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If you’re selling or want to buy
an extraordinary property, contact us!
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Quality residential and commercial
pergolas, designed and constructed
to your requirements. When it
comes to pergolas, we have it
covered.

www.petespergolas.com
contact@petespergolas.com

(+351) 927 883 535

START OFF
PLUS

Enjoy this month's AlgarvePLUS, which celebrates all things that make
this place, and our life in Portugal, so valued. With every issue we meet
more people who are here by choice, and truly appreciate this chapter
of their lives. Photographers, designers, great chefs, intrepid travellers,
and talented writers, all of whom work with us to create the best
content possible, and the magazine that, it seems, readers can't get
enough of. Our thanks to you all.

SUSI ROGOL GOODKIND, EDITOR

+351 965 581 831 | susi@algarveplusmagazine.com

C O N T A C T S
MARTIN GOODKIND

KIM COLLEY

Publisher
+351 963 146 398
martin@algarveplusmagazine.com

Art Director
+44 (0)7973 426196
dk.colley@btinternet.com

APT 1093, EC Olivas de St Ant (Loulé) 8101-904. Printed by Gráficas Piquer, Almeria
AlgarvePLUS is published monthly. 6,000 copies are made available through a hand-picked distribution network from Tavira to Guia, Almancil, the Golden Triangle, Loulé, São Brás and Santa Bárbara.
Copyright 2022. All rights reserved. Reproduction of any written material or illustration in any form for any purpose other than short extracts for agreed review purposes, is strictly forbidden.
AlgarvePLUS does not accept liability for loss or damage to any materials submitted for publication. Or claims made by advertisers.
The views expressed by interviewees or contributors do not necessarily reflect those of the Editor or AlgarvePLUS.
algarveplusmagazine.com

facebook.com/algarveplusmag

instagram.com/algarveplusmagazine

l
ALGARVE P L U S

Here on the Algarve, we have a great month ahead. Good weather,
lots of visitors, days on the beach or adventuring into the countryside.
And of course there are workshops to join, exhibitions to visit, sporting
events to watch (or take part in), feasts on the beach, festivals to
attend, Easter celebrations, and special activities planned to raise
awareness of the work of local charities. We are, indeed, so very lucky.
But right now, we need to share our good fortune. There is the
crucial need to help those who are new to the Algarve, and here
because they have had no choice other than to leave their homeland.
The number of volunteers who have given their time to collecting,
sorting and distributing foodstuffs and homewares, clothing, and
essentials like blankets and towels donated by well-wishers, and the
businesses that have opened doors and cleared space to take goods in,
is overwhelming; the financial and product contributions that continue
to be gathered will make a vast difference to settling our newcomers
and their children into a safe environment in their new home.
Please continue to give, and to help wherever possible. Reaching out
to support those who have suffered from a tragedy that they have had
no control over, should be a top priority right now.
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Welcome

The finest art in the Algarve. Tavira d’artes Art Gallery
www.taviradartes.com
Visit us: Travessa Jacques Pessoa 8,Tavira, 8800-374 Call us: 962 012 111 Email us: taviradartes@gmail.com
www.facebook.com/taviradartes

www.instagram.com/tavira.dartes

NEWS
PLUS

SPOONING
Ceramic sand spoons, handmade with love by Madalena
Telo, inspired by the Algarve and the sea and flora around
her. €60 each. Discover more, including fashion, at Coração
Alecrim in Porto, an enchanting shop that is also a home,
filled with little sustainable treasures that can be shipped
anywhere. coracaoalecrim.com
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KETTLE
COUTURE

ALGARVE P L U S

What’s your kettle –
chrome, perhaps? Or
black, or white? That’s
old style, when the hot
trend is for adding a bit of
opulence to your kitchen.
We love this 50s-style
Smeg number with a rose
gold metallic finish. It
holds 1.7L and comes in at
€199. Mind you, the pale
pastel shades are now,
too. simpletaste.pt

wish
list

F R O N T COV E R :
Time to decorate those eggs...
See page 48

A FRAGRANT PAST
One of the oldest Portuguese beauty brands, with a
134-year pedigree, Claus Porto, has opened a new store
in the heart of Lisbon’s Chiado, in the stunning 1930s
art-deco-style building that was once home to bookstore
Livraria Aillaud e Lellos. Almost all the interior and
exterior detail has been kept intact, the only difference
is that now you have beautiful soaps, hand creams and
perfumes on display, instead of books. Visit if you are in
the capital, or shop online. clausporto.com

IF YOU HAVE ANYTHING YOU WOULD LIKE TO SHARE EMAIL susi@algarveplusmagazine.com
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To create a focal point for
your coffee table, you just
need the right pieces. Start
off with a square mirror
tray, €126, then add small
decorative silver bowls, €11
each; a lovely blue glass
vase, €30; and a posy of
pretty white flowers, €14.
Gather the ingredients at
Quinta Style in Almancil.
quintastyle.com

RUGGED GOOD LOOKS
SOCK ‘N’ ROLL
Mad socks by Chulé – and it
doesn’t get more delightfully
mad that a pastel de nata
design or a fado guitar –
that are sustainable as well
as fun. Made of certified
organic cotton, and packed
in environmentally friendly
wrappings. From a range
at Ange Boutik in São Brás,
€12. angeboutik.com

Candi Interiores, with stores in both Almancil and
Olhão, offers an eclectic selection of home furnishings,
accessories and artisan pieces including handmade
rugs from India in 100% wool, and different sizes.
Check them out on Instagram at candi_interiors.

STAND WITH
UKRAINE
The Algarve Candle Company
is contributing to the frontline
charities working to help and
support the people of Ukraine.
This specially-labelled candle
is €17 and all profits go to the
charities involved. Corte Real
in Paderne has purchased
a number of the candles to
sell in the gallery, and all
proceeds will be donated.
algarvecandlecompany.com

TOO NICE TO SLEEP IN Lounge around ’jamas in printed cotton, with
mother of pearl buttons, contrast piping and a mix and match of colour and
shape. Sizes: small and medium, €160, from AlQuatro, Almancil. alquatro.pt

COMPOSE
YOURSELF

NEWS
PLUS

LIGHT FANTASTIC
Inaya chandelier by Blanc d’Ivoire, in jute, cotton
and iron, from Sarah Nicollier Interiors showroom
in Albufeira, €785. sarahnicollieruk.com

Artisan pottery
jug and stoppered
bottle, handmade
and decorated,
and designed
to look ancient.
Jug 30cm high,
€74; bottle
35cm high,€74.
corterealarte.com

A GRAIN OF GORGEOUSNESS
Star of the collection of Andorinha Algarve Soap and Beauty, is
this handmade soap with the scent of sandalwood, designed to
replicate wood grain. €8. andorinhaalgarve.com

IF YOU HAVE ANYTHING YOU WOULD LIKE TO SHARE EMAIL susi@algarveplusmagazine.com
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No great surprise that in its
30th anniversary year, the
glorious Porches resort has
been awarded Best Luxury
Hotel in Portugal at the
Portugal Trade Awards 2022
by Publituris magazine, and
also collected the Most Elegant
Hotel & Spa – Portugal title in
the Lux Life’s Global Hospitality
Awards 2022. The entire team’s
dedication and excellency in
the art of authentic Portuguese
hospitality has to be
congratulated.
vilavitaparc.com
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CONGRATS TO
VILA VITA PARC

ALGARVE P L U S
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MAKE THE TIME
T H E R E A R E 1 7 U N E S C O I N S C R I B E D H E R I TA G E S I T E S I N P O R T U G A L ,
I N C L U D I N G T W O I N T H E A Z O R E S A N D O N E I N M A D E I R A . H E R E ’ S W H AT
Y O U N E E D T O K N O W A B O U T T H O S E O N T H E M A I N L A N D T H AT S H O U L D
F E AT U R E O N E V E R Y T R AV E L L E R ’ S L I S T

Wo rd s:

BRIAN REDMOND

I

IN 1942, while the world was in the grip of evil, chaos
and horror, a group of far-sighted individuals proposed a
conference at which the ministers of education from the
allied countries would convene to determine how to rebuild
their education systems after the war ended.
The League of Nations, which was the predecessor of
the United Nations, had an organisation in place called
the International Committee on Intellectual Cooperation,
whose members included Marie Curie and Albert Einstein, and whose
aim it was to promote international exchanges between scientists,
researchers, teachers and intellectuals.
Following the Conference of Allied Ministers of Education in 1942
and the foundation of the United Nations in 1945, a new specialised
agency was set up to promote world peace and security through
international cooperation in education, arts, sciences, and culture, and
thus, UNESCO was born.
UNESCO as an organisation is probably best known for its
involvement in the protection of heritage sites. There are over 400
in Europe, and Portugal, with 14 located in the northern half of the
country, ranks ninth with the most sites.

What to see
Northernmost is in Braga, the Sanctuary of Bom Jesus do Monte.
The Sanctuary was inspired by Mount Calvary in Jerusalem and has
a number of chapels on the approach that remember the Passion

Opposite page: Belem
Tower, Lisbon. This page,
top left: The medieval
town of Guimarães; top
right: Bom Jesus do
Monte, Braga; above: the
Dominican Monastery
in Batalha

AWARDED
PLUS

This page, top: the Douro
Valley wine region; above:
Coimbra's magnificent
university. Opposite page:
the Palace of Mafra

of Christ. These are arranged along three stairways. The monument
contains a natural park, fountains and a functioning hydraulic funicular
railway.
A short distance south lies the historic medieval town of Guimarães,
known as the birthplace of Portugal following the victories of Dom Afonso
Henriques over the Castilians. The town itself is a veritable museum, a
window on the past. All the sites within the town are easily accessible
on foot, the Palace of the Dukes of Bragança, Church of Our Lady of
Mount Carmel, Oliveira Square, Toural Square and the Old Wall with the
inscription Aqui Nasceu Portugal among others.
The Alto Douro Wine Region was inscribed on the UNESCO list in
2001. Wine has been produced in this region for over 2,000 years and
Port wine is to Portugal what Champagne is to France. The landscape
is one of great natural beauty and the town of Peso da Régua in the
province of Vila Real is the epicentre of the region.
Upriver, heading east toward the Spanish border, is a heritage site
that predates every other. These are prehistoric rock art sites. Located
on the banks of two of the Douro’s tributaries, the Águeda and the
Cõa, is a site that can be dated back to the Upper Paleolithic age. Here,
carved on the rocks, are images of animals created by humans some
20,000 years ago. This site is shared with nearby Spain and its Siega
Verde archaeological site.
Porto, the city that sits at the mouth of the Rio Douro, was inscribed
as ‘The Historic Centre of Porto, the Dom Luis Bridge and the
Monastery of Serra do Pilar’ in 1996. This spectacular old city, with
its iconic bridge designed by Gustav Eiffel plus a multitude of palaces,
churches, and centuries-old buildings on narrow cobbled streets, is
probably the friendliest city in the country and is undoubtedly one of
the jewels of Portugal.
The University of Coimbra is one of the oldest in Europe, founded
around the end of the 13th century. It was originally located in Lisbon,
but in 1537 it moved to its current hilltop location in the Royal Palace
of Alcáçova in Coimbra. The University is enmeshed in the fabric of the
city that includes Sé Velha, a cathedral built to celebrate the Battle of
Ourique in 1139, the Biblioteca Joanina, which is generally considered
to be the most beautiful library in the world, the Capela São Miguel,
plus all the colleges dotted around this charming town.
The town of Batalha, which literally means ‘battle’ is situated in
the region of Leiria, which is south of Coimbra. The Dominican
Monastery there was listed in 1983. It’s a masterpiece of Gothic
architecture mixed with Manueline touches. It took more than 100
years to complete, spanning the reigns of seven monarchs. It was
pounded by Napoleon’s troops and practically destroyed. Dom
Fernando II ordered its restoration in 1840 and the works continued
into the 20th century.
The Convento de Cristo in Tomar, 45km east of Batalha, was also
listed in 1983. The convent was founded by the Templar Knights in
1118 and the town of Tomar became their seat of power in Iberia until
their dissolution in 1319. The order was reinvented by Dom Denis
and Pope John XXII as the ‘Order of Christ’ with Prince Henry (The
Navigator) as its leader. Under Henry’s guidance, the construction of
the Chapel of São Jorge began, as did many urban improvements within
the town itself.
The three neighbouring regions of Leiria, Santarém, and Lisbon
contain the majority of Portugal’s UNESCO sites, and as you travel
a little southwest of Tomar, there is another magnificent example of
Portugal’s largely unacknowledged past. Here in this relatively small
town of Alcobaça, the monastery is one of the most perfect examples
of Gothic Architecture in Southern Europe. Once again, the monastery
and cloisters suffered great damage during the Napoleonic wars and the
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way below the wonderful 25 de Abril bridge, are two of the country’s
instantly recognisable monuments: the sprawling Mosteiro dos
Jéronimos, the construction of which began in 1502, and the small
but very significant Torre de Belém, which was built to commemorate
the expeditions of Vasco da Gama, and also to act as a fort on the river
to prevent pirate attacks on the city. It was built in 1514 and withstood
the great earthquake and subsequent tsunami of 1755, which makes it a
very special building in the population’s hearts and minds. The Mosteiro
was conceived to offer spiritual assistance to seafarers during Portugal’s
golden age of discovery and to uphold the memory of Prince Henry the
Navigator. The church here still maintains its religious services and is
the parish church of Santa Maria de Belém.
The main route from Spain into Portugal has run through the centre
of the country for millenia, and the frontier town of Elvas has been
a crucial fortification town on the road from the Spanish province of
Estremadura for over 400 years. Also know as the Queen of the Border,
the military history of this town can still be explored in the remarkably
preserved bulwark fortifications of Santa Luzia on one side of the valley,
and Nossa Senhora da Gama on the other. They are considered to be
the best examples of their kind in the world.
There are another three smaller forts in the city, São Pedro, São
Mamede and São Domingos, but it is the ancient Roman building, the
aqueduct that is the trademark of this unique town. Elvas was inscribed
in 2012, but the final site in continental Portugal, Évora, which lies
between Elvas and Lisbon, was inscribed in 1986. It is another ‘museum
city’ stemming from Roman times, as evidenced by the temple of Diana
in the town centre, and on into its golden age when it became home to
the Kings of Portugal. It was at one time Portugal’s second city and a
centre of learning at the University of the Holy Spirit, where the Jesuits
taught from 1553 until their expulsion by the Marquis de Pombal in
1759. The town is noteworthy for its whitewashed houses ornately
decorated with azulejos and wrought-iron balconies dating from the
16th to the 18th centuries. Its buildings and monuments had a huge
effect on Portuguese architecture in Brazil.

ALGARVE P L U S

dissolution of monasteries in the early part of the 19th century further
eroded the buildings, however it was classified as a national monument
in 1907 and its period of restoration began.
In the early part of the 18th century, the Crown of Portugal was about
to experience a boom in untold wealth through gold and diamonds
from its colony of Brazil. The King at the time, João V, vowed to build a
convent if his wife gave him offspring, which she duly did. What began
as a modest convent and then a friary became a monumental Palace
rivalling Versaille in sheer scale.
The Palace of Mafra near the coastal town of Ericeira is enormous.
It covers nearly 40,000m², and at the height of its construction there
was an average of 45,000 workers per day on site, with a militia of 7,000
keeping them under control. It took 13 years to complete the building,
and it also took nearly 1,400 lives to achieve its goal. The façade is
over 200m long, there are 1,200 rooms within, nearly 5,000 doors and
windows, plus 156 stairways. It contains vast collections of artworks
and six massive pipe organs. The Palace, however, was never occupied
permanently by the Royal family, but the surrounding countryside,
the Tapada Nacional de Mafra, was in constant use as their recreational
hunting ground. It was added to the UNESCO World Heritage list in
2019.
In the 19th century, European Romantic Architecture was
blossoming and the first grand example of this style was created in
Sintra near Lisbon out of a ruined monastery. Ferdinand II created a
unique Palace here using Egyptian, Gothic, Moorish and Renaissance
styles and elements, including a vast romantic garden planted with
rare and exotic species, but also thousands of indigenous oaks and
pines to supplement the natural landscape. It is an explosion of artistic
expression in colours, design, material and ingenuity. The main palace,
called the Pena Palace, on the summit of the serra is a work of pure
romanticism, as indeed is every aspect of this unique town. It was
inscribed as ‘The Cultural Landscape of Sintra’ and should be on every
curious traveller’s itinerary in Portugal.
On the northern shore of the entrance to the harbour of Lisbon, a
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CRYSTAL
clear
W I T H A S T E E LY R E S O LV E , A N I N F E C T I O U S
S M I L E A N D A ' YO U C A N D O I T ' AT T I T U D E ,

S

URROUNDED BY sunshine, her

beloved three dogs, a supportive
husband and her passion for crystals,
Karina ‘Kiki’ Davdra radiates warmth,
love and happiness.
This petite, pixie-like woman,
who is also the proud mother of an
18-year-old daughter, is living proof
that dynamite comes in
small packages.
She’s celebrating her 40th birthday
in the Maldives, a surprise trip organised by her husband
Paresh, who wanted to take her somewhere special where
she could embrace her love for the ocean and its creatures.
“For my birthday we’re going snorkelling with manta rays,”
she laughs. “I’m a real water baby, so it doesn’t get much
better than that.”

At Quinta Shopping’s monthly market,
Stilla Crystals’ stand is always one of
the busiest. Go there and be dazzled

K I K I D AV D R A H A S TA K E N T H E C H A L L E N G E S
L I F E H A S T H R O W N AT H E R A N D C R E AT E D A
NEW BUSINESS IN A NEW COUNTRY

Wo rd s:

DEBBIE REYNOLDS

The daughter of a Mauritian father and English mother,
Kiki grew up in London. “Coming from an island full of
wildlife, my father brought me up to love and embrace all
nature and to not be afraid of anything,” she says.
After finishing school, she completed a diploma in
childcare and early years education, going on to work as
a nanny, in various schools and one-to-one with special
needs children.
Along the way she met Paresh. “We were at a karaoke
bar, and it happened to be Valentine’s Day,” she laughs. “Our
introduction went like this – Hi, I’m Karina and I’ve got a kid.
He said: Hi, I’m Paresh and I’m divorced’.”
Three years later, in 2017, they were married. Six months
later they were told the devastating news that Paresh had
cancer. “It was a really tough time,” says Kiki. “He had five
months’ intensive chemotherapy and a nine-hour operation
to remove the mass.”

SPARKLE
PLUS

My father
brought me up to
love and embrace
all nature and to
not be afraid of
anything

A new country
Then came the move to Portugal, mainly prompted by Kiki’s
battle with SAD (seasonal affective disorder), which brought
on depression during the winter months in the UK.
“I couldn’t function in the winter, becoming reclusive
and depressed, so Paresh, who now had a new lease on life,
decided to move us to the sunshine of the Algarve.”
After obtaining their residency visas in December
2020, they left the UK in March 2021 at the height of the
pandemic. “We took very little with us, except our three
dogs and the heaps of required paperwork, left home at 3am
in our trusty Range Rover, caught the night ferry and drove
19 hours through France, Spain and Portugal, finally landing
in Vilamoura.”

l

“She added me to a group of women across the world
who she’d met in the same way, most of whom had crystal
businesses. We chatted, and they hugely encouraged me to
start my own business.”
A few weeks later Kiki launched Stilla Crystals, taking
the name from the Maltese word for star, because she loves
“everything to do with the sky and stars and light”.
Soon she was approached by people
who wanted to buy her crystals and
after some two months, in June 2020,
she plucked up the courage and held
her first live sale through Instagram.
“Stilla continued to grow organically,
as did my passion for sourcing
more unusual crystals from all over
the world, including Brazil, India,
Indonesia, Bulgaria, Turkey, the USA
and the UK.
“My sourcing is all ethical and from
the country of origin. My packaging
is also either recycled, recyclable or
biodegradable.”

ALGARVE P L U S

“When Paresh was sick, I became very introverted, mainly
because I didn’t like getting emotional in front of other
people. I decided I needed to attract some positive energy
and I turned to the healing power of crystals.
“I’ve loved crystals from a very young age,” she explains.
“Our school trips were often to the natural history museum,
where I would see amazing crystals and specimens.
“When we were allowed to choose a souvenir from a
gift shop, I aways bought a little gemstone trinket, and
whenever I saw a crystal shop, I couldn’t resist it.”
Inspiration also came from vising her aunt and uncle
who live in the artistic market town of Nailsworth in the
south Cotswolds in the UK. “They always had crystals
around their home and whenever it was someone’s
birthday they would do ‘birthday fairies’ – getting out all
the crystals and decorating in such a magical way.”
Kiki started buying crystals just for herself and then,
when the pandemic hit in 2020, she was furloughed from
her job as a teaching assistant at a girls’ school.
“I’ve always loved photography, so I started a
product photography business, and then found myself
photographing the crystals I was
buying,” she says.
“Through my Instagram photos and
hashtags, I started getting followed by
crystal wholesalers and began buying
crystals for my personal collection.
During one of the wholesalers’ live
sales, a woman messaged me to get
reassurance about the source and
also wanting some advice.

15

The turning point

SPARKLE
PLUS

Encouraged by extrovert Paresh, they began making
friends, many of whom they met at a nearby restaurant,
Café del Arte.
“It became like our own little Cheers,” she laughs. “I
wanted to start doing crystal candles and I met Lauren,
of the Algarve Candle Company. She advised me on how
to do business in Portugal and together we opened a
stall at the Quinta Shopping farmers’ market. My move
to Portugal meant I could tap into the European market,
where people were just starting to get into crystals.”

ALGARVE P L U S
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Crystals as protection
On the question of whether crystals are just “new age,
mumbo jumbo”, Kiki stresses that they have been used
for thousands and thousands of years.
“Crystals have played a healing role in lots of
civilisations over time,” she says. “For example, back
in the day sailors used amethysts as talismans to stop
feeling seasick.”
She explains how each colour
of crystal is used for different
reasons. Pink and green, for
example, work with the heart
chakra/energy to open you up to
love or to heal a broken heart.
“One of my personal favourites
is smoky quartz, which helps
dispel negative energy and fears.
I’m quite an empath, so I take on
other people’s feelings, which is
not always healthy. This crystal is
very grounding, and it has really
helped me.”
She also loves clusters, a
crystal with loads of points, each
emitting a different energy.
How you use crystals, says Kiki, is personal and based
on what works for you.
“I have a special crystal pocket sewn into my bra, so
that I can carry mine to keep positive energy around me
all the time. I keep one in my purse to bring abundance.

Paresh takes the mickey out of me when I complain about
having a sore neck, he says it’s no wonder when I sleep
with 20 crystals under my pillow.”
Kiki also keeps a crystal at her front door, which helps
to attract good energy, clean the space around you and
take away bad energy. She even bathes with them.
“I actually have them all over the house, not only
because they are beautiful, but because they work on
positive energy. And, of course, I
always wear crystal jewellery.”
I ask Kiki what advice she
would give to a ‘crystal newbie’.
“Your best friend when starting
out, is to know that whatever you
feel drawn to is probably the best
crystal for you at the time. There
are what are called gentle starter
crystals and then very strong
ones, like the notorious and
very expensive Moldavite, made
from a meteor that hit the Czech
Republic. This can literally turn
your world upside down, in that it
could do whatever you needed it
to, but it would be better to start with something gentler.”
A good choice, she says, would be a clear transparent
quartz, which is a master healer working on all the
chakras – bringing balance and happinesss.
Another suggestion is citrine, which brings out your
inner sunshine and helps with abundance and prosperity.
Amethyst is a cleansing and calming crystal and is very
versatile because it cleanses other crystals.
“If you’re just starting out, the best way to learn is
organically as you go along,” says Kiki. “Don’t be afraid to
ask others to help you, trust your intuition and you’ll find
your way.
“Crystals have helped me turn my life around in the
past 15 years. From being a single mum in an unhappy
relationship, I slowly worked on healing myself and
manifesting what I wanted my life to be. I now have my
lovely husband, my beautiful daughter who is studying
at the fashion school of her dreams, my dogs and my life
here. I love nature, cooking, just chilling with my dogs
and being by the sea. One of my favourite places is Praia
do Almargem in Quarteira.”

I have a special
crystal pocket sewn
into my bra, so that
I can carry mine
to keep positive
energy around me
all the time.

S T I L L A C R Y S TA L S Q u i nt a S h o p p i n g Fa r m e r s M a r ket o n th e f i r s t S u n d ay of e a c h m o nth , 1 0 : 0 0 –1 3: 0 0
Insta: @stilla.crystals / stillacrystals.com

Corte-Real

Follow signs from
Paderne or Boliqueime

F i n e

A r t

Call us: 961 528 679
912 737 762

Algarve

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

F u r n i t u r e

Gallery Open
Thurs. Fri. Sat. Sun.

L i g h t i n g

11.30am - 4.30pm

Gallery

Follow us on Instagram:
corte_real_gallery

C e r a m i c s

Find us on Google Maps
GPS: 37.170100,-8.18205

First choice of

FOODIES
I N T R O D U C I N G F I V E L I S B O N R E S TA U R A N T S T H AT A R E
T H E TA L K O F T H E T O W N . W H Y ? T H E Y A R E T R E N DY,
S E X Y AN D TH E FOO D IS I N CR E D I B LE . AN D, Y E S , YO U
D E F I N I T E LY N E E D T O M A K E A R E S E R VAT I O N

Wo rd s:
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ROCCO

KABUKI

When you enter Rocco, it is the bar that first
catches your attention. The marble floor,
the mirrors that reflect the light that comes
through the big windows, the glasses ready
to serve an incredible selection of wines and
cocktails (the Negroni versions are a must).
But even before you can order your drinks, it’s
the visual information that gets to you.
Rocco is decorated in a rich, maximalist
style, all exotic flower patterns, gold and
velvet. In the Crudo Bar you ‘arrive’ at the
Italian coast for a meal of seafood and fish; in
the Ristorante, all the wood and wine tones
open up your appetite (try the truffled tartare,
the brown crab ravioli and the tiramisu –
prepared in front of you!) and even the genderneutral WC – a must go – takes you on a wild
journey. It is one of the most photographed
spots in the restaurant.
Rocco owners, the Plateform group, and
Lázaro Rosa-Viólan – the renowed interior
designer – were inspired by the Italian lifestyle
but added a fun, girly feel to it. This is the
restaurant of an hotel – The Ivens – that could
be anywhere in Europe. People of all ages,
nationalities and walks of life create the perfect
atmosphere for a few hours of pure comfort.
All of the above make Rocco one of the
trendiest restaurants in town right now.
Advice: book well in advance for dinner. For
a drink at the Gastrobar (no reservations
required), arrive early, around 18:30. Finally,
spoiler alert: soon, there will be a ‘secret’ door
that will lead to a private jazz club.

The not-so-young Lisboners remember going
with the family to Galerias Ritz (not part
of the Ritz Hotel). The space has emerged,
totally renewed, as Kabuki. The name screams
Japanese, but what makes it different is that
it has one other strong influence in its cuisine:
Mediterranean, so it makes perfect sense that
the city to welcome the first Kabuki outside
Spain happens to be Lisbon (there are plans
for Miami and Paris).
In Madrid it already has a Michelin star, but
the chef, Andrés Pereda, in charge of Kabuki
Lisbon, is from Valencia. Divided into three
floors, you have to choose the kind of mood
you want when you book. Downstairs, there’s
the main room, with a street food vibe, where
you can sit at the counter facing the sushimen
or at more private table. On the middle floor,
there’s the bar where you can have great
cocktails and a choice of two bento boxes. On
the top floor, with an incredible city view, you
have the Kabuki Experience room, with special
menus that change frequently.
It might be Spanish in origin, but Kabuki
is essentially local. The chef introduces
fresh Portuguese products to the menu and
the sommelier, Filipe Wang, chooses some
national treasures – I was surprised by the
the Kombuviva, a new Kombucha made in
Portugal, paired with a couple of the first
sashimi dishes. Also unforgettable – because it
represents this restaurant’s true spirit – is the
the Pa Amb Tomaquet: thin sliced fatty tuna
with breadcrumbs and tomato.

Rua Ivens, 14
rocco.pt

Rua Castilho, 77
grupokabuki.com

Decor as
luscious as the
food – opposite
page: Rocco,
top of the
trendies’ list;
far left: Kabuki,
Spanish by
birth but
thoroughly
Portuguese;
left: Praia no
Parque
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THE MIXED-CULTURE ONE
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Right: Wild decor
at Mama Shelter.
Below: João Sá
of Sála, whose
style is “travelling
Portuguese”

MAMA SHELTER

ALGARVE P L U S
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THE FUNKY ONE

The quiet dark green façade made
of Viúva Lamego tiles hides the
visual and sensorial feast that hits
you as soon as you enter the door.
Loud patterns, bold mixes and
all the colours come together in
an over-the-top decoration that,
strangely, makes you feel right at
home.
The message is clear: this is a
place to have fun! Either you come
to sleep – Mama Shelter Lisbon is
a 130-bedroom hotel – to eat, or
to have a drink. Since its recent
opening, Mama Shelter has been
all over Instagram and social
media. So, before I went, I was
already familiar with some of the
restaurant’s details: the fish in the
ceiling, the photo spot in the WC,
the ‘spotted’ marble tables.
Although this is the first Mama
Shelter in Iberia, the French group
already has 15 hotels around
the world. The brand has their
own design studio that creates
everything, from the merchandise
sold in its shop, to the napkins.
Absolutely everything has the
Mama touch and that is one of the
reasons this place is so enjoyable!
More than a hotel and
restaurant, it’s a community made
of regulars who arrive with their
Mama hoodie bought in Paris or
some other city.
The restaurant is the heart
of the place. It serves a very
generous brunch, lunch (the
goat cheese salad is delicious),
dinner (the pizzas are iconic), as
well as the coquillette, a kind of
mac’n’cheese. The house cocktail
is vodka and candy pomegranate.
And there’s live music every night.
Soon, the rooftop will be open
and the party feeling will go even
higher.
Rua do Vale do Pereiro 19
mamashelter.com

PRAIA NO
PARQUE

THE WOW ONE
Since its opening in 2018, Praia
no Parque has become the
place everyone wants to go to.
Especially those who are socially
orientated party animals who
enjoy turning dinner into a night
out. But even if you are the quieter
type, curiosity will make you book
a table, even if it is for lunch.
Located next to the lake
in Parque Eduardo VII, the
restaurant is divided into different
moods. The terrace is perfect
when the weather allows it, and
inside you can choose between
a table or staying at the Barra.
The Barra experience is ideal for
sushi lovers who enjoy privacy.
With a maximum of 12 people at
the counter, chef Lucas Azevedo
guides them through a journey
that is as much gastronomic as it is
cultural. When you finish the meal,
the feeling is that you just landed
in Japan. It’s as magic as that.
But if you are with a group
of friends wanting a great night
out, book a table and try some of
the classics or choose one of the
novelties on the menu.

When it first opened, Praia
do Parque was known for its
wonderful meats, and described
as a steak house. Then the
regulars wanted more, and
although the meat dishes are still
a draw, the sushi has now moved
from de Barra to the table, with a
specific menu – with more plantbased dishes (a special request
from the many groups of women
who love the restaurant) and
some irresistible Italian comfort
food suggestions, like lime and
green apple risotto (fresh fresh
fresh!) or the pasta paccheri with
seafood. For starters ask for the
oysters, and finish with the big
chocolate cookie for dessert.
Besides the great food (and
drinks – ask for advice when
choosing the cocktails, they are
all delicious!) – there’s a DJ who
turns the place into a party after
dinner, so you can dance the night
away in the company of other
beautiful people!
Alameda Cardeal Cerejeira
parque.apraia.pt

SÁLA

THE SIGNATURE ONE
One of the biggest pleasures of
eating out is being surprised.
Seated at a nice restaurant,
putting your group and your
entire meal in the chef’s hands,
is pure bliss. At Sála, that’s
exactly what you should do. The
name, Sála, includes the chef’s
surname – Sá – and means ‘room’
in Portuguese. And what a dining
room it is!
João Sá grew up in Lisbon.
His parents were born in
Angola and his grandfather
was Indian, a cultural mix that
built not only his personality
but also his gastronomic style.
His food could be described as
“travelling Portuguese”. The base
is undoubtely Portuguese but
features many foreign ‘guests’.
And that’s what makes it unique.
Depending on the season, you
can have pork bao with clams,
potato croissants, moqueca stew
with prawns from the Algarve,
octopus rice, and for dessert,
chocolate and mushrooms.
And before you leave,
something truly Portuguese,
coffee and pastel de nata.
After working in many great
restaurants inside and outside
of Portugal, João opened Sála
in 2018, choosing a place near
Alfama, itself something of a
cultural melting pot. One of Sá’s
winning ingredients is hospitality.
The hours you spend savouring
his dishes fly away – you feel
you are at a friend’s home. And
that is as relevant for the whole
experience as the tasting menu.
Rua dos Bacalhoeiros 103
restaurantesala.pt

The Finest Art Gallery in the Algarve

Easter Group Exhibition
at

ArtCatto Gallery in Loulé
from 14th April 2022

Dom Pattinson

Tessa Schack

Massai Woman

Photography

Thomas Bossard

Life’s a Beach

Mixed Media on Canvas

La partie de billard

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

Oil on Canvas
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“Wonderful food matched by
wonderful service!“
Source: Trip Advisor

Casa

Amor
I N TH E PA S T M O NTH , TH E TE A M N OW
RESPONSIBLE FOR THE BUILDING
WO R K O F C A S A A M O R , H AV E S E T TO
WORK AND THE DEMOLITION PHASE
I S N O W U N D E R WAY. . . A N I M P R E S S I V E
AND VERY LARGE STEP TO
R E A L I S I N G T H AT D R E A M

Wo rd s:

I
Amara 5.0

www.amararestaurant.pt
Reservas: T +351 289 357 579
@amarafairways
Four Seasons Fairways | Avenida André Jordan 37
Quinta do Lago

E L AI N E J OYCE

T'S BEEN exactly one year since Walter and Jack
bought the ancient Pension Helena, a 1,000m² house
– or rather something of a crumbling ruin – located
in the historic centre of Olhão, with the objective of
creating Casa Amor.
They chose to entrust the architectural project to
Tatiana Bento of Sena Architects; the discussions
– and debate – were rich, lively and inspiring, and the final
project was agreed.
Now it’s time to bring Casa Amor to life, to move from paper
and pencil to the reality of creating a dazzling new property
that blends the old and original with modern-day thinking
and contemporary design. The project has been approved by
the town hall, the building licence granted to E-Obras, the
occupation of the public space authorised. Jacques and Walter
appreciated from the start, the importance of respecting the
legal steps necessary to move forward, and it is something they
wholeheartedly recommend to everyone looking to develop an
older property, particularly for commercial use.
Guida Gomes was the chosen engineer, the o fiscal de obra,
the supervisor of the works. Her role is vital, the duo say, as
she represents owners and ensures that work is carried out
in accordance with the works approved by the services of the
town municipality, and meets the right building standards. “It

ALGARVE P L U S
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And the walls start coming down. Beneath
the floors, many unexpected treasures have
been waiting to be discovered

is also Guida who will check that the invoices correspond to the
work carried out,” says Walter.
Josué Medeiros formed a specific team to meet the demands
of Casa Amor. Marina Martini, civil engineer, is the manager
of works, and as such is responsible for ensuring that the
execution is faithful to the architectural plan, and that the
contract is carried out on time, to budget and the expected
quality. Marco Pinheiro, the technical supervisor of the site,
is charged with the control and execution of the work, and
manages the operational team.
An impressive force, without question, and each member is
highly experienced in their particular field. In just one week, the
transformation was astonishing.
The first walls came down between small rooms to make
way for what will become suites, the collapsed tile roof was
dismantled, the cement tiles removed and stored to be
reinstalled later, the wooden ceilings, rotted by moisture and
vermin, were removed. Daylight finally flooded the ground floor,
which had been condemned to darkness for over 30 years... and
that’s just the beginning.
The old house from 1870 shows its frail wooden slats and its
solid stone and brickwork. It lets itself be undressed – slowly
and with a certain gentleness – as if it knows that tomorrow it
will reborn.

Even the water and electricity supplies are back! Jack and
Walter are waiting for a powerful three-phase meter from
EDP and E-REDES for the next round of major works, which,
hopefully, will be installed quickly.
The sleeping house has become a real anthill. Helmeted, with
reflective safety vests and security gloves, everyone is active.
Chisels, crowbars, clubs, saws, and small jackhammers are
kept busy during the wait for the big machines, and there is a
ballet of movement of wheelbarrows and shovels. “With a lot of
imagination and good music, you could turn this activity into a
cartoon signed by Walt Disney! It’s almost magical,” enthuses
Jack. “But the reality,” Walter adds, “is a lot of work and highly
efficient organisation.”
In the coming months, the team will be joined by electricians,
plasterers, painters, plumbers, tilers, heating engineers, air
conditioning installers, carpenters, and so many others – a real
symphony orchestra of building talents.
Every Friday at 14:30, there is a site visit by the architectconductor, followed by a debriefing, sometimes by video
between Olhão, Paris and Lisbon, sometimes in Tatiana’s offices
located 100m from Casa Amor. The mood is almost buoyant.
“We are crossing our fingers that this good atmosphere and
these vibrant exchanges will continue,” say the two founders of
Casa Amor, “this is such an exciting time.”

TALL, LONG ORIENTAL-STYLE
CONSOLE WITH SIX DRAWERS
Length 151cm; depth 34cm;

ALAALGARVE P L U S
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height 105cm. €179

CONTEMPORARY, SOLID
WOOD TWO-DRAWER
WOODEN CONSOLE
Length 85cm; depth 33cm;
height 86cm. €64

UPCYCLED SIDE TABLE
Hand painted in Dixie Belle
autumnal colours and finished
with decoupage paper.
Length 70cm; depth 40cm;
height 68cm. €99

With new, affordable pieces, you can
enhance your existing home décor or introduce
an entirely different look

PROMOTION
PLUS

TABLE
TALK
HE AD DOWN TO KIT & CABOODLE IN
A L M A N C I L F O R A G R E AT S E L E C T I O N
O F C O N S O L E TA B L E S I N D I F F E R E N T

UPCYCLED CONSOLE
WITH ELEGANT LEGS AND
TEARDROP HANDLES
Length 148cm; depth 46cm;
height 74cm. €129

SHAPES, SIZES AND FINISHES, SOME
AS GOOD AS NEW AND LOOKING FOR
A N O T H E R H O M E , O T H E R S T H E R E S U LT
O F A B I T O F C R E AT I V E D R E S S I N G U P

l

EADY FOR YOUR own side
show? Console tables set the style
and give you space to show off
favourite things. At Kit & Caboodle,
the choice is vast, from narrow
tables with vintage influences, to
decorative, multi-drawer pieces
with a touch of oriental charm.
There are so many key benefits to choosing preloved today. Aside from the considerable savings you
can make when buying absolute top-quality furniture
that, if purchased new, could be outside most of our
budgets, there is the sustainability issue. Loved again
and upcycled furniture dramatically reduces waste
and saves on valuable resources, which means you are
contributing to the well-being of the environment.
With new (new to you, that is), affordable pieces,
you can enhance your existing home décor or
introduce an entirely different look, and colour
coordinate your style if you opt for special paint and
texture finishes by the experts at Kit & Caboodle. Or,
you could take a course (see page 89) and learn the
skills to carry out a bit of your own re-loving. Consoles
are a big story today, and in demand as the perfect as a
highlight to your personal interior design story.
Take a look online at kitandcaboodle.pt, which
is updated almost daily, as new products become
available. This is a world where second hand spells first
class. Deliveries can be arranged via Algarve Express
and start at just €15.

OFF-WHITE THREE-DRAWER
CONSOLE
A great dressing table option.
Length 110cm; depth 50cm;
height 78cm. €139

TALL SLIM BLACK THREEDRAWER CONSOLE
With brass handles and shelf.
Length 99cm; depth 30cm;
height 85cm. €79

KIT & CABOODLE : C aminho do Cerro do Galo Armazém 3 , 8135 - 028 Almancil
T: 2 8 9 3 9 4 2 5 7 / W : k i t a n d c a b o o d l e . p t / E : s a l e s @ k i t a n d c a b o o d l e . p t
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WITH SPECIAL FINISHES

ETHICS
PLUS

ASIDE FROM
THE MENU…
C A SAVOS TR A IS AN E X AM PLE-S E T TER ,
PAVI N G TH E WAY TO A B E T TER
TO M O R ROW BY S E T TI N G S TAN DAR DS
AN D WO R K PR AC TI C E S THAT PRO M OTE
S US TAI NAB I LIT Y. AN D TH E FO O D IS
Q U ITE WO N D ER FU L , TO O!

T

HINK OF Casavostra, and

you think immediately of
great pizzas, wonderful
pasta, colourful salads... and what
you are planning to order on your
next visit. The place is noisy,
playful and always packed, with
families, with friends, and with those grabbing
a bite before heading off elsewhere. What you
don’t automatically consider, is how this longstanding favourite fits into the ‘green’ picture.
“Casavostra was one of the first restaurants
to have its own own vegetable and herb
garden,” says Matilde Louro, who heads up her
family’s business, and is passionate about the
needs of the enviroment.
“We started small in 2003, and then
expanded to a plot less than 1km from the
restaurant. Today, we source most of our
vegetables and herbs from this garden, which
not only allows us to have ingredients that
are natural and fresh, but also local. Reduced
transportation and almost zero chemicals
are key to the benefits. Over the past two
decades we have planted many fruit trees, too.
Our rocket, lettuce, fresh herbs, aubergines,
courgettes, spinach, broccoli, beetroot,
tomatoes, cucumbers, oranges, lemons, and
figs are all home grown.
“Another pillar to our business ethos is our
commitment to recycling and the circular

economy,” Matilde explains. “We were using
biodegradable and compostable takeaway
packaging and straws for years before plastic
packaging started to be banned. Obviously,
we recycle the big three – glass, paper and
plastic – but also vegetable oil, lamps, cork,
toner, ink cartridges, batteries, small electrical
appliances, and staff uniforms. We have a
composting machine to transform food waste
for our garden, and of course we compost all
our waste coffee and tea. We don’t burn our
piles of garden trimmings – we shred them
and spread them around the gardens.”
What about left-over food? “Any leftovers
from our staff meals go to Refood Almancil,
which helps feed local needy families. Even
salad and green leaf trimmings are taken
by two staff members for their chickens.
Throwing anything in the bin is a last
resource. This circular thought process is key
to our planning, and our caring. Reducing
our impact or reusing as much as we can is
crucial.”
But there is so much more to the
programme and the targets Casavostra has set
itself. “With the technicians and handymen
of Alquatro, our interior design shop and
warehouse, we have taken the opportunity
to give a second life to many things that
would simply be discarded. For instance, the
tops of our terrace chairs started to show

P I Z Z E R I A C A S AVO S T R A

the ill-effects of sun exposure, but instead
of replacing them, we had our seamstress
produce chair hoods to give them all a new
chapter. This sustainable thought process has
economical advantages too, even though that
is not the main reasoning behind it.
“We buy many pieces of second-hand
equipment and we also sell what we no longer
need. But it is even small things that when
thought out, make a difference; by having
water-saving nozzles in our washbasins, we
save up to 96% of water.”
And for the next course? Casvostra is
currently looking into solar panels, expanding
its composting, and developing a reusable
takeaway packaging system to offset carbon.
“The importance is to keep our impact
minimal,” says Matilde, “not just paying
someone to plant and pick vegetables”.

Av. 5 d e O u t u b ro 3 0 2 , 8 1 3 5 -1 0 3 A l m a n c i l

T: 2 8 9 3 9 7 5 6 5 / W : p i z z e r i a c a s a v o s t r a . c o m

WINE
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THE ALGARVE

Wine
route
W I N E T O U R S A R E A G R E AT W AY
T O D I S C O V E R O N E O F P O R T U G A L’ S
BEST PRODUCTS, BUT DEFINING THE
BEST WINE ROUTE IN ALGARVE IS
D I F F I C U LT B E C A U S E T H E R E A R E S O
MANY INTERESTING OPTIONS. HERE’S
J U S T A TA S T E R O F T H E L O C A L
W I N E R I E S T H AT W I L L W E L C O M E Y O U

Wo rd s:

QUINTA DE
MATA-MOUROS
Located on the left bank of the River Arade,
close to the historic town of Silves, where the
Convent of Nossa Senhora do Paraíso was built
in the 12th century, is an an oasis of freshwater
springs, fertile lands and lush vegetation.
This famous winery, within the Convent’s
original buildings, combines the traditional
treading press with high-tech equipment to
produce fine wines. The initiative is part of the
Convento do Paraíso project, a partnership
between the Pereira Coutinho family (who
own Mata-Mouros) and the Soares family.
Different tours are available with wine
tasting, including vineyard and winery visits
and a picnic in the vines, and schedules are
adapted to visitors’ needs. Prices range from
€15 to €42.50. Accommodation is available at
Casa do Planalto in Silves.
T: 911 933 949
E: info@conventodoparaiso.com
I: @conventodoparaiso/
W: conventodoparaiso.com

LÍVIA MOKRI

T: 968 494 049
E: geral@arvad.pt
W: arvad.pt/en/

MORGADO DO QUINTÃO
Where the Monchique mountains meet the
Atlantic ocean, among the orange groves and
olive orchards is this family-owned wine estate,
one of the first vineyards of the Algarve. Wine,
art, nature, simplicity and good taste – these
are the words that define the current winery.
Playing with low intervention and organic
methods, they work to protect their rich and
diverse environment.
Wine tasting and purchasing are always
available, and group lunches and dinners – in
the low season from Monday to Friday, and
also on Saturdays in the high season – take
place around a long table beneath the estate’s
2,000-year-old olive tree. The three-course
menu paired with three to four wines ranges

from €25 to €55. You can also stay in the
wonderful old whitewashed vineyard cottages.
T: 965 202 529
E: info@morgadodoquintao.pt
W: morgadodoquintao.pt

PAXÁ WINES
To the southeast of Silves, Quinta do Outeiro
extends over an area of 30 acres of vineyards.
This is where Paxá Wines was founded, by
a father and son. The name Paxá – Pasha in
English – is explained in their motto: “to be a
Pasha is making a toast to life every day.”
The wine tour starts with a cellar visit and
a short walk through the vineyard, finishing
with a tasting of three wines and tapas in the
tasting room. There are morning and afternoon
tours on weekdays, a standard tasting at €15,
and Paxá Lifestyle at €20, with or without the
vineyard tour. Open 10:00 to 13:00 / 14:30 to
17:30.
T: 918 126 664 / 968 315 059
E: wineshop@paxawines.pt
W: paxawines.pt/visita-a-quinta

QUINTA DA TÔR
In the picturesque small village of Tôr, in the
hills north of Loulé, is a beautiful vineyard,
near the Roman Bridge. Since 2011, this
property has been in new hands, and together
with the microclimate, 47 hectares of
vineyard, and seven grape varieties, its wines
offer an unexpected smoothness, and an
explosion of flavours and complexity.
The winery is open in the low season every
day between 10:00 and 19:00 and in the high

Arvad wines: Arvad
Negra Mole Red 2019
Quinta de Mata-Mouros:
Imprevisto [unexpected]
Red 2017
Morgado do Quintão:
Amphora Red '20
Paxá Wines: Paxá Negra
Mole 2020
Quinta da Tôr: Grande
Reserva Algibre Blend
Red 2016
Quinta do Francês:
Ianthis Chardonnay
White 2018
Quinta dos Santos:
Escolhido Tinto 2018
Villa Alvor: Sauvignon
Blanc White 2020
Quinta dos Vales: Grace
Vineyard Red 2014

ALGARVE P L U S

On the hills above the Arade river in Estômbar,
Arvad Wines was established in 2016 in
the place where wine was introduced into
Portuguese territory by Phoenician travellers.
At the 9-hectare vineyard, each visit is a travel
in time, whether you are walking through the
vineyard itself, or taking a boat ride along the
river. And on the winery’s porch, among the
amphorae and with a magnificent view of the
Arade river on the horizon, you can taste their
wines, and sample some regional delicacies.
Arvad Wines is open from Tuesday to
Sunday, 10:00 to 18:00. Tour prices range
between €17.50 and €50.

top choices

ARVAD WINES
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Opposite page both images: Morgado do Quintão;
This page, top left clockwise: the terrace at Arvad
Wines; the vines at Quinta dos Santos; tastings at
Arvad Wines, and tapas

season until 20:00. Guided cellar
visits with a tasting of four wines
are available in both English and
Portuguese (at different times).
Prices start at €10, depending
on your consumption and the
number of wines sampled.
The winery organises various
events and workshops, and will
shortly make accommodation
available.
T: 968 427 271
E: geral@quintadator.com
W: quintadator.com

QUINTA DO
FRANCÊS

Handcrafted Daily
At ourgelatos
store inhandcrafted
Loulé market
Natural
daily
Using locally-grown
Homemade
cakes, wafflesproduce
and desserts
All Vegan,
available
at our store
in sugar-free
Loulé Market
gluten-free
and
Mercado de Loulé

@8100gelato

MENTE

P S Y C H O T H E R A P Y

Psychotherapy, Counselling & Coaching

Nestled in the hills of Silves, is this
family estate, founded by a French
pathologist, in 2008. The southfacing slopes and terraces with the
water from the river nearby give
perfect conditions for its grapes.
The winery also has an excellent
showroom for tastings, expositions
and wine shopping, with some
local products (jam, honey,
liqueurs, medronho) to purchase,
and its terrace features panoramic
views over the vineyard.
From mid-March to midNovember they are open every
day (except Sundays and public
holidays), 10:00 to 13:00 and 14:00
to 17:30. In the winter season,
they are closed at weekends.
There are weekday guided
winery tours in English,
Portuguese and French, which
include a cellar visit with a tasting
of three wines. You can order
tapas and wine by the glass. Tour
prices start at €8.50.
T: 282 106 303
E: quintadofrances@gmail.com

LETʼS TALK...

Going to therapy when you feel overwhelmed should
be as normal as going to the doctor for a persistent
cough or unexplained pain...
gen@mentepsychotherapy.com
mentepsychotherapy.com
The Green Building | Room 9 | Loulé
Zoom or in person

QUINTA DOS
SANTOS
At Carvoeiro, just 2.3km from the
Atlantic Ocean, there is a beautiful
wine farm with a winery and
cellar, a craft brewery, a stylish
restaurant and accommodation
– a family venture, founded in
2016, to realise the owners’ dream
of creating a South African style
winery, and producing craft beer.
The winery has a selection of red,
white and rosé wines, amphora
wines, and also Blanc de Noir
sparkling wines manufactured
by the traditional method. The
beer is freshly brewed and free of
preservatives.
There are guided wine tours

with a tasting of three wines from
Tuesday to Friday at 16:00, and
brewery tours with a tasting of
craft beers, at 15:00, both at €15.
The restaurant is open Tuesday
to Saturday, 13:00 to 22:00,
serving light tapas or a full meal
before or after your tour and
tasting experience.
E: reservations@quintadossantos.
com

VILLA ALVOR
Set between Ria de Alvor and
Serra de Monchique and formerly
known as Quinta do Morgado da
Torre, Villa Alvor is an 80-hectare
estate with vineyards and winery.
The vines here are planted in
limestone soils similar to the great
terroir of Burgundy and Provence,
and all wines can by purchased
there, or in the online shop, and in
some local restaurants.
The winery can be visited
Monday to Friday, April to
September, 9:00 to 13:00 / 14:00
to 18:00, and October to March,
10:00 to 13:00 / 14:00 to 17:00.
There are five different
vineyard/cellar visits with tastings,
from €10 to €20, and pairing notes
can be ordered.
T: 282 476 866
E: loja.villaalvor@aveleda.pt

QUINTA DOS
VALES
In the heart of the Western
Algarve, you will find this superb
44-hectare wine estate, which
was founded in 2007. The wines
are made from 15 different grape
varieties, and have won countless
awards, including Best Wine of the
Algarve title five times in the past
ten years.
Art is another passion of the
producer and a recurring theme
throughout the estate, and also
features on the bottle labels.
The winery is open to the public
from Monday to Friday, 9:00 to
17:30. Guided visits of the wine
cellar with a tasting of four wines,
accompanied with fresh bread and
olive oil dip, are available for both
private and open groups; prices
range from €14.90 to €24.90.
There are lots of extras to
enjoy, including a bottle blending
workshop – and a restaurant is
due to open in the second half of
this year.
W: quintadosvales.pt/en/

LOVE
FOOD

LOVE
LIFE

LOVE
JULIAS

JULIA'S BEACH, PRAIA DO GARRAO, ALMANCIL. FOLLOW SIGNS FOR VALE DO LOBO AND THEN RIA PARK HOTEL.
Info@julias-algarve.com

00 351 289 396 512

online reservations: julias-algarve.com

@juliasalgarve

Pad Thai, the street food special
J O N A N D H É L È N E O F T H E F A R M H O U S E P R O J E C T H AV E M A N Y
F O N D M E M O R I E S O F WA N D E R I N G A R O U N D N I G H T M A R K E T S
I N B A N G K O K A N D WAT C H I N G T H E I R P A D T H A I G A I O R K U N G
(C H I C K E N O R P R AW N ) B E I N G C O O K E D , P O R T I O N B Y P O R T I O N , A N D
LOA D E D W I T H C H I L L I E S A N D F I S H S AU C E . T RY T H E I R R EC I P E A N D

o f t h e m o n t h ...

D I S C O V E R W H AT T H E A U T H E N T I C D I S H TA S T E S L I K E

SERVES 4

I NGR E D I E N T S






RECIPE




400g chicken, cut in thin slices or small cubes,
or use pork or prawns
60g dried shrimps (optional)
200g firm tofu, cut into small cubes (optional)
400g noodles, flat dried, soaked in boiled water
for 5-10 mins (never boiling)
4 eggs, whisked with a fork
Cooking oil

For serving






4 tsp chilli flakes
4 tbsp crushed peanuts
2 limes
4 spring onions or fresh garlic chives
100g fresh beansprouts

M ET HOD
1 Set the soaked noodles on one side.
2 Get your wok good and hot and add
2 tablespoons of cooking oil.
3 Fry chicken for 1–2 minutes until it gets a nice
golden colour and is 80% cooked. Reduce the
heat and add the tofu and dried shrimps.
4 Move the cooked ingredients slightly to one
side of the wok, and pour your whisked eggs
into the opposite side. Allow them to cook
for 30 seconds, and then mix everything
together for a minute.
5 Add your noodles and give a quick stir. Add
4 tablespoons of your Pad Thai sauce (see
opposite page). Stir on a medium heat, until
everything is cooked through, and hot.
7 Garnish with crushed peanuts, beansprouts,
spring onions, chilli flakes and lime, as the
Thais would do!

RECIPE
PLUS

Pad Thai Sauce













2 banana shallots, peeled and roughly diced
4 cloves of garlic, peeled and smashed
8 tbsp tamarind purée/paste
6 tbsp brown or cane sugar
2 large, dried chillies and seeds
5 tbsp fish sauce
½ tsp ground white pepper
4 cups of water
2 limes, juiced
3 tbsp oyster sauce
2 tbsp sweet soy (or Kecap Manis)
1 tbsp Sriracha sauce
2–3 tbsp cooking oil (not olive oil)

M ET HOD
1 Simmer all ingredients except lime juice and fish
sauce in a heavy bottomed saucepan, on a low
to medium heat, stirring occasionally for about
20–30 minutes until all ingredients are cooked.
2 Add the lime juice and fish sauce, remove from
the heat and blitz it in a blender.
Use 4 tablespoons of sauce per portion. Leftover
sauce can be kept in the fridge.

T H E FA R M H O U S E P R OJ E C T
910 006 265 / farmhouseprojectkitchen.com

ALGARVE PLUS
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I NGR E D I E N T S

WE LOOK FORWARD TO
CELEBRATING A NEW YOU.

Jim

H A I R A RT I S TS

Pho ne or ema i l for t h at s pec i a l a pp oi n tm e n t.
T: +351 914 452 315 E : j i m h a i r a rt i st s @ gm a i l.c om
E stra da Va l e do Lob o 9 47 A | 81 3 5 - 016 A lm a n c i l

CHAPS
PLUS

MADE IN PORTUGAL , MEANT FOR
THE WORLD, SU MMARISES THE
E TH OS O F TH I S L AI D - BACK LI S B O N B A S E D M E N S W E A R C O M PA N Y
T H AT D E S I G N S A N D P R O D U C E S I T S
COLLECTIONS IN THE NORTH, AND
S E LL S ACROS S TH E G LO B E

Wo rd s:

JOHANNA CHADO

l
ALGARVE P L U S

FLUYT
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First

CHAPS
PLUS
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l

36

J

OÃO TRANCOSO and Filipe Leal,
owners of Fluyt, have a clear view of how
men should look, especially when they
are taking time out. This is all relaxed
stuff – shirts and t-shirts – but instantly
recognisable by those in the know.
Personalities including actors Ricardo
Pereira and Ricardo Carriço are fans of the
brand.
Ask Filipe, the designer half of the duo, who
their typical customer is and he’ll tell you that
Fluyt wearers share one thing: excellent taste.
In 2019, Fluyt launched the ‘shirt coat’, a simple
shirt upgraded to the point that it could be worn
as a jacket; the following year, the C-shirt, was
introduced, bringing together the comfort of a
t-shirt and the design of a shirt. New products are
added each season – every three months
or thereabouts – with quality, environmental
responsibility and design the core priorities of the
label. In shirts, there are prints and plains, checks
large and small, cottons, linens and flannels; in
t-shirts/C-shirts, quality cottons and easy-going fit,
and a big range of colours that goes from the
traditional to the fashion-forward.
This line is for the urban man, the city slicker who
wants something underplayed but top quality
when he’s himself, away from the buzz of business.

FLUYT
E : S H O P @ F L U Y T. P T / W : F L U Y T. P T

PROMOTION
PLUS

AGILE AND EXCLUSIVE

Porsche presents the first Macan T
F O L LOW I N G T H E S U C C E S S
O F T H E M AC A N , W H I C H
E X P E R I E N C E D R EC O R D
SALES IN 2021, PORSCHE
IS INTRODUCING A NEW
M O D E L I N 2 0 2 3 , TH E
MAC AN T. H E R E ’ S W H AT
THE SPIRITED DRIVER
N E E D S TO K N OW. . .
E D U A R D O C O S TA

distribution to the rear axle to help the Macan T accelerate out of
corners assertively.
When equipped with the optional adaptive air suspension with
PASM, the Macan T is fitted with model-specific anti-roll bars that
have been stiffened to further decrease body roll and increase
handling sharpness of the vehicle. Porsche Torque Vectoring Plus
(PTV+), which has been adapted to agile characteristics of the T
model, can also be added as an option.
Design elements painted in agate grey metallic on the front, side
and rear of the Macan T, differentiate the vehicle from others in
the range. The exclusive colour features on the front trim,
exterior mirrors, side blades, roof spoiler and rear
logos. Sport tailpipes and side window surrounds
in high gloss black are standard and the side
blades feature the Macan T logo in black.
A set of 20-inch Macan S design wheels,
available exclusively on the T, and one size
up from the wheels on the regular Macan,
come as standard, and there is a choice of 13
colours for the exterior.
The interior of the Macan T has its own
distinct ambiance to underscore the driving
enthusiast-focused nature of the vehicle,
including exclusive upholstery on the eight-way
electrically adjustable heated sports seats. Standard
interior equipment features a multifunction heated GT
sport steering wheel, the Sport Chrono stopwatch on
the dashboard, and door sill guards with an embossed
Macan T logo. Along with the many special additions,
there is the new centre console with haptic touch
elements, a larger open storage compartment,
standard front heated seats, and a shorter gear lever.

+3 5 1 2 8 9 8 8 8 9 1 1

P O R S C H E - FA R O . C O M

ALGARVE P L U S

T

HE LETTER T, which stands for ‘Touring’, has
represented a unique form of dynamic driving at
Porsche since the 1960s. The Touring badge identifies
models that offer an authentic driving experience; the twolitre, four-cylinder turbo engine of the Macan T combines
great agility, low weight and a compact design in a package
that offers an ideal balance of weight and performance.
Compared to the 2.9-litre twin-turbo V6 engine in the Macan S and
GTS models, the powertrain in the Macan T weighs 129lbs less on the
front axle, which gives the vehicle particularly nimble handling and
optimal cornering ability.
The engine in the Macan T produces 261hp and 295lbft of torque, coupled with a seven-speed dual clutch
transmission (PDK) and the Porsche Traction
Management (PTM) all-wheel drive system, which
provides a precise distribution of torque and
responsive acceleration in all driving situations.
The Sport Chrono Package, which includes both
the mode switch and Sport Response button on
the steering wheel, is fitted as standard on the
Macan T, helping it accelerate from 0 to
60mph in 5.8 seconds and reach a
top track speed of 144mph.
This latest addition to the
impressive Porsche line
up features the Porsche
Active Suspension
Management (PASM)
as standard. And
the PTM has
been adapted and
specifically tuned
with a bias of power

l
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Wo rd s:

PROMOTION
PLUS

C A L M W AT E R S O F T H E R I V E R G U A D I A N A C R E AT E T H E B O R D E R .
ON ONE SIDE THERE IS PORTUGAL; ON THE OTHER THERE IS
S PA I N . D I F F E R E N T L A N G UAG E S , T I M E ZO N E S , G OV E R N A N C E A N D
T R A D I T I O N S S E P A R AT E T H E T W O . R E C O R D E D I N T H E P A I N T I N G S
O F S PA N I S H A R T I S T L U I S F E R N Á N D E Z H E B R E R O A R E T H E
L ANDSCAPES OF BOTH COUNTRIES

Wo rd s:

C A R O LY N K A I N

Worlds apart in

‘plein air’ art

Favourite landscape
Where the river cuts through
the land.
Favourite food
It would have to be feijoada,
the stew of beans with beef
and pork.
Favourite colour
All of nature's own.
Favourite time of day to
paint
Early morning, just as nature
awakens.
Favourite season of the year
In the spring, when there's an
abundace of wild flowers
Favourite medium
Certainly oils, and layer
upon layer.

GALERIA CÔRTE- REAL is signposted from Boliqueime, Ferreiras and Paderne
O P E N : T H U R S D AY t o S U N D AY, 1 1 : 3 0 – 1 6 : 3 0

/
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ARTIST’S CHOICE

l

directly onto canvas in situ within
the landscape.
Some paintings by Luis are
reminiscent of Paul Cézanne, others
are evocative of the countryside as
depicted by Claude Monet. All three
artists aim to follow the directions
as set out by Valenciennes, but
despite outside influences, Luis has
developed his own distinctive style,
and always looks for patterns in
shadows and an aesthetic order to
the natural world.
Often finding himself in Sanlúcar
in Spain, Luis notes how dogs
in Alcoutim in Portugal can be
heard barking across the water. In
summer, Spanish and Portuguese
teenagers are often seen swimming
the short distance across the width
of the river.
Other thrill-seekers ride the only
zipline in the world that crosses two
countries. They embark in Sanlúcar
and alight in Alcoutim, travelling at
speeds of 70–80km an hour. Taking
into account the two different time
zones, they literally fly through time
with a pure rush of adrenaline.
Limite Zero, the company in
charge of the zipline advertises
‘beautiful views of the landscape
between Spain and Portugal’.
People preferring to keep their feet
on the ground would probably pick
a landscape painting by Luis as a
safer option!
Galeria Côrte-Real is the sole
representative of Luis Fernández
Hebrero in Portugal.

912 528 679 / corterealarte.com

ALGARVE P L U S
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HE DIVERSITY of
the countryside is
most pronounced
when travelling
north along the
Portuguese river
road that ends in
Alcoutim. Passing through villages
and beside cultivated fields, the road
follows the bank of the Guadiana
for 14km. Across the river in Spain,
there is no similar road where sheer
cliffs plunge into the water. A few
isolated and sometimes disbanded
buildings are perched amongst
the rocky terrain, and only when
reaching the little Spanish town
of Sanlúcar de Guadiana does
civilisation seem to exist.
With a variety of topography to
choose from, Luis always selects
to paint outdoors. “Studio painting
has a predetermined look,” he says.
“I challenge myself to capture the
weather and the light.”
Depending upon the potential of
the clouds and sky, Luis sometimes
heads for Portugal, and on other
occasions for Spain. Equipped with
easel, canvas and his paints, he
follows the theory of painting ‘en
plein air’.
The hypothesis was expounded in
a grand-sounding treatise published
in 1800, entitled Reflections and
Advice to a Student on Painting,
Particularly on Landscape. It
was written by Pierre-Henri de
Valenciennes, and put simply he
states that the artist should paint

BETWEEN
the LINES
Wo rd s:

S A N D R A G AT O

“A R C H I T E C T U R E B E G I N S W H E R E E N G I N E E R I N G
E N D S . ” S O S A I D WA LT E R G R O P I U S , T H E F O U N D E R
O F T H E B A U H A U S S C H O O L I N G E R M A N Y. W E C H O S E
S I X O U T S TA N D I N G B U T V E R Y D I F F E R E N T B U I L D I N G S
H E R E I N P O R T U G A L T H AT B O T H S U R P R I S E A N D
FA S C I N AT E , A N D G E T T H E M E S S A G E A C R O S S

CELLA BAR

adding comfort to the interior, while the small windows
convey that boat environment, and make art dispensable.

The nine Azores islands are very different from each other
and each is associated with a particular colour. Due to its
volcanic rock formations, Pico is the Grey Island. It’s not
easy to describe the contrasting beauty of the black rocks
next to the blue sea, an unlikely union that becomes even
more special when celebrated by places like Cella Bar.
Located in the small village of Madalena, it inspires mixed
feelings at first sight; it is alien and yet part of the scenery at
the same time, a soft wave that embraces both land and sea.
It’s an organic construction made of local wood and serves as
a reminder of the island’s rocks, the whales that live nearby,
and the barrels that hold the wine that is produced in Pico.
Cella Bar is a restaurant and bar, and a small wine shop,
with an incredible view over the ocean. The top level of the
building is a terrace, where you can have a drink; it gives you
the feeling that you are aboard a big ship. Inside, the pine
wood that covers the walls and ceilings is inviting and warm,

PALMARES CLUBHOUSE

PICO ISLAND, AZORES

LAGOS

Even if you know nothing about golf you must know that
the Algarve has some of the best courses in the world, and
that Palmares is on the list of every golfer. Technicalities
apart, the geography is enough to make you understand how
special the place is: a soft green hill that ends only when it
meets the blue ocean. Recently, the real estate that is part of
the property was developed by Rafael Aranda, Carme Pigem
and Ramon Vilata from RSR Arquitects, the Spanish studio
that won the Pritzker Prize (the world’s most prestigious
architecture prize) in 2017. Their way of making buildings
blend with the location, in terms of colours, materials,
textures, is what we expect in a sustainability-orientated era.
To really feel that, you just have to focus on the clubhouse.
From a certain perspective, you don’t even see the building,

ALGARVE P L U S

l

41

RENEW
PLUS

This page, left: the
astonishing Cella Bar
on Pico Island in the
Azores; below: the
Palmares Clubhouse
in Lagos. Opposite
page, top: The MAAT in
Lisbon; beneath: Porto’s
Casa da Música

just a green bump – that’s the roof, covered in local
vegetation – which suddenly turns into an ochre minimal
house facing the sea. In that same building, chef Louis Anjos
runs the kitchen of Al Sud restaurant in such an inspired
manner that it won a Michelin star within a year of opening.

MESA DE LEMOS
VISEU

This Michelin star restaurant is nested in the vines of Quinta
de Lemos, where wonderful Dão wines are produced. The
straight lines and big glass walls are the signature of a
great architect, Carvalho Araújo. In 2014, the building was
shortlisted for the ArchDaily International Awards. From the
outside, the granitic stone seems to melt into the landscape,
and for the interior, Portuguese designer Nini Andrade Silva
chose simple and neutral lines, in high quality materials, to
deliver absolute comfort to the building.
When you book a table at Mesa de Lemos you can expect
the very best of everything, from the minute you arrive and

DESIGN
PLUS

Right: Mesa de Lemos, the stretch of
windows, a signature of the architect,
Carvalho Araújo. Below: Casa do Penedo
in the mountains of the north

MAAT

ALGARVE P L U S
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LISBON

see the vines reflected in the glass, to the hours you
spend savouring chef Diogo Rocha’s dishes. As it might
be expected in such a setting, your plate will be full
of creativity, respect for the ingredients, great wines,
wonderful olive oil, and vegetables from the farm.
And there’s one special detail that adds to all the
differences: the presence of Abyss & Habidecor, whose
towels are considered among the world’s best and owned
by celebrities including Cristiano Ronaldo, and Celso de
Lemos textiles who manufacture just around the corner.

CASA DA MÚSICA
PORTO

Situated on Porto’s main avenue, Avenida da Boavista, this
weird-looking building immediately became one of the
city’s most iconic places. Part of the European Capital of
Culture programme – Porto had that title in 2001 – it was
completed in 2005, as the city’s new concert hall.
The architect responsible for the project is the
Dutchman, Rem Koolhaas. The bold lines chosen by him
for Casa da Música both surprised and fascinated people
who came from all over Portugal just to take a look at it.
Some critics compared Casa da Música to the Guggenheim
Museum in Bilbao (designed by Frank Gehry), and
consider it one of the most important concert halls built in
the past 100 years.
Today, Casa da Música is regarded as a treasure of the
city, an essential part of Porto’s personality, in much the
same way as the Palácio de Cristal or Coliseu are – not
only culturally speaking, but also as a place to ‘hang out’.
You can go for a meal in the restaurant, or for a coffee
at the café, and there’s a stage where young artists go to
perform. Outside, the skaters adopted the building’s clear
floor surface as a favourite spot. Urban life as it should be.

MAAT stands for Museu de Arte, Arquitetura e Tecnologia,
and since it opened, in 2016, it has become regarded
as a masterpiece. Inside the building with its beautiful
white wave-like form in front of the river, the programme
of exhibits is carefully curated, the shop is a must, and
the restaurant/café is an ideal place to spend a couple
of hours in a perfect setting. There are those who don’t
venture inside, but who just go for the roof's viewpoint, or
to sit on the front steps admiring the river and enjoying
the cool atmosphere. And that’s perfectly okay, cities are
supposed to be lived in and enjoyed like that, too, by locals
or visitors.
The Belém area, where MAAT was born, has another
incredible building – Central Tejo, an industrial hub built
in 1908 that is now the city’s electricity museum. They are
both situated in EDP’s Foundation campus and represent
two very different ways of housing and displaying art.
MAAT was designed by the British practice, AL_A
(Amanda Levete Architects), and is connected to the
other building by a garden, a project designed by the
Lebanese landscape architect, Vladimir Djurovic.
With its magnificent curves, MAAT conveys the feeling
that you are in an open international space – art, after all,
has no nationality – but, at the same time, you sense the
very essence of Lisbon: the Tagus river, the unique white
light reflecting on the building, and the footbridge you can
cross – a beautiful detail – that will take you to a totally
different quarter of the city.

CASA DO PENEDO
FAFE

At first view, it is just a bunch of big rocks on the top of
a mountain. Getting closer, you see that there’s a house
between the rocks, a small house with walls made by nature
and a roof made by man. This is pure organic architecture,
where human intervention was kept to a minimum.
Situated in Serras de Fafe, in the north of Portugal, it
was built in 1974 as a mountain shelter for the family that
owned the land. The construction method was unique: it
started with the roof and went down from there.
Regarded by many as the weirdest house in the world, it
grabs attention from architects as well as nature observers.
It is available for rent (for up to five people), but also open
for visits – see casadopenedofafe.com for details.
This is a place where you feel at one with the elements.
You can learn about the local fauna and flora, look at the
stars, or simply breathe the fresh mountain air. And, of
course, see and touch a one-of-a-kind building.

OPEN DAILY

ABERTO DIARIAMENTE

Breakfast

Pequeno Almoço
9:30 - 11:15

Lunch

Dinner

Jantar
18:30 - 22:30

Almoço
12h - 16h

Have a delicious meal

Disfrute de uma deliciosa refeição

Overlooking the Ocean

Com vista para o Mar

Praça Vale do Lobo
www.sandbanksvaledolobo.com | info@sandbanksvaledolobo.com | +351 289 398 429 / 289 353 424
WHATSAPP & TELEGRAM +351 913 338 698

sandbanks missing

www.shelsian.pt

PARADISE FOUND

OPEN EVERY AFTERNOON

Sunset & Drinks
Praça Vale do Lobo
www.sandbanksvaledolobo.com | info@sandbanksvaledolobo.com | +351 289 398 429 / 289 353 424
WHATSAPP & TELEGRAM +351 913 338 698

SWIRLED PAPER
Necklace by jewellery
designer Silvia
Rodrigues, one of
the four artists of
Coletivo 28, Rua
Dr. José Fernandes
Guerreiro 28, Loulé,
€25, sigues.pt

Long-sleeved handprinted modal shirt,
€79, and flowing
scarf, €20, Kozii, in
Tavira and Lagos

shades

SUNSHINE

GO WITH
THE FLOW

SHORTIE CARDIGAN
Check knit with a touch of alpaca

THINK MELLOW
Y E LLOW, G O LD
AND GORGEOUS,
TA S T Y L E M O N S ,
SUNNY MOODS.
HERE ARE THE
L O O K S T H AT W I L L
BRING OUT
TH E G LOW. . .

and a big dose of style.

FOOTNOTES

€35.95, ZARA

EDITORS
PICK

Bright yellow Crocs
reduced to €25
JD, Mar Shopping

SHOPPING
PLUS

LAID BACK

BAGS OF
STYLE
Padded nyon
shouder bag,
22x17x10.5cm
Bimba e Lola, €145
Mar Shopping

Flowing
and flowery
kaftan, the
right soft
touch for
spring.
€49.99, H&M

ALGARVE P L U S
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Designer Outlets

THE IRIS APFEL X H&M
COLLABORATION
Celebrating the 100th
birthday of the influencer
tastemaker. Lots to choose
from and all a bit wild.

‘SHANGIE’
SANDALS
For women and men,
sizes 35–46, designed
for comfort. Jute
underfoot, and
ten colours.
€44, Martina, Loulé

ANSWERS
PLUS

other member resorts in Europe. We have
two restaurants, a lounge bar, heated pools,
gym, sauna, steam room and a beauty salon.
11 What other benefits do members
enjoy? 40% discount at golf courses
across the Algarve; 10% discount in the
resort’s bar, restaurants and other services,
as well as extra benefits in selected local
businesses.
12 Can an owner personalise their
property? Suggestions for improvements
are happily received, as reflected in the
recent €10m investment in Fairways.

T H E P L U S H R E S O R T , F O U R S E A S O N S F A I R W AY S I N
Q U I N TA D O L A G O , H A S B E E N AT T R A C T I N G M E M B E R /
OWNERS FOR MORE THAN 30 YEARS . FRITS APPELMAN
TA L K E D T O U S A B O U T I T S S P E C I A L A P P E A L

1 When was Four Seasons Fairways
established? We opened our doors in
1989.
2 How many properties are there
in the resort complex? We have 132
properties – 77 villas and 55 apartments.
3 Who was behind the project?
McInerney plc, an Irish-based company that
had already built similar resorts in the area.
4 What is your role at the resort? I’ve
worked with the members for 20 years as
the official resale and rental agent.
5 Was it always intended to be a
co-ownership operation? Fairways was
originally planned as a resort with privatelyowned units and shared ownerships.
Although there are still some privately owned
villas, the majority of the properties are
shared ownerships from one week upwards.

6 What nationalities did you first
attract? 60% British, 15% German, 10%
Irish, plus Portuguese, Dutch, Belgian and
French.
7 Is the ownership breakdown the same
today? British memberships have remained
about the same, but the Irish market has
increased to around 17%.
8 What is the particular appeal of
a membership property? For people
leading busy lives, membership can be ideal.
Everything is ready when you arrive, and staff
are on hand 24/7 to assist with any need.

15 Tell us about the restaurants? Vivo,
the bistro and cocktail lounge, is open every
day for breakfast, lunch and dinner. Amara
is open five evenings a week for dinner.
Details of both are at fourseasonsfairways.
com.
16 Are the restaurants open to the
public? Yes – visit amararestaurant.pt for
menus and to book.
17 And what about shops? There is a
small supermarket, and the golf shop, which
offers clothing and shoes, and helps arrange
tee times and competitions.
18 Do you arrange car hire for
owners? We work with VDL car hire who
offer great prices and amazing service for
the members.

9 Do most people settle for a fortnight
a year? Many start out with just one week
and then increase their membership.

19 What is the longest time an owner
has had a property? Some started in
1989. Often those who first came with their
young children, are now holidaying with
their grandchildren.

10 What facilities make Fairways stand
out? The properties are spacious and have a
private pool or jacuzzi, something not seen in

20 How do you find out more about
becoming a member? Have a look at the
FairwaysDirect website or pop in to see me.
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14 What are the annual charges and
what do they cover? Annual fees range
from €700 for a two-bedroom apartment to
€1250 per week for a three-bedroom villa.

ALGARVE P L U S

20 questions

13 Can one switch their time, and
how is it done? From November to
March, we operate an internal exchange
scheme; members can also join Interval
International, and go to one of its 2,800
resorts worldwide.

Eggcellent
options
C H O C O L AT E E G G S A N D E A S T E R B U N N I E S ,
P A I N T E D E G G S A N D F R U I T- F I L L E D C A K E S .
G E T C R E AT I V E A N D P R O D U C E Y O U R O W N
V E R S I O N O F S O M E O F T H E B E S T- L O V E D
SEASONAL SPECIALITIES

Wo rd s:

LAURA SHEA

1

The Expert Crafter one

Stepping out of my comfort
zone, I thought I would
take on a more challenging
project and make an
Easter Tree for my table
centerpiece, a tradition that
has European routes and
symbolises the joy of spring
and fresh starts. There is
a nice tempo to the guide,
and if you are a crafty whiz,
you will have most of the
required equipment already,
so you will just need to buy
a few of the seasonal items.

Sadly, this project is not suitable
for young children, although you
could get teens working on the
Easter basket for the family egg
hunt which would be a nice techfree activity! The tree was simple
to make, and I loved the idea
of hiding treats in the eggs for
people to find. I’ve decided to fill
some of the shells with chocolate
and some with fun Easter trivia
questions with a forfeit for wrong
answers.
https://www.youtube.com/
watch?v=3H7ISrVCOpw

My rating: 6/10
Nice ideas but a bit too labour
intensive for my liking.

RATINGS
PLUS

One of my favourite memories
as a child at Easter was the
amazing egg hunt that my
parents would stage for me at
home. Back then I had no idea
that this tradition has been
around for thousands of years,
or that the egg-laying rabbit was
the symbol of regeneration; I
just loved the thrill of searching
for beautiful prizes.
If you are an expert at jazzing
up eggs, this is the time to use
your work. You can do a hunt
many ways and for every age
group, including the adults; the
easiest way is to hide your eggs
and other themed decorations
around the house and garden
and let everyone set off to
collect them. Those who bring
back the most in their baskets
are the winners.
Alternatively, create a trail

4

and lead them to surprises
along the way. If you are having
a child-free celebration, I
would suggest making cryptic
clues and hiding special gifts
such as liqueur miniatures and
chocolate truffles to find. For a
family-friendly adventure, get
the grown-ups to dress up in
funny hats and ears and be at
each station to offer treats and
encouragement. There are no
limits to the fun you can have
with this!
https://www.bbcgoodfood.
com/howto/guide/how-throweaster-egg-hunt

My rating: 7/10
Love the ready-made clues,
just wish they had expanded
on the ideas a bit more.

The Great Selection one

No table is complete without
delicious desserts, and this
website offers 40 incredible
sweet treats to choose from,
so it was a challenge to decide
which one to try first!
I decided to go with the
Easter Marshmallow Bubble
Slice as it reminded me of a
childhood favourite. The recipe
has a simple list of ingredients
and is cheap and very quick
to produce, making it an ideal
project for kids of almost any
age. The mixing stage will be
fun for them, and you could
let them choose the sprinkles
and chocolate treats. For the
decorating, anything goes, and
I added some edible glitter that
I had left over from Christmas.
I found the extra feature
that allows you to click on

an underlined ingredient for
the quantity, really handy as it
meant not having to scroll back
up to the initial list.
The recipe suggests cutting
into 16 portions – generous
ones – but for a party, I would
recommend chopping each
piece into two to give 32 squares
and halve the calorie count, so
there’s no need to feel guilty
whilst munching away!
https://www.taste.com.au/
baking/galleries/40-easter-treatsmake-kids/wuds0hfn?page=40

My rating: 10/10
A fantastic selection of
offerings, from easy to
challenging so give them
all a go!

3

The Artistic flair one

To attract the Easter bunny (or
Osterhase as he was originally
known) to our homes and get
our chocolate treats, we must
build nests of brightly coloured
eggs for him.
To decorate your own eggs,
you have two choices to begin
with. You can use real ones,
and simply hard-boil them (but
do make sure to chill them
thoroughly before painting – if
they are warm, your pattern
will blur). Or alternatively,
you can buy plastic or wooden
eggs if you want to keep your
display for longer. Many shops
sell kits that include the eggs
and paints or pens and are
ideal for young children. The
hardest bit will be deciding
on your design and keeping a
steady hand! I went for zig zags
and polka dots first, and used
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a pale-coloured permanent
marker to make my lines.
A couple of tips to note:
have plenty of space and
newspaper laid down,
especially if there are several
of you doing this. And have
egg cups ready to rest your
art pieces in as you cannot lay
them down without ruining
your work! I have since
made the disco glitter and
nail polish eggs and both are
easier than hand drawing.
https://www.womansday.com/
home/crafts-projects/g2216/
easter-eggs/

My rating: 9/10
An idea for every theme,
from simple to complex, and
easy-to-follow instructions.

The Traditional Offering one

If, like me, you love marzipan,
then this is a must-try recipe
for Easter. The traditional
Simnel Cake is widely eaten
during the season and has a
history almost as rich as the
cake itself. Eleven marzipan
decorations are used to
symbolise the Apostles, but
you could break with historical
convention and use the widely
available and delicious almond
paste treats that can be found
in Olhão or Loulé markets.
I went for rabbits and
strawberries. If you want to
go the extra mile, why not
make your own flowers, which
is incredibly simple once you
have coloured marzipan and
royal icing. This video is easy
to follow and the cake bakes
while you are prepping your
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Sunday lunch, so it can be made
on the day. There’s no need
for boiling, which makes this a
very simple recipe for even the
most novice baker! I read more
recipes online and decided to
add cinnamon and pecans as
these are among my favourite
flavours in a fruit cake. You
can also add in your liqueur of
choice and fresh orange peel,
so have fun with this and don’t
be afraid to experiment.
https://www.youtube.com/
watch?v=PsJFxbXuVY0

My rating: 8/10
Easy to follow and you can
put a real personal spin
on this cake and please
everyone!
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The Competitive one
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toldolanda.com
914609517

Toldolanda

the awning specialist
PRIVATE VIEW 7TH APRIL
6PM ONWARDS

ADDRESS:

Edifício Irbosol,
Estrada das Escanxinas
8135-105
Almancil, Algarve
Portugal

CONTACTS:

(+351) 911 765 566
art@fresco.gallery
www.fresco.gallery
@frescogallery

FRESCO ART
GALLERY & CAFÉ
Fresco Gallery showcases some
of the finest Portuguese and
international artists with a busy
program
of
exhibitions
throughout the year.
Fresco
also
works
on
a
consultancy
basis,
sourcing
unique
pieces
for
unique
homes.
Our adjacent arts cafe nestles
under a shady tree, and is back
open
after
some
winter
renovations. Iced coffees, live
sport and all day bites.

CRISTINA TROUFA
SOLO EXHIBITION
Born in Porto (1974), Cristina has
become through a series of
prestigious exhibitions and
features in serious art
publications, one of Portugal’s
most significant mid-career
artists. As a figurative painter of
undeniable skill her art examines
the self, the inner life of an artist
and her differing roles as a
modern woman.
Her work is powerfully
expressive and deeply
psychological, which can be at
times, unsettling.
Cristina Troufa’s unflinching eye,
places her front and centre
within the work, her brushstroke
is assured, the palette strong
and the line supremely
confident. The use of negative
space, perhaps alluding to an
unknown inner world is
particularly effective. In her
most recent series Cristina,
partly as a result of global
concerns has incorporated
abstracted references to the
natural world and her place
within it.
Exhibition will run from 7 April
until June.
Digital Catalogue available by
request at art@fresco.gallery.

BITES
PLUS

BUG
OFF
THE ALGARVE IS HOST TO MANY
C R E E P Y- C R AW L I E S . M O S T G E T
ON WITH THEIR BUSY LITTLE
LIVES WITHOUT BOTHERING US.
B U T TO OT H E R S , W E A R E FA I R
GAME FOR A NIBBLE
M A R I LY N S H E R I D A N
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Wo rd s:

MOSQUITOES
Mosquitoes are typically out and about from May to October,
but climate change will encourage hatching in other months.
There are many deterrents available to slap on your skin if you
seem to be plagued more than most, and surprisingly dawn is
the time when they are most active – they don’t like full sun as it
dehydrates them.
Home remedies for bites include an icepack, then a mixture
of baking soda and water until you can get your hands on an
antihistamine to relieve the itching.

WASPS
Wasps can inflict a painful sting, and will sting you again and
again if you upset them. If you see them collecting together
they could be looking for water, but the ones circling your
picnic table are probably looking for protein foods to take back
to their nests. They imprint where the food was, even if you
remove it, and batting them away is when you will get stung.
Most wasp stings can be incredibly painful, but after the
initial sting, they mostly cause only minor discomfort. Sting
symptoms include pain and heat in the sting area, swelling and
redness outside the sting site, itching and potentially hives if
your body has a reaction to the sting.
Once bitten, twice shy.
Above: the millipede; right: a bee
that’s not bothering anyone – yet!

Use an icepack as a first remedy, then an antihistamine
cream for a few days. Call the emergency services for advice
if you were stung in the mouth, nose, or throat, as stings
in those areas could cause throat swelling and breathing
difficulties.

BEES
Whereas bees are less likely to sting unless seriously
threatened, a sting could cause a serious reaction. The
stinger is likely to be still in your skin, so try to remove it if
you can with tweezers or even a clean fingernail, then wash
the affected area. As long as you’re not allergic to bee venom,
your immune system will react to the sting by sending fluids
there to flush out the venom.
The pain may last several days, but can be soothed with a
cold compress or an antihistamine.

BITES
PLUS

Above left: the European scorpion that lights up the night; right: the scary one, the processionary caterpillar,
a danger to animals as well as humans. Below: the dreaded brown recluse spider who may be lurking in your clothing.
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SCORPIONS
None of the 30–40 species of scorpions that can cause fatalities
live in Portugal, but the European scorpion should be avoided,
although its venom is only strong enough to kill its prey,
typically insects. Scorpions aren’t very big – maybe 6.5cm –
and have strong pincers at the front for holding their prey, but
the tail is the business end. Here’s a cool fact: most scorpions
glow a blue-green colour when illuminated by ultraviolet light
or natural moonlight. It’s not known how this fluorescence
benefits them: some speculate that it acts as a sunscreen – or
helps them find mates in the dark, but it will certainly help you
see where not to put an unwitting bare foot.
Healthy adults may not need treatment, but to help keep
children safe until they see a doctor, clean the wound with
mild soap and water, then apply a cool compress to help
reduce the pain. Food and drink should be avoided if there is
difficulty swallowing. An over-the-counter pain reliever will
help ease any discomfort.

CENTIPEDES AND MILLIPEDES
The most common millipede, actually called the Portuguese
Millipede, somehow found its way to Australia, where it has
become an invasive species. Millipedes won’t hurt, although
they will thrash around alarmingly if cornered or picked up,
but some centipedes have pincers at the head end that will
give a double nip. While its name suggests 1,000 feet, most
have only 40 or so.
The Megarian banded centipede, found in the rural Algarve,
with alternating bands of black and yellow, inhabits dark, damp
environments, and hunts at night for insects or small lizards.
It can be quite aggressive and moves really fast, with an adult
being as long as 20cm.
If you are unlucky enough to get bitten, you can expect two
puncture wounds, and immediate and sometimes radiating
pain as well as redness and localized swelling. Although the
pain may last for several hours to several days, more serious
symptoms, such as intense itching, local tenderness,
headache, swollen lymph glands,
dizziness, nausea and local tissue damage
will need medical attention. The wounds
contain blister-causing venom in the tracks
where the clawed centipede crawled across
your skin.
Promptly wash the wound with soap and

water to minimise the possibility of infection, and apply ice or a
cool wet dressing and a local anesthetic agent onto the site for
relief. In instances of more serious symptoms, you should seek
medical care.

SPIDERS
Spiders are next, and out of 800 different species, it is unlikely
you will find a Black Widow on mainland Portugal, but there is
the False Widow, which despite its size has venom that is not
particularly potent. However, the rarely seen Violin Spider,
aka the Brown Recluse, has venom that in extreme cases can
cause necrosis or tissue death. The recluse spider only bites
when provoked, and since it likes to hide inside seldom worn
shoes and clothing, bites tend to happen when it’s squashed
against a person, between their clothes and skin. Check your
shoes, is my advice!
Clean the wound, and seek professional advice immediately.

PROCESSIONARY CATERPILLAR
The worst creature you might encounter in the winter–spring is
the Processionary Caterpillar, which joins a procession, nose to
tail, that marches down from their huge silky nests in pine and
cedar trees, and looks like a long hairy snake. Laid as eggs by an
innocent looking moth, the Thaumetopoea Pityocampa, the
‘fur’ on these caterpillars is dangerous, so do not touch!
The hairs contain an irritant chemical, and simple contact
can cause severe rashes and eye irritation in humans and
animals, with some people suffering an allergic reaction. When
stressed or threatened, they will also eject hairs shaped like
harpoons, which penetrate all areas of exposed skin nearby
and irritate them.
A dog or cat could suffer inflammation of the mouth, tongue,
and lips if it licks or gets a caterpillar in its mouth. In the
most serious cases, they might even lose part of the tongue
and lips, and if swallowed, it might cause inflammation of the
larynx, which could compromise breathing, and lead possibly
to the death. If the hairs are carried from the nests by
the wind, they can cause inflammation of the
eyelids, ulcers in the cornea of both animals and
humans, and cause inflammation of the nasal cavity if
the caterpillar or its nest are sniffed.
An immediate call to the vet is recommended for
pets, and a call for medical advice if you suspect
you are a victim.

Mortgage interest rates
as low as 0.8%

thurs
| 5pm

Need financing for your property purchase?
Borrow up to 80% financing of property valuation
Mortgage options available up to 40 year term
Receive pre-approvals from up to 8 Portuguese banks
Financing available for renovation, construction & re-mortgaging
Bank evaluation charge free for first 10 approved clients

Call: +351 289 513 434 |� 910 772 820
Email: info@idealhomesmortgages.com
www.idealhomesportugal.com

Portugal

Vila Sol Office:
Urbanização Vila Sol,
Lote E, Lojas 1, 2 e 3,
8125- 307, Quarteira
Lagos Office:
Rua dos Celeiros,
Bloco 1,Loja 1
8600-726, Lagos
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Q&A
PLUS

AN E XH I B ITIO N O F PH OTOG R APH S BY TE SSA SCHACK
O P E N S T H I S M O N T H AT A R T C AT T O I N L O U L É .
I T I S A N I M P R E S S I V E B O D Y O F W O R K T H AT P A I N T S A
P I C T U R E O F A G R E AT L O V E F O R W I L D L I F E

Wo rd s:

How old were you when you
first held a camera in your
hands? I was 16 and in Paris for
the first time, visiting an Italian
aunt living there. Unfortunately, while taking
photos of the view from the first floor of the
Eiffel Tower, the camera slipped from my
hands, and much to my horror rolled down the
iron staircase. So you can imagine what state
the camera was in when I retrieved it… and
how happy my Dad was! Consequently, I had
to wait quite a few years before I could buy my
own camera, a Canon film camera.

Q

Over the years, Tessa
Schack has learned the
value of patience and
distance, and giving
her wildlife subjects
the space that is theirs

MAX ALDEN

A

Was it love at first click? I loved taking
photos of friends, family and on various trips,
and yes, I did love it.
What was that camera, and what did
it cost then? To be honest, I really can’t
remember the price, but it was a plain pointand-shoot camera.

What camera/cameras do you use now,
and why, what is the value of all your
kit? I have always been faithful to Canon and
have had various different Canon cameras
over the past 15 years. I used to use the Canon
EOS Digital, Mark III and Mark IV, but for
two years now I have switched to the Canon
R5 Mirrorless, which I love. They are an
investment; wildlife photography prime lens
and zoom lenses are essential when the animals
are not near you.
Where did you grow up and when/why did
you end up here in Portugal?
I was born and schooled in South Africa. I
lived and worked in Belgium for five years, and
in Paris for 48 years where I was involved in
magazine publishing, and with an international
perfume and cosmetic company.
My husband and I had been coming to
the Algarve for 32 years; we moved here
permanently seven years ago.
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ANIMAL
MAGIC

Q&A
PLUS

The local tribes that Tessa meets on her travels introduce
another dimension to her work

wildlife. Without these amazing individuals,
there will be no wildlife in Africa for future
generations to see.
Do you have pets – what are they? I have
adopted at least eight dogs over the past 15
years, and a cat. I still have three dogs and
a cat. Here in the Algarve, there are also
amazing organisations that rescue abandoned
animals.
Is there opportunity here in Portugal
to photograph special animals? I do
photograph birds here – there are about 300
species in the Ria Formosa.
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Is every photographic mission a success?
Wildlife photography requires a huge amount
of patience, and many hours of covering the
bush to get the shot you would so love to have.
Sometimes you win, sometimes you don’t.
How much of the year do you travel and
take pictures? Before the pandemic, we
travelled at least four times a year, but since
then I only managed to go back to Kenya last
September, and again last month. I will be
heading for Botswana in August.
Do you plan ahead, or do things just
‘happen’? My trips for photography are
planned and include African countries –
Tanzania, Kenya, Zambia, Botswana, Namibia
– and of course, the country where I was born,
South Africa.
I am already finalising my trips for next year
to Namibia, and to Kenya or Tanzania for the
wildebeest migration, which I have already
had the chance to photograph.
What started your fascination with
animals, and what was your journey to
this specialisation? I have always loved
going on safaris in Africa and took photos of
wildlife to reproduce them in my artwork.
I have sold many paintings of elephants,
lions, zebras, cheetahs and leopards over the
past 15 years. I do owe a huge thank you to
three people here in the Algarve who sold my
paintings – Ingrid Parnis, Vitor Duarte and
Carlos Rocha.
Since my passion for photography is
so time-consuming, I paint less, but I still
paint when I have free moments. Some ten
years ago, I met a wildlife photographer,

Isak Pretorius, in South Africa and learnt an
enormous amount from him and attended his
workshops.
What is your own favourite animal? I don’t
really have a favourite wildlife animal as they
are all fascinating to observe and photograph
in their natural habitat.
Through my photography, I hope to bring
awareness of the importance of conservation
of wildlife, particularly elephants that are
killed for their tusks, rhinos for their horns,
pangolins for their scales, and so many others.
Humans are the sole predators of some of
Africa’s most threatened wildlife species.
There are some amazing people in Africa
fighting against the poachers to protect the

Through my
photography, I hope
to bring awareness
of the importance
of conservation of
wildlife

Do you have to do much work on your
images? I edit my own photos and try
to do very little alteration to them, as it
is important to get the right shot in the
camera.
What is the most important bit of your
working wardrobe? Out in the field, where
you spend many hours in a jeep, I normally
opt for easy-to-wear safari clothes.
Is there any part of the world you
haven’t visited to work, and would love
to? There are so many places, including
Rwanda for the gorillas, the Falklands, the
Artic, and Antartica. They are on my bucket
list right now.
Do you accept special commissions?
I would accept special commissions for
photography of wildlife and the conservation
of wildlife.
Where can one see your work? I show
my photography – wildlife, portraits, animal
portraits, and landscapes on my website,
tessaschack.com, where images can be
purchased.
I also have an Instagram account
and am on two important platforms for
photographers where my photos can be
curated and published on their Instagram
accounts.
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Sarah Nicollier Interiors is responsible for
exquisite interiors, renovations and
refurbishments that transform empty spaces into
coveted and much-loved homes.
With an acute focus on customer service, each project is
tailored to meet the specific tastes of the client, with all their needs being looked after
from start to finish – and beyond.
For Sarah’s team, a personal service and consultative approach is a crucial part of the
design process. She works closely with each client, ensuring every detail is carefully
crafted and considered, no matter how large or small.
We speak English, French, German and Swedish.
For enquiries please contact sarah@sarahnicollier.com or +351 962 109 698
+351 962 109 698 . SARAH@SARAHNICOLLIER.COM
S A R A H N I C O L L I E RU K . C O M . @ S A R A H N I C O L L I E R U K
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brand.

Reduce your electricity bills
up to 85% and produce
your own energy!

Going by

TUBE

TO YO U T U B E O R N OT TO
Y O U T U B E , T H AT I S T H E
QUESTION. MY ANSWER
IS A RESOUNDING YES!
SINCE ITS L AUNCH
IN 2005, IT HAS
BECOME A MODERN
MEDIA POWERHOUSE,
C U R R E N T LY W I T H M O R E
THAN 2 BILLION USERS
WORLDWIDE AND 30
M I L L I O N D A I LY V I S I T O R S

Wo rd s:

Rooftop installations
Terrace installations
Ground-mounted installations

JASON GRANVILLE

N

EARLY 500 hours of video are
uploaded to YouTube every minute, with
more than 2,400 channels that have in
excess of 1 million subscribers. One of
the reasons for its popularity is that the
platform was purchased by Google in 2016
and currently ranks No. 2 for global and
domestic web traffic, according to Alexa.
So how can YouTube benefit your business?

It can supercharge your brand visibility

Contact us today!
SCAN ME!

R. Cândido de Oliveira, Nº4 - 8200-047, Albufeira
Tel: +351 917 771 313

| Email: info@algarpremium.com

WWW.ALGARPREMIUM.COM | Follow us on

When you’re running a small business, it’s important to build
a strong brand image and to get noticed as much as possible.
Strategies such as using branded packaging, building your
customer base and creating enticing web content will help,
as I have discussed in previous articles. I have also previously
underlined the power of video in grabbing your potential
customers’ attention, and this is where YouTube will also
significantly enhance your brand visibility.
Due to its enormous popularity, YouTube is the perfect
place to build your brand. While it could take days or weeks
to get noticed, creating exciting video content, and promoting
it via YouTube could eventually bring your brand to the
attention of significant numbers of potential customers who
might never hear of it otherwise. And YouTube videos, if done
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SOCIAL
PLUS

well, have the potential to go viral on social media overnight.
Just give yourself a head start by making sure all your content
is linked together.

Visual content performs better than text content
Content marketing is one of the most effective ways to
bring viewers to your site and convert them into customers.
However, if you offer your visitors nothing but walls of text,
they might lose interest. Although providing interesting
textual content is important, visual content is much better at
getting people’s attention and keeping it. If they like what they
see, they are far more likely to read the detail of what you
have to offer.
This is another one of the major advantages of using
YouTube to market your business. Not only can you provide
all kinds of exciting information, but you can do it using
videos and interactive graphics that will keep people engaged.
Statistics from HubSpot found that 83% of consumers
worldwide use YouTube for visual content – more than any
other platform. They are far more likely to come across your
video, and the YouTube platform is also likely to be familiar to
them, maximising the chance of a good experience that will
reflect well on your brand – there’s nothing worse than being
taken to a link you don’t know how to navigate.
You can also take the video content you make on YouTube

further. For instance, after creating an interesting video
demonstrating your products or providing help on a topic
related to your business, you could share it to other platforms
like Facebook, Twitter, and Instagram. This can help you
expand your reach and gain many new customers.

You can use YouTube to enhance your web
content
Another great thing about YouTube marketing is that it can
help enhance your web content. While writing blog posts,
creating product pages and adding images can all help with
your content marketing, implementing YouTube videos into
your website can have a massive effect on viewers. They
simply click on the image link and your video automatically
plays in situ.
When viewers see an interesting video on your website,
they’ll be more likely to watch it and stick around on your
website for longer. This increases your chances to convert
them into customers. It can also decrease your bounce rate
and increase average session duration, both of which will have
a positive impact on your Google search rankings.
For example, if you have a blog post about your top ten
products, add some videos demonstrating those products to
get potential buyers interested. If you have a how-to guide
on using your services, add a video to demonstrate and

ALGARVE P L U S

l

60

SOCIAL
PLUS

make it even easier for potential clients. Adding videos to
your product pages can also help turn hesitant potential
consumers into customers by giving them the confidence to
decide. Even if they like your product or service, if they leave
your site without making a commitment, there is a high
likelihood that they will become distracted by something
else, or end up buying a competitor’s product; we tend to
favour whatever we have seen last.

You can use YouTube for SEO purposes
You can also use YouTube for SEO (Search Engine
Optimisation) purposes. If your business has a YouTube
channel it is almost like having a second website to promote
your products or services. You
can write a description for every
video on YouTube, with tags for
optimisation to attract viewers.
This will give your videos a better
chance of being found by potential
clients. Just like when you post
blog articles with keywords, you
need to put keywords in a video
title and description to give your
target audience the best chance of
finding it.

What’s more, it’s free and
easy to use

You might, however, want to pay for certain costs to
enhance your success. For instance, paying a professional
video marketer to create videos for your business can go a
long way. You might also want to pay for promotion or even
sponsor YouTube influencers to expand your reach.

You can make all kinds of creative videos
Another big advantage of using YouTube for business is
that it opens up many fun and creative ways to market your
business. Not only will these videos be effective at grabbing
the attention of potential customers, but they can also be both
entertaining and rewarding to plan and create. You might, for
example, want to convert your blog posts into videos – top 10
lists, how-to guides, and answers
to frequently asked questions can
work particularly well. You can
also make video testimonials from
customers, or ask content creators
to craft video reviews of your
products.
Some businesses get creative
with their YouTube content
by creating meme videos or
humorous commercials; these
often have the potential to go
viral.
In conclusion, if you aren’t
already using YouTube to promote
your small business, you need to
start now. With hundreds of millions of daily active users, it’s
hands-down one of the best places to reach new customers,
enhance your sales, and increase your brand visibility. On top
of that, it’s also free and easy to manage.
From how-to videos to product demonstrations, try
creating a range of different types of video content to appeal
to potential customers. Don’t forget to include links to your
business website and your online store in the descriptions of
your videos. You should also create catchy titles with popular
keywords. In time, you’ll attract a wide audience of viewers
that you can convert into customers.

With catchy titles and
popular keywords, you’ll
attract a wide audience
of viewers that you can
convert into customers

All businesses have to consider the
costs of everything they do. In many cases, you’ll have limited
funds to allocate, and you won’t want to blow your marketing
budget on ineffective marketing methods. This is another
one of the major advantages of using YouTube as a marketing
platform, since you don’t need to pay anything. You can create
a YouTube channel for your business for free, create videos
using free video editors, and upload them without any costs
whatsoever. It’s also easy to use, so you don’t need to be too
technologically advanced to get the hang of it. This makes
YouTube marketing arguably the best free DIY marketing
method available to entrepreneurs.
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MURDER: THE BIOGRAPHY

By Nadine Matheson
Publisher: Harper Collins
Genre: Crime thriller

By Kate Morgan
Publisher: Mudlark
Genre: Factual

This is the debut novel from a criminal solicitor
turned crime writer. It’s brilliant! And it grasps
your attention from the very first page and has
more twists and turns than spaghetti junction.
Serial killers have been done to death
(pardon the pun) in recent years so I was
a bit dubious but, searching for something
slightly different, I came across some excellent
reviews for this new, extremely talented
writer. I liked the idea of a female Detective
Inspector purely because we often see many
more emotions and less objectivity which is
not any kind of stereotype, just mother nature
doing her thing.
The story really is quite gruesome and
descriptive as well as being emotional and
frustrating. It seems as if our heroine is
thwarted at every turn and her feelings
are almost tangible. DI Anjelica Henley is a
likeable character, determined to firmly bang
the door shut and throw away the key on the
man known as ‘The Jigsaw Killer’, currently
locked away in Belmarsh high security prison.
Anjelica feels the murder she has been called
to attend is personal and fears her nemesis is
attempting to destroy her from behind bars.
A great read. Fast, makes you think, cheer
for the goodies and want the baddies caught
and punished. Not for the faint hearted but
a cracking start to what I hope will become a
series of DI Henley books.

This is a great read if you want good and
accurate information on murder. I guess it’s
not something you openly talk about, but
I’m definitely curious how you separate the
various cases and how some murderers gain
more sympathy than their victims.
I never realised how complicated the issue
of murder could be, and how much needed to
be done to make the legal system more just.
Kate Morgan takes you through the history of
how laws have metamorphosed to the system
now in place. There may never be an entirely
fair system, but how could the law and
system be altered to encompass complete
fairness – it’s never fair for a life to be cut
short, whether by accident or intent. Or is it?
This book shows how time and technology
have affected law making through the years,
whether it’s the serial killer or the accidental
killer. There are so many variations of
murder, as the author explains, so there exist
many variations of justice and consequences.
That’s what has slowly been adjusted through
the years and the author brings law making
up to the present day. There will always be a
new precedent that tests the current laws. I
was fascinated to read how historical deaths
have shaped our justice system along with
public reactions.
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THE JIGSAW MAN
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DAW N A N N A N DA L E H A S B E E N E X T R A
BUSY THIS MONTH, GOING THROUGH THE
N E W LY - P U B L I S H E D T O M E S , I N C L U D I N G O N E
C O O K B O O K T H AT ’ S A E S S E N T I A L F O R A N Y O N E
WITH AN AIRFRYER, OR WHO’S THINKING OF
BUYING ONE. NOW THE CHIPS ARE DOWN,
D AW N I S S E R V I N G U P A G R E AT M I X O F
TH R I LLERS , H I STO RY A N D RO M A N C E
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Book of
the month

By Mel Stark
Publisher: Monarch Books
Genre: Historical fiction
Set in the 14th century, The Unquiet Bones
is the first in a series. The main protagonist
is Hugh de Singleton, the fourth son of a
minor knight. Being the fourth son, Hugh is
considered suitable to take up holy orders or
to become a clerk, but despite being a decent
and compassionate man, he decides a life in
cloisters is not for him. He becomes interested
in medicine and trains as a surgeon in Paris,
then returns to England to set up a practice.
The author paints a wonderful picture
of 14th-century England, explaining the
complexities and expectation of status and
birth throughout the story. It is really quite
fascinating how the accident of birth set the
path one would follow, generally without
exception, until death.
In-depth descriptions of medical
procedures, the law, differences in necessity
or social status and one’s duty are vivid and
incredibly interesting. For me, the storyline
was almost incidental as I learned so much
about the social history of the time, but the
detail of Hugh’s chance encounter that led him
down a variety of paths, is excellent and very
well researched.
Very pleased this is the first of a series,
as I am intrigued as to what becomes of this
doctor turned detective. Many of the obstacles
he faces are those of social complications,
which today seem quite bizarre, but the author
explains brilliantly, and with a wonderful tale
of mystery wrapped up in an entertaining
history lesson.

forbidden love, of the Wars of the Blood and
the Forever King with the ultimate quest for
humanity’s last remaining hope: the Holy Grail.
This is the first of a trilogy, and yep, I’m
definitely going to read the next one!

THE MOMENT I MET YOU
By Debbie Johnson
Publisher: Orion
Genre: Romantic fiction
Chick lit is really not my thing but I adored
this book. I’m a great believer in living for the
moment, so the themes shared in this book
resonated with me. This unusual story makes
you feel like rushing out and doing something
– anything – so as not to waste another
moment in regret or what might have been.
Our heroine, Elena Godwin, has scrimped
and saved for a relaxing dream holiday in
Mexico with her handsome but laddish
boyfriend, Harry. Life has felt a bit less exciting
than she’d imagined her 20s would be, and
she’s hoping the trip will add some sizzle. But
on a gorgeous summer evening an earthquake
strikes, shattering their peaceful vacation. The
trauma changes Elena’s life forever.
Ten years later, Elena still can’t forget the
face of the stranger she met that night – the
man who may have saved her life. When
they’re suddenly and unexpectedly thrown
together again, Elena starts to uncover the
truth around that fateful night, and question
whether she should have lived her life
differently in the years afterwards.
What if it’s not too late? Yes, what if?

By Jay Kristoff
Publisher: Harper Collins
Genre: Science fiction/fantasy

AIR FRYER COOKBOOK FOR
BEGINNERS
By Barbara Trisler
Publisher: Millennium Publishing
Genre: Cookbook

Never a big fan of fantasy or science fiction, I
actually really enjoyed this book; perhaps there
is a touch of perceived reality in dystopian
and apocalyptic books recently. This one is a
mixture of both genres and works wonderfully.
It has been 27 years since the last sunrise,
and for nearly 30 years vampires have waged
war against humanity. Gabriel de Leon is a
silversaint; a member of a holy brotherhood
dedicated to defending realm and church from
the creatures of the night. The Silver Order
has tried ferociously to defend the humans to
no avail, and Gabriel is the last of his order,
imprisoned by the vampires.
This is an epic tale of legendary battles,

I bought an air fryer because I love chips but
my bottom really does not need the calories! I
found that so many air fryer recipe books have
no alphabetical recipe index, no conversion
table, lots of editing errors, incomplete
instructions, and either uninspiring recipes or
ones that are overcomplicated.
Barbara Trisler’s book features well-thoughtout and tested recipes with nutrition facts,
along with all the vital information, and detailed
instructions, troubleshooting, and frequently
asked questions with understandable answers.
I am now in love with my air fryer and I’m
sure my ample bottom, hips and various other
bits are too!

EMPIRE OF THE VAMPIRE: Book 1

THE
PRINCE
of poets
AS WILLIAM SHAKESPEARE IS
T O T H E E N G L I S H L A N G U AG E ,
S O L U Í S VA Z D E C A M Õ E S I S T O
TH E P O RTUG U E S E . BOTH WE R E
BORN IN THE 16TH CENTU RY AND
RECOGNISED FOR THEIR WRITING .
B UT TH E S I M I L AR ITI E S STO P TH E R E

Wo rd s:

T

C A R O LY N K A I N

HE ‘BARD of Avon’ led a sedentary

life, travelling south only as far
as London from his birthplace in
Stratford-upon-Avon.
In contrast, Camões, was an
adventurous globetrotter and his
major work – an epic poem, Os
Lusíadas (The Portuguese) – greatly benefitted
from his knowledge of the wider world.
The narrative is based on Portugal’s greatest
maritime feats and especially the voyages of
the explorer Vasco da Gama, who discovered a
sea route to India. In 1524, when da Gama died,
Camões was born. The two were distantly related
and admiration for da Gama’s voyage was already
established in educated circles.
This translation of one verse of Os Lusíadas
(there are 1,102 in all) is loosely connected to
the original, adhering to the rhyming pattern
AbAbAbCC.

By the age of 48 when the poem was
published, Camões had had an exceedingly
colourful life. A member of the aristocratic
House of Vimioso, from his teenage years his
behaviour was considered to be undignified
and wild. Sometimes overcome by passionate
feelings for wenches in the taverns and upperclass ladies, his conduct around the opposite
sex was unpredictable. He was of noble birth
and benefitted from being presented to
King João III, but his restless and disorderly
lifestyle was frowned upon in court. In
contrast, his use of the Portuguese language
was considered gracious and he gained a
reputation for expressing himself in beautiful
lyrical poetry.
Love is fire without being seen,
It is a wound, that hurts,
and you don’t feel it,
It is a discontented contentment
It’s pain that hurts without hurting.
Stirred by less fine feelings than those
articulated in his poetry, Camões entered into
a duel with a Spaniard whom he wounded
with his sword. He was arrested, pardoned,
and to avoid further scandal joined the
military and went off to Ceuta to become a
soldier and wage war on the Moors. At the
same stage in life, Shakespeare was married
with three children, leading a relatively quiet
existence.
In face-to-face combat in Morocco, Camões
lost an eye. After this traumatic experience,
he returned to Lisbon where he might have
been expected to settle down. This proved

not to be the case. Instead, he resumed his
wayward lifestyle, and after another burst
of rage attacking a servant, he was sent to
prison for a year. Upon his release, the desire
to make a fresh start propelled him on a
journey – the same voyage to India that Vasco
da Gama had completed half a century before.
Leaving from the River Tagus, he arrived
in Goa ready to absorb a new culture.
Unfortunately, old habits overtook his good
intentions, and unable to clear his debts he
was back in prison again. It was at this point
that he began to write Os Lusíadas.
Once he was released, his wanderlust
returned and he journeyed to the recently
settled trading post of Macau in China,
where he was appointed Superintendent
for the Dead and Missing. This position put
temptation in his way, and when he wasn’t
writing poetry, he busily misappropriated
assets belonging to the dead. He left Macau
under a veil of suspicion, but when his ship
was wrecked at the mouth of the Mekong
River, it seemed he had reached his end.
But he turned up 2,500km away in Malacca,
a possession of the Portuguese East Indies
Empire. An arrest warrant was issued,
outlining his misdeeds in Macau, and he was
sent back to a prison in Goa. Already familiar
with writing poetry in a cell, he completed Os
Lusíadas while serving his sentence, before
returning to Portugal via Mozambique.
Even by present day standards, Camões
was intrepid in his travels, and his dishonest
exploits did not devalue his reputation
as a poet. On his arrival home, the young
Dom Sebastião called for a recitation of his
writing and Os Lusíadas was met with royal
accolades. A poem that extolled the glory
of Portuguese conquests and the ideal of
spreading Catholicism around the world was
bound to have appeal.
Camões’ efforts were rewarded with a
miserly pension; he lived in poverty for the
last three years of his life and died of bubonic
plague. Almost certainly, the bones in his
tomb in Lisbon’s Jerónimos Monastery are
not his. Shakespeare’s, meanwhile, are buried
in the parish church of the Holy Trinity at
Stratford-upon-Avon.

l

With gentle hand, as seeming oft to pause,
The purple curtain of the moon she draws.
How calm the waves,
how mild the balmy gale!
The Halcyons call,
ye Lusians spread the sail!
Appeased old Ocean now
shall rage no more;
Haste, point our sprit for
yon shadowy shore.
Soon shall the transports of your natal soil
O’erwhelm in joy the thoughts of every toil.
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Vintage engraved
illustration from Le
Tour du Monde Travel
Journal, 1881, of the
monument of Luís Vaz
de Camões in Lisbon
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A T U RQ U O I S E S E A B O R D E R E D BY SA N DY B E AC H E S , G R A P E S
R I P E N I N G B E N E AT H T H E H O T S U M M E R S U N , A R T I S A N
C E R A M I C S , FA S C I N AT I N G R O C K F O R M AT I O N S , C O L O U R F U L
F I S H I N G B O AT S , R O M A N T I C C H A P E L S :
THIS IS L AGOA AND ITS SURROUNDINGS

Wo rd s:

J
Above: the Chapel
of Nossa Senhora
da Rocha, has becoe
something of an icon.
Right: the São João
do Arade Fortress in
Ferragudo

LÍVIA MOKRI

UST DOWN the coast, before you get to Portimão, a hill rises above the

flatlands, where legend has it, there was once a lagoon. At the top, the tower
of a church is visible, around which the city of Lagoa has grown. This is the
Igreja de Nossa Senhora da Luz, built in the 16th century, although only the
Manueline portal of the siren tower remains from that time. The current
church dates back to the end of the 18th century and has an attractive
Baroque façade and three naves. But the main point of interest on the inside is
the main altarpiece, Nossa Senhora da Luz,
the church’s patron saint.
Located in a working cooperative winery,
Adega de Lagoa, there is a fascinating gallery,
Lady in Red, which showcases a mix of
sculptures, paintings and ceramics by local, national and
international artists. The gallery, which serves also as a
superb events venue, is perched above the bottling and
processing part of the winery, and its corridors give a
view of the action below, making for a unique ambiance.
There’s a welcoming lounge bar and a sunny terrace
where you can enjoy a cold drink. The gallery is open
Monday to Saturday, 10:00 to 18:00, and entrance is free.
Since 1993, one of the cultural hubs of Lagoa is

l
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Top left: the busy
workshop at Porches
Pottery; right: works
of sand art at Sand
City: below: the Lady
in Red gallery in
Adega de Lagoa

the monumental São José Convent that was founded
in 1713 and is part of the Carmelite order. It is composed
of a cloister, chapel, and tower, and its chapel is home
to an 18th century image of São José with Jesus Christ.
The building itself, used as both a museum and an
auditorium, is open Tuesday to Saturday, 9:00 to 12:30
and 14:00 to 17:30.
Just five kilometres to the west of Lagoa is
Estômbar, the birthplace of the guerrilla leader
Remexido who, in the 19th century, struck fear
in the heart of all in the Algarve. In Estômbar, you will find
Igreja de Santiago church, the only registered National
Monument in the Lagoa region. It was built around the
middle of the 16th century and is regarded as one of the
best examples of Manueline architecture to be found in the
Algarve. The church, rebuilt after the 1755 earthquake, sits
on top of an old shrine and is open when ceremonies are
held on weekends.
Where the Arade river meets the ocean, there
is a picturesque fishing village, Ferragudo. The
São João do Arade Fortress is located on top
of a promontory between the beaches of Praia Angrinha
and Grande. The castle became the private property of
the Pereira Coutinho family, but can still be admired at a
distance.

It is many years since the fishermen used to set off
in their boats from Carvoeiro beach, ready to fight with
the big fish trapped there, but today’s Carvoeiro is an
international tourist resort. Nearby are the Algar Seco
rock formations, where strange shapes have been sculpted
by the wind and sea and feature the romantic ’Lovers’
Balcony’. On days when the tide is high, the sea turns the
many fissures and hollows into booming organ pipes.
In 15 minutes drive from the famous Benagil
caves, on the top of an exceptionally beautiful
promontory stands the Chapel of Nossa
Senhora da Rocha and the remains of the fortress,
dominating the coast of Lagoa.
The fortress was used to protect the population
from the constant attack of pirates until it was badly
damaged in the 1755 earthquake. The chapel, which
was surrounded by the fortress, still stands and houses a
valuable 16th century image of the Virgin Mary and Jesus.
From the promontory and its chapel, there is a
panoramic view over the coastline of the Algarve: a great
place to watch the sun set, and top choice for weddings.
Between Lagoa and Porches roundabouts, on
the N125, is the tourist attraction Sand City,
where 55,000 thousand tons of sand are spread
out over six hectares for sculptors to shape and carve into
entertaining, whimsical figures and scenes. Expect to see
Cristiano Ronaldo next to Fernando Pessoa and the Belém
Tower, Pope Francis riding a Vespa, Gulliver’s travels, the
Eiffel Tower, Queen Elizabeth II having tea next to Big
Ben, and an area dedicated to famous movies with scenes
from Harry Potter, Star Wars, Avatar, and some Marvel
characters such as Spiderman and Captain America.
Set in the district of Lagoa, Porches is a small town known
for its wine and pottery production. The town has been
occupied since the Neolithic Age, and today many of the
people living there still make a living as potters. Olaria
Pequeno, on the main EN125, is absolutely worth a visit –
you won’t find its handmade works anywhere else.
And of course there is the internationally known
Porches Pottery, founded in 1968. Housed in a
traditional Algarvian farmhouse, the showroom
displays tea sets, dishes, jars, carafes, platters, and wall
plaques. You can see the artists working at the Porches
Pottery showroom, shop, and enjoy a cup of coffee or a
filling lunch at the pottery’s café, Bar Bacchus.
Porches has several gastronomy events during the year,
including a Snail Festival in July and an Octopus Festival
in August.
The coastline of Porches is made up of ochre
cliffs and grottoes formed by the erosion of the
waves over the centuries. It’s on top of these
cliffs that you will find the award-winning resort
Vila Vita Parc, which is home to a two-star Michelin
restaurant, Ocean.
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we're looking for
houses to sell!
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EVELINE
SAKKERS

Airborne
Where Near Olhão
When 2017
What’s special Because I don’t do this
very often.

Advice to others Look for sharpness.
Camera Canon G15

Lars’s view
Rather more informative than
the usual photographic image.
As dashboards become more
rectangular (or even disappear)
these circles seem almost
anachronistic.

G o i n g ro u n d i n c i rc l e s . T h i s m o n th ’s b r i e f to th e A l g a r ve P h o to g r a p h e r s ’
G ro u p (a l g a r ve p h o to g r a p hy. c o m) wa s exa c tl y a b o u t th a t . L a r s H i s e n h of e n
( p o r t u g a l - l o c a ti o n . c o m) c h o s e th o s e th a t i m p re s s e d h i m m o s t

Interpretations
PAULO
VIEGAS

Light sphere
Where Olhão
When December 2015
What’s special Graphic effect of the
light as it crosses the frame.

Advice to others Trial and error are
paramount when doing light painting.
There are a number of tools needed for
this sort of image: a flashlight hanging on
a cable for the sphere and a strip of LEDs
for the ‘fire effect’.

Camera Olympus E-M1 Mark II

Lars’s view
The globe exhibited in a very
dramatic light installation, captured
with a slightly longer shutter speed.
Accentuated effective contrast.

NIGEL
MOORE

Spotlight circles
Where My house
When February 2022
What’s special Illuminated desk light with fast
shutter speed and low ISO gave a unique result.

Advice to others Look for subjects that are
usually overlooked and experiment!

Camera

Fujifilm X100V

Lars’s view
A lovely abstract and monochromatic
image. Warm, homey but stylish
impression. Contrast set in an
optimal way.
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EILEEN
HENIGHEN
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Recycled
Where Tavira
When February 2022
What’s special The shadows.
Advice to others Wait for a sunny day
as it makes all the difference.

Camera

Canon EOS 600D

Lars’s view
A uniform background, very lowkey in colours and a high contrast
underline the strong impact of this
photograph. Nice graphical layout.

DARYL
GABIN

Two halves
Where Almancil
When June 2017
What’s special Colours of the
headlights of an old BMW 5 series.

Advice to others Within a large shot,
there is always a smaller shot. Go for
the details.

Camera

OnePlus 6t Mobile Phone

Lars’s view
Interesting backlight effect, due
to the refractive lenses. Fine
symmetrical detail.

The family-run Amesbury Abbey Group offers
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 beneﬁts of
residential care, our nursing care adds the additional
security of 24-hour care provision from qualiﬁed
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.

NURSING CARE

Here when
you need us

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

by Dora Guerreiro

DG Algarve Properties | (+351) 289 355 336 | (+351) 912 391 925 | dora@dgalgarveproperties.com
Estrada de Vale do Lobo, Rua Manuel Teixeira Gomes 947 1º Dto, 8135 - 016 Almancil, Portugal

www.dgalgarveproperties.com
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A S T H E N E W G E N E R AT I O N O F
SMARTPHON ES L AU NCH , ON E
A F TER TH E OTH ER , A L L WITH
B U R G E O N I N G AT T R I B U T E S , I T I S
I N T E R E S T I N G T O D O A F E AT U R E
A N D P R I C E C O M PA R I S O N O F T H E
T WO BIG NAMES

W

ELL, SAMSUNG'S latest
range of smartphones has
arrived and everyone is
comparing them with Apple’s top
phones, launched last autumn.
And the strange thing is, it is
difficult to tell the flagship products
from these great rivals apart.
Both the Galaxy S22 range and the iPhone 13 lineup
have three models: a large one, a huge one and a
humongous one. All have brilliant displays, lots of power
and superb cameras. 5G is a given. Batteries offer all-day
use unless you binge-watch videos.
The styling is a bit different, but they are still basically
a computer screen with a phone function you can carry
around with you. The screen, what some critics call “the
rectangle”, is all you need – the rest is just the gubbins
that makes it work, like the engine in a car. Small wonder
all mobiles look the same, like all new cars.
Even the cameras no longer really offer a difference in
performance. In fact, most people would be hard put to
distinguish between a shot taken in reasonable light by
a top-of-the-range new smartphone and a two-year-old
budget blower.
It will not be long, I personally believe, before
smartphones will be commodity items in the same way as
TVs and microwaves are today.
But every so often a choice must be made, so here is a
brief guide to the latest World Champs for smartphones in
the various weight divisions.
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APPLE Vs
SAMSUNG
CH R I S PAR TR I DG E

Cruiserweight
Let’s hear it for the rivals: the Apple iPhone 13 and the
Samsung Galaxy S22.
They are incredibly well matched – each has a 6.1"
OLED screen (both made by Samsung in fact) in
practically identically-sized casings. They even weigh
the same, to within a few grams. Inside, they both have
enough computer power for all ordinary purposes.
They even cost roughly the same (the iPhone 13 is
around €820, the S22 some €50 more).

It’s getting to be down
to personal taste, as
there is so much in
common shared by the
two leading brands
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Big, medium and small
members of the Apple iPhone
13 family, with photography
possibilities like never before

The selfy cameras are totally standard, and both contenders
have standard and ultra-wide forward-facing cameras. But
the S22 has, wonder of wonders, a telephoto camera with a
3x zoom for getting closer to the action, something lacking
in the iPhone.

Heavyweight
The contenders in this division are the Apple iPhone 13 Pro
and the Samsung Galaxy S22+. At the weigh-in, the S22+
comes in slightly larger with an AMOLED screen measuring
6.6" against the iPhone 13’s 6.1" OLED screen. The S22+ is
slightly larger as a result, but a few
grams lighter, strangely.
Again, although Apple’s own
processor has a higher spec than
the Qualcomm chip in the S22+,
this makes little difference in real
life. As with the smaller phones, the
Samsung scores by including a 3x
telephoto lens.
The iPhone Pro and the S22+
will both set you back around a cool
€1,179.

Superheavyweight

be found. Both have regular, wide angle and 3x telephoto
cameras, but the S22 Ultra has a delicious 10x telephoto
camera as well. You might need a tripod to get the best out
of that one.
The iPhone 13 Pro Max also has a lidar unit for accurately
measuring distance, but there are few apps that exploit this
as yet.
But the S22 Ultra has an ace up its sleeve, literally. A
sleeve inside the casing houses a stylus, and not any old
stylus but the highly-regarded S-pen. Writing on the screen
is a joy and editing photos for social media is simple and
quick. For many people (myself
included) the S-pen is a major
attraction. And, as ever, the price tags
are large and similar: S22 Ultra costs
€1,400 and the iPhone 13 Pro Max is
listed at €1,300.

The pain of moving
from one operating
system to another
is like being hit on
the head with an
Accrington brick

The Apple iPhone 13 Pro Max and the Samsung Galaxy S22
Ultra form a class that people with small hands love to hate.
They are behemoths, with massive screens (6.7" for the
iPhone, 6.8" for the S22 Ultra), large casings to match, and
weighing in at 240g and 229g respectively. But they are the
phones you need for watching videos or playing games.
Again, the technical specs are similar – like Rolls Royce
used to say in response to impertinent questions about
speed, acceleration and so on (performance is ‘adequate’,
was all that lofty company would divulge), the computer
power in both phones is more than enough.
So, it is in the cameras that the main differences are to

And the winners are...

No winners here – every contest is a
draw unless you really like telephoto
lenses or the S-pen. In any case, in
real life, Apple fans will buy iPhones
and Android fans will buy Samsung,
because the pain of moving from one
operating system to another is like being repeatedly hit on
the head with an Accrington brick.
And the same goes for the latest budget offerings from the
600lb gorillas of the smartphone biz – the iPhone SE from
Apple and the A series from Samsung, both launched in
the past few weeks. They line up nicely against each other,
trading blow for blow, but in the mobile phone shop in real
life customers will buy iPhones if they already have iOS
devices, and a Samsung if they are committed to Android.
Here in Portugal, prices vary – sometimes considerably –
from one retailer to the next, so it is always worth checking
online to see who offers the best deal.
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LESLIE CARON

Whatever happened to…
S O M E P E O P L E L O O K B E T T E R A N D B E T T E R A S T H E Y E A R S PA S S B Y, M A N Y
B E C A U S E T H E Y B E C O M E O C C U P I E D W I T H N E W I N T E R E S T S A N D TA K E O N
F R E S H C H A L L E N G E S U S I N G PA S T E X P E R I E N C E S
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The star of many musicals from Hollywood’s
‘Golden Age’, Leslie Caron was born in Paris. Her
father was French; her mother a French-American
dancer who encouraged her daughter’s showbusiness ambitions. The family had to live through
the Nazi occupation of their city during the
Second World War, and the young Leslie’s health
only really recovered when she began working in
California.
She was talent-spotted by the great Gene Kelly
and appeared with him in An American in Paris in
1951, followed by many other musicals including
her triumph as Gigi with Maurice Chevalier in
1958. She admitted she thought musicals ‘silly’
and went on to study acting, leading to another
triumph in the British drama, The L-shaped Room,
in 1962. She later shared her time between France
and the USA. Twice married, her second
husband was the British theatre director
Peter Hall, who was the father of her two
children. In the 90s, she owned and ran
a hotel and restaurant just south of
Paris but became a US citizen “just in
time to vote for Barack Obama as US
President!” Her autobiography Thank
Heaven was published in 2010, not long
after she was inducted into the Hollywood
Walk of Fame. Most recently, she was seen
in the smash-hit British TV series The Durrells
playing the Countess Mavrodaki. The series was
produced by her son, Christopher Hall.

At the beginning of the 20th century, Latin was taught in 25% of British secondary schools. ‘Dead language’ or not,
it was regarded as a normal part of education, at least for the middle and upper classes. A qualification in Latin was
an almost-universal entry requirement for those who planned to go to university. Classical Latin developed around
the 5th century BC, when it became the official language of the Roman Empire.
After the Empire’s fall, Latin was the universal academic language in Europe. By the
15th century, its influence was waning as European countries developed their own
distinctive languages, although the Roman Catholic Church retained Latin Masses
and prayers.
In 1980, the GCSE Modern Language qualification was introduced and Latin was
replaced in many British schools, although it is an optional subject in secondary
schools across Europe and in parts of the rest of the world. Arguments still rage over
whether classical Latin – with its cases, declensions and no articles – really does help
students to understand grammar in their own languages; a British Council survey in
2021 found that Latin was taught in only 2.7% of state schools, compared with 49%
of independents. However, Latin lovers can still enjoy translations of many popular
English books like Winnie-the-Pooh and Treasure Island.

70s

She often dissolved into helpless
giggles halfway through the
jokes she was telling; her kooky
personality made viewers love her
Goldie was born in Washington DC and began
studying ballet and tap dancing at the age of three.
She originally planned to be a dancer until she
was ‘spotted’ for Rowan and Martin. Married
twice – one of the marriages produced two
of her children, actress Kate Hudson and her
brother Oliver – she has been in a relationship
with fellow actor Kurt Russell for almost 40
years. Both insist they have no plans to marry.
“I chose to stay, Kurt chose to stay, we like that
choice” is how she explains it. She and Kurt have four
adult children between them and many grandchildren
in their blended family. In 2003, she established the
Hawn Foundation, which provides better educational
opportunities for underprivileged children. One of its
programmes is called MindUp and focuses on children’s
mental health – especially, as Goldie says, since 9/11
and the Covid pandemic. She has said she wants to
help youngsters face the 21st century with “optimism,
resilience and compassion”.

l

Goldie Hawn first found fame as the daffy blonde on the
Sixties TV sketch-show Rowan and Martin’s LaughIn. She often dissolved into helpless giggles halfway
through the jokes she was supposed to be telling, but her
reactions and kooky personality just made viewers love
her more. However, her subsequent highly successful
film career proved that there was a great deal more to
her. She starred in many movies culminating in an Oscar
win for Cactus Flower, and an Oscar nomination for her
title role performance in Private Benjamin, which she
also co-produced.
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GOLDIE HAWN

Back in the 1970s, a blonde teenager
from Sweden with rock-star good
looks and an ice-cool on-court
persona made tennis a favourite sport,
even for people who had never been
fans. Björn Borg first represented
Sweden in the Davis Cup in 1972.
Between 1974 and 1981, he won no
fewer than 11 Grand Slam singles titles
and became the first tennis player
to earn a million dollars in a single
season. His style and personality
contrasted so strongly with his great
rival John McEnroe that the sparky
relationship between the two served
to heighten fans’ interest.
There was some surprise when, in
1983, he announced his retirement
from the tennis circuit. By that time
he was said to have earned enough
to own a Monte Carlo penthouse
apartment, a mansion on Long Island,
and a Swedish island. An attempted
‘comeback’ in the late 1980s and 90s
achieved mixed success and he had
some financial problems. At one point,
London auction house Bonhams was
planning to auction his Wimbledon
trophies, but he was persuaded by
his tennis playing friends to buy
them back! He then diversified
into the fashion business
and there is currently a
highly-successful Björn
Borg sportswear range to
be found at bjornborg.com
offering both under- and
outerwear for the
fashion-forward
sportsperson and
includes ranges for
men, women and
children.
He now lives in
central Stockholm –
his home town – has
been married three
times and has two
children.
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BJÖRN BORG

Boxes arrive at my shops on a daily

outfits. And I must admit, I am perfectly

basis and it feels like Christmas and my

pleased with my choices.

birthday all on the same day.

Inspired by the new arrivals I have designed

The arrivals are a result of attending

a limited number of matching gemstone

fashion shows, scouting for new labels and

necklaces with silver pendants, which are all

the final choice for next season’s collection.

“made by me in Portugal”.

For this spring-summer season I was
looking for a few different things:
◆ natural textiles such as cotton,
preferably bio-cotton, linen and bamboo
◆ happy colours in shades of blue, lilac
and red combined with white and crème
◆ labels, which produce mainly in
Europe or Portugal.
The question of where clothes are made
becomes more and more of a decision
maker for me these days when signing a
new brand, I know that a label with “made
in Europe” or “made in Portugal” on
a garment guarantees that a certain
standard for its production has
been met. And to me it also means
supporting the local community and
keeping the carbon footprint low.
With great excitement the first boxes

HOMEWARES: Rua das Lojas, Rua 5 de Outubro nº 68

have been opened, the garments

FASHiOn And AccESSORiES: Rua José Fernandes Guerreiro, nº39

steamed and are now arranged on
racks with groups of matching

OPEn: Monday to Friday 10.00 -13.00; 15.00 -18.00; Saturday: 10.00 -14.00
cALL: +351 964 222 612
inSTAGRAM: martina.loule/ www.martina-loule.com
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Inflation: should we
be worried about it?
T H E PA N D E M I C , A N D T H E WA R I N U K R A I N E , H AV E H A D A N D W I L L
C O N T I N U E T O H A V E , A S E R I O U S I M P A C T O N I N F L AT I O N . F O R T H O S E
R E T I R I N G , B E I N G P R E PA R E D A N D F O R WA R D P L A N N I N G A R E C R U C I A L
S AY S A D R I A N H O O K , P A R T N E R , B L E V I N S F R A N K S

Inflation in Portugal and Europe
Back in January 2021, inflation in Portugal, as measured by
the Harmonised Index of Consumer Prices (HICP), was a
very low 0.2%. By January 2022, it had reached 3.4% and the
flash estimate for February was noticeably higher at 4.4%:
energy inflation was estimated to be 14.9% in February and
unprocessed foods 3.8%.
Portugal has actually been faring better than many of our
neighbours and has one of the lowest rates in the EU. Across
the Eurozone as a whole, the annual inflation rate reached a
record 5.1% in January 2022. In the UK, the Consumer Price
Index hit 5.5% in January. You have to go back 30 years to find a
higher rate (7.1% in March 1992).
There are a few reasons for this current surge, many related
to the pandemic and expected to be temporary.
We’re experiencing the ‘base effect’. Oil prices fell sharply in
2020 and lockdown measures led to a drop in consumption
and prices. Calculating the year-on-year change in prices,
compared to such low levels, will arithmetically lead to higher
rates today.
As economies opened unevenly after lockdowns, companies
struggled to keep up with rapidly rising demand, and supply
chains were hit by bottlenecks and logistical problems, and
industrial input and raw material prices increased. Additionally,
higher global energy prices are having a huge impact on inflation.
Again some of this was caused by temporary issues (weather),
but the situation in Ukraine has added more uncertainty.

Inflation and your savings and retirement income
No-one is immune from inflation. We all need to plan to protect
our savings and future income from the rising cost of living.
Making sure our money lasts as long as we do should be an
integral part of our financial planning for retirement.
If you’re retiring now at age 60, you need to plan for over 30
years of retirement. Unless your savings grow each year, they
will buy you considerably less as the years go by.
As a basic illustration, if you have €50,000 in a current
account with no growth, and inflation is 3% every year, after
ten years its value will have fallen to around €37,000. After 20
years it’s around €27,500 and after 30 just €20,555. That’s a 59%
reduction in purchasing power.
You therefore need to invest in assets that can be expected
to produce enough growth to at least keep up with inflation. As
we know from the last decade, bank interest rates cannot be
expected to do this – in fact, many savers have been earning
negative real rates of return.
While you may become more averse to investment risk in
retirement, remember that inflation is also a big risk to your
savings. You can reduce investment risk to comfortable levels
by obtaining an objective calculation of your attitude to risk,
then building a suitable well-diversified portfolio around your
risk tolerance, time horizon, circumstances and objectives.
Holding your investment portfolio within an arrangement
that is tax efficient in Portugal helps protect your capital from
unnecessary taxation as well as inflation.
Review your financial planning annually to have peace
of mind about your future, then get back to enjoying your
retirement years in Portugal.
Please note: HICP/CPI inflation data quoted was at
2 March 2022.
All advice received from any Blevins Franks firm is personalised and
provided in writing. This article, however, should not be construed as
providing any personalised taxation and/or investment advice. Keep up
to date on the financial issues that may affect you on the Blevins Franks
news page at www.blevinsfranks.com
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Presuming this is resolved and the supply bottlenecks fade
over the year, the European Commission expects inflation to
remain high through the summer but then start to come down.
The Bank of England advises that inflation could rise to 7% in
the spring, then fall back during the rest of this year and next.

l

we don’t need to read the headlines to know that the
cost of living is going up; we’re only too aware of that
with our weekly shopping and electricity bills.
This follows ten years of benign, easy-to-ignore
inflation, but in fact we were not immune from it
then. It is always there, slowly eroding the spending
power of the Euro in our pocket, and we should be
vigilant about how it affects our financial security through
retirement.
The current inflation surge is, however, expected to be fairly
temporary, but hopefully people will view it as an eye-opener,
and take this long-term threat more seriously now.
We cannot predict what inflation will be in ten or 20 years’
time, but we do know that even low levels can seriously
reduce your spending power over time if your money does not
grow at the same rate.
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NFLATION has been back in the news this year, but

GO MOVES

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

GO MOVES

Here to help
If you need to move money to or from
Portugal we’ll help you save time and
money with:
Excellent exchange rates
No transfer fees
Personal account management
Flexible transfer options
Expert insights

Let’s talk currency

Find out more at currenciesdirect.com/portugal

Algarve office

© Currencies Direct Ltd, One Canada Square, Canary Wharf, London E14 5AA, United Kingdom. Registered in England & Wales, No.: 03041197. Currencies Direct Ltd is

Ave 5 de Outubro, No 246,
Almancil, 8135-103
+351 289 395 739
algarve@currenciesdirect.com

authorised by the Financial Conduct Authority as an Electronic Money Institution under the Electronic Money Regulations 2011. Our FCA Firm Reference number is 900669.
Our EU services are provided by Currencies Direct Spain.
© Currencies Direct Spain, E.D.E., S.L., Avenida del Mediterráneo, 341, 04638 Mojácar, Almería, Spain. Registered in the Commercial Registry of Almería under the Spanish
tax ID number B04897930. Currencies Direct Spain, E.D.E., S.L. is authorised by the Bank of Spain as an Electronic Money Institution under Law 21/2011 of 26 July and Royal
Decree 778/2012 of 4 May. Our registration number with the Bank of Spain is 6716.
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YOUR money

I have a property rented out long term, and as the
tenant keeps complaining about some problems
with damp, I am considering doing some major
renovations. Am I supposed to pay for all the costs
of renovation? How will I be taxed, as I think that
my expenses will be higher than the rent I will
receive.
With reference to the renovations, you need to refer to
your contract, but in most cases these renovations are
always paid by the landlord who is the owner of the
property. If these renovations are necessary because of
misuse of the property/equipment by the tenant, you
would need to seek a lawyer’s advice on how to handle
the situation.
In terms of tax, if your renovation costs are higher
than the rental income, you can deduct that loss in
the following six tax years. So you will declare the
expenses in your tax return for 2022 and the tax bill will
mention the loss to be carried forward. In the next tax

An advertising company has suggested that I use a
wall in my backyard as advertising space. They will
pay me €300€per month. Do I have to declare this
in my tax return and is it worth it? What are the
necessary licences?
This income will be considered rental income and it
will be liable for tax at 28% if you are non-resident.
Eventually, it may be taxed a lower rate if you are a tax
resident and have low income.
If you have a business, you may be able to declare
this as business income and be taxed accordingly.,
but the income may then be liable for social security
contributions.
With reference to the licences, these are normally
arranged by the company that is responsible for the
advertising. You must ensure that they deal with this,
otherwise, as you are the owner of the property, you
will be liable for any consequences of not having the
adequate licensing.

My son is 18 and is studying. Last year, he started
to work part-time in a restaurant. Do I need to
include him in my IRS?
Whether your son is studying or not, he can still be
included on your tax return as an 18 year-old dependant.
He will have to declare the income received either as
salary or self-employment, but only if this income was
lower than €9,310. If he received more than this, he will
have to file a tax return of his own.
If he continues working, the threshold for 2022 for him
to be included in your IRS, is €9,870€(equivalent to 14
minimum wages), and he will carry on being included
in your tax return until he is 26 years old, as long as he
continues living with you.
Dependants older than 25 years can remain part of
your tax return, if they have a disability, or incapacity to
work, declared by a medical professional who will issue a
certificate of incapacity.

Email your finance questions for Ricardo to martin@algar veplusmagazine.com for
inclusion in the f ir st available is sue of A lgar ve P LU S .
To c o n s u l t d i r e c t l y w i t h R i c a r d o C h a v e s , e m a i l r i c a r d o @ a l l f i n a n c e m a t t e r s . p t
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declarations, this loss will be automatically deducted
from the profits you make in rental income during the
period 2023–2028, until the loss is exhausted.

ALGARVE P L U S

I moved with my family to Portugal from the
US last September and we are waiting for the
appointment with the SEF to become resident,
which is booked for the end of this month. Am
I required to submit a tax declaration for the
period I’ve been here in 2021 and if so, when should
I do that?
Technically, you should be tax resident in Portugal in that
period, as generally an individual is qualified as a resident
if they are here for more than 183 days, in any 12-month
period. Those days can be consecutive or otherwise, and
start or end in the calendar year concerned. However,
if you are in Portugal for a shorter period, but have a
home that you intend to keep and occupy as a permanent
residence, the situation differs.
Be aware, though, that the issue here is that your
NIF shows your American address and this can only be
changed for tax purposes once you have the residency
permit in April. This means that you will only be
considered tax resident from that date, and only after that
date will you be liable for tax in Portugal (IRS 2022 to be
submitted in April 2023).
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LIFESTYLE HERE. THIS MONTH, HE DISCUSSES WHO IS
L I A B L E F O R T H E C O S T O F P R O P E R T Y R E N O VAT I O N S

Fill up your cart, and click deliver!
HIGH QUALIT Y PRE-LOVED FURNITURE

Kit and Caboodle are making life easy for customers
with our new on-line store and delivery service,
simply choose the items that you want, add to your cart
and request delivery.
The delivery charges are cheaper and easier than

ADD TO CART
ADD TO CART

arranging your own transport and it’s a one-off fee
regardless of how many items you buy. For Loulé to Faro
postcodes the delivery is just €15. Albufeira, Olhão, São
Brás €20 and even far away places such as Alcoutim, and
ADD TO CART

Vila do Bispo it’s still only €60!
Don’t need the delivery service? you can collect from
our Almancil warehouse. What are you waiting for? get
ordering!

ADD TO CART

ADD TO CART

Website: 24/7 www.kitandcaboodle.com
Warehouse: Mon-Fri 10am to 5.30pm, Sat 10am to 1pm
with oodles of ideas

High quality pre-loved and upcycled furniture plus gift centre
Browse: www.kitandcaboodle.pt Chat: 00 351 289 394 257
Email: sales@kitandcaboodle.pt Visit: Almancil, next door to Algarve Express

EXCHANGE
PLUS

Transferring
your pension
to Portugal in 2022

Currency volatility in 2022
When transferring funds, movements in the currency
market can impact on how much money you get.
Over the course of 2021, the GBP/EUR exchange rate
ranged from lows of €1.10 to highs of €1.19. On a £2,000
transfer, that’s a difference of €180. And this year will
likely bring continued volatility in the currency market.
Although we’re hopefully past the worst of the
pandemic, the bounce back from Covid has had some
unexpected consequences for the global economy.
Inflation is surging higher, labour markets are tight, and
recoveries have been uneven across different sectors. As a

result, there’s a lot of economic uncertainty moving forward,
which could cause volatility.
Central banks, such as the Federal Reserve, European
Central Bank (ECB) and Bank of England (BoE), are trying to
set monetary policy amid this uncertainty, and their decisions
also have a direct impact on exchange rates.
Additionally, currency markets are influenced by political
news. The upcoming French elections could influence the
euro, while Boris Johnson’s recent ‘partygate’ scandal had
a significant effect on the pound. Other big political events
could trigger more unpredictable movement in GBP/EUR.

Protecting your money transfers
Using a specialist currency broker is an excellent way
to protect against volatility and get the most out of your
transfers. People tend to send money overseas using their
bank, but this often isn’t the best option. Specialists offer
better exchange rates, guidance, and a wider range of useful
tools and services.
For instance, you can use a forward contract to secure an
exchange rate for up to a year in advance. This means you
won’t lose out if the rate falls, and you can budget knowing
exactly how much you’ll get. You can also use a limit order
to target a particular exchange rate. If the market hits your
targeted rate, your funds are transferred automatically.
Currency providers offer flexible solutions, including
automated payments and the ability to make transfers 24/7.
The best currency specialists will be able to give you
guidance and support, helping you make the most of your
transfers. We recommend Currencies Direct for their personal
service, excellent rates, and hassle-free transfers.
So, if you are or will be transferring pensions payments into
Portugal, it’s best to look into the NHR scheme and consult a
financial adviser to find the best tax arrangement for you.
You should also speak to a currency specialist, such as
Currencies Direct, to get more money from your transfers and
protect against volatility in the currency market.
Currency Direct has helped over 325,000 individuals and
businesses move money abroad since 1996. It has an ‘Excellent’
Trustscore on Trust Pilot, over 20 global offices, and a team of
more than 500 currency experts.

For more detailed information , please contact the loc al of fice T: 2 8 9 3 9 5 7 3 9 or register at
c u r r e n c i e s d i r e c t . c o m / p o r t u g a l to get regular updates on the currency markets ,
(u s e A l g a r v e P L U S m a g a z i n e a s t h e r e f e r e n c e) .
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Portugal, they’ll likely be subject to Portuguese
taxes. The exception is if you have a UK civil
service pension, as these are taxable only
in the UK.
By default, your pension income will be taxed
at the standard rate, which ranges from 14.5% to
48%. However, there are other options.
The most popular route is to apply for the non-habitual
resident (NHR) tax scheme. Under the NHR scheme,
your pension income will be taxed at a flat rate of 10%
for ten years. You can only apply for NHR once you’re a
Portuguese resident. When you move to Portugal, you’ll
have until 31 March the following calendar year to submit
your application. After that, you lose the right to apply for
the scheme.
Another option is to transfer your pension funds into a
Qualified Recognised Overseas Pension Scheme (QROPS).
However, this might not be the best option following
Brexit. Currently, the UK charges 25% tax on transfers to
any QROPS outside the European Economic Area (EEA),
but it’s possible that this charge could apply to countries
within the EEA in the future.
Before you move, you should also consider the 25%
tax-free lump sum you can withdraw from a UK pension.
Once you’re a tax resident in Portugal you can no longer
take advantage of this offer. Of course, everyone’s situation
is different. It’s best to speak to an experienced financial
adviser for tailored advice.
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N E E D TO T R A N S F E R P E N S I O N
PAY M E N TS TO P O RT U G A L? J O S É
A L M E I DA E X P L A I N S H OW YO U C A N
SIMPLIF Y THE PROCESS AND MAKE
YO U R M O N E Y G O F U RT H E R

LET’S GET TO THE POINT...
It’s easy to accept advice from people who you expect to know
more than you. But what if they don’t, and you’re not getting the
best communication for your company?
Insist on the best - the best ideas, efficient services and solid
strategies: successful companies don’t settle for average. If you’d
like to experience better, call 917 203 850.

design@suzisteinhofel.com
www.designworks.com.pt

DATELINE
PLUS

THE agenda
T H I S M O N T H ’ S S P E C I A L S E L E C T I O N O F T H I N G S WO R T H S E E I N G

DOM PATTINSON

A R T

ArtCatto, Loulé
289 419 447
info@artcatto.com
artcatto.com
From 14 April

Meinke Flesseman
Rosa Pereira
Aderita Silva

CRISTINA TROUFA
If You Could See Me Now
Fresco Gallery, Almancil
911 765 566
art@fresco.gallery
fresco.gallery
7 April until early June

Galeria Aderita Artistic Space
Vale d’El Rei Hotel, Lagoa
Opens 22 April, 17:00
Then daily 09:00 to 22:00
Not to be missed!

Cinza #5 Acrylic on
polypropylene and collage
on paper 20cmx20cm

TOR ARTE
Quinta da Tor, Loulé
968 427 271
30 April to 8 May, 11:00–18:00
Wine tasting and art outdoors –
what could be better? Members
of the Quinta Collective – Jessica
Dunn, Jane Rodenburg, Tracy
Carson and Andrea M Bird join
others for the second session,
5–8 May.

IF YOU HAVE ANYTHING YOU WOULD LIKE TO SHARE EMAIL susi@algarveplusmagazine.com
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Food for Thought
Mixed media on canvas.
140x140cm

DATELINE
PLUS

THE agenda
Françoise Devroede
and Raymond Parfait
Two Artists, Two Techniques
Galeria Municipal, São Brás
contact@wall-tapestry.net
wall-tapestry.net
2–30 April, 09:00–13:00, 14:00–17:30
Renowned high-wrap tapestry artist Françoise Devroede with her fifth exhibition
in Portugal of authentic hand-made high-wrap wall tapestries,
and Raymond Parfait’s watercolour and oil paintings.

E V E N T S

EASTER
FLOWER TORCH
FESTIVAL
l
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São Brás
17 April, 09:30–15:30

ALAALGARVE P L U S

The Easter Sunday
parade through the
streets of old town
of São Brás, is a truly
amazing spectacle. The
streets are carpeted
with intricate patterns of
petals, and bedspreads
are hung from windows
and balconies. The
men of the town, each
bearing an elaborate
‘torch’ of flowers (it
is something of a
competition to produce
the biggest and the
best) form a procession
from the church. Get
there early to grab the
best view. Lots of local
producers, especially
bakeries, sell their wares
in the main square.

FONSECA MARTINS
Tavira d’Artes, Tavira
962 012 111
taviradartes@gmail.com
taviradartes.com
On now
An absolute classic of
an interior palace. Oil on
canvas, framed. 100x120cm,

M A R K E T S

Farmers’
Market
Quinta Shopping
3 April, 10:00 to 13:00

IF YOU HAVE ANYTHING YOU WOULD LIKE TO SHARE EMAIL susi@algarveplusmagazine.com

CHECK OUT
THESE
CONCERT
PROGRAMMES
LOULÉ: cineteatro.cm-loule.pt
TAVIRA: fadocomhistoria.com
FARO: teatrolethes.com;
teatrodasfiguras.pt
W O R K S H O P S

FURNITURE
PAINTING
M U S I C

The duo will play music by
Bach, Brahms and Beethoven
on the 26th, and Grieg, SaintSaëns, Ysaÿa and Ravel on the
28th. For information and to
book, email

reservasconcerto@gmail.com

Republica 14, Olhão

sales@kitandcaboodle.pt

reservas@re-criativarepublica14.pt
All the concerts have two sessions: one at 19:00 and another at 21:30.
Book by email, stating which performance and time.
9 April Sirifo Kouyate, on
the kora*, known for his
contagious melodies and
his style on stage, move
audiences by representing
the coexistence between
different cultures.
10 April Chibanga Groove
group: world music with
African and European

influences. Johannes
Krieger, trumpet; Dan
Hewson, piano;
J. Braima Galissa, kora*;
Francesco Valente, double
bass; João Rijo, drums.
* The kora is a long-necked
21-string harp lute of the
Malinke people of western
Africa. The instrument's body

passes through a calabash
gourd resonator, covered by a
leather soundboard.

23 April What Billie
Whispered – a tribute to
the great jazz diva, by
singer Sara Badalo and
pianist Alexandre Dahmen,
in an intimate show full of
energy and dynamism.

BREAD MAKING
Pao com Manteiga
Franqueada, Loulé
916 483 151
pao-comanteiga@hotmail.com
14 May
€70
Limited places (hence letting
you know early!), for a class
with the master baker, Luiz Silva.
In the three-hour session, he’ll
tell you all you need to know
and will have you ready to start
experimenting.

l

Amigos de Música
Os Agostas, Santa Bárbara
26 April and 28 April

This beginner’s three-hour
course covers the basics –
which tools to use, prepping,
experimenting with different
top coats, creating texture,
stencilling, distressing and more.
All materials – and refreshments
– are provided. Enjoy it? You
can sign up for the intermediate
course in May where you
work on a piece (supplied
if required) and move on to
blending, gilding, transfers, and
decoupage.
€75 (50% deposit
required with booking.)
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JEROEN DE GROOT
Violin
BART VAN DE ROER
Piano
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Course Level 1
Kit & Caboodle
9 April, 10:00–13:00
14 April, 14:00–17:00

LAST WORD
PLUS

AND

finally

H E ’ S A LWAY S WA N T E D H I S O W N B AT H R O O M , A N D T O B E A B L E
T O WAT C H W H AT E V E R H E WA N T S O N T V. W E L L T H AT T I M E I S H E R E ,
A N D A LT H O U G H A N A P P E A R A N C E I N S T R I C T LY I S O F F T H E
AG E N DA T H I S Y E A R , A N T H O N Y M A R T I N I S R E A DY F O R A K N E E S U P
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HERE IS a switch in my car that

operates the Dynamic Stability Control
aka DSC. Without being technical, the
DSC stops the car from over- or understeering, which means that in cornering,
the car goes where you point it, as it should.
If there is a fault with this switch, the car
travels instead in the direction of its choice,
leaving it to the driver to correct.
Are you still here? Please don’t give up on me yet,
as the car analogy is now over. I only mentioned it to
illustrate my problem. Namely, that my own internal
personal DSC switch is buggered, kaput, shot-tohell, and not fit for purpose. For the past few months,
when walking, I could not
head for an open door without
knowing whether my legs, at
the last moment, would change
direction and my shoulder hit the
frame. Today, I side-stepped an
overhanging road sign only for
my head to slap straight into it,
and when I’m turning a corner I
resemble an inebriated crab trying
to negotiate its way back to its rock.
It’s the knees you see – they’ve
given up on me, they’re no longer
in sync with the hips. They’re
paying me back for the years of
abuse I put them through. All the
tennis, squash and skiing (well,
that’s the story I’m putting about).
I’m certainly not going to say that
age and arthritis is a factor, for as
you get older the last thing you
want to admit is that your health is
declining and you are unable to do the things you once
did. After all, one has to keep up certain appearances.
Don’t spread it around, but I’ve booked myself in to
have a pair of new knees fitted, and by the time you read
this I will, hopefully, be hobbling around on a Zimmer
frame thinking, bloody hell one more leg to go. I’ll also
be cursing the fact that I’ve missed yet another year to
take to the floor in Strictly, dancing with the lovely Oti
Mabuse, who, as you may have read, has resigned due to
my enforced absence.
And, as if that’s not enough, the shenanigans have

resulted in a radical turn in my Amazon browsing
history. From Alexa Dot devices, camera memory cards,
tripods and battery-operated Parmesan graters, it’s now
suggesting raised toilet seats, shower grab handles,
bath seats and those extendable pincer picker-upper
thingies. And it is quite possible that the pointy-heads at
Google, are rewriting my personal algorithms. Instead
of bombarding me with ads for safaris and astrophotographic holidays in northern Finland, leaf-blowers
and pastel de nata recipes, I can now expect an inbox
full of stairlifts, three-pronged walking sticks, pre-paid
funerals and incontinence pads.
Moreover, my timing leaves a lot to be desired. We’re
taking a trip up north in May, to see some of the towns
and villages we missed on previous
visits. And this will give me
exactly eight weeks from my date
with the bone saw to get the leg up
to speed, which will mean a lot of
exercising and physio.
The exercise bike will have to
relinquish its role as a handy place
to throw your coat, and for the
first time since we bought it, earn
its keep. And the driving force
for me will be just that – driving,
as there is no way I’m letting Mrs
M take the wheel for a 1,200km
round trip just because I lost my
argument with the surgeon; I
wanted the non-accelerator/brake
leg done first. Actually that’s not
quite accurate, the first argument
I lost with the surgeon was having
both legs done at the same time
and replacing the knees with
longer joints. This would take me back to my original
alpha-male height and also save me having my trousers
shortened. Strangely enough, he was not amused – I
think he had heard it all before. Many times over.
But for me, it’s a temporary win-win situation. I get a
whole bathroom to myself and a condition that, with a
bit of luck, I can string out for a while. No more trekking
to the veggie beds, impossible to get to the pump house,
log store or jet-washer. And, best of all, when on our
sightseeing trip, I can rent one of those electric mobility
scooters and whizz ahead of the others.

My knees are
paying me back
for those years
of tennis, squash
and skiing. Well,
that’s my story

