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Welcome
It was just a month ago when we were welcoming the new year in, 
but now the festive season seems far behind us. But the Christmas 
decorations were still up in the streets – okay, without illumination – 
weeks after the 12th day, which, incidentally, is always 5 January. Were 
the local câmaras trying to keep our spirits up in the cold? Or are there 
too few people around to help? I remember, some 30 years ago, sitting on 
the beach at Vale do Lobo on Christmas Day enjoying the heat, and lunch 
at Julia’s, taking photo after photo to wave at those suffering the UK 
winter. Up in the hills here, it has been cold, but when the sky is brilliant 
blue and the almond blossom is out, what difference are a few degrees 
here and there? 

Working on this, our February issue, has kept us warm with delight 
though, as we have gathered together more local talents – some born and 
raised here, others making the Algarve their first choice – who contribute 
so much to the quality of the lifestyle here. They – and their work – are 
picking up applause and getting noticed on the world stage. They are 
the innovators of fashion, the specialists in cuisine, the originators of 
handicrafts that tell a story of design-led originality. These are the names 
to follow and appreciate because they add real value to what the Algarve 
has to offer, regardless of the temperature. Once upon a time people 
came here for sun, sand and the inevitable sangria. Today it is so very 
much more than that. 

 

SUSI ROGOL-GOODKIND, EDITOR

+351 965 581 831 | susi@rogol-goodkind.com
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Call us: 961 528 679  |  912 737 762 
Gallery Open: Thursday, Friday, Saturday, Sunday 11h - 17h.  

Email us: algarvegallery@gmail.com  www.corterealarte.com

C ô r T E - r E a l  G a l l E r y
S i m p l y  T h E  b E S T  i n  T h E  a l G a r v E

w i l l  S w a y n E ,  O i l  O n  C a n v a S

Follow these signs from paderne or boliqueime

Corte real gallery is the 

place that fuels creativity,  

ignites minds  

and provides inspiration.

The very best place in the 

Algarve to find 

contemporary

and decorative art,

fine ceramics and

so much more.

http://corterealarte.com


FRONT COVER:  
From artisan potters to skilled wood 
workers, we discover the names and 
the work that make a difference

IF YOU HAVE ANYTHING YOU WOULD LIKE TO SHARE EMAIL susi@rogol-goodkind.com
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WANT SOMEWHERE ROMANTIC TO SIT? 
 

How about under the holm oak tree of Alportel, which took second place 
in the 2023 Portuguese Tree competition. The Quercus rotundifolia is 

reckoned to be about 250 years old and is 17 metres high and 5 metres in 
trunk perimeter. The winner was the Contige eucalyptus, located in the 

parish of Sátão, in Viseu, which is rather more substantial at 11 metres in 
girth and will now represent Portugal in the European competition.  

In third place was a giant 500-year-old chestnut tree, from Guilhafonso,  
in Pêra do Moço, in Guarda.

Organic and 
handmade soap bars 

with original patterns. 
Made in Loulé and the 

perfect little gift. €8 
each but do check for 

Valentine’s Day special 
offers, available from 

11 February.  
Andorinha Algarve 

Soap & Beauty.  
927 732 711 

andorinhaalgarve.com
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FULLY 
BOOKED 

Gather loving memories 
together in a coffee table 

photo album by Printworks. 
So much nicer than storing 
them on your phone. From

Dunas Lifestyle, Quinta 
Shopping. €39.95–€54.95. 

289 393 539  
dunas-style.com

BOWLED 
OVER 

From the Costa Nova 
‘Lisboa’ collection comes 
this 33cm serving bowl, 
€54, and 21.5cm pasta  
bowl, €18, exclusively in 

Loulé at Martina ceramics 
and jewellery store in Rua 
5 de Outubro. While you 
are there, treat yourself 
to a very tasty necklace, 

€39, handmade by 
Martina. 964 222 612 
martina-loule.com

READY FOR
SOME LOVING
ATTENTION? 

Almancil salon, Magic 
Beauty, is moving to new 

premises, just a block 
away on 6 February. And 
celebrating with a glass 
of bubbly on the 14th, 

from 10:00-15:00.
New treatments 

Manuela has exclusively 
in Portugal include 

Skinthings-Freezer which 
treats pigment spots, 
blemishes, fibroids, 

wrinkles and stretchmark. 
Here’s to a beautiful 

2023. 
927 599 283

magicbeauty.info

FUND RAISING FOR FIREFIGHTERS
Following the production of Cinderella and the Surrealists at the 

Museu do Traje in São Brás, proceeds from ticket sales and donations 
amounted to €1,144.69. Accepting the cheque on behalf of the 

Bombeiros, Presidente Custódia Reis thanked the cast, crew and 
Carolyn Kain, the scriptwriter and director of the play.

Algarve Candle Company seems to have 
something for every occasion. For Valentine’s 
Day (as if we needed an excuse) there’s a new 

scent in the With Love Collection, a luxury 
blend of mandarin and oak. €20, and there's  
gift set, too, at €35. algarvecandleco.com
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IF YOU HAVE ANYTHING YOU WOULD LIKE TO SHARE EMAIL susi@rogol-goodkind.com 
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Introducing the ‘boyfriend-catcher’, a bestseller at Casa da Empreita, the palm 
weaving workshop in Loulé, part of the Loulé Criativo network, which aims to 
revive and boost traditional arts and crafts. It is said that the boyfriend-catcher 
was originally made and used by single girls when they went to a dance, with 
the purpose of choosing and ‘hunting’ their chosen one. Placed on the finger 
of the suitor it holds him…hopefully for life! An ancient system for finding love! 
If you have your eye on a contender, visit The Palm Weaving Workshop in Rua 
Vice Almirante Cândido dos Reis n.º 20. loulecriativo.pt

Love this sweater 
with heart-shaped 

elbow pads by 
Portuguese online 
brand, Ruga. It is 
also available in 
black, yellow and 

white. Best of all, it’s 
at a special price 

right now,  
just €33.75.   

rugastore.com

All you  
need is 
love… 

...and wonderful jewellery. 
Vera Manzoni is a true 
originator, making a 

statement with every piece. 
Left: gold-plated metal 

earrings with fabric flower 
and turquoise stone, €40. 
Above right: printed wood 
butterfly earrings, 9cm in 
length, with turquoise and 

brass detail, €40. 
veramanzoni.com

Heartfelt handmade 
Portuguese ceramics 

designed to make you smile. 
Totem, 32cm high,  
€235. Casa da Bli,  
Quinta Shopping.  

289 392 572 
casadabli.pt

wish 
list
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http://casadabli.pt
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 RE YOU LOOKING for the ultimate way to relax? Look no further. High above the 
coast, in cooler mountainous woodlands, the small quiet town of Monchique has a 

unique charm with its picturesque white houses, steep narrow streets and craft 
shops that offer locally-made handicrafts such as pottery, soaps, cork handbags 

and wicker baskets. The little central square is lined with restaurants and cafes 
where walkers take time out and swop news of latest discoveries. 

Famous for its healing thermal waters, Monchique is also regarded as a 
fresh-air heaven surounded by pine trees, cork oaks, orange, eucalyptus 

and chestnut trees, as well as many flowers and shrubs, rosemary, heath, 
oleander, arbutus and rock roses. 

The weather here is mostly cooler than down on the coast and it can change from 
sunny to cloudy and vice versa quickly throughout the day. Spring and autumn are 
the best times to explore the town and its surroundings.

I conduct tours abd know the area. Here is my 10+1 list of what to visit...

Discover  

Monchique
LO C AT E D B E T W E E N T H E  T WO H I G H E S T  P E A K S  I N  T H E  A LG A RV E , 

M O N C H I Q U E  I S  A  S M A L L  P E AC E F U L  TOW N W I T H  R E M A R K A B L E  

V I E WS ,  S U R R O U N D E D BY  LU S H G R E E N FO R E S T S ,  M O U N TA I N  

P E A K S  A N D S M A L L  S T R E A M S

Word s :  L Í V I A  M O K R I 

A

GO THERE 
PLUS



#4 Get lost in the Galleries
The Studio Bongard Ceramics art gallery and 
sculpture garden created by artists Tara and 

Sylvain Bongard in the heart of Monchique is open to the 
public and by appointment. Stepping through the door of 
the old carriage house is an adventure in itself, taking you 
through rooms with the sound of streaming water where 
there are sculptures and plants to discover. There is an 
extensive garden, more like a wonderland, with a magical 
mix of animal life and fauna captured in sculpture.  Open 
10:00–17:00. 968 362 930 | studiobongard.com

In the WoodSpirit Gallery you discover the true hidden 
gems. There are carvings on display in various shapes and 
sizes, beautifully crafted in wood – juniper, erica, carob 
and olive. José Maurício, the owner and sculptor, likes old 
wood, cracked and lined, characterful and strong from 
which he can carve something beautiful. 919 697 264

#5 Discover Caldas de Monchique
This famous spa with waterfalls and springs is 
one of the most beautiful places in the region, 

and known for having the cleanest and the best water in 
the whole of the Algarve. The natural hot springs that 
rise up out of the ground typically have a temperature 
of 30°C. Caldas de Monchique is the only thermal spa in 
the Algarve. The area itself is a treasure trove of glorious 
architecture.
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#1 Visit Igreja Matriz de Monchique 
The main church with its impressive pillars is 
a beautiful example of Manueline architecture 

from the 16th century although, somewhat unusually, 
it demonstrates a nautical theme despite its relative 
distance from the coast. Check out the tops of its 
columns in the main nave to see a pattern of twisted 
ropes carved out of the stone. Do visit the church’s 
museum with its collection of liturgical objects that were 
used over the years. It is open Monday to Friday between 
08:30 and 17:30, with free entry.

#2 Explore the Convento de Nossa 
Senhora do Desterro  
(Convent of Our Lady of Exile)

A 15-minute uphill walk from the cobbled streets of 
central Monchique, this 17th-century monastery was used 
by the Franciscan monks until the earthquake of 1755. 
It was partially rebuilt, and then eventually abandoned 
creating an eerie atmosphere that has seen the natural 
surroundings slowly creep among the ancient stones. It 
has what is reputed to be Europe’s largest magnolia tree.

The convent is situated on private land, but the owner 
welcomes visitors free of charge. The view from there of 
Monchique and the surrounding area makes it worth the 
visit. Open daily, 09:00–16:00. 282 910 200

#3 Enjoy the Mina Park
Parque da Mina is currently the largest living 
museum in the region and includes a small 

theme park. Surrounding an old iron ore mine, there are 
fun activities that explain the workings of the mine, and 
in the basement you can see how the liquor medronho is 
made. There is also a nature trail through the landscaped 
surroundings of the Serra de Monchique with plenty of 
picnic spots amongst the trees. The park is also home to a 
small petting zoo where dwarf goats, Vietnamese pigs and 
others reside. For younger visitors, there is a playground 
while for those a little older seeking an adrenaline fix 
there’s a rope slide. Open daily, 09:00–16:00. Closed 
Moday. Tickets around €8. 282 096 657 

http://studiobongard.com


#6 Climb up to Mountain Fóia
At 902 metres above sea level, Mountain Fóia is the 
highest mountain in the Algarve and shouldn’t be 

missed. You can reach the peak of Fóia on foot, by bike, or by 
car. The panoramic view from there is breathtaking. You can 
see the town of Monchique, with its colourful buildings and 
narrow streets as well as all the hills of Serra de Monchique 
which stretch for miles and miles and are covered with 
trees and wildflowers. Make sure to visit on a clear day, 
otherwise, you won’t be able to see much. The higher you 
go, the colder it gets, so be prepared and dress accordingly; 
if you find yourself in need of refreshment, there’s a café and 
restaurant, as well as a small gallery up there.

If you reach the top, you’ll discover a statue of cyclist 
Remco Evenepoel at the peak. Monchique is an important 
cycling destination, not only in Portugal but internationally. 
The varied nature of its on-road and off-road bike routes 
offers a challenge that has drawn many cyclists to the area.

#7 Look around from the Picota 
At 774 metres Serra da Picota is the second 
highest point of Serra de Monchique. The view 

is phenomenal and the whole area is quiet and peaceful. 
It is a beautiful place to watch birds and other animals. 
You can go up the mountain by car, but it is best to walk 
the last part.

#8 Admire the Barranco de Pisões
One of many natural attractions locally, the 
Barranco de Pisões – named after a prominent 

family that once owned the land – offers shady woodland 
walks past hundred-year-old plane trees and wonderful 
spots for a picnic. On the same site you’ll come across 
the Moinho do Poucochinho, a water-powered mill used 
for decades by the people of Monchique. First used to 
prepare their raw wool into useable material, it was later 
converted to grind the grain they had grown in their fields 
during the long summer months.

Wherever you look there 
are wild and wonderful 

views across valleys,  
ancient buildings, gently 

bubbling waterfalls and 
charming shops and  

artisan galleries
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#9 Visit the Igreja de São Sebastião
 Records show that the second-most-important 
church in Monchique was built upon the orders 

of King Sebastian of Portugal in the 1500s after he visited 
Monchique. Perhaps understandably, he had it named 
after the saint that shared his regal name. Situated on the 
southern side of town, it looks rather like a fortress from 
the outside, but inside  florid decoration of other churches 
in the region. Inside, it is more ornate, with a dramatic 
altar canopy.

#10  Taste the local flavours
Monchique is known for pig farming and 
produces a wide selection of pork sausages 

that are made following a century-old tradition that has 
been passed down from generation to generation by locals. 
The art of sausage making is so important in the region 
that Monchique holds an annual three-day traditional 
sausage fair (Feira dos Enchidos Tradicionais de Serra de 
Monchique) during the first week of March. It also stages an 
annual ham fair (Feira do Presunto) in June.

Then there is the Mel da Serra de Monchique, which is 
wildflower honey made from several local floral varieties, 
such as lavender, heather, eucalyptus, citrus and plum.

When it comes to local desserts and cakes, Monchique 
has a traditional sweet that is called Bolo de Tacho, which 
is made with cocoa, honey and fennel. You have to try it.

And there is the famous Medronho, a spirit made from 
the fruits of the Arbutus Unedo (strawberry tree). The 
small red berries are picked in October and November, 
fermented in containers for at least a month, and then 
distilled in copper stills. After ageing in barrels, for more 
or less eight years, the medronho – with an alcohol 
content between 40% and 50% – is bottled and ready to 
consume.

Casa do Medronho in Monchique is a beautiful space 
where you can discover more.  

There are several good restaurants in Monchique that 
pride themselves in local, traditional cuisine. You can find 
the delicacies above in a number of them:

- Luar Da Fóia on the mountainside with a lovely view 
of the Monchique mountains serves regional dishes but 
specialises in black pork. Open 10:00–22:00, daily but 
closed Monday. 282 911 149 

- Charrette, in the narrow streets of the town, is 
where to have Cozido à Monchique, a local variation of 
Portuguese stew, and for dessert, quince baked in port. 
Open 12:00–23:00, daily but closed Wednesday.  
282 912 142

- Foz do Banho is located near Caldas de Monchique 
and the Monchique Resort & Spa Hotel. The Piri Piri 
chicken here is excellent. Open 09:00–15:00 and 
18.30–22.00 daily, 09:00–16:00 Sunday. Closed Monday. 
282 913 860

 

+1 Rest among the hills
The five-star Monchique Resort & Spa offers 
fabulous wellness facilities including a sauna, 

steam room and aromatherapy. There is also a gym and 
they offer group classes of yoga and other sports. The 
bedrooms are large and luxurious with a separate living 
room. Truly a relaxing experience, and fantastic views. 
monchiqueresort.com

Caldas de Monchique, apart from its glorious health-giving waters, has amazing architecture that is distinctly  
its own. Relax in the little square, admire your surroundings, and enjoy wonderfully pure water

http://monchiqueresort.com


The Finest Art Gallery in the Algarve

A New Sensational Artist for 2023

www.artcatto.com

Erika Toliusis

Oil on Canvas 100cm x 100cmSinphony

Avenida José da Costa Mealha nº43 r/c | +351 289 419 447 | info@artcatto.com

http://artcatto.com
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CREATIVES 
PLUS

F YOU’RE THE observant type you’ll 
have noticed that the lovely trail path 
near picturesque Gigi’s Beach in Quinta 
do Lago has a shiny new bicycle park, 
complete with wooden bench for taking 
in that calm-inducing view. Look a little 
closer at the bench and you will see a 
plaque that says Banco Todos (meaning 
a bench for all) by artisan woodworker, 
Wesley Sacardi. Wesley holds an artistic 

residency in the incubator Loulé 
Design Lab, where this particular 

piece was carefully designed and crafted.
A passionate creative, Brazilian-born Wesley set out 

on his journey into the working world of creativity with a 
degree in Social Communication (Bachelor in Advertising 

and Publicity) and a career as an advertising executive. 

Changing directions
Seven years ago, Wesley underwent some serious soul-
searching and the realisation that his work in advertising in 

Brazil was done; he was ready to get back in touch with the 
free-spirited nature of childhood imagination. He sought to 
experience a way of working that would align more with his 

personal life, while allowing him the satisfaction of his ever-
growing interest for unique forms of creativity. Saying goodbye to 

his advertising life would be the start of a new creative freedom.  
Self-taught in woodwork, Wesley ignited the first embers of 

his new artistic career in 2016, producing pieces out of discarded 
wood found on his travels. Over the years, he created many pieces,  

including lamps, chairs, stools, beds, tables, wardrobes, kitchen 
utensils and accessories, collaborating with both corporate and 
private clients. 

From the creation of exclusive pieces for interior design shops and 
the execution of furniture projects for renowned architects to the design 

of a specially commissioned wooden box for the launch of a Nivea Brazil 
product, Wesley’s objective has always been to create one-off pieces. 

He soon discovered that his passion would lie in becoming a part of 
people’s lives through the creation of decorative pieces like furniture (and 
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Wesley’s Descartes Series marries different
shapes, textures and states of wood to give 
                    unexpected balance and harmony.

Old discarded wood
is Wesley's chosen
medium. This bench,
Banco Todos, sits in
the grounds of Palácio
Gama Lobo in Loulé.
The rings, below, make
his work accessible to
everyone
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Creating the connection
Collectible furniture is the focus behind Wesley’s work, 
satisfying his strong desire to bring the connection between 
canvas art and woodworking closer. He seeks to create 
pieces that will have a long life, purposefully putting a stop 
to the ease at which we tend to discard old things for new. 
His juxtaposition of waste wood with new raw material (often 
intended for single use) results in striking pieces of furniture 
with artistic identity and longevity. 

Two years ago, Wesley launched his Descartes Series, 
“beyond the raw material” collection, marrying different shapes, 
textures and states of wood to give unexpected balance and 
harmony. The goal of each piece in the Series is the invitation to 
first question the possibility of use, hence the unusual visual form 
of the stools and chairs that comprise much of the collection. 
Take a closer look at the Banco Para Todos next time you’re in 
Quinta and you’ll see it’s not just any bench, its twisted tree roots 
for legs seemingly descending into the earth below. 

Maya Angelou once wrote: “You can’t use up creativity. The more 
you use, the more you have.” Wesley’s creativity knows no limits it 
seems, with his most recent creative vision seeing him move from 
large scale pieces to more intricate designs in the form of a unique 
collection of waste wood rings. He says: “The main inspiration for my 
rings collection was to seek a dialogue with women and the female 
universe; representing the feminine power in the hands.” Some of 
these rings hold even more powerful meaning, crafted from the wood 
that burned in the Algarve fires of last summer, creating beauty out of 
something once thought destroyed. 

In the sadness of the charred wood, Wesley found poetry. Each ring is 
so unique that one client even confided: “It is the ring that chooses the 
finger not the finger that chooses the ring.”

Thinking of adding one of Wesley’s designs to your own home? You can 
of course purchase a piece from his collection, work together to create a 
custom design of your own, or (my favourite option by far!) give him total 
freedom to create something for you with a surprise result. Guaranteed to 
be a talking point in your home for many years to come! 

Find out more about Wesley’s work on Instagram @wesleysacardi or 
better still, go take a look for yourself at the  Loulé Design Lab shop 
located at the Palácio Gama Lobo.The Loulé Design Lab is part of the 
Loulé Criativo, a project of the Loulé City Council. 

Pulled quote
Wesley’s Descartes Series 

marries different shapes, textures 
and states of wood to give 
unexpected balance and harmony.

more recently accessories), crafted from waste wood, 
that evoke an affectionate memory for the owner. 
Furniture is something that we often share within the 
home and other spaces, a place to sit and share stories, 
feelings and more. He says: “I want to go beyond 
furniture and function. I want to be part of the space, 
mark the presence of good memories with feelings and 
constant changes.” 

A family holiday to Portugal in 2018 would leave him 
smitten with the Algarve, discovering the incubator 
Loulé Design Lab and creating a plan to leave his home 
country for a new life in Portugal in 2021. Throughout 
the COVID-19 pandemic Wesley focused on the move 
to Portugal, remembering: “The most interesting 
thing about this period of the pandemic, when it was 
not possible to leave Brazil, is that I always kept in 
touch with my planned new country, strengthening 
my relationship and keeping abreast of news and 
opportunities.”

This is a man whose creative vision stems from a 
fusion of design influences, including architecture, 
Japanese wabi-sabi, boho, rustic and Nordic styles. For 
Wesley, each piece of discarded wood (found anywhere, 
from the streets to the beaches) represents a shape, a 
state, a story, a connection with nature, enabling him to 
create and give life to completely unique pieces. 

If it’s a custom piece of furniture you’re after, then 
Wesley is your man; he loves to work with the history of 
a client, their ideas, stories and inspirations to give life 
to a totally unique piece. 

CREATIVES
PLUS
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Vietnamese
Nurturing  
       my inner

GOOD TASTES 
PLUS
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WHY HERE
PLUS

N E W LY- S E T T L E D I N  TAV I R A ,  K AT H RY N B A R N A R D WA S M I S S I N G 

R E G U L A R D O S E S  O F  AU T H E N T I C  S O U T H E A S T  A S I A N FO O D 

I N  T H E  A LG A RV E .  S O  S H E  D I D  T H E  S E N S I B L E  T H I N G ,  A N D 

L E A R N E D TO D I Y  I T,  W I T H  A  L I T T L E  H E L P…

S THE CLOCK ticked towards 
midnight, I sat and wondered if I was 

missing out on the big New Year’s 
happenings in the town square 

of Tavira. I was remiss about 
heading down there but we 
had hosted a large afternoon 

lunch, sporting my new-
found favourite thing: fresh home-cooked Vietnamese 
food. I am not a New Year’s resolution girl, but I have 
been reflecting on how the first year in the Algarve, for 
me, has been fraught with much ado about food. 

Being a transplant from a city with an 
overwhelmingly vast array of food options, too many to 
actually appreciate, I found myself in quite the parallel 
universe after moving to the Algarve. 

I was truly excited about trying the cuisine of my 
newly-adopted country and embracing the flavours 
and diversity Portugal had to offer. I had heard nothing 
but good things about it and I was ready to dive in 
headfirst. And that I did.  But after a while, my taste 
buds were hankering for something more diverse. I 
started branching out for some lighter, fresher options, 
but nothing seemed to hit the mark. I wasn’t quite sure 

what it was I was lacking, but something was missing.   
As I perused my social media feeds, I looked at 

all my old favourite haunts, posting the dishes I had 
long been tired of. Interestingly enough, ninety-nine 
percent of what I was craving was Vietnamese-
inspired dishes. 

When I decided to move to the Algarve, I was 
naturally aware that everything has its pluses and 
minuses, and although I gave up some grocery store 
experiences upon departing from the US, I had gained 
a much more important ingredient; quality of life. It 
was a welcome realisation that I needed to expand 
my kitchen abilities and learn how to cook what I was 
desperately missing.  

Deciding to take the plunge into cooking Asian 
food was overwhelming. I am not sure why, but there 
seemed to be too many ingredients which I was not 
familiar with. While I was trying to raise a young son 
and own my own business in the US, it didn’t leave 
much creative space for fish sauce or pickled daikon. 
But, now that I am here, I felt the time was right. 
The planting beds I inherited with my house had 
been nicely propagated with some of the ingredients 
I was inspired by. I was ready!  Now I just needed 

Vietnamese

A
It is surprising, 
when you know 
just where to shop, 
that you find those 
essential ingredients 
that are not readily 
available in the big 
supermarkets
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tip
s   Rice Paper Wrappers: use 

a bowl of warm water and 
lightly dampen; you don’t 
need to let them sit. Wrap 
quickly and then cover in a 
damp paper towel. I don’t 
recommend storing these.  
They are easily made fresh 
and don’t keep well.  

  Egg Roll Wrappers Keep 
covered with damp paper 
towels until wrapped.  They 
dry easily. 

expert help on how to start. 
Luck would have it that one of my closest 

friends, Hong Nguyen, is Vietnamese, as well as 
being an amazing cook. I asked her if she would 
help me learn and she jumped at the chance.  
The next morning my inbox had a long detailed 
larder list of all the ingredients I needed. I 
headed to the grocery store to fill my bag and I 
stopped dead in my tracks. In the ‘International 
Foods’ aisle there was soy sauce and a few 
other minor staples but that was about it. My 
list was long and detailed. I was going to have 
to look outside my regular stops. I googled 
Asian Supermercados and started driving. 

Fifty-two minutes later, the mapping 
software said I had arrived. I walked around 
looking for something that would tell me I was 
at the right place. Eventually, I found some 
stairs that I thought would take me nowhere, 
but to my surprise, among some empty boxes 
and weathered wood pallets was an open door 
that led to my own personal nirvana!  

It was full of every kind of sauce, spice 
and rice noodle. I was in heaven. It was 2am 
in my friend’s time zone and she was up and 

answered all my questions and helped me sort 
out the various vinegars and curries. I was set.  
My cart was full and I felt like I bought at least 
one of everything just to make sure I was able 
to make whatever she threw at me.

The best part about this whole experience 
was that she and her husband were coming 
here for the festive season. I had a week to 
play around and fail without being discouraged 
because I knew she would help pull me out  
of my slump when I rolled less than stellar 
spring rolls. 

Before she arrived, I had some good first 
starts and some immensely sad fails. On an 
upside note, I’m doing some upgrading to my 
home, and my contractors are my culinary test 
subjects! Some days they are extremely happy 
about it and some days, not so much. And, they 
are brutally honest.

But, here is what I have learned about trying 
to cook with new spices and tastes that are 
foreign to me. If you are inspired and want to 
try something, do it. Don’t be afraid!

Set your kitchen up for success. A good 
list of ingredients is a must. Also, if you have 

a friend who is a bit of an expert, make them 
help you – there are so many little tricks to 
learn from just watching and listening.  

Get to know your stores and what they have.  
Here in the Algarve, we don’t have an Asian 
supermarket at every turn. So, knowing where 
you can get which ingredient is important. 
Have a running list on hand for when you are 
out and about and know where to grab an 
additional jar of Hoisin sauce or rice vinegar.  

Have some homemade, ready-to-go staple 
sauces and add-ons in your fridge. They last 
for five to seven days. Mix up a batch of Nuoc 
Cham, stock the fridge with carrots, cucumbers 
and purple cabbage and you are set for the 
week! Then add them to some rice noodles 
with some charred pork, an already rotisserie’d 
chicken or tofu, some fresh lettuce and done!  
You just created your first Vietnamese Rice 
Noodle Bowl (see page 42). 

As our week long tutorial progressed, I 
gained some confidence and we decided to 
share our wealth of new-found dishes with 
some good friends. We cooked a generous meal 
of vermicelli bowls, Pho and spring and egg 

  Vegetarian/vegan options 
It is so easy to modify any of 
these recipes and ingredients 
to be vegetarian or vegan. 
Just cut the fish sauce for 
soy sauce and meat for tofu 
or any veggie protein. But do 
read your labels! 

  Expiration Dates Check the 
expiration dates on products 
when shopping. It's always a 
good idea anywhere, but with 
this cuisine, it is worth being 
in the habit.  

  Favourite Recipes Mine 
include vermicelli noodle 
bowl. 

  Pho Great anytime of the day 
or when feeling a bit under 
the weather. Serve with 
Spring Rolls or Egg Rolls as 
an appetizer or side dish.

  
  Congee Chicken Congee is 

the easiest thing to make.  
This is an amazing dish for 
breakfast, lunch or dinner.  

LARDER LIST

  Fish sauce

  Oyster Sauce

  Soy Sauce

  Hoisin sauce

  Rice wine vinegar 

  Sriracha 
  Sesame oil 
  Star anise 

  Cloves

  Cinnamon sticks

  Coriander seeds 
  Rice Noodles (also 

known as Rice Sticks) 
  Rice paper 

  Jasmine rice 
  Brown sugar 

 
BUY FRESH OR 

GROW YOUR OWN 
  Spring onions

  Fresh herbs: coriander, 
mint, thai basil 

  Carrots

  Lettuce – green or red 
leaf

  Shallots or onions

  Ginger

  Lemongrass 

GOOD TASTES
PLUS
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WHERE TO SHOP
Asian Supermercado, Albufeira, where there is a vast selection. 
Know what you need and want and be willing to explore. Don’t 

expect any tips – they are busy and down to business.  

The Taste of Asia, Almancil. DJ, the proprietor, is amazing!   
Full of knowledge, she loves to talk on any number of subjects 
and even has a stool next to her counter for guests who would 

like to sit and chat. She is like a long lost friend.

Apolonia is pricier, but definitely has the best grocery selection.

Continente has a bit more than you think but it’s  
still down to basics.

Beterraba, Tavira, is a small health food store, but has a 
surprisingly big section of quality ingredients.  

Great for supplementation.

  Nuoc Cham – ‘Dipping 
Water’ – see page 42.
If the sauce tastes too sour, 
add more sugar. If the sauce 
is too sweet, add more lime 
juice. If the fish sauce flavour 
is too strong, add more water. 
You can also omit the red 
garlic sauce if you don't want 
a spicy sauce.

Store this sauce in an 
airtight container for up to a 
month in the fridge. You could 
use white vinegar instead of 
lime juice – one tablespoon of 
white vinegar for every two 
tablespoons of lime juice – or 
substitute for lime juice with 
lemon juice. It’s down to you 
to dictate the final flavour. 
 
 

  Pickled carrots and daikon 
(or cucumber or pickled onion
Julienne 225g carrots and 225g 
daikon radish, and put in a 
clean sterile jar. 

Stir together four cups of 
slightly warm water, three 
tablespoons of sugar, two 
tablespoons salt, and ½–¾ cup 
distilled white vinegar or rice 
vinegar until dissolved. 

Pour over the carrots and 
daikon to cover completely. 
Cover jars and put in the fridge 
to pickle. You can indulge 
after a day or so but ideally 
you should wait for three days 
before eating to allow flavours 
to develop. They can last for 
about three weeks in the fridge.

H AV E  O N  H A N D  I N  T H E  F R I D G E

rolls. We mixed our food flavours with a festive 
lychee cocktail. It was a glorious day and the 
sun was out – the perfect way to usher out the 
year. Even if I was incapable of driving the ten 
minutes into town to watch the fireworks. 

When my friends had to leave, it was like 
losing part of my new-found self. Would I lose 
all my knowledge as they drove out of the 
driveway? I was in despair. 

As I was finishing this article, hunger took 
over and I ran to the kitchen. I rolled the 
most beautiful spring rolls yet. I would be fine 
until her return! Now, I dream of her coming 
back and opening a restaurant serving fresh 
Vietnamese food followed by the best Pastel de 
Nata the Algarve has to offer. It’s a great way to 
welcome in the New Year!   

Worth checking for recipes
bbcgoodfood.com/recipes/collection/
vietnamese-recipes
insanelygoodrecipes.com/vietnamese-
recipes/
olivemagazine.com/recipes/collection/best-
ever-vietnamese-recipes/

 

The more you 
practise, the more 
confident you get, the 
more experimental 
your cooking 
becomes. And the 
better looking the 
results!

http://bbcgoodfood.com/recipes/collection/vietnamese-recipes
http://bbcgoodfood.com/recipes/collection/vietnamese-recipes
http://insanelygoodrecipes.com/vietnamese-recipes/
http://insanelygoodrecipes.com/vietnamese-recipes/
http://olivemagazine.com/recipes/collection/best-ever-vietnamese-recipes/
http://olivemagazine.com/recipes/collection/best-ever-vietnamese-recipes/
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INE AND 
chocolate offer 

their own distinct 
benefits, but it’s always 

tempting – and a real 
delight – to pair the two 

together. But there are 
a few things to consider 

in order to maximise on the taste experience. 
The polyphenols, the components found in 
wine and chocolate that make them beneficial 
– anti-inflammatory, for instance – do affect 
the pairing; they are responsible for giving 
dark chocolate its bitter notes and wines 
their tannic notes. If you pair a dry wine with 
bittersweet chocolate, the resulting overload of 
polyphenols will reduce the enjoyment.

Chocolate has a natural bitterness. The 
darker the chocolate, the more bitter it 
is because of the higher concentration of 
cacao and the lower levels of sweetness. Any 
chocolate with over 80 percent cacao will not 
sit comfortably with wine; instead, opt for 
more mellow chocolate, like milk chocolate or 
even white chocolate.

Perfect 
pairs

W H AT CO U L D B E  M O R E 

A P P R O P R I AT E  T H I S  M O N T H ? 

W I N E  A N D C H O CO L AT E  A R E  T WO 

O F  L I F E ’ S  G R E AT  P L E A S U R E S 

A N D B E S T  O F  A L L  W H E N 

S H A R E D.  G E T  T H E  PA I R I N G R I G H T 

A N D YO U ’ L L  B E  I N  FO R A  G R E AT 

TA S T E  T R E AT.  I N D U LG E  I N  

W H AT YO U LOV E

And to be sure you match up these two 
favourites in a way that benefits both, here are 
my tips to help you pair wine with chocolate. 

Pair sugars
Unlike most pairings in life, where striking 
a balance is key, when it comes to matching 
chocolate and wine it’s best to avoid 
opposites. Sweeter chocolate like white 
chocolate does better when consumed with 

sweeter wines and bitter chocolate like dark 
chocolate enjoys being paired with dryer 
wines. Think of it as matching sugar with 
sugar. A good rule is to always pair wines 
that are equally or slightly more sweet than 
the chocolate being eaten with it.

Match intensity
It’s not enough to just match sugar with 
sugar, you also want to match intensity with 
intensity. If you pair an incredibly delicately 
flavoured dark chocolate with a heavy, 
full-bodied red, the intensity of the red will 
totally blow away any of the subtlety that 
might have been present in the chocolate.

The same is true in reverse, a strong-
tasting chocolate will destroy a delicate wine. 
Always remember: light-flavoured chocolates 
enjoy being paired with light-bodied wines 
and intensely flavoured chocolates prefer 
being paired with full-bodied wines.

Pair flavours 
Flavour notes in wine can draw out similar 
flavour notes in chocolate and vice versa. For 

W
Valentine’s Day is the perfect time to 

try one of the tastiest pairings possible 
– chocolate-covered strawberries 

and a glass of your favourite wine. 
For a bit of added romance, quarter 

the strawberries and add to your 
chosen sparkling – the combination of 
sweetness and texture is wonderful.

SPOIL YOURSELVES

Word s :  L Í V I A  M O K R I

WINE 
PLUS

https://www.quintastyle.com/
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  CHOCOLATE WITH 
ORANGE goes well 
with wines with hints of 
candied oranges, like a 
10-year-old White Port, 
but a chocolate with nuts 
will be great company for 
a Tawny Port.

  SPICY CHOCOLATE A 
sweet red like a ruby Port 
will do the trick here but if 
you want to kick things up 
a notch, a nice full-bodied 
and very tannic Cabernet 
will spice things up, as the 
tannins intensify the already 
existing heat.

  SALTED CARAMEL 
CHOCOLATES The caramel 
adds a little something 
extra to chocolate, and 
not just sweet salinity. 
Caramel chocolates are 
the perfect mix of sweet, 
salt and richness mixed 
with bitterness. Any type 
of sweeter wine such as 
a Tawny Port or Moscatel 
de Setúbal is wonderful 
with a caramel chocolate 
because they add a nutty 
complexity to the richness. 

  CREME FILLED 
CHOCOLATES  
A nice oaked Chardonnay 
will make creme-filled treats 
even tastier by adding a 
little oak and body to the 
lightness of the cream. 
My suggestion here is 
Coelheiros Chardonnay 
White 2016. coelheiros.pt/
en/vinhos/chardonnay/
coelheiros-chardonnay/ 

  HAZELNUT CHOCOLATES 
Chardonnay works well 
when paired alongside the 
rich nature of hazelnuts, 
as will something like a 
Pinot Noir or a Merlot. Try 
Quinta da Covela Reserve 
Red covela.pt/en/covela-
reserva-tinto/.

instance, certain chocolates are naturally 
more fruity than others and do really well 
paired with fruity wines like Moscatel. Or 
enjoy chocolate-covered nuts alongside a 
nutty wine like a Madeira. 

Avoid serving chocolate with 
Champagne
Chocolate and sparkling wine sound like 
an irresistibly romantic pairing, but in 
truth, Champagne tends to be too dry and 
astringent to be enjoyed with chocolate. If 
you’re attached to the notion of bubbly and 
chocolate, consider a rosé, a demi-sec, or a 
sweet sparkling wine instead of the dry one.

And now some of my more specific pairing 
suggestions...

Milk Chocolate
Milk chocolate, with its higher milk and sugar 
content and lower cacao, is the most versatile 
of the chocolates and therefore the safest bet 
when you want to enjoy a wine pairing. 

Try some different sweeter wines with 
milk chocolate such as a Port wine. Avoid 
anything that’s too heavy when pairing red 
wine with milk chocolate, as the wine will 
overpower the chocolate.

On the white side, seek out a late-harvest 
sweet Riesling, which harmonizes with 
the same level of sugar, but usually have a 
high acidity to balance. Try this: Quinta da 
Lagoalva de Cima Late Harvest lagoalva.pt/en/
produto/quinta-da-lagoalva-de-cima-2/ 

Another perfect combination with milk 
chocolate is the Madeira wine from the 
Malvasia variety, the sweetest category, that 
has some salinity, which makes for a perfect 
pairing. A good example is Blandy’s 5 years 
Malmsey Madeira blandys.com/en/wines/
blended-wines/5-years/ 

Dark Chocolate 
Dark chocolate is the healthiest for you, but 
it’s also the trickiest to pair with wine. They 
tend to contain more polyphenols, which 
gives them a bitter taste offset with notes of 
fruit or spice.

The darker the chocolate, the more cacao 
is used. If you are opting for dark chocolate, 
I recommend that you stay under 80 percent 
cacao. Also the tannins found in dark 

chocolate can come to blows with the tannins in 
wine, leaving a nasty taste in your mouth. Thus, 
they require bolder wines to stand up to the 
match. Any wines that have subtle chocolate 
notes of their own make for an interesting 
pairing with dark chocolates.

Savour these kind of chocolates with more 
full-bodied wines like a Vintage Port, or a Syrah, 
it will taste stunning. Try this: João Clara Syrah 
Red joaoclara.com/product/syrah/ 

Cabernet Sauvignon is another red to consider 
because this grape tends toward berry flavors, 
which often work well with chocolate, and they 
are high in tannins without being too bitter. 
I recommend this: Quinta do Francês Red 
quintadofrances.com/online-store/QUINTA-DO-
FRANC%C3%8AS-p288074022

White Chocolate
While chocolate lovers dismiss this as not a 
true chocolate, you may want to include white 
chocolate in your wine pairing. 

Since white chocolate is the creamiest and 
most mellow of the chocolate choices, pair it 
with a sweeter rosé bubbly drink like Filipa Pato 
3B Rosé Sparkling patowouters.com/en/vinhos/
info/our-expression-of-the-region_21/ 

Another fun pairing is your favourite dessert 
wine, which is sweeter than a typical dinner 
wine and comes packed with flavours of dried 
fruits like apricot and nectarine. The intense 
flavour of dessert wine pairs perfectly with the 
mild flavour profile of white chocolate.

Alternatively, try seeking out a white wine 
with a balance of fruitiness, alongside a bit of 
refreshing acidity and a touch of creaminess. 
White chocolates pair beautifully with fortified 
wines from the Moscatel variety. A surprising 
but interesting combination, as the acidity 
will help to hide the fat present in this type of 
chocolate. Try this: Horácio Simões Moscatel 
de Setúbal 2019 (portugalvineyards.com/
en/setubal/541-horacio-simoes-moscatel-de-
setubal-2019-5609450101128.html) 
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s If flavoured chocolates are 
to your taste, pair with 
wines that echo the same 

WINE
PLUS

http://coelheiros.pt/en/vinhos/chardonnay/coelheiros-chardonnay/
http://coelheiros.pt/en/vinhos/chardonnay/coelheiros-chardonnay/
http://coelheiros.pt/en/vinhos/chardonnay/coelheiros-chardonnay/
http://covela.pt/en/covela-reserva-tinto/
http://covela.pt/en/covela-reserva-tinto/
http://lagoalva.pt/en/produto/quinta-da-lagoalva-de-cima-2/
http://lagoalva.pt/en/produto/quinta-da-lagoalva-de-cima-2/
http://blandys.com/en/wines/blended-wines/5-years/
http://blandys.com/en/wines/blended-wines/5-years/
http://joaoclara.com/product/syrah/
http://quintadofrances.com/online-store/QUINTA-DO-FRANC%C3%8AS-p288074022
http://quintadofrances.com/online-store/QUINTA-DO-FRANC%C3%8AS-p288074022
http://patowouters.com/en/vinhos/info/our-expression-of-the-region_21/
http://patowouters.com/en/vinhos/info/our-expression-of-the-region_21/
http://portugalvineyards.com/en/setubal/541-horacio-simoes-moscatel-de-setubal-2019-5609450101128.html
http://portugalvineyards.com/en/setubal/541-horacio-simoes-moscatel-de-setubal-2019-5609450101128.html
http://portugalvineyards.com/en/setubal/541-horacio-simoes-moscatel-de-setubal-2019-5609450101128.html
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Amor

HE GROUND floor of Casa Amor covers an 
area of almost 500m2 in the historic centre 
of the fishing town. “Until the renovation, it 

was a bric-a-brac of rooms created and divided 
over the past 150 years, and included shops 
like the Baltazar tobacconist where people 
also changed foreign currency into escudos, a 

garage and a small apartment added in the 70s, the old stables 
of 1870, a carpentry workshop and more,” explains Jack. 

In short, it was a tangle of small spaces lacking in aesthetics 
and communication. “But there was an exceptional structure 
of arches and vaults that we had to save that been weakened 
by the weight of the years and abandonment,” he explains. 

Together with Tatiana Bento of Sena Architects, Jack and 
Walter looked for ways to take advantage of this vast area – 
they wanted a patio for light and freshness, a winter lounge 
with a fireplace to open all year round (both reserved for 
hotel guests), a professional kitchen, a small restaurant, a 
small art gallery (which will become a co-working space in 
low season), and of course a coffee shop with fine French 
pastries, a delicatessen and a small selection of products the 
couple love. 

The future coffee shop, destined to be a meeting place for 

Word s:  E L A I N E  J O Y C E

T H E  M O N T H O F  JA N UA RY S AW G R E AT 

P R O G R E S S  I N  T H E  WO R K O N T H E 

G R O U N D F LO O R O F  C A S A A M O R ,  A N D 

T H E  S PAC E S  T H AT  U LT I M AT E LY  W I L L 

B E  O P E N TO A L L  V I S I TO R S  A S  W E L L  A S 

T H O S E  T H AT  W I L L  B E  R E S E R V E D F O R 

T H E  G U E S T S  O F  T H E  B O U T I Q U E  H OT E L
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VISION 
PLUS

the locals, inspired the pop-up they opened last summer in rua 
do Gaibéu. “We didn’t want an entrance for the hotel directly 
facing a staircase as you find in old houses,” says Jack. “And 
our thanks go to Jean, our brother-in-law, an engineer more 
accustomed to the complexities of the Grand Paris project, 
who came up with the idea of moving the entrance to rua Dr. 
Pádua, while the staircase faces rua Dr. Miguel Bombarda, 
right next to the winter lounge where guests will sit awaiting 
check-in. Jean also alerted us to the role of the patio. Initially, 
we had envisaged it on rua Alfredo Keil, which would have 
meant that the patio would lose its calm with incessant 
comings and goings. Thanks to Jean, it will be a peaceful place 
to rest for breakfast or dinner.” And Walter adds: “Tatiana 
has given this patio a real personality and charm, with these 
arches that echo those of the interior and are reminiscent of 
the riads on the other side of the ocean, a nod to the history of 
the city and the way it was built”.  

The restaurant, open to all, will be intimate, with no more 
than 25 seats, and there will be dining on the patio. “We 
wanted a kitchen visible from the dining room. The original 
arches will frame large black metal windows, the same as 
those that will open onto the patio; we like the marriage of old 
and modern classic design imagined by Tatiana. We will also 

benefit from an impressive perspective from the coffee shop 
to the kitchen,” Walter enthuses. 

The ground floor, like the rest of the building, revealed a 
number of surprises – some good, some not so. “In places 
there were arches that had weakened, but it was not 
until they were cleared that we realised the extent of the 
problem. New ones had to be built to combat the risk of the 
building collapsing. 

“This has led to significant additional costs, not planned for 
in the budget, so a few more sleepless nights,” says Walter. 
“But,” he added, “there have been beautiful discoveries like 
the cement tiles found under the sand that will join the first 
floor landing, a stone staircase that was under ugly marble 
slabs, and huge pointed ceilings in the future office... it’s 
these sort of discoveries that make it possible to forget those 
sleepless nights and discussions with the banker!”

Jack and Walter have also provided changing rooms with 
private bathrooms for the staff, believing that if they welcome 
the team, the team will welcome them, the hosts. Those who 
are interested should apply now! 

So goes life at Casa Amor, between stress and excitement, 
impatience and legitimate fears. Will they open this summer? 
We’ll know more in the next issue...
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So much is happening, and happening 
fast now. You can see changes almost 
daily, with detail and light on show
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A dif ferent route
G E T  U P,  G E T  O U T  A N D D I S COV E R YO U R S U R R O U N D I N G S .  G O  BY 

M OTO R C YC L E ,  E L E C T R I C  B I K E ,  O R  O N FO OT FO R A  B R E AT H TA K I N G 

E X P E R I E N C E .  T H E  E X P E R T S  TO L D U S  W H E R E  TO G O

T DOESN’T start here, and it 
probably won’t end here, but most 
of the off-road motorcycle riding I’ve 
experienced in the past four years has 
been found along the dirt trails of the  
Serra do Caldeirão, the undulating, 

ravine-strewn frontier country that separates 
the Algarve from the Alentejo. 

There are many differing forms of 
motorcycle riding and riders: those who 
like cruising their Harley ‘Softails’ along 
the meandering blacktop; the urban moped 
commuters; the fearless youngsters who seek 
the thrill of the jumps and bumps around the 
banked tracks of the motocross circuits. 

And then there’s off-road trail riding, or 
as some would term it ‘enduro’ riding… and 
Portugal is one of the last bastions in Europe 
where trail riders can openly free-ride across 
the whole country. 

It’s been said that there are over 10,000km 
of dirt riding trails across Portugal and 
that one can ride the length and breadth of 
the territory with just the minimal contact 
on tarmac, touching it occasionally when 
connecting the trails or leading the rider to a 
necessary gas station or coffee stop. 

And on any given weekend, in the Serras 
that look down on the Algarve coast, one will 
find adventurous individuals or groups atop 
their two or four stroke dirt bikes, drifting 
the ridge-line trails or searching smooth 

passage over the rocks and stones of the 
ravine beds, their rear wheels thrashing 
around like a salmon caught on a line, 
no fixed trail to follow and with only an 
approximate direction of travel. 

Unless you’ve been riding this terrain since 
your legs could touch the ground, or have 
GPS tracks to follow, courtesy of seasoned 
locals, it’s impossible to describe in detail 
precise routes; they’re made up of a mix 
of fire breaks, rough tracks cut by carob 
farmers, hunter’s paths and ‘pastors’ routes, 
and sometimes even vague game trails that 
peter out into nothing and force the rider to 
about turn, a veritable spiders web of options 
that spread out to all points of the compass. 

And therein lies the beauty of trail riding, 
as more often than not you’ve the choice 
to ride fresh ground, always exploring, 
discovering unknown terrain in a matter of 
hours that would take days on foot or be 
exhausting by pedal power alone. 

Of course, there are pressures on the 
use of the combustion engine and, as 
technology evolves and the motorcycle world 
explores the transition to electric, there are 
soothsayers who say that the end is nigh for 
benzine. Well perhaps, but not for a while 
and for me, the rasp and roar of a dirt bike 
‘fanging’ it through the hills is akin to a 
mechanic symphony. 

Some people would have you believe that 

Dirt, Dust, Drift
Words: Charlie Perring

Motorcyclists are passionate about 
their travels, always looking to 

discover new routes that others would 
never get to see. For them, no trail is 

too challenging

I
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‘silence is golden’, but if you’ve ever ridden a 
4-stroke dirt bike, you may disagree! 

For those looking to experience some of the 
best enduro riding around the Algarve, just 
jump on your bike, or organise yourself a day 
drift in some of these locations: 
Loulé MX Track: Opposite the Cepsa garage 
in the Loulé industrial estate, there’s a small 
sign directing you to the Loulé MX (motocross) 
track, and for those who want to sharpen their 
skills and have some fun, it’s a great little place 
to go and spend an hour or two riding the 
banked turns or learning to drift the back wheel 
around its ‘hippodrome’. 

In the surrounding area, a multitude of single 
track gravel roads lead you out west or north as 
far as the Ribeira de Algibre. 
Monchique and the west coast: For some 
great hill climbs and striking coastal paths, a 
start point for riding the western Algarve is 
the Autódromo Internacional do Algarve, with 

trails taking you around the western flank of 
Monchique before hitting the coastal trails (and 
sand) near Aljezur. 
North of Loulé, Querença: Taking a line 
between Salir and São Brás de Alportel, with 
Querença dissecting the two, there are some 
fantastic fast tracks and switchbacks that one 
can spend a whole day exploring. Some of the 
route runs along the Via Algarviana north of 
Querença, with plenty of river crossings and 
ravines to mix up the ride profile. 
Fonte Férrea: North of Alportel at Fonte 
Férrea lies a dirt riders’ paradise with plenty 
of technical single track trails and gnarly hill 
climbs spreading out from the river basin. 
A great place to spend a morning with the 
added bonus of a tasty tosta mista and  
warm brew in the little café at the far end  
of the car park. 
Santa Catarina da Fonte do Bpo: This is 
the starting point for rides into the north- 

east of the Algarve and empty hill country 
that’s a free riding nirvana. A lot of the tracks 
and trails originate north of the town and 
lead riders to fast, high, ridge-line riding 
that strikes out toward quaint little villages 
like Ribeira and Corthela for a good lunch. 
Alcoutim: Starting at Castro Marim, one can 
virtually ride the banks up the Rio Guadiana 
to Alcoutim and beyond, a ride that takes 
you through fruit orchards and cork groves 
along the Portuguese/Spanish spine... and 
potentially, all the way to the north, providing 
of course you know the way! 
 
Charlie Perring is the owner and moto  
guide at DRIFT Moto, which runs  
motorcycle tours throughout 
Portugal and beyond.   
@driftadventure
charlie@driftadventure.co.uk
driftadventure.co.uk

GET OUT 
PLUS

mailto:charlie@driftadventure.co.uk
http://driftadventure.co.uk
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ALK THIS way during 
the lambing season to see 

the sweet little lambs as 
the local shepherd follows 

this route to lead his flock 
to greener pastures. You will 

hear sounds of tinkling bells and barks from 
the sheep dogs as they rush around keeping 
the flock on track. 

The Messines train station will connect 
you to this moderately easy circular 12.5-km 
trail. Starting from the village, follow the via 
Algarviana walking signs that will guide you to 
the start of the walking path that runs parallel 
to the railroad track that leads to Lisbon.  

On the way to the Santa Ana ‘church hill’, 
the scenic trail takes you along the Funcho 
river, passing orange and clementine orchards. 
The large picture-tiled plaque on the hill 
reveals the army positions and the site where a 
field hospital was erected during the 1834 war 
known as the War of the Two Brothers, Pedro 
and Miguel, who were disputing the rightful 
claim of the royal throne. 

The picnic table on the hillside is a 
welcoming sight for weary walkers to take 
a break and rest their legs. In this tranquil 
setting, it is hard to image the scenes of 

Take a hike
conflict, sacrifice and sorrow during the 
Portuguese Civil War that took place in these 
hills almost 200 years ago. 

The walking route leading away from the 
church meanders downhill between lollipop 
shaped pine trees and connects again with a 
trail running along the river Funcho, where 
storks, egrets and herons can be seen wading 
along the shallow water’s edge.  

Ancient times
Then there is the History Journey from 
Prehistory to the Middle Ages – the 
Archaeological Circuit of Vilarinha near the 
village of Vale Fuzeiros.

The 7km moderately difficult loop takes 
hikers across many interesting historical sites, 
and from the ridge a chance to enjoy sweeping 
views of Vale Fuzeiros, home of the red 
sandstone quarry. Many buildings and houses 
in this area are constructed from this material 
as were the four carved menhirs that date 
back to 6000–4500BC. The four menhirs are 
laid out northeast-southeast and are known as 
The Alignment of Vilarinha.

Ancient rock graves carved in the 
sandstone slabs have been found amongst 
the Mediterranean scrubland and are known 

as the Necropolis of Carrasqueira, Necropolis 
of Pedreirinha and Necropolis of Forneca - all 
dating back to the Early Middle Ages. A grave 
that comprises of a simple pit and covered with 
a slab is of the Visigothic period and can be 
found near Forneca Necropolis.

The Archaeology Museum in Silves is not far 
from Vale Fuzeiros and has many artefacts and 
information relating to this area.

The Cliff Top Walk
With the countless number of awards given 
and awesome mentions about Praia Falesia’s 
beauty and outstanding vistas it is of no 
surprise that I choose this cliff top trail as 
a walking route; it will reward you with jaw 
dropping photography opportunities, from the 
breathtaking views of the Atlantic Ocean, the 
green pine trees and the ochre cliffs that hug 
the fine golden sandy shores of Falésia beach.

Start this 16km moderate out-and-back trail 
from the boardwalk at the picturesque fishing 
village, Olhos d’Agua. Head east towards 
Vilamoura until the cliff view trail descends 

Words: Cheryl Smith

W
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onto Praia do Barranco, just before the  
O Golfinho beach restaurant. 

Once on the beach, allow the cool Atlantic 
waters to wash over your feet before heading 
back up the second wooden beach staircase 
that will lead up to a small café perched on the 
cliffs for a quick coffee. Continue along the 
clifftop trail as far as Praia dos Tomates where 
the trail naturally meets the beach again and 
will continue on this sandy stretch until you 
arrive at the welcoming Vilamoura Marina.  

Interactive Nature Trail at Pico Alte
The EBIO trail network is a fun and interesting 
interactive nature trail for both children and 
adults to explore. Walkers are guided by flora 
and fauna images that appear on the nine 
information panels spread along the 2km path. 
The Biodiversity Station perched on Pico Alto 
hill, near S.B. Messines, marks the beginning of 
the discovery trail and the three windmills on 
top of the hill indicate the end.

Pictures on the informative boards 
encourage visitors to seek out a particular 

flower, tree or insect and add interest.
Near the windmills is the newly-erected 

panoramic swing with a wooden seat wide 
enough for two. Swing up in the air and look 
down on the agriculture lands, scan the skies 
for birds and look due east towards Messines, 
a typical small Portuguese town, with an 
impressive 16th century church.

Historical and Cultural Trail
The trail at Sítio das Fontes, ‘Place of the 
Springs’, is surrounded by Mediterranean 
scrubland, marsh, agricultural lands and a 
lagoon.

An easy 2km walk from the train station, 
Estômbar, leads you to this idyllic natural 
family-friendly park that has a picnic area with 
shared BBQ facilities and a river beach that is 
very popular during the summer months.

The 1.3km flat loop park trail has 
informative signs sharing interesting facts 
about the natural and historical-cultural 
heritage of this area. On this trail are two 
restored watermills that were once used to 

crush grain into flour to bake bread in the 
traditional wooden oven that is still used today.

Families can enjoy some child-friendly 
activities after crossing the weir to the water 
holes to seek dragonflies and frogs, and from 
the small wooden jetty children can scan the 
waters for jumping fish. For the more energetic 
members of the family there’s an out-and-back 
16.5km moderately easy hike, starting from the 
fontes and going along the banks of the Arade 
river and through vineyards before reaching 
the beautiful historic town of Silves.

The outdoor activity app, AllTrails, is a great 
source, but if you don’t want to worry about 
staying on track and having to constantly 
consult the trail map, joining a walking group is 
a real option. 

Cheryl runs events at Figs on the Funcho, 
and specialises in walking holidays for 
small groups led by knowledgeable and 
enthusiastic local hiking guides. Find out 
more at figsonthefuncho.com | cheryl@
figsonthefuncho.com

For many, joining a walking 
group led by an expert on the 
terrain is the way to discover 
new places, new sights and 
meet new people who share 
the same love for adventure. 
Get advice before you head 
off and always wear the right 
footwear and head cover

http://figsonthefuncho.com
mailto:cheryl@figsonthefuncho.com
mailto:cheryl@figsonthefuncho.com
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ITTING on your bike leaving the 
village of Esteval dos Mouros 
‘Rock Rose of the Moors’ towards 
Alte, take the last track on the 
right before the main road, 
marked by the red and white 

posts of the Via Algarviana.
Follow the track uphill winding through 

fields of carob and olive trees. Suddenly, 
appearing out of nowhere, as you turn the 
last corner, is the abandoned village of Rocha 
Amarela (Yellow Rock).

It is a spectacle of the crumbling remains 
of what was a small collection of houses 
mostly attached together in a long row. When 
the youngest residents moved to cities where 
there was more opportunity to work and 
socialise, their parents refused to leave their 
homes choosing to die in the village where 
they had been born. The ‘Aldeias’ or empty 
villages are not uncommon and are often 
set in remote areas in exposed countryside. 
This one was abandoned about 60 years ago 
and has views which look across the orange 
groves towards the distant dark mountains of 
Monchique.

As we ride off, there is a feeling of sadness 
at the loss of what was a tiny close knit 
community and is now a deserted shell of 
eerie quietness.

Alfontes to Paragil
Biking up the small road opposite the bus 
stop in Alfontes, heading past Loopers 
restaurant, you instantly clock the views to 
your right, which become more impressive as 
you gain elevation. Gradually, the landscape 
expands unfolding a 180 degree view of the 
Algarve  countryside in the direction of the 
long Falesia beach. From here you can spot 
lots of familiar places.

At the top of the hill opposite another old 
windmill at a height of 300 metres turn left 
and ride the descent towards Paragil. You pass 
a villa fenced with ornate topiary, positioned 
on a sharp bend, and stop and park in the lay-
by directly opposite. You are now looking out 
on to an astonishing view towards the white 
buildings of Faro in the distance, spotting 
the hill that everyone knows but has never 
climbed (well worth it) above Loulé train 
station. On your left is Loulé with the large 

Go electric
domed white church, a significant feature on 
the landscape. Glance over to the right and 
you will see Vilamoura and its taller buildings 
perched on its harbour.

This is the rideout of both familiar sittings 
and unexpected panoramas.

Alte 
This is perfect for a family or group outing – a 
fun way to spend a few Algarvian hours seeing 
a lot in a short time and enjoying a refreshing 
dip in the stunning Queda do Vigário waterfall 
or swimming in the Fonte Grande.

The bike route takes you on the narrow 
street opposite the Igreja Matriz de Alte, past 
all of the colourful doors heading up and 
around to the right. As you climb, you can’t 
fail to miss the gigantic flag of Portugal on the 
right side, painted onto an entire hillside of 
rock. We still cannot find out how or why it got 
there – does anyone have any idea?

Gazing down you will see the Fonte Grande 
and the modern outdoor theatre. At the top, 
reaching almost 500 metres and just before 
it descends, hang a sharp left into a lovely 
picnic area with tables and stools carved in 

Words: Niquette Longmuir

Travel wth DirtEbikes for adventure without 
too much effort – the bikes do most of the 
heavy work for you. You do not need to be 
young and a regular at the gym to get the 
most out of the experience

S



local stone. Facing you is the most spectacular 
backdrop of Algarvian hills and mountains 
facing North with fields of rusty orange 
coloured soil , orchard groves and dotted in 
between with white washed villages and trails 
scattered in all directions. A multi coloured 
feast for the eyes!

Baranco do Velho
This is where it all began for the DirtEbikers. 
We walked these sections of trails during 
lockdown, wondering how we could ride these 
routes on electric bikes to show people the real 
Algarve, hidden from tourist hotspots.

Starting from section 6 and heading towards 
Salir at a height of 500m, the trail passes 
through untouched pines, oaks and medronho 
trees (the fruit used for making Portuguese 
firewater) into an open vista. It is magnificent 
looking down through the valleys and hills and 
surprisingly is only 30 minutes from the coast.

Our favourite first bike stop is the 
Faranhaao Windmill or August Threshing 
Floor Windmill where you have a panoramic 
view over the mountains and the sea. This is 
a place to relax in the beauty of the setting 
whilst recharging with a picnic break. Then 
descending into Carrascalinho down through 
the wild ravines and across the flatter 
farmlands arriving in Salir.

This is an adventurous ride out often biking 

through undulating and uninterrupted scenic 
beauty finished with a village feast and the 
best of local cuisine.

The Buddhist Temple 
Situated in Moinho do Malho, one of the 
highest peaks in the Loulé region standing 
at a height of 537 metres and approximately 
20kms from the coast, the Temple sits 
majestically at the summit, perfectly at one 
with the surrounding natural beauty of the 
Alentejo mountains.

Begin your visit with a drink or a bite to eat 
at the small cafe Miramar, catching a glimpse 
of the distant sea sparkling in the sunlight. 
Then ride up the stony drive towards the 
temple and its surrounding flags. At the top 
of the small steps it is respectful to walk 
clockwise around the temple – it is said to 
instill a good, positive spirit and encourage 
healing and beneficial effects.

There are many trails that encompass this 
special spot. We have ridden most of them 
now but this is the one DirtEbikers trip that 
we really look forward to - the final leg up to 
the Stupa Budista.

Paderne 
This is a ride of contrasts and one of our 
DirtEbiker favourites.

After heading under the A22 motorway you 

ascend up towards the 12th century Paderne 
Castle. It is one of the seven castles Portugal 
took back from the Moors (featured on the 
Portuguese flag).

Facing the castle ruins you head left along 
the narrow winding path looking south 
towards the Ponte Medieval de Paderne, 
which stands proudly amongst rolling 
countryside adorned with fig, carob, olive 
and almond trees.

This medieval stone bridge built in the 
Roman style over the Quarteira River on the 
Via Lusitanorum road connects the Roman 
cities of Olisipio (Lisbon) and Ossonoba 
(Faro). It is a three-span simple structure 
whose central arch is engraved with the 
renovation date of 1771. The repairs were 
carried out after the bridge suffered damage 
in the great 1755 Earthquake.

Riding the electric bikes along this ancient 
bridge makes you feel a strong connection 
to history – the modern and ancient worlds 
coming together. It is both a humbling and 
empowering ride.  

 
Russ Longmuir and Brad Dodd own 
DirtEbikes which is based in Estrada 
Quinta do Lago. It’s an easy way to go 
adventuring. 
914 026 035 | info@dirtebikers.com 
@dirtebikers | dirtebikers.com

GET OUT
PLUS
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PA R I S I E N N E S  A N G I E  A N D C H R I S  D E  O L I V E I R A  S E T T L E D I N  T H E 

A LG A RV E A N D C R E AT E D T H E  M O D E R N I S T  FA R O H OT E L .  T H E Y  H AV E 

N OW FO U N D E D T H E  FA R O M O D E R N I S T  W E E K E N D A S  A  WAY TO D R AW 

AT T E N T I O N TO T H E  C I T Y ’ S  S P E C I A L  A R C H I T E C T U R E  O F  T H E  P E R I O D

Think

Word s :  J O Ã O  E D U A R D O

Modernist

You turn a corner, look up and see amazing buildings that date back to the 1920s and a few decades after, with straight lines, extreme 
detail, and a design bravado that is recognised today as a bold statement of a new attitude
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HE ALGARVE has won 
awards for best beach 
destination, best nature 
destination, but it is also a 

gem of architecture with an 
incredible and unique collection 
of Modernist buildings that date 
from 1920 to 1979 thanks to 

the collaboration between talented Portuguese 
architects and visionary clients, most of them 
wealthy immigrants from Latin America 
influenced by the avant-garde Modernist tropical 
called ‘South Modern’, which is unique in the 
history of Portuguese architecture.

 There has always been mixed feelings about 
modern architecture. It can be loved or loathed, 
which is why it is so passionately debated a topic 
by both architects and the broader public.

At the time of the construction, some 
modernist buildings were regarded as so avant-
garde and inappropriate that many were ignored 
and neglected. But in the Algarve, thanks to the 
creativity, talent and single-minded bravado of 
exceptional architects inspired by the likes of 
Le Corbusier and Oscar Niemeyer, Faro became 
a hub of contemporary construction, with a 

collection of unique South Modernism buildings. 
Building conservation aims to restore the 

cultural heritage of a city, educate locals about 
their own history and attract passionate people 
from all around the world to discover the 
past, and its place in the present day. Among 
other cities in the Algarve like Portimão, Olhão 
or Loulé, Faro is a city where its modern 
architecture legacy must be protected. Heritage 
preservation is an investment in our community 
that rewards us today and will leave an 
invaluable resource for future generations.

The opening chapter
The first Modernist Weekend in November 
2022, a three-day celebration of mid-century 
architecture (of the 1950s, 1960s and 1970s), 
attracted some 150 attendees – mostly 
architects, designers, artists – from across 
Europe  and the USA. The programme included 
walking tours, open houses, networking, design 
and art shows, and paid homage to Portuguese 
architect Manuel Gomes Da Costa (1921-
2016) who was responsible for more than 300 
modernist buildings in the Algarve’s capital.

“Manuel Gomes Da Costa was a great leader 
of the Modernist Movement in the Algarve,” 
Chris de Oliveira explains. “He campaigned for 
the recognition of Portuguese modernism as an 
artistic creation and as an architectural heritage. 
In the Algarve, he was the driving creative force 
behind public buildings, social facilities, high-rise 
buildings, hotels, schools, and also wonderful 
private houses.” 

Easy to recognise, the style Gomes da 
Costa developed makes a powerful statement, 
interpreted by Brazilian masters such as Oscar 

T
Modernist

 

MODERNIST 
WEEKEND IN 2023 

The Modernist Weekend 
objective is to raise awareness 

of the exceptional and  
unique architectural treasures 

that form the Modernist 
heritage of Faro.

This year’s three-day event  
is planned for 10-12 

November 2023 with the 
same objective – to save the 
Modern architectural heritage 

of Faro. It will include
  New exclusive walking tours 

in Faro’s Art Deco district
  New open houses of 

Modernist social housing
  Modernist beach  

open houses
  Architecture Day for 

professionals and architects
  Cocktails, dinners  

for networking
  Art happenings and expos
  Debate about preservation  

of cultural heritage
  Modernist properties 

 for sale

VISIT  
themodernistweekend.com 
for regularly updated details

STYLE
PLUS

http://themodernistweekend.com
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Niemeyer, Affonso Eduardo Reidy and Vilanova 
Artigas in the 50s and 60s, while his own work took on an 
increasingly personal sense of free-thinking at the end of 
his career as an architect in 2002.

The Aljezur Nursery, the Alcantarilha Vacation Camp, 
the Nossa Senhora do Alto College in Faro, the Chapel 
of Santa Luzia and the Agricultural Cooperative of Santa 
Catarina da Fonte do Bispo are just a few examples of his 
exceptional contribution to architectural design.

The 150-strong group at the Modernist Weekend were 
treated to more than a sightseeing expedition. They 
explored fine buildings, visited private homes the owners 
of which simply opened their doors and told their story, 
and neighbourhoods where the modernist influences 
formed the local character. They shared and debated ideas 
to preserve the Modernist heritage of Faro. It was a learnig 
experience, and one shared with like-minded others.

There was an exclusive exhibition of the work of 
international artist @richardwalker.art at the Lynchian 
hotel @aeromarhotel in Faro beach.

The three-day event was declared a huge success, 
enlightening, entertaining, completely original. Before it 
was over, plans were already in place for a follow-up.

  ATO Restaurant
 Chef Sean is part of that 

new generation of creative 
people who travelled 
the world before landing 
in Faro to do a mix of 
international and local 
magic. He developed 
his skills of as a talented 
chef, and stayed here 
to enjoy the incredible 
quality and variety of local 
raw food. And the result 
is a gastronomic bistro 
restaurant in Faro that is 
amazing, smart, creative 
and inspired.

 937 613 844   
R. do Albergue 16

  ARCM
 Stands for Associaçao 

Recreativa e Cultural 
de Músicos. It is an 
organization based in 
an industrial building – 
Fábrica Da Cerveja in 
Faro’s old town – that 
offers a menu of music, 
from rock to electronic. We 
went there to celebrate 
the first anniversary of 
the association in early 
December, when they 
had some international DJ 
names including AERA 
and ARGIA. That night, 
Faro looked like Berlin 
underground!

 968 506 072   
R. do Castelo 2-4

  ESCAMA
Escama is the new eaterie 
for fish lovers in Faro. The 
chef is surrounded by the 
catch of the day that he 
introduces with passion, 
explaining the different 
ways to cook it, be it  
sashimi, tartare, ceviche or 
grilled. You choose your 
fish, two or three ways of 
cooking, your side dishes 
and wine and the chef 
takes care of the rest.
910 998 476    
R. Conselheiro Bivar 8

  Art Deco area 
Did you know that Faro    
has an art deco district? 
It is an area of five or six 
blocks located near Largo 
São Francisco, made up of 
townhouses built between 
1930 and late 1950s. They 
have the same style roof 
top, ground floor and 
narrow windows and 
doors, but with singular 
characteristics, shapes and 
colours. It is a journey inside 
the city, with tropical art 
deco vibes.
Travel these streets: 
Caçadores Quatro; Dr  

    Pereira de Sousa, Manuel 
Penteado, Teresa Ramalho
Ortigão.

  TASCA da XICA
 You may drive by it and not 

notice so make a point of 
discovering Tasca da Xica 
in Albufeira. It is a family 
restaurant, with nice decor 
and a smart chef who 
specialises in traditional 
Portuguese cuisine to 
which he adds a magical 
twist magic to turn it into a 
gastronomic delight. There 
is a great choice of petiscos 
and local wines but the 
specials of the day are just 
that – special. The prices 
are reasonable and the 
portions generous.

 289 585 750   
Estr. dos Brejos 317A

  ALJEZUR weekend 
Enjoy the wild and 
alternative Aljezur. The 
scenery is incredible, 
relaxing and inspiring. Take 
a walk along Arrifana beach 
or Monte Clérigo, have a 
freshly-caught grilled fish 
in a local beach restaurant, 
and chill out around a hot 
tea or coffee enjoying the 
region’s natural treasures.
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s Chris and Angie share their special new 
finds – not modernist, but certainly worth 
investigating
 

Sign up now for the next Modernist Weekend, when you 
will discover different areas of Faro and little gems within 
each. It is a brilliant opportunity to meet others with shared 
interests and to learn about the architecture of the region
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Algarve's classiest Italian restaurant
Open daily from 12h until late for dining, takeaway and delivery.

Booking is recommended.

PIZZERIACASAVOSTRA.COM      +351 289 397 565      Av. 5 Outubro 302, Almancil (Opposite Apolónia)

http://PIZZERIACASAVOSTRA.COM


Word s :  C A R O LY N  K A I N

S P E C I A L IZ I N G I N  E XOT I C  P L A N T S  A N D PA L M S ,  M A R Í A  D U R Á I S  N OT  A 

H O R T I C U LT U R A L I S T  O R  A  G A R D E N I N G AU T H O R I T Y.  H E R  E X P E R T I S E  I S  A S 

A N A R T I S T.  H E R  PA I N T I N G S  O F  C U LT I VAT E D T R E E S ,  T R O P I C A L  S H R U B S 

A N D E XOT I C  B U S H E S  A R E  E X T R AO R D I N A R I LY  ACC U R AT E  A N D O F T E N 

P L AC E D I N TO I M AG I N A RY L A N D S C A P E S

Feathers and fans
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GALERIA CÔRTE-REAL  is s ignposted f rom Bol iqueime, Ferre iras and Paderne  

OPEN:  THURSDAY TO SUNDAY FROM 1 1 . 30 –17:00   /   961 528 679  /   corterealar te .com

A B O U T  T H E 
A R T I S T

N DISPLAY at Galeria Côrte-
Real in Paderne, María 
Durá’s work is highly 
regarded and collected.

Based in southern 
Spain, she is surrounded 

by many varieties of palm 
trees. Infatuated by the way they grow, it is 
of no importance to her that palms are not 
trees at all. They don’t have branches or 
bark and the trunk is in fact a stem. To be a 
tree, the trunk must grow in diameter but 
the stem of a palm cannot!

Even more confusing is that not all palms 
are palms. True members belong to the 
Palmae family, consisting of feather palms 
and fan palms, but plants such as the so-
called sago palm belong to a primitive family 
known as the Cycads. 

Frequently seen in the Algarve, young 
sago palms grow in pots and the older 
versions can be successfully transplanted 
into the ground. María is fascinated by the 
way a tuft of tough fernlike leaves arises 
in a whorl from a central focal point of the 
bulblike base each year. No one cares that it 
isn’t a palm and isn’t even related to one! It 
makes a wonderful subject for a painting.

As do all the sword palms with their lethal 
pointed leaves and white or cream bell 
flowers. Mature versions of these trees can 
grow to six metres in height and are most 
often seen in parks and gardens. They can 
definitely be referred to as trees but they 
are not palms. 

To add to this anomaly, they are members 
of the Yucca family and their common name 
is the Spanish bayonet!

Not to be overlooked, María features in 
her paintings the one and only indigenous 
palm that thrives in southern Iberia. Yes, this 
one really is a palm and the Chamaerops 
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humilis can legitimately be called the 
European fan palm. Hard to believe that, of 
2,500 palm species found across the world, 
only one is native to our continent, yet many 
others have been introduced and flourish 
where the climate is warm.

That’s not to say all palms are doing 
well. There are a hundred species on the 
endangered list, many of them living in 
areas where deforestation is taking place. 
Ironically, land in Southeast Asia and 
Brazil has been cleared in huge swathes 
to make way for palm oil plantations. How 
disappointing that one palm species may be 
threatening others with extinction.

For María it is probably too late to capture 
the beauty of the Hyophorbe amaricaulis, 
as it is the last one left in the entire world, 
and kept under close protection in a botanic 
garden in Mauritius. 

To see her beautiful paintings visit the 
magical Galeria Côrte Real in Paderne.

What started your personal 
passion for palms?
I am from Elche in Alicante. 
The Palmeral de Elche is the 
largest palm grove in Europe. I 
grew up surrounded by these 
trees.

Flowers in your home – which 
are your first choice?
They are all from my garden. 
I am very lucky to have a big 
garden. I love roses, olive tree 
branches and the flowers from 
the orange trees.

What was the very first thing 
you painted and what colours 
and materials did you choose?
As a child, I spent hours with 
a pencil. At 11 years of age I 
discovered oil painting, when I 
was at L’ Hort del Xocolater Art 
School, and that changed my 
life. The lessons were outside, 
surrounded by palms, and that 
gave me the sense of colour.

Your favourite time of year… 
and time of day?
I am a summer woman, 
because of the heat and colour.

What other subjects do you 
like painting? 
I love to paint any aspect 
of nature, as long asI feel 
emotional about it.

O
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LEMON GRASS PORK CHOPS
 350g pork fillet, thinly sliced 
 1 stalk lemongrass, grated or minced 
 2 cloves garlic, minced
 2 tbsp fresh coriander, chopped
 3 tbsp soya sauce
 1½ tbs honey
 1 tbsp dark brown sugar
 1 tbsp fish sauce

NUOC CHAM SAUCE 
 ½ cup of water
 3 tbsp sugar
 2½ tbsp lime juice
 2 tbsp fish sauce
 Crushed chillis or very thinly sliced

NOODLE BOWLS 
 175g Rice vermicelli noodles or rice stick 

noodles
 2 tbsp cooking oil (peanut or vegetable)
 1 head green lettuce and a small red cabbage 

for added colour, both chopped finely
 1 medium carrot, sliced into thin matchsticks
 1 medium cucumber, chopped
 ½ cup roasted peanuts, chopped – optional
 1 cup fresh herbs (coriander leaves, mint leaves, 

and/or chopped green onions)
 As an extra, 4 large prawns in shells, 

barbequed or pan fried
 Ready-prepared egg rolls are an added option. 

Bake according to instructions on packaging 
and then cut in half 

M ET HOD 
1 Mix the lemon grass, garlic, coriander, soya 

sauce, honey, sugar and fish sauces and coat 
the pork slices.

2 To make the Nuoc Cham Sauce, whisk the 
ingredients together. Add the chilli for that 
extra bit of spice, if preferred.

3 Soak the noodles in hot water until just tender, 
4 Sear the pork slices in a hot pan, until golden 

and cooked through.
5 To assemble bowls, layer lettuce, rice 

vermicelli, fresh vegetables and your chosen 
protein, the pork, chicken, or tofu.

6 Top with peanuts and chopped herbs and egg 
roll halves if using, plus the cooked prawn

7 Drizzle with Nuoc Cham Sauce

W H E N YO U M OV E H O M E A N D A R E  M I S S I N G A  FAVO U R I T E  D I S H ,  D O N ' T 

TA L K  A B O U T I T,  J U S T  P U T  I T  TO G E T H E R YO U R S E L F,  A N D M A K E W H AT E V E R 

M O D I F I C AT I O N S  YO U FA N C Y.  C H I C K E N B R E A S T  O R  TO F U A R E  G R E AT 

S U B S T I T U T E S  FO R T H E  P O R K I N  T H I S  R E C I P E  F R O M K AT H RY N B A R N A R D  

Vietnamese vermicelli
noodle bowl

Kathryn Barnard 

(read more on 

page 20) recruited 

her friend Hong 

Nguyen, left, from 

Seattle to cook up 

a veritable taste 

storm at Kathryn’s 

house in Tavira 

S E R V E S  4     P R E P  T I M E :  4 5  M I N S     C O O K I N G  T I M E :  1 5  M I N S
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O K AY,  S O  WO R D L E  I S  E N T E R TA I N I N G ( W H E N YO U G E T  I T  I N  L E S S 

T H A N T H R E E )  A N D P O K E R I S  F U N I F  YO U C A N K E E P  A  S T R A I G H T 

FAC E ,  B U T  YO U J U S T  C A N ' T  B E AT  A  G O O D B OA R D G A M E

T OFTEN seems that technology has 
taken over our lives and social media 
demands our time. Today, it can be really 
hard to tear ourselves, let alone our 
children, away from our phones, ipads 
and computer screens. But it seems that 
the return of the humble board game is 

bringing even the most tech-dependent families 
and friends together. 

 It’s been widely reported that people got into 
board games during lockdown as a release from 
‘screen fatigue’. And judging from figures since 
then, the interest  has continued to escalate and 
sales are on the increase. 

And you have a choice – not just of the games 
themselves – but where you play. Stay home 
and enjoy, especially on a cold night and in front 
of the fire, or when the weather improves take 
your favourite out and play by the pool. Make it a 
family thing and serve pizza!

 There are of course the classics that have 
been around for decades, like chess, Scrabble 
and Monopoly, but with our newly ignited need 
for fantasy and escapism, there’s a whole breed 
of different-concept board games that are worth 
investigating. We’ve taken a look at some of the 
most popular games of the last year.

Play time
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CONFIDENT? 
The creators of Confident? describe it as a smash 
hit guessing game, loved by all ages from children to 
grandparents. The aim of the party game is to answer 
questions like “how many slices are there in a loaf of bread?”. 
But, instead of giving exact answers, you guess with a 
range. You only need to get the right answer in your range 
to win points so everyone can have a go, but the smaller 
your range compared to everyone else, the more you score. 
The good thing about this game is that anyone really can 
win no matter their age, and the answers supplied will no 
doubt lead to much fun and frivolity. You can also have as 
many players as you want, and it won’t take up too much 

of your time with the average 
game lasting around half an hour. 
Fans of the game say it’s a great 
way to bring the whole family 
together and with more than 200 
questions, it’s a game you can 
return to again and again. There’s 
a sustainability message here, 
too: paper and cardboard are 
from recycled materials or come 
from sustainable forests, and the 
company funds the planting of a 
tree with every game purchased 
(more than 260,00 so far). 

1I

Word s :  L U C Y  M AY E R



A
L

G
A

R
V

E
 P

L
U

S
  

l 
 4

5

GAMES
PLUS

DISNEY VILLAINOUS
In Disney Villainous, each player takes control of one 
of six Disney characters, each one a 
villain in a different Disney movie. 
Each player has their own 
villain deck, fate deck, player 
board and 3D character. On 
a turn, the active player 
moves their character to 
a different location on 
their player board, takes 
one or more of the actions 
visible on that space (often 
by playing cards from their 
hand), then refills their hand 
to four cards. Cards are allies, 
items, effects and sometimes 
curses. The objective is to fulfil the evil 
scheme of the villain and whomever completes this 
first is the winner. This game is no doubt a must for 
Disney fans, but even if you aren’t a Disney fan, you’ll 
be familiar with some of the most famous villains in 
cartoon history – there’s Captain Hook, Maleficent and 
Ursula to name a few. This is definitely a novelty game 
that will evoke childhood memories for both you and 
your children, easy to learn and play with room for up 
to six players and is relatively quick to play at around 
45 minutes to an hour. 

221B BAKER STREET 
This game is featured around the story of one of the most famous detectives of all time – 
Sherlock Holmes and his dedicated companion, Dr Watson, and is one that will definitely test 
your cognitive skills. In this detective game you start at 221B, their London address, and travel 
through the streets and alleys of the capital city picking up clues and attempting to solve 
the most intriguing cases Holmes and Watson have ever faced. Clues are hidden throughout 
London, one in each of 14 locations. Players, working as Holmes, must collect clues from each 
location, noting them down on their checklists as they attempt to find the answers to the 
questions listed on the case card. The game includes an impressive 75 cases and each one is 
represented by a card that features a crime told in story form, a selection of probable suspects 
and a list of locations involved in that crime. The first player to figure out the correct answers to 
a particular mystery or crime, return to 221B and announce the solution, is the winner. Built to 
accommodate two to six players, it’s a real family game suitable for anyone over the age of ten 
and can be played over an hour to 90 minutes, so great for shorter attention spans. 

2

3
ECLIPSE
The game of Eclipse places you in control 
of a vast interstellar civilisation, competing 
for success with its rivals. You will explore 
new star systems, research technologies 
and build spaceships with which to wage 
war. There are many potential paths to 
victory, so you need to plan your strategy 
according to the strengths and weaknesses 
of your species, while paying attention to 
the other civilisations’ endeavors. This is a 
complicated game of strategy that can last 
many hours, is divided into nine rounds 
and works best with two to six players, but 
can accommodate as many as nine. Players 
should be warned though, that this game 
comes with multiple pieces including two 
game boards and you should be prepared 
to devote a large part of your day to it; 
perfect for a rainy Algarve day.

4
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 PLUS

MONOPOLY
Monopoly is a game for two to eight players, in which 
the player’s goal is to remain financially solvent while 
forcing opponents into bankruptcy by buying and 
developing pieces of property. We’ve all been there – 
competing for the likes of Bond Street and Park Lane, 
when in reality, we’ve ended up bankrupt and in jail. 
The history of Monopoly can be traced back to 1903, 
when American anti-monopolist Lizzie Magie created 
The Landlord’s Game.

Several variant board games, based on her concept, 
were developed from 1906 through the 1930s; 
they involved both the process of buying land for 
its development, and the sale of any undeveloped 
property. Cardboard houses were added, and rents 
increased as they were added to a property. Magie 
patented the game again in 1923 and the rest is history. 
Today, owners Hasbro have set about making the 
game as diverse as possible. There are ‘world editions’ 
featuring locations from all over the globe, city editions, 
themed editions focused on films like Star Wars and 
TV shows Game of Thrones and Eastenders, and there 
are also the special anniversary editions, one for cat 
lovers and even one dedicated to the late Queen. With 

so much to choose from, it’s likely you’ll find a 
Monopoly to suit you. 

Even the classics have had to evolve 
to stay relevant, but you can’t beat a 
classic and these are two of the best.5

CLUEDO 
Was it Professor Plum with the wrench in the 
library? Or Reverend Green with the candlestick 
in the study? This is the ultimate whodunit game 
of chance where the player who correctly accuses 
Who, What and Where wins. The game was devised 
in 1943 by British board game designer Anthony E. 
Pratt and first manufactured by Waddingtons in the 
UK in 1949. Since then, it has been relaunched and 
updated several times, and it is currently owned 
and published by American company Hasbro. The 
object of the game is to determine who murdered 
the victim, where the crime took place, and which 
weapon was used. Each player assumes the role 
of one of the six suspects and attempts to deduce 
the correct answer by strategically moving around 
a game board representing the rooms of a mansion 
and collecting clues about the circumstances of the 
murder from the other players. Cluedo has been 
updated through the years; in 2016 Hasbro replaced 
Mrs. White with a new character, Dr Orchid, 
represented by an orchid pink piece. In the current 
standard edition, Mrs Peacock also has a new 
game opening opportunity as her starting square 
is one step closer to the billiard room. Beautiful art 
illustrations have become a hallmark of the game, 
which can take as little as ten minutes to complete 
or as long as an hour, depending on player skillset. 
Perfect if you fancy yourself a Detective Poirot or 
Miss Marple. 

6
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AWARD-WINNING SANDYBLUE, with its 
impressive portfolio of top-quality residences, 
is the undisputed leader in property rentals 
in the Algarve and has done much to promote 
the region to an international audience.

Great news is that In October 2022, the 
company officially joined forces with the 
Awaze Vacation Rentals Group, which works 
with James Villas, Novasol, Cottages and many 
more. As part of the Awaze Specialist Brand 
Division, SandyBlue will continue to operate as 
a standalone, independent brand; guests and 
owners alike will still get the full SandyBlue 
experience, and with added enhancements.  

“Awaze Group’s core values are very much 
aligned with ours, which are to maximise 
owner income with quality guests, and ensure 
that owner properties are maintained to the 

highest of standards,” says SandyBlue.
“Furthermore, the Awaze audience is 

far-reaching, which will give the SandyBlue 
portfolio greater exposure than ever before.

“With new resources to add to our villa 
rental strategy, we are sure our owner 
partners will thrive from these benefits. Being 
part of a group with so much expertise allows 
us to give them the best of both worlds - the 
SandyBlue experience, with added power 
behind it.” 

This is an exciting time for Algarve tourism. 
There is real positivity in the air as the Algarve 
prepares for another year of delighting tourists 
from across the globe. The  SandyBlue team 
is unquestionably excited about these latest 
developments and the new strength behind 
supporting their operation.

SANDYBLUE R . do Comércio 274 , 8 135-127 Almanci l   /   289 392 236 sandyblue.com 

W I T H  I N C R E A S I N G 

N U M B E R S  O F  H O L I DAY 

M A K E R S  C H O O S I N G 

T H E  A LG A RV E A S  T H E I R 

D E S T I N AT I O N FAVO U R I T E 

T H I S  Y E A R ,  I T  LO O K S  L I K E 

T H E  N E W S E A S O N W I L L 

B E  T H E  B E S T  E V E R  FO R 

P R O P E R T Y  OW N E R S  A N D 

T H E I R  V I S I T I N G  G U E S T S

something to sing about
SandyBlue

PROMOTION
PLUS

http://sandyblue.com


 ®The Art of Exercising and Beyond

The GYROTONIC method is a unique, holistic approach to 

physical exercise. It promotes a healthier spine, increased 

range of motion, greater joint stability, improved agility and 

a deep internal strength. 

The workout consists of progressively challenging, multi-

dimensional, circular movements using proprietary 

machines that support and challenge you at the same time. 

Regular Gyrotonic practice increases the functional capacity 

of the body and makes you less vulnerable to injuries.

Ayse teaches one-to-one or two-to-one sessions that are 

personalised to fit the needs of all ages and abilities from 

senior citizens to highly skilled athletes. 

Happy Movements Algarve is the best 

equipped studio offering Gyrotonic 

Method in Portugal.

CONTACT US FOR BOOKINGS

& INFORMATION

E: ayse.kahyaoglu@icloud.com

T: +351 968 925 650

W: gyrotonic.com

São Faustino,  Boliqueime

GYROTONIC®, GYROTONIC® & Logo and The Art of Exercising and Beyond® are registered trademarks of Gyrotonic Sales Corp and are used with their permission. 

HEALTH,

rejuvenation
AND 

HAPPINESS

The GYROTONIC method is a unique, holistic approach to 

physical exercise. It promotes a healthier spine, increased 

range of motion, greater joint stability, improved agility and 

a deep internal strength. 

The workout consists of progressively challenging, multi-

dimensional, circular movements using proprietary 

machines that support and challenge you at the same time. 

Regular Gyrotonic practice increases the functional capacity 

of the body and makes you less vulnerable to injuries.

Ayse teaches one-to-one or two-to-one sessions that are 

personalised to fit the needs of all ages and abilities from 

senior citizens to highly skilled athletes. 

Happy Movements Algarve is the best 

equipped studio offering Gyrotonic 

Method in Portugal.
IMPROVE THE 
quality of 
movement

Manuela, the highly 

experienced beautician from 

Germany employs the latest 

technology at her salon in 

Almancil. 

After the EMS BodyCult which 

sculptures & tones Body Parts 

there is also now the 9D HIFU 

with the HIFU360 & LipoHIFU 

feature exclusive in her salon 

which gives amazing lasting 

results. 

Book your complimentary 

consultation now!

T  927 599 283  

W  magicbeauty.info 

f  Magic Beauty Almancil

Av. 5 Outubro 137,  

8135-100 Almancil  

http://gyrotonic.com
http://magicbeauty.info


AM ALL FOR people heading out into the 
countryside. So many holidaymakers that I met 
whilst operating my Stand Up Paddle touring 
company back in 2018 hadn’t ventured out of the 
traditional resorts. Really.

I mean, I get it. If you’re arriving from the UK 
stressed out after months of hard work, cold, rainy 
weather… all you want to do is chill on the beach 

with a cocktail in your paw and enjoy the glazed appearance 
of a 1000 yard stare. 

Then you wake up the next day, secure another comfy 
chaise-longe in the sun and you figure: Mmmmm, let’s do 
THAT again all day. Soon you’re reading a trashy novel 
and the holidays are over. Good 
memories! However, there is a 
whole lot more to experience in 
Portugal than sun, drinks and 
resorts.

Head out to the country. Explore 
westwards towards Aldeia de 
Pedralva. This traditional village 
in the municipality of Vila do Bispo 
used to be a home to over 100 
people, making their way through a 
slow and authentic Portuguese life. 
The process of urbanization got so 
bad that in 2006, when the current 
owners came upon the village, 
there were only nine people left. 

The entrepreneurs spent 18 
months searching Portugal – and 
the rest of Europe – for the rightful 
owners before purchasing 32 houses and converting them 
into a rustic hotel. Now you can spend a weekend in a 
traditional village. A few years back, I had the privilege of 
attending a wedding there. It was fantastic, and so unusual 
with all the guests staying in different houses. Unique!

All around the region are stunning countryside views, 
majestic black cliffs cascading down into glorious sweeping 
bays. Check out Arrifana, one of my personal favourites and 
a very popular spot for the learn-to-surf crowd. For a more 
soulful experience, time your sunrise beach walk with low 

tide and you’ll be rewarded with miles of sand, cliff and sea. 
Spend a weekend there, or head further north up to a 

glamorous camping experience at A Terra. 
Yes, they’re fully off grid and grow their own chow. You’ll 

be guests of the owners Francisco and Claudia, who have 
been doing a fantastic job of hosting thousands of us for over 
ten years. 

Staying in a tent or a funky Mongolian Yurt is another 
different experience and one that I actively search out 
wherever we travel. Make the most of your stay there 
and rent bicycles from Francisco, go horse riding in the 
forest or head down for sundowners and a surf at nearby 
Odeceixe beach. It’s fascinating as a river curls down into 

the surf, creating a river beach 
and an ocean beach all in one. 
Peachy! Explore a few of the local 
restaurants and cafés before 
heading up into the Alentejo and 
onto the Barragem Santa Clara.

If you do your homework 
you’ll be able to find a few select 
accommodations right on the 
water. We were super lucky to have 
some friends of friends who owned 
a simple and basic house right 
there on the water. 

Okay, we DID have to descend 
a million steps to actually get 
into the water as sadly the levels 
have been dropping over the past 
few years. This is a combination 
of heavy farming, leaky water 

infrastructure and drought. Let’s hope our recent wet 
winter has put paid to that, but the Barragem Santa Clara 
is still a massive area and would require a large amount of 
water to fill it. 

What do you do in a hut on the lake? I paddleboarded, we 
made food, played cards and drank good wine, laughed with 
friends and celebrated the simple life. What a pleasure!

Remember, there are some absolutely wonderful places to 
explore in our very own Algarve – get out there and explore 
what’s there in your own back yard!

SHARING
PLUS

 

F ind Nick on YouTube  / Join Algarve Addicts Facebook Group  

d iscover more at algarveaddicts .com
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In the nick 
of time

 

Head out to the 
country. Explore 

westwards 
towards Aldeia 

de Pedralva   

THE MAN DOES NOT SIT BACK AND TAKE 
THINGS EASY WHEN THERE IS SO MUCH OUT 

THERE WAITING TO BE DISCOVERED.
NICK ROBINSON GOES ROAMING

I

http://algarveaddicts.com


TWO  
TIMERS

A N D J U S T  L I K E  T H AT,  VA L E N T I N E ’ S 

DAY I S  H E R E  AG A I N !  T H I S  Y E A R , 

T R A D E T H E  G O O D B U T  P R E D I C TA B L E 

G I F T S  FO R  S U R P R I S I N G E X P E R I E N C E S 

O R  S E N S AT I O N S .  H E A D TO L I S B O N 

FO R  T H AT  A D D E D R O M A N C E

Word s :  S A N D R A  G AT O

LOVE
 PLUS

So many original features in the remarkable Palácio Ludovice 
have been retained to maintain the magin of the building
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RE YOU in a long relationship and 
tired of giving/receiving the usual 

flower bouquet, perfume or 
chocolate box every February? 
Or are you in a recent one 

and still not sure how to 
surprise your loved one? 

Or maybe you are single 
and happy but still want to celebrate with a 
special friend or by yourself?

Whatever the situation, the suggestions 
that follow apply. More than objects, these 
are experiences that are better when shared.  

SLEEP FOR 2
Palácio Ludovice Wine Experience 
Hotel
João Federico Ludovice arrived in Lisbon 
in the early years of the 18th century – he 
was a German artist who lived in Italy. He 
soon became the architect of the Portuguese 
King, João V. His biggest work was Palácio 
Convento de Mafra, an astonishing building 
to this day. 

For his residence in Lisbon, he chose the 
Bairro Alto area and built a five-floor palace 
that covers an entire block. Today it is a very 
special hotel where you feel the quiet but 
are, in fact, right in the heart of the city. 

The renovation was the work of Miguel 
Câncio Martins, a reknowned Portuguese 
architect and designer (two of his most-
admired projects are the Budha Bar in Paris 
and Opium in London), who kept the 18th-
century feel to the palace but gave it every 
21st century comfort. 

According to Miguel Câncio Martins: 
“All hotels are a challenge because it’s 
essential to surprise the guests. This one 
was particulary challenging since it is an 
18th century listed building that survived 
the 1755 earthquake (and, because of that, 
it became a model for building other houses 
in Lisbon). We kept the volume and the walls 
but renovated all the interiors, and some 
decorative elements like the tiles and the 

fresco paintings were preserved.” 
Asked what he found extraordinary, he 

says: “It was what he – Federico Ludovice 
– did, considering the limitations he had 
at the time: the anti-seismic structure, the 
building’s natural ventilation, the details. 
Incredible but, at the same time, simple 
solutions. He lived in an age of wealth and 
hope, but he based his work on testing 
and trying, rather than just technique. 
Nevertheless, an amazing end result, difficult 
to accomplish even today.”

The final result, this stunningly beautiful 
palace-turned-hotel, is exactly what Miguel 
Câncio Martins wanted but he concedes it 
was a long path. “I was lucky to have found 
the right partners who totally understood 
my vision. As I said, I wanted to create 
surprising features and that, in itself, is a 
big responsibility. I am really proud to have 
been able to give Palácio Ludovice a second 
life. People will judge for themselves but we 
respected the building’s beautiful history and 
that, for me, is the most important. I hope 
our guests will feel the same.” 

And more than sleeping with history, 
there’s incredible food to be savoured at 
Federico restaurante, wine tastings at the 
Porto Wine Institute (located inside the 
hotel) and the best wellness treatments at 
Caudalie spa and store (accessed directly 
from the palace). It is impossible not to be in 
love within these walls...
Palacioludovice.com

 
EAT FOR 2
Sala De Corte
Considered the 50th best steakhouse in 
the world by the World’s 101 Best Steak 
Restaurants, this is where you go when you 
feel like eating good meat. And not just good 
meat, but incredible meat – although it does 
have vegetarian options.

Sala de Corte opened in 2015 and in 2018 
moved to its current address in Cais do 
Sodré, near Mercado da Ribeira. 

A

http://Palacioludovice.com


It is a comfortable, no fuss kind of 
restaurant that makes you feel right at home. 

Sala de Corte’s speciality is dry-aged (30 
days) meat, sourced from certified breeders. 
Chef Luís Gaspar will gladly guide you through 
the different cuts so you can choose which one 
you prefer – a good suggestion is to pick out 
two different ones to share – rump, tenderloin 
T-bone, entrecôte – and once you decide, you 
just have to wait for it to be perfectly cooked 
and served with truffled mashed potatoes (a 
must), fries or tasty vegetables. To pair with 
the most wonderful meat, there are creative 
cocktails and great wines. Prepare for a 
romantic meaty dinner date.      
saladecorte.pt

LOVE
 PLUS
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Above: Learn to 
hang your favourite 
plants. Right:the 
home fragrance 
that you, and 
your visitors, will 
love. Far right: 
Wall tapestries by 
Portuguese artists, 
from Ojo Gallery in 
Lisbon 

WORKSHOP FOR 2
Fios Jardins Suspensos
Learning something new together is one 
of the most romantic things in the world. 
There are plenty of wonderful arts and crafts 
that you can take up as a couple but this, I 
promise, has plenty of ‘golden’ advantages: 
being close to nature, getting to know a 
traditional Japanese art, having fun. 

Fios Jardins Suspensos was born from 
a love story: that of Rui (a landscape 
architect) and Telma, and their passion  
for plants.

When they realised that there was no  
more floor space left in their own home for 
vases and pots of plants, they reckoned fast 
that there was only one simple solution: 
hanging them! 

After some investigation into the various 
possibilities, they decided that kokedamas 
were the answer to meet and satisfy their 
needs. Koke means moss and dama means 
ball, so we are talking about an ancient 
Japanese art that consists of handling and 
treating plants in a way that they don’t need 
a vase, just moss, and when the work is 
done, they are ready to be hung wherever 
you fancy.

Book a Fios Jardins Suspensos workshop 
for two (or you can share the session 
with other couples if you choose) and get 
your hands dirty in the earth – it is truly 
therapeutic, and good fun. And you leave 
with the satisfaction that you learned a new, 
useful skill.   
fiosjardinssuspensos.com

AROMA FOR 2
Welcome by Ding Dong
What can be better than a fragrance that 
includes all the aromas that you love best in 
the world. When you enter Ding Dong stores 
in Lisbon or Porto (if you haven’t been please 
do, for beautiful design pieces and ideas for 
the house), you are surrounded by this lovely 
scent... a mix of sweet figs and fresh flowers. 
And the good news is that now you can take 
it home, and make it your own.

After customers repeatedly asked what the 
delicious aroma in the stores was, Michael 
Miranda and Davide Gomes (Ding Dong 
owners and mentors) decided to bottle it, 
giving us the opportunity to make it our home 
scent, too. Choose between a Welcome candle 
(€60) and a home spray (€60). Love (really) 
is in the air. 
dingdong.pt

ART FOR 2
OJO Gallery
Art is always the perfect gift: beauty, culture 
and creativity together in just one piece. And 
its emotional value just grows with time. 

When moving to Lisbon after living in Paris 
her whole life, Marie de Carvalho decided to 
open a small art gallery where she displays 
the work of Portuguese artists coming  
mainly from the Alentejo and Douro regions. 
Tapestries, sculptures and ceramic pieces 
in earthy colours and textures that can be 
exactly what you need to make the one you 
love feel extra special.    
Ojogallery.com

 

http://saladecorte.pt
http://fiosjardinssuspensos.com
http://dingdong.pt
http://Ojogallery.com


OLHÃO 
REAL MARINA HOTEL
This five-star hotel is perfectly situated to 
revel in all of the joys of the town with ease. 
Ask for a sea view room and you will not be 
disappointed with the stunning vista that can 
be enjoyed on your spacious balcony. The 
hotel has a great outdoor pool and sun deck 
if the weather allows, or you can head to the 
spa for a bit of pampering. To really spoil 
your loved one, book the relaxation massage 
for two and let the stresses melt away. After 
your spa treatment you will need some 
refreshments, so head to the bar to soak up 
the elegant atmosphere and sample some 
beautiful cocktails to get the evening started 
in style. 
realmarina.realhotelsgroup.com

FOOD FOR THOUGHT 
Mare Shrimp & Stuff 
During your stay in Olhão, savour the walk 
along the beautiful promenade and take in 
the perfect view of the Ria Formosa, fishing 
boats and sea birds. Pop into the historic 

AND CLOSER TO HOME...
T H E R E ’ S  M U C H O N O F F E R 

D OW N H E R E  I N  T H E  S U N N Y 

( W I L L  I T  B E ? )  S O U T H TO 

C E L E B R AT E  O N T H E  1 4T H . 

L AU R A S H E A C H E C K S 

O U T  A  F E W O F  T H E 

P O S S I B I L I T I E S

municipal market on the way for a coffee 
and then head to the ferry terminal where 
you can catch the boat to the islands. My 
personal favourite is Ilha do Farol, for the 
quaint houses and stunning flora. Jump on a 
water taxi back for a quick journey and get 
yourself dolled up ready for your night out. 

Begin at the newly-constructed Marina of 
Olhão, located almost directly opposite the 
Real Marina Hotel, for a selection of stylish 
bars. Each offers something different and 
has a unique atmosphere, but one thing that 
brings all of the establishments together is 
the dazzling view over the water, and the 
sunsets. 

When it is time for dinner, go to Mare 
Shrimp & Stuff. You will find the warmest 
welcome from your hosts and an eclectic 
menu offering only the best in seafood. The 
scallop starter is a thing of beauty so have 
your phone ready to film the breath-taking 
moment as the food arrives! 
facebook.com/MareShrimpStuff
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http://realmarina.realhotelsgroup.com
http://facebook.com/MareShrimpStuff


LOVE
 PLUS

ALMANCIL
Two local restaurants, just outside of 
Almancil, offering a winning combination of 
beautiful surroundings and sumptuous menus 
are Parrilla Natural and Tribulum. 

Parrilla Natural boasts a stunning terrace 
area which is simply magical in the evening, 
so if the weather is warm then sip a cocktail 
on the deck and enjoy the lush views. The 
famous pine tree wrapped in fairy lights is 
a truly stunning backdrop for a loved up 
selfie, so don’t miss out on that opportunity! 
Head inside for dinner and sit in comfort 
in the stylish restaurant while you choose 
from a superb menu featuring delicious 
South American inspired dishes. Great 
quality ingredients really shine through in 
the flavours you will experience here. The 
Natural Group prides itself on top quality 
beef, and offer the promise of grass-fed and 
hormone-free cuts. 
parrillanatural.com

Tribulum is located atop a small hill which 
gives beautiful vistas in the evenings of 
twinkling town lights and tree tops. The 
entranceway is a photographer’s dream, 
which sets you up for a taste of the magic to 
come, and the cocktail terrace, The Green 
Zebra, is a must. 

Inside, the décor is rustic and inviting, 
and amazing artworks adorn the walls. Glass 

panels give a sense of airiness as you sit 
at heavy wood tables and prepare for your 
special Valentine’s feast. 

Jonnie Pratt’s passion for using home-
grown ingredients bursts through the menu. 
The breads and burnt butter are mouth-
watering, and the herbs are picked from the 
garden just below the restaurant. True pride 
is taken in every dish leaving the kitchen and 
this makes Tribulum a great choice for your 
romantic evening. 
tribulumalgarve.com/

WINE TASTING 
For a fun daytime activity where you can 
enjoy each other, verdant surroundings and 
delicious wines, then look into doing a tasting 
tour. At Quinta Da Tor, just outside of Loulé, 
you can sample the wines, nibble on tapas 
and learn a bit about the process on a guided 
tour. Make sure to pick up a couple of bottles 
of your favourite to take home to prolong the 
pleasure. 

Quinta Dos Vales in Estombar offers 
relaxed tastings and perfectly manicured 
gardens featuring pieces of artwork. A walk 
through the grounds to admire the sculptures 
will definitely get you in the mood to indulge 
in a few sips of the vineyards crop! 

For those history buffs, a visit to Quinta 
de Mata Mouros in Silves should not be 
missed. Set in the grounds of the Convento 

Do Paraíso this winery presents a fascinating 
blend of old and new. They are open Monday 
to Friday, but booking in advance is wise to 
avoid disappointment. 
quintadator.com/en/
quintadosvales.pt/en/
conventodoparaiso.com/

LAGOS ZOO 
For those of you looking for something a bit 
different, Lagos Zoo is the ideal place for 
romance to blossom! Excellent for a sunny 
afternoon date, the zoo is gorgeous and 
charming, and your sweetheart will melt at 
the incredible array of cute, cuddly animals. 

Daily feeding schedules mean that you 
will have plenty to fill your time, and for 
something to really impress, get in touch with 
the team and book the lemur meet and greet. 
This experience will wow your other half and 
would make an unforgettable setting for a 
proposal, if that is on the cards. 

There is a great little café on site where 
you can sit next to a tranquil pool and watch 
the flamingos go about their business whilst 
enjoying a tasty snack. On the way home, 
stop at the peaceful town of Carvoeiro for a 
seafood dinner, or try Silves for glimpses of 
the historic castle and chilled out cobbled 
streets. Either one makes for an idyllic end to 
a romantic day well spent. 
zoolagos.com/en/
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Eating out is first choice for Valentine’s Day dates. Try Tribulum, above, or 
Parrilla Natural, right, for perfect dishes and excellent wine selections

http://parrillanatural.com
http://tribulumalgarve.com/
http://quintadator.com/en/
http://quintadosvales.pt/en/
http://conventodoparaiso.com/
http://zoolagos.com/en/


https://www.russell-decoz.com/
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K E E P  T H O S E  N E W Y E A R F I T N E S S 

R E S O LU T I O N S  G O I N G S T R O N G W I T H  S O M E 

S T Y L I S H  N E W WO R KO U T K I T  F R O M TO P 

P O R T U G U E S E  B R A N D S .  S A L LY  D I XO N 

TA K E S  H E R  P I C K
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Eco-vegan sneakers made using 
rubbish from the Portuguese  
coast together with ecological  
and sustainable materials,  
€99-€117. Zouri. zouri-shoes.com

Grey ‘Saudade’ 
sweatshirt, €125.  
Superbo*. 
superbolisbonparis
newyork.com

M
A
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D
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H

A

Pastel blue 
zip-up hoodie, 
€130. +351. 
plus351.pt

Green sports bra, 
€45.90, green leggings, 
€55.90 and baseball  
jacket, €154.90. Cubu. 
cubufitnessboutique.com

http://zouri-shoes.com
http://newyork.com
http://plus351.pt
http://cubufitnessboutique.com


FIT
 PLUS
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Ivy men’s sweatshirt, 
€59.90, Seapath. 

seapathclothing.com

Soft Italian leather  
sneakers, €160, Algori.  
algoribrand.com

Black striped polo top, €84.95, unisex 
black shorts, €56.90, and classic canvas 
bag, €225, Cubu. cubufitnessboutique.com 

Gender-neutral pastel 
green t-shirt, €40, and 

terry white shorts, €55, 
Lemel Apparel. 

lemel-apparel.com 
at Zeé e Maria, Olhão

http://seapathclothing.com
http://algoribrand.com
http://cubufitnessboutique.com
http://lemel-apparel.com


Jim
H A I R  A RT I S T S

WE LOOK FORWARD TO  
CELEBRATING A NEW YOU. 

Phone or email for that special appointment. 

T: +351 914 452 315  E:  jimhairartists@gmail.com

Estrada Vale do Lobo 947A | 8135-016 Almancil

mailto:jimhairartists%40gmail.com?subject=


Arch enemy

Word s :   C A R O LY N  K A I N

PORTUGAL  WAS THE  F IRST  COUNTRY IN  THE  WORLD TO 

ABOLI SH  THE  DEATH PENALTY,  BEL IEV ING THAT  IT  D ID 

NOT  SERVE  AS  A  DETERRENT.  THE  V ILE  MASS  MURDERER , 

D I OGO ALVES ,  WAS THE  PENULT IMATE  TO BE  EXECUTED 

AND H I S  HEAD,  PRESERVED IN  FORMALDEHYDE ,  REMAINS 

I N  TH E  UNIVERS ITY  OF  L ISBON’S  FACULTY  OF  MEDIC INE
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ORTUGAL is justly proud of the example it 
set the rest of the world when it brought an 
end to capital punishment and the Charter that 
resulted is preserved in the National Archives 
in Lisbon. 

Fourteen years after the abolishment  (the last civilian 
execution took place in Lagos in 1846), its example was 
followed by the Netherlands. Compare this to countries 
that did not adopt the ban until more than a century later: 
in the United Kingdom the last execution took place in 
1964 and in Spain, 1972. Belorussia is the only European 
country that continues to permit it. Today, the Portuguese 
Government is unequivocal in its condemnation and 
repudiates all arguments to justify it.

“It violates human dignity. It is irreversible. It is not 
effective. It is not a deterrent to crime.”

It seems likely that the Government reached this 
conclusion in the 1840s when the threat of the death 
penalty failed to deter the most infamous serial killer 
ever to have resided in Lisbon. A man so detestable, his 
indiscriminate killing involved throwing a mother then her 
baby to their deaths from the heights of the Aqueduto das 
Águas Livres.

Diogo Alves was a Spanish subject who carried out a 
huge number of robberies and murders between 1836 and 
1840. He was finally arrested and executed for murdering 
a doctor and three members of his family in their home. 

Scientists studying the pseudoscience of phrenology 
were repulsed by his actions and equally intrigued by 
his thought processes. They requested that after he was 
hung he should be beheaded to enable them to examine 
abnormalities in the configuration of his skull. To this 
day, the severed head of Diogo Alves is preserved in the 
anatomical theatre of the University of Lisbon’s Faculty  
of Medicine.

To begin at the beginning, Alves was born in Galicia 
in 1910 and went to Lisbon to make his way in life. After 
hitting his head when falling from a horse he earned 
himself an affectionate nickname, Pancada meaning blow. 
The accident did not deter him from his job working as 
a groom in the stables of several manor houses. He had 
a way with horses, successfully treating sick animals and 
frequently impressing their owners with his abilities.  

P

HISTORY 
PLUS

A
L

G
A

R
V

E
 P

L
U

S
  

l 
 6

1



HISTORY
 PLUS

There seems to be no reason to explain 
why he ventured into a life of crime, but 
when opportunity presented itself he 
could not resist. 

Visitors to Lisbon will be aware of the 
magnificent aqueduct that crosses the 
Alcântara Valley. Known as the Aqueduto 
das Águas Livres it brought drinking water 
a distance of 15km from springs northwest 
of Lisbon to the city centre. 

A path runs alongside the canal with a 
gallery of arches placed along its length. 
This section was used by merchants, 
farmers and other workers as a short cut 
to and from the centre of Lisbon. It was to 
become the scene of Alves’s many crimes, 
where he would wait until the evening 
for unsuspecting traders returning home. 
Hidden behind the arches, he would rob 
them of their earnings and throw them to 
their deaths. 

Over the course of three years, more 
than 70 dead bodies were found at the 
foot of the aqueduct. The police showed 
little concern, concluding instead that it 
was due to a wave of suicides. The victims, 
they said, were mostly from the lower 
classes and poverty and hunger had driven 
them to take their own lives. Nevertheless, 
a decision was made that after so many 
copycat suicides the path beside the 
aqueduct should be closed. Immediately, 
the problem ceased and the authorities 
took credit for finding the solution.

Simultaneously, Alves and his killing 
regime continued, this time with the 
help of a gang of unsavoury characters. 
Alves was no longer called Pancada; his 
new nickname, the Hitter, signified his 

status. Together with Digger, Feeler, 
Dancer and Split Lips they terrorized the 
neighbourhood, strangling or suffocating 
residents in their homes and stealing their 
possessions. 

After so much success at carrying out 
this series of crimes, Alves and his hard-
drinking girlfriend, Maria Gertrude, were 
enjoying a lavish lifestyle and growing ever 
bolder. That is until the murder of a well-
known doctor, Pedro do Andrade and his 
family. Newspapers reported “The cruel 
murder of a whole family” and a police 
investigation took place. When questioned, 
Gertrude’s 11-year-old daughter implicated 
her mother and Alves. A court case and 
further witnesses found the pair guilty and 
Maria Gertrude was sentenced to lifelong 
exile in Portugal’s African colonies. 

Alves was hung at a public place of 
execution on the Cais do Tojo. A plaque 
was erected on the selfsame spot 150 years 
after the death penalty was abolished.

It was never proved that Alves was 
responsible for the bodies found in the 
Alcântara Valley but all the evidence 
suggests he was. According to Hans 
Christian Andersen, who visited Lisbon 
and made enquiries after Alves was 
executed: “When he [Alves] was asked 
if he had any pangs of conscience he 
answered only once, and that was when he 
had cast a young woman down from the 
aqueduct and had then tossed her small 
child in the air, after her; the child thought 
he was playing and stretched out his arms 
and laughed at him. The sound of that 
laughter, that smile, had shaken him and 
he had never been able to forget it.”
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Written and illustrated as 
a comic strip, The Crimes 
of Diogo Alves was a 
fictionalised biography, further 
cementing his legacy. In 1911, 
one of the first films to be 
made in Portugal repeated  
his life story. 

THE AQUEDUTO DAS  
ÁGUAS LIVRES

Begun in 1731, this is one of the 
most remarkable examples of 18th 
century Portuguese engineering 
that survived the earthquake of 

1755. Crossing the Alcântara Valley, 
it contains the largest stone arch 

of this type anywhere in the world 
– 65 metres high and 29 metres 
wide. Free guided tours (4 stars 

on tripadvisor) are provided from 
the Water Museum.

Open: Tuesday to Sunday  
10:30 to 17:30
T: 218 100 215

epal.pt/EPAL/menu/museu-da-água

https://www.epal.pt/EPAL/menu/museu-da-%C3%A1gua/apresenta%C3%A7%C3%A3o/hist%C3%B3ria


STAND OUT FROM 
THE COMPETITION...

When it comes to presenting your company, you only have one 
chance to make the best first impression. So whether it’s your 
website, a sign, branding, advertising or your company brochure 

make sure it’s your company that attracts the new client first.

Designworks offer efficient design services, solid design solutions 
and targerted strategies. If you’d like to stand out, call 917 203 850.

design@suzisteinhofel.com

www.designworks.com.pt

http://www.suzisteinhofel.com/


Physiotherapy
Ria Siertsema

Physiotherapy

Tmj speciality

Prehabilitation

Rehabilitation

In Clinic or Housevisits

Dutch - German - English - Portuguese

over 25 years of experience

orthopedic and neurological

treatment of jaw related pain and 
disfunction

pre-surgical training to improve 
post-surgical outcome

optimize functioning and reduce 
disabilities in your daily life

+351 933887980    riasiertsema@gmail.com

Physiotherapy
Ria Siertsema

Physiotherapy

Tmj speciality

Prehabilitation

Rehabilitation

In clinic or house visits

Dutch - German - English - Portuguese

over 25 years of experience

orthopedic and neurological

treatment of jaw related pain and 
disfunction

pre-surgical training to improve 
post-surgical outcome

optimize functioning and reduce 
disabilities in your daily life

+351 933887980    riasiertsema@gmail.com

C

M

Y

CM

MY

CY

CMY

K

https://www.algarvehomecare-services.com/
mailto:riasiertsema%40gmail.com?subject=
mailto:info%40propaintpt.com?subject=


READS
PLUS

A
L

G
A

R
V

E
 P

L
U

S
  

l 
 6

5

T H I S  M O N T H ,  DAW N A N N A N DA L E  H A S  T U C K E D 
I N TO S O M E H E AV Y W E I G H T  N U M B E R S  W H E R E 

T H E  E F F EC T S  O F  WA R S E T  T H E  S TAG E FO R 
T H R I L L E R S  A N D  C H I L L E R S .  B U T  TO L I G H T E N 

T H E  LOA D,  T H E R E ' S  A  LOV E LY- D OV E Y 
FA I RY  TA L E  A N D A  TO M E T H AT  T E AC H E S 

YO U H OW TO E N T E R TA I N  B O H O S T Y L E

EMILY WILDE’S ENCYCLOPEDIA 
OF FAERIES
By Heather Fawcett
Publisher: Orbit
Genre: Romance

This was recommended by a friend who 
absolutely insisted I read the book. I did so 
reluctantly because fantasy and romance 
and sentimental stuff are definitely my least 
favourite. This one is slightly predictable, 
but absolutely charming, so I may even 
voluntarily read the next in the series!

FULLY booked

THE FORGOTTEN 500
By Gregory Freeman
Publisher: New American Library
Genre: Second World War

Romanian oil fields provided the German war 
machine the fuel that it needed to continue 
and, starting in 1942, the Allied attempted to 
interrupt production from the air. Inevitably, 
some of the bombers were fatally wounded in 
combat and their crews bailed over unfamiliar 
territories. Some of them ended up in 
northern Yugoslavia, where Dragoljub ‘Draza’ 
Mihailovic’s resistance group, the Chetniks, 
was active. 

The Forgotten 500 recounts the harrowing 
stories of those downed airmen, their 
protection by the Chetniks, the daring 
Operation Halyard conducted by the Office 
of Strategic Services (OSS) to extricate the 
airmen, and how international politics vilified 
Mihailovic despite his stern anti-German 
stance and his followers’ sacrifices.

Freeman’s telling of the stories of the 
US airmen is blunt and presented in an 
exciting manner that kept me reading on. I 
felt Anthony Orsini’s genuine patriotism for 
his country and camaraderie for his crew 
through the pages, while George Vujnovich’s 
harrowing escape from war-torn Yugoslavia 
made my heart beat just a bit faster. 

At the commencement of Operation 
Halyard, the landing of the first flight 
proceeded almost like a movie meant for 
entertainment under the author’s pen. In the 
latter part of the book, Freeman spent many 

pages on Mihailovic, whom he spoke of with 
favouring bias; stress was placed on his stern 
anti-Communist stance, his loyalty toward 
the Yugoslavian monarchy, and how he was 
abandoned by the Western Allies as the result 
of international politics, but the author also 
conveniently left out Mihailovic’s brutality 
against Croats and Muslims.

This book successfully achieves its goal of 
telling the story of a large rescue operation 
that was unjustifiably unknown and the 
gallantry of anonymous Serbs who played 
small but nevertheless important parts in the 
ultimate defeat of Germany. 

Audio narration is available on Kindle with 
excellent characterisation.



READS
 PLUS

THE SPY BOOK
By Alan Hlad
Publisher: John Scognamiglio
Genre: Espionage

Set in The Second World War in Portugal and 
inspired by the real-life librarian spies who 
hunted down crucial intelligence throughout 
Europe, this thrilling espionage tale from the 
internationally bestselling author is perfect 
for fans of intrigue-packed historical fiction by 
authors such as Kate Quinn, Marie Benedict 
and Pam Jenoff.

1942: With the war’s outcome hanging 
in the balance, every sliver of intelligence 
is potentially critical. Though far from the 
battlefields, cities like Lisbon, Portugal’s 
neutral capital, become lynchpins in a 
different kind of warfare, as President 
Roosevelt sends an unlikely new taskforce 
on a unique mission. They are librarians and 
microfilm specialists trained in espionage, 
working with a special branch of the Office of 
Strategic Services. By acquiring and scouring 
Axis newspapers, books, technical manuals 
and periodicals, the librarians can gather 
information about troop location, weaponry 
and military plans.

Maria Alves, a microfilm expert working at 
the New York Public Library, is dispatched to 
Lisbon, where she meticulously photographs 
publications and sends the film to London to 
be analysed. Working in tandem with Tiago 
Soares, a brave and honourable bookstore 
owner on a precarious mission of his own 
(providing Jewish refugees with forged 
passports and visas), Maria acquires vital 
information, including a directory of arms 
factories in Germany. But, as she and Tiago 
grow closer, any future together is jeopardized 
when Maria’s superiors ask her to pose as 
a double agent, feeding misinformation to 
Lars Steiger, a wealthy Swiss banker and 
Nazi sympathizer who launders Hitler’s gold. 
Gaining Lars’ trust will bring Maria into the 
very heart of the Fuhrer’s inner circle. And it 
will provide her with a chance to help steer 
the course of war, if she is willing to take risks 
as great as the possible rewards.
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It’s only January and the year 1979 has 
already brought blizzards, strikes, power 
cuts and political unrest. For Allie Burns, 
however, someone else’s bad news is the 
unmistakable sound of opportunity knocking; 
a chance to escape the “women’s stories” to 
which her editors at the Scottish daily, The 
Clarion have confined her. Striking up an 
alliance with budding investigative journalist, 
Danny Sullivan, Allie begins covering 
international tax fraud and a group of Scottish 
ultranationalists aiming to cause mayhem 
ahead of a referendum on breaking away from 
the United Kingdom. Their stories quickly 
get attention and create enemies for the two 
young up-and-comers. As they get closer to 
the bleeding edge of breaking news, Allie and 
Danny may find their own lives on the line.

Drawing on McDermid’s own experiences 
as a young journalist, 1979 is redolent of the 
thundering presses, hammering typewriters, 
and wreaths of smoke of the Clarion 
newsroom. It is a journey to the past with 
much to say about the present.

1979 is available as an audio book, but  
wasn’t keen on the narration as the accent, 
even when I slowed the speed down, needed 
massive concentration. Also, I felt the 
narrator was too young for the role.  

THE MODERN BOHEMIAN TABLE
By Amanda Bernadi
Publisher: Random House
Genre: Entertaining 

I love a dinner party but I do usually stick 
to the same crockery and cutlery, tablecloth 
and napkins. But elegant tablescapes don’t 
have to be reserved for the fanciest events, 
celebrate the everyday with a beautiful table 
design that has a bohemian theme.

In The Modern Bohemian Table, expert 
event planner, Amanda Bernardi, details her 
best tips and tricks for creating a boho-style 
celebration, whether you’re hosting a small 
gathering or a large party.

Learn how to: build an heirloom tabletop 
centrepiece; design a welcoming and 
beautiful table; build your entertaining and 
serving ware collection; calculate how much 
food you need for your gathering; select wine 
or other drinks to complement the meal and 
stock your bar.

The party ideas are quite refreshing and 
include a Moroccan tapas party, ladies’ wine 
tasting, cozy winter brunch, springtime 
garden fete, bohemian backyard blowout.

This book is perfect as a wedding 
planning resource, a wedding present or as a 
housewarming gift. 

179
By Val McDermid
Publisher: Little Brown
Genre: Crime
Hailed as Britain’s Queen of Crime, Val 
McDermid’s award-winning, internationally 
bestselling novels have captivated readers 
for over three decades. In 1979, she kicks off 
her first new series in nearly 20 years with 
the story of Allie Burns, a young investigative 
journalist whose work leads her into a world of 
corruption, terror and murder.
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N OW I S  T H E  T I M E  TO G E T  T H O S E  C A R E F U L LY-

S E L E C T E D P L A N T S  I N  P L AC E  S O T H AT  YO U H AV E 

T H E  F U L L  B E N E F I T  O F  S H A D E I N  T H E  H OT  S U M M E R 

M O N T H S  W H E N CO O L I S  TO  B E  A P P R E C I AT E D

Shady
numbers

Word s :  B U R F O R D  H U R R Y



EAVES? I am lyrical about them. 
Mostly in shades of green, their 
endless and infinite forms and shapes 
and textures resonate with me. I 

find that there is something 
enduring and reassuring about 
leaves. Flowers are pretty and 

colourful, but being ephemeral, they jostle for a 
short while to create a show and make a splash 
of colour, while leaves are there for months on 
end, familiar and calming. That is why in late 
July, sitting on a low stone wall in my garden 
in Loulé town, and despite the merciless sun 
beating down on me, I can enjoy the soft cool 
green panorama provided by the trees and the 
shrubs and plants beneath them. 

Yes, it may be hot in the summer time but 
the dark brilliant green leaves of the mature 
carob are shrugging off the heat and cooling 
the cobbles beneath her. She validates what my 
neighbours have always told me, that carobs give 
the most refreshing shade. At the one side of the 

carob the grey green leaves of a younger olive 
tree turn silver at the slightest suggestion of a 
breeze, and on the other the arching elegant 
branches of the fiddlewood (Citharexylum 
spinosum) hold leaves that are just about 
to change colour. Under the fiddlewood 
the velvety spring-green symmetrical saw-
teeth leaves of the ginger bush (Tetradenia 
riposa) weave softly into the skinny branches 
and the small stiff leaves of the raisin berry 
(Grewia occidentalis). Below them in turn 
is a modest tiny-leafed curry tree (Murraya 
koenigii), and behind her the stiff and rather 
formal foliage of an African gardenia (Gardenia thunbergia). All slightly 
different shades of green except for the lemon yellow foliage of the 
small Duranta ‘Sheena’s Gold’, which provides a splash of colour and the 
pale pink and white bracts of a Coconut-ice bougainvillea, which grows 
exuberantly along the border of the grove. 

At the feet of the shrubs and trees is an elderly, grey-leafed lavender 
bush, a vigorous bush of violet (Baleria repens) and behind her in turn 
a ribbon bush (Hypoestes aristata). On my right the pomegranate is in 
early flower bud, backed by full shiny summer foliage and below her is 

numbers
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Opposite page:  Fiddlewood Citharexylum quadrangulare. This page, top left, clockwise: Raisinberry Grewia occidentalis; 
its leaves; Canaria canariensis that flowers only in the winter; Duranta erecta ‘Sheena’s gold’

 



‘volunteers’) and the fallen leaves also provide a happy 
hunting ground for birds and insects.

 The Loulé city council is also enthusiastic about leaves 
so I am not the only one. They have planted leafy trees 
like linden trees (Tilia cordata), hackberries (Celtis 
australis) and the raspberry pink judas trees (Cercis 
siliquastrum) along our avenues. The Câmara also 
actively supports Almargem, a non-profit environmental 
organisation which started in Loulé. Almargem has recently 
taken the Cadoiço river that flows past my garden under its 
wing and has planted various trees on its banks. Wonderful 
to see in just a couple of seasons the substantial growth of 
indigenous trees such as the ash (Fraxinus angustifolia), 
the grey willow (Salix atrocinerea) the medronho 
(Arbutus unedo) , the common hawthorn, (Crataegus 
monogyna), mastic (Pistacia lentiscus) and the tamarisk 
(Tamarix ramosissima) flourishing on the banks of the 
river near the small ‘Roman’ bridge.  

If you are finding the enthusiasm for a cooler summer 
using leaves is contagious then why not plant more trees 
and bushes yourself. The obvious choice for shade in a 
large garden is a carob. Keep the branches reasonably short 
and the tree trimmed overall to create denser shade. Other 
choices could be the South American rosewood, (Tipuana 
tipu) or the Mediterranean hackberry (Celtis australis). 
Both these trees are deciduous and grow reasonably fast. 
They are easily shaped when young to provide the garden 
with umbrellas of leaves. Pomegranates should be included 
in any planting – when in leaf their foliage is a wonderful 
addition to a garden. A naturally spreading small tree with 
light shade is the Persian silk tree (Albizia julibrissin) 
with pink, powder-puff flowers and delicate chocolate or 
green foliage. For a medium sized tree with both leaves 
and flowers get a Bauhinia x blakeana, which has robust, 
winged leaves. They have lovely orchidlike flowers and set 
no seeds. For silver leaves get Senna artemisioides.

So this month– February – plant trees and shrubs and 
reap the rich benefits of their foliage. You will create a 
tranquil haven and have pleasurable shade for years to 
come, as well as creating the perfect environment for the 
natural life in your garden. 
 
Sigmetum in Lisbon, grows and supplies Portuguese 
indigenous trees, shrubs and plants for a reasonable 
price. +351 916 525 979 / geral.sigmetum@gmail.com
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Above: Curry tree leaves, Murraya koenigii. Below  
left: Senna artemisioides 

a volunteer caper in leaf. Behind me is the soft grey mist of a small 
senna tree (Senna artemisioides). 

My leafy mini-forest in front of me has at the back of it the foliage 
and branches of a large and venerable white mulberry tree, as well as a 
smaller volunteer pomegranate both pierced by the dark, green, soaring 
spires of two Italian cypresses. 

It has often been said that if you want to make a satisfying garden 
you should give as much attention to foliage as you do to flowers. In 
my Mediterranean garden, foliage is even more important as it plays 
a central role. Not only visually pleasing, foliage has the essential 
function of giving shade during the hot months of summer. The gradual 
transformation of the whole of the top terrace from a fiery griddle pan 
to a cool refuge has all been done by leaves. When our hot days arrive 
I have a lunching/picnicking area under the carob, while snuggled into 
the back under the branches of the mulberry is a small shady place 
for pre-lunch drinks and hummus. My summer garden has become an 
agreeable extension to my home. 

There are other pluses, too. The blackbirds and goldfinches are 
delighted with a plethora of nesting spots. A pair of chameleons are to 
be regularly found in the fiddlewood every August – this is amazing as 
I am almost in the centre of Loulé. The chameleons feed on the insects 
that are drawn to the tiny, creamy white, perfumed blossoms which 
hang in racemes from the fiddlewood’s branches. 

Although green leaves are with me for most of the year I have the 
additional pleasure of seeing some of them change colour with the 
seasons. The pomegranate leaves go from glossy emerald green to 
orange and rust and finally to bright gold, while the fiddlewood leaves 
change from orange to russet before they fall in late summer. The 
rhythm of the fiddlewood’s bare twigs and branches then become a 
tracery in-between the permanent greens of the carob, ginger bush and 
the raisin berry. My one regret is that I haven’t planted a persimmon 
tree in the shrubbery as their autumn leaves are large and generous and 
glowing orange and gold. 

When trees lose their leave they are often considered messy. I don’t 
think they are. Their leaves are precious. The carob tree leaves produce 
the best compost as well as the best shade. She drops leaves a couple 
of times during the year. I sweep the leaves up and either put them on 
the compost heap or between the shrubs at the feet of the other trees 
so not one leaf is wasted. As for the larger leaves of the fiddlewood, I 
leave them to decompose, nourish and mulch the tree and the shrubs 
growing there. As a consequence, I have fewer weeds (I call them 
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It’s February. It’s nearly spring. And it’s 

a time for adventurous ideas, fresh colours 

and exciting materials that will set the 

style for my special jewellery collection for 

the new season.

I have an abundance of ideas in my head 

and in my sketch book, inspirations I 

gathered over time, but it is not always 

easy to begin. 

I start laying out my material on my 

table. There are strands of gemstones in 

shimmering colours, pendants in silver 

or gold, wooden beads, clasps and rings 

and odd bits and pieces I have found on the 

beach, at antique markets, or in a forgotten 

box in my attic.

The aim is to create something new and 

different, something unique yet wearable 

and affordable.

Working with precious stones has become 

more fascinating over the years. The 

glow, the cut, the size and the colour of a 

gemstone indicates whether it will become 

a short or long necklace, whether it will be 

mixed with other stones or stand on its own. 

I rarely repeat the same idea, and that is 

what makes my pieces unique.

What I also take into account is the 

incoming summer collection of my 

fashion range. The colour scheme this year 

resembles all the colours of bougainvilleas 

– pink, purple, orange, yellow and white. 

For a stylish linen dress, a gold and silver-

plated necklace always blends in, whatever 

the colour of the dress. A pink linen dress, 

however, might require a rose quartz 

necklace or some freshwater pearls. 

And the newest stone in my collection will be 

a diamond, but it will be a tiny one.
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1 Saar, what does the name stand for? 
Saar is the Dutch term for over-50s.

2 Is the company Portuguese? Yes we 
are a fully registered, insured and licensed 
care company in Portugal.

3 Tell us about the management team. 
Our Transport Director is Portuguese, we are 
close to having an ambulance service in our 
portfolio, and our Technical Director, also 
Portuguese, is a trained psychologist. Our 
Operations Manager is from the UK and has 
worked in the health sector since the 70s. Our 
clinical lead helps us deliver a quality service.

4 What research was undertaken to 
see what was already available here? 
Our CEO is Dutch and has lived in Portugal 
for over 35 years and has been acutely aware 
of the gap in care services. It's particularly 
important to us that our care is both health 
and social, and focused on individual needs.

5 What were the key things you felt 
were missing? Providing a service for 
people in their own home in a structured way 
seemed almost non-existent.

6 So, what do you offer your clients? 
We provide Portuguese advocates to help 
clients in the Portuguese health economy, 
live-in care for those who don’t want to 
return to their country of origin or move into 
a care home, palliative care and end of life 
care, and we provide companionship and 
dementia care. The list is truly endless.

ANSWERS
PLUS

USING PROFESSIONAL CARE SERVICES PROVIDED BY 
EXPERTS MAKES L IFE HERE ON THE ALGARVE FAR EASIER 
FOR THOSE WHO NEED FULL-  OR PART-TIME SUPPORT. 
WE  TALKED TO SAAR ABOUT ITS KEY SERVICES
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7 Do you take charge of short-term 
needs such as after an operation? 
We have clients who need a short period 
of support to recover from an illness or a 
procedure, or on-going care to provide peace 
of mind for family members who may live in 
other countries. Or even because they’re here 
for a holiday and need a bit of additional help.

8 What would be a typical day for one 
of your staff? Many carers enjoy their role 
because there isn’t a typical day – they can 
move from a live-in care assignment, to daily 
visits offering personal care.

9 Are there clients who just need 
company? We assess each client’s needs 
and wants. Our job is not to rearrange their 
lives but to support them so they are able to 
enjoy what is important for them.

10 Do carers shop and cook for 
clients? If that’s needed, then yes.  

11 Are your carers full time and what 
qualifications do they have? We have 
some 80 full- and part-time carers who are 
on contract. The main thing we look for 
is whether a potential carer has natural 
compassion and empathy. Our staff get 
regular training to ensure our clients get 
quality care and support.

12 What languages do your carers 
speak? The majority are English-speaking, 
but between them they have some 15 
languages. 

13 Which nationalities are your 
clients? They  are predominantly English, 
Portuguese, Dutch, Swedish, South-African 

and German.

14 And what sort of ages? It 
ranges from people in their 20s to 
those in their 90s.

15 What are the key reasons 
for an individual or their 

family calling Saar?  All referrals 
are because an individual or a family 

are not coping with ill health or a 
particular frailty. The largest demographic 
that we support is older people. 

16 Do you have your own medical 
staff? What services do you call in if 
there is a problem? We access medical 
help when required and other disciplines 
such as psychology, psychiatry, speech 
and language therapys, physiotherapy and 
pharmacy. The list of support services is 
potentially unlimited.

17 Do you help improve your client’s 
social life like by getting them 
together with others? Holistic and 
person-centered care is not only about 
meeting client’s physical needs but also 
emotional needs. For many of the people we 
support socializing is a very important part 
of who they are, and how they recover from 
a period of ill health. 

18 Are the costs of most of your 
services covered by private medical 
insurance? We work with our clients 
assisting them to access our services 
through their insurance companies, but a 
large number do pay for their care privately.

19 Can you arrange insurance when 
necessary? We are currently not set up 
to arrange or supply insurance packages, 
but maybe we should play a small part in 
encouraging the local population to have 
the necessary insurance so that they can be 
supported in times of need by our service.

20 How can one get assessed? One 
can book a free no-obligation assessment 
visit in the comfort of their own home and 
find out how we can support them. As a 
result of this assessment, we will have a 
complete understanding of the support 
required. It also gives a potential client the 
opportunity to ask any questions they may 
have regarding personal care requirements.

20 questions..

Contact  Saar@Home Health and Social Care 24/7, 365 days per year 

T: 961 310 877  / E: saarhomecare@gmail.com/ W: saarathome.com

mailto:saarhomecare@gmail.com
http://saarathome.com


Ernst Neidhardt is a graphic designer from Fulda, Germany, who spends a third 

of the year in the Algarve. A member of the APG since 2008, he is a committed 

amateur photographer and motor-flying pilot, and always on the lookout for 

nature, folklore, wildlife and people who could become his subjects

Portfolio

HIDDEN COVES
TAKEN June 2020 at Praia 
do Carvalho

NIKON D 810

“Some romantic bays 
can only be reached from 
the water. The wild rock 
formations are the most 
famous images of the 
Algarve. Every time you 
are there, you discover 
new situations, especially 
when hiking along the 
coast.”

KEYWORD:  TOURISM
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SURFERS’ 
PARADISE
TAKEN  November 2022 
on the west coast

NIKON D 810

“Nature offers a special 
kind of spectacle on the 
west coast at this time of 
the year. Wave formations 
of enormous proportions 
attract surfers from all 
over the world.”

KEYWORD:  WAVES

To apply for membership or check exhibit ion dates at the Museu do Tra je , São Brás , v is it  algarvephotographersgroup.org

FLAMINGOS
TAKEN April 2020 in 
Fuseta

NIKON D 810

“The bird watchers get 
their money’s worth in the 
Ria Formosa. Between the 
salt plantations in Fuseta 
and along the eastern 
Algarve coast, flocks of 
flamingos can usually be 
seen in the evening.”

KEYWORD: WILDLIFE

SAILING 
FLIGHT

TAKEN May 2018,  
 on the West Coast

NIKON D 810

“What could be nicer 
than a sailing trip to 

discover the coast from 
the water side?

Mooring in a bay and 
a barbecue with grilled 

sardines and vinho 
verde inclusive.”

KEYWORD:  
SIGHTSEEING

DOLPHIN FAMILY
TAKEN August 2019, 

Ferragudo

NIKON D 810

“In the deep underwater 
valley in front of Ferragudo, 

the diversity of species is 
particularly large. This 

attracts the dolphins, which 
can be spotted on moderated 

boat tours. A scene that is 
typical here in the Algarve.”

KEYWORD:  EXCURSIONS

PHOTOGRAPHY
PLUS

http://algarvephotographersgroup.org


The family-run Amesbury Abbey Group off ers 
an elegant retirement in country house style at 
Monte da Palhagueira.

For those who are looking for the reassurance of 
constant professional care, our nursing care may 
be the way forward. Alongside all the benefi ts of 
residential care, our nursing care adds the additional 
security of 24-hour care provision from qualifi ed 
nursing professionals.

Our team spend a lot of time getting to know each 
resident as an individual, learning their preferences 
and understanding their concerns, working hand in 
hand with GPs and other associated care professionals 
to provide outstanding personalised nursing care.

Our exceptional care team treat all our residents 
with respect, dignity and friendship, and our nursing 
home has a warm, family atmosphere. Each individual 
aspect of our nursing care is designed to give our 
residents the best possible quality of life and the 
highest standards of 24-hour care.

For further information, please contact
Senior Sister Hazel Gordon at
T: +351 289 990 900
E:  mdpnursinghome@amesburyabbey.com
Monte da Palhagueira, Gorjôes, 8005-488 
Santa Barbara de Nexe, Algarve
www.retirementvillageportugal.co.uk

 N U R S I N G  C A R E

Here when
you need us

http://www.retirementvillageportugal.co.uk
https://www.dgalgarveproperties.com/


HERE are some fabulous hiking trails in the 
Algarve, with a remote and rugged beauty. 

So it seems a bit picky to complain about the 
spotty mobile phone coverage. But, for all but 

the most puritanical compass-and-map enthusiasts, 
a mobile phone is essential both for reliable 
wayfinding and in emergencies. 

If disaster strikes, the ability to call 
search and rescue quickly may be the difference 
between life and death in the mountains.

Luckily, technology is here to help in the form 
of satellite communications that allow anything 
from two-way phone calls to simple SOS messages 
relaying your satellite coordinates to the 
emergency services.

Of course, all this comes at a range of prices. 
Fully-featured satellite phones are very expensive 
and heavy, so only professionals use them. Simple 
SOS devices known as EPIRBs (emergency 
position-indicating radio beacons) are relatively 
cheap but offer no other features.

The right message
For most hikers, a satellite messenger with the 
ability to send and receive text messages even 
when there is no mobile phone signal has the right 

combination of features at reasonable cost.
Satellite messengers come in two broad categories – ones 

that can operate entirely independently and ones that need 
to connect to a mobile phone via Bluetooth. The latter tend 
to be a bit cheaper because they don’t need a screen. 

Another thing to bear in mind is the satellite system used. 
All satellite messengers communicate with one of two clouds 
of satellites in low earth orbit (known as LEO). One, Iridium, 
has 75 satellites covering the whole globe. The other, 
Globalstar’s Spot service, has 24 birds providing coverage 
mainly of land masses including all of Europe. Generally 

speaking, personal users prefer Iridium because of 
shorter delays before a satellite is located.

The favoured satellite messenger of serious outdoor 
people, the sort who regard a week in the wilderness 
as a walk in the park, is the Garmin inReach Mini 
2, because it can do everything you need without 
having to communicate with a phone.

The neat but rugged unit sits in the hand and 
weighs under 100g. The rechargeable battery 
should last for a month if set to check position 
every half hour.

The small screen displays your position and 
compass bearing, plus a weather forecast and all 
your messages. It is possible to type texts on the 
screen but this is insanely fiddly, and it has to be 

T

O U T A N D A B O U T I N  T H E  W I L D S ? 

YO U N E E D TO B E  A B L E  TO S TAY 

I N  TO U C H  AT  A L L  T I M E S  J U S T  I N 

C A S E  A  B I T  O F  H E L P  I S  N E E D E D . 

LU C K I LY  T H E R E  I S  K I T  O U T 

T H E R E  T H AT  W I L L  K E E P  YO U R 

C O N F I D E N C E O N T H E  U P 

Word s :  C H R I S  P A R T R I D G E
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said that, although the inReach Mini can be used by itself, life 
is much, much easier when it is paired to a smartphone via 
Bluetooth. 

The phone must be running Garmin’s 
Messenger app, which provides seamless 
communications whether using satellite, 
cellular or wifi. This means you won’t be 
able to use your favourite text or navigation 
apps directly with the device but this is a 
small price to pay. The main downside is the 
price – about €390 on amazon.es

A much cheaper and simpler but 
restricted option is the Zoleo satellite 
communicator, €249. At 150g it is on the 
heavy side but it is dust, shock and water 
resistant. It uses the Iridium network.

The downside is that to work it must be 
paired with a smartphone using Bluetooth, 
though it does have a built-in SOS button if 
you need help when your phone is down.

The Zoleo app allows you to send and receive 
messages seamlessly over satellite, cellular or wifi 
as available. You also get check-in and location sharing 
so your friends and family are reassured, and weather forecasts. 

Type it in
A final type of satellite messenger is 
the Spot X, which is a stand-alone unit 
with a physical QWERTY keyboard 
and a large monochrome screen. If you 
want a unit that keeps you in touch 
(on the Globalstar system) without the 
need for a phone, this is it.

It is not expensive at €295, from 
amazon.es. The unit has 14 pre-
baked texts that makes it easy to 
send standard updates. It can store 
waypoints and has an onscreen 
compass to help with navigation. 
Although it works alone, the Spot X 
has Bluetooth to work with a phone if 
required.

Finally, the neat little ACR Bivy Stick 
deserves a mention. It has no buttons 
except the SOS and check-in buttons, so 
needs to pair with a smartphone to work 
and the app is a bit unrefined. It is light 
(under 100g) and robust. The system is 
Iridium. But its main attraction is the 
flexible subscription options with no 
activation fee and credit that rolls over 
from month to month, making it very 
attractive for people who only use it for 
major expeditions once a year, say.

Packing a satellite messenger as well 
as a smartphone will focus attention on 

charging, especially if you use your phone for navigation.
Solar panels are very efficient and lightweight these days, and 

some can be hung on your backpack to harvest the sun’s rays all 
day. Some also come with a built-in battery so you don’t have to 
keep it connected to your device all the time.

My personal favourite system is from BioLite, which 
makes the Solar Panel 10+. It is slim and folds out 
to double the panel’s area. A 3200mAh battery is 
built-in and it features corner latches to attach it 
to your backpack. It weighs just 549g and costs 
€150 at amazon.es.

BioLite also produces an amazing camp stove 
that generates electricity while cooking your 
food. Just feed in some dry twigs, light up and 
thermoelectric cells start charging a 2600mAh 
battery, big enough to charge both phone and 
messenger. It takes under five minutes to boil a 
litre of water.

For most hikers, a 
satellite messenger with 
the ability to send and 

receive text messages even 
when there is no mobile 

phone signal has the right 
combination of features at 

reasonable cost.

http://amazon.es
http://amazon.es
http://amazon.es


http://allfinancematters.com


MICHAEL PARKINSON
Broadcaster, journalist and author Michael Parkinson is, of course, best known for the chat show he hosted on British 
TV between 1971 and 1982 and 1998 and 2007. He interviewed , quite literally, “everybody who was anybody” during 
those years, and was ‘attacked’ by Rod Hull’s Emu and snubbed by a sulky and uncooperative Meg Ryan – but most 
of his interviews were hugely successful.  He later admitted that the only celebrity he was sorry he had not managed 
to persuade to come on the show was Frank Sinatra. 

Michael was born in a village near Barnsley in South Yorkshire and originally wanted to be 
a professional cricketer. When he was rejected by Yorkshire CCC, he joined the Army where 
he was the youngest captain, and then became a journalist on local papers. He moved on 
to the then Manchester Guardian and later wrote for The Times and the Observer before 
joining Granada TV. He was also involved in the launch of TV AM in 1983. 

He has said that in the ‘60s and ‘70s television was an exhilarating business to be a part 
of, but also that “once you have a show named after yourself, where else do you go?”  

Currently living in Berkshire, he has been battling health problems, including prostate 
cancer and spinal surgery. He met his wife Mary, also a journalist and TV presenter, on the 
top deck of a bus in Doncaster and the couple have three sons and eight grandchildren. 
Michael was awarded a CBE for services to broadcasting in 2000.

CATHERINE ZETA JONES
Swansea-born Catherine Zeta Jones always 
planned to be a performer and it was a Bingo 
win for her parents that paid for her first dancing 
lessons. She appeared on the London stage as a 
child and later studied musical theatre at the Arts 
Educational School. Her big break into acting came 
in 1991 when she was cast in the hugely successful 
TV show The Darling Buds of May alongside David 
Jason and Pam Ferris – the story of the Larkin 
family in 1950s England. Catherine played the 
pretty daughter Mariette and instantly became 
tabloid fodder thanks to her stunning looks and 
romances. She moved to Los Angeles to “start 
again” and won film roles in blockbusters like The 
Mask of Zorro and Chicago. In 2000 she married 
actor Michael Douglas – son of Kirk – and the 

couple have two children, Dylan and Carys.
Catherine continues to work in films and 
TV and also spends a lot of time on her 

charity commitments both in the USA 
and Wales. She has been open about 
her own struggles with depression 
and bi-polar, also her husband’s 
diagnosis of tongue cancer. She has 
helped to fund a centre for disabled 

children back in Wales and in 2019 
was awarded the Freedom of the City of 

Swansea for her charity work. Catherine 
and her family lived for some time in Bermuda 

but are currently based in New York State and have 
a holiday home in Majorca.
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T H I S  M O N T H ’ S  I T E M O F  Y E S T E RY E A R CO U L D W E L L  B E  M A K I N G A  CO M E B AC K (A S  A 
D ECO R AT I V E  P I EC E ,  R AT H E R T H A N FO R P R AC T I C A L I T Y  R E A S O N S ! ) ,  A N D T H E  P EO P L E 
W E H AV E F E AT U R E D,  LOV E D T H E I R  PA S T  A S  W E L L  A S  T H E I R  P R E S E N T- DAYS

Whatever happened to…

Word s:  JILL ECKERSLEY
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CHAMBER POTS

Chamber pots have been used 
since the 6th century – if not before. 
They remained in fairly regular use 
until the mid-20th century, when 
indoor plumbing and better home 
heating meant that they were no 
longer essential. Water closets were 
introduced in the 19th century but 
many houses still had a shed at the 
end of the garden, or shared facilities 
in the back yard – no fun on cold 
winter nights! 

Chamber pots lived under the 
bed and were known as ‘jerries’ or 
‘jordans’ to be emptied out of the 
window into the street drains in the 
morning, sometimes accompanied by 
cried of “Gardy-loo!”, a corruption of 
the French gardez l’eau, to warn any 
passers-by! Those fortunate enough 
to have servants could ask that their 
pots were emptied into a private 
cesspit in the garden or a public one 
on the street.

Chamber pots were not only kept 
in the bedroom. When the ladies left 
a dinner party so that the gentlemen 
could continue their drinking, 
pots were often kept discreetly in 
cupboards so that men could relieve 
themselves in relative privacy. 

On long journeys by stagecoach, 
‘carriage pots’ could be transported 
in case of need, too. And smaller 
ones were sometimes carried by 
ladies so that during a long boring 
Church sermon they could make use 

of the pot under their skirts without 
disgracing themselves.

18th- and 19th-century pots 
were often elaborately decorated 

with pictures or verses – 
caricatures of unpopular 

politicians always sold 
well! And in 2012 a 
specially attractive 
chamber pot sold at 
auction in the USA for 
$80,000. 

Worth checking what 
the Algarve flea markets 

have to offer!

90s
As a ‘Young British Artist’ back in the 1990s, Tracey Emin certainly 
managed to shock the British public with her work – including My Bed 
which featured, among other things, dirty underwear and stained sheets, 
and a tent embroidered with the names of “Everyone I have Ever Slept With”.

The art world, however, loved her, and she was made a Royal Academician 
in 2007 and one of the first women 
to be awarded a professorship at the 
Royal Academy in 2011. Although 
born in London, Tracey was brought 
up in Margate, a town with which 
she is still associated. 

After a troubled adolescence, 
she studied fashion initially 
but has always worked in many 
different media, including painting, 
sculpture, film and sewn appliqué. 
In 1999 she was shortlisted for 
the Turner Prize, but in 2004 the 
Momart fire destroyed some of her 
early work. 

Emin numbers many celebrities 
among her admirers; both Elton 
John and the late George Michael 
were collectors of her work and in 
2020 an exhibition of her later work 
was staged in Oslo alongside that of 
Norwegian artist Edvard Munch. 

Most recently, she has had to deal 
with serious health issues, including 
an aggressive form of bladder 
cancer. It was treated with major 

surgery which left her with a ‘stoma’ about which she has been completely 
honest, sharing photographs of the wound, to the admiration of her friends. 
Naturally she continues to produce her artworks, having said that “Art is my 
husband, my children, everything – if someone was to take art away from 
me, I would die!” In 2014 My Bed sold for US$3.77million.

Whatever happened to…

My Bed, which 
featured dirty 
underwear and 
stained sheets, 
sold for $3.77m  
in 2014. 

TRACEY EMIN



REMOVALS
• Weekly removal service to and from the  

    UK, Portugal and Malaga, Spain

• Full or part packing and wrapping service

• One box to full house removals

• Villa to villa moves within the Algarve

STORAGE
• Storage warehouses located in the UK,

    Algarve, Lisbon and Malaga, Spain

• Fully insured, secure and alarmed

• Storage available for long or short term

ONLINE FURNITURE SHOPPING
• Shop online with any furniture retailer and

    have your items delivered the following week

• One/multiple items of furniture

SALES@ALGARVEREMOVALS.COM

WWW.ALGARVEREMOVALS.COM

5 STAR CUSTOMER SERVICE REVIEWS

DEPOTS IN  ESSEX, ALGOZ, LISBON AND MALAGA, SPAIN    UK  0044 (0) 1621 850070   ALGARVE  00351 289513851

https://www.currenciesdirect.com/en
https://www.algarveremovals.com/


I am planning to move full-time to the Algarve, 
where I have had a holiday home for several years. 
My employer agrees with this and the social security 
offices have informed us that the employee can pay the 
contributions to the social security and also the taxes. 
Is it a requirement for a foreign company without a 
registered office in Portugal to employ a staff member, 
or can the foreign company without a registered office 
in Portugal also handle and pay the social security 
contributions and taxes directly to the authorities? 
Yes, if you work remotely to a foreign company, even if 
there is no permanent establishment, the company should 
be responsible for the payment of the social security 
contributions in Portugal. There is no 
need for the company to open a branch 
or register activity in Portugal, but it is 
required that they obtain Portuguese 
Fiscal and Social Security numbers, in 
order to make those payments.

The Social Security in Portugal is 
23.75% paid by the employer, plus 
11%, which is paid by the company but 
retained from the salary paid to the 
employee. The main advantage is that 
the employee, if benefiting from the Non 
Habitual Residency (NHR) scheme, can 
save a lot on taxes, as will only pay 20% 
personal income tax.

Is leasing a car more financially 
advantageous? I assume insurance, 
repairs, running costs, etc are 
covered by the leasing company. 
And what happens when the lease is up? Can one buy 
that same car at a very reduced rate? I am trying to 
establish what would be the most sensible way for a 
two-car deal. 
There are always questions about the best option when 
getting a car. Please note that in Portugal the terms ‘leasing’ 
refers to a contract with a financial institution, where you 
pay an instalment to buy the car over a period. In this 
type of contract, normally the ownership of the car is only 
transferred if and when you pay the last instalment. The 

leasing normally does not include any other services and you 
pay for everything.  

What you refer to as leasing is commonly known 
in Portugal as renting. The renting is a model where 
you have most of the services included, such as car 
maintenance, insurance, tyres, etc. In the renting contrac, 
the number of kilometres you can use the car for each 
year is stipulated and there is no possibility of buying the 
car at the end of the contract.

Although it’s not possible to include a purchase clause in 
the contract, it’s common that renting companies can make 
a deal with you at the end of it. You can either extend the 
rental contract or buy the car. Sometimes they can even 

accept that you buy it over instalments. 
If your idea is to purchase the car and 

keep it at the end of the contract, then 
the best deal is normally leasing. The 
renting contract includes most services 
associated with the usage of the car, but 
normally when the contract ends you 
pick up another car and start again with 
a new contract.

I am thinking about buying a 
further property here, while prices 
seem to be going up, and UK prices 
dropping down. What can you tell 
me about mortgage availabity? My 
wife and I are in our late 50s and 
live off long-standing investments. 
I am looking to spend around 
€450,000 on a second property and 
would then look to rent it out.

Mortgages are available in Portugal for both residents 
and non-residents. A minimum deposit of 20–30% of the 
purchase price is the norm. The lender will look into your 
financial situation – they have to respect the strict rules 
made by the Bank of Portugal. Your total loans, including 
the one for this mortgage, cannot exceed 35% of your net 
income. So, if you earn €3,000 per month, you can only spend 
about €1,000 on all your loan instalments. The mortgage 
term is normally up to 70 years of age, with a maximum term 
of 30 years. 

ADVICE
PLUS

YOUR money
R I C A R D O C H AV E S  I S  O N T H E  P LU S  T E A M A N D A N S W E R S 
YO U R Q U E S T I O N S  O N T H E  I S S U E S  T H AT  A F F EC T  YO U R 

L I F E S T Y L E  H E R E .  T H I S  M O N T H ,  W E LO O K WAYS  TO B U Y A 
C A R ,  A N D T H E  S I T UAT I O N R EG A R D I N G G E T T I N G A  M O R TG AG E
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The mortgage 
term is normally 
up to 70 years 
of age, with a 

maximum term 
of 30 years

mailto:martin@algarve-plus.com
mailto:ricardo@allfinance.pt


WE TRACK IT
AND STACK IT...
24/7 SECURE STORAGE

Inside for household goods
dry, alarmed and insured

Outside for motor homes, boats 
and caravans

Short or long term available

RECEIVING DEPOT

For local businesses, 
shop stock, renovations 
& overseas movers

Notification and 
verification of all goods 
on reception

THEN 
CHECK IT &
STORE IT!

Armazém 1-3, Caminho Cerro do Galo, 8135-028 Almancil
Sitio dos Barrabes, 8150-016 São Brás 

T: 00 351 289 393 707    00 351 968 807 244
sales@algarveexpress.com 
Office hours: Mon-Fri 9am - 5.30pm

NCI
NEW CONCEPT INTERNATIONAL

in partnership with

A family-run business based in the Algarve.  
Full/part house removals with or without  

pack and wrap service. Collection and delivery  
service from any shop in the Algarve to your house.  

No job is too big or small. We cover the Algarve, Portugal, 
Spain, France and may consider other countries.

enquiries@gomoves.eu
913 318 990 | 913 206 015

https://algarveexpress.com/
mailto:enquiries%40gomoves.eu?subject=
mailto:enquiries%40gomoves.eu?subject=
https://algarvedailynews.com/


HE POUND-EURO exchange rate 
declined last year as the UK suffered 
political upheaval and slipped into 
recession. Meanwhile, Central Bank 

policy decisions, the Russia-Ukraine war and 
surging energy costs all added to heightened 
volatility.

Here we look at the key things that could 
affect the pound-euro pair this year to explore how GBP/EUR 
might move in 2023.

UK and Eurozone recessions
As the UK’s economic situation worsens, we could see 
Sterling slip against the common currency. The Eurozone 
is also forecast to suffer a recession this year. However, it’s 
expected to be much milder than the UK’s. Forecasts from 
Consensus Economics see UK GDP contracting by 1% this 
year, compared to a 0.1% contraction for the Eurozone.

If we see these predictions play out, the GBP/EUR 
exchange rate could head even lower. GBP and EUR investors 
will be keeping a close eye on economic data releases to 
gauge the severity of each recession. If the UK economy does 
begin to recover towards the end of the year, the pound may 
be able to recoup some losses.

Central Bank policy
Another factor that could push the pound-euro pair lower 
is the narrowing policy divergence between the Bank of 
England (BoE) and the European Central Bank (ECB).

The BoE was one of the first major central banks to begin 
raising interest rates in response to surging inflation. Now, 
however, the BoE seems close to ending its tightening cycle 
– not wanting to raise rates too high as this could deepen and 
prolong the UK’s recession.

Meanwhile, the ECB was slower off the mark but is now 
making up for it with steep rate hikes and promises of more 
to come. At the time of writing, the ECB’s refinancing rate 
is one percentage point lower than the BoE’s Bank Rate. But 
with the ECB signalling at least two more consecutive 50bps 
hikes, and the BoE seemingly close to pausing, the European 
Central Bank could catch up.

Higher interest rates often boost the respective currency 
as they attract foreign investors seeking a higher return. As 
a result, the euro would likely benefit if the gap between the 

BoE and the ECB narrows further. If the BoE chooses to cut 
interest rates later this year in an attempt to boost growth, 
Sterling could face further headwinds.

Russia-Ukraine war
Russia’s invasion of Ukraine weighed heavily on both 
the pound and the euro, but more so on the euro, as the 
Eurozone is more geopolitically and economically exposed 
to fallout from the war. Any fresh escalations in the conflict 
could hurt the common currency.

In particular, some analysts fear that Vladimir Putin is 
planning a fresh offensive early in 2023, a year after the 
invasion began. If this is true, it could put renewed pressure 
on the single currency.

Additionally, any signs that the conflict may spill over into 
neighbouring countries could also damage EUR. One worry 
is that Belarus – a key Russian ally that shares a border with 
Ukraine – may become directly involved in the fighting. 
Another is that Russia will try to carve a corridor through 
Ukraine to reach the breakaway region of Transnistria in 
Moldova. Either of these developments may dent the euro.

More volatility
Overall, it looks like it could be another tough year for 
the pound-euro pair. However, considerable uncertainty 
remains. It’s unclear how long inflation will remain elevated, 
what will happen in Ukraine, or how central banks will 
act through the second half of the year. Meanwhile, other 
factors could increase global uncertainty, such as the 
impact soaring Covid cases in China could have on world 
supply chains. As a result, we’ll likely see more volatility 
throughout the year. Nevertheless, things currently look 
more favourable for the euro than the pound.

Currencies Direct has helped over 325,000 individuals and 
businesses move money abroad since 1996. They have an 
‘Excellent’ Trustscore on Trustpilot, over 20 global offices 
and a team of more than 500 currency experts. You can 
also move your money over the phone, or use their online 
service and app to check live rates and make 24/7 transfers. 
What’s more, Currencies Direct are authorised in the EU 
– this is crucial as any currency provider offering their 
services to customers in Portugal must be regulated by a 
relevant EU authority.

EXCHANGE
PLUS

W I L L  S T E R L I N G B E  A B L E  TO 
R EC OV E R T H R O U G H 2 0 2 3 ,  O R  A R E 
F U R T H E R  LO S S E S  I N  S TO R E ?  
J O S É  A L M E I DA G I V E S  A  V I E W

For more deta i led information , p lease contact the local of f ice T:  289 395 739  
or register at  currenciesdirect .com/portugal  to get regular updates on the currency markets .  

(use AlgarvePLUS magazine as the reference).   
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https://www.currenciesdirect.com/en/personal/local-transfer-services/transfer-money-to-portugal?afflno=A07039&assetid=0000108


Sweet
Beauty

Estrada Vale Formoso 865 CEstrada Vale Formoso 865 C

8100-267 Almancil 8100-267 Almancil 
 
Services: Services: 

j Nails (gel polish, gel, acrylic) Nails (gel polish, gel, acrylic) 

j Pedicure Pedicure 

j Eyelashes Eyelashes 

j Microblading/ Micropigmentacion Microblading/ Micropigmentacion 

j Botox Botox 

j Laser (Super hair removal) Laser (Super hair removal) 

 
Sónia Tavares LopesSónia Tavares Lopes
  
++351 916 57300 50351 916 57300 50

 

Learn

Portuguese
European

at your own pace.
Translated
Dialogues

700+
Interactive
Lessons

Unlimited
Access on
Desktop and
Mobile App

Personalised
Flash Card
Reviews

practiceportuguese.com

https://www.practiceportuguese.com/


THIS MONTH’S SPECIAL SELECTION OF THINGS WORTH SEEING

DATELINE
PLUS
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Dom Pattinson
ArtCatto, Loulé

289 419 447
info@artcatto.com

artcatto.com
On now

Pandamonium, mixed media on canvas, 
140x140cm. 

Magdalena Morey
Tavira d’Artes, Tavira

962 012 111
taviradartes@gmail.com

taviradartes.com
On now

Seascape. Pastels and gold leaf on canvas. 
100x100cm. 

VEE SPEERS
In The Pink, Loulé,  

289 462 320
info@in-the-pink.com

in-the-pink.com
On now

Fashioned from Nature, 
commissioned by The V&A 

Museum for an exhibition on 
the impact of fashion on the 

planet, is Vee Speers’ first 
solo exhibition in Portugal. 

Her images appear in a time-
suspended atmosphere that 
provoke the audience with 

their concealed stories
of mysteriously familiar 

subjects.

IF YOU HAVE ANYTHING YOU WOULD LIKE TO SHARE EMAIL susi@rogol-goodkind.com



CONSTRUCTIONS  
IN THE SAND
Gama Rama, Faro

961 371 891,  
gamaramagallery@gmail.com

Until 25 March

This duo of artists, Cruzes + Vargas, 
use construction materials – wooden 

structures, plasters, cements, varnishes, 
sand paints and wall paints – to create 

pieces that are carefree, expressive  
and very very different.

PAULO GUERREIRO 
Aderita Artistic Space

Vale do Lobo
912 186 868

Aderita.artisticspace@
gmail.com

artisticspace.pt/
Opens 10 February

Hippo, oil and acrylic on 
canvas, 80x100cm. 

JACQUELINE QUEDELEUX
Municipal Gallery João Bailote, Albufeira

289 599 591
Until 11 February

This self-taught artist loves the fluidity, 
movement and illusion of depth that can be 
created in abstract painting. Her free-form 
works are organic in nature and achieved 

through multiple layers of translucent resin 
using metallic and mineral pigments and 

translucent colours. 



A R T

mailto:info@artcatto.com
http://artcatto.com
mailto:taviradartes@gmail.com
http://taviradartes.com
mailto:info@in-the-pink.com
http://in-the-pink.com
mailto:susi@algarveplusmagazine.com
mailto:gamaramagallery@gmail.com
mailto:Aderita.artisticspace@gmail.com
mailto:Aderita.artisticspace@gmail.com
http://artisticspace.pt/


República 14, Olhão
Reservas@re-criativarepublica14.pt   
Email for ticket prices, and to book. 

 

DATELINE
 PLUS
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IF YOU HAVE ANYTHING YOU WOULD LIKE TO SHARE EMAIL susi@rogol-goodkind.com

4 February, 19:00–21:30 
Susana Travassos is a singer 

from the Algarve who is 
recognised throughout 
Latin America and has a 

huge international following.

Amigos de  
Música

Os Agostos,  
Sta. Bárbara de Nexe

reservasconcertos@gmail.com
amigosdemusica.org

21 and 23 February, 19:00

E X P E R I E N C E S

M U S I C ANDORINHA  
OPEN HOUSE

 Rua Maria Campina 32  
(1st floor) in Loulé

927 732 711
info@andorinhaalgarve.com

andorinhaalgarve.com
 11 February, 10:00–15:00

It’s open house for 
this fine organic soap, 

toiletries and fragranced 
accessories maker in 

Loulé. Valentine's treats 
will be on the menu  

of goodies. 

 A MARKET LIKE 
NO OTHER

Associação Recreativa e 
Cultural de Músicos 

Faro old town 
11 February, 11:00–19:00

Mário Silva and Maria 
Lopes are the couple 

behind the Môçes
 Association in Santa 

Bárbara which teaches 
crafts to give a new life 

to those who need it 
most. The Faro market, 

which they also operate, 
is packed with artisans’ 

work, vintage and 
second-hand clothes, 
natural cosmetics and 

food and drink; the profit 
generated goes to Môçes 

ongoing vital projects.

CARNIVAL 2023
Avenida José da Costa Mealha, Loulé
19– 21 February, 15:00 start each day

Call it Mardi Gras, Fat Tuesday, or simply Carnival, and enjoy 
the colour, the customs, the crazy costumes, the floats 

(often with a political message), and dancing girls fill the 
streets. It’s noisy, wild and thoroughly enjoyable, and signals 
the start of Lent on Ash Wednesday, the 22nd. Carnival is 
celebrated not only across Portugal, but across the world, 

and it is said that Loulé put the celebration style on the map 
before Rio’s Mardi Gras.

18  February, 19:00–21:30
Miguel Martins Trio – he 
on the guitar with Trevor 

Coleman on the piano and 
trumpet and Nacho Megina 

on the drums. 

25 February, 19:00–21:30 
Gershwin on Air: Italian jazz 

bass player Massimiliano 
Rolff has toured  

extensively in Europe 
and US alongside some 
of the world’s finest jazz 
musicians, and released 
seven albums as leader 
and more than 20 as a 

sideman. Gershwin on Air 
is his tribute to the great 

American composer.

INTERNATIONAL 
WOMEN'S DAY
Tribulum, Almancil 

8 March, 10:00–15.30

Networking event to 
encourage, empower and 

inspire like-minded ladies. To 
find out more and reserve 

tickets visit  
shebangonline.co.uk



On the 21st, pianist 
Konstantin Lapshin, 

will present a romantic 
programme with works by 
Franz Schubert and Sergei 
Rachmaninoff. On the 23rd, 
he will play works by Chopin 

and present the young 
Argentinian counter tenor, 

Joaquin Sofredini.
Doors will open at 18:00 and 
wine, fruit juices and canapés 

will be served; the concert 
will begin at 19:00.

There will be a short interval 
with refreshments served. 
Entry donation including 
refreshments is €30 per 
person for guests and  

non-members. 

mailto:reservas%40re-criativapepublica14.pt?subject=
mailto:susi%40algarveplusmagazine.com?subject=
mailto:reservasconcertos@gmail.com
http://amigosdemusica.org
mailto:info@andorinhaalgarve.com
http://andorinhaalgarve.com
http://shebangonline.co.uk


Casa Relinque

For more information

Stop searching – this is the ultimate 
holiday home for all the family

Casa Relinque is a lovingly restored Moorish house in the historic 
town of Vejer de la Frontera. Recently voted one of the most 

beautiful towns in Spain, Vejer boasts spectacular views of the 
coast and the surrounding countryside. Guests of all ages will love 

this area because there's something for everyone: golf courses, 
virgin white beaches, surf, fishing villages, rural walks and some 

seriously good tapas bars and restaurants. 

ACCOMMODATION 
Three large bedrooms, sleeping 6 (two twins, one double);  

Large modern kitchen/dining area; 
Spacious Moroccan-style lounge; 

Private courtyard with its own swimming pool; 
Roof terrace with stunning views of the old town. 

 

Easily accessible by car from the Algarve.

vrbo.com/en-gb/p8008554    airbnb.co.uk/rooms/20024655

18 February  
Palácio Gama Lobo

Carla Martins and Gustavo 
Arguello will explore ways 

to reuse cardboard to 
create fun objects that 
our four-legged friends 

will love. Register at 
loulecriativo@cm-loule.pt

CHARITY WALK
Spring in the Air
25 February, 11:00
cheryl@figsonthefuncho.com 

Fundraiser to suport Mr No Ears 
Cat Haven’s external ‘Silves Street 
Cats’ to help feed hungry street 
cats and provide medical care for 
injured ones. Coffee/tea and cake 
afterwards at Figs on the Funcho.

9 February
Create a carnival mask 

with Esmirna stitch-latch 
hooking. To register 

contact Sara Monteiro,  
hortasara@hotmail.com

11 February  
Take a guided walking 

tour among the 
blossoming almond trees 
of Nave do Barão, Loulé. 
The almond cake pastry 
workshop will take place 

after the traditional  
lunch held in the 

Associação Os Barões.  
To register contact 

 casadatita@gmail.com

11 February 
Loulé Coreto Hostel 

Learn to make delicious 
bonbons with Valentine's 

motifs and give them 
to your loved ones on 

February 14.  
Register at loulecoreto.

reservas@gmail.com

Loulé Criativo workshops
Visit loulecriativo.pt  for dates and details – there’s 

so much more than we have room to list!
 289 400 829

loulecriativo@cm-loule.pt, loulecriato.pt

13-16 February 
Potter’s Wheel initiation – a 
14-hour course, 09:30–13:00 
for each of four days. This 

could be the start of a 
whole new lifestyle.  

Register with 
ricardocmlopes@gmail.com

http://vrbo.com/en-gb/p8008554
http://airbnb.co.uk/rooms/20024655
mailto:loulecriativo@cm-loule.pt
mailto:cheryl@figsonthefuncho.com
mailto:hortasara@hotmail.com
mailto:casadatita@gmail.com
mailto:loulecoreto.reservas@gmail.com
mailto:loulecoreto.reservas@gmail.com
http://loulecriativo.pt
mailto:loulecriativo@cm-loule.pt
http://loulecriato.pt
mailto:ricardocmlopes@gmail.com


AND f inally

LAST WORD
PLUS

IGHT, SAID the editor, “What can 
we expect from you for the February 
issue?” “Dunno” said I, “I must find 
something light-hearted, something 
that makes me smile, something that 
isn’t doom and gloom or too serious a 
matter.” 

But unfortunately there is a distinct 
dearth of anything that isn’t a chapter in the life of that 
well known shy and retiring/give us our privacy couple, 
Meg ‘n Harry. But I must try to forget them, for far too 
much has been written about this pair of hard-done-by 
emigrants. What we should be doing is giving them what 
they most desire, their privacy and their right to remain 
anonymous, as the small screen 
diva drives around Montecito in 
a large ostentatious convertible, 
talking of doing good deeds whilst 
waving to California’s finest.

 Therefore, I said to myself, 
there will be no more from me on 
these reluctant royals, these self-
effacing Sussexes, this Mr and Mrs 
Spare – well not unless something 
juicy turns up. And I’m pretty sure 
something will.

For a few days, I did switch off 
the M&H light. But I can’t get away 
from them... they are everywhere. 
Riffling through the papers I see 
that this terrible twosome is taking 
up more space than war, murder, 
sexual peccadillos and the UK’s 
energy crisis. 

I mildly disliked her before – now 
I can’t stand the sight of her. I’ve finally had enough. I 
don’t want to hear, read or see anything about either the 
ginger whinger or his wife, or the undermining of the 
monarchy. As far as I am concerned, they can go and do 
their own thing, but whatever that thing is, please do it a 
long, long way away from civilisation.

I have, however, learnt one thing from this farce. The 
term ‘unconscious bias’ is being bandied about daily, and 
we are warned by those who worry about this stuff, that 
we need to rein this in but, if this is in our subconscious, 
how do we do that? Except for babies and animals – and 
I’m not sure about the animals – we all have biases; 

and understandably so. As we evolve, we form likes 
and dislikes, feel positivity and negativity, comfort and 
discomfort. Personally, I cannot abide people whose ego 
enters the room before they do, or those who believe 
they are morally superior to others. But then I also hate 
cabbage, but what can be done about any of this?

Absolutely nothing, it’s part of what we are. But as we 
are aware of these feelings, they are not ‘unconscious’. 
One’s mind naturally gravitates to positivity and tries to 
reject negativity, which it can’t do, because it’s already 
there. We all know ourselves well enough, and anyone 
with half a brain cell is aware of those individuals or 
things that they like or dislike. I therefore believe that 
the term ‘unconscious bias’, as trotted out by Mr Spare, 

after realising, when trying to 
placate his wife, that he has gone 
too far, is a cop-out.

We all know racism exists, it’s 
been with us from the beginning 
of time and will remain with us 
forever, unless we educate our 
children, straight from cradle, that 
we are all created equal. Except 
of course, we are not. There is a 
myriad of differences. 

Some of us are tall, some are 
short, some have yellow hair, 
and some red, some have a limp 
and others a stutter. We worship 
different deities, have different 
traditions and speak different 
languages, as well as sometimes 
having a different skin colour.

 We are also tribal, wishing 
to live amongst those who are 

similar and, being tribal are on permanent lookout for 
those who denigrate us. But, and here is the point of this 
piece, sometimes we are so wrapped up in our personal 
differences, we see these ‘isms’ where they don’t exist, 
and Mrs Spare is a perfect example of this. 

At first feted wherever she went, the public started 
to tire of her obvious narcissism, the upstaging of 
her husband and the conflicting stories of her non-
appearing father. As soon as criticism was voiced and 
the realisation dawned that she was not going to be The 
People’s Princess Mark 2, she went into defence mode, 
grabbed her husband and played the race card. 

I believe 
that the term 
‘unconscious 

bias’, as trotted 
out by Mr Spare, 

is a cop out 
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H E S A I D  H E ’ S  H A D E N O U G H O F  T H I S  R OYA L-VS - N O N - R OYA L 
S AG A ,  B U T  A N T H O N Y M A R T I N  CO N T I N U E S  TO R A N T  A B O U T 
T H E  CO M I N G S  A N D G O I N G S  O F  T H E  T WO S PA R E S  –  H O P I N G 

T H AT  T H E I R  G O I N G S  TA K E  T H E M A  LO N G WAY O F F
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https://www.porsche-faro.com/


https://www.porsche-faro.com/


http://abloomproperties.com

