
CONSIDERING Thailand has
never been conquered or
colonised (something which
cannot be said about many

countries), it’s not surprising that it’s
food is distinctive and unique. Bold
combinations of flavours make the re-
sulting dishes quite individual. And
our Indian palates respond very posi-
tively indeed to it, which could account
for why so many of us head there for
holidays.... It simply can’t be only due to
its shopping and leisure attractions!

Recently, on our first afternoon at Koh
Samui, we went out and got some deca-
dent "bum-mee moor deng" (egg noodles
with pork) which is normally accompa-
nied with a chicken stock based soup. If
you like it without the soup (which is
equally delicious) just say "heng" which
means dry. We also tried the roasted red
pork, which seemed more Chinese than
Thai, but that may well be a more recent
phenomenon in this ancient culture. 

Later in the evening in true Samui
style, we dropped in at a local beach for
a cold beer and a snack of hot spicy
tom yum kung soup. Listening to
the waves gently lapping, catch-
ing up on gossip and watching a
lovely sunset – we thought
maybe we were in paradise
and could understand why
people spend millions buying
holiday homes there! 

We had yet to fully ex-
plore Samui so the next day
we drove anticlockwise
round the island turning ran-
domly down side streets and
stopping for chilled soft
drinks, snacks and to take pho-
tographs of fishing villages. In-
terested by the number of "89
Baht BBQ" signs on the Samui
Ring road, we hopped into one... If
you are on a budget and want to eat to
your heart’s content Thai style, then
look out for this sign as it signals an all-
you-can–eat buffet with an astonishing
range of delicious dishes. 

Later in the evening we tried Art Cafe
at the Town centre which is filled with
paintings, books and crafts on alternative
lifestyles. We discovered that this hippie
hangout serves healthy vegetarian fare
and some of the best fruit juice and home-
made cakes on the island. We even visited
a Caramel factory which was an amazing
combination of coconut milk, flour and
jaggery topped

with sesame seeds.
We even tried our hand at making it — it
helps when the spouse is a chef, of course!

For dinner we had our fill at the highly
recommended Samui Seafood, a magnet
in Chaweng for fresh seafood, chosen off
a buffet and cooked for you. It’s a typical-
ly Thai place, large, lively and with plenty
of local music. The spicy and sour prawn

soup there was redolent with
lemon grass, chillies and

had a creamy over-
lap thanks to

coconut. Other de-
lectables were baked
crab claws with ver-

micelli — giant ones,
thoughtfully cracked

so that we could dig into
the tasty flesh. 
Our last day at Koh

Samui was spent lying on a
palm-fringed beach, in soft

white sand with crystal clear wa-
ter as far as the eye could see! That’s

where our book purchase from the Art
café also came in handy and we indulged
in fresh coconut water, cocktails, satays
and all sorts of Thai food. Dinner, howev-
er, was booked at Six Senses Hideaway.

We made our way through the mean-
dering resort and climbed
the steps where a
golf-style buggy
was waiting

to drive us the
short distance to Dining

on the Rocks, their restaurant set out on
terraced decks of teak and bamboo over
nine levels. That made for individually se-
cluded tables and ours was on the rooftop,
which had 270-degree view of the sea and
outlying islands. But even that fabulous
view could not distract us from the food!
We savoured each course paired with
wines. The perfect counterpoint was the
apres-dinner entertainment: a lady-boy
cabaret show at Chaweng Beach.

The next morning it was a change of
venue and change of focus as we flew to
Bangkok which is a street food haven. In
terms of price and variety, the vendor
stalls of fresh fruit came out on top with us
starting to wonder how we’d cope with-

out some of the fruit we had got ac-
customed to there, as

they weren’t

available in In-
dia. A Bangkok
hotspot is the
Khao san road
where dozens of
carts serve up all
manner of short
eats. Pad Thai with
fluffy prawns, fried
chicken wings, egg
noodles with barbe-
qued-pork gravy, and
porridge made with pig's
liver, stomach and kidneys... 

In fact we even found, er....,
multi-legged snacks and that too in
nice silver

trays. We tried
some roasted bugs with sprinkles of
chili, salt or pepper and for what it’s
worth, I’d say the fried grasshoppers
were probably the best amongst them.
On offer were also bamboo caterpillars,
ants and ant eggs, water roaches and little
frogs. We also came across live shrimps
served in a bowl topped with roasted rice,
ground chilli and fish sauce. I suppose you
could call it the Thai version of bhelpuri! 

A holiday for foodlovers like us wouldn’t
have been complete without a half day
cooking lesson at the Blue Elephant cook-
ing school. In the morning, our class took
the Sky Train one stop up to the Bangrak
market. We saw some amazing veggies,
herbs and fruits, tried red sticky rice with

coconut, local satay and fish cakes. We
also sampled spring rolls and milky Thai

coffee, which was iced and served in a
plastic bag like the ones goldfish are
carried in. It tasted great. 

We loved the way the class
was structured. Upon returning
from the market we all received
an apron and a binder contain-
ing the recipes for the after-
noon: green curry paste, green
curry with chicken, raw papaya
and carrot salad, and tom yum

soup with prawns. We watched
our instructor prepare our first

recipe, tasted her dish, and then
went to our own station to recreate it

ourselves. Other instructors were
around to keep an eye on our progress,

plus we had the recipe handout. 
After the class, we had lunch at the

restaurant where we ate the dishes made
by us...Thank goodness they tasted good!
Just in case the food cooked doesn’t pass
muster, the chef obligingly whips up
something for your starved tastebuds. In
our case, of couse, I had a professional
chef on my ‘team’ so we fared rather well!

On the last day we went to Chatuchak
weekend market as our tour guide highly
recommended the street food here. The
chilli pork we had was by far the best
we’ve ever tasted — tangy-spicy and
meltingly tender. The sticky rice was a
perfect accompaniment as it cooled the
spiciness of the dish. And the whole meal
was quite cheap, too — a plate of noodles
costs the equivalent of less than a dollar —
and made a perfect ending to our ‘Tastes
of Thailand’ trip.

Pets can now fly in via Oxford
The London Oxford Airport has gained DEFRA

approval as a General Aviation/Business Aviation
Airport in the UK approved for importing domestic
pets. Owners of dogs and cats can transport their
pets on flights into the airport from overseas under
the Pet Travel Scheme (PETS) and the airport will
have a team to process the paperwork and to meet
and greet pets and their owners/handlers, and car-
ry out pre-disembarkation checks. Flights with pets
onboard can also be cleared through Oxford for on-
ward travel elsewhere in the UK. The first fully ap-
proved carriers are Netjets and Air Med. Oxford of-
fers a quieter, lower cost port for London-destined
passengers outside the congested London Terminal
Movement Area. 

Dusit, Swissotel coming to India
Dusit International Hotels has announced the

opening of five hotels and resorts in New Delhi,
Jaipur, Rishikesh, and Goa by 2013. This will debut
the Dusit Devarana, its most luxurious label in New
Delhi in May 2010. It will be the first luxury hotel in
Dusit’s India portfolio with only 78 luxury rooms,
near the centre of New Delhi. This will be followed
by the first dusitD2 hotel outside Thailand - dusitD2
new delhi, and then the Dusit Devarana Jaipur,
Dusit Devarana Rishikesh, and Goa. Swissotel Ho-
tels & Resorts is to also open a Swissotel in Kolkata
in 2009-end, for which it has signed a management
contract with Bengal Ambuja Housing Develop-
ment Limited Pvt Ltd. The 147 room deluxe hotel
will be part of City Centre-New Town complex. 

Accor’s Mercure in Lavasa
Accor has announced the expansion of its Mer-

cure brand, with 5 new hotels — in China, Thai-
land, South Korea and India. The new hotels are:
Mercure Lavasa – a 130 room hotel situated in the
picturesque Lavasa, Maharashtra, India’s first new
hill station, close to the Lavasa Lakes Convention
Centre, Mercure Beijing Downtown – a 357 room
hotel (including 97 apartments) in Beijing’s central
business district south of Chang’an - Jianguo Av-
enue — to open in 2010, Grand Mercure HNA Bei-
jing Central Apartments – 472 key mixed use de-
velopment which includes a mall and offices, not

far from Tiananmen Square, the 150-room Mer-
cure Ambassador Seoul Dongdaemun in the fash-
ion district of Seoul and Mercure Krabi Ao Nang, a
213 room hotel. 

Virgin Atlantic visa service
Virgin Atlantic passengers can now get their trav-

el documents at the same time as their tickets as the
airline has joined forces with CIBT, the largest glob-
al provider of visa and passport services. Now pas-
sengers can get visas to most countries in the world
including China, India, Australia and Africa
through the Virgin Atlantic contact centre and
through Virginatlantic.com. 

Koreans & Chinese spend most
Asia Pacific travelers get more for their money by

shopping at duty free stores, according to the Visa
Travel Smart Survey. Asking 2,226 travelers from
the Asia Pacific region on their travel spending
habits, it found that Koreans and Chinese spent the
most on duty free items with an average expendi-
ture of US$358 and US$333 respectively. This was
US$100 more than the regional average.Top duty
free spenders were Korea $ 358; China $333; Hong
Kong  $224; Malaysia $195; India $180; Thailand
$178; Japan $164; Australia $153; Singapore $153;
New Zealand $134 and Taiwan $125.

Loy Krathong at Dhara Dhevi
Mandarin Oriental Dhara Dhevi, Chiang Mai is a

perfect location for  Loy Krathong, or Thailand’s
Festival of Light, this November, as part of a three-
day/two-night package for that baht 23,900++. On
the full moon of the 12th lunar month, people set
afloat small krathongs or rafts decorated with flow-
ers, candles and incense sticks. The festival also pays
tribute to the Water Goddess, and to wish for good
luck in the new year.

Michelin guide for Osaka, Kyoto
Kyoto and Osaka are the new hot gourmet desti-

nations  in Japan with the first edition of the Miche-
lin Guide for the cities releasing  on 16 October
2009. Operators are now offering Tokyo and Kyoto
food tours which will include sampling sushi, tem-
pura and okonomiyaki, visit home kitchens and see
night fishing with cormorants in Nagoya. 

TRAVELOG

Bakshish & Rupali Dean
tasted their way through
some of the most
scenic locales in
Thailand, and relished
every single morsel! YUM THAI!
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INTERNATIONAL

AUSTRALIA I ,O6,399//� *
9 nights / / 10 days
Melbourne - Syydney - Gold Coast
Return airfare. 9 nights stay. breakfast , city
tours, Blue Mountains, Great Ocean Road,
Sea World, Movie World, transfers

ITALY 82,999//.*
6 nights/7days
Return airfare, 6 nights stay with breakfast.
arrival transfer in Rome, 3 days Italian pass
(1st class), sightseeing tours

SWITZERLAND 64,999//� *
5 nights / / 6 days
Interlaken - Montreux - Lucerne
Return airfare , 5 nights stay, breakfast, swiss

card , excursion to J ungfrau

MALDIVES 39,399/..*
4 nights / S days
Return airfare, 4 nights stay, breakfast ,
speed boat transfers

MAURITIUS 4343,1 99/�*
6 nights / / 7 days
Return airfare. 6 nights stay, breakfast &
dinner, 3 full-day tours, airport transfer

HONG KONG & MACAU
4 nights / / 5 days 34,399/..*
Return airfare, 4 nights stay, breakfast, city
tours, ferry tickets, Disneyland tour and
transfers

I ,O6,399//� *

64,999//� *

DOMESTIC

GREECE 92,999I�*
7 nights / / 8 days
Athens - Myykonos - Santor ini
Return airfarre. 7 nights stay, breakfast, ferry
tickets, Athens and Santorini sightseeing
SINGAPORE & BINTAN
4 nights / / 5 days 38,799//� *
Return airfare, 2 nights stay in Singapore &
Bintan each, breakfast and dinner, half-day
Singapore tour, all ferry and airport transfers
MALAYSIA 34,599/..*
4 nights / / 5 days
Return airfare, 2 nights stay in Langkawi &
Kuala Lumpur each, breakfast, sightseeing,
all transfers
THAILAND I 7,999/- s
4 nights I 5 days
Return airfare, 2 nights stay in Bangkok &
Pattaya each, daily breakfast, Bangkok city
tour, Coral Island tour with lunch
Thailand - Free visa upon arrival

CRUISE

KERALA I I  ,999//.�*
5 nights I 6 days
Cechin - Munnar - Thekkady - Kumarakom

5 nights stay, daily y breakfast, sightseeing and
transfers

NORTH EAST 9,999/..*
5 nights 16 days
Darjeel ing - Gangtok - Kalimpong
5 nights stay, daily breakfast, sightseeing and
transfers

GOA 4,699//� *
3 nights /4  days
3 nights stay. breakfast , lunch or dinner ,
transfers, sightseeing with cruise

39,399/..*

stay, breakfast,

4343,l 99/�*

92,999I�*

I 7,999/-s MANALI 4,299//� *
3 nights 14 days
3 nights stay . breakfast and dinner

CORBETT 4, 1 99/ *
2 nights ] 3 days
2 nights stay, breakfast, lunch and dinner, live
entertainment

I I  ,999/_ *

9,999/..*

4,699//� *

4,299//� *

SHIMLA 3,799 /_ *

2 nights/3 days
2 nights stay, breakfast and dinner

NAINITAL 3,499 /_ *

2 nights /3  days
2 nights stay, breakfast and dinner

SUPERSTAR VIRGO
5 nights 16 days 46,999/� *
Singapore - Malacca - Kuala Lumpur - Singapore
Return airfare. 2 nights cruise with all meals
and onboard activities, 3 nights pre/post
cruise stay and sightseeing in Singapore,
breakfast, port charges and transfers

3,799 /_ *

For bookings and more tailor-made packages , hotels , crui its , travel insurance and visa
�ww..services , contact at any of our sI


