open along 
Phuket’s west coast, it already is regarded as 
one of the island’s best. A recent visitor from 
New York had this to say about their visit: “This 
place is beyond great. Honestly, if you’re plan-
ning on going to the beach in Kamala, then you 
should go here. Myself, my partner and another 
couple wanted to have a beach day, which to us 
means laying out, having drinks and eventually 
some food. I also need some shade, so then I 
thought why not go somewhere that offers all 
of that with less hassle?”

“The food was great, the drinks were good, had 
great local flavours, and some bar classics. It’s 
a great vibe, it was very luxe but unpretentious, 
we felt very welcome, and attended to. I will be 
recommending this place to everyone.”

Located at the north end of Kamala Beach.  
Open daily 9am until 10pm, kitchen opens 11am 
and last food orders at 9.30pm 
hqphuket.com

For the past two weeks I’ve been 
tracking every 15 minute interval 
of my life. I borrowed this time-
tracking practice from Laura 
Vanderkam, who writes helpful 
books including 168 Hours, which 
outlines the practice in a lot of 
detail.

One of Laura’s principles is that “you have 
more time than you think.” Through her 
research, she’s found that most people who 
claim to work more than 50 hours a week 
tend to over-report their work hours, some-
times dramatically so. In other words, a lot of 
the time they think they’re working, they’re 
not. It’s not just that their priorities are out of 
order; they also waste a lot of time.

I was happy with my productivity and work 
habits until a year or two ago. Then I began 
feeling frustrated, constantly carrying the 
sense that there were never enough hours 
in the day—though of course I had access to 
the same amount of hours as everyone else. 
Even more, being self-employed I have a lot 
of freedom in how I plan and spend those 
hours. I’m careful about commitments that 
aren’t rewarding, I try to have no more than 
two meetings or extended phone calls a day, 
and so on.

Still, like I said, I’ve been frustrated.

I don’t have all the answers yet, but I’m pretty 
sure that some of them will be found through 
this time-tracking process. (If you’d like to try 
it for yourself, download a free spreadsheet 
from Laura’s site.)

What I’ve Learned So Far 
A few early observations:

1. Time tracking takes time! But mostly it 
takes mindfulness.
Learning to monitor what you’re doing every 
15 minutes takes some getting used to. I often 
find myself looking up and suddenly realizing 
I’m not sure what I’ve done for the last 40 
minutes, sometimes longer—which of course 
is notable in itself.

On the positive side, I like seeing the columns 
fill up. I can tell there are patterns to be deci-
phered and improved upon.

2. The mere act of tracking my time helps me 
be more intentional.
When I know I have to account for my time, 
even if only to myself, I find myself making 
wiser decisions. I plan my days more carefully. 
I started writing this post a few days ago, but 
I’m finishing it while waiting for a replacement 
driver’s license at the DMV.

It’s not unusual for me to productively use 
waiting time. I think what’s different is that 
today I made this my default state instead 
of just looking at my phone or zoning out. I 
knew I’d need to account for what became a 
30-minute wait, so I made sure to use it well.

3. Momentum matters.
Week I of tracking my time flew by and I only 
got behind a couple of afternoons. With a trip 
to New York City and a few other things that 
threw off my schedule in Week II, I got much 
more behind. There’s definitely a sense of 
momentum or inertia to this process: stay on 
track and you’ll want to keep it going, lose a 
few hours and you’ll feel discouraged.

Laura notes that most people have irregular 
weeks, but you shouldn’t wait for a “regular” 
week to start tracking. Disruptions happen in 
every week. I always have different projects to 
work on and I typically travel every week, so 
if I waited for a “normal” week at home I’d be 
waiting a long time. If I continue this discipline 
beyond another couple of weeks, I’ll need to 
make sure I integrate it into my traveling life.

4. I don’t feel guilty about intentional time 
that isn’t spent productively.
I don’t really have hobbies (I’ve tried!) and I 
sometimes say that relaxing stresses me out.

There are a lot of intervals I filled up with 
items “reading,” “walking to gym,” “phone call 
with a friend,” or even “search for mistake fares 
for post-WDS Asia trip.” And I liked that! I don’t 
feel that these things detract from my other 
goals at all. I don’t want to avoid or minimize 
them; in some ways I’d like to do more of 
them.

What I want to avoid is wasted time. Almost 
every day I have numerous 15-minute inter-
vals that I don’t know what to label because 
I don’t remember what I did. This, at least for 
me, means that I frittered away the time with-
out doing anything productive or taking time 
for myself in an intentional way.

***

So what do I do with this info—or to rephrase, 
if you try it out, what do you do with the info 
you gain? Well, I’m not completely sure yet. 
Like I said, simply paying attention to it as I go 
is helping a bit on its own. I’d like to do more 
analysis with the data once I have another 
couple of weeks of good reporting.

By Chris Guillebeau
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Oceana Beachfront is upcoming right on 
Bangtao Beach, in close proximity to Catch 
Beach Club. The resort will boast panoram-
ic sea views from all rooms and a range of 
first-rate facilities and amenities. Nestled 
between Surin and Nai Yang beaches, Bang-
tao is among the most sought-after areas of 
Phuket due to its pristine long beach, 5-star 
resorts, upscale restaurants and an array of 
activities for the whole family. We are certain 
Oceana Beachfront will be an appealing ad-
dition to this exciting suburb. 

Interested to learn more about our developments 
and investment opportunities? Don’t hesitate to 
contact us: 

+66 76 530 503, +66 76 530 504 
info@oceangroupasia.com 
www.oceangroupasia.com 
72/56 m.3 Choengtalay, Thalang 
Phuket 83110, Thailand

Have you ever thought about 
purchasing a property in Phuket 
but didn’t know how to approach 
it? You are not alone – Phuket’s 
popularity and growth rate make it 
a tempting investment destination. 

And while the island brims with opportunity, 
this abundance can be hard to navigate. If 
you’re new to investing or to the local real es-
tate market, or if you’d like to learn about one 
of the alternatives to the standard property 
investment options, read on.

Phuket is a buzzing place that has some-
thing for everyone. Blessed with picturesque 
beaches and the year-long summer season, 
Thailand’s largest island continually attracts 
diverse groups of tourists and expats from all 
over the world. 

Perhaps you’ve fallen in love with it and, like 
so many others, wish to retire here one day. 
Maybe you are based elsewhere in SE Asia 
and enjoy escaping to Phuket every now and 
again, so having a place to come to would 
make sense. Or maybe this is your first time 
here and you’d love to ensure that you can 
keep returning. Ideally – and regardless of 
what your motives are – you’re keen to get a 
return on your investment and make money 
from it when you’re not using it. 

We’ve been in development and property 
business for over a decade and over time 
we’ve become aware of the needs of the 
people who are finding themselves some-
where in this category. They love Phuket 
and see the investment potential it has, yet 
they’re new to the market and often new to 
investing altogether. Rather than putting 
their hard-earned money into something 
they don’t fully understand they prefer to 
test the waters, to see if investing in Phuket 
is the right choice for them.

In other words, these particular people are 
looking for investments that are as short, 
safe and as manageable as possible.  

No doubt, investing in a market you don’t 
know much about is intimidating. Many 
first-time investors, moreover, are lost when 
it comes to putting their money somewhere 

other than the bank. When you are new to 
the very concept of investing, the risk that is 
a part of any investment process is not only 
scary but often paralyzing. The fear of losing 
your savings may prevent you from making 
a leap forward, thus keeping you trapped in 
the same cash and work patterns.

With all this in mind, after 13 successful tra-
ditional property projects (and more coming 
up), we have developed a different model of 
property investment, one that addresses this 
need to “test the waters” first. 

Oceana Beachfront is our upcoming devel-
opment project in which we allow buyers 
and new buyers entering the market to 
invest in a property that is part of a hotel 
operation. This opportunity enables them to 
both get a steady annual income and use the 
unit for their own holidays. The project is a 
direct result of our understanding that new 
investors embarking to better understand 
the Phuket property market are looking for 
low-risk investments. 

Out of 196 units at Oceana Beachfront, only 
half is available for investment; the other half 

PIONEERING PHUKET DEVELOPERS: NEW WAYS 
OF INVESTMENT

belongs to us. We are ultimately planning to 
buy all units back, which means not only 
guaranteed annual returns for our investors 
but also a guaranteed buy-back option. 
We’ve opted for this model because it cre-
ates a win-win situation for both investors 
and developers. 

So if you yourself have been on a lookout for 
a low-risk, trouble-free investment option in 
Phuket, this model enables you to:

• Rest assured that we are vested in the 
hotel operations; we can guarantee 
fixed annual returns because a prime 
beachfront location is a unique offering 
in Phuket;

• Use the beachfront unit you have 
invested in for annual holidays, and 
receive a number of additional perks 
with it;

• Enjoy a hassle-free experience: not only 
are there no additional costs for you to 
absorb (such as tax, utilities, mainte-
nance, etc.), but we are the ones that 
manage the occupancy when you’re 
not using the unit.

• Whenever the time is right, move on 
to conventional investment options in 
Phuket if you so choose.
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DIAMOND RESORT PHUKET

Fulfill your holiday desires at 
Diamond Resort Phuket, located 
just 5 minutes away from bustling 
Boat Avenue, the hottest Catch 
beach club, and picturesque 
Bangtao Beach. Relax and unwind 
in new and stylish rooms or indulge 
in sunbathing by the Olympic 
length pool.

Diamond Resort is a newly opened holiday 
destination that offers serenity and com-
plete relaxation. Here anyone can enjoy all 
the comforts of home in a chic and peaceful 
setting with a variety of room types to suit 
every travel style. The rooms can comfortably 
accommodate families, couples, or groups of 
friends. The suites feature a complete range 
of modern amenities from everyday person-
al care to ironing sets and fully-equipped 
kitchens. A special bonus is every room has 
a balcony and a number of rooms offer pool 
access or mountain view. 

With lush tropical gardens and tranquility 
surrounded by mountains, Diamond Resort 
is a unique destination where guests can 
enjoy first-class facilities such as the Olympic 
length swimming pool, European Infuse res-
taurant, sauna, and fitness room. For guests’ 
convenience, the resort provides free shuttle 
service that operates within the Bangtao area 
running every hour.

Guests can enjoy a unique culinary experience 
created by the talented chef from Belgium at 
Infuse Restaurant. Here the menu is complete 
with honest-to-goodness home-style meals 
and features juicy burgers, delicious pizzas, 
authentic Thai dishes, and real European 
tastes. Gusto Francese pizza and Smoked 
Salmon salad here are highly recommended.

Everyone is welcome to visit Diamond Resort 
and its Infuse Restaurant! Don’t forget to 
check our website and social media for spe-
cial promotions and more info.
 

Phone: +66 76 609 542 
Web: www.diamondresortphuket.com 
 
Address: 106 Soi Cherngtay 14, 
Srisoonthorn Road, Cherngtalay, 
Thalang, Phuket 83110 
 
Facebook: Diamond Resort Phuket 
Facebook: Infuse Restaurant by Diamond Resort 
Phuket

Diamond Resort Phuket is situated in one of the most popular luxurious areas of Phuket - Bangtao 
Beach. Its location makes it easy to get to all the desired and well-liked destinations, such as bustling 

Boat Avenue,  Laguna Phuket, or Catch Beach Club. 
 

The resort features:

Convenient Fitness Center
European Infuse Restaurant

Stylish Spacious Rooms
Kids' Playground

50-meter Swimming Pool

Relaxing Saunas

Tel: +66(0)-76-609-542 | 106 Soi Cherngtalay 14, Srisoonthorn Road, Cherngtalay, Phuket
www.diamondresortphuket.com
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the park, has become one of the trendier des-
tinations in Southeast Asia in its own right. 
The epicenter of modern Khmer cuisine, it’s 
also the one place in the world where every-
one will insist you see the circus. Something of 
a must on par with Angkor Wat, it features an 
eclectic combination of the performing arts, 
none of which includes an elephant standing 
on a stool. The Old Market is touristy, but ap-
pealing, just one of the city’s many options for 
street food and souvenir bargaining. Angkor 
Wat Put (mini golf decorated with mini Ang-
kor temples) and Sombai (rice wine) tours are 
other city favorites.

The Hotels
The hotel industry has responded with relish 
to the 21st-century tourist boom, as creative 
boutiques lead the way forward, incorporating 
the country’s pre-war history into luxury expe-
riences. Your hotel isn’t just a place to stay here, 
it’s a sense of your location in history, a com-
fortable base from which to see the temples, 
and a locus in the center of a vibrant city.

By Mitchell Friedmann

Angkor Archaeological Park
When you travel here to see it, you’re really 
visiting a 400-square-kilometer complex 
called Angkor Archaeological Park. As the 
most famous attraction, Angkor Wat lends the 
complex its name. But nearly 300 temples, all 
built between the 9th and 15th centuries, dot 
the landscape. Even that might undersell the 
appeal of the place.

“Tourists need to get away from the notion that 
Angkor is a bunch of temples and understand 
the basic idea that Angkor is a huge city with 
some temples in it,” insists one archaeologist 
who worked there for 15 years, “just like New 
York City is a huge city with lots of churches and 
a couple cathedrals in it.”

Fair enough, and finding the less well-worn 
attractions — and appreciating the sheer 
scale of the infrastructure — is no doubt a 
special part of visiting this landmark place. 
But the three most popular temples hold that 
title for a reason. Those are, by most accounts, 
Angkor Wat, Bayon Temple, and Ta Prohm. 
And no trip is complete without a glimpse of 
them.

Angkor Wat is famous for its sunrise, although 
some would caution you to see it at a less 
congested time of day. No doubt you’ll find 
Bayon crowded as well, but the hundreds of 
faces carved into the stone, grinning their 
magnanimous smiles down at you, should put 
you in a sharing mood. Ta Prohm, meanwhile, 
is the movie star. Its trippy, tree-consumed 
structure landed it a spot in Tomb Raider. 
You can hit those three in a single hectic day, 
while three day and seven day passes are also 
available.

Siem Reap
And as much as there is to see at Angkor Wat, 
the city of Siem Reap, about 20 minutes from 

In the early 13th century, Angkor 
was the monumental focal point of 
one of the world’s most astonish-
ing empires. Seven hundred years 
later, it’s taking center stage all 
over again.

In recent years, a number of stellar hotels 
have opened in Cambodia’s capital of Siem 
Reap. The growth reflects the boom of tourists 
pouring into the city as the country puts more 
and more distance between its current reality 
and its traumatic past. In 2004, local papers 
estimated some 800,000 annual visitors per 
year in Siem Reap. These days, the number 
cited is 2.5 million. And they’re all here for 
one thing: the ancient temple complex just 
up the road.

Angkor Wat exists today much as it did in 
the 12th century. An inconceivably massive 
temple, it’s the (Guinness-approved) largest 
religious structure in the world. In its prime, 
the temple was a focal point of the most im-
portant city in one of the most impressive em-
pires in the world — a city “at least” the size of 
Berlin. And despite bullet holes tarnishing its 
outer walls from the days of the Khmer Rouge, 
Angkor Wat’s five towers still rise hundreds of 
feet in the air, still sport millions of sandstone 
blocks engulfed by a massive moat, still pre-
side over 400 acres of architectural and reli-
gious wonder, and still stand as a testament 
to the awesome power of the ancient Khmer 
Empire.

How iconic is Angkor Wat? Along with a few 
bars of red and blue, it solely adorns Cambo-
dia’s national flag.

And that’s just one temple.

THE EMPIRE STRIKES BACK4 WAYS TO EMBRACE UNCERTAINTY

Have you ever felt like you were 
just not good enough? That 
somehow everyone had received 
the handbook for life, except 
you? Do you keep waiting for the 
moment when you will finally arrive 
and feel like you have made it?

Yes, I have been there too. When I was young-
er, I was sure that age 35 was when I would 
definitely arrive at my full self — that I would 
finally become who I really was and who I was 
meant to be.

When I turned 35, I was in a state of shock 
when I realized I had not arrived at this age 
as I had imagined. I did not have it all figured 
out. Far from it.

How had I arrived at this spot in my life and 
still felt like I had so much to do to get where 
I wanted to be in my career? With so many 
unknowns?

I felt angry.

• Angry at myself for being so uncertain 
about my future

• Angry at all of those people who suppos-
edly had it all figured out

• Angry that I didn’t have it figured out by 
now

• I lashed out. I cried. I tried to stay busy, 
so I could avoid the thoughts that were 
hurting me so much.

Take a Closer Look to Find the Answer
After many days of doubt and self-loathing, I 
decided to start writing in my journal again to 
try to make sense of what was going on. Why 
I was feeling so much anger toward myself? 
Feeling so inadequate?

From that reflection, I realized that my inse-
curities stemmed from my recent decision 
to leave my corporate marketing career and 
become a writer.

I felt like I was starting from scratch again. 
There were so many uncertainties and so 
many things I had to learn. Should I really be 
doing this now?

But I knew that if there was one thing I would 
regret not doing in my life, the answer was 
being a writer.

That was how I decided that I had to start from 
somewhere, even if it was from the beginning 
again — to build the life and career I wanted 
— and that meant dealing with uncertainty 
head on.

We are all wired to want to control our envi-
ronment. Once we let go of control, we are 
able to understand that change is a constant 
part of life.

Here are four ways I learned to embrace un-
certainty. These tips can be helpful anytime 
you’re starting something new or stepping 
into the unknown.

1. Reframe Imperfection
Perfection is a shield we use to hide from our 
true gifts.

The most ironic thing I discovered is that 
those things I thought were my biggest im-
perfections are actually my greatest gifts. This 
was so freeing.

So first and most importantly, we must re-
frame what imperfection means.

By embracing our imperfections not as faults, 
but as a demonstration of our unique gifts, we 
can see our strengths more clearly.

2. Avoid Seeking the Approval of Others
We all want to be accepted and loved. How-
ever, to really live the life we want we need 
to tell the truth about who we are, not wait to 
get praise or approval from others first.

This is a difficult thing to do, and it takes 
practice. One thing I learned to do is to keep 
a Self Appreciation Journal where each day 
I acknowledge and keep track of the things 
I am most proud of, the good choices I have 
made, and the successes I have had.

This type of practice strengthens our trust in 
ourselves, so we don’t always need to look for 
others for the answer.

3. Rethink Risks
When we start something new, there are so 
many things we are uncertain about.

It was helpful for me to reframe these mo-
ments of uncertainty and the outcomes of 
these new actions as learning opportunities.

By taking small risks, we move out of our com-
fort zone and into the learning zone.

We can reframe outcomes that did not go as 
planned not as mistakes but as good ways to 
get feedback and learn something new.

4. Know That You Are Enough Right Now
It hit me that I had been bogged down with 
a list of all of the things I needed to learn, to 
master, to do before I felt ready to start the ca-
reer I really wanted. I needed to stop waiting.

We need to let go of the stories we tell our-
selves about where we are supposed to be. 
We are all becoming who we are every day, 
over and over again. There is no arrival point.

I like to say this short affirmation when I am 
feeling stuck: “I am enough.”

I am enough. You are enough. We are enough.

Build the Life You Want
The only thing constant in life is change. To 
fully embrace uncertainty we must replace 
fear of the unknown with curiosity.

With a curious mindset, we can see the new 
pathways that point in the direction of our 
dreams.

Are you ready to embrace uncertainty and 
build the life you want?

The world is waiting for us to tell our stories 
and live our dreams. Let’s get started.

Heidi Hill is a recent corporate escapee, now a 
full-time writer and well-being educator intent on 
helping everyone reach their full potential. Visit 
her blog LifeInFullBloom.com
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Yet I’ve rarely seen books and blogs devoted 
to methodically improving your ability to 
adapt to unfamiliar environments.

Lack of money is often blamed for many prob-
lems in life. Poor guys wish they were richer 
so that more women would be attracted to 
them. Poor homebodies wish they were richer 
so they could travel the world. Poor students 
wish they had more money to buy a better 
education.

But in focusing, and often blaming, money 
for their problems, do these people miss the 
point?

Being Wealthy Without Being Rich
I’m faced with this dilemma in my own life. For 
years, my primary goal was to make enough 
money to live off my business. To be in a posi-
tion where profits covered my living expenses 
with a safe enough margin that I didn’t need 
to stress over it.

At this moment, things are finally at a point 
where I can say I’ve mostly reached that goal. 
Many of my peers who have also reached this 
point then take the next logical step. They 
want to go from getting paid to do what they 
love, to getting paid extremely well to do 
what they love.

There’s nothing wrong with taking that step. 
My feeling is that, in taking that step and fo-
cusing on it obsessively, do these people miss 
investing in the other currencies of life they 
may be lacking?

In my own life, should my priorities be to go 
from covering my expenses to financial abun-
dance, or as a 21-year old should I be investing 
in the many other assets that I haven’t had the 
time on this planet to accumulate? This is an in-
teresting question I’ve only begun to ask myself.

As this story is about the pursuit of the ide-
al life, I feel a big part of that is pinpointing 
exactly what that is for you, and then asking 
what are the currencies you need to create 
that life. And, if they aren’t money, how do 
you go about earning something you can’t 
count and society often fails to acknowledge?

By Scott H. Young

118/17 Moo 3 Kamala
Katu, Phuket

t: +66  (0)91 165 0251
e: book@hqphuket.com

w: hqpuket.com

Open to All, No Entrance Fee
Lounge & Bar: 09.00 –22.00

Lounge Dining: 11.00 – 22.00
 (Last Order 21:30)

Enjoy splendid seaside experiences in chic simplicity and celebrate wonderful company  
with light beach side fares, true cocktails, sensuous wines and eclectic soul music at  
HQ Beach Lounge Restaurant.

Phuket’s most exciting & stylish 
contemporary beach lounge

IS BEING RICH IMPORTANT FOR LIVING THE 
IDEAL LIFE?

I want to live an abundant life. I 
want to live to an old age know-
ing that my years were full of rich 
experiences and that I spent them 
doing something that matters. I’m 
guessing you do too.

The question is, in order to accomplish that 
aim, how important is money?

Basic economic textbooks will tell you that 
people are utility-maximizing creatures. 
Although we may lack the economists’ ideal 
of perfect rationality, I’d say for the most part 
this is true. We make decisions that will try to 
maximize our happiness (or whatever else we 
desire).

Most economics textbooks then move on 
to claim that money is the main method for 
doing this. We buy things we want. We trade 
our time for money by working. We then use 
that money to buy more things that we want.

My problem with this perspective is that 
there are many types of experiences money 
simply can’t buy. To me, it seems like there are 
many different currencies we pay to enjoy a 
richer life and money just happens to be one 
of them. Does focusing on one relentlessly 
cause us to neglect the others, and in doing 
so becoming materially rich but poor in expe-
riences?

The Narrow Usefulness of Money
Money is good for a lot of things. Clothes, 
rent, food, entertainment and almost any-
thing necessary for survival can be bought. If 
you’re not able to pay for your basic necessi-
ties, then money is blood and too little of it 
might kill you.

However I’d wager that’s not the situation for 
most of the people reading this article. The 
question isn’t whether money is important 
in the absolute (of course it is), but whether 
marginally having more money is important.

Even more specifically, the question is wheth-
er having more money is more important 
than having more of some other currency in 
life, and whether you should invest a lot of 
time maximizing money at the expense of the 
other.

A simple example of this dilemma would be 
going to a nightclub with friends. Here, mon-
ey can mean the difference between staying 
at someone’s house and going to a luxurious 
party. There’s probably some difference in 
quality there, but it’s not huge. In either case 
you’re going to enjoy time with friends, sim-
ply the setting has changed.

Now consider a different life currency, like 
social skills or investments made in building 
deeper relationships. If you’re poor on this 
metric, then you probably won’t enjoy the 
party a lot. You don’t know the people well 

and you don’t have the confidence or skill to 
make friends easily.

Consider the same party, same setting, but 
that you have better social skills, or better 
relationships with the people you’re spending 
time with. Now the party is fun. Either you’re 
comfortably meeting new people, or you’re 
enjoying the company of good friends.

In my nightclub example money isn’t that 
important. At most, it can shift the setting of 
the party. It can’t make you a great conversa-
tionalist. It can’t make you best friends with 
the other partygoers.

If you had to ask me in this situation which I’d 
rather have–a full wallet or great social skills and 
great friends–it wouldn’t be hard to answer.

Life Currencies Other than Money
A quick google search of “how to make mon-
ey” reveals 284 million entries. As a currency 
in life, people clearly want to know how to 
make more of it.

Go to any personal finance website and you 
can find detailed steps to optimize your in-
vestments, raise your income, clear debt and 
maximize the amount of money you have. I 
rarely see the same intensely methodical ap-
proach aimed at increasing other currencies 
in life, such as social skills or your ability to 
learn new things.

I’ve often heard people complain that they 
would love to travel the world and live in 
different places, but they don’t have the mon-
ey. They’re often surprised when I tell them 
that my expenses while living abroad were 
actually less than living at home. If there was 
a limitation that held these people back from 
their dreams, it most likely wasn’t money.

For something like world travel, there are a 
number of life currencies I’d rate as being 
more important than money:

• Ability to adapt to the unfamiliar
• Extroversion
• Travel know-how
• Fluency in other languages
• Self-confidence
• etc.
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Europe continued to revolve around simple 
contests to reach a finish line. That finish line 
might be as close to home as the port of Dor-
drecht in the Stoombots Spel or as exotic as 
the North Pole in the Austro-Hungarian game 
Neueste Nordpol-Expedition, commemorat-
ing the polar expedition led by Carl Weypre-
cht and Julius Payer.

Neueste Nordpol-Expedition, printed in Vienna, circa 1875

Jules Verne’s international bestselling novel 
Around the World in Eighty Days, about Phile-
as Fogg — the headstrong English gentleman 
who, to win a bet, circumnavigates the globe 
in eighty days — lent itself very well to board-
game adaptations. So did the American 
journalist Nellie Bly’s real-life attempt to beat 
the fictive Fogg at his own game, which she 
managed to do, traveling from New York to 
India and back in a mere seventy-three days.

The concept of progress in the political sense 
worked its way into board games soon after 
the start of the French Revolution. The revolu-
tionaries, not unlike the moralists behind The 
New Game of Life, were suspicious of the fri-
volity of games and wasted no time changing 

them to suit their own purposes. Considering 
these revolutionaries renamed the days and 
months, reconfigured the calendar, and re-
calculated the measurement of minutes and 
hours, the fact that they also decreed the king 
in the chess set would “henceforth be called 
le drapeau [the flag]” and requisitioned the 
blank backs of playing cards for “cataloguing 
the confiscated libraries of aristocrats” should 
probably come as no surprise. Two enterpris-
ing citizens, named Jaume and Dugourc, went 
so far as to redesign the entire deck of playing 
cards, eliminating the offensive images of 
kings, queens, and valets (jacks or knaves in 
the English deck) and replacing them with 
images of the Law, the Spirit of Peace, and the 
Freedom of the Press.

The Jeu de la Révolution française, printed 
circa 1791 and, like The New Game of Life, 
modeled closely on the Game of Goose, 
propagandized for political progress, leading 
players through the major events of revolu-
tionary history, starting with the storming of 
the Bastille and proceeding through the abo-
lition of feudal rights, the de-Christianization 
of France, the September Massacres, and 
the killing of de Launy, Foulon, and Bertier, 
before coming to an end with the National 
Assembly at the Palladium of Liberty. If the 

game sounds a bit boring, it probably was 
— for all but the most ardent republicans. 
Play was enlivened by a few penalty squares, 
in which “idiot geese” (in the words of the 
board) wearing magistrates’ clothes and 
symbolizing the parliaments of the Old Re-
gime, could delay the progress of a player’s 
piece just as surely as they could delay the 
progress of the French nation.

Political progress is also at the center of things 
in the suspiciously subtitled The Chronologi-
cal Star of the World, An Entertaining Game, 
published by John Marshall of London in 
1818. Here, in 109 numbered pictures, beau-
tifully printed in a star-shaped pattern of cres-
cents, medallions, and leaves, the history of 
the world is told, as the scholar Ernst Strouhal 
writes, “not as a hodgepodge of stories but 
as a goal-oriented pursuit of progress, with 
achievements that bring humanity step by 
step to Reason.” Beginning with the Garden 

PROGRESS IN PLAY: BOARD GAMES AND THE 
MEANING OF HISTORY

Players moving pieces along a 
track to be first to reach a goal was 
the archetypal board game format 
of the 18th and 19th century. Alex 
Andriesse looks at one popular 
incarnation in which these pieces 
progress chronologically through 
history itself, usually with some 
not-so-subtle ideological, moral, or 
national ideal as the object of the 
game.

Ten thousand years ago, in the Neolithic 
period, before human beings began making 
pottery, we were playing games on flat stone 
boards drilled with two or more rows of holes. 
By the Early Dynastic Period in Ancient Egypt, 
three millennia later, board games were al-
ready represented in hieroglyphs. And on the 
wall of Nefertari’s tomb, built in the twelfth 
or thirteenth century BCE, someone painted 
the queen playing Senet, one of three Ancient 
Egyptian board games whose pieces have 
come down to us, along with Mehen and 
Hounds and Jackals.

Queen Nefertari playing the game of Senet against an 
invisible opponent 

The ancient Greeks, for their part, had Tabula, 
an ancestor of backgammon; the Romans 
added Latrones, an ancestor of chess. All 
across the ancient Near East, people played 
the Game of Twenty Squares, while in ancient 
China they played Liubo and in ancient In-
dia Moksha Patam, which was rechristened 
Snakes and Ladders when colonials imported 
it to Britain in the Victorian era. Wherever 
there has been civilization, strange to say, 
there have been games played on boards.

Until about the seventeenth century, these 
games tended to be traditional folk inventions 
that could not be traced back to a maker. Their 
boards were also relatively abstract, consist-
ing of squares, triangles, spirals, or holes. With 
the advent of the Enlightenment and the rise 
of capitalism, however, the board games of 
Europe — like so much else on the continent 
— began to change. By the end of the eight-
eenth century, games were being produced 
for the marketplace promoting everything 

from ferry rides to colonial conquest. To 
appeal to consumers (a category of persons 
that had not previously existed), these games 
were made to be played on boards printed 
with pictures that represented specific places, 
people, and things. The artists who designed 
them strove to attract the public eye and 
capture the public imagination, appealing to 
the modern craving for what Walter Benjamin 
would call “novelty and shock”.

A great many of these new picture games 
were racing games, like Snakes and Ladders 
or the Game of Goose, in which two or more 
players move their pieces around a formalized 
track according to the number dictated by 
“some form of random generator”, such as a 
spinning top or dice. Each track has its unique 
combination of safe squares, penalty squares, 
hazards, and shortcuts; but the objective of all 
racing games is the same — to arrive at the 
final square and be the first to remove one’s 
piece or pieces from the board.

El juego de la Oca, a Spanish version of the Game of 
Goose, printed in Barcelona in the nineteenth century

The subject matter and aesthetics of eight-
eenth- and nineteenth-century racing games 
ranged widely. The Dutch Stoomboots Spel 
(Steamboats Game), for example, is hand 
colored and charmingly childish, its figures 
and landscapes reminiscent of those you see 
in American folk portraits by Joseph H. Davis 
or Joseph Warren Leavitt. Intended to sell tick-
ets on the Rotterdam–Dordrecht steamboat 
line, the game’s objective is as straightforward 
as can be — to reach the port of Dordrecht 
without being waylaid by various hazards, 
which (this being a “promotional tool” after 
all) are for the most part pleasant distractions: 
a glass of jenever, a cup of coffee, a carriage 
ride. The Pesthuis, or plague house, is the only 
ominous presence on the board.

Stoombots Spel, printed in Rotterdam in the early 
nineteenth century

The New Game of Human Life, printed in 
London in 1790, is a far less convivial af-
fair. Heavy on text — and even heavier on 
Protestant morality — the board is loosely 
modeled on the Game of Goose, which was 
well enough ensconced in the culture of late 
eighteenth-century Europe for Goethe to 
write that life itself was

like a Game of Goose:
The furTher you Go,
The sooner you reach The end,
Where no one WanTs To be.

Sure enough, the objective of The New Game 
of Life is to be the first player to become an 
old man, or, as the board would have it, “The 
Immortal Man who has existed 84 years . . . 
a Model for the Close of Life, which can end 
only by Eternity.” This can only be accom-
plished after the player has maneuvered his 
piece through eighty-three squares repre-
senting the seven periods of life, from Infancy 
to Dotage, possibly while being treated to “a 
few moral and judicious observations” (as the 
instructions suggest) along the way. A player 
could at least be certain of encountering no 
distracting glasses of jenever here.

New Game of Human Life, printed in London, 1790 

The concept of progress, in the general sense 
of forward motion, had long been central to 
board games, and countless games produced 
in eighteenth- and nineteenth-century 

Round the World With Nellie Bly, printed in New York, 1890 

Freedom of Religions card, from a French Revolutionary 
deck, circa 1790 (or, more accurately, Year II of the 
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The practice of making games to promote 
clean living and political progress (with that 
progress always culminating in an image of the 
government currently in power) persisted all 
through the nineteenth century and into the 
twentieth. The Soviet Union made particularly 
good use of board games, though in contrast 
to the French revolutionaries, who were so 
keen to have citizens rehearse and internalize 
the events of the revolution, the Soviets were 
generally more concerned with making sure 
that the newly urbanized peasantry learned 
the basics of health and hygiene. In the 1910s 
and 1920s, the state approved the manufac-
ture of games such as Tuberculosis: A Proletar-
ian Disease, Look After Your Health! The New 
Hygiene Game, and The Abandoned, in which 
“players had to round up homeless children 
and bring them to an orphanage.”

Healthy Living, published in Moscow in 1926, 
is a game intended to promote awareness of 
syphilis, tuberculosis, alcoholism, and of the 
dangers of consulting folk healers rather than 
doctors. The objective is to be the healthiest 
worker possible, though oddly enough the 
hazards and penalties the player encounters 
most resemble those of the fun-loving Dutch 
Stoomboots Spel. 

Instead of being distracted from your destina-
tion by a warm cup of coffee or a fiery glass 
of jenever, however, you are penalized for 
consulting a folk healer (which lands you in 
the cemetery), drinking a beer at lunch (which 
lands you in a homeless shelter), or consort-
ing with a strange woman (which gives you 
syphilis). Squares inform the player of various 
statistics (“forty-six percent of murders and 
sixty-three percent of robberies occur under 
the influence of alcohol”) and attempt to dis-
pel popular medical misconceptions (“tuber-
culosis is not cured by medicine but by fresh 
air, sun and food”). 

The board, through its clever design, empha-
sizes that the worker’s health is in his own 
hands, just as the worker pictured holds the 
list of rules in one hand and a lever controlling 
the flywheels (both printed with the slogans 
imploring workers to take responsibility for 
improving the quality of their own lives) in 
the other.

of Eden, the game ends when the first player 
lands on the central circle, which depicts a 
martial female figure holding a Union Jack 
shield and a sheet of paper that reads: “To the 
Glory of Britain Slave Trade Abolished.”

The Chronological Star of the World, An Entertaining 
Game, printed in London, 1818 

Queen Victoria, who was born in 1819, a year 
after The Chronological Star of the World was 
published, conveniently filled the role of this 
figure in another, even more nationalist board 
game printed in London around 1860. In this 
case, the game takes the shape of a pyramid, 
ascending from the Garden of Eden and the 
Tower of Babel to the Roman invasion of 
Britain and the discovery of America — non 
sequitur mounting upon non sequitur until 
they reach their peak — the queen, surround-
ed by her family.

The Pyramid of History, printed in London, circa 1860

Jeu de la Révolution française, printed in Paris, circa 1792

Though Healthy Living may look bizarre to 
many of us today, it can look no more bizarre 
than the American Game of Life or Monopoly, 
with their emphasis on the accumulation of 
capital, would have looked to a Russian pro-
letarian. Games, like religion and song, have 
existed since before history began, and as 
with religion and song they are creations in 
which we cannot help but reveal our desires, 
prejudices, and fears. They may be overtly po-
litical, like the Jeu de la Révolution française, 
or they may unconsciously disclose cultural 
beliefs, like the obsession with speed evident 
in the Jules Verne and Nelly Bly games pro-
duced in nineteenth-century France, England, 
and America. But in every case they generate 
an alternate space in which people can play 
through the anxieties of their daily lives ac-
cording to clearly established rules and, so 
long as there is no actual money on the line, 
without any fear of harm. 

“In a game,” writes Roberto Calasso, “one is 
aware of tension, yet the rite is still . . .de-
tached from the world of fact, as if keeping 
itself two palm breadths above the ground.” 
It is little wonder that every variety of moral 
and political regime has put its stamp on a 
board game or two. There are few pursuits 
that so perfectly replicate our attempts to 
imagine the course of progress, which seems 
so sensible it ought to be inevitable but is 
nevertheless subject to chance.

Healthy Living, printed in Moscow, 1926 

Chiang Mai is the largest and 
most culturally significant city in 
northern Thailand and the main 
base of activities for most travelers 
who come up north.

This is one of the most visited cities in Thai-
land for travelers of all types!

Whether you want to backpack Chiang Mai, 
visit on a budget, or enjoy the luxury hotels 
here, you will find Chiang Mai full of culture, 
friendly locals, incredible food markets, doz-
ens of beautiful temples, a relaxed vibe, beau-
tiful landscapes. It’s even become something 
of the new “it” spot for expats and digital 
nomads in the last few years.

You can find a lot of delicious Western food, 
cafes, and bars all around the city but, despite 
that, the old Thai-ness of the city hasn’t gone 
away and a visit here will leave you enamored.

Be sure to budget extra time when you visit 
Chiang Mai and as it’s easy to get stuck here. 
Lots of people plan to stay for a few days 
and end up staying for a few weeks or more! 
There’s just a magic to this city.

This travel guide to Chiang Mai can help you 
plan your trip, eat well, and save money!

1. Go zip lining
If you are looking for an adrenaline rush, go 
zip lining. Chiang Mai has many operators 
offering beginner and advanced zip lining 
courses. The two biggest operators are Flight 
of the Gibbon and Eagle Trekkers.

2. Go jungle trekking
This town is the main starting point for all 
sorts of jungle trekking tours. I like the three-
day ones the best but the longer the tour, the 
more interesting and secluded places you vis-
it. Be careful with whom you sign up, as many 
guides simply walk with you and don’t tell you 
much about the land or wildlife. Moreover, if 
you visit a tribal village, make sure the money 
stays with the villagers, and that they aren’t 
being exploited, which happens a lot up here!

3. Take a cooking class
Chiang Mai is the most popular place in 
Thailand for cooking classes, offering a great 
variety of classes and amazing deals. You 
begin your class by going to the market and 
learning about Thai produce before heading 
back to the kitchen to cook a few dishes and 
eat a lot of food. Class prices range from 800-
1,000 THB ($25-30 USD).

4. Eat a kantoke dinner
Experience both the Northern Thai food and 
culture at the same time. At this event, visitors 
are seated on the floor around a circular tray 
laden with Northern dishes, and eat while 
watching traditional Thai and Northern danc-
es and hill tribe culture shows.

10. Visit the Tribal Museum
Highlighting Thailand’s minority hill tribes, 
this ethnographic museum offers exhibits 
ranging from tribal clothing and jewelry 
items, videos on tribal life, and outdoor 
gardens modeling reconstructed tribal huts. 
Once a month, there is also a tribal market 
with people selling handmade goods. Open 
Monday-Friday from 9am-4pm.

11. Spend time at Documentary Arts Asia
This gallery space usually brings in exhibits 
highlighting humanitarian and activist ma-
terials, focusing on the plight of the Burma 
refugees and the minority hill tribes. If you 
are looking to inform yourself more about 
these efforts, this space usually is showing 
documentaries and artwork, and also offers a 
library. It’s a great resource to find out more 
about the historical and political contexts of 
the region.

12. Climb up the Bua Thong Sticky Waterfalls
While a little outside of the city, this makes for 
a great day trip. The falls, due to the type of 
limestone lining the waterfall, produces an 
almost stickiness – allowing you to climb up 
the cascading water! You feel a bit like Spider-
man – not gonna lie. The rocks themselves are 
interesting, looking a bit like fluffy clouds. Not 
only is it a neat experience, it’s also a great 
workout! Pack a picnic, find a spot, and “stick” 
around for lunch.

By Nomadic Matt

5. Cruise down the river
Cruise down rural Mae Ping on a two-hour 
journey that will take you past beautiful 
scenery in the heart of Chiang Mai. Enjoy the 
pleasant pace of the boat. Stop to visit a local 
farm and its herb and fruit gardens – or relax 
and have a Thai dinner on board. It costs 240 
THB ($8 USD) for one way, 450 THB ($14 USD) 
for a round-trip.

6. Chat with monks
Monk chats are a chance for visitors to learn 
about the country’s religion and culture and 
for monks a chance to practice English. It’s a 
popular cultural activity that occurs on Mon-
days, Wednesdays, and Fridays from 1pm-
3pm at Wat Dok Suthep in the city.

7. Go whitewater rafting
It’s possible to go whitewater rafting on the 
Maeteng River. Rapids range from levels two 
to four and are at their most intense during 
the rainy season, August-October. Tours start 
at 1,800 THB ($55 USD).

8. Shop at Warorot Market
If your nights are already fully-booked, con-
sider visiting this popular market during the 
day. Located near the river, it’s open daily until 
6pm. This is a great place to shop for clothes 
and get some really cheap food.

9. Chiang Mai Zoo and Aquarium
In the 1950 Harold Mason Young, son of 
American missionaries, started rescuing and 
caring for injured animals, and his collection 
started getting visitors. Hence the birth of 
the zoo, when the Chiang Mai government 
donated 24 acres to aid in his efforts. The 
zoo has grown to over 200 acres now, and 
houses a large variety of animals, and boasts 
two aquariums. The marine aquarium is the 
largest in Asia, and they also have one of the 
very rare giant pandas ever born in captivity. 
Admission is 500 THB ($15 USD).

VISIT CHIANG MAI – NORTHERN THAILAND



BangTao Beach, Phuket
catchbeachclub.com
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Here are a few of my favorites quotes from The 
Power of Now:

“You may win $10 million, but that kind of 
change is no more than skin deep. You would 
simply continue to act out the same conditioned 
patterns in more luxurious surroundings.”

“The mind is a superb instrument if used rightly. 
Used wrongly, however, it becomes very de-
structive. To put it more accurately, it is not so 
much that you use your mind wrongly—you 
usually don’t use it at all. It uses you.”

“The most common ego identifications have to 
do with possessions, the work you do, social sta-
tus and recognition, knowledge and education, 
physical appearance, special abilities, relation-
ships, person and family history, belief systems, 
and often also political, nationalistic, racial, 
religious, and other collective identifications. 
None of these is you.”

“All true artists, whether they know it or not, 
create from a place of no-mind, from inner 
stillness”

“Nothing ever happened in the past; it hap-
pened in the Now. Nothing will ever happen in 
the future; it will happen in the Now”

“Be at least as interested in what goes on inside 
you as what happens outside. If you get the in-
side right, the outside will fall into place”

“You cannot find yourself by going into the 
past. You can find yourself by coming into the 
present”

By Malan Darras

BOOK REVIEW – THE POWER OF NOW: A GUIDE 
TO SPIRITUAL ENLIGHTENMENT

The Power of Now: A Guide to 
Spiritual Enlightenment was written 
by Eckhart Tolle, a German-born 
author.

In 2008, a New York Times writer called him 
“the most popular spiritual author in the Unit-
ed States. He also resembles a Hobbit, from 
the Lord of The Rings books and movies.

The book is a self-help guide and stresses the 
importance of living in the present moment 
and avoiding thoughts of the past or future.

A humble summary:
This book is so full of ideas, thoughts and les-
sons that I hesitate to try to summarize it. My 
summary won’t do it justice but it may help 
you understand what the book is about, so 
here is my take (so far).

• There is no such thing as time (we made 
it up)

• The Past and Future don’t happen, It is 
always Now

• If you can stop thinking about the past 
and the future and be present in the 
Now you will feel better

• If this summary brings up questions for 
you I have good news. The book is writ-
ten in a Q&A format, based on the most 
common questions he gets about this 
idea. There is a very good chance your 
questions will be covered while reading 
the book.

A quote from The Power of Now:

“The most common ego identifications have to 
do with possessions, the work you do, social sta-
tus and recognition, knowledge and education, 
physical appearance, special abilities, relation-
ships, person and family history, belief systems, 
and often also political, nationalistic, racial, 
religious, and other collective identifications. 
None of these is you.”

My Experiences with The Power of Now
First Encounter with The Power of Now
I was living in Tulsa, Oklahoma and was 
particularly out of my mind. I was depressed 
and drinking heavily, trouble was looming all 
around me. For lack of a better word – I was 
completely fucked lost.

I approached a friend of mine one night in 
a bar. He was a guy that seemed to have his 
life together. He never seemed to worry and 
always had a smile on his face. I told him 
“I’m completely lost and feel like I’ve lost my 
center… What can I do?” He simply said “Read 
The Power of Now.”

I bought the book and was amazed from the 
first word to the last. It seemed to be written 
specifically for me and my type of crazy. I was 
so intensely focused on the regrets of my past 
and scared to death of my future that I never 
experienced a single moment of peace. I was 
never in the present moment.

The book brought me to the present moment 
briefly, a few times. Even these short dances 
with the Now provided some much needed 
relief from the babbling voice in my head.

Second Time with The Power of Now
Almost immediately after moving to Los An-
geles in 2008 I came across an article about 
The Power of Now online. I remembered how 
helpful it was several years before and decid-
ed to get it again. At the time, I was working 
on affiliate marketing non-stop, was barely 
sleeping and my relationship had just ended 
badly.

This time I bought the audio version and 
listened to it during walks in the Hollywood 
Hills. Again, listening to the book and it’s mes-
sage of being present, not worrying about the 
future or the past and quieting the mind was 
extremely helpful.

Third (Current) Time with the Power of Now
Before a recent trip to Oklahoma I was down-
loading audio books to listen to on the plane. 
I searched the Self-Help category for recom-
mendations and ‘The Power of Now’ popped 
up as number one. I laughed to myself and 
decided to get it again.

I spent the flight talking to the fascinating 
passengers next to me and never got a 
chance to listen to it. So, one morning while 
in the hotel I put it in my headphones and sat 
back to listen.

Enough time had passed (6 years) that it was like 
I’d never read or heard the book before. I forgot 
that Eckhart Tolle, a man who is now regarded 
as a centered, peaceful and ultra-spiritual hu-
man being – was once a very depressed, manic, 
bi-polar and suicidal lost soul.

I was immediately sucked back in. Then, when 
I heard this quote my head exploded.

“Death is a stripping away of all that is not you. 
The secret of life is to ”die before you die“ — and 
find that there is no death”

I was so blown away by that chapter and that 
quote specifically, that I decided to listen to it 
several times that day. This is my new method 
for the audio book that I am using right now 
– one chapter a day, on repeat, letting it sink 
in deeply.

Again, I’m finding it so helpful in escaping my 
crazy mind and feeling some peace that I had 
to write this post. I think it’s an important read 
for anyone with a brain in their heads.

So unless you’ve been through a complete 
lobotomy, this book is for you.

The Power of Now is full of aha-moment wor-
thy quotes. I find myself repeatedly putting 
the book down or pausing the audio and say-
ing “Oh.. My… God…” more than just about 
any other book I’ve ever read.

“Do Nothing, Rest Afterwards”
Take Time Out in Loving Comfort at Your All-Inclusive Transformative Boutique 

Wellness Sanctuary and Enjoy Inner Peace, Harmony & Healing

C H I A N G  M A I ,  N O R T H E R N  T H A I L A N D

amayen.com

M E D I TAT I O N YO G A B R E AT H I N G M A S S AG E S O R G A N I C  V E G A N N AT U R E
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Having embarked on a tireless 
global voyage of discovery to 
seek out the finest cuts, the most 
delicious wines and supreme 
cheeses, the Twinpalms Group are 
delighted to announce that we’ve 
successfully brought our collective 
passion for fine wine, steak and 
cheese to Phuket. All will be 
unveiled at our newest restaurant 
addition, ‘Wagyu Steakhouse’ from 
December 22 onwards. 

We’ll be presenting a select prime Wagyu 
beef from the award-winning Darling Downs 
in Australia, that assures to bring you an ex-
ceptional steakhouse experience. Featuring 
luscious juiciness, and well-balanced flavours 
our meats will range from slithers of sashimi 
that gives a melt-in-the-mouth tenderness to 
in-house dry aged steaks that are grilled to 
perfection on a Beech grill.

If you overlook the importance of knives to 
enhance your culinary experience you will 
never look back after dining at ‘Wagyu’. To 
complement your choice, we will be offering 
a choice of five exceptional steak knives from 
Laguiole, Opinel, Anarchy, KAI Wasabi and 
Dalstrong Gladiator. 

In true steakhouse spirit, we’ve created the 
perfect Caesar salad, fresh Boston lobster and 
Steak Tartar are also featured on the menu.  
Fine unique wines will also be served by the 
glass using wine preserving technology from 
Coravin, and an impressive cheese range 
selected by a French Maitre Affineur ensures 
satisfaction. 

After dinner, gather together with friends at 
the bar to relish our handcrafted classic cock-
tails, an extensive range of single malts and 
Cuban cigars or enjoy privacy in our intimate 
dining room with a round table that seats a 
group of eight diners. 

Beautifully designed by Nao Taniyama and 
Martin Palleros, our décor exudes a comfort-
able sumptuousness where night owls will 
want to linger on, relax and appreciate the 
crystalline sound quality brought to you by 
‘Devialet Phantom’ music system. 

Surin’s newest restaurant, ‘Wagyu’, is brought 
to you by the Twinpalms Group. 

Open daily 6pm – until late, last food order at 11pm.  
Valet Parking Available.  
Location: Entrance to Twinpalms Residence  
twinpalms-phuket.com

WAGYU STEAKHOUSE – A RARE INDULGENCE

For some solid sustenance, feast your eyes on 
the outstanding Mediterranean-inspired din-
ing menu, from the grilled Spanish-style octo-
pus served with chill and garlic butter sauce 
to the signature Catch salad (crab, asparagus, 
avocado, cherry tomatoes, fish roe, with a 
delicate French dressing). For a special occa-
sion (or just pure indulgence), order a plate of 
the fine de claire oysters—rated the world’s 
best, they are served on ice with your choice 
of mignonette sauce or spicy seafood sauce. 
The tantalizing menu continues with an array 
of Thai favorites (try the Phuket satay gai, 

Ever since it first opened its doors 
in 2006, on the chic shores of 
Surin on the island’s west coast, 
Catch Beach Club has been the 
standard-bearer for Phuket beach 
clubs. From the stylish design to 
the cool tunes to the fine dining 
menu, it has set the tone for the 
rest of the island. 

A decade later, Catch moved to larger and 
more glamorous surroundings in Cherng-
talay, and is still leading the way in terms of 
innovation with the launch of Vibes Phuket, 
Asia’s first beach party season that ran from 
December 2017 through April 2018. 

This spectacular array of events, which in-
cluded the visit of superstar DJs like Roger 
Sanchez and Erick Morillo, and the unique 
entertainment of Le Cirque—which included 
acrobats, jugglers, knife throwers, fortune 
tellers, mimes and magicians—was attracting 
global attention, pushing the island to the 
forefront of global sophisticated island resort 
destinations.

As Olivier Gibaud, group general manager of 
Twinpalms, the owners of Catch, says, “People 
are continually attracted to experience a day at 
Catch Beach Club to enjoy excellent drinks, a 
quality environment, and great music, in world-
class surroundings. As night falls, Catch begins 
to welcomes those wanting to “see and be seen”, 
and groove to the latest tunes.” No time is this 
more apparent than at Catch’s annual White 
Party, which has become the number one 
event on Phuket’s social calendar, drawing 
the famous and fabulous—decked out head 
to toe in white—for a special evening of 
shared celebration. 

THE ART OF RELAXATION PERFECTED: 
CATCH BEACH CLUB

grilled marinated chicken skewers), a range of 
sushi and sashimi, pizzas and pastas, comfort 
food mains—from the Catch beef burger on 
a brioche bun to the lamb chops in red wine 
sauce—and, finishing on a high note, desserts 
such as the orange-accented fresh chocolate 
mousse, and the all-time Thailand favorite 
treat of mango sticky rice. At Catch, life has 
never tasted so sweet.

Located on Bang Tao Beach. 
catchbeachclub.com
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Amidst coconut palms and gently 
rolling slopes, The Surin Phuket 
elegantly punctuates the tropical 
landscape along the island’s finest 
white sand beach at Pansea Bay.

Tucked away at the fringe of the resort with 
a prime beachfront location is the Beach 
Restaurant. Enjoy a romantic dinner al fresco 
serenaded by soothing waves.

Savour the classics of Thai cuisine, yet also 
signature recipes created by Thai Chef de 
Cuisine Saroch himself.

Open from 17:00 to 23:00 hrs daily.
An advanced reservation is recommended.

Find us on: 
thesurinphuket.com 
Facebook.com/beachrestaurantbythesurinphuket

BEACH RESTAURANT BY THE SURIN PHUKET

Pansea Beach, 118 Moo 3, Choengtalay, Thalang
Phuket 83110 Thailand

On Saturday we brunch.
The island’s most anticipated brunch

revives with culinary highlights mouthwatering as ever!

Starting from THB 2,600++ per person for food only.
Optional free flow of Louis Roederer Champagne or Premium Wines available.

12 noon to 15:00 hrs.
Reservation is essential       +66 (0) 76 316 400         hotel@thesurinphuket.com

27 April | 25 May | 29 June | 27 July
31 August | 28 September | 19 October | 16 November
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We bought an old house, 
my boyfriend and I. He's 
in charge of the "new" 
construction 

– converting the kitchen in to the 
master bedroom for instance, 
while I'm on wallpaper removal 
duty. The previous owner papered 
EVERY wall and CEILING! 
Removing it is brutal, but oddly 
satisfying. The best feeling is 
getting a long peel, similar to 
your skin when you're peeling 
from a sunburn. I don't know 
about you but I kinda make a 
game of peeling, on the hunt for 
the longest piece before it rips.
Under a corner section of paper 
in every room is a person’s name 
and a date. Curiosity got the best 
of me one night when I Googled 
one of the names and discovered 
the person was actually a missing 
person, the missing date matching 
the date under the wallpaper! The 
next day, I made a list of all the 
names and dates. Sure enough 
each name was for a missing 
person with dates to match. We 
notified the police who naturally 
sent out the crime scene team. I 
overhead one tech say "yup, it's 
human." Human? What's human? 
"Ma'am, where is the material you 
removed from the walls already? 
This isn't wallpaper you were 
removing."

I hate it when my brother Charlie 
has to go away. My parents 
constantly try to explain to me how 
sick he is. That I am lucky for 

having a brain where all the 
chemicals flow properly to their 
destinations like undammed rivers. 
When I complain about how bored 
I am without a little brother to play 
with, they try to make me feel bad 
by pointing out that his boredom 
likely far surpasses mine, consid-
ering his confine to a dark room 
in an institution. I always beg for 
them to give him one last chance. 
Of course, they did at first. Charlie 
has been back home several times, 
each shorter in duration than the 
last. Every time without fail, it all 
starts again. The neighbourhood 
cats with gouged out eyes showing 
up in his toy chest, my dad’s 
razors found dropped on the baby 
slide in the park across the street, 
mom’s vitamins replaced by bits of 
dishwasher tablets. My parents are 
hesitant now, using “last chances” 
sparingly. They say his disorder 
makes him charming, makes it 
easy for him to fake normalcy, and 
to trick the doctors who care for 
him into thinking he is ready for 
rehabilitation. That I will just have 
to put up with my boredom if it 
means staying safe from him. I hate 
it when Charlie has to go away. It 
makes me have to pretend to be 
good until he is back.
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Everyone loves the first day of 
school, right? New year, new 
classes, new friends. It’s a day 
full of potential and hope, 

before all the dreary depressions 
of reality show up to ruin all the 
fun.I like the first day of school 
for a different reason, though. 
You see, I have a sort of power. 
When I look at people, I can...
sense a sort of aura around them. 
A colored outline based on how 
long that person has to live. Most 
everyone I meet around my age is 
surrounded by a solid green hue, 
which means they have plenty of 
time left.A fair amount of them 
have a yellow-orangish tinge to 
their auras, which tends to mean 
a car crash or some other tragedy. 
Anything that takes people “before 
their time” as they say.The real 
fun is when the auras venture 
into the red end of the spectrum, 
though. Every now and again I’ll 
see someone who’s basically a 
walking stoplight. Those are the 
ones who get murdered or kill 
themselves. It’s such a rush to 
see them and know their time is 
numbered.With that in mind, I 
always get to class very early so 
I can scout out my classmates’ 
fates. The first kid who walked 
in was basically radiating red. I 
chuckled to myself. Too damn bad, 
bro. But as people kept walking 
in, they all had the same intense 
glow. I finally caught a glimpse 
of my rose-tinted reflection in the 
window, but I was too stunned to 
move. Our professor stepped in 
and locked the door, his aura a 
sickening shade of green.

He awoke to the huge, insect 
like creatures looming over 
his bed and screamed his 
lungs out. They hastily left 

the room and he stayed up all 
night, shaking and wondering if it 
had been a dream.The next morn-
ing, there was a tap on the door. 
Gathering his courage, he opened 
it to see one of them gently place 
a plate filled with fried breakfast 
on the floor, then retreat to a safe 
distance. Bewildered, he accepted 
the gift. The creatures chittered 
excitedly.This happened every day 
for weeks. At first he was worried 
they were fattening him up, but af-
ter a particularly greasy breakfast 
left him clutching his chest from 
heartburn, they were replaced with 
fresh fruit. As well as cooking, they 
poured hot steamy baths for him 
and even tucked him in when he 
went to bed. It was bizarre.One 
night, he awoke to gunshots and 
screaming. He raced downstairs 
to find a decapitated burglar 
being devoured by the insects. 
He was sickened, but disposed 
of the remains as best he could. 
He knew they had just been 
protecting him.One morning the 
creatures wouldn’t let him leave 
his room. He lay down, confused 
but trusting as they ushered him 
back into bed. Whatever their 
motives, they weren’t going to hurt 
him.Hours later a burning pain 
spread throughout his body. It felt 
like his stomach was filled with 
razor wire. The insects chittered 
as he spasmed and moaned. It 
was only when he felt a terrible 
squirming feeling beneath his skin 
that he realised the insects hadn’t 
been protecting him. They had 
been protecting their young.
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It has been said that the defi-
nition of insanity is “doing the 
same thing over and over and 
expecting different results”. I 

understand the sentiment behind 
the saying, but it’s wrong.I entered 
the building on a bet. I was 
strapped for cash and didn’t buy 
into the old legends of the hotel 
to begin with, so fifty bucks was 
more than enough to get me do 
it. It was simple. Just reach the 
top floor, the 45th floor, shine my 
flashlight from a window.The hotel 
was old and broken, including 
the elevator, so that meant hiking 
up the stairs. So up the stairs I 
went. As I reached each platform, 
I noted the old brass plaques 
displaying the floor numbers. 15, 
16, 17, 18. I felt a little tired as I 
crept higher, but so far, no ghosts, 
no cannibals, no demons. Piece of 
cake.I can’t tell you how happy I 
was as I entered that last stretch 
of numbers. I joyfully counted 
them aloud at each platform. 
40, 41, 42, 43, 44, 44. I stopped 
and looked back down the stairs. 
I must have miscounted, so I 
continued up. 44. One more flight. 
44. And then down ten flights. 44. 
Fifteen flights. 44.And so it’s been 
for as long as I can remember. So 
really, insanity isn’t doing some-
thing repeatedly and expecting 
different results. It’s knowing that 
the results will never ever change; 
that each door leads to the same 
staircase, to the same number. It’s 
realizing you no longer fall asleep. 
It’s not knowing whether you’ve 
been running for days or weeks or 
years. It’s when the sobbing slowly 
turns into laughter.

He had been given the watch 
on his tenth birthday. It was 
an ordinary grey plastic 
wristwatch in every 

respect except for the fact that it 
was counting down. “That is all of 
the time you have left in the world, 
son. Use it wisely.” And indeed 
he did. As the watch ticked away, 
the boy, now a man, lived life to 
the fullest. He climbed mountains 
and swam oceans. He talked and 
laughed and lived and loved. The 
man was never afraid, for he knew 
exactly how much time he had 
left.Eventually, the watch began 
its final countdown. The old man 
stood looking over everything 
he had done, everything he had 
built. 5. He shook hands with his 
old business partner, the man 
who had long been his friend and 
confidant. 4. His dog came and 
licked his hand, earning a pat on 
the head for its companionship. 3. 
He hugged his son, knowing that 
he had been a good father. 2. He 
kissed his wife on the forehead 
one last time. 1. The old man 
smiled and closed his eyes. Then, 
nothing happened. The watch 
beeped once and turned off. The 
man stood standing there, very 
much alive. You would think that 
in that moment he would have 
been overjoyed. Instead, for the 
first time in his life, the man was 
scared.
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Bespoke 2, 3 and 4 
bedroom villas

2.5km of uninterrupted 
beach frontage

18 – hole golf course
by the sea

Holistic wellness facility
and country club

Approximately 35 minutes from 
Phuket International Airport

Introducing an exclusive resort 
destination on the unspoilt 

Andaman Sea coastline

PINETREE RESIDENCE CO., LTD

ENQUIRE NOW

Copyright @2019 Pinetree Residence Co., Ltd. All rights reserved. Any descriptions and photos herein are for illustration purposes only and may be subject to a further change or revision without notice. No representation or 
warranty, express or implied, is made herein and no reliance should be placed on the accuracy, fairness or completeness of any messages or information presented herein. This material does not constitute an offer or invitation 
to subscribe for or purchase any assets, and nothing contained herein shall form the basis of any contract or commitment whatsoever. The photos contained herein are not taken from the development (unless noted) and may 
have been enhanced by computer programs and do not necessarily represent or resemble the development or the premises within the development. The Developer and the Seller reserve the right to cancel or make any changes 
or modifications to the project development and its layout plan; the building / villa design, specifications, features, floor plans, layout, materials; the timing for the development of the project; the availability or intended use of 
all facilities or services within the development; or any aspect of the development without prior notice. 
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The First Phase of the Aquella 
Beach and Golf Club Unveils.

Aquella, the much-anticipated luxury beach 
and golf resort nestled in a verdant Phang Nga 
reserve, is set to become an icon in the region. 
Developed jointly by Pinetree Residence Co. 
Ltd, Pacific Century Premium Developments 
Limited, the Paradise Group (an affiliated 
entity of the Lan Kwai Fong Group) and their 
Thai partners, Aquella is scheduled to launch 
for sale within this year.

A Verdant Sanctuary Connection Sea, Lakes 
and Canals
Aquella believes nature, wellbeing and 
connection are the magic ingredients to the 
best possible blend of holistic, contemporary 
resort living. Surrounded by unspoiled land-
scapes and a 2.5km shoreline uniting the sea, 
lakes and canals, Aquella offers a stunningly 
luxurious and indulging opportunity to re-
connect with yourself and nature.

Beyond nature, here’s also where you get to 
play world-class golf at a 7,000-yard designer 
golf course, bond with loved ones at state-of-
the-art wellness and country club amenities, 
while remaining connected with the outside 
world at your beautifully-designed and 
tech-friendly villas.

A Short Ride from Airport and World-
Famous Islands
Highly accessible for both travel and ad-
venture, Aquella is a mere half-hour car ride 
from Phuket International Airport and is a 
short boat trip away from Phang Nga’s rich 
abundance of world-renowned beaches, is-
lands, caves and diving spots such as Similan 
Islands, Koh Phi Phi and the Hongs of Phang 
Nga. With the planned Phang Nga – Andaman 
International Airport, travel time to Aquella 
may be even shorter.

Destination Spa, World-Class Golf and 
Country Club
For residents inclined to relax in complete 
tranquility, Aquella’s destination spa offers 
an ultimate holistic escape with exceptional 
facilities and hospitality crafted in a unique 
composition of contemporary Thai elegance.

Besides the wellness hub, life at Aquella is an-
chored to the golf and country club. Offering 
an exclusive, prestigious setting for private 
social gatherings in a friendly, informal at-
mosphere, Aquella’s club is where players get 
to warm up in the simulator before a game, 
prepare in the spacious changing room, and 
catch up with fellow golfers over a drink on 
the terrace.

Committed to the finest level of service 
excellence, Aquella’s clubhouse offers an 
extensive range of family-friendly amenities. 
From pool-side brunches, karaoke, a game of 
pool, playdates at the kid’s club to a quick run 
on the treadmill or evening cocktails, life is a 
breeze in this coveted club.

THE ULTIMATE LUXURY HIDEAWAY

The Masterly Work of the Region’s Finest 
Designers
The design of Aquella’s residences is an exqui-
site testimony to the dedication and design 
connoisseurship of the award-winning dream 
team at Paradise Designs. Together, they have 
transformed the context and heritage of the 
natural surrounding into exceptional land-
scape and unparalleled connected residential 
experience.
 
Sixteen stunning, lofty villas enjoy uninter-
rupted views of the lake, a private terrace and 
an outdoor pool. Inside, elegant and subtle 
lines express a sense of modern beauty com-
bined with wood-rich fittings and the wonder 
of Thai aesthetics.
 
“Our villas are each uniquely designed, and are 
specially designed for one who seek for a luxury, 
natural and personalized experience,” said Allan 
Zeman, chairman of Lan Kwai Fong Group.

“Following the success of Andara Resort & Vil-
las in Phuket, we are very excited to introduce 
Aquella.”

Prime location, exclusive settings and the 
highest design quality make Aquella a truly 
exceptional investment. 

For more information on Aquella, please visit 
www.aquella.com, email at sales@aquella.com 
or call +66 (0) 76 338 924.

I remember hearing the sound of 
my motorcycle slamming against 
the concrete even over the din of 
the waterfall. The shot of pain in 
my knee was immediate but the 
crack in my ribs didn’t announce 
its presence until I stood and began 
to hoist my bike back onto its 
wheels. As I lay down to a sleep-
less night, in a damp tent on a thin 
pad, I’d like to say I had a moment 
of clarity that changed my life, but 
that wouldn’t be true.

I suffered.

The road had been kind to me all that day as 
it wound itself in sensuous curves around the 
sunny flanks of the Alps. Even the precipitous 
drops guarded by a thin shoulder and faded 
line of paint served only to heighten my sens-
es and elevate my experience. I lost myself 
in its beauty, then I lost my grip on the road, 
then a couple of bike parts, and lastly my abil-
ity to take a deep breath.

I had been learning lessons from the road 
for the better part of a year when I crashed 
my bike in that tunnel sweeping behind a 
waterfall, somewhere lost in the Swiss Alps. 
I couldn’t get you back there today if my life 
depended on it. I don’t have any photos of it, 
didn’t review it on yelp, and honestly, this is 
the first time I’ve ever written about it. Many 
of my travel memories are this way; floating 
in the back of my mind, waiting to find some 
other story to catch and sprout from. Travel 
is an amazing teacher, but I didn’t -- and still 
don’t -- take very detailed notes.

mean you’ll have a remarkable experience, 
but I know that avoiding it altogether will 
surely cost you many.

Over those last few weeks, even as it hurt to 
breathe, to move, to sleep, to hunch over 500 
pounds of vibrating steel, I never regretted 
my choices. Sleeping on broken ribs that 
miserable night might not have generated an 
epiphany moment, but maybe it was some-
thing better. It was evidence I had accumulat-
ed a deep experiential -- almost bodily -- un-
derstanding that extraordinary experiences 
are most often born of risk and the unknown. 
And when you take risks, sure, sometimes 
you have to pay up, but in my experience, it’s 
always been worth the bill.

My ongoing transformation, stretched 
across a million remarkable and mundane 
moments, has led me to guiding insights and 
continuously shapes my experience of life. 
I’ve had many adventures since then, long 
and short, and each one furthers the lesson, 
individually and in some subtle collective 
way. Somewhere, or maybe everywhere, I 
found my truths. The ones most powerful to 
me are etched into my chest to stay near my 
heart. They have served me well, and I have no 
doubt there are more lessons to uncover. My 
highest hope for my work in travel is to help 
other travelers discover theirs. 

By Eric Rupp

I didn’t know travel was going to show me 
quite so much. I don’t come from an adventur-
ous place, at least not in the traditional sense. 
Lost in the middle of a large extended family, 
good Midwest stock, kind and well planted, I 
was not taught to travel. It just isn’t part of the 
canon. But, adventure called and as soon as I 
finished school, paid my debts, and amassed 
a small amount I struck out into the unknown.

What I found in travel was what I expected, 
and more. There were a million unique, won-
der-packed places to see and feel, to soak up 
and hold in awe. There were people too, trav-
elers and locals alike, a million different smiles 
and points of view. What I didn’t see coming is 
what I learned about myself. Traveling alone 
and by motorcycle generates great swaths 
of silence. In that silence, I found clarity of 
thought, and plenty of time to explore inward 
as the world whipped by. Traveling alone left 
every decision to me, in time building my 
willingness to choose and my ability to adapt. 
Almost immediately, I stumbled into the way 
I still prefer to travel, free of lists populated 
by “must see’s” and icons. There is something 
powerful in experience without expectations, 
getting lost, and staying put in one place for 
a stretch.

I wouldn’t say I like traveling without money, 
but I found I can do it. The struggle has taught 
me things about the places I’ve been, and 
about myself that I wouldn’t have seen other-
wise. I know I can miss a meal or two and not 
die, and it’s permanently altered my usage 
of “need.” I experienced how the locals eat at 
many of the places I’ve been, and I know what 
tourists in an incongruously elegant building 
like look like from outside. I’ve been on both 
sides of that glass, and I don’t think the chasm 
between the two experiences serves anyone 
well. I’ve learned that discomfort doesn’t 

TRANSFORMATION ON TWO WHEELS



   47   46   

WHY DO WE IMMERSE THE ASHES OF THE DEAD 
IN THE GANGA?

SA
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Sadhguru looks at why in Indian 
culture, the ashes of the dead 
are immersed in rivers and what 
would happen if these ashes were 
to get into the wrong hands.

Sadhguru, Namaskaram. When we burn a 
dead body, in India we always put the ashes 
in the Ganga or a nearby river. Is there any 
significance to this? 

When someone very dear to you is dead, 
though you know they are dead, somewhere, 
your mind will start playing tricks. “Maybe he 
is just sleeping, maybe he is going to sit up 
now, maybe he will come back out of the 
ashes.” But when you spread the ashes in the 
river, you know it is over. A deep acceptance 
of death happens for the living – and it is 
also for the dead.

The Dead Must Move On

Upto forty days after death, the being still 
takes time to completely leave the body. 
Even if you have burned the body, it will look 
for certain elements of the body like the ash 
or something that belongs to them, such as 
their used clothes. 

This is why in Hindu families, the moment the 
person dies, all the clothes that the person 
used, especially those clothes which touched 
the person’s body, like underclothes, are 
burned. This is because the being still looks 
for elements of the body, maybe the sweat, 

maybe the smell of the body, because the 
realization has still not come that it is over. 
If you keep the ashes in one place, there is 
a tendency for the being to look for that. So 
the ashes are released in a river where they 
will spread and be immersed. That way, they 
cannot be found. Everything possible is be-
ing done to make the being understand that 
it is over. 

Runanubandha: Breaking the Bond 

Another aspect is that whenever you touch 
someone – either because of blood rela-
tionships or sexual relationships, or even if 
you just hold someone’s hand or exchange 
clothes – these two bodies will generate 
runanubandha, a certain commonality. A 
physical sameness happens. 

When someone dies, traditionally, you are 
looking at how to completely obliterate the 
runanubandha. The idea of putting the ashes 
in the Ganga or in the ocean is to disperse 
them as widely as possible so that you do 
not develop runanubandha with one who 
has departed. For you to continue your life, 
you must break this runanubandha properly. 
Otherwise, as is happening in modern soci-
eties, it can affect your physical and mental 
structure. It weakens your body and mental 
structure in such a way that instead of cher-
ishing all the beautiful things that happened 
between two people, you will suffer it. It can 
also lead to a certain derangement of life. 

To avoid this, we try to destroy the physi-
cal memory alone – not the psychological 

memory. You should not lose the psycholog-
ical and emotional memory. Someone who 
meant so much to you – why should you for-
get them? You must cherish that relationship 
forever. But we want to destroy the physical 
memory. 

Occult Mischief

There is another reason why we want to dis-
perse ashes. The qualities of the person re-
main in the ash after death. Even if you burn 
the body, it is possible for a forensic labora-
tory to identify the person from the ash with 
DNA analysis. So if you keep it in an urn for 
example, this being may still hover around! 
This is why those who practice occult wait at 
cremation grounds to gather ashes for ritu-
als – they want to attract the being towards 
them. They want to do sorcery and grab that 
being to make use of it in a different way. 

When someone dear to you dies, you want 
to make sure their ashes do not get into the 
wrong hands. You do not want your ancestor 
or relative to be misused for a long time or 
become a victim of sorcery. When you im-
merse the ashes in the river, nobody can take 
it. Another way to disperse them is to go to 
a mountain where the wind is blowing, and 
let the ashes out so that it spreads all over. 
The intention is that nobody should be able 
to pick up even a small handful of ash.

isha.sadhguru.org

Do you know that feeling when 
it’s your birthday and you get a 
beautiful bouquet as a gift and the 
next day or two you have to throw 
it away? 

Karolina Samalé decided to make a bouquet 
that you don’t need to say goodbye in a hard 
way. You can eat it. 

Two years ago she started to make edible 
bouquets from fruits, vegetables and herbs. 
It takes her 1 to 2 hours to make one and it 
weights about 2 to 5 kg.

BOUQUETS YOU CAN EAT BY KAROLINA SAMALÉ
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Infinity & Co. - Luxury Beach 
Concept - Store has had a very 
successful first 3 month of oper-
ation since opening its doors in 
December 2018.  The concept of 
offering premium quality swim- 
and beachwear products from 
world renowned designer brands 
seem to meet the expectations of 
the local as well as the high-end 
tourist market in Phuket. 

Thus, it has added to the variety of choice in 
the marketplace beside and together with 
the well-established local brands. Especially 
the mix & match solutions for the different 
product lines have attracted customers, who 
are now able to compose their very individual 
complete beach outfit and look in the Infinity 
and Co. store in Boat Avenue, Cherngtalay. 
Meanwhile Infinity & Co. is targeting a mod-
erate expansion plan within 2019, also intro-
ducing quality swimwear for children.

Soon Infinity & Co. products will also be fea-
tured and available in selective 5 Star Hotels 
in the region. 

www.infinityandco.club

“Life’s Too Short
To Wear Boring

Bikinis!”

INFINITY & CO LUXURY BEACH CONCEPT

Store Address: 49/14 Container Mall 102, Bandon Road, (Boat Avenue), Cherngtalay, Thalang, Phuket 83110, Thailand.

Contact Store: +66-(0) 98-0170955 E-mail: Info@infinityandco.club

+66-(0) 98-0170955 

SUMMER 2019

Continuous
Arrivals

Become a member today 
and be eligible

for special discounts!

infinityandco.club

For More Information Visit
Ho

tte
st Beachwear

Collections

www.infinityandco.clubInfinityandCo Phuket
infinityandcophuket INFINITY & CO LUXURY BEACH CONCEPT

The Story:
Infinity & Co. - Luxury Beach Concept - Store 
has had a very successful first 3 month of 
operation since opening its doors in Decem-
ber 2018.  The concept of offering premium 
quality swim- and beachwear products from 
world renowned designer brands seem to 
meet the expectations of the local as well as 
the high-end tourist market in Phuket. Thus, it 
has added to the variety of choice in the 
marketplace beside and together with the 
well-established local brands. Especially the 
mix & match solutions for the different prod-
uct lines have attracted customers, who are 
now able to compose their very individual 
complete beach outfit and look in the Infinity 
and Co. store in Boat Avenue, Cherngtalay. 
Meanwhile Infinity & Co. is targeting a moder-
ate expansion plan within 2019, also introduc-
ing quality swimwear for children.
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Sustainability Statement:
When it comes to social responsibility, Infinity & 
Co. Luxury Beach Concept & it’s associated part-
ners all share a similar perspective. They envision 
themselves as being a sustainable force within the 
fashion industry based on a fully circular approach 
towards clean & sustainable production of goods. 
Their collective vision also includes working to 
achieve a fair, equal workplace in the company as 
well as amongst associated suppliers, and contrib-
uting to good communities based on diversity and 
inclusion. 

“Life’s Too Short
To Wear Boring

Bikinis!”
www.infinityandco.club

The exact location of the store is on all mentioned social media & google maps. 
Otherwise look for us opposite “beer craft bar” in boat avenue, 1 minute from villa market.

Sustainability Statement:
When it comes to social responsibility, Infinity 
& Co. Luxury Beach Concept & it’s associated 
partners all share a similar perspective. They 
envision themselves as being a sustainable 
force within the fashion industry based on a 
fully circular approach towards clean & sus-
tainable production of goods. Their collec-
tive vision also includes working to achieve 
a fair, equal workplace in the company as 
well as amongst associated suppliers, and 
contributing to good communities based on 
diversity and inclusion. 
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The creative team behind Phuket’s 
best-loved beach club have set up 
a place dedicated for young people 
to call their very own on Bang Tao 
Beach.

Not limited to dreams of children, Catch Jun-
ior is also a grown-up’s dream come true, a 
place where small bundles of joy will bounce, 
jump, play, climb, splash, create and make 
friends, expelling all that boundless energy all 
in beachside style.

Why should adults have all the fun? Imagine 
the fun children will have with unlimited access 
to amusement and meanwhile, parents and 
grown-ups can sit back and enjoy watching 
them having the time of their lives in comfort. 
This wonderland of non-stop activity is what 
Catch Junior is all about, a secure and tasteful 
place that young ones will call their very own.

For those kids who have enough energy 
to power a small town, there are plenty of 
physical activities to enjoy. Toddlers will be 
secure in their own shallow pool, allowing the 
older kids to swim, slide, splash and play on 
a huge floating jumping pillow in the larger 
pool. Kids can test their power of balance and 
dexterity by playing on a slack line, climbing 
on a spider rope, and, the most exciting activ-
ity will be DJ lessons from Catch Beach Club’s 
talented in-house crew.

After all the play, kids will need a refuel and 
the dining menu at Catch Junior has been 
specifically designed to offer children the 
food that they love. Of course, there are 
healthier options as well as a menu and drinks 
list for adults to enjoy. 

Located next to Catch Beach Club on Bang 
Tao Beach, Catch Junior offers a safe and fun 
environment for kids to play and enjoy time 
connecting with other kids from all around 
the world. Parents have the freedom to super-
vise their small people or use the supervisory 
services offered. A place perfect for kid’s par-
ties, get-togethers and the perfect venue to 
allow children to be themselves. 

Open daily from 9am until 7pm

www.catchjunior.com

‘CATCH JUNIOR’, THE FIRST BEACH CLUB FOR KIDS 
IN PHUKET OPENS!

www.andaman-cruises.com 
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thousands of people around the world to gain 
insight on how these affect their health.

In our busy and highly stimulating world, our 
circadian rhythm could use some assistance. 
“The two biggest cues you can give your body 
to tell it the time of day [are] light and food,” 
says Manoogian. “Evolutionarily, those were 
very reliable cues to know the time of day. But 
in modern society, light and food are available 
around the clock. This can lead to circadian 
disruption.”

Such disruption is associated with an in-
creased risk of heart disease and diabetes. The 
World Health Organization has listed it as a 
probable carcinogen when it becomes a reg-
ular feature of life due to shiftwork patterns. 
Even our treasured weekends and holidays 
can throw off our body’s schedule in a phe-
nomenon known as “social jetlag,” simulating 
the feeling of having crossed several time 
zones as as result of staying up or sleeping 
later, or eating and drinking at odd hours.

“You need to keep your body on its schedule so 
it can prepare itself for what it needs to do,” says 
Manoogian. “This means using those external 
cues to support your biological clock: tell it 
when it’s morning and when it should be awake, 
and decrease simulation at night so it can get a 
proper rest.”

One way to help our bodies is by practicing 
“time-restricted eating.” What that means is 

The primary obstacle keeping cultured meat 
from your dinner plate: cost. The biggest ex-
pense in this process is the solution needed 
to feed the cells. “Researchers need to find an 
inexpensive combination of energy, nutrients 
and growth factors — the molecular signals 
that tell cells to replicate — that will encourage 
substantial growth,” says Reece. “FBS is so 
expensive there’s no way it will be the method 
for meat production at scale.” Israel-based 
Future Meat Technologies has made the bold 
prediction that it will be able to produce meat 
at roughly $4 per pound by the end of 2018 
— and it says it’s using a plant-based solution 
— but Reece suggests that is about as realistic 
as pulling a drumstick out of a test tube. “Any 
price estimates should be taken with buckets of 
salt, because there’s so much uncertainty,” he 
cautions.

Cultured meat has several advantages over 
conventionally farmed creatures. (Beyond the 
fact that no animal — as long as the solution 
is vegan — will need to be killed to make it.) 
One biggie: Much of the meat sold today is 
raised on factory farms, where animals are 
fed antibiotics to keep them disease-free; lab-
grown meat presumably won’t need drugs. 
It could also be free of the bacterial and 
chemical contaminants that can get picked 
up during slaughtering and packaging. For 
foodies, cultured meat may offer the oppor-
tunity to create products with an ideal flavor. 
In the future, says Specht, “culinary experts 
could work with producers to identify the nu-
trient composition and method of production 
that gives the sensory and quality aspects that 
consumers want.” Meat could be cultured to 
taste just like grass-fed Kobe beef or grain-fed 
Texas rib-eye.

But could it save the planet? We don’t know. 
Scientists view animal farming as the cause 
of many environmental problems, including 
global warming, pollution, deforestation and 
drought. The alternate scenario of a few cows 
standing around getting swabbed now and 
then certainly seems better. But what will it 
take to feed people’s appetite for cultured 
meat? What will the factories be like? What 
kind of footprint will they have? Two reports 
looked at the matter; researchers in 2011 hy-
pothesized it would take less land, water and 
energy and generate fewer greenhouse-gas 

By doing something as small as 
adjusting your mealtimes, you can 
re-set your body clock and improve 
your health, says chronobiologist 
Emily Manoogian.

When you think about eating better, what 
comes to mind? Adding servings of fruits and 
vegetables to your lunches and dinners? Cut-
ting down on processed foods? Consuming 
more locally grown produce?

Chronobiologist Emily Manoogian has found 
that adjusting one specific factor — when we 
eat — could improve our lives just as much 
as changing what we eat. She says, “Much the 
same way that you should eat a healthy meal 
every day, you should also eat it when your body 
expects it.”

Our bodies run on a 24-hour clock — right 
down to our cells. “Pretty much anything that 
you would get tested at the doctor’s office has 
a circadian rhythm. For instance, your heart 
rate and blood pressure naturally rise in the 
afternoon and are lowest while you sleep,” says 
Manoogian, a researcher at the Salk Institute 
for Biological Studies in La Jolla, California. 
This rhythm “helps us be alert when we wake 
up, it has our digestive system ready to process 
food when we eat, and it helps our organs rest 
and repair while we sleep.” In her research, Ma-
noogian monitors the timing of daily habits in 

Cultured meat could be coming to 
our plates in the next few years. 
How is it made? And will it help, or 
hurt, the planet? Here’s what we 
know so far.

One day — maybe not that long from now — 
you might be able to go to the store and buy 
hamburger meat that didn’t require killing 
an animal or pretending that soybeans taste 
like beef. It will look like ground meat, fry up 
like it, and will, in fact, be just like real beef — 
right down to the cellular level.

The key difference? It was grown in a produc-
tion facility, and not raised in the form of a 
living, breathing cow.

Scientists have been culturing meat in lab-
oratories for a couple of decades, but lately, 
the field of companies has grown and they’re 
aggressively developing commercially viable 
products. “My latest count is there are 15 com-
panies that have announced they’re working 
on so-called clean meat,” says Jacy Reese, re-
search director at Sentience Institute, a think 
tank that focuses on strategies to increase 
concern for farmed animals.

Their timelines range from the wildly optimis-
tic (the end of 2018, for JUST and Future Meat 
Technologies) to the more earthbound (2021, 
for Memphis Meats and Mosa Meat). But 
before you start sending out e-vites for your 
own cultured meat BBQ, these projections 
are for commercial sales — to places like bulk 
food sellers — and not to consumers. Still, it 
would be a big step.

How do you make meat in a lab? It’s not easy. 
First, starter cells are collected from animals 
via swab or biopsy. Second, the extracted 
cells are cultured and grown. “It’s achieved in 
something like a stirred tank that’s akin to beer 
brewing,” explains Liz Specht, senior scientist 
at the Good Food Institute, a think tank for the 
plant-based and clean meat, egg and dairy 
fields. “You feed the cells while they proliferate 
exponentially.” This “feed” is full of nutrients, 
sugars and salts. Quite often, it contains fetal 
bovine serum (FBS), which comes from cow 
fetuses. Many consumers will balk at anything 
raised on FBS, and it’s also incredibly expen-
sive, so most of the companies are focused 
on creating vegan serums. Third, after the 
cells reach a certain size, they’re placed on a 
porous scaffolding material — a 3D, sponge-
like mesh — that can stretch to help develop 
the fibers that we associate with meat. There, 
the cells mature into small strips of meat. How 
small? It’s reported to take up to 20,000 strips 
to make one burger, according to the Amer-
ican Oil Chemists Society. We’ll most likely 
first see cultured meat in the form of ground 
meat, sausage or nuggets. Meat that comes in 
specific cuts or pieces — like a skirt steak or 
a chicken breast — is further off, since it re-
quires growing different cell types and fusing 
them together.

WHEN YOU EAT CAN BE JUST AS IMPORTANT 
AS WHAT YOU EAT

ARE YOU READY TO EAT MEAT THAT WAS GROWN 
IN A LAB, AND NOT AT A FARM?

this: Eat within the same 10-hour window 
every day. That’s it. So if the first thing that 
you consume is at 8 AM, your last meal should 
be at 6 PM.

The end of your 10-hour eating window 
should not coincide with your bedtime. (Wa-
ter is fine, however.) “Leave at least three hours 
before you go to bed … so your body can get 
that proper rest,” says Manoogian. “[Your body] 
needs at least 12 hours of fasting every day to 
function properly.”

If you decide to try time-restricted eating, this 
does not mean you can never go to a party 
again or have a midnight snack. When you 
do exceed your 10-hour window, just get on 
track the next day. But you may find the ben-
efits of this practice outweigh the inconven-
ience. “Time-restricted eating … can improve 
glucose tolerance and insulin sensitivity, can 
lead to about a 5 percent weight loss, improves 
endurance and decreases blood pressure,” says 
Manoogian.

emissions to make the equivalent amount 
of cultured meat rather than raising animals, 
while researchers in 2015 found lab-grown 
meat would require less land and water but 
more energy. These assessments were based 
on extrapolations, since a large-scale cultured 
meat factory doesn’t exist — yet. The subject 
is full of unknowns. It’s been assumed that 
products will offer the same nutrition as con-
ventional meat, since their products are made 
of meat cells. But no outside group has exam-
ined cultured meat to verify this. Interestingly, 
even though companies are rushing to mar-
ket, at least in the US it’s still not known who 
will oversee clean meat: the US Department 
of Agriculture (which monitors meat, poultry 
and most egg products) or the Food and Drug 
Administration (which usually monitors bio-
engineering products).

The biggest unknown with cultured meat: will 
people eat it? The potential market could be 
huge. Global meat consumption averages 94.8 
pounds per person a year, and that amount 
is expected to rise as much as 76 percent by 
2050. In carnivorous countries like Australia 
and the US, the average person eats between 
220 and 240 pounds of meat and poultry a 
year. In 2016, 673 American consumers were 
surveyed on the subject: 65 percent said 
they’d definitely or probably try it, although 
even those willing expressed doubts about 
whether it would replace farmed meat in the 
diets or how much more they’d be willing to 
pay for it. A 2013 Dutch focus group found 
that the more people learned about it, the 
more open they were to it.

The battle for the bellies of meat-eaters 
may depend on its name. Proponents and 
manufacturers favor the term “clean meat”– 
instead of “lab-grown meat,” “in vitro meat” or 
“cultured meat.” “Consumers have an aversion 
to new food technology, so they might avoid 
‘lab-grown meat,’” Reece says. “I prefer the term 
‘clean meat,’ to keep the focus on the ethical 
and food safety implications. In the long run, 
though, I think this product will simply be called 
‘meat’, because that’s what it is.” More likely, the 
debate could be won or lost by something less 
fussy than semantics — namely, does it taste 
good? “At least four companies have done pub-
lic tastings,” says Specht, who is a clean meat 
partisan and advocate. “People raved about it.” 
On the other hand, a colleague once tried a 
cultured beef burger; when asked about the 
flavor, he shuddered and shook his head.

Ultimately, Reece believes practicality will 
prevail. “I do think most people will recognize 
the moral demand for clean meat, especially 
due to concern for animals and the urgency 
of climate change,” he says. But he believes 
that even if you have less optimism than he 
does about humanity’s motivations, as long 
as clean meat is more efficient than breeding 
and killing animals for food, we may stop ani-
mal farming out of our own self-interest.
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•  if the company owns any real estate 
from which it earns rental income or 
from which is should have earned rental 
income (including, e.g. if the company’s 
director/you stay in the company’s villa 
or condo with or without paying), the 
company will be subject to taxes that 
you would not have been if you would 
have simply owned the villa or condo-
minium unit in your own name.

•  the income tax applicable to the sale is 
generally much higher for a company 
than for a personal owner; and

•  under Thai tax law if you personally own 
a villa or condominium unit for five years 
or more, then on transfer a tax equal to 
0.5% of the sale price is applicable. How-
ever, if a company owns the same prop-
erty for five years or more, the applicable 
tax will be 3.3% of the sale price amount.

Off-Shore Companies
Off-shore companies such as those registered 
in tax-havens like the British Virgin Islands 
are not a solution. While such a company 
does not entail the legal liabilities we men-
tion it DOES implicate all of the commercial 
liabilities (except perhaps for the accounting 
and tax return but will certainly have annual 
running costs no matter where the company 
is registered). And an off-shore company 
cannot own land. With few exceptions there is 
simply no good legal or commercial reason to 
use an off-shore company to own real estate 
in Thailand.

Options Without Liabilities
Foreigners can own structures like villas and 
condominium units outright. And foreigners 
can lease land and that such leases can be 
structured in such a way as to legally secure 
the investment—without the liabilities above.

DUENSING KIPPEN is an international law firm 
specializing in business transaction and dispute 
resolution matters, with offices in Bangkok and 
Phuket, Thailand and affiliated offices in 45 other 
countries. Visit them at: duensingkippen.com.

THINKING OF INVESTING IN REAL ESTATE 
IN THAILAND? 

As a general matter, real estate in 
Thailand can be an excellent invest-
ment. Unfortunately, however, horror 
stories are not rare enough. If you 
are thinking of taking this invest-
ment plunge, here are a few tips.

Be aware that a “lease” does not = “own”

Because foreigners are generally restricted 
from owning land in Thailand they commonly 
enter into a lease for such property instead. 
It is important to understand that leasing a 
property is not the same as owning it. Leasing 
is “renting” something pursuant to the terms 
and conditions of an agreement or contract 
with the person who really owns it.  If you 
break any terms of your lease agreement the 
real owner can terminate the agreement and 
evict you from the premises. 

Hence, a lease is just a contract to use some-
thing in exchange for payment—but for how 
long? A peculiarity of Thai law is that real 
estate can be leased for a term of no longer 
than 30 years. Such a term can be renewed 
by means of a “renewal clause” in the lease 
contract. However, and crucially, if the real 
owner (the lessor) changes (i.e. dies, goes out 
of business, sells the property, etc.) during the 
lease, then the new real owner will not bound 
by the renewal clause. 

This means common real estate leases with 
renewal clauses in Thailand are not a long-
term secure investment. As a result many 
developments marketing to foreigners what 
they call a “secured” or “collective” lease. It is 
neither of those, if you lease you do not own.

Be aware building permits do not = 
ownership

You may hear someone tell you that having 
their name in a building permit means they 
own that building…hopefully that (mistaken 
person) will not be you. 

Although foreigners generally cannot own 
land in Thailand, they can own structures 
such as villas. In the past it was quite common 
for real estate developments marketing to 
foreigners to sell them “ownership” of a villa 
by promising a building permit in their name. 
Whether or not this was for “tax planning 
purposes” (selling a building permit incurs no 
real estate transfer taxes for the seller) or not 
we can only speculate. What is certain is that 
buying a building permit gets you nothing. 
Your name in building permit means nothing 
other than you have government approval to 
build an approved structure, at a given loca-
tion, during a given period of time (full stop). 
And, although it is less common, we still find 
sellers, including developers, selling building 
permits. 

Do not use a company only to own real 
estate

Although common, using a company to own 
real estate in Thailand is generally unwise. 

Legal Liabilities
It is true that a company registered in Thai-
land can own land, by having at least two 
Thai shareholders who own more than 50% 
of the company’s share capital. However, 
those Thais may not be mere “nominees”(i.e. 
in name only), they must be actual investors 
in the company having actually paid for the 
share capital that they hold and own. 

If the authorities find that the Thai sharehold-
ers are not actual investors then both those 
Thai “nominees” (i.e. shareholders in name 
only, not real shareholders) and any foreigner 
who benefitted from a Thai acting as a nom-
inee will be subject to imprisonment, fines, 
or both. In such case, the company can also 
be shutdown and the land office can force 
the company to divest itself of any land that 
it owns. 

Furthermore, Thai law does not recognize 
“holding companies” (i.e. companies set up 
only to own assets but that not to do actual 
business). If a Thai company is not actually do-
ing business (and as a practical matter, paying 
taxes) it will be subject to closure. 

Commercial Liabilities
Using a Thai company to own property could 
also cost you a lot more than you expected, 
for example:

•  every year a Thai company must pay 
for: (1) an accounting to be prepared, 
independently audited and filed; (2) an 
annual tax return to be prepared and 
filed; and (after the first company’s first 
year) (3) a semi-annual tax return to be 
prepared and filed;

•  a Thai company must have a registered 
address. If the company does not have 
a qualifying property the company will 
have to pay for one; 

Cherngtalay
Thalang, Phuket
t: +66 (0)94 480 0883
e: book@palmseaside.com
w: palmseaside.com

Opening Hours
Lounge & Bar: 16.00 - Late
Restaurant: 18.00 -23.00
(Last Order 22.00)
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It is a world apart when you step into Deep Relax 
Spa, located near Laguna Phuket and Surin Bang 
Tao beach. The Deep Relax Phuket signature spa 
service and massage skills are incomparable and 
are top of the class. 

When the guests arrive, choice of complimentary drinks like S.pelli-
grino, Perrier, Coke, Mineré or hot green tea will be served. At Deep 
Relax, we have different kinds of massages, 2 hours spa Express 
packages and the all time popular signature spa packages to suit 
the guests’ prefernces and time. Our experienced therapists will use 
all the natural and ancient ingredients togther with their magical 
and mystical massage skills will coax you into the state of perfect 
balance of body, mind and soul. So if you had a fun day at the sea 
sand sun or feeling too lazy to go anywhere... Deep Relax Phuket is 
the choice, where amazing pampering awaits you.

Now you can have more choices to visit Deep Relax nearest to your 
location. Deep Relax Cherntalay which is located near to Laguna 
Phuket and a new branch Deep Relax Surin Bang Tao which is locat-
ed along the Surin Bang Tao beach near to Palm Seaside which will 
suit perfectly your holiday itinerary or a simply hideaway afternoon.

Call us or your hotel front desk concierge for more informations and 
we will usher you or your family and friends into Deep Relax Phuket 
seamlessly like a magic carpet. 

www.deeprelaxspa.com

DEEP RELAX PHUKET –
THE PEARLS OF THE ANDAMAN

Contact your hotel front desk for spa bookings. Free transportation from and to your hotel.
www.deeprelaxspa.com

NUMBER 1
Cherngtalay
14 Bandon-Cherngtalay Road
(Near Laguna Phuket)
Tel: 076 325 799

NUMBER 2
Surin-Bang Tao
5/63 Soi Had Surin 8, Moo 3
(Near Palm Seaside Restaurant)
Tel: 076 386 599

NUMBER 3
Bangtao
Outrigger Laguna Phuket 
Beach Resort
Srisoonthorn Road 

NUMBER 4
Surin-Bang Tao
MASSAGE & NAILS
449/22 Moo 3  
Tel: 062 971 8787

NUMBER 5
Surin-Bang Tao
Surin Beach Resort 
Cherngtalay 
Tel: 095 281 04128

NUMBER 6
Kamala
Oceana Resort Phuket 
45/11 Moo 4 
Tel: 066 148 9598
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INDIA’S BEAUTIFUL PEOPLE BY PHOTOGRAPHER 
MAGDALENA BAGRIANOW

WHAT’S THE DIFFERENCE BETWEEN HAPPINESS 
AND FULFILLMENT?

I travel a lot for business, but 
sometimes our business just won’t 
wait—it climbs right onto the plane 
and finds us. That’s what happened 
one day on a flight from Miami to 
St. Louis.

I was exhausted. All I wanted to do was get 
to where I was going. Another flight. Another 
stranger to sit next to. I prayed to the airline 
gods for a seatmate who wouldn’t in vade my 
space, physically or verbally. I just wanted to 
be left alone. But as it turned out, my neigh-
bor was going to be one of those people and 
this was going to be one of those flights.

I was settling in for the four-hour trip when 
Steve sat down and introduced himself. After 
some chitchat, he started telling me what he 
does for a living. If you’ve been in this situa-
tion, you already know that Steve was not, 
say, a bodyguard for Hollywood stars, eager 
to share behind-the-scenes stories about 
their love lives and recreational drug use. No 
salacious stories or gossip to entertain me for 
the flight. No. For twenty-three years, Steve 
had been sell ing steel. Yup, steel. Riveting.

It turns out, however, the steel Steve sells is 
not just the run-of-the-mill variety. His com-
pany, based in Sweden, produces a particular-
ly pure form of steel that enables ma chines to 
run more efficiently because their parts—for 
ex ample, a car’s transmission—are lighter. 
An engineer himself, Steve could personally 
attest to his product’s su periority over other 
options on the market.

As he wrapped up, Steve looked at me ex-
pectantly, obvi ously longing for a follow-up 
question that would let him talk more about 
steel. Trouble was, I didn’t much care what 
Steve did. It’s not that I’m aloof or unsociable 
or only interested in gossip. I’m none of the 
above. What draws me in is not what people 
do for a living but why they do it. So instead 
of asking Steve how much his steel costs and 
who his best clients are, I turned to him and 
said, “So what?”

“Well, er,” Steve faltered, not understanding 
the question. So I put it another way: “I get 
that the steel you sell is very pure. I get that it 
allows for lighter components, which makes 
machines more efficient. But so what?”

Steve stammered a bit more, then blurted out, 
“Well, not so much material needs to be used.”

Getting closer. I pushed a little more.

“And what difference does that make?” For a 
moment Steve looked as if he might crumble. 
All he’d wanted was to make small talk. Now 
he was stuck with my weird ques tions for 
the next three hours (the tables had turned). 
But we kept talking and I helped him find his 
answers.

As it turns out, such pure steel means that 
parts built with less material still remain 
strong. Using less material means needing 
to do less smelting (the process of extracting 
metal from its ore), so less energy is used in 
the steel pro duction process and thus less 
pollution is created. And when the steel is 
used to produce a machine such as a car, 
those advantages are repeated: the car is 
lighter, so it uses less fuel and therefore pro-
duces less pollution. And as if that weren’t 
enough, purer steel is easier to recycle than 
other varieties. This was actually interesting ... 
but we still hadn’t gotten to why Steve was so 
enthusiastic about his job.

“Saving fuel and reducing pollution is great,” I 
said, “but there must be something more to this 
business that’s kept you going for twenty-three 
years.” That’s a long time to do something and 
still be passionate about it. “There must be 
something more at stake, something you truly 
believe in,” I prodded him.

And then it happened. For the first time in our 
conversation, I saw Steve’s eyes light up. And 
his feel ings poured out.

Steve is committed to keeping the planet 
healthy for his children and future genera-
tions, and one way to do that is to be more re-
sponsible in the way we use our planet’s rich 
resources. For all the time he’d been talking 
to me about steel, he never once mentioned 
this, yet it was the very thing that inspired him 
to start telling a stranger on a plane all about 
pure steel.

I asked Steve for permission to rephrase his 
sales pitch. “In simple terms,” I began, speak-
ing as if I were Steve, “I be lieve in using natural 
resources for the benefit of human kind. And I 
also believe that we should do so responsibly, 
leaving the planet safe and healthy for our chil-
dren. This is what led me to become an engineer 
and to join my cur rent organization. Our com-
pany, based in Sweden—a country committed 
to sustainability—has developed a way to help 
engineers create lighter, more efficient, greener 
products. And our particular path to sustaina-
bility hap pens to be lightweight steel.”

“Thank you,” Steve said, beaming. “You’ve just 
put into words the reason I love what I do.”

Simply by starting my version of the pitch 
with why he loves his job, I helped Steve see 
that it’s not what he does that has kept him 
fulfilled for more than two decades. What 
inspires him is why he does it. By connecting 
his work to his sense of purpose, Steve had 
discovered his WHY.

Everyone has a WHY.

The WHY is a deep-seated purpose, cause or 
belief that is the source of our passion and in-
spiration. You may not yet know what yours is 
or how to express it in words. But we guaran-
tee, you have one. If you’d like to understand 
your WHY, and would rather not wait until Pe-

ter sits next to you on a flight, we have other 
ways to help. We believe that all of us deserve 
to live as Steve does: waking up inspired to go 
to work and coming home, at the end of the 
day, feeling fulfilled by the work we do.

Fulfillment isn’t another word for happiness. 
All kinds of things make us happy at work: 
hitting a goal, getting a promotion, landing 
a new client, completing a project— the list 
goes on. But happiness is temporary; the 
feeling doesn’t last. Nobody walks around 
energized by the mem ory of a goal hit twelve 
months ago. That intensity passes with time.

Fulfillment is deeper. Fulfillment lasts. The dif-
ference be tween happiness and fulfillment is 
the difference between liking something and 
loving something. We don’t neces sarily like 
our kids all the time, for example, but we do 
love them all the time. We don’t necessarily 
find happiness in our jobs every day, but we 
can feel fulfilled by our work every day if it 
makes us feel part of something bigger than 
ourselves.

That’s the reason we can feel unfulfilled even 
if we’re successful by standard measures like 
compensation and status. Fulfillment comes 
when our job connects di rectly to our WHY. 
Steve, our man of steel, finds happi ness when 
he closes a deal but finds fulfillment knowing 
that he is contributing to a higher cause with 
larger impli cations.

Happiness comes from WHAT we do. 
Fulfillment comes from WHY we do it.

By Peter Drucker



WHERE PLAY
TIME BEGINS!

Visit a place where kids’ dreams come true. Venture 
into a den of activity where kids will bounce, jump, 
play, climb, splash, create and make friends with 
other children from all over the world.

Imagine the fun they will have with unlimited access to amusment 
activities and meanwhile, you can sit back, enjoy the sea view and 
savour the dining menu, whilst watching them having the time of 
their lives. 

Non-stop activity is what Catch Junior is all about, a secure and 
stylish place set on Bang Tao Beach, with easy access to building 
sandcastles by the sea and a place that young ones will call their 
very own.

Open: 09:00 – 19:00 
book@catchjunior.com | catchjunior.com | #catchjunior
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Vickie Vibe CreActive Wear 
originates from Thailand and was 
co-founded by female yogis who 
are passionate about the practice 
of yoga and mindful activities. 
Taking their love of yoga to the 
next level, Vickie Vibe are launching 
an activewear brand that will 
make a difference to the yogi 
community. Each item in the Vickie 
Vibe Collection is uniquely created 
with the fabric designed to keep 
you dry and at your best during 
practice. 

This high performance collection is inspired 
by the beautiful sky and sea with imaginative 
color combinations of sparkling stardust and 
underwater designs. With the use of mois-
ture-wicking technology, the fabric supports 
high impact movement to give a move-with-
you feel and four-way-stretch performance.
 
“Wear easy from workout to wear-out” — the 
Studio to Street Collection is designed for all-
day comfort. Inspired by the charm of mother 
nature — Spring Oasis and Evening Forest 
Leggings are depicted with ladybugs, leaves 
and flowers in deep green and red. 

All the print designs for the leggings are never 
repeated, with the pattern flowing from left 
to right and top to bottom. It’s like wearing 
a piece of art on your legs, giving a different 
look to every angle of your yoga pose. Break 
free from boring repetitive patterns and let 
your imagination run wild. 

Surround yourself with a creative vibe. Check out 
the new arrivals and shop at Vickie Vibe CreActive 
Wear online at www.vickievibe.com

ACTIVATING YOUR MINDFUL MOVEMENT. 
INSPIRING YOUR PRACTICE.
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PHUKET’S MOST LIVELY MARINA…
A MARINA FULL OF FLAVOURS

When one thinks of Phuket, there 
is of course all its tropical island 
goodness with stretches of end-
less, sunny beaches and aquama-
rine waters…and of course the 
food. Fresh, vibrant flavours of sea-
food along with exotic, bright fruits 
and vegetables – as you dine in 
the glowing golden sunsets whilst 
the gentle cooling sea breeze flows 
through your hair. And in recent 
years, there has been an explosion 
of urban spontaneity and bustling 
city expansion which in turn cre-
ated Phuket into an international 
hub of both retail and availability of 
a myriad of food cultures from all 
over the world as a mixture of both 
the ethnic and global cuisines are 
offered for all. 

Yet here it is, two worlds – the relaxing sun 
and sea vs. the lively urban city. And consid-
ering the constant expansion, wouldn’t it be 
nice to have both? With the leisurely coastal 
atmosphere along with a plentiful selection 
of cosmopolitan menus?

And here’s where you have it. Phuket Boat La-
goon – where you can enjoy delicious cuisines 
from all around the world within our Marina. 

Revel in beautiful, nautical views of yachts 
and waterside sunsets – without the hassle of 
the messy sand and sticky humid sea-saltiness 
of beach dining or the stark lighted, frigid-AC 
citified mall dining. Whether you crave for 
the comfort and relaxation of friendly, family 
style restaurants, or more romantic, exclusive 
outings – we have it all.  

Savour classic, yet ever so exotic Thai dishes 
as served in ‘Suwanhong’ or treat yourself to 
delightful French, Mediterranean fare from 
‘Le Winch’. Or for those who would prefer to 
tuck into more familiar, comforting flavours, 
you could go for the wood-fired oven baked 
pizzas from ‘La Taverna’ or homemade pasta 
and rich northern-Italian style dishes from 
‘Portofino’. If that’s still not your cup of tea, 
you could always satisfy your sweet tooth 
with actual afternoon teas from ‘Les Diables’ 
along with an endless assortment of desserts 
such as decadent cakes, chocolates or more. 
And for our more mature clientele so to speak, 

you could lounge in Phuket’s only Whisky and 
Cigar Lounge ‘Whisgars’ and sample a myriad 
of high-end whiskies, spirits and hand-rolled 
cigars. 

However, if waterside dining is still not your 
style, there are always some cozier establish-
ments in the Marina. If you crave for other 
international options, ‘Breeze & Bluebird Café’ 
offer not only great coffee, but also serves 
Japanese fare with anything from sushi to 
udon and more. Other ethnic selections 
include Korean eats with ‘Soo Rice Cake’ or 
Indian cuisine in ‘Little Prince’. And for you 
health-nuts out there, there is ‘Fuel Good’ who 
do clean, healthy food for both dining in and 
catering. 

There are also a variety of places to grab coffee 
with cafés such as ‘Segafredo’ and ‘Tyra Café’. 
‘The Hardstand’ café serves a diverse menu 
from breakfast to lunch specials and even 
smoothies. ‘Wooden Spoon’ also serves mix-
ture of dishes – crab quiches, herbal grilled 
pork, through to homemade ice creams. And 
for those who want to grab a quick treat be-
fore going home, drop by ‘Yim Siam’ for their 
delicate yet luscious coconut cake and more. 

So next time when you’re out and can’t be 
bothered to deal with the commotion of the 
traffic to those busy beaches or in the city 
center,  drop by Phuket Boat Lagoon, Phuket’s 
most lively Marina…A Marina full of flavours.

www.phuketboatlagoon.com
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won’t stop looking until they find it. No food, 
obstacle or distractions can deter them, and 
WD4C staff have turned this single-minded 
focus into a powerful incentive. Their canine 
friends are rewarded with their favorite toy 
every time they locate a desired wildlife-re-
lated scent, anything from elephant ivory 
and poachers’ guns in Zambia and trafficked 
snow leopards in Tajikistan to predatory Rosy 
wolf snails in Hawaii and invasive Argentine 
ants on California’s Santa Cruz Islands. The 
dogs are careful not to disturb or touch any 
specimens they pinpoint; it’s all about the toy.

Lily, a yellow Lab, is one of the group’s many 
sad-start-happy-ending stories. When the 
then-three-year-old came to the attention 
of WD4C trainers, she’d already bounced her 
way in and out of five different homes. She 
couldn’t sit still and she never, ever wanted to 
stop playing. Oh, and she was a bit of a whin-
er. Since joining WD4C in 2011, she has been 
trained to recognize a dozen different con-
servation-related scents and been deployed 
to track grizzly bears and sniff out the eggs, 
beetles and larvae of emerald ash borers, an 
insect that has killed millions of trees in the 
US and Canada.

Hilo was originally meant to be a guide dog for the 
blind, but when that didn’t work out, he found a place 

at WD4C. Here, he wears the standard orange vest that 
tells conservation dogs it’s time to get to work. Hilo helps 

detect quagga and zebra mussels on boats.

These incredible pups catch 
poachers, sniff out invasive plants 
and diseases, and more, thanks to 
the work of wildlife biologist and 
conservation-dog expert Megan 
Parker.

What happens to those dogs that are just too 
much dog for people to handle? “You know 
them — you go to your friend’s barbecue, 
their dog is so happy to see you that she pees 
on your feet, and she drops a slobbery ball in 
your lap,” says Megan Parker (TEDxJackson-
Hole talk: Dogs for Conservation), a wildlife 
biologist and dog expert based in Bozeman, 
Montana. “You throw it to get as much dis-
tance between you and the dog as possible, 
but she keeps coming back with the ball. By 
the 950th throw, you’re thinking, Why don’t 
they get rid of this dog?” All too often, their 
owners reach the same conclusion and leave 
their pet at a shelter.

Thanks to Parker and the team at Working 
Dogs for Conservation (WD4C), some of 
these dogs have found a new leash lease 
on life. They’re using their olfactory abilities 
and unstoppable drive in a wide variety of 
earth-friendly ways, working with human 
handlers to sniff out illegal poachers and 
smugglers, track endangered species, and 
spot destructive invasive plants and animals.

Chai is shown here with a trainer. After a dog learns to 
recognize a particular scent, the education isn’t over — 

their handler works with them regularly so they maintain 
their skills. These days, you can find this sweet German 
shepherd protecting wildlife in Zambia, along with her 

brother Earl.

Parker first considered using dogs in conser-
vation when she worked on the reintroduc-
tion of wolves to Yellowstone Park and was 
asked how researchers could track wolves 
through their scat, or droppings. “I started 
thinking how best to detect their scat off a 
large landscape, and the idea came up for 
dogs,” she says. In 2000, she cofounded WD4C 
to train and use canines in conservation work. 
Most of their dogs are adopted from shelters 
or from organizations or work settings where 
they didn’t quite fit in.

While it’s fair to say almost all dogs love toys, 
wildlife-detection dogs are obsessed with 
them. “They’ll do anything to chase a ball or 
a tug toy,” says Parker. If their preferred play-
thing is thrown far into the brush or buried 
in a massive pile of leaves, no worries — they 

The three-dozen-strong WD4C pack also 
includes purebred working dogs who wer-
en’t right for their intended occupations. 
Orbee, a border collie, had the enthusiasm 
and live-wire energy required of ranch dogs, 
but there was one problem: he had zero 
interest in herding sheep. He also barked a 
lot. Since joining WD4C in 2009, Orbee has 
had a globe-trotting career — he has spotted 
invasive quagga and zebra mussels on boats 
in Alberta and Montana, monitored the habi-
tats of the endangered San Joaquin kit fox in 
California, and assisted scientists in northern 
Africa in counting up Cross River gorillas, the 
world’s rarest gorilla.

Jax is a Belgian malinois, a sturdy breed fre-
quently used by the police and military. He 
was in training to serve with the US Army’s 
special unit, the Green Berets, until his han-
dlers realized Jax doesn’t like to bite people 
— just toys. And, boy, does he loves toys; 
he’s even tried to climb trees to reach prized 
objects. Since 2017, Jax’s athleticism and high 
spirits have been used by the WD4C to per-
form tasks such as mapping the movements 
of bobcats in the western US.

Tule gets to roam the great outdoors for WD4C, using 
her keen nose — dogs have around 300 million olfactory 

receptors compared to humans’ 6 million — to track 
animals such as the endangered black-footed ferret in 

Wyoming.

“Different dogs have different strong suits,” 
says Parker. She and the WD4C team try to 
place their charges in environments that 
match their skillset, likes and dislikes. Unlike 
many dogs, Tule (above), a Belgian malinois 
who flunked out of a job with US Customs 

and Border Patrol, has absolutely no desire 
to chase small animals such as cats, squirrels 
and rabbits. This made her the perfect fit 
to help researchers monitor black-footed 
ferrets, which live in the same territory as a 
large, scampering prairie-dog population. 
The ferrets, once thought extinct in the US, 
were reintroduced in Wyoming in recent 
years. Tule alerts her handlers to the scent 
of live ferrets or their scat, information 
that allows state wildlife officials to map 
their distribution and see if the population 
is recovering. Without Tule and her pack, 
researchers would be forced to study the 
elusive creatures with cameras or live traps, 
undependable methods at best.

The dogs’ efforts have resulted in positive, 
substantial changes. The organization teamed 
up with the nonprofit Wildlife Conservation 
Society so their dogs could track the scat of 
four keystone carnivores (grizzly bears, black 
bears, mountain lions and wolves) through 
the Centennial Mountains in Idaho and Mon-
tana. Five years of doggie data showed that 
all four species depended on the mountains 
to move between the Greater Yellowstone 
ecosystem and central Idaho wilderness 
areas. Thanks to this information, activists 
were able to stop construction of a housing 
development that would have interrupted 
their migratory pathway.

Tobias is a former stray who was found on the streets of 
Helena, Montana. He has searched for Argentine ants 

on California’s Santa Cruz Island, and now he spots 
invasive mussels on watercraft in and around Glacier 

National Park.

Some dogs are searching for animals and 
plants that are most wanted for the opposite 
reason: they’re invasive species proliferating 
where they don’t belong and driving out 
native flora and fauna. There’s the previously 
mentioned zebra and quagga mussels, which 
spread by clinging to boats and watercraft, 
and which clog water and sewage pipes, foul 
up power plants, and destroy good algae. 
Tobias (above) is a specialist in finding them. 

In one test, WD4C dogs identified 100 percent 
of the boats with mussels aboard (human 
screeners spotted 75 percent). The dogs did 
the job more quickly, and they could also 
detect the mussels’ microscopic larvae.

Former shelter dog Seamus (shown at the 
top right on left page), a border collie, is an 
expert in searching out dyer’s woad on Mount 
Sentinel in Montana. Humans have tried to 
eradicate the invasive weed by spotting its 
flowers and pulling out plants by hand, but 
these attempts barely made a dent. By the 
time it’s found, it’s often already seeded (and a 
single plant can produce up to 10,000 seeds). 
Seamus’s keen nose, along with those of three 
canine colleagues, learned to sniff out woad 
before it flowered, a time when it’s extremely 
hard for human eyes to see. They also found 
root remnants left in the ground. At a recent 
checkup, just 19 of the invasive plants were 
found on the mountain. “It will be a complete 
extermination,” says Parker. “It’s just going to 
take a long time because we don’t know how 
long their seeds last in the soil.”

The dogs’ hunting grounds even extend into 
the water. Although prized in their native 
habitat, brook trout are an invasive species 
elsewhere; in some places in the Western US, 
they are pushing out the native cutthroat 
trout. WD4C was brought to Montana by the 
US Fish and Wildlife Service, the US Geological 
Survey and the Turner Endangered Species 
Fund to see whether their animals could learn 
to sniff out live fish in moving water. Reports 
Parker, “This project confirmed what we long 
suspected: that dogs can detect and discrimi-
nate scents in water.”

Pepin can recognize 20 wildlife scents, including the 
scat of snow leopards, wolverines and cheetahs. In 

one cheetah study, he and another conservation dog 
located 27 scats in a 927-square-mile area. How many 

did humans find in the same territory? None.

ONCE UNWANTED, THESE DOGS ARE NOW ON 
THE FRONT LINES OF WILDLIFE CONSERVATION

Pepin (above), who worked on the brook trout 
project, is part of an ambitious charge to train 
the dogs to detect infectious diseases in ani-
mals. “He’s done the first of a lot of things for 
us, because he’s so game,” says Parker. Some 
wildlife carry brucellosis, a bacterial disease 
that is particularly harmful to cattle. It’s diffi-
cult to tell when animals are first infected be-
cause they typically don’t display symptoms, 
so in areas where the disease is prevalent, 
ranchers tend to keep livestock and wildlife 
as far away from each other as possible — se-
verely limiting the territory and movement of 
both kinds of animals. The hope is that dogs 
could provide a fast, reliable way to identify 
infected herds. So far, Pepin has shown he 
can discriminate infected elk scat with higher 
and lower concentrations of the bacteria, and 
W4DC is eager to explore this use of dog pow-
er. “We have proof of concept,” says Parker. “I’d 
like to move that work forward.”

There are so many other unexplored capaci-
ties and environments where dogs could help, 
Parker believes. To that end, WD4C started a 
program in 2015 called Rescues 2the Rescue, 
which aims to help shelters around the world 
identify would-be detection dogs and place 
them with wildlife and conservation organ-
izations. What kind of dogs are they looking 
for? Ones that are, uh, crazy.

To clarify that adjective, we’ll close by telling 
you about Wicket, a black Lab mix who retired 
from WD4C in 2017 at the top of her game, 
having detected 32 different wildlife scents 
in 18 states and seven countries. Wicket lan-
guished in a Montana shelter for six months, 
barking up a storm and scaring away poten-
tial owners, until WD4C cofounder Aimee 
Hurt found her there in 2005. When she went 
to adopt her, the shelter director said, “You 
don’t want that dog — that dog’s crazy!” To 
which Hurt replied, “I think she might be the 
right kind of crazy.”

All photos courtesy of Working Dogs for 
Conservation. 
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ideal spot for groups to gather, while those 
seeking a bit more peace and exclusivity 
may dine at one of the tables dotted along 
the restaurant’s central reflecting pool like 
lilies on a pond. Palm Seaside’s setting also 
offers a majestic backdrop for weddings and 
special occasions, both day and night. Con-
tact our team to find out how our sensational 
setting and experience can help you create a 
memorable event.

Palm Seaside 
Open 4pm till late daily, last food order 11pm 
Tel 094 480 0883, 094 480 0937 
Bang Tao Beach  
palmseaside.com

Sitting on the terrace at Palm 
Seaside, with a pre-dinner 
refreshing whole fruit cocktail in 
hand, taking in the last sunshine 
of the day and watching the iconic 
shapes of the fisherman’s boats 
morph into silhouettes against 
a technicolour background of 
striking sunset orange and red 
hues is, indeed, one of the most 
magical, yet simple things you can 
do in Phuket.

Bringing contemporary style and delicious 
food delights to beautiful Bang Tao Beach, 
Palm Seaside is an excellent dining destina-
tion. Found on the southern tip of Bang Tao 
beachfront, found very close to Amanpuri, 
The Surin, and Twinpalms Resort, Palm Sea-
side celebrates the riches of the sea by serv-
ing up fresh seafood in imaginative styles 
and tastes.

The new menu presents the finest selections 
from Thailand and around the world. Try our 
fresh oysters, sourced both locally and from 
France and Australia.  Choose from Phuket 
lobster, white snapper, blue crab, king 
prawns, and more, served grilled, steamed 
or poached with homemade spicy Thai chilli, 
aioli, tamarind and tartar sauces. The sizzle 
and aroma of your top-quality selections will 
whet your appetite as they’re prepared by 
our chefs with finesse on the open grills.

Our Japanese choices include Sashimi, Sushi, 
Hosomaki, Rolls and Cones, each brimming 
with flavour and freshness. Other tempting 
dishes from the menu: Linguini with Anda-
man prawns, Spaghetti with clams and white 
wine sauce, Hokkaido scallop skewers, and 
King prawns in red curry paste.

Palm Seaside also sprinkles some tasty ‘turf ’ 
dishes into its ‘surf ’ mix with New Zealand 
lamb chops, beef cheeseburger, green chick-
en curry, and spicy minced chicken with Thai 
basil leaves.

Add romance or a sophisticated tipple to 
your meal with our distinctive drinks, from 
Champagne Moet & Chandon Ice imperial 
served with fresh mint and berries, to a 
choice of sparkling, white, rose and red 
wines. After your meal, treat yourself to 
a delicious dessert, or perhaps a relaxing 
cigar session with our choice of top-quality 
Cubans.

Palm Seaside’s light and open style evoke 
the beauty and tranquillity of the sea. Its 
design was created and brought to life by 
Martin Palleros of Argentina, designer of the 
Twinpalms Phuket Resort and several luxury 
properties around Asia, acclaimed for his 
elegant designs in harmony with nature. The 
extra-long sofa bench under roof cover is an 

SUNSETS AND SOPHISTICATION AT 
PALM SEASIDE RESTAURANT, LOUNGE & BAR

and enjoy the view of the exquisite islands. 
Immersing in the spirit of yachting isn’t just 
about basking in the beauty of the boat and 
the delicious cuisine and flowing drinks, it is 
to completely open to the wonder of the scen-
ery of the destination, the contrast of topog-
raphy on Phuket’s doorstep is staggering, the 
almighty vertical cliffs rising of Phang Nga Bay 
to the idyllic castaway islands dotted around 
the Andaman Sea, make for picture-perfect 
memories to be made and cherished.

Andaman Cruises offers something special for 
everyone, but for those who are looking to 
join the jet set, you may see a familiar face on 
aboard of the yachts. Among the guests are 
international stars such as Beyoncé and Jay-Z, 
football player Cristiano Ronaldo, model Hei-
di Klum, the Princess of Morocco and Prince of 
Saudi Arabia and more. 

Open all year round (weather allowing) 
+66 (0) 76 316 562 
book@andaman-cruises.com 
andaman-cruises.com

Phuket has so much to offer, on 
land there are stunning beaches, 
vibrant nightlife and colourful 
cultural attractions to enjoy.  At 
sea, exploring Phuket and its 
surrounding islands promises to 
make your visit complete. 

Take the time to cruise on the emerald waters 
in Phang Nga Bay and marvel at the sights of 
the natural topography of the majestic lime-
stone clad vistas and hidden mangrove caves. 
For marine-life lovers a trip over to the clear 
waters near Koh Racha or Koh Phi Phi offer a 
spectacular array of colourful reef fish to snor-
kel, scuba dive or kayak with. 

Andaman Cruises has a fleet of 10 top-notch 
yachts and powerboats, all lavishly designed 
with comfort, luxury and exclusivity in mind.  
Intimate voyages for just a couple of people 
to social gatherings of up to 50 guests can be 
enjoyed. The extraordinary 135-foot Ocean 
Emerald is a perfect tri-deck superyacht that 
accommodates large groups for a daytime voy-
age or party and can sleep 12 guests. Guests 
can enjoy a dip in the upper deck jacuzzi or 
unwind with a refreshing cocktail on one of 
the comfortable sun loungers. A trove of water 
toys, tenders, jet skis, kayaks and sports equip-
ment complete the guest facilities. 

The vessels that accommodate up to 20 
guests offer unapparelled comfort and 
whether the occasion is pure relaxation and 
sightseeing, or a celebration Andaman Cruis-
es can tailor-make each trip specifically. 

The stylish MY Olympia, a 76-foot fly-bridge 
motor yacht features four cabins and accom-
modates a total of eight guests for overnight 
cruises and 20 guests for a day charter. Guests 
can enjoy access to remote private coves, as 
well as exhilarating afternoons of waterskiing 
and wakeboarding. 

Beautiful and comfortable in all conditions, 
MY Mayavee, a 60-foot motor yacht from the 
renowned Princess brand, combines excellent 
cruising abilities, with the space to entertain 
up to 16 guests for a day time voyage and 
sleeps six in style.  

Cuisine onboard suits all tastes and ranges 
from breakfast menus including tropical fruit, 
freshly baked croissant and pastries, smoked 
salmon and fresh coffee, lunch on the yacht 
can incorporate a barbeque of seafood, sum-
mery salads and there are delicious options 
for everyone. The drinks list is light and cele-
bratory and features champagne, French rose, 
zesty Sauvignons and cold beers and spirits 
are also available. 

Overnight adventures can include a visit to 
the Similan Islands that offer colourful dive 
sites for all levels of diver experience and a 
stunning location to moor up for the night 

ANDAMAN CRUISES – PHUKET’S MOST EXCITING & 
STYLISH CONTEMPORARY LUXURY YACHTS 
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SOLID WOOD DOVETAIL SUPPORT
Solid wood cross supports utilize dovetail 
 joinery to connect the table frame at each  
slate joint. This provides superior  perfor-
mance, supporting the slate joints as  if the 
slate was one piece.     

ROCK-SOLID AND READY TO INSTALL 
Brunswick tables come ready to assemble.  
We utilize machine nut and bolt  construction 
techniques to achieve a rock solid fine furni-
ture product that is easy to deliver and install 
in homes.

KILN-DRIED, STAINED, AND SEALED  
Brunswick tables are built to last for genera-
tions. All solid wood materials are kiln-dried to 
a 6-8% moisture level, then stained and sealed 
to keep moisture out. A durable furniture finish 
completes the look of each product.

BRUNSWICK CERTIFIED SLATE
Our slate is measured to a rigorous standard 
twice exceeding industry specification. The 
slate is precision-machined and leveled to 
within .01”.  Brunswick then checks for flatness 
on each side four times throughout the ma-
chining and curing process. Finally, each set is 
quality inspected and certified for playability.

HIGH PERFORMANCE™ NUT PLATES
Our exclusive nut plates allow for the applica-
tion of 70% more torque to each connection, 
ensuring a solid, seamless transition between 
rail and slate that enhances performance and 
playability.  

HARDENED DOME WASHER
Our hardened dome washer ensures that the 
rail is gripped directly on the table, providing 
constant tension, which prevents turning, 
sinking and loosening over time.    

SUPERSPEED® RUBBER CUSHION
Brunswick SuperSpeed cushions have set the 
standard for over 70 years. The proprietary 
rubber formulation provides greater accura-
cy, control and rail consistency.

HIGH PRESSURE BONDING
Precision is critical and cushion rubber bond-
ing and placement are essential  to the overall
performance. Brunswick achieves superior 
accuracy and consistency through proprie-
tary pneumatically controlled machines that 
bond the cushion rubber to the rails for a 
precision fit that doesn’t vary.

THE GAME CHANGERS

ACCURATE NOSE HEIGHT
Banking and rebound accuracy rely on the 
nose height of the table’s cushion rubber. 
Brunswick’s automated, pneumatically con-
trolled machines precisely place the cushion 
rubber ensuring consistent nose height all 
around the table that meets the 64% of a 
2.25” diameter ball standard.        

SOLID HARDWOOD RAILS
Brunswick rails are made of solid hardwood. 
The rails are machined to exacting standards  
and provide a solid foundation behind the 
cushion rubber to ensure exceptional accura-
cy and performance.  

MACHINE RECESSED AREA
Recessed areas machined into the rail allow 
the rail cloth to be stapled securely many 
times over and not interfere with the rail at-
tachment to the slate.

STABLE JOINERY CONSTRUCTION
Brunswick uses fine furniture joinery tech-
niques in the construction of all solid hard-
wood products. These joinery techniques 
create a stronger, more stable construction 
that provides flawless performance for years.      

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

That Meet World Pool - Billiards Association and Billiards Congress of America Standards

www.searasports.com 
phuket@searasports.com 
076 304 307-8
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The racing industry is cruel — drug use, abuse 
and neglect are commonplace. Only recently, 
one of the top racehorses broke his leg in a 
race and was sent to the butchers the same 
day. Second Wind believe that sometimes the 
racehorse owners may even have a replace-
ment horse already en route from Ireland, 
Australia or New Zealand. 
 
This is the fate that awaits racehorses. There’s 
no quiet retirement for them. This is what 
Second Wind hopes to give them. At the 
ranch, retired racehorses spend most of their 
days munching on hay, walking around the 
paddock and occasionally taking someone 
for a ride.

Ex-racehorses deserve better than 
the slaughterhouse — Second 
Wind Ranch & Rescue work hard to 
ensure they get just that. 
 
When the rescuers from Second Wind first 
met King at the Mae Rim racetrack in October 
last year, his owner had already begun to re-
duce his feed in anticipation of the butcher’s 
call. King was a seven-year-old thoroughbred 
from Australia, who had spent years at racing 
circuits all over the world. He was shipped to 
Thailand where, after two years of drug-fue-
led racing, he sustained an injury that ended 
his career. Although his injury was neither 
permanent nor devastating, nothing would 
propel King out of the start box. He had just 
had enough. In Thailand, when horses are 
injured or refuse to race, they are sold to the 
slaughterhouse.
 
The owners of Second Wind bought King at a 
discounted rate, took him back to the ranch in 
Hang Dong, and worked on his knee injury. It 
healed quickly with rest, physical therapy and 
a good diet. 
 
Second Wind Ranch & Rescue was set up in 
August 2018, inspired by Jennifer Syrena, Sec-
ond Wind’s equine manager, who had been 
rescuing ex-racehorses since late 2017.
 
Second Wind offers trail rides, western riding 
lessons and cowboy boot camps, where 
students are taught to ride as well as care for 
their horses. But what sets the operation apart 
is its philosophy. From its horse care protocol 
to the riding curriculum and the decision to 
leave WiFi off the ranch, Second Wind is de-
signed to be a healing experience for both the 
animals living there and the humans who ride 
them. Guests are given the chance to recon-
nect with nature. 
 
Five thoroughbreds and one pony currently 
call Second Wind home, and there is room 
for a few more. Horse owners find it easier to 
import fresh horses than rehabilitate those 
pushed past their limit, so there’s never a 
shortage on the butcher’s list.
 
Last December, an owner offered to sell Sec-
ond Wind a four-year-old racehorse at half 
price. Not only was the horse young, but it 
was also one of the top three fastest racehors-
es in Thailand. Silver, as he is now known, had 
already undergone surgery and his owner 
had grown frustrated at how long it took to 
rehabilitate him between races. He knew it 
wouldn’t be long before Silver suffered a per-
manent injury. He had heard of Second Wind 
and its work and wanted his horse to end up 
there instead of the slaughterhouse. 
 
The owner agreed to a discount on the con-
dition he wasn’t sold to someone who would 
race him. It made sense that he didn’t want 
to compete against Silver. As soon as Silver 
arrived at Second Wind, three offers were 
received for him, one twice his purchase price. 

SECOND WIND RANCH & RESCUE
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Taking riding lessons or going on a trail ride at 
Second Wind, helps to finance another rescue 
— there are always more horses waiting at 
the racetrack.

Facebook: Second Wind Ranch & Rescue  
Instagram: secondwindranchandrescue 
Email: secondwindranchandrescue@gmail.com 
Phone:+66 64 404 1037
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A Taste of Signature Twinpalms 
Dining Has Now Arrived in Patong

Patong Beach is home to some of the most vi-
brant day and nightlife on the island and the 
most popular destination for many visitors. 
It is now welcoming an injection of quality 
shopping and dining. The team behind the 
successful BAKE brand is delighted to open 
a superb venue in the latest luxury shopping 
centre, CENTRAL PATONG right in the midst of 
this busy tourist hub.

Bake Central Patong offers a delicious range 
of late breakfast dishes sure to give you a 
good start to any day and at any time. Try 
the smashed avocado, smoked salmon, feta 
cheese and poached eggs on toast, washed 
down with a strong cup of coffee from the 
cooler climes of Northern Thailand. For those 
with a sweet tooth, the home-made pancakes, 
stuffed with fresh banana, pomegranate, pas-
sion fruit and mint are divine. 

Savoury sandwiches as well as pasta dishes 
are prepared to order and may be eaten in or 
taken away and enjoyed on the beach. The 
roasted veggie panini is yummy filled with 
artichoke, capsicum, zucchini and mozzarel-
la and the Fettuccini Phad Kee Mao with a 
Thai spicy prawn sauce, bursting with flavour 
are substantial snacks enjoyed at any time of 
the day. 

After a sun-filled day on the beach, perk up 
your afternoon with an afternoon tea for two. 
Enjoy freshly brewed coffee or a pot of our 
fine tea, with a superb selection of French 
macarons, sandwiches and exquisite cakes. 

Casual lunch and dinner options are catered 
for, the menu includes a fantastic selection 
of Thai cuisine including ‘Gang Poo’, a yellow 
curry with crab meat, and the go-to essential 
‘Pad Thai Goong’ is delicious and full of tam-
arind flavour and prawns. A fine selection of 
healthy salads is also featured, quinoa, Greek 
salad, classic Caesar and a protein-rich Tuna 
Nicoise are offered. 

If comfort food is more what you are looking 
for be sure to indulge in our signature ‘Juicy 
Lucy’ Wagyu beef burger. This dish is sure to 
sate any hunger and before or after a night 
out on the tiles it is the perfect carb load. 
With a pizza oven and a rotisserie too, there 
is plenty to fill the family up – share a Pizza 
Marinara, loaded with prawns and anchovies, 
and be sure to enjoy the succulent chicken 
offered in four flavours, Thai roasted, Piri-Piri, 
Indian spiced and French roasted, all served 
with fries or salad. 

BAKE Central Patong also offers a choice of 
bottled beer, wine by the glass and selected 
cocktails and spirits. Takeaway coffee, drinks, 
bread, pastries and food is available. 

Open daily 10:30am until 10:30pm

For more informationn visit gardenfoodcourt.com

BAKE CENTRAL PATONG

BAKE IS NOW OPEN 
IN CENTRAL PATONG!
The search for great coffee and pastries is over, a new branch of BAKE is open in the 
Central Patong shopping centre offering delicious and high-quality dishes to eat in 
or take away. 

In Patong, we are showcasing the finest menu items from our other restaurants around 
the island. Start the day the right way with a healthy breakfast or brunch. Enjoy succulent
 rotisserie chicken, share tasty pizzas, try our appetizing salads, fill up on sandwiches, pasta 
and mouth-watering burgers, but make sure you leave some room for the scrumptious 
afternoon tea. 

BAKE is the place to relax, enjoy delectable cuisine and great company in the heart of Patong.  

Open Daily: 10:30-22:30 | # bakebakery | bakebakery.com  
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Everything here is just based on 
a personal viewpoint – we are all 
different so listen to your own intu-
ition and do what is right for you.
 
1. We are all genetically different and one 
person´s nutritional requirements can vary 
considerably from another, although some 
aspects might be similar.
 
2. Trust your intuition and study nature. What 
makes sense in nature? What is ideal for differ-
ent environments? For example, fruit would 
generally be in great abundance, with herbs, 
mushrooms, etc. growing under and around 
the fruit trees. Nuts should be eaten fresh 
from the tree or soaked to retain their mois-
ture. Some animals put nuts in the ground for 
eating later — in nature, we wouldn’t eat all of 
them, and not too often. So it is natural to eat 
a lot of fruit (sweet, sour like lemon, or fatty 
like avocado and olives).
 
3. Eat from all the true vegan food categories 
that resonate with you, although wild berries 
and leaves seem to be the most important 
for humans. It’s ok if you are not covering all 
groups and your intuition will soon tell you. 
Seaweed, for example, is fine in small quan-
tities but can impact the B12 level if eaten 
excessively. Those who eat organic, wild foods 
usually have a great intestinal microbiome 
(environment), and these microbes produce 
B12 which is recycled in the body, adding 
to the overall B12 status, but this requires a 
high level of perfection, so for many, a B12 
supplement in the form of methylcobalamin 
or adenosylcobalamin is appropriate.
 
1. Eat wild and organic foods (organic is just 
a label but can also be used to mean non-
sprayed, or just sprayed with natural things) 
or non-certified organic foods optimally 
grown in high mineral soil which is known as 
veganic. You can tell when the farmers really 
care for the soil and maybe use rock dust and 
green mulch, giving the plants more nutrients 
to absorb.
 
2. Combine the food properly — think about 
how different foods would be found together 
in nature. Usually, animals eat one thing at 
a time and grow in the same area. Learning 
from food foragers and herbal experts is super 
beneficial (an advanced, but great concept).
 
3. Eat primarily living and fresh/raw foods 
(leaves or fruit). Fresh foods contain a higher 
vibration since the tree, vine or bush absorbs 
energy from the sun — sometimes called 
biophotonic energy. So fresh foods give you 
more energy and the antioxidants remain for 
use. If fruit is turned into a smoothie and sits 
in an open glass for a couple of days, the color 
changes and turns gray. The bright colors 
seem to represent the actual antioxidants in 
many cases.

 

4. Next level: grow food in soil with added 
volcanic minerals or gemstone powder. Other 
things may be even better. Foods grown near 
springs and rivers are great, as the spring 
water contains a lot of minerals and these are 
absorbed by the soil.
 
5. Eat food that is presented to you by nature. 
Seasonal and local foods are best suited to a 
particular environment, especially wild edi-
bles, although imported foods yield positive 
results as well. For example, foods grown in 
very warm climates are usually cooling, and 
those growing in very cold climates tend to 
be more warming.
 
6. Food must be highly bioavailable. For ex-
ample, allowing fruit to mature (ripen) makes 
more sense than picking it too early. During 
the final stages of ripening, fruit is filled with 
more nutrients and the enzymes become ac-
tivated, making the fruit much easier to digest 
and speeding up our own body processes. 
Enzymes perform many functions in the body 
— put simply, they make things work.
 
7. We also have to take into account that not 
all nature is “natural” and imagine plant life in 
a pristine ancient forest. For example, there 
could be more fruit trees, but the fruit would 
have a lower glycemic index rating — less 
hybrid fruits and more natural species like the 
burro banana (you can search for it) instead 
of the hybrid banana. A lower glycemic index 
rating means that the fruit has higher mineral 
to sugar ratio — meaning more minerals 
and less sugar. Sometimes we humans fail to 
plant enough fruit trees around us, but this is 
changing. The fruit trees we should be plant-
ing are known as heirloom or even ancient 
wild fruit trees. Heirlooms are more original 
(not as hybridized), but there are even more 
ancient plant varieties. For example, dande-
lion appears to be a very ancient herb that 
efficiently spreads itself and remains strong, 
while iceberg lettuce does not (although 
eating organic lettuce is better than no green 
vegetables at all).
 
8. Eating different types of foods (food vari-
ation) makes sense, allowing some to be left 
for others since in nature certain foods are 
provided during different seasons. Intuitively, 
we know how much to eat and sometimes 
would prefer to eat a watermelon rather than 
a banana, a date instead of a pear, or maybe 
wild herbs such as Malva Green or lettuce (al-
though lettuce is most often a hybrid) instead 
of spinach (which is also a hybrid). When 
picking food we can feel how much to eat. So, 
if someone shows you everything you can eat 
in a forest, you will naturally feel how much to 
eat of all the different foods — your intuition 
will guide you. Apes eat a lot more than peo-
ple living in cities and have a lot more energy, 
so there is something to learn from that. If we 
only eat pure foods, we can eat a lot of fruit 
and other plant-based foods and enjoy them.
 

THE EASIEST WAY TO EXPLAIN THE 
BEST NUTRITION POSSIBLE

9. There are certain time periods during the 
growing cycles of plants when it is best to eat 
them, such as small young dandelion leaves 
instead of fully grown ones. Leaves are gen-
erally better eaten during their young stage, 
while fruit is best when mature.
 
10. Eat heirloom or ancient foods (original 
foods) as much as possible. Such food is 
“God” made and a commercially grown carrot 
is very different from a wild carrot. Carrots 
are hybrids, and some hybrid foods actually 
originate in a laboratory, and the liver doesn’t 
completely recognize the type of sugars it 
contains — like sucrose instead of glucose 
and fructose so that the sugar can go out into 
the bloodstream again.
 
11. The Rastafari´s don´t eat roots. They prefer 
to eat things that grow above the ground. 
Roots contain heavier minerals and don’t 
taste as good, especially when growing wild.
 
12. We are supposed to move a lot — at least 
four hours a day. We don´t need to do high-in-
tensity workouts. However, eating healthily 
gives us the extra energy to move.
 
13. Remain in nature. Nutrition also comes 
from the air we breathe and touches the skin 
— it contains oxygen, nitrogen, carbon, mon-
oatomic elements (interestingly) and much 
more. Having plants in and around the home 
increases positive elements in the air which is 
then absorbed through the lungs.
 
14. Water, especially natural, provides us with 
minerals through topical absorption (through 
the skin), so some people soaking in alkaline 
hot springs get a considerable number of 
minerals from the water as well.
 
15. Some probiotics are more beneficial than 
others — some produce B-vitamins, some vi-
tamin K2, some dopamine or serotonin. Oth-
ers are proven in studies to increase mood, 
such as helveticus. Plantarum and infantis 
also appear to be really beneficial. Plant-
based probiotics seem to increase the desire 
for plant foods as they communicate via the 
vagus nerve to consume more fiber-rich plant 
matter, while certain fermented foods appear 
to be generally beneficial.
 
16. Food should be washed in spring water, 
unless air quality is superior on all levels, and 
preferably with a little high- quality zeolite 
or another cleansing agent. This is because 
planes can pollute certain areas.
 
17. Eat food in a natural amount — reflect on 
what this amount is and feel it. A handful of 
nuts could be enough, but raspberries, cher-
ries, salad greens, etc. may be eaten in much 
larger quantities — trust your intuition. The 
phytic acid in nuts, unless soaked, can also 
cause people to crave more food as it can ren-
der the minerals less absorbable. Ripe fruits 
such as nuts, generally don’t contain phytic 
acid and provide more nutrition per calorie.
 

18. The body stores up what we need, so we 
don´t need to eat everything at a single meal. 
For example, sugar-rich foods, fat-rich foods 
and chlorophyll-rich foods (greens/leaves) 
should be balanced. You might eat more 
sweet fruits like watermelon earlier in the day 
and more fat later — there can be significant 
sources of protein inside all three categories. 
Gorillas get a lot of protein through greens in 
addition to the other foods they eat. Some 
people prefer more sugary fruits than fatty 
and vice versa — feel for yourself. The three 
categories to focus on for balance are sweet 
fruits, fat and chlorophyll (greens). For exam-
ple, after consuming a lot of sweet fruits, it will 
feel natural to eat a salad, and we need some 
fat too. Fat like avocado and olive are more 
easily assimilated, but a handful of walnuts 
placed in water for four hours can be fine too.
 
19. Eat food that tastes great. When food has 
been eaten naturally for a while, our taste 
buds guide us to what is best which is actual-
ly what taste is for. When avoiding processed 
sugar and eating wild foods instead, the taste 
buds return to their normal function.
 
20. Eat raw foods as much as possible — they 
are much more bioavailable and can have 
twice as many nutrients as cooked. Cooked 
food particles also have to be cleansed away 
by the body.
 
21. Herbs are important for maintaining a 
nutritional balance and some compete for 
space like omega 6 and omega 3. For exam-
ple, spirulina and blue-green algae are best 
taken in lower doses because they contain 
fake B12 (B12 analogs) which can compete 
with bioavailable B12 if consumed in excess. 
Healthy microflora can produce B12 though 
and the body can recycle it, it seems, so if we 
eat healthy soil along with all natural plants, 
there could be enough B12 in the food. Some 
people even say that certain mushrooms 
contain B12. The reality is that we must live a 
perfectly healthy life or take B12.
 
22. Taking a B12 supplement is suggested. 
Maybe if someone is in super optimal condi-
tion and eating a perfect diet, then it might 
be possible to have great B12 levels.
 
23. Iodine in the form of illumodine or other 
easily absorbed iodine can be beneficial 
in suggested dosages unless a person eats 
foods grown with a good balance of minerals 
including iodine.
 
24. Wild and organic foods can be obtained 
more cheaply by searching for wild foods 
online, going on wild food foraging trips, or 
planting your own so-called “heirloom” seeds.

Simen Lie
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from a small town called Izegem, just 30 
km from Bruges, Belgium — a paradise 
for chocolate lovers and foodies. Always 
passionate about food and ingredients, 
I began my culinary journey when I 
graduated from high school, and now, after 
20 years of cooking in Europe, I have settled 
in Phuket.
 
It’s been a year since I arrived in the land 
of smiles and started working for Infuse 
Restaurant by Diamond Resort as an 
executive chef. My job is very important 
— I am responsible for creating tastes 
that make people happy. Judging by 
the portions, flavors and presentation of 
our meals, I can say we achieve success 
every day.
 
Before I moved to Southeast Asia, I worked 
as a chef for one of the famous restaurants 
in Belgium and had the chance to step into 
the shoes of a corporate pastry chef, as 
well being privileged to cook in Michelin 
star restaurants in England and my home 
country.
 
Cooking has always been a big part of my 
life, so when I have time, I enjoy going 
to the local markets to choose fresh 
ingredients for my new culinary creations; 
or as a typical Belgian man, watching 
Bruges — my favorite football club play. Of 
course, I spend a lot of time with my loved 
ones and we often go to the beach, try 
authentic Thai food or learn more about the 
local culture by communicating with the 
locals. Phuket is great and I just can’t help 
but learn more and more about this island.
 
People get spoiled here with all this 
beautiful scenery. Just look at Phuket’s 
beaches, mountains or the historical 
architecture of the old town; I think one 
can never get enough of the surrounding 
beauty. The island has its own vibe and it’s 
great to be here, meet expats from different 
countries, check out new places and go 
with the “Sabai” flow. Of course, the place 
has its ups and downs, but I always try to 
look on the bright side.
 
Phuket is home now and I like to take care 
of the place where I live. Looking into the 
future, I would like to help improve the 
island’s environment. At the moment, we 
are thinking of recycling the materials used 
in the restaurant and in the near future 
we intend to go plastic-free and use more 
recycled supplies. I am also thinking about 
having my own garden at the back of the 
resort where I can grow organic herbs and 
vegetables to make our meals taste even 
more homemade.
 
Rieno Huyghebaert
+66622455715
chef@diamondresortphuket.com
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I am originally from Sydney, Australia, and have 
been living in Phuket now for seven years. I first 
came to Phuket 21 years ago and fell in love 
with the lifestyle, people and beaches. I started 
coming back once a year, then twice a year, and 
each time it just got harder to leave. I originally 
trained as a hairdresser, then after studying 
makeup, I signed with an agency and spent five 
years working in fashion and advertising, as well 
as on fashion shoots and magazine editorials.
 
I then returned to Sydney and worked as a 
makeup artist and hairdresser in television for 
over 20 years. I was lucky enough to work with 
many local and international celebrities. I worked 
on a couple of dramas, news and current affairs 
programs as well as morning television and 
lifestyle shows.
 
I then changed direction and became an 
educator for Body Shop Australia, training in 
product knowledge and makeup techniques. But 
Phuket was calling — I packed up my whole life 
(and two cats) and moved here. Now in Phuket, 
I’m working as a makeup artist and hair stylist for 
destination weddings.

I have never been happier. I get to go to amazing 
villas and hotels, be with brides on one of the 
happiest days of their lives and work in a positive 
and creative environment.
 
I am always in awe of the talent this island has to 
offer, to see a wedding here is magical. From the 
location, florists, wedding planners and catering 
it is truly world class.
 
Phuket has so much to offer, after all these years 
it still surprises me. I love exploring Old Phuket 
Town — it has great coffee shops and hidden 
cafes. I like to just drive to quiet beaches and find 
local restaurants. Phuket has the perfect mix.
Phuket has woken me up to what’s important, 
given me time to appreciate what I have, and 
feel lucky to be doing what I love with so much 
encouragement from my colleagues.
 
The island has changed so much in 21 years 
— it’s called progress — nothing ever stays 
the same. I just hope and pray that it doesn’t 
get too built-up and becomes just a shopping 
destination because it has so much more to offer. 
The culture, people and traditions are what keeps 
it so special.
 
Neil Donkin
www.NeilDonkinMakeupArtistPhuket.com
Instagram. neildonkinmakeupartistphuket 
Phone +66869471991
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Boukaew; nickname Nina. I was born 
in Phatthalung Province and have 
lived in Phuket since I was a teenager. 
After graduating, I worked in Phuket 
International Hospital and Bangkok 
Hospital for eight years before leaving to 
open my own pharmacy. At the age of 29, I 
opened three shops and faced continuing 
problems. I have experienced how difficult 
it is to manage a business but at the same 
time, it has taught me to grow, learn and to 
improve my skills.
 
Around 11 years ago, tourism in Phuket 
began to grow rapidly and I had the idea 
of opening a kindergarten and babysitting 
service in Patong. At the same time, I also 
started a beachwear business. Many people 
ask me why I work so hard, and suggest I 
must get tired. I always answer that being 
tired is not an issue for me, I would rather 
prove my capability to the world. I can take 
very good care of myself and the people 
around me as well.
 
When I have free time, I like to go to the 
ocean. Sunset is my favorite time and it 
makes me realize that tomorrow is another 
day. It makes me believe that happiness can 
occur every day. Thinking positively, daily 
exercise and hot yoga give me so much 
energy.
 
Phuket is more than a home to me. I am 
happy with the way I am. I see development 
in Phuket and things seem to change so 
much every year. Sometimes I want to stop 
the clock or go back to the good old times. 
Of course, that is not possible so I choose to 
adapt to the changes.
 
Real estate, department stores and 
entertainment businesses have grown so 
much in the last few years. I would like to 
see Phuket develop in every aspect rather 
than only in certain sectors. 
 
Nina Paerewijck Boukaew 
patongnursery@hotmail.com
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I was born and raised on this island. The 
South of Thailand is multicultural, and 
as a Sino-Thai/Chinese Thai, my culture 
influences so much of the traditions and 
customs I grew up with.

My educational background and work 
experience involve banking, finance and 
accountancy. I joined the family business 
back in 2010, and we have companies 
operating in various industries — ranging 
from real estate development and 
management to logistics.  

I am currently the managing director of 
Phuket Villa Group — a privately held 
company specializing in residential and 
hotel developments. We have developed 
and managed more than 10 residential 
projects, 7,000 houses, three hotels and 
various condominium buildings both in 
Phuket and Bangkok. We also established 
Phuket Seevalee, a beverage wholesaler 
and Phuket’s sole distributing agent for 
Boon Rawd Brewery/Singha Corporation’s 
alcoholic and non-alcoholic products. 

Now in my 30s, I have personally witnessed 
both the rapid and gradual changes 
occurring throughout the island — the 
infrastructure, quality of life, cost of living 
and demographics. I perceive that Phuket 
has become somewhat of a melting pot, 
with growing economic opportunities for 
the Thai locals and an increasing number 
of expats.

I believe the future of Phuket relies on 
sustainable tourism. I hope the public and 
private sectors will respond more to the 
greater demand for eco-tourism to ensure 
long-term commercial viability, especially 
when incoming tourists are becoming 
more environmentally conscious and 
attuned to the environmental impact 
of tourism. I have observed that the 
Phuket Hotels Association Benefit (PHAB) 
is at the forefront of this, with various 
local businesses, such as the Elephant 
Sanctuary, Hanuman World, etc., striving to 
do their part.

When I am not working, I can be seen 
traveling around the globe and catching up 
with friends over tennis and competitive 
sports. I like checking out the nightlife, 
particularly in the cities I visit, although 
these days I definitely would not mind a 
quiet dinner with good friends, followed by 
an early night. 

Pongsapak J.J. Upatising
Managing Director
Phuket Villa Group
Tel: +66(0)76 353 501, Fax: +66(0)76 510 211   
Email: jj@phuketvilla.com   
www.phuketvilla.com         
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The mini hummer HX or HXT is an 
all electric car registered to drive 
on the roads, and with a range 
of 120 km per charging it allows 
you to explore the whole island of 
Phuket in one charge. 

At a comfortable speed of maximum 60 km/h 
and with uphill super booster you can safely 
navigate around the hills of the beautiful 
coastlines or jungle roads exploring the best 
view points. 

This car is supplied with a 72V powering, se-
curing the AC brush less motor an impressive 
torque through to full speed. 

The design of the hummer is secured by the 
British company My Electric Vehicle -MEV, and 
manufactured in China. Distribution in Thai-
land is through KAANDA beach life owners 
company Villa Katalina Co., Ltd. 

Katarina and her husband Leif share a pas-
sionate interest in exclusive cars, and have 
through the years owned Jaguars, Range 
Rovers, Audi TT, Mercedes CLS 55 AMG, Mini 
Clubman, as well as Porches and various 
Jeeps with eclectic specifications. 

This new venture with the electric car is 
triggered by the interest in making a more 
sustainable choice for the future, but still 
keeping the high-end design and enjoyment 
of the ride. The stylish hummer and the beach 
lifestyle go perfectly hand in hand. 

Contact Villa Katalina Co., Lt at  
info@kaandabeachlife.com 
21/10 Lagoon Rd 
Cherngtalay, Thalang 
Phuket, Thailand, 83110 
Instagram @minihummerthailand

DESIGNED FOR A PERFECT ISLAND LIFESTYLE
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PREMIUM HARMONY

They’ve been married for ten years and 
for a long time everything was O.K.—
swell—but now they argue. Now they 
argue quite a lot. It’s really all the same 
argument. It has circularity. It is, Ray 
thinks, like a dog track. When they ar-
gue, they’re like greyhounds chasing the 
mechanical rabbit. You go past the same 
scenery time after time, but you don’t see 
it. You see the rabbit.

He thinks it might be different if they’d 
had kids, but she couldn’t. They finally got 
tested, and that’s what the doctor said. It 
was her problem. A year or so after that, he 
bought her a dog, a Jack Russell she named 
Biznezz. She’d spell it for people who asked. 
She loves that dog, but now they argue an-
yway.

They’re going to Wal-Mart for grass seed. 
They’ve decided to sell the house—they 
can’t afford to keep it—but Mary says they 
won’t get far until they do something about 
the plumbing and get the lawn fixed. She 
says those bald patches make it look shanty 
Irish. It’s because of the drought. It’s been 
a hot summer and there’s been no rain to 
speak of. Ray tells her grass seed won’t grow 
without rain no matter how good it is. He 
says they should wait.

“Then another year goes by and we’re still 
there,” she says. “We can’t wait another 
year, Ray. We’ll be bankrupts.”

When she talks, Biz looks at her from his 
place in the back seat. Sometimes he looks 
at Ray when Ray talks, but not always. 
Mostly he looks at Mary.

“What do you think?” he says. “It’s going to 
rain just so you don’t have to worry about 
going bankrupt?”

“We’re in it together, in case you forgot,” 
she says. They’re driving through Castle 
Rock now. It’s pretty dead. What Ray calls 
“the economy” has disappeared from this 
part of Maine. The Wal-Mart is on the other 
side of town, near the high school where 
Ray is a janitor. The Wal-Mart has its own 
stoplight. People joke about it.

“Penny wise and pound foolish,” he says. 
“You ever hear that one?”

“A million times, from you.”

He grunts. He can see the dog in the rear-
view mirror, watching her. He sort of hates 
the way Biz does that. It occurs to him that 
neither of them knows what they are talk-
ing about.

“And pull in at the Quik-Pik,” she says. “I 
want to get a kickball for Tallie’s birthday.” 
Tallie is her brother’s little girl. Ray sup-
poses that makes her his niece, although 
he’s not sure that’s right, since all the blood 
is on Mary’s side.

“They have balls at Wal-Mart,” Ray says. 
“And everything’s cheaper at Wally World.”

“The ones at Quik-Pik are purple. Purple is 
her favorite color. I can’t be sure there’ll be 
purple at Wal-Mart.”

“If there aren’t, we’ll stop at the Quik-Pik 
on the way back.” He feels a great weight 
pressing down on his head. She’ll get her 
way. She always does on things like this. He 
sometimes thinks marriage is like a football 
game and he’s quarterbacking the underdog 
team. He has to pick his spots. Make short 
passes.

“It’ll be on the wrong side coming back,” 
she says—as if they are caught in a torrent 
of city traffic instead of rolling through an 
almost deserted little town where most of 
the stores are for sale. “I’ll just dash in and 
get the ball and dash right back out.”

At two hundred pounds, Ray thinks, your 
dashing days are over.

“They’re only ninety-nine cents,” she says. 
“Don’t be such a pinchpenny.”

Don’t be so pound foolish, he thinks, but 
what he says is “Buy me a pack of smokes 
while you’re in there. I’m out.”

“If you quit, we’d have an extra forty dollars 
a week. Maybe more.”

He saves up and pays a friend in South Car-
olina to ship him a dozen cartons at a time. 
They’re twenty dollars a carton cheaper in 
South Carolina. That’s a lot of money, even 
in this day and age. It’s not like he doesn’t 
try to economize. He has told her this be-
fore and will again, but what’s the point? In 
one ear, out the other.

“I used to smoke two packs a day,” he says. 
“Now I smoke less than half a pack.” Actu-
ally, most days he smokes more. She knows 
it, and Ray knows she knows it. That’s mar-

riage after a while. The weight on his head 
gets a little heavier. Also, he can see Biz 
still looking at her. He feeds the damn dog, 
and he makes the money that pays for the 
food, but it’s her he’s looking at. And Jack 
Russells are supposed to be smart.

He turns into the Quik-Pik.

“You ought to buy them on Indian Island if 
you’ve got to have them,” she says.

“They haven’t sold tax-free smokes on the 
rez for ten years,” he says. “I’ve told you 
that, too. You don’t listen.” He pulls past 
the gas pumps and parks beside the store. 
There’s no shade. The sun is directly over-
head. The car’s air-conditioner only works a 
little. They are both sweating. In the back 
seat, Biz is panting. It makes him look like 
he’s grinning.

“Well, you ought to quit,” Mary says.

“And you ought to quit those Little Deb-
bies,” he says. He doesn’t want to say this—
he knows how sensitive she is about her 
weight—but out it comes. He can’t hold it 
back. It’s a mystery.

“I don’t eat those no more,” she says. “Any, 
I mean. Anymore.”

“Mary, the box is on the top shelf. A twenty-
four-pack. Behind the flour.”

“Were you snooping?” A flush rises in her 
cheeks, and he sees how she looked when 
she was still beautiful. Good-looking, any-
way. Everybody said she was good-looking, 
even his mother, who didn’t like her oth-
erwise.

“I was hunting for the bottle opener,” he 
says. “I had a bottle of cream soda. The kind 
with the old-fashioned cap.”

“Looking for it on the top shelf of the god-
dam cupboard!”

“Go in and get the ball,” he says. “And get 
me some smokes. Be a sport.”

“Can’t you wait until we get home? Can’t 
you even wait that long?”

“You can get the cheap ones,” he says. “That 
off-brand. Premium Harmony, they’re 
called.” They taste like homemade shit, but 
all right. If she’ll only shut up about it.

“Where are you going to smoke, anyway? In 
the car, I suppose, so I have to breathe it.”

“I’ll open the window. I always do.”

“I’ll get the ball. Then I’ll come back. If you 
still feel you have to spend four dollars and 
fifty cents to poison your lungs, you can go 
in. I’ll sit with the baby.”

Ray hates it when she calls Biz the baby. 
He’s a dog, and he may be as bright as Mary 
likes to boast when they have company, but 
he still shits outside and licks where his 
balls used to be.

“Buy a few Twinkies while you’re at it,” he 
tells her. “Or maybe they’re having a special 
on Ho Hos.”

“You’re so mean,” she says. She gets out of 
the car and slams the door. He’s parked too 
close to the concrete cube of a building and 
she has to sidle until she’s past the trunk 
of the car, and he knows she knows he’s 
looking at her, seeing how she’s now so big 
she has to sidle. He knows she thinks he 
parked close to the building on purpose, to 
make her sidle, and maybe he did.

“Well, Biz, old buddy, it’s just you and me.”

Biz lies down on the back seat and closes his 
eyes. He may stand up on his back paws and 
shuffle around for a few seconds when Mary 
puts on a record and tells him to dance, and 
if she tells him (in a jolly voice) that he’s a 
bad boy he may go into the corner and sit 
facing the wall, but he still shits outside.

He sits there and she doesn’t come out. 
Ray opens the glove compartment. He paws 
through the rat’s nest of papers, looking for 
some cigarettes he might have forgotten, but 
there aren’t any. He does find a Hostess Sno 
Ball still in its wrapper. He pokes it. It’s as 
stiff as a corpse. It’s got to be a thousand 
years old. Maybe older. Maybe it came over 
on the Ark.

“Everybody has his poison,” he says. He 
unwraps the Sno Ball and tosses it into the 
back seat. “Want that, Biz?”

Biz snarks the Sno Ball in two bites. Then 
he sets to work licking up bits of coconut 
off the seat. Mary would pitch a bitch, but 
Mary’s not here.

Ray looks at the gas gauge and sees it’s 
down to half. He could turn off the motor 
and roll down the windows, but then he’d 
really bake. Sitting here in the sun, wait-
ing for her to buy a purple plastic kickball 
for ninety-nine cents when he knows they 
could get one for seventy-nine cents at Wal-
Mart. Only that one might be yellow or red. 
Not good enough for Tallie. Only purple for 
the princess.

He sits there and Mary doesn’t come back. 
“Christ on a pony!” he says. Cool air trickles 
from the vents. He thinks again about turn-
ing off the engine, saving some gas, then 
thinks, Fuck it. She won’t weaken and bring 
him the smokes, either. Not even the cheap 
off-brand. This he knows. He had to make 
that remark about the Little Debbies.

He sees a young woman in the rearview 
mirror. She’s jogging toward the car. She’s 
even heavier than Mary; great big tits shuf-
fle back and forth under her blue smock. 
Biz sees her coming and starts to bark.

Ray cracks the window an inch or two.

“Are you with the blond-haired woman who 
just came in? She your wife?” She puffs the 
words. Her face shines with sweat.

“Yes. She wanted a ball for our niece.”

“Well, something’s wrong with her. She 
fell down. She’s unconscious. Mr. Ghosh 
thinks she might have had a heart attack. 
He called 911. You better come.”

Ray locks the car and follows her into the 
store. It’s cold inside. Mary is lying on the 
floor with her legs spread and her arms at 
her sides. She’s next to a wire cylinder full 
of kickballs. The sign over the wire cylinder 
says “Hot Fun in the Summertime.” Her 
eyes are closed. She might be sleeping there 
on the linoleum. Three people are standing 
over her. One is a dark-skinned man in 
khaki pants and a white shirt. A nametag 
on the pocket of his shirt says “mr. ghosh 
manager.” The other two are customers. 
One is a thin old man without much hair. 
He’s in his seventies at least. The other is 
a fat woman. She’s fatter than Mary. Fatter 
than the girl in the blue smock, too. Ray 
thinks by rights she’s the one who should 
be lying on the floor.

“Sir, are you this lady’s husband?” Mr. 
Ghosh asks.

“Yes,” Ray says. That doesn’t seem to be 
enough. “Yes, I am.”

“I am sorry to say, but I think she might be 
dead,” Mr. Ghosh says. “I gave the artificial 
respiration and the mouth-to-mouth, but . 
. .”

Ray thinks of the dark-skinned man putting 
his mouth on Mary’s. French-kissing her, 
sort of. Breathing down her throat right 
next to the wire cylinder full of plastic kick-
balls. Then he kneels down.

“Mary,” he says. “Mary!” Like he’s trying to 
wake her up after a hard night.

She doesn’t appear to be breathing, but 
you can’t always tell. He puts his ear by 
her mouth and hears nothing. He feels air 
on his skin, but that’s probably just the 
air-conditioning.

“This gentleman called 911,” the fat woman 
says. She’s holding a bag of Bugles.

“Mary!” Ray says. Louder this time, but he 
can’t quite bring himself to shout, not down 
on his knees with people standing around. 

He looks up and says, apologetically, “She 
never gets sick. She’s healthy as a horse.”

“You never know,” the old man says. He 
shakes his head.

“She just fell down,” the young woman in 
the blue smock says. “Not a word.”

“Did she grab her chest?” the fat woman 
with the Bugles asks.

“I don’t know,” the young woman says. 
“I guess not. Not that I saw. She just fell 
down.”

There’s a rack of souvenir T-shirts near the 
kickballs. They say things like “My Parents 
Were Treated Like Royalty in Castle Rock 
and All I Got Was This Lousy Tee-Shirt.” 
Mr. Ghosh takes one and says, “Would you 
like me to cover her face, sir?”

“God, no!” Ray says, startled. “She might 
only be unconscious. We’re not doctors.” 
Past Mr. Ghosh, he sees three kids, teen-
agers, looking in the window. One has a cell 
phone. He’s using it to take a picture.

Mr. Ghosh follows Ray’s look and rushes at 
the door, flapping his hands. “You kids get 
out of here! You kids get out!”

Laughing, the teen-agers shuffle backward, 
then turn and jog past the gas pumps to the 
sidewalk. Beyond them, the nearly deserted 
downtown shimmers. A car goes by pulsing 
rap. To Ray, the bass sounds like Mary’s 
stolen heartbeat.

“Where’s the ambulance?” the old man says. 
“How come it’s not here yet?”

Ray kneels by his wife while the time goes 
by. His back hurts and his knees hurt, but if 
he gets up he’ll look like a spectator.

The ambulance turns out to be a Chevy 
Suburban painted white with orange stripes. 
The red jackpot lights are flashing. “castle 
county rescue” is printed across the front, 
only backward, so you can read it in your 
rearview mirror.

The two men who come in are dressed in 
white. They look like waiters. One pushes 
an oxygen tank on a dolly. It’s a green tank 
with an American-flag decal on it. “Sorry,” 
he says. “Just cleared a car accident over in 
Oxford.”

The other one sees Mary lying on the floor. 
“Aw, gee,” he says.

Ray can’t believe it. “Is she still alive?” he 
asks. “Is she just unconscious? If she is, you 
better give her oxygen or she’ll have brain 
damage.”

Mr. Ghosh shakes his head. The young 
woman in the blue smock starts to cry. Ray 
wants to ask her what she’s crying about, 
then knows. She has made up a whole story 
about him from what he just said. Why, if 
he came back in a week or so and played 
his cards right, she might toss him a mercy 
fuck. Not that he would, but he sees that 
maybe he could. If he wanted to.

A Short Story
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Sitting on a plush couch in the ne-
on-infused nightclub, I asked again:

“What’s it about?”

Neil Strauss glanced around and 
looked nervous, which I found 
strange. After all, we’d known 
each other for close to two years 
now. In fact, he was – as New York 
Times bestselling author of The 
Game and others – one of the first 
people to see the proposal for The 
4-Hour Workweek and offer me 
encouragement.

“C’mon, dude, give me a break. Don’t you trust 
me?”

“Guilt. That’s good. Use guilt,” Neil said. But the 
Woody Allen approach wasn’t working.

“I can’t let the meme out early” he said, “I trust 
you—I’m just paranoid,” he offered to no one 
in particular as he downed another RedBull. 
So I fired a shot in the dark.

“What, are you writing about the 5 Flags or 
something?”

Neil’s heart skipped a beat and he stared at 
me for several long seconds. He was stunned.

“What do you know about the 5 Flags?”

I was in.

The 5 Flags
Neil’s new book, Emergency, teaches you how 
to become Jason Bourne.

Multiple passports, moving assets, lock-pick-
ing, escape and evasion, foraging, even how 
to cross borders without detection (one pre-
ferred location: McAllen, Texas, page 390)–it’s 
a veritable encyclopedia of for those who 
want to disappear or become lawsuit-proof 
global citizens…

I find the topics endlessly fascinating. For ex-
ample, let’s take the concept of “geoarbitrage” 
to it’s natural but extreme extension: The 5 
Flags. I was first introduced to the 5 Flags ap-
proach by a deca-millionaire in San Francisco, 
but here is Neil’s explanation:

“The way to break free of nationality, according 
to Schultz’s pamphlet, was to follow a three-
flag system. The three flags consist of having a 
second passport, a safe location for your assets 
in another country, and a legal address in a tax 
haven. To these, Hill added a fourth and fifth 
flag: an additional country as a business base 

HOW TO BECOME JASON BOURNEMary’s eyes don’t react to the ophthalmo-
scope. One E.M.T. listens to her nonexistent 
heartbeat, and the other takes her nonexist-
ent blood pressure. It goes on like that for a 
while. The teen-agers come back with some 
of their friends. Other people, too. Ray 
guesses they’re being drawn by the flashing 
red lights on top of the Suburban the way 
bugs are drawn to a porch light. Mr. Ghosh 
takes another run at them, flapping his 
arms. They back away again. Then, when 
Mr. Ghosh returns to the circle around 
Mary and Ray, they come back.

One of the E.M.T.s says to Ray, “She was 
your wife?”

“Right.”

“Well, sir, I’m sorry to say that she’s dead.”

“Mary, Mother of God,” the fat lady with 
the Bugles says. She crosses herself.

“Oh.” Ray stands up. His knees crack. “They 
told me she was.”

Mr. Ghosh offers one of the E.M.T.s the 
souvenir T-shirt to put over Mary’s face, 
but the E.M.T. shakes his head and goes 
outside. He tells the little crowd that there’s 
nothing to see, as if anyone’s going to be-
lieve a dead woman on the Quik-Pik floor 
isn’t interesting.

The E.M.T. yanks a gurney from the back of 
the rescue vehicle. He does it with a single 
flip of the wrist. The legs fold down all by 
themselves. The old man with the thinning 
hair holds the door open and the E.M.T. 
pulls his rolling deathbed inside.

“Whoo, hot,” the E.M.T. says, wiping his 
forehead.

“You may want to turn away for this part, 
sir,” the other one says, but Ray watches as 
they lift her onto the gurney. A sheet has 
been tucked down at the end of it. They pull 
it up all the way, until it’s over her face. 
Now Mary looks like a corpse in a movie. 
They roll her out into the heat. This time, 
the fat woman with the Bugles holds the 
door for them. The crowd has retreated to 
the sidewalk. There must be three dozen 
people standing in the unrelieved August 
sunshine.

When Mary is stored, the E.M.T.s come 
back. One is holding a clipboard. He asks 
Ray about twenty-five questions. Ray can 
answer all but the one about her age. Then 
he remembers she’s three years younger 
than he is and tells them thirty-five.

“We’re going to take her to St. Stevie’s,” the 
E.M.T. with the clipboard says. “You can 
follow us if you don’t know where that is.”

“I know,” Ray says. “What? Do you want to 
do an autopsy? Cut her up?”

The girl in the blue smock gives a gasp. 
Mr. Ghosh puts his arm around her, and 
she puts her face against his white shirt. 
Ray wonders if Mr. Ghosh is fucking her. 
He hopes not. Not because of Mr. Ghosh’s 
brown skin but because he’s got to be twice 
her age.

“Well, that’s not our decision,” the E.M.T. 
says, “but probably not. She didn’t die un-
attended—”

“I’ll say,” the woman with the Bugles in-
terjects.

“—and it’s pretty clearly a heart attack. You 
can probably have her released to the mor-
tuary almost immediately.”

Mortuary? An hour ago they were in the 
car, arguing. “I don’t have a mortuary,” Ray 
says. “Not a mortuary, a burial plot, noth-
ing. What the hell? She’s thirty-five.”

The two E.M.T.s exchange a look. “Mr. Bur-
kett, there’ll be someone to help you with 
all that at St. Stevie’s. Don’t worry about it.”

The E.M.T. wagon pulls out with the lights 
still flashing but the siren off. The crowd 
on the sidewalk starts to break up. The 
countergirl, the old man, the fat woman, 
and Mr. Ghosh look at Ray as though he’s 
someone special. A celebrity.

“She wanted a purple kickball for our 
niece,” he says. “She’s having a birthday. 
She’ll be eight. Her name is Talia. Tallie for 
short. She was named for an actress.”

Mr. Ghosh takes a purple kickball from the 
wire rack and holds it out to Ray in both 
hands. “On the house,” he says.

“Thank you, sir,” Ray says, trying to sound 
equally solemn, and the woman with the 
Bugles bursts into tears. “Mary, Mother of 
God,” she says. She likes that one.

They stand around for a while, talking. Mr. 
Ghosh gets sodas from the cooler. These are 
also on the house. They drink their sodas 
and Ray tells them a few things about Mary. 
He tells them how she made a quilt that 
took third prize at the Castle County fair. 
That was in ’02. Or maybe ’03.

“That’s so sad,” the woman with the Bugles 
says. She has opened them and shared them 
around. They eat and drink.

“My wife went in her sleep,” the old man 
with the thinning hair says. “She just laid 
down on the sofa and never woke up. We 
were married thirty-seven years. I always 
expected I’d go first, but that’s not the way 
the good Lord wanted it. I can still see her 
laying there on the sofa.”

Finally, Ray runs out of things to tell them, 
and they run out of things to tell him. 
Customers are coming in again. Mr. Ghosh 
waits on some, and the woman in the blue 
smock waits on others. Then the fat woman 
says she really has to go. She gives Ray a 
kiss on the cheek before she does.

“Now you need to see to your business, Mr. 
Burkett,” she tells him. Her tone is both 
reprimanding and flirtatious.

He looks at the clock over the counter. It’s 
the kind with a beer advertisement on it. 
Almost two hours have gone by since Mary 
went sidling between the car and the cin-
der-block side of the Quik-Pik. And for the 
first time he thinks of Biz.

When he opens the door, heat rushes out 
at him, and when he puts his hand on the 
steering wheel to lean in he pulls it back 
with a cry. It’s got to be a hundred and thir-
ty in there. Biz is dead on his back. His eyes 
are milky. His tongue is protruding from 
the side of his mouth. Ray can see the wink 
of his teeth. There are little bits of coconut 
caught in his whiskers. That shouldn’t be 
funny, but it is. Not funny enough to laugh 
at, but funny.

“Biz, old buddy,” he says. “I’m sorry. I for-
got you were in here.”

Great sadness and amusement sweep over 
him as he looks at the baked Jack Russell. 
That anything so sad should be funny is just 
a crying shame.

“Well, you’re with her now, ain’t you?” he 
says, and this is so sad that he begins to 
cry. It’s a hard storm. While he’s crying, it 
comes to him that now he can smoke all he 
wants, and anywhere in the house. He can 
smoke right there at her dining-room table.

“You’re with her now, Biz,” he says again 
through his tears. His voice is clogged and 
thick. It’s a relief to sound just right for 
the situation. “Poor old Mary, poor old Biz. 
Damn it all!”

Still crying, and with the purple kickball 
still tucked under his arm, he goes back 
into the Quik-Pik. He tells Mr. Ghosh he 
forgot to get cigarettes. He thinks maybe 
Mr. Ghosh will give him a pack of Premi-
um Harmonys on the house as well, but Mr. 
Ghosh’s generosity doesn’t stretch that far. 
Ray smokes all the way to the hospital with 
the windows shut and the air-conditioning 
on. 

By Stephen King

and a number of what he called ‘playground 
countries’ in which to spend leisure time.”

I never implemented the 5 Flags, but I fanta-
sized about getting a second passport and 
the infinite options it could provide. Neil 
actually went out and did it.

I’ll get stopped at the airport in a lock-down; 
Neil won’t. If the FDIC collapses and bank 
withdrawals are blocked (as happened in Ar-
gentina in 2002 when the currency collapsed 
due to hyperinflation), I’m out of business; 
Neil has assets elsewhere.

Do I think the US banks are all going to col-
lapse? Not at all. Do I think it’s intelligent to 
have a lot of options? Indeed. Do I think it’s 
fun to read about what billionaires and mon-
ey launderers do, even if I don’t imitate them? 
Most definitely.

By Tim Ferris
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GETTING THE WORD OUT
For some, this is the holy grail of marketing.

If only more people knew what you know.

If only they were aware of what you have to offer, of the work you can 
share.

Perhaps you can get more people to click on your video, read your 
tweet or see your Instagram.

Alas, awareness is not action.

Everyone reading this is aware that Peru is a country. But that doesn’t 
mean you’ve visited recently, or have plans to go soon.

Everyone reading this is aware that turnips are a root vegetable. But 
knowing they exist doesn’t mean you’re going to have them for dinner.

Awareness is important, but it is insufficient.

Action comes from tension, desire and fear. Action is the hard part.

THE HONOR CODE
Does introducing an honor code presume that the people involved 
have honor, or is it designed to create a space where honor can de-
velop?

An honor code: The simple expectation that we trust you, that you 
call your own fouls, that you act honorably even if you think no one 
is watching…

As we think about implementing this, we need to decide between, 
“people are so dishonorable, it makes no sense to trust them” and, “the 
only way to help people become more honorable is to trust them.”

A similar question: Is it foolish to build a school that relies on students 
to take responsibility, to learn for the sake of learning, to lead–even 
though we know that this isn’t what they’ve been trained to do since 
birth?

The chasm is, “kids only want to do the minimum, what’s on the test…” 
vs. “if we want students to develop a desire to actually learn, we’re go-
ing to have stop rewarding them for just what’s on the test.”

One more:

Should employers say, “the people who apply for jobs are distrustful 
and are so used to being overworked, manipulated and mistreated 
that we need to offer work that treats people like cogs, with tests, 
measurements and demerits,” or do we take a risk and trust them to 
lead? Perhaps the long-term approach of, “let’s treat people as we’d like 
to be treated, and trust them to use their best judgment” will actually 
change things…

And in all three cases, when it doesn’t work the first time, we have the 
same choice again. And again.

To trust people, to raise the bar, to insist on people finding their best 
selves.

Because that’s the best way to make things better.

ARE YOU SELLING TO A PROFESSIONAL OR AN AMATEUR?
A professional is going to buy from someone like you. They’re going 
to have a process to review the process, a method, an experienced 
approach to obtaining what they need. A professional isn’t going to 
think she can do it herself and isn’t going to make it an emergency.

An amateur, on the other hand, may or may not follow any of those 
principles. An amateur is comparing you to what? A miracle? To free? 
To something in between?

Professionals run the procurement process at Pottery Barn. Amateurs 
buy a new house every fifteen years. Professionals buy from other pro-
fessionals. Amateurs ask friends for advice.

At scale, a large company in B2B selling has a multi-year approach to 
finding and working with professionals. Many talented soloists often 
can’t afford to work as patiently and so they often are exposed to am-
ateurs.

It’s okay to sell to amateurs, but one should do it with open eyes.

When you don’t get the gig, it’s not because of something you did 
wrong at any particular meeting with an amateur… the mistake might 
simply be that you’re having these meetings with amateurs at all. Or 
that you’re going to amateur meetings expecting to be meeting with 
a professional.

There’s a way to optimize the sales pitch and even better, the service 
itself for when you are hoping to acquire an amateur on the way up, a 
chance to turn him into a pro. But perhaps your frustration is that you 
thought he was a pro in the first place…

Different stories for different people.

THE REPETITION OF STORIES
It’s not difficult to maintain a grey cloud and a sullen outlook. The event 
is long over, but the story remains.

A proven approach is to keep repeating the narrative that led us ever 
deeper into this memory hole. As with a missing tooth, we probe that 
spot, over and over, examining it from all angles, again and again, in 
order to keep the story fresh.

On the other hand, forgotten stories have little power.

And the same approach works for a feeling of optimism and possibility. 
Repeating stories (to ourselves and others) about good fortune and 
generosity makes those stories more powerful.

What happens to us matters a great deal, but even more powerful are 
the stories we repeat about what happened.

RELENTLESSLY LOWERING EXPECTATIONS
We always compare performance on a relative basis. “Well, it’s better 
than it was yesterday…”

Toddlers, for example, seem like geniuses compared to the babies they 
used to be.

Some people around us have embraced a strategy of always lowering 
expectations so that their mediocre effort is seen as acceptable. Over 
time, we embrace the pretty good memo or the decent leadership 
moment, because it’s so much better than we feared.

And some? Some relentlessly raise expectations, establishing a stand-
ard that it’s hard to imagine exceeding. And then they do.

If you’ve been cornered into following, working with or serving some-
one in the first group, an intervention can be rewarding. For you and for 
the person trapped in this downward cycle.

Raising our expectations is a fine way to raise performance as well.

sethgodin.com

THOUGHTS BY SETH GODIN

Benjamin Breen on the remarkable 
story of George Psalmanazar, 
the mysterious Frenchman who 
successfully posed as a native of 
Formosa (now modern Taiwan) 
and gave birth to a meticulously 
fabricated culture with bizarre 
customs, exotic fashions, and its 
own invented language.

A handsome youth with shoulder-length gold-
en hair sits in a London garret, pondering. He is 
composing his first book — a work he believes 
will transform him from a penniless foreigner 
into a literary cause célèbre. But first he must 
answer a self-imposed question: what do Tai-
wanese aristocrats eat for breakfast?

Inspiration hits, and his quill nib glides over 
linen paper. “All who can live without working, 
eat their Breakfasts about seven of the Clock 
in the Morning”, the young man scribbles. 
“First they smoke a Pipe of Tobacco, then they 
drink Bohea, Green or Sage Tea; afterwards 
they cut off the Head of a Viper, and suck the 
Blood out of the Body.” His quill pauses, wait-
ing for the mixture of innocence and archness 
that comes so easily. “This, in my humble 
Opinion,” he concludes, “is the most wholsom 
Breakfast a Man can make.”1

Roughly a year later, in a cluttered meeting 
chamber, a crowd presses around a peri-
wigged physician as he exhibits a “foot of a 
human Body dried in Tenariffe” alongside a 
piece of Indian Ocean driftwood carved with 
cryptic letters. The assembled gentlemen, 
all fellows of the Royal Society, debate the 
plausibility of a letter written by a woman 
“who pretended to live without food”. They 
scrutinize a rare prize from overseas: “the 
forked Penis… of the Male Opossum”. A 

PHUKET CHARITIES

Phuket Has Been Good To Us 

Established after the 2004 Asian Tsunami, Phuket Has Been Good 
To Us (PHBGTU) is a Thai registered charity. We teach English 
for free to 1,200 children aged 3 to 18 in three Thai Government 
schools in Phuket. Our qualified and experienced English teachers 
teach English classes as part of the Thai school curriculum. We help 
Thai children become capable and confident English speakers so 
that they can secure well paid employment. 

We receive no Government funding but rely on the generosity of 
businesses and kind individuals to pay our teachers’ salaries and 
donations to provide our teaching supplies.
www.phukethasbeengoodtous.org

Located at Kamala.

www.phukethasbeengoodtous.org
www.facebook.com/phukethasbeengoodtous

PHUKET CHARITIES

Yaowawit School

Yaowawit School was founded in Phang Nga in 2005 for children of 
the poorest of the poor from Phuket, Phang Nga, Krabi and Ranong. 
We believe that a mixture of traditional school and pre-vocational 
education will help our children to break out of the vicious circle of 
poverty. We are a home-stay school for today 140 children in the age 
between 3 and 18 and offer Kindergarten and Primary School onsite. 
The students visit the local Secondary School. All of our activities and 
education programs are bilingual Thai/English.

The Yaowawit Lodge, our hospitality education center, has 14 guest 
rooms and caters to Thai and International Schools and local and in-
ternational guests. Nestled in our 130 Rai farm, our guests enjoy the 
real and rural Thailand with excursions to local markets, hot springs, 
waterfalls and temples. This social entrepreneurship project and our 
soon to be Permaculture Farm are ideal life-skills learning centers 
which prepare our children for life after school.

Located in Kapong District, Phang Nga (120 km north of Phuket)

www.yaowawit.org

PHUKET CHARITIES

The Rotary Club Patong Beach 

The Rotary Club of Patong Beach has been helping provide medical 
care and education for the many needy children in Phuket and along 
the Andaman Coast for over fourteen years. Their many programs 
have provided scholarships for over 300 students, medical care for 
young kids who would otherwise not have access to needed care, 
and helped fund a pre-school, a clinic, and clean water for Moken 
children on a remote island. 

Their current programs include funding a school in Phuket for chil-
dren of Burmese migrant workers who would otherwise be denied 
any education at all. 100% of all funds raised by the Rotary Club go 
directly to the beneficiaries. Watch for future Rotary Club of Patong 
Beach fundraising events and come along to help them help the 
needy children of Phuket and the west coast.

Located in Patong Beach.

www.rotarypatong.org

PHUKET CHARITIES

Soi Dog

Soi Dog was founded in 2003 by Margot Homburg Park and John 
and Gill Dalley. Phuket was growing rapidly at the time and the stray 
dog population was increasing at a fast pace. Witnessing the suffer-
ing endured by street animals John, Gill and Margot held Soi Dog’s 
first clinics utilizing volunteer vets from overseas. Nearly 11 years on 
and Soi Dog have sterilized over 66,000 dogs and cats in Phuket and 
Thailand which is a huge accomplishment. 

Soi Dog has always been known for sterilization and treatment of an-
imals but did you know the shelter in Mai Khao has nearly 400 dogs 
and dozens of cats available for adoption? Many of these dogs and 
cats will live out the rest of their lives at the shelter unless we help 
them find their forever homes. All our dogs and cats are sterilized, 
vaccinated and free to good homes. We adopt locally and overseas 
so if you are considering a feline or canine to join your family please 
contact cristy@soidog.org or on 093 685 1332. 

Located in Mai Khao.

www.soidog.org
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THE SQUARE   COMICS
by Alvin Juano
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T H E R E  A R E  1 0  D I F F E R E N C E S  B E T W E E N  T H E  T W O  P I C T U R E S .  W H E R E  A R E  T H E Y ?

Spot the Difference

This will be a period  in which your personality 
shines and your natural charm is boosted by the 
stars. You will be able to take your whole life to a 
new level, for the power of your dreams will be 
magnified. It’s a fortunate time, when the world will 
appreciate you for your unique abilities. Make the 
time to tune in to what makes you feel nurtured 
and cared for, and then do your best to satisfy those 
desires. Mindfulness, always a great asset, is a 
particularly helpful navigation tool in this period.   
Favorable Dates : April 3, 9, 12, 18, 21, 27 May 2, 4, 
11, 13, 20, 22 June 5, 7, 11, 16, 23, 30 Favorable 
Colors : Red & Blue

There’s a lot currently going on, and managing 
all the twists and turns will take its own time. But 
you’re up to the organizational task, especially if 
you continue to stay focused on what you want to 
accomplish. Enjoy the ups and downs and you’re 
likely to find that they work for your benefit. The 
difficult interactions offer the greatest opportunities 
for growth.Your partner or spouse is likely to seem 
rather too demanding and critical, especially where 
money is concerned.. Favorable Dates : April 4, 8, 13, 
17, 22, 26 May 3, 5, 12, 14, 21, 23 June 2, 7, 11, 16, 
22, 29 Favorable Colors : Yellow & Blue

You can earn kudos for your own unique brand of 
genius, but it might be when you least expect it and 
for reasons you underestimated. You may also find 
you have unusually strong support coming from 
your co-workers, although many of them may be 
overburdened and stressed out. After 19th April, you 
may have a financial windfall only to break even  
unexpected expenses crop up. Unstable conditions 
surrounding your income and finances suggest that 
money may be gained and lost, and even gained 
again. Favorable Dates : April 6, 8, 15, 17, 24, 26 
May 1, 9, 10, 18, 19, 18 June 1, 7, 10, 18, 21, 27 
Favorable Colors : Yellow & Red

Expect to feel a strong longing for greater beauty in 
your life, and even allow yourself to indulge your aes-
thetics Your personal communications, information, 
or even travels may be unique, non-traditional, or 
out of sync with everything or everyone else.Rely on 
your innate devotion to balance and harmony to help 
you find and maintain a new and perhaps improved 
internal equilibrium. Those of you in creative fields 
may find your energy turning inward now, but you 
should have a surge of ideas from May. Favorable 
Dates : April 2, 8, 11, 17, 20, 26 May 7, 8, 16, 17, 25, 
26 June 3, 6, 12, 15, 21, 24 Favorable Colors : Blue 
& Red

Your own personal charm will cause you to shine 
during the period ahead, so make the most of it. 
You are naturally lucky now, and money should 
come your way. The key will be hanging onto it. A 
lot of issues from the past have emerged during the 
recent past, concerning your hopes and dreams and 
relationships with friends and associates, and now 
is the time to finalise them. Relationships also take 
on a more serious, mature tone as you take on a 
leadership role.  Favorable Dates : April 3, 5, 12, 14, 
21, 23 May 2, 3, 11, 12, 20, 21 June 4, 7, 13, 16, 22, 
25 Favorable Colors : White & Red

The flow of physical energy can make you more 
aggressive or competitive concerning work, 
co-workers, or employees, right up until the first 
week in May. You could well be inspired to begin 
a program of physical fitness. This may also be a 
very psychic time, and those of you who are given 
to messages from beyond could find the spirits are 
very active. It is a great time to take up a serious 
study of meditation or mysticism as this may help 
you to understand your own unconscious motives 
more clearly. FavorableDates : April 4, 7, 13, 16, 22, 
25 May 6, 9, 15, 18, 24, 18 June 5, 9, 14, 18, 23, 27 
FavorableColors : Yellow & White

It is best to put off major decisions, or signing 
crucial documents and agreements since it is 
likely they will be clouded by misinformation, poor 
communication and careless thinking. Expect upset, 
internal and external, and also anticipate overwhelm, 
yours or others. If you have always loved being a 
spontaneous, free spirit, the next two months will 
dictate that you behave otherwise. It is a time to 
go over everything carefully, looking for loopholes, 
mistakes, and weaknesses. You may find deeply 
buried subconscious issues surfacing when you least 
expect them.  Favorable Dates : April 8, 9, 17, 18, 26, 
27 May 3, 6, 12, 15, 21, 24 June 2, 7, 11, 16, 20, 28 
Favorable Colors : Blue & White

Your approach to dealing with people will be 
more egalitarian and outgoing, as you seek more 
understanding of your role in the lives of others: as 
friend, parent, lover, or associate.The loss or gain of 
an important relationship can cause you to establish 
new values, or shift old priorities. New circumstances 
may challenge your basic principles, or place such an 
emphasis on what is really important.  Tie up those 
loose ends, try not to leave anything dangling, and 
then get busy exploring the new terrain. Favorable 
Dates : April 3, 8, 12, 17, 21, 26 May 2, 6, 11, 15, 20, 
24 June 5, 10, 14, 19, 23, 28 Favorable Colors : Blue 
&Yellow

This is an excellent time to artistically express your 
ideas. Love affairs can move on to the next level 
as they mature and become better founded. This is 
also the beginning of your own personal new phase 
and time to make a wish and set your intentions. 
With diligence, you will have everything in place 
to move ahead in your field at warp speed. One 
thing to watch, however, will be trying too hard 
to impress other people, mainly through grandiose 
gestures and attempts to seem more important. 
Favorable Dates : April 1, 5, 10, 14, 19, 23  May 1, 
3, 10, 12, 19, 21 June 3, 6, 12, 15, 24, 29 Favorable 
Colors : Red &Yellow

The work challenges facing you now will require a 
certain amount of impersonal detachment. Prepare 
yourself for a power struggle with friends or associ-
ates, who might not always have your best interests 
at heart. You could find yourself in an awkward 
position in group situations, either not receiving 
the full credit for your contribution, or sharing the 
responsibility for someone else’s mishap. Try to keep 
your goals realistic, particularly when it comes to 
expectations or assumptions about the contributions 
others need to make in order to make your dreams 
come true. Favorable Dates : April 1, 2, 10, 11, 19, 20  
May 1, 3, 10, 12, 19, 21 June 4, 10, 13, 19, 22, 28 
Favorable Colors : Red & White

New interests or activities will shift your focus, and 
a complete reassessment of your personal priorities 
and system of values is in the wind. Your love is 
likely to seem touchy, but probably it’s not your fault. 
The charisma you exude in a group effort can easily 
propel you to a position of leadership or notoriety.  
Make the time to assess just how you contribute to 
the well-being of others, and as you do, also consider 
how being of service brings you joy as well as 
personal satisfaction. Favorable Dates : April 1, 8, 10, 
17, 19, 26  May 1, 3, 11, 15, 19, 25 June 2, 7, 11, 18, 
23, 29 Favorable Colors :Yellow & White

The period begins on a warm and loving note  You 
may find life especially sweet.  The way is clear for 
you now to achieve what you desire in career and 
romance. Be sure to establish and maintain healthy 
boundaries in all of your relationships. This period 
produces prodigious amounts of energy, as well as 
the stamina and strength to do whatever it takes 
to get any job done well. The broadest possible 
perspective will offer the greatest opportunity 
for understanding and integrating your feelings. 
Favorable Dates : April 3, 4, 12, 13, 21, 22  May 2, 
5, 11, 14, 20, 23 June 7, 9, 12, 18, 23, 29 Favorable 
Colors :Purple & White
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Ao Sane Beach
rough sand, snorkelling, restaurant

Kata Beach
white open beach, surfing in summer season

Emerald Beach
peaceful, north facing beach good for sun tan

Laem Singh Beach
hip, young, restaurants, short trek downhill

Nai Thon Beach
white sands, peaceful, scenic road to get there

Banana Beach
insider tip, restaurant, short trek downhill

Laem Ka Noi Beach
park on top parking lot and walk down

Kamala Beach
busy in high season

Nai Harn Beach
local hangout, busy but cute

Patong Beach
very busy beach, lots of activities

Ao Yon Beach
shallow waters, oyster rafts, locals

Kata Noi Beach
white open beach

Kalim Beach
rocky, surfing during summer season

Layan Beach
tranquil, peacful

Paradise Beach
shady, peaceful, calm waters all year
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Panwa Beach
rough sand, shallow water, peaceful, scenic

Laem Ka Beach
local thai style beach with lots of shadow

Karon Beach
white open beach, no shades

Nai Yang Beach
thai locals, shades, calm waters all year
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Rawai Beach
shady, seafood stalls, local boat trips

20

PHUKET BEACH GUIDE
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Phuket

Phang Nga

Beach Photography by
STEPHAN AUDIGER 
www.art-phuket.com

Siam Beach
children, snorkeling, restaurant

Ya Nui Beach
small, cute, snorkeling, restaurant

Mai Khao Beach
looong quiet beach

Surin Beach
celebrities, beach clubs, restaurants 

Bang Tao Beach
5 star hotels, local seafood restaurants
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25
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具有丰富经验的房地产代理人“陈梦琳”
英语泰语和普通话流利）微信号：Linphuket  
手提：+66 (0)818 922 419   网络：myhomephuket.com

Ms. Lin Prachakrich
English, Thai & Mandarin
Tel: +66 (0)81 892 2419

lin@myhomephuket.com
 

PHUKET – CHIANG MAI

Luxury 
Properties

for Sale
VILLAS

CONDOMINIUMS

HOTELS

LAND

普吉清迈房产中介

诚信为本，服务为先
别墅  公寓  酒店  土地

Phuket Kamala Condominium   普吉卡马拉酒店公寓 Phuket Kamala Condominium   普吉卡马拉酒店公寓

Phuket Kamala Villas   普吉卡马拉别墅 Phuket Patong Cottage   普吉芭东小木屋

Phuket Patong Hotel   普吉芭东酒店Phuket Luxury Villa   普吉大面积豪华别墅

Chiang Mai Near Central Festival Land 3.5 Rai   
清迈附近尚泰购物百货土地 3.5 莱

Chiang Mai Near Bo Sang Umbrella Village Land 54 Rai   
清迈附近博桑纸伞村土地 54 莱

Chiang Mai Mae Rim Land 7 Rai   清迈眉林土地 7 莱

Phuket Luxury Seaview Villa   普吉豪华海景别墅

Chiang Mai Hang Dong Land 28 Rai   清迈杭东土地 28 莱
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