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PHEW. The temperature’s rising and the mood is definitely on the up
now that we have more freedom to move around and more opportunity
to see friends and family. Restaurants and shops are reporting better
business and when the tourists turn up in full force – which they will –
we’ll all be thrust into a hectic, if delayed, summer season.
Interestingly, the older audience from the UK, the retirees who have
little concern if they have to isolate when they return home, are here
already and not wasting a day of sunshine or a round of golf. So long as
everyone stays calm and caring, and observant of safety regulations, we’ll
be fine, and we’ll cope. And hopefully we’ll ensure that others do, too.
I am really happy with our August issue and our mix of people and
places, adventures and exploits, new tastes and great treats, plus advice
from experts in their specialist fields. Exciting news is that one budding
author has the opportunity to have his or her book published and on the
market – see page 39 for details of our competition to get into print.
The message we are receiving loud and clear is that readers are valuing
great content – chunks to get their teeth into rather than nibbles for a
fast, disposable munch. And the fact that AlgarvePLUS is monthly – that
means new content and new names every single month – is satisfying
a shared hunger for information and entertainment. We are here to
deliver... and quality is our priority. Enjoy!
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NEWS
PLUS

F R O N T C OV E R :
Easy to grow, great to eat and
perfect for our August cover

O N T H E WA L L
Artist Karen D’Oliveira, owner
of Tavira d’artes, has come up
with a beautiful forward-thinking
addition to the existing bricks and
mortar gallery experience, a ‘try
before your buy’ platform. Send
Karen a photograph of the proposed home or office wall space and she
does the rest using digital retouching technology, adding the artwork
in question in position and to scale. A brilliant, clever service, and
one that is also of benefit to those who are still wary of visiting public
places. With international shipping part of the offering, Tavira d’artes
now seems set to expand its reach, not just across Portugal but out to a
global market. taviradartes@gmail.com / 962 012 111
IF YOU HAVE ANYTHING YOU WOULD LIKE TO SHARE

ALGARVE P L U S

Food for
thought
Now this is a great gift
idea – a fully customisable
cookbook. You get to
choose 36 recipes from
over 300 under headings
like Quick Eats, Pastas and
Bakes, Chocolate, One Pot
Wonders, Recipes for Kids,
and these are put together
in hardback or paperback,
with the recipient’s name
on cover, and your message
on the back. The finished
book can be gift-wrapped.
MyTastyCookbook.com
€21.99

FIGURE WORK
The Nina figurine, from ACH Collection is a decorative
ceramic head inspired by the Native American name
Nina, which means ‘Mighty Warrior’. It is just one
of a dazzling range of magnificent handmade items
that carry cultures, stories, and artistic vibes in
powerful shapes that are crafted in the finest materials.
Decorative dogs and amazing lamps are in the line up.
919 741 935 / achcollection.com

Take a seat

Another Portuguese design house, NAUU,
based in Setubal, is constant in its drive to
create the unusual and deliver the unique.
This chair, Manuela, was inspired by the
breathtaking skylines of New York, Los
Angeles, Chicago, Shanghai, London and
more, bringing together shape and colour.
It is a limited-edition masterpiece, and
priced accordingly at €12,600.
265 527 248 | nauudesign.com

IN THE BAG
This charming little flower-power bag comes from
Casa da Bli in Quinta Shopping and costs €27.50.
You can buy it online – or choose a different
design from the same range – at casadabli.pt/en/
product-category/woman/

Diary at the ready
Casa de Mondo in Boliqueime
is planning its re-opening
events for September. Check
at casademondo.com for what
and when and to book early.

IF YOU HAVE ANYTHING YOU WOULD LIKE TO SHARE
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Diamonds are a girl’s best
friend. Try telling that to a
girl who’s about to sneeze!
Tissues are what’s needed.
Strike a pose while you blow
your nose, Marilyn-style. Red
Candy’s ABS hanky box cover
slips over a regular pack.
Achoo.

SWEET DREAMS
You can say that again. This extraordinary
fantasy air balloon kiddies’ bed that
converts to a sofa is the work of head
designer André Oliveira of Circu Magical
Furniture. It includes a sound system and
speakers, colour-changing lights and
Bluetooth connections. The top structure
is ceiling-fixed, in wood coated with
synthetic leather, the ‘ropes’ are fibre silk,
and there’s a fair bit of gold plating and
gold leaf. For more information, take a
deep breath and contact Circu on 914 929
073 but do visit circu.net first for magical
cars, trains, planes and even rockets.

l
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Bless you

The worldwide shutdown in response to the outbreak
of the coronavirus paused global real estate markets.
However, with restrictions easing overseas property sales
are coming back.
The property website A Place in the Sun revealed in a
recent survey that 38% of participants had reported that
their plans to buy property abroad were left unaffected
by the Covid-19 crisis, while 20% said they were more
motivated than ever before. This suggests property
purchases and residence overseas are expected to grow in
the upcoming months.
So, where are the new property hotspots? And where
can you find stable investment opportunities in the new
economic climate after Covid-19?
Visit currenciesdirect.com/en/news/currency-news/
monthly-wrap-european-property-hotspots-post-covi
for the low down (and the high up).

wish
list

ALGARVE P L U S

EUROPEAN PROPERTY
HOTSPOTS POST COVID-19

Pedro Corte Real rekindles his childhood memories of innocent times in
Mozambique, with his Dream Day fish – in mixed media paints with a touch of
gold and silver leaf. Dressing the walls of Corte Real gallery in Paderne now.

NEWS
PLUS

ADVENTURING
PLUS

Wo rd s:

C AT H Y L E I B M A N

GETTING OUT
T H I N K I N G A B O U T W H AT S H O U L D B E O N YO U R T O - D O L I S T ?
T H I R S T I N G F O R M I C R O - E X P E R I E N C E S T H AT TA K E YO U T O P L A C E S
N OT O N YO U R U S UAL MAP AN D WH E T YO U R AP P E TITE FO R

ALGARVE P L U S

l

10

CHANGE? JOIN US ON A JOURNEY OF SHEER DELIGHTS

E

XPLORING THE outdoors and enjoying

the raw beauty along the Algarve
brings us up close and personal to the
natural wonders of the region and the
conscientious businesses that protect
the places you will love.

Hiking the highest mountain of
the Algarve

Keeping in mind the importance of biodiversity in the
Natural Park of Ria Formosa, the best way to discover this
unique landscape is with Solar Moves. This sustainable
company offers the opportunity of exploring Ria Formosa
on their ergonomic and 100% solar boats.
The silent and eco-friendly fleet
allow you to enter exclusive parts
of the ‘Ria’ without disturbing
local species and granting you the
fortuity of relishing the smooth
ride and warm breeze. You can
access private beaches and have a
refreshing dip – Captain Marco can
deposit you right on the sand of
your choice. Ask him to show you
where his private beach is…
Bird watching lovers, should
take Solar Moves' night tour and
observe the rare species of our Ria Formosa… binoculars
included. There are optional tours that can include boat
trips to Cacela Velha, Cabanas and Tavira, and tailor-made
experiences. How does a sunset ride with dinner on board,
or a picnic on a private piece of sand sound to you? This
boat will hold a maximum of six. The eco-friendly company
and staff will make your wishes come true taking into
account the sustainability of the environment.

Standing on the windy steps in Fóia, the spectacular 360degree views from the Algarve’s highest mountain are
stunning and in particular down to the coast in the regions
of Portimão and Lagos. Bruno Rodrigues, geologist and my
guide for this trip shares that this area (Lagos to Sagres)
contains over 300 million years of history.
Many like to hike the 12km from Monchique to the
summit of Fóia at 902m, but Bruno made the wise decision
that we should drive to the summit, and walk downhill
to Monchique. We chat about the volcanic nature of the
region and influencers taking that Instagram-worthy
photo at the summit and I grasp
the benefits of having a local
accompanying me.
We wander off the marked
trails into isolated paths where
volcanic rocks and boulders dot
the landscape with eucalyptus and
cork oak trees, and breathe in the
mountain air. My psyche improves
one-hundred-fold.
We pass the Franciscan convent,
Nossa Senhora do Desterro, founded
in 1631 and now in ruins, and a
beautiful magnolia tree believed to be brought from India
by the founder of the convent. We glimpse the village
of Monchique below, framed by local trees and marvel
how nature has restored the vegetation following the
devastating fires of 2018. Ancestral traditions, local craft
and typical products await in the village. Visit the distillery,
still active, where you can taste medronho, Monchique’s
iconic drink together with regional petiscos.

924 369 172

289 416 198

info@solarmoves.pt

mail@proactivetur.pt

solarmoves.pt

p ro a c tivetu r. pt

Ria Formosa by Boat

How does a
sunset ride with
dinner on board
or picnic on a
private piece of
sand sound to you

Opposite page and this page, left: Explore Ria
Formosa on one of Solar Moves' ergonomic boats. This
page above: The walk down from Fóia to Monchique is
one where natural beauty abounds. Below: Also from
Proactivetur are wonderfully peaceful countryside
hiking trips around Fonte da Benémola, near Querença

ADVENTURING
PLUS

ADVENTURING
PLUS

p ro a c tivetu r. pt

Exploring Paderne
Walk through the narrow streets and
countryside of Paderne, on the
back of your Miranda or Catalan
donkey as owner and storyteller,
Iwan Schneider delights you
with his knowledge; fables or
truth – it’s up to you to decide.
The charming modest town,

932 970 888
info@burropaderne.com
donkey-tours-algarve.com

13

Opposite page: A donkey ride through the village
of Paderne where you can meet the locals is a
special treat. This page left: A SUP experience and
fresh oysters; above: riding a sweet, gentle horse
through the waters of Ria Formosa

l
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mail@proactivetur.pt
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289 416 198
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This light, two-hour circular walk in a local protected
area is ideal for families and nature lovers. Discover the
natural attraction of Fonte da Benémola, near Querença
and just 20 minutes inland from Loulé, where a natural
spring continues to flow even in the heat of summer.
João Ministro, owner and the brain behind Proactivetur, a
business which focuses on responsible tourism and raises
awareness of southern Portugal’s culture and conservation
of this region’s unique heritage, was our expert guide.
Although sign-posted with boards in both Portuguese
and English explaining the natural and cultural features
of Fonte da Benémola, the experience with a guide allows
you the freedom to enjoy the surroundings without the
frustration of getting lost. More importantly, João is a
wealth of knowledge on the local flora, fauna, artisanal
history and region. Discover rural scenery in peaceful,
pleasant surroundings, watermills and ancient wells and a
vibrant ecosystem of many distinct animals and fragrant
shrubs. A great place to find notable orchids. We ended
our tour with a delicious vegan picnic under the shade of
a white willow tree.

regarded as one of the most rustic villages in Portugal, is
located less than 20km from the beaches and over-tourism
locale, Albufeira.
In Paderne, you enter the other Algarve – the one of
white-washed houses trimmed in blue against a backdrop
of hills dotted with orange, fig and olive trees so typical of
the region; intensely-hued bougainvillea cascading down
walls; rivers and historic monuments. I queried my GPS
as she had me meandering the twists and turns of country
roads before entering the eastern edge of town. I arrived at
the donkey farm and family homestead, lovingly restored
by owners Iwan and his wife Sandra.
The naturally-landscaped swimming pool is surrounded
by magnificent views, and the scents of vegetables and
herbs in the Mediterranean garden wafts through the air.
After introducing myself to Jota, my long-eared companion
for the next few hours, grooming, harnessing and passing
my brief donkey lesson – a tongue click means “go”, a
low 'ooh' means "stop" – we begin our excursion through
the town. These laid-back, calm and relaxed animals are
friendly and with beautiful temperaments.
We switch between walking or on donkey-back, stop for
a coffee and chat to locals, visit historical sites and return
through agricultural land full of old stone walls reclaimed
by nature. Sandra presents us with a delightful spread
of food curated from her garden and a glass of wine (it
is noon, after-all), and I have the option of cooling down
and spending time by the pool. The olives from
the property are harvested and sent to the
Alentejo to be pressed into the fragrant
olive oil where I dip my bread. I long to
return to this eco-friendly haven and
am confident that a family day spent
here will not disappoint.

Horse ride on Ria Formosa

SUP on the Ria Formosa

Arriving at Tavira Equestrian Tourism is a pleasant
experience in itself. The hidden centre is located near
the beautiful Caiana Beach, in the middle of Fábrica and
Cabanas beach, amongst orange and avocado trees. We are
greeted by Jesus, the owner and horseman, who invites
us to meet the ponies and mini shetlands whilst he kindly
saddles our horses.
The lack of experience in horse riding can be nervewracking, but Jesus assured us that we would ride the
friendly horses, which gave
us confidence to embrace the
experience. He was not wrong; we
left feeling like professionals.
This one-hour experience had us
walking towards Caiana Beach and
the picturesque wonders of the Ria
Formosa. Luckily, for us, the tide
was low so we passed through the
refreshing water corridors of the
‘Ria’ before stopping at the beach.
We delighted in the antics of
Jesus’s energetic dog, splashing
through the water to meet other
four-legged friends, disobeying
commands, skirting under orange trees and emerging
muddy and happy. We stumbled across an invasion of bocas
– little crabs – marching across the soft sand and enjoyed
the fresh breeze on our cheeks.
This was a smooth ride that ended up in avocado fields
and a lush orange grove. Make sure to book a ride for when
the tide is low.

If the idea of an hour spent paddling to an oyster nursery,
parking your SUP on the river bed, toes in the mud
and gulping down a fresh oyster excites you, then this
experience is for you.
The Ria Formosa Natural Park, regarded as one of the
Seven Natural Wonders of Portugal, is a unique coastal
lagoon which constantly changes due to the cyclical
movement of the tides and currents. With shallow waters,
the lagoons and mudflats are home to oysters, clams and
other shellfish and one of the best
regions for migratory birds.
Low tide is the preferred time
to join Faro local, Manuel, who will
have you suited up, and lugging
your SUP to the water’s edge in
no time. He has us sitting with our
legs dangling in the lagoon while
he explains how oysters and other
shellfish develop in the region and
then we are back balancing on our
board to the sandbanks.
Here we search for berbigao
(local cockles), with fingers in the
sand and bent at 90 degrees and like
the inhabitants of this area who arrive in their small boats.
Our highlight is meeting the owner of an oyster farm, who
traded his career as an accountant for the outdoors life;
he is sorting his oysters by size and with a magical twist
of his knife, hands us a salt-water bivalve and we have the
delightful taste of the Ria Formosa in our mouths. You
can’t get much fresher than that.

912 350 569

934 581 668

info@taviraequestriantourism.com

faroceanexperience@gmail.com

taviraequestriantourism.com

faroceanexperience.com

He hands us a
salt-water bivalve
and we have
the taste of Ria
Formosa in our
mouths

ALGARVE P L U S

Wa l k i n g i n t h e v a l l e y o f
Benémola

FOOD
PLUS

TA S T E S

g reat ...

Chá Chá Chá
W E R E T U R N H ER E TI M E A N D TI M E AGA I N FO R TH E
L A I D - BAC K ATM OS P H ER E A N D G R E AT TA S TE S

I

F OLHÃO is the place to be – or

at least to visit and linger (see
page 20) – then Chá Chá Chá is
where those in the know will
stop to eat. Almost hidden away in
the winding streets of the old town
and a few steps from the markets
on the sea front, you will discover
inventive dishes that leave an
impression on the tastebuds.
The work of Lili and Rosey,
the young mums in charge of the
kitchen, there are daily specials that
depend on what shining examples
the fishermen have brought to
the markets that morning and the
fruit and vegetable the sellers have
gathered. Bliss indeed for boss Kevin
Gould who wouldn't recognise a

Makro or think to visit a supermarket
for anything other than staples like
rice and milk. Everything in Chá Chá
Chá is homemade and made from the
heart and that includes the breads
and puds that are produced next
door in Santa Maria Madalena, Kevin
and baker Deborah Goodman's little
treasure of gluten-free treats.
Sonia, the front-of-house superstar
whose smile is huge and humour
infectious, instinctively knows what
one's favourite tastes are and is fast
to suggest what you have to try.
Recently, the flash-grilled tuna has
been right up there at the top of the
pops list, along with a dish of clams
cooked in white wine and served on a
bed of chargrilled courgette.

FOOD
Fresher than
fresh flavours
and unusual
combinations

DECOR
Cool, cute, cosy
and comfortable.
That's inside
and out

PRICE
Petiscos €3.50;
mains average
€14.50 ; puds
around €3.50

Tv . d o G a i b e ú 1 9 , 8 7 0 0 - 5 4 4 O l h ã o / T: 9 1 8 7 2 7 2 4 2 / @ c h a c h a c h a . o l h a o
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We asked Kevin for his own
current favourite, and he opted for
a tapas dish of tuna, rocha pear and
orange. On the basis that the boss's
choice must be the best choice, we
had the same. And it was; a perfectly
balanced blend of flavour and texture
with a bit of crunch.
Other tapas dishes include grilled
goats cheese with pomegranate
molasses and grilled sweet red
peppers served with fig chili pickle.
The house dip that comes with bread
(the latter in a little paper bag)
is green olive and cumin – worth
ordering extra and taking home for
repeat enjoyment later.
If the platter of local prawns, piled
high and still sizzling from the grill,
is on the Prato do Dia menu – order it
and relish... you won't find anything
this fresh anywhere. And if you are
a seabass lover or, at this time of the
year fancy nothing other than fat
sardines, your culinary wants will be
met. Meatlovers, meanwhile, get to
choose from grilled chicken breast,
local lamb, or presa of black pork.
The wine choice is carefully
selected from Kevin's favourite
suppliers; with the exception of a
vinho verde and an espumante the
wines are made for the restaurant by
José Mota da Capitão of Herdade de
Portocarro. That the bottle charge
is €12.50 adds to the pleasure.
And for those who like their drinks
soft, the honey mint lemonade and
watermelon juices are a delight.

15

‘Everything is
homemade
and made from
the heart’

The preparation for an event can take up to two days, depending
on size, and during that time the juice of hundreds of freshlysqueezed limes is bottled in readiness and locally-sourced organic
fresh fruits are dehydrated for garnishes.

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

Wo rd s:

SUSI ROGOL-GOODKIND

F

IRST, A BIT of background… Kay
Cooper owned highly-successful hair
and holistic well-being centres in
London’s Covent Garden and Bloomsbury
in the 90s but later changed course to
follow her greatest passion, interior design,
attending Somerset Arts and Technology
College. Commissioned to mastermind a barn
conversion for friends in the Algarve, she travelled
to and from for 18 months, by which point she
didn’t want to be anywhere else. She moved,
considered taking on various new design projects,
but instead opened a bar and restaurant and ran
that for six years.
Blake Perrow started in the restaurant and bar
industry over 35 years ago in TGI Fridays, Covent
Garden, where he learned his trade. He travelled
the world, and on returning, landed a bar job at
La Perla, next door to Kay’s salon. For 20 years he
remained there as General Manager discovering his
passion for Tequila, Mezcal and all things Mexican
under the tuition of owner Tomas Estes, who holds

ALGARVE P L U S
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PARTY
PLUS

PARTY
PLUS

the official title of Ambassador of Tequila to the European
Union. Blake and Kay were neighbours in business and
best cocktail-tasting buddies for 22 years. When he visited
Kay on the Algarve, he stayed, and their partnership in life
and in business began…
The twosome have pooled their considerable expertise
and created The Margarita Machine cocktail service,
which specialises in Tequila- and Mezcal-based cocktails
and a trailer service for weddings and special events. A
vintage horsebox, called Frida (after Frida Kahlo, the
Mexican artist), was converted into a professional bar,
stunningly designed and with bespoke bar equipment; it
has fast become an in-demand feature at get-togethers
and now restrictions have lifted, the diary is filling up fast.
Kay and Blake offer pop up modular bars – along with
bar stools, tables and umbrellas for those who want to
supply their own drinks and manage their bar – but it is
Frida the horsebox bar that, unsurprisingly, clients have
top of the list. And of course there is Blake’s magical
touch with the Margaritas that gives an event a stylish and
funky twist. It’s a treat to have a cocktail made in front of
you, just for you, created by a real professional, from a
professional bar.
Clients gets to choose six delicious cocktails, from an
extensive list. Top-quality spirits – only 100% Blue Agave
Tequilas which are in limited supply here – are used,
infused with flavours like chili, cinnamon and hibiscus.
The preparation for an event can take up to two days,
depending on size, and during that time the juice of
hundreds of freshly-squeezed limes is bottled in readiness
and locally-sourced organic fresh fruits are dehydrated for
garnishes. The offering is cool and contemporary and the
perfect focus point for a party.
It comes at a price of course, but that’s the part that
is especially appealing. To hire Frida and the cocktail
service, the start cost is €1,000. For that you get the
delivery, bar hire, event bar set up, glasses, ice, garnishes,
bar utensils and, of course, the all-important bit, up to 80
cocktails. Without Frida, prices start at around €800. Now
think about this – the part that really appeals: When you
last had a G&T at a favourite restaurant or beach-side
bar, what was the bill? A Blake special, with all the service
trimmings, works out to just €12.50. Enjoy!

Hibiscus Flower Margarita
50ml Hibiscus infused Tequila
25ml fresh squeezed lime juice
15ml Agave nectar
Dehydrated hibiscus flowers

Shake it up baby. Try one for yourself

ALGARVE P L U S
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The most popular Margarita Machine cocktail, Kay says, is the house
Margarita (aka the Tommy’s Margarita) which is made to a special
recipe created by Tequila guru Julio Bermejo from Tommy’s Mexican
Restaurant in San Francisco, and served either on the rocks, frozen or
straight up. Others include the Chili and Coconut Margarita, Tequila
Espresso Martini and the Hibiscus Margarita.

Pour all ingredients into your cocktail
shaker. Add large scoop of ice. Shake well
until tin gets very cold. Strain over ice in
to a rocks glass or glass of your choice.
Garnish with hibiscus flowers.

Tequila Expresso Martini
Served straight up!
40ml 100% Agave Tequila Reposado
20ml Patron Café Tequila
10ml Agave néctar
1 shot of good-quality espresso coffee
Pour all ingredients into your cocktail
shaker. Add a scoop of ice. Shake very
well until the tin gets very cold. Strain
into a coupe or Martini glass. Garnish with
three coffee beans.

Chili & Coconut Margarita
40ml Chili-infused 100% Agave Tequila
20ml Cointreau
20ml coconut syrup
20ml fresh squeezed lime juice
Chili salt
1 small red pepper
Pour all ingredients into your cocktail
shaker. Add large scoop of ice. Shake well
until the tin gets very cold. Strain into a
chili-salt-rimmed coupe glass. Garnish
with a small fresh or dehydrated red chili.

T: + 3 5 1 9 1 2 6 0 1 1 9 2 / E : d r i n k s @ t h e m a r g a r i t a m a c h i n e . e u / W : t h e m a r g a r i t a m a c h i n e . e u
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WELCOME TO OLHÃO

T

HIS BRIEF description of an unfairly

overlooked Algarvean town was
commonplace in tourist guides even up to
a few years ago. The fact is, Olhão is a town
worthy of exploration and serious appreciation. It is
a charmer, from the twists and turns of its narrow
streets to the intriguing and intricate chocolate-box
architecture dotted between simple unadorned
local cottages in passageways off the old town’s pedestrian
pathways.

First, a history lesson
The origins of Olhão as a modern town can be traced back
to the early part of the 19th century and the Peninsular
Wars. The Prince Regent and his court had fled Lisbon for
Brazil while the French occupiers continued to oppress
the population.
On 16 June 1808, the people of Olhão rose up
against the invaders in one of the few acts of
defiance in the country. This uprising led to
the expulsion of the French from the town
and ultimately the whole of the Algarve. A
short time later, 17 brave patriots set sail in
the vessel Bom Succeso for South America
to beseech the exiled Dom João VI to return to
Portugal. There is a replica of the sailing boat
moored in the harbour of Olhão.
The King would not set foot in Portugal until 1826
but he had in the meantime acknowledged Olhão
as a town and bestowed upon it the title of Vila de

Olhão da Restauração. It resulted in the establishment of
a municipality with eventual authority over the parishes of
Olhão, Pechão, Quelfes, Moncarapacho and Fuseta.
The town grew prosperous chiefly because of the fishing
industry and the canning factories that grew around
preserving fish as a foodstuff, in particular tuna and sardines
that were plentiful in the waters at that time.
Canned fish is still very popular for a number of reasons.
The cooking and packing process leads to a long shelf life
and the addition of sauces and flavours to the fish enhances
the product while the flavours do not diminish over time.
One of the most successful canning factories in Olhão is
Conserveira do Sul, owners of the Mannã brand of conserves
and patés that are omnipresent on restaurant dining tables
all across the region.
The production of a can of sardines normally
involved the selection of the fish by size, removal
of the head and gut and then cooking – usually by
steam. The fish were then dried and packed in
either olive oil or brine before being sealed. The
modern process is much the same but with a
bigger output.
Nowadays Conserveira do Sul produces a
quarter of a million cans of its varied products
every week with Finland being the principal
destination. Of course it is not just little
aluminium pots of sardine paste that are produced
at the cannery; the company has developed a
wide range of food items including mackerel, tuna,
anchovies, and vegetable conserves. There is a factory

l

“The coastal town of Olhão is situated between
Faro and Tavira on the EN 125”.
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BRIAN REDMOND

ALGARVE P L U S

Wo rd s:

Olhão lays claim to be the capital of street art in the region.
This is not just a type of sloppy vandal graffiti as seen up
and down the Algarve sprayed by one gormless individual
(I won’t dignify his ‘work’ by mentioning his signature). The
spectacular creations in Olhão are the work of artists or
‘writers’ as they are known – Pedro Mistik, Kaset, Gnose and
Dgiphi from a group called The Satori Artistic Association
– recognised by the local Council which has commissioned
works around the town entitled Caminho das Lendas.
The dramatic images are taken from old photographs of
the markets, fishermen, the sardine industry factory workers

Olhão features an abundance of great little places to eat
boutiques. And there seems to be a bakery on
outlet shop and a guided tour of the process available
by pre booking online (consul.pt) and it is located in the
industrial zone by the harbour).

The enchanted old town
The Church of Our Lady of The Rosary is the town’s
mother church. It was built with donations from
the local fishermen and is considered to
be Olhão’s first stone-built building. It is
baroque in style, with a unique feature
– a consecrated chapel attached at its
rear, the Chapel of Our Lord of the
Afflicted. Both churches are normally
open to visitors and upon payment of a
small fee of €1 one can climb the tower
and enjoy a magnificent view over the
town.
This area of Olhão features an
abundance of great little places to eat
and drink, plus there are many artisan shops,
and craft boutiques. There seems to be a bakery on
every corner serving the local population. One local
confection worthy of mention is the Folar de Olhão, a
cake traditionally baked at Easter but is now so popular
it is available year round. Ingredients include pastry,
caramelised sugar, butter, cinnamon, and Portugal’s

favourite hooch, aguardente. Tap ‘Folar de Olhão’ into
Youtube for some tasty details.
But when it comes to bakeries, there is one outstanding
newcomer, Santa Maria Madalena, owned by Kevin Gould,
boss of Chá Chá Chá (our restaurant of the Month, page
15). Tucked in a narrow lane a few steps from the
seafront, it offers a dazzling array of delicacies
– all gluten-free – that includes sourdough
breads, cakes, pastries, jams and truly
great coffee.
The little streets of the seaward side
of town with its cube-shaped flat-roofed
houses are reminiscent of north African
coastal towns. One landmark on the
seafront is the market – or rather the
twin market houses – one specifically for
fruit and vegetables and the other for fish
and meats. They were opened in 1916 and
were constructed using 18 piles per building,
driven into the seabed. The domed corner pieces
on the roofs are noteworthy, and some interesting little
shops – some a bit touristy but others specialising in local
handicrafts – line the outside of the market buildings. The
main road along the sea front – be warned, parking can be
a nightmare – once home to shops selling fresh seafood to
the locals, is now flooded with restaurants and snack bars

and drink, plus there are many artisan shops and craft
every corner serving the local population.

l

Painting a picture

and even the area’s famous water
dog. They bring new life to dilapidated
buildings and a sense of the times gone by.
Other pieces of art that have recently
made their debut on the streets of Olhão
are two pieces of sculpture celebrating
the towns natural and cultural heritage.
One is a statue by the artist José Carlos
Almeida made entirely from fibreglass that resembles
bronze, depicting a female fish factory worker as she sits
on a bench gutting fish. The second sculpture is located
on Avenida 5 de Outobro and was conceived by a local
designer, Isa Fernandes. It is a representation in ceramics
of one of the Ria Formosa´s more important residents, the
Seahorse. Standing five metres tall it was hand-crafted by
the Quarteira-based artist Alexandru Groza. It is hoped that
showcasing these fabulous and endangered creatures will
help them to become a symbol of Olhão and increase the
vital effort to protect them.
Olhão is not trying to reinvent itself, it has always been
a place rich in heritage, mystique and history. It is indeed
situated between Faro and Tavira but it is more than that.
Take the time to dive into this great little piece of the
Algarve; you won’t be disappointed. And don’t miss out on
the art shows at Republica 14 in the main Avenida – the
building itself, outside and in, is worth a visit. And when the
boats to the islands are up and running, again, day trip out
by ferry or water taxi, to see the Ria Formosa wildlife. Then
plan your next visit… you won’t be able to stay away.

ALGARVE P L U S

offering every type of cuisine.
If you’re serious about your sushi, though, head through
the walking streets, back into the main Avenida and indulge
yourself at a Sushi Moments, reckoned by many to be the
best. And if jazz is your thing, the Cantaloupe Café on the
waterside of the market building is the place to go.
Olhão grew because of the sea. The streets that run
adjacent to the sea front market buildings and out to the
fishing port have numerous seafood restaurants each one
worth a visit. The harbour at the eastern side of town boasts
the largest port in Algarve with a sizeable fishing fleet of
some 320 vessels. As well as having a commercial fishing
fleet there are a boats offering sport fishing excursions and
others specialising in conservation tours of the Ria Formosa
and its collection of islands – Armona, Culatra/Farol, Ilha
Deserta, and the Peninsula of Cacela.
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ONE OFTEN WONDERS HOW A LEADING INTERIOR
D E S I G N E R W O U L D C H O O S E T O D E C O R AT E T H E I R
OW N H O M E . W E L L N OW W E K N OW. TH E U B E R STYLISH PROPERTY OF MELISSA JANE AND HER
PA R T N E R M A R K G R A H A M S P E A K S VO LU M E S
O F I N N O VAT I V E T H I N K I N G , D E S I G N
INGENUITY AND, OF COURSE,
W O N D E R F U L , C O N F I D E N T TA S T E

Wo rd s :

SUSI ROGOL-GOODKIND

B U I L D I N G

T

a dream

HERE CAN BE few people with top-of-the-market homes here on

the Algarve who have not visited Melissa Jane’s elegant store in Quinta
Shopping to see the exuberant mix of furnishings – some coolly
contemporary, others a generous twist on the classics. The shop is something
of a showroom, however, because the majority of customers – 90% of them, in
fact – are not there to buy the odd mirror or carved table, but to commission
the entire interior design work for their new bespoke villa, or office, or boutique
hotel. And often architect’s drawings and keys are handed over to Melissa
at the start, as owners put their trust into her vision, returning only when the project
is complete. An unquestionable accolade for the designer, but then she is regarded as
an influencer when it comes to décor.
Unsurprisingly, lockdown barely affected the Melissa Jane business, with its bulging
portfolio of projects on the drawing board. But as if a full diary was not enough, this

ALGARVE P L U S
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London-born creative talent who arrived here in the 80s with
her then husband who was involved in the early days of Quinta
do Lago with Andre Jordan, has also been masterminding the
development of her own new home, tucked away in a wonderful
space between QdL and Vale do Lobo.
The house was built in 2004, to a semi classical design. The
footprint is large, the proportions impressive, the light dazzling.
Melissa has retained the exterior classicist features of the
house in order that they blend with the style and atmosphere
of the surrounding properties, but open the front door
and you open a very different world, where features and
detailing have their own, immaculate, but above all distinct,
personality.
This house is an exercise in design adventure and the
confidence that comes with years of experience and a world
of knowledge.
The re-build was defined at the start and has taken two
years to realise – nothing is simple. Complexities, like the
12-pump systems that drive the various water features,
the kitchen island which has been designed as a piece of
furniture, four lavish seating areas with summer and winter
areas in two pavilions, a vast sweep of ten-metre electric
windows that open into the walls and bring inside and
exterior areas together. The lighting, too, is immaculate – a
warm white – and fully automated with multiple programmes
to change a mood or highlight a design feature.

I asked Melissa to list the ten most important considerations
for those planning to build from scratch or renovate. Her
response? Attention to detail, ten times over! This is a woman
whose dictionary does not include the word compromise, and
the results of her passion and expertise speak for themselves.
Challenge after challenge, and success after success. The
pool is a unique design and incorporates acrylic in the edging
allowing a near-horizon effect; the tiles are an unconventional
choice and change colour depending on the ambient light.
The vista from the main living area is sumptuous, dominated
by a vast Bonsai Olive above a 12 metre water wall, its branches
twisted and turned and seemingly caressing the terraces and
the house itself. And the effect is dramatic; exciting, impressive,
inspiring, which is what fine design has to be to earn the
description.
There’s more. At every turn the unexpected that delights the
senses: a staircase of steel, glass and Corian that floats away
from the wall on all three flights, a masterpiece of engineering
and a development that will doubtless feature in clients’ homes
in the future; moving mirrors that introduce a new look; an
entire wall of foliage introducing shades of colour and a mix
of textures; a front door of old aged Swiss pine, from Verbier,
where the couple have a chalet.
This house is a dream home, without question, but above all
it is an exercise is quality, ingenuity and a vision that knows no
bounds. It was a treat to visit.

M e l i s s a J a n e T: 2 8 9 3 9 7 1 9 4 / E : melissa@melissajaneinteriors.com

/ W : melissaj aneinteriors. com
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O
O M B R I A …
WHERE THE FUTURE IS GOLDEN
INLAND, THE ALGARVE HAS SO MUCH TO OFFER, AND
FEW PL ACES MORE SO THAN THE NEW OMBRIA RESORT
IN THE HILLS BETWEEN LOULÉ AND THE ENCHANTING
M O U N TA I N V I L L A G E O F Q U E R E N Ç A

Wo rd s:

SUSI ROGOL-GOODKIND
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personality, which has been likened in
concept to the luxurious PGA Catalunya in
Girona, Spain and Castelfalfi in Tuscany, is
the attention that has been placed on every
detail, no matter how small. And what this
does is underpin the difference between
quality developments produced by experts,
and hurriedly-erected housing where fast sales
are the only interest – something that sadly is
commonplace along our coast.
Ombria is far removed from the ordinary so
unsurprisingly discerning buyers are looking
now at what will become available in the
next stage of the build. WATG, the renowned
architects with a reputation for cutting-edge
design, and its interior design arm, Wimberly,
have created something exceptional, not just in
terms of space, but in an ambience to meet the
expectations of an international audience.
The first phase of Ombria’s development will
come to life in 2022, with the opening of the
5-star Viceroy Hotel, the Viceroy Residences,
Alcedo Villas and Oriole Village. Within two
months, from December 2019 when the
sales office first opened, 20% of properties
were sold; by February those same units had
increased in value by five percent.
And there is a skilfully-wrought blend of
property types. The Viceroy Residences, oneand two-bedroom apartments from €368,050
have the greatest appeal for purchasers
looking for holiday home ownership and those
who invest to rent out, while buyers of the
magnificent Alcedo Villas, which are priced
between €2,550,000 and €4,000,000 and set in
plots of up to 3,300sqm, will unquestionably be
making Ombria their full-time home.
It is the peace and quiet of the surroundings,
the privacy and security of the development
itself and the multitude of facilities it offers that
make Ombria a very special proposition. With
increasing numbers of major investors looking
now to buy in the Algarve, and looking above
all else for luxury, this is a star destination. And
it is one we should all be proud of.

ALGARVE P L U S

development stages since plans for the
massive 153 hectares of stunning
countryside were approved eight
years ago. The glorious setting –
amid olive and fruit tree groves
surrounded by wild rolling hills
full of cork oaks, and the ambitious
vision representing a new generation
of sustainable resorts – cannot fail but
to impress.
Owner-developer Pontos Group, a familyowned Finnish investment company, is clearly
focused on delivering the best, and realising a
dream of providing the finest resort experience
in a luxury development that is perfectly
integrated into the area where it is located.
No expense has been spared in bringing
that vision to fruition, which started with the
infastructure of roads and utilities and will
culminate in a stunning array of properties
of the finest quality: a magnificent five-star
hotel and communal facilities that include
an 18-hole golf course designed by Jorge
Santana da Silva, four swimming pools,
six restaurants, a spa, an astronomical
observatory, state-of-the-art sports
facilities and beehives.
The desire to protect and
enhance the indigenous
natural landscape, boost the
local economy, and stimulate
the local culture and heritage
has been integral to the
scheme, and sustainability
is a key priority.
Central to the Ombria
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OMBRIA RESORT HAS BEEN in the

TASTE
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Pasta with Smoked Salmon,
Vodka and Caviar
“ B E A U T I F U L LY P U T - T O G E T H E R W I T H W O N D E R F U L LY
C R A F T E D , F U L L- O N F L AVO U R R E C I P E S F O R E V E R YO N E . A
F A M I LY F E A S T O F A C O O K B O O K ! ” S O S A I D T O M K E R R I D G E .
“ T H I S I S A G O R G E O U S , ” A D D E D N I G E L L A L AW S O N . A N D
YO TA M O T T O L E N G H I A G R E E S . YO U C A N ’ T G E T B E T T E R

RECIPE

M A N N E R S I S A N O U T A N D O U T T R E AT
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SERVES 4

I NGR E DI E N TS

M ET HOD

400g linguine, farfalle or penne
200g crème fraîche
200g sliced smoked salmon, cut into strips
2tbsp vodka
Grated zest of 1 large lemon
2tbsp chopped fresh dill
Freshly ground black pepper
2tsp caviar or lumpfish roe, to serve
Salt

1 Bring a large pan of salted water to the boil
and put the pasta in to cook for ten minutes
until al dente.
2 Drain the pasta and return to the pan. Add
all the remaining ingredients – except the
caviar – and stir well until everything is
warmed through.
3 Serve in bowls, grind over some black
pepper and add half a teaspoon of caviar
to each bowl. Alternatively, pile it all into a
large serving bowl for your guests to serve
themselves, dotting the caviar over the top.

WORTH KNOWING
This is a rather decadent and luxurious
pasta dish that requires little effort.
And you don’t need actual caviar... use
instead the lookalike black lumpfish roe that
you can find in most supermarkets.
And in Ikea’s food shop!

THIS IS JUST ONE OF THE QUICK AND
EASY RECIPES IN TABLE MANNERS: THE
COOKBOOK BY JESSIE AND LENNIE
WARE, PUBLISHED BY EBURY PRESS WITH
PHOTOGRAPHY BY OLA O SMIT

ALGARVE P L U S

of th e month ...

R E C O M M E N D AT I O N S T H A N T H E S E T O C O N F I R M T H AT TA B L E
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XEMPLIFYING a unique style and

B E A C H
C U L T U R E
MIXING THE IMMEDIACY OF PHOTOGR APHY FOLLOWED
BY TI M E S P E N T PA I N TI N G I N T H E S T U D I O, T H E P I C T U R E S
C R E AT E D B Y J E A N M A R I E D R O U E T A P P E A R A S F R A M E S
F R O M A N A R T H O U S E M O V I E . E X P E R I M E N TA L A N D
C O N T E M P O R A R Y, T H E Y P R O M P T C L O S E AT T E N T I O N

Wo rd s:

C A R O LY N K A I N

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 A M - 5 P M

T: 9 6 1 5 2 8 6 7 9 / 9 1 2 7 3 7 7 6 2 /

W: c o r t e r e a l a r t e . c o m

personal vision, the compositions
of Jean Marie Drouet often have a
narrative associated with people on
the beach. It is a culture with which
he is familiar having always lived beside the ocean.
“It’s part of my DNA,” he claims. “I need to live,
see and feel the environment that is to be the raw
material of my painting. At the same time I want
to create positive images without the use of strict
figurative forms. Beaches are an inexhaustible source
of inspiration, perpetually renewed by people and
nature.”
In a world where speed and performance have
increasing importance, Jean Marie concentrates his
interests on moments of relaxation. His canvases are
optimistic, showing the calmer side of life; he uses
sunlight to emphasize contours and shadows. Similar
to an impressionist approach: “I am not looking for a
concept, I am not trying to demonstrate anything; it
is, above all, painting,” he says.
Jean Marie graduated from the École des Beaux
Art in Angoulême and spent 15 years in advertising
and publishing before focusing solely on his art. For
the past 13 years he has been surrounded by his ideal
world; his studio is five minutes from the sea and
surfing is a pastime that competes with painting. His
work has been presented at international art fairs in
London, New York, Amsterdam and Stockholm and
has been exhibited in several galleries in France. His
latest collection of paintings can be seen at Galeria
Côrte-Real on the outskirts of the protected village
of Paderne. The short journey from the EN125 to
Paderne follows a route through some charming
Algarve countryside.

PROPERTY
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PROPERTIES

of the month

SIZES

Between 77m2
and 174m2

PROPERTIES

FURNISHED
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Furnished and
equipped to Viceroy
Hotels & Resorts’
5-star standards
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COMPLETION

Early 2022

Ombria... a
breathtaking
opportunity
I NTEG R ATED I NTO TH E S U P ER B V I C EROY H OTEL
CO M P LE X , TH E S E LU X U RY A PA RTM ENTS O FFER
OW N ER S TEN W EEK S P R IVATE U S E A Y E A R A N D A
H I G H LY-AT TR AC TIV E R ENTA L R E T U R N












Managed, interior-designed, fullyfurnished and fully-equipped to
the highest standard
Access to all hotel facilities and
services

apartments are rented to
hotel guests, in a rental pool
system


Stylish, spacious
accommodation throughout
Balconies, terraces and
wonderful views
Some ground-floor apartments
with private pools
For 42 weeks of the year, the





Owners receive a guaranteed
minimum rental return of
5% per year, for the first five
years (net of expenses and
pre-tax)
Luxury furniture package
included
Viceroy Residences prices are
from €368,050 to €979,950

To v i e w : T: + 3 5 1 2 8 9 3 0 1 2 9 4 / E : i n f o @ y e l l o w h o m e s . c o m / W : y e l l o w h o m e s . c o m

Heralded as the
most important
new development
in the stunning
countryside
of the central
Algarve
and under
construction
now, the
luxurious
Ombria resort
introduces a
unique lifestyle

ALGARVE P L U S
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65 one- and twobedroom luxury
apartments

Vilamoura Office
EN125 Benfarras Boliqueime
8100-068 Boliqueime
T: +351 289 301 294
Tavira Office
Rua Dr. Jose Padinha 178
8800-354 Tavira
T: +351 281 320 281
AMI: 6232

READS
PLUS

FULLY

Art for
all tastes

FIND US
taviradartes@gmail.com
www.taviradartes.com
www.facebook.com/taviradartes
www.instagram.com/tavira.dartes/
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CALL US
962 012 111

l

Travessa Jacques Pessoa 8
Tavira 8800-374

H A R D B AC K , PA P E R B AC K , K I N D L E O R AU D I O
B O O K – W H AT E V E R Y O U R P R E F E R R E D S T Y L E O F
R E A D I N G T H E T I T L E S O N O F F E R T O D AY C O V E R
E V E R Y C O N C E I VA B L E TA S T E A N D I N T E R E S T. S O M E
A R E G O O D B U T M A N Y A R E T R U LY G R E AT . H E R E
A R E T H E L AT E S T P I C K S F R O M D AW N A N N A N D A L E
WHO RUNS A COURSE FOR BUDDING WRITERS AND
H O S T S A B O O K C L U B . T O F I N D O U T M O R E C O N TA C T
A N N A N DA L E . DAW N @ G M A I L . C O M

HERE TO STAY

THE UNSPOKEN NAME

By Mark Edwards
Publisher: Amazon Publishing
Genre: Psychological thriller
How would you fancy living with your inlaws? Yep… Mark Edwards has been quoted
as writing about “ordinary misery” and this
is one of his finest. Mr Edwards takes an
everyday scenario and turns it into
your nightmare from hell and, scarily, it’s all
so believable.
I can imagine that tiny irritation turning
into a picking-up-a-bread-knife scenario
because if you’ve mentioned once that the
lid needs to go back on the toothpaste tube,
you’ve mentioned it a thousand times! It’s that
kind of book – with knobs on.
The in-laws in question here really are the
worst, the most appalling ones you could ever
be lumbered with and, unsurprisingly, there
are plot twists and murder, mind-games and
unspeakable duplicity thrown into the mix.
I listened to the book during a boring car
journey and didn’t even switch the audio off
whilst negotiating my sandwich/coffee stop!
You will love and cherish your in-laws when
you compare them to this duo!

By AK Larkwood
Publisher: Pan Macmillan
Genre: Fantasy
This book does stretch the imagination to the
point of wondering exactly what the author
was on and could I have some please! Fantasy
of this ilk can be a bit of an acquired taste so
when scouring the shelves (metaphorically)
for something of this genre to tempt you with,
I based my choice on the fact that there was a
human sacrifice and orcs were involved!
This is a debut novel and I really do take
my hat off the the author for successfully
creating other worlds, sliding doors and
magical gates.
The story begins with a 14-year-old girl,
Csorwe, who is about to be given in sacrifice
to the gods but is rescued just in the nick
of time by a mysterious wizard called
Sethennai. I loved the strong female leads,
the themes of loyalty and, ultimately, love.
The only downside for me was the series
of daft and totally unpronounceable names
but I gave up on those and made up my own
pronunciations as I went along. This is the
first of a series and has been nominated
for several literary awards/prizes – I have a
feeling this could be the next big thing for
those Game of Thrones, Lord of the
Rings fans!
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By Jonathan Bate
Publisher: William Collins
Genre: Biography
This is a beautiful book. Wordsworth was
a genius – his poetry possesses an almost
ethereal quality which touches the soul,
reaches us all and is still so relatable today.
The detail of this biography is astounding; the
research all-encompassing.
I thoroughly enjoyed re-visiting some of my
favourite poetry as well as being introduced
to new pieces. Reading the history and
commentary of Wordsworth’s life brought
more vibrancy to the poetry – a feeling of
comprehension perhaps? I’m not an academic
and have never contemplated the meaning of
Wordsworth’s poetry other than the stuff that
was compulsory at ‘O’ Level and ‘A’ Level, but
to read this book for pleasure was an absolute
delight.
The author, Jonathan Bate CBE, is Provost
of Worcester College and Professor of English
Literature at Oxford University. He is VicePresident of the British Academy, a Governor
of the Royal Shakespeare Company, Honorary
Fellow of St Catherine’s College, Cambridge,
and a 2014 judge for the Man Booker Prize.
Upon discovering Mr Bate’s impressive CV, I
was a little overwhelmed but, having said that,
despite this being a fairly intellectual book, it
was pure joy to read and to learn from.

By Monty Don and Derry Moore
Publisher: John Murray Press
Genre: Gardening
I’m trying to think of a word that encompasses
the illustrations in this stunner of a book and
all I can come up with is lavish. It’s all sorts
of amazing things, both ancient and new,
traditional and modern. And, for those of
us living here in Portugal, it’s a marvellously
inspirational guide to planting and gardening
generally in a hot climate.
I’m like the grim reaper to pot plants so to
be treated to the vast array of beautiful images
contained within the covers of this horticultural
treasure is just the ticket! A fabulous gift for
any keen gardener whatever climate you are
dealing with, it’s the type of book you want to
pick up and study again and again and also
one I have bought for three different friends
because it’s just perfect and I’m lazy!

WIN

YO U R B O O K I N
PRINT FORM AND
AS AN E-BOOK

THESPY AND THE TRAITOR
By Ben Macintyre
Publisher: Penguin Random House
Genre: Cold War
This is the story of Oleg Gordievsky, a KGB
Officer who was active during the Cold War.
If you are ancient like me, you may well recall
that Gordievsky defected to the UK and
became something of a celebrity in the 90s,
even appearing on chat shows.
Today’s Russian intelligence services
might be a little different to the KGB of the
70s and 80s that the author describes so well.
The Cold War placed millions of us at risk of
nuclear annihilation and each side employed
intelligence to try and gain the upper hand.
Recent books have started to examine some
of the lesser known stories of the period. In the
80s, we had Reagan and Thatcher, Star Wars
space weapons, shocking films portraying
life after a nuclear holocaust, elderly Russian
premiers and a secret, unknown Soviet bloc;
at one point the West played a war game as an
exercise that so spooked the Russians, they
truly thought they were at risk of a first strike.
That they did not respond by launching an
all-out nuclear response was in part due to
the intelligence provided by Oleg Gordievsky,
who spied for Britain and then defected. The
build up to this is solidly told but it is when
the tale moves to the defection that the story
really thrills. It reads like a movie plot and you
almost have to pinch yourself to remember
that this really happened.
If you like stories of micro-dots, secret ink,
spies, dead drops and disguises, mole hunts
and defections, then this is for you.

YOUR CHANCE
TO GET PUBLISHED
FOR A BUDDING AUTHOR THIS COULD BE A DREAM COME TRUE,
T H E O P P O R T U N I T Y T O G E T T H AT B O O K I N T O P R I N T…

W

E HAVE had an amazing response to the
features we have run on self-publishing. As
the result of the volume of enquiries made
and questions raised, a competition has been
organised with The Conrad Press, in which a
reader of ours will have the opportunity to
become a published
writer with their book published both
as a print book and e-book in the UK, as
well as an e-book in the US and around
the world.
To enter the competition, you need
to send the first 3,000 words of a novel,
or the first short story of a collection of
short stories, or the first five poems of
a selection of poems to James Essinger,
Principal of The Conrad Press at
jamesessinger@theconradpress.com
Entries are open to a novel of between
40,000 and 80,000 words, a collection
of short stories including at least five short stories and with an overall
length for the collection of 80,000 words, and also a collection of poems
which should have a maximum length altogether of 4,000 words.
Submissions should be written in English and must either be set in

the Algarve or should have a strong connection with the Algarve. The
closing date for the competition is 31 October 2020.
The publication offer will be dependent on the book being finished by
January 31, 2021. Only one publication deal will be awarded. The final
book, given that it reaches professional standards, will be published by
The Conrad Press in May 2021. All expenses of publication, including
the printing of 300 paperback copies,
will be met by The Conrad Press. No
advance will be paid to the author but
he/she will receive a 25 percent royalty
on all sales of the book both in print
form and as an e-book. Also, the winner
will receive 75 percent of revenue from
additional Rights sales of the book, such
as for TV/Movie Rights, US Rights and
all Translation Rights.
The winner will be invited to work
in collaboration with The Conrad Press
jacket designer and will be able to give
ample input to what they think the cover
of their book should look like. The winner will be asked to check over the
proof of the book before it is published.
If you want to realise you dream of becoming a published author,
AlgarvePLUS could make it happen.

Your book or collection
of short stories or poems
could be in print in less
than a year and you
could be in line to receive
royalties on all sales
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By Clare Mackintosh
Publisher: Hachette
Genre: Family drama
This is such a difficult book to review without
giving the plot away or even a hint of the
dilemma. That’s what this book is about – a
dilemma of huge proportions. You’ll cry all
the way through, feel conflicted and will
re-evaluate your own life. Once I’d finally
snivelled my way through to the end, I had
a bit of a google and found it was based on a
real-life event the author had experienced
which broke my heart just a little bit more.
I can’t comprehend the magnitude of this
story – of the impact and the consequences
of the decisions that are being asked of the
two main protagonists. Just read it and you’ll
understand.
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Por t u g u ese pe rspect i ve
I N T H E WA K E O F T H E S C A N D A L O U S D E AT H
OF AMERICAN GEORGE FORBES AND THE
M O M E N T O U S P R O T E S T S T H AT R I C O C H E T E D
A C R O S S T H E W O R L D , W E L O O K AT P O R T U G A L’ S
OW N H I S TO R Y I N S L AV E T R A D I N G

Wo rd s:

C A R O LY N K A I N
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NTIL RECENTLY Portugal had
successfully distanced itself from the
cruelty of the slave trade, yet it was under
the direction of Prince Henry the Navigator
that the first slaves brought to Europe
from Africa were sold in the port of Lagos.
A century later the Portuguese began
transporting millions of slaves across the Atlantic to Brazil.
In the middle of the 15th century there was a shortage
of peasant labourers in the Algarve so most slaves brought
from West Africa were put to work on the land. Some had

been captured by the Portuguese but most were purchased
from Arabs and black African slave traders. In the centre of
Lagos the forecourt of Europe’s first Slave Market can still
be seen. Close to the bustling seafront and the old town
walls it is a cathartic place reminding us of human suffering
and a lucrative business that benefitted Prince Henry,
customs officials and a group of Portuguese merchants.
Azurara, the Prince’s official chronicler, recorded his
impressions as several hundred slaves were disembarked
from a fleet of six caravels. Their journey from the mouth
of the River Senegal ended on the quayside in Lagos.

In the middle of the 16th century, following
Portugal’s discovery and settlement of Brazil,
there was immediate recognition that – as
had happened in the Algarve – African slaves
could be used to labour on the land. In
this case on Portuguese-owned sugar and
tobacco plantations where large numbers of
strong young men were needed.
In the beginning they were briefly
stopped off in Portugal so that taxes could
be paid before setting sail for the New
World. It is well documented that on the
transatlantic journey these human beings
were treated no better than cattle.
On their arrival in Brazil the regime
was harsh, the Africans often labouring
alongside enslaved indigenous Indian
people. It is calculated that on average
an African slave would live to the age
of 23 and a South American Indian to
19. Many were worked to death and
others were victims of diseases they

Education
The vandalising of any statue in Portugal is unusual
but growing criticism of the country’s colonial past
has awakened the consciousness of a new generation
of activists.
It is considered now that the history
curriculum taught in schools is biased – that
it promotes Portugal as a country of
adventurers, explorers and great navigators
but fails to identify the brutality perpetrated
by the slave trade.
Today it is difficult to assess the degree
of equality between white and black people
because, under Portuguese law, it is
illegal to gather race-related information.
Nevertheless young black people are
half as likely as whites to go to university
and fifteen times more likely to end up
in prison. At the largest protest march
which took place in Lisbon many placards
expressed fear of the police. These slogans
and statistics speak for themselves.

The vandalising of any statue in Portugal is
unusual but growing criticism of the country’s
colonial past has awakened the consciousness of
a new generation of activists.

l

had not encountered before. Death was no more than an
inconvenience for the plantation owners as slaves from the
African mainland and the islands were in plentiful supply.
Over the course of four centuries it is calculated that
four to six million Africans were transported by the
Portuguese to Brazil. This figure is almost half of all the
transatlantic slave traffic undertaken by the British,
Spanish, French and Dutch put together.
Working in Brazil during the 17th century, Father
António Vieira, a Portuguese Jesuit priest, became a
celebrated spokesperson for the indigenous Indians.
Arguing that it was wrong for them to be enslaved,
even today many Portuguese think of him as a great
humanitarian. In 2017 a statue was erected in his memory
by the Municipality of Lisbon but during demonstrations
in June of this year, protesters pointed out that he had
promoted the selected slavery of Africans. His statue was
daubed with red ink and the word ‘decolonize’ painted
on the plinth. A sizable minority – questioning
aspects of Father Vieira’s attitude to slavery –
protested that he perpetuated the exploitation of
Africans. In their view it outweighed the protection
he promoted for indigenous people.
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“They had heads downcast and faces covered in tears.
Their anguish reached new heights when the moment of
distribution came. It proved necessary for children to be
separated from their parents, wives from their husbands,
and brothers from brothers. It was impossible to effect this
separation without causing them extreme pain. Mothers
clasped their infants in their arms, and threw themselves
on the ground to cover them with their bodies, to try to
prevent their children being separated from them.”
Azurara and a large crowd who had gathered to watch
this spectacle recognised the emotional state of these
distressed people. Prince Henry meanwhile showed
no regrets and professed himself to be the deliverer of
Christian salvation.
In the recent wave of anti-racist demonstrations
placards were displayed around the slave market in Lagos
and a statue of the Prince was covered with red fabric.
This confirms there is a growing awareness of his legacy
that lasted long after his death. During his lifetime
around a thousand slaves were sold each year in Lagos,
many of them transported onwards to Lisbon and
other European destinations.
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Opposite page: Recent demonstrations in Lisbon. Inset: The statue of Prince Henry
swathed in red fabric. Below: The António Vieira statue in Lisbon sprayed with red ink
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planned in any and every aspect of our
lives and we have had to adapt in so
many ways to meet a very different lifestyle
and the demands that has brought. I and
all my colleagues around the world
in the hairdressing field are
no exception and truly appreciate what
our clients have been going through
during lockdown.
The shutters to our salons
came down and we were not
allowed to make house visits
though we have kept in
touch with our regular
customers through phone
calls and one-to-one
zoom sessions so we
know first hand what
they have been going
through physically,
emotionally and mentally,
unable to have muchneeded haircuts and colour
treatments.
Supermarkets and
pharmacies were selling overthe-counter hair colourants and
people were buying them up in
the hope that they delivered their
promise and covered that grey
or lightened that blonde in a
30-40 minutes session to even
vaguely replicate what their
hairstylist had given all their
love and professional expertise
to over previous years.
Then, finally last month, hair
salons rolled up their shutters,
revamped their décor, laid
down the new modus operadi and
couldn’t wait to get their clients back
into their newly-disinfected chairs and a

I am a
firm believer
that grey hair
is a fashion
statement.

fresh, summer beauty routine.
The heat is on. Colour of course, has been key, along
with low-maintenance care to ensure that the stripping
effect of the sun, high temperatures, chlorine and salt
sea water can be counteracted.
So what about new styles for summer, now
we have vital treatments and regular
appointments back on the agenda?
This year it is all about ‘faceframing’, adding a few highlights
at the front sections of the
hair to lift colour by just
a few shades, to create
a fresh summer look. A
few caramel strands
on natural brown hair
results in a sun-kissed
brunette.
And if your beachblonde has been eaten
alive but still showing
a minimum regrowth,
then a gloss treatment is
a great way to add more
tone and shine for a vibrant
colour revival.
For many, rather than
experiment with supermarket
colourants, lockdown proved to
be the perfect time to consider going
au naturel but after months of staring
at an ever-widening white line that decision
takes more thought and becomes increasing
challenging. However, if you are tempted, be patient –
very patient – and ask your hairdresser for suggestions.
He or she will certainly recommend adding some
highlights or lowlights (depending on your hair colour
and skin tone), to blend into your grey hair so that the
transition is gradual and beautifully natural. I am a
firm believer that grey hair is a fashion statement.
Enjoy the summer and don’t forget to be kind to your
hair, use good products and specially professional hair
oil (I prefer Olaplex 7).
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Excellent exchange rates
No transfer fees
Personal account management
Flexible transfer options
Expert insights
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IT’S HARD TO NARROW

down the best beaches in the
Algarve to just six since there
are so many candidates. On
a recent road trip through
the south of Spain and across
the Algarve Charlie stopped
at quite a few. But it’s these six
that have left a lasting impression
on him.
The further west you go the more the
coastline becomes rugged and weathered.
You’ll start finding towering cliffs hanging over the
beaches as well as stacks and arches out to sea that have been
created over the course of many years by the erosive power
of the waves. But regardless of where you are in the Algarve,
Charlie says, the Atlantic coastline is stunningly beautiful.

1

P O N TA DA P I E DA D E
in Lagos isn’t strictly a
beach but you can see why
it made the cut. It’s not
just the breathtaking rock
formations that make it such
a beautiful place though:
the surrounding waters are
crystal clear.

V isit wo rl d of t rave l p h oto g ra p hy. co m

P R A I A DA M A R I N H A
is right next to Praia de
Benagil, just a 1.9km drive
or walk away. It has been
voted one of the best
beaches in the Algarve
and in fact, one of the best
in the whole of Portugal
and considered to be in
the top 10 most beautiful
beaches in Europe by the
Michelin Guide, one of
the best beaches in the
world by CNN and has
been awarded the Golden
Beach award by the
Portuguese Ministry of the
Environment.

P R A I A T R Ê S C A S T E LO S P O R T I M ÃO
is a popular holiday destination with foreign and
Portuguese tourists alike. So you might think that, like
many tourist hotspots, the beaches are a sunbed and
umbrella utopia. But you’d be wrong. The beaches
in and around Portimão boast clean, fine yellow
sand that is almost powder-like and the familiar rock
formations found all over in the west of the Algarve.
You’ll find the arch to the left is a great place to
capture some photos during golden hour since the
setting sun baths the arch in beautifully-defused light.

P R A I A D O TO N E L
is one of the smaller beaches
found in Sagres, the southwesterly tip of Portugal. But it’s
the long rolling waves paired with
the imposing cliffs that make it so
beautiful. Not to mention being a
hot-spot for surfers. If your main
aim is to come away with a great
photo then it is best to shoot
from the top of the cliff looking
down. The perfect place, in my
opinion, is the cliff where the
Sagres Fort sits.

6

M O N T E G O R D O is the last beach on this list
and the most easterly, right next to the Spanish
border. You won’t find the rock formations,
stacks and arches that are common in the west
of the Algarve here – it is the patterns and
shapes left in the sand by the receding tide
that make the impression and that landscape
photographers spend their days searching for.
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because, not only is it one of the best
beaches in the Algarve itself, but it’s
right next to the Benagil Caves. These
amazing caves can be accessed in
three different ways. First, you can rent
a kayak or stand-up paddleboard and
paddle there directly from the beach;
that way you can enter the cave, pull
right up to the shore and get out to
explore in your own time. Or, you can
take a boat tour from nearby Portimão.
The third option is to swim there from
the Benagil beach. It’s not too far but
you need to be comfortable in deep
water and a strong swimmer. It can be
wavy, there is a current and the water
is extremely cold. Once you get inside
the cave though – however you get
there – it’s a sight to behold.
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P R A I A D E B E N AG I L is special

Wor t h K now i n g
DEBBY BURTON RETIRED HERE AFTER 30 YEARS AS
A M E N TA L H E A LT H N U R S I N G S I S T E R . R E T I R E D ? S H E I S
P R E S I D E N T O F T H E F O R E S T F I R E A L E R T A S S O C I AT I O N
A N D WA S AWA R D E D T H E B R I T I S H E M P I R E M E DA L F O R H E R
S E R V I C E S T O T H E C O M M U N I T Y. S O M U C H F O R A Q U I E T L I F E …

D

EBBY BURTON and husband Andrew, from Devizes

in Wiltshire, first visited the Algarve some 18 years
ago, and fast decided it was where they would
ultimately make their home. Over the years new
friendships were formed and blossomed
with each visit – English ex-pats and
Portuguese – and since upping sticks
in 2010 to realise their dream here,
they have built a circle of cherished locals.
The couple lived first in a caravan on friends’ land
in Vila do Bispo, then moved to Odiaxere and now are
firmly based in Silves where they have a small holiday
management business and Debby is a Reiki therapist.
But there is far more to their lives now than they could
possibly have envisaged. Debby explains: “When we were on
holiday in 2003, in the foothills of Monchique, we watched the
forest fires burning from the villa we were renting. We decided then that
if and when we moved we would help. We didn’t really know how to, or in
what way, or what was involved.

“Then, when we were living in Odiaxere, there was a fire at the
racetrack which led to an appeal for food and drink for the Bombeiros. We
took supplies and the next day we went to see the Commander of Lagos
Bombeiros. We knew that we could help by supplying sustenance during
fires. The Commander agreed, and we were given a letter of authority
allowing us to collect goods from local supermarkets on behalf of
the Bombeiros. We were called on twice that season.”
In 2014 Debby started the Facebook page alerta
de incendio de florestal and through that recruited
volunteers to help. Two years later there was a big fire in
Monchique and her team was there and ready to help for
the whole duration of the fire, collecting in supermarket
carparks and delivering to drop off points including the
Lagoa Bombeiros HQ from where supplies were being
transported up to the Monchique base to help keep nonessential traffic (fire tourists) off the road.
The group Debby had formed became an Associação with a team of 20
volunteers who, from May to November depending on the weather, do
two-hour shifts between 8am and 10pm, monitoring the civil protection

If you would like to know more about the volunteering opportunities
that will ensure you can help make a difference, contact Debby on
Bombeirosalgarve@gmail.com

Jim
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on A Monday.
Call to make a date.

l

Facebook page for information on fires in the Algarve and lower Beja.
Information is shared across the network and the roster of those ready to
help with collections, deliveries and fund-raising continues to increase.
“2018 tested all of us,” Debby recalls. “We focused our deliveries –
food, toiletries, underwear and clothes – on Silves which became the
main feeding station for the Bombeiros, the army and the other services
who were fighting the fire that had started in Monchique and finished
between Silves and Messines.
“We also helped with the car parking facilities at the Silves Medieval
Festival. This is usually handled by the Bombeiros, but because of the
fire there were none available so we stepped in then, and will continue
to do so at this event ongoing. It is hot and you are on your feet for six
hours and walk for miles, but it is well worth it as the Fair has become a
major fund raiser for these two stations.”
But the Associação’s work doesn’t stop there. “We have assisted the
AFPOP appeal and helped buy three defibrillators, but one of the biggest
contributions we have made to the Bombeiros was after the 2018 fires
when replacement uniforms were needed as many had been burnt or
damaged. We were able to buy 110 sets of kit in total at €350 each and
these were distributed across every station in the Algarve and Odemira,
Ourique and Almodôvar.
“Thankfully, last year was a quiet year for us and those fires that
sprung up were quickly extinguished. I like to think that the Facebook
page and have raised the profile of the Bombeiros and the fire dangers
we live with all the time. We have also created a list of those willing and
able to help accommodate both people and animals, who have had to be
evacuated because of fire distaster.”
This year, with the pandemic, Debby and her team raised funds to buy
€2,300-worth of much needed Personal Protection Equipment (PPE) for
workers involved in the battle against covid-19; there seems to be no end
to the valuable causes they adopt and support whole-heartedly.
Did it come easily? “To begin with it was hard,” says Debby. “We were
regarded as do-gooder foreigners and we had to keep on chipping away
and proving we were not a five-minute wonder. Now we have designated
members who work with their own stations in their own area, continually
building relationships. The Bombieros know that we are there to help
and ready to work with them when needed. We stay in very regular
contact and at Christmas time we deliver hampers to every station.
“We constantly fundraise so that we are ready for every eventuality
during the critical fire season period – our priority is to help with supplies
then – food and toiletries – and with equipment out of season.”
No question, this is one amazing woman, who never sits back and let’s
it happen. She is there, right at the front, right at the heart of things,
planning, supporting, giving of herself, and encouraging others to do the
same. So far this year, €20,000 has been raised through donations and
events for uniforms.
Retirement? Hmmm. Debby is currently undertaking a Swimathon,
and by the end of week six had completed 11,775 lengths or just over
51km. You can support her through gofundme.com/f/Fire-Season-Stayat-Home-Swimathon
That she has been recognised and awarded the British Empire Medal
(BEM) in the Queen’s Birthday Honours list last June came as no
surprise to those to know her. But it did rather stun her. “I almost hung
up on the Ambassador when he rang to tell me,” she recalls. “I thought it
was a joke. What I do is all about team work; it is not just me. I always say
that I am just the gobby one, being bossy. I could not do this without help
and support. I was advised of the award two months before the official
announcement; it was so hard not to tell anyone, especially my family.”
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THE
NEWEST
MUST-HAVES
F R O M T H E L AT E S T P H O N E S ,
TH E N E WEST L APTOPS
AND SPEAKERS FOR THE
G A R D E N , T O U N D E R WAT E R
SCOOTERS AN D SMARTPHON E
SANITIZERS, HERE’S A ROUND
U P O F T H E G I Z M O S T H AT A R E
G E T TING NOTICED
CH R I S PAR TR I DG E

5G brings broadband to your
mobile phone, so you can watch
movies, play games or do some
serious work while you are out
and about
Now the world works from home, laptops are selling
Above: Kitsound
briskly again, but the main interest today is in hybrids, Diggit 55 Bluetooth
Speaker is great for
laptops with screens that fold right round so you can
musical beach breaks
use them like a tablet. Ideal for working on the sofa and, or in the garden.
Below left: The
of course, you can pay as much or (almost) as little as
Acer Chromebook
you like. At the upper end at around €1,940 comes the
Spin comes in at a
new HP Spectre x360 13. Its main selling point is the sensible price
sparkling 13in amoled screen which makes watching
videos a huge pleasure. Sadly, however, it has no graphics
card so gaming performance is slow. And the rather odd
angular styling may not appeal to everyone. fnac.pt
At the budget end, the Acer Chromebook Spin 311
costs around €272. The screen is only 11in, but that
makes the unit compact and ideal for travel. It
is robust, with a Gorilla glass screen. You do
have to accept the limitations of Chrome
OS, but these are now far fewer than
they used to be (working offline
is not a problem) and the new
ability to install Android
apps brings added
flexibility. At the price, it is a
winner. fnac.pt
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5G

phone networks are finally arriving in
Europe, though so far only major cities
such as London and Lisbon are getting
the new service. 5G brings broadband
to your mobile phone, so you can watch
movies, play games and do serious
work while you are out and about.
Smartphone makers are launching new 5G models
at all price points. The Sony Xperia 1 II weighs in at
the eye-watering end, at over €€1,000 sim-free, but it is
an outstanding phone with a serious camera and a wide
screen that makes watching video or playing games just
like the TV.
That wide screen does make the unit feel tall and thin in
the hand, but many people will find that more comfortable
to hold. The camera is based on Sony’s a9 professional
camera, and offers lots of specialist features such as
continuous autofocus and autoexposure making for topquality video. The three main camera lenses give ultrawide angle and telephoto capabilities. The app provides
lots of manual settings for those who want total creative
control. worten.pt
If you want 5G but regard a grand as too much to pay,
the Motorola Moto G 5G Plus costs from €398.40. It
doesn’t have the Sony’s premium design but it looks good
and sports four lenses in its forward-facing camera wide
angle, a 48 megapixel main camera, a macro lens
for close-ups and a depth sensor. Unusually,
it also has two selfie cameras, one
for regular self portraits and
the other wide angle
for groups. All in all,
a very capable phone
for not much money.
greatecno.com/pt

l
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HAVE YOU WRITTEN A BOOK
THAT DESERVES PUBLICATION?

Above, clockwise:
The Pure Air Pro
E-scooter; UV
Sanitizer from
Invisible Shield;
Sublue’s Seabow
Underwater Scooter;
Klipsch Earphones;
pretty in pink,
Belkin Pocket Power
battery

The demand for ultra-slim designs
of phone and computer has been a
major challenge for audio engineers,
because you need physical space to
create decent sound. Bluetooth speakers
have become a best-selling category as a
result. The new Kitsound Diggit 55 Bluetooth
Speaker is designed for the garden or patio as well as
indoor use, featuring a removable spike so you can drive
it into the lawn or flowerbed to hold it securely above
the ground in the best location for filling the area with
music. An auto-equaliser feature enables you to optimise
the sound for your garden by simply pressing a button –
very clever. And if you want stereo, you can link another
Diggit 55 unit to it by simply touching them together. It is
stylishly finished in wood and fabric, but waterproof and
dustproof with it. At €40 it is excellent value. amazon.de
If you want great audio without annoying everyone
else in the house, the new Klipsch Earphones are a
not-too-expensive (€200) way to get great sounds. They
are designed for comfort, with elliptical rubber cups
to fit the shape of the ear canal better. A huge range of
cup sizes is provided so everyone should get a perfect
fit. The speakers themselves are exceptionally large for
audiophile sound quality, and the antennas are cleverly
mounted externally in a metal band round the outside
casing for the best possible Bluetooth 5 reception.
klipsch.com
Electric scooters are about to become a must-have
aid for short journeys, especially in town, where
they are convenient, reasonably speedy and
a whole lot of fun. Plus, they are solo
machines so social distancing is
not a problem, which
is why they will
become legal on
British roads soon.
The Pure Air
Pro e-scooter was
designed by Brits for

British weather, so it is waterproof
and also dustproof which will be handy
in the Algarve, too. Its 10in wheels
with pneumatic tyres makes it capable
of handling most city obstacles, and the
wheels even come ready-filled with punctureprevention fluid.
The scooter is heavier than most, but is also capable of
carrying a heavier person – up to 120kg, and speaking as
a rather tall person I find that a big advantage. The weight
also helps keep the scooter stable. At €760 it is on the
pricey side but it is worth it for the quality construction.
pureelectric.com
If a city scooter is not for you, how about a scooter for
the sea? The Sublue Seabow Underwater Scooter is a
sort of handlebar with an electric propulsion unit at each
end. Hold on, press the button and you can reach speeds
of up to 7kph and down to a depth of 40m for more than
an hour on one battery charge. It is fitted with camera
mounts to record your fishy adventures. It costs over
€1,299 but is about as much fun as you can have with a
wet suit on. amazon.de
One of the major annoyances of modern life is running
out of battery while out and about, so €50 is not a lot for
peace of mind on that front. The new Belkin Pocket
Power 10K is a spare battery with enough juice to
recharge the average phone three times, while being light
and compact enough to pop in your bag or pocket without
noticing too much. fnac.pt
The item we touch most of all is probably our
smartphone (at least, mine is, judging by the fingerprints
all over it) so it makes sense to sanitise it regularly, which
is exactly what the UV Sanitizer from Invisible Shield
aims to do. Just place your phone inside, close the lid and
it is bathed in UV light for a few minutes to blitz all those
pesky viruses and other microbes, including any hiding
in nooks and crannies. You can also use it on your keys,
remotes and other small objects. It is powered by a USB-C
cable so it is eminently portable. Around €50.
amazon.de

The publishing industry is changing.
The old-style business model increasingly no longer works, with the result that
most mainstream publishers routinely
reject all submissions, whether of fiction
or non-fiction, from writers who are
starting out and are yet to make a name
for themselves.
Canterbury-based writer and literary
agent James Essinger, founded The
Conrad Press in December 2015 to bring
a new kind of business model to the
world of publishing.
The Conrad Press publishes fiction,
poetry collections, and non-fiction
including memoirs and biographies.
As James explains: ‘I founded The
Conrad Press because it had become
clear to me that in the current publishing
climate, many perfectly worthwhile, and
indeed often excellent, novels and other
books were not being accepted by large
publishers no matter how good the book
is. Because publishers are being so reluctant
to publish books by new writers, literary
agents are understandably equally reluctant
to take such books on for representation.’
So far more than 150 writers have seen
their dream of publication come true with
The Conrad Press.

THE
CONRAD
PRESS

The Conrad Press makes use of a business model which allows authors to earn
considerably more from their book’s
success than the traditional publishing
model.
The Conrad Press is named in honour
of the great Anglo-Polish writer Joseph
Conrad (1857-1924), who spent the last
years of his life in the village of Bishopsbourne near Canterbury and is buried in
Canterbury.
The Conrad Press is fortunate to work
with one of the most talented book
designers in the UK. Her name is Charlotte
Mouncey and you can find out more
details about Charlotte at her website
www.bookstyle.co.uk. The front cover
images in this advert are from some of
our books.
So if you’ve written a book that
deserves publication, in the first instance
please contact James Essinger at:
j a mes e ssi n g e r @ g m a il. c o m
All our books are available from Amazon
and can be ordered from bookshops.
They are also all available worldwide as
e-books and from our website:

www.theconradpress.com

THE
CONRAD
PRESS

www.theconradpress.com

S O M A N Y N A M E S , S O M A N Y S O N G S , S O M A N Y I N C I D E N C E S T H AT,
O N C E R EM EM B ER ED, B R I N G BAC K A FLO O D O F M EM O R I ES .
T H O S E W E R E T H E D AY S , M Y F R I E N D S

Wo rd s:

JILL ECKERSLEY

EVONNE GOOLAGONG CAWLEY
Evonne Goolagong made tennis history in 1971 when she became the first indigenous Australian to win
the Ladies title at Wimbledon. One of the eight children of a sheep-shearer, her first ‘racket’ was a piece of
wood. “When I was nine, I read a story in a magazine about a girl who played tennis at somewhere called
Wimbledon and longed to do the same,” she once confessed. Sydney-based
tennis coach Vic Edwards realised that she had a rare talent, and Evonne’s
career took off, eventually winning her 84 singles titles and 14 Grand Slams.
History was made again in 1980, after she had married Roger Cawley, and
triumphed on the Centre Court, the first mother to do so since 1914. She retired
from the tennis circuit in 1983 and was inducted into the Hall of Fame in 1988.
She and her family lived in Florida until 1991 when she returned to Australia
and began campaigning to provide children and young people from Native
Australian backgrounds with better opportunities – not just in sport but also
in education and employment. The Goolagong National Development Camps
were set up in 2005 and her Evonne Goolagong Foundation in 2012 with the
slogan Dream. Believe. Learn. Achieve.
Evonne is now based in Queensland and in her New South Wales hometown,
where a giant tennis racquet with her name on it has been erected.

60s

DION
Dion di Mucci – better known as simply Dion – is a survivor
from the very early days of rock ’n’ roll, and is still making
music in his early 80s. His album, Blues with Friends
was released this summer. Dion was one of the American
teen idols whose career took a nosedive after the ‘British
invasion’ of the early 1960s. He was born in the Bronx and
began singing on street corners with a bunch of local friends
in the fashionable doo-wop style of the time. He travelled
with Buddy Holly, the Big Bopper and Ritchie Valens on
their fateful 1959 tour, but when some of the others chose to
take a plane for part of the journey Dion thought it was too
expensive… the rest is musical history.
Dion had huge hits in the early 1960s both
in the US and UK with The Wanderer
and Runaround Sue. Sadly, though,
he had acquired a heroin habit as a
teenager and that, plus the popularity
of groups like The Beatles, led to a
faltering career. But along the way,
he picked up some very famous
fans; he is one of the artists whose
portrait appears on the Beatles’
Sergeant Pepper cover from 1967.
He was treated for his addiction
issues, and continues to support those
in addiction recovery programmmes. He
married Susan, his teenage sweetheart,
back in 1963, and they have three children.
Most recently he has found his musical home in
the blues, as well as appearing onstage with stars like Bruce
Springsteen and Paul Simon. These days Dion divides his time
between homes in Florida and New York City.

He travelled with Buddy Holly, the
Big Bopper and Ritchie Valens on their
fateful 1959 tour, but when some of the
others chose to take a plane for part
of the journey Dion thought it was too
expensive… the rest is musical history.

The NAAFI – the Navy,
Army and Air Force
Institutes – was an
established part of life
and popular culture for
generations of Britons who had
served in the Forces. Formed at
the instigation of Winston Churchill
in 1921 as a non-profit-making
organisation, the NAAFI provided
food to the Armed Forces and
also ran bars, clubs, shops and
recreational facilities for servicemen
and their families. It had its roots in
the late 19th century, when concerns
were raised about Army canteen
finances. After the First World War,
Expeditionary Forces Canteens and
the Navy and Army Canteen Board
were combined to form the NAAFI.
The organisation really came
into its own in the Second World
War. There were almost 110,000
employees and 10,000 trading
outlets, including mobile canteens
offering ‘tea and a wad’ to the
emergency services and those who
had lost their homes in air raids. In
the 50s and 60s there was a NAAFI
presence wherever British Forces
worked and lived, giving families
a taste of home. The NAAFI still
supports troops in war zones such as
the Gulf and Afghanistan, and also in
the Falklands, Brunei and Gibraltar.
As the last British bases in Germany
are now closing, with Catterick
Barracks in Bielefeld handed over to
the local authority in February, the
NAAFI era came to an end.
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THE NAAFI
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Barbara Taylor Bradford’s first novel, A Woman of
Substance, was published in 1979 and went on to sell
30 million copies and be translated into 40 languages.
Readers loved the story of feisty, independent Emma
Harte – and her creator is still producing bestsellers at
the age of 87.
Leeds-born Barbara knew from a very early age
that writing was what she wanted to do. She sold her
first story at the age of ten, for seven-and-sixpence.
After leaving school at 15 she joined the typing pool
of the Yorkshire Evening Post, was promoted to
reporter a year later and Womens’ Page Editor by the
time she was 18. She moved to London and became
a columnist and fashion editor. In 1963 she married
US movie producer Bob Bradford and moved to New
York where she decided that if she was going to write
novels, the time had come.
A Woman of Substance was the first of a string of
blockbusters, many of which were turned into films
or TV mini-series by her husband. The couple were
very much a team. “We liked each other as well as
loving each other,” she said, when asked for the secret
of their long-lasting partnership, which was only
ended by Bob’s death after a stroke in 2019. Although
devastated, Barbara says that she is determined to
carry on writing. A prequel to A Woman of Substance
called Blackie and Emma is due out this year and
Barbara says there are more to come….

W H AT E V E R H A P P E N E D T O …

70s

20s

BARBARA TAYLOR
BRADFORD
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T H AT C O U L D P U T YO U O F F H O T
DOGS FOR LIFE? HERE ARE OUR
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RIGHT NEXT TIME

1

B E P R E PA R E D . Have everything you

need easily accessible; outdoor grilling
is high-speed, high-heat cooking and
the last thing you need is to be scrabbling
around for tongs, or plates or ketchup. Have
salads and sauces at the ready. Don’t go for
lean mince – you need around 20% fat to keep
your burgers juicy.

2

T I M I N G . And for that we mean

lighting up. Make sure your
temperature is up there before you
even think about cooking. Test it – carefully –
holding the palm of your hand around 12cm
above the grill and see how long you can hold
it there: 1-2 seconds and the coals are hot;
3-4 seconds medium hot. Get up to 8 or so
seconds and they are nowhere near ready. The
coals should be ash grey, not flaming (despite
the ‘arty’ shot here!).

3
4

S T I C K W I T H U S . Food will stick to

the grill initially so don’t push or poke
or prod it for a good minute. As soon
as a crispy crust has formed, turning is easy.
S TAY W I T H U S . Don’t go walkabouts

while food is on the grill. You are
playing with fire, and you need
to be in charge.

5

2tsp Cajun seasoning
2tbsp Dijon mustard
4tbsp runny honey
2tbsp orange juice






Combine all ingredients, rub on
pork chops up to four hours in
advance, and chicken wings up
to eight hours.
This rub will store for three
months in an airtight container
at room temperature.

A N D M O R E T I M I N G . Even if your

burgers look beautiful, and your steaks
are sizzling, you need to be sure they
are not raw in the centre. Food poisoning you
and your guests can do without. Of course
you could do a bit of prep in the kitchen –
sausages and chicken wings can be cooked
in the oven then popped on the bbq for that
last-minute glam-ing up. Go the other way
and overcook though, and your meat will be
tough and dry. Check for doneness when the
food in on the bbq, not when it is on the plate.
The best test is by hand. Press the thick part
with your fingertip – the softer the meat is,
the rarer it is.

6



G E T T H E F L AVO U R G O I N G .

There must be as many variations of
rubs as there are bbq aficiandos. If you
can get hold of a copy of the Eric Treuille and
Birgit Erath book, Barbecue, first published 20
years ago and still the best place for advice
and some great recipes, you’ll discover pages
of rub, marinade and spicing suggestions. Use

Combine and marinate pork ribs
up to a day in advance, pork
chops or chicken breasts for
up to four hours, chicken wings
up to eight hours. Brush more
marinade on during cooking.
You can make this up to a month
in advance. Cover and keep
refrigerated.
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OV E R CO O K E D P R AW N S , S AU S AG E S

Carolina honey glaze*

2tbsp onion powder
1tbsp dried chives
1tbsp dried thyme
1tbsp ground allspice
1tbsp salt
1tbsp dark brown sugar
2tsp black pepper
2tsp cayenne pepper
2tsp garlic powder
½ tsp grated nutmeg
½ tsp ground cinnamon

l

UNDERCOOKED STEAKS,

Jamaican jerk seasoning*

non-reactive containers for marinating, never
aluminium, foil, cast-iron or copper. Never
marinate meats longer than recommended
and don’t – that’s never – put grilled food back
in the dish it was marinating in.

7

DON ’T FORGET THE EXTR AS .

Wrap potatoes in foil and put directly
on the coals whilst everything else
cooks. Veggies like corn on the cob, and
skewers of herb-sprinkled onions, tomatoes
and garlicky potato slices can be brushed
with flavoured oil and chargrilled. You can
also bake fruit on the bbq, drizzled with your
favourite tipple and orange zest and wrapped
in scrunched-up foil. Toast the bread, too –
shop-brought burger buns need all the help
they can get.

8

T R E AT YO U R S E L F. To a big fat

basting brush. And the best tongs
you can find. And a sturdy long metal
spatula. And of course a great-looking apron
and gloves.

*PS These two recipes are from Barbeque
PPS Marinade is the noun - what your douse your food in. Marinate is the verb. Now you know.
PPPS If you want to talk to the experts, BBQ’s Algarve in Almancil is the place to go for advice
and a brilliant selection of gas, electric and charcoal bbqs and a huge range of accessories.
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make your own rubs
and marinades
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MOVING TO PORTUGAL
TAX-EFFICIENTLY
T H E A L G A R V E I S A FA N TA S T I C P L A C E T O C A L L H O M E A N D I T
C A N A L S O O F F E R R E A L F I N A N C I A L A D V A N TA G E S . W I T H E A R LY
P L A N N I N G , Y O U C A N M A X I M I S E TA X - E F F I C I E N T O P P O R T U N I T I E S ,
S AY S G AV I N S C O T T, P A R T N E R , B L E V I N S F R A N K S

Summer has come and we are

cheap outfits which last no longer
than one season and are made of
synthetic fibres.
I am sure you have heard
of a trend called “slow
fashion”. It is the alternative
to mass production and
promotes a slower and
more sustainable approach.
It supports buying quality
garments with a longer

A decade of tax breaks awaits

fibres such as cotton, silk and linen

The good news is that Portugal offers generous tax benefits
to new residents for their first ten years here through the
‘non-habitual residence’ (NHR) scheme.
Under NHR, those employed in Portugal in a ‘high valueadded’ profession pay a flat 20% income tax rate, rather
than the usual rates up to 48%. NHR can benefit retirees
too, as foreign pension income is taxed at just 10%. Not
only that, non-habitual residents can receive most foreign
income tax-free in Portugal.
You could qualify for NHR if you have not been
Portuguese resident within the last five years, so aim to
apply once you move.

and are preferably produced in

Minimising your tax bill

lifespan from smaller
producers.
With this in mind I select
four to five fashion labels each
year. I choose brands which offer
timeless clothing, made of natural

Europe.
Also a range of very stylish and
comfortable jute sandals which
are designed in Denmark and come
in eight different colours found
their way into my shop.

Rua 5 de Outubro nº 68 . Loulé . +351 964 222 612
Instagram: www.instagram.com/martina.loule/

All in all, emotional shopping with a

Facebook: www.facebook.com/martina.loule/

sustainable approach is possible.

www.martina-loule.com

Even outside of NHR, Portugal can be a tax-efficient home,
including the potential to enjoy extremely favourable tax
treatment on investments.
However, don’t assume what was tax-efficient back home
is the same here. UK ISAs, for example, are taxable in
Portugal. Your circumstances and goals will change when
you relocate too, so you need to take a fresh look at your
financial planning to make sure everything is set up in the
best way for your new life.
Remember too, that once you are living in Portugal and

spending euros daily, keeping savings in sterling makes
your income vulnerable to exchange rate fluctuations.
Ideally you should hold some assets in euros to limit risk or
consider arrangements with currency flexibility.
For the best results, talk to an adviser with in-depth
knowledge of the Portuguese tax system to explore how
you can take advantage of available opportunities.

A financially secure retirement
If you are planning to retire while in Portugal, be sure to
review your pension options. Many British expatriates
benefit from transferring UK pensions into a Qualifying
Recognised Overseas Pension Scheme (QROPS), or by
reinvesting a lump sum in tax-efficient arrangements for
Portugal. However, there is no one-size-fits-all solution,
so regulated pensions advice is essential to protect your
retirement savings.
Note that pension options may change for UK
expatriates – including a potential 25% on QROPS
transfers – after the Brexit deadline in December, so
explore your options sooner rather than later.
Unsurprisingly, cross-border tax and financial planning
is complicated, so take personalised, professional guidance
for the best results.
Blevins Franks has decades of experience providing
specialist tax, pensions, estate planning and investment
advice to British families in Portugal. Our local advisers
are ready to help you secure the financial peace of mind to
relax and fully enjoy your new life in the Algarve.
Tax rates, scope and reliefs may change. Any statements
concerning taxation are based upon our understanding
of current taxation laws and practices which are subject
to change. Tax information has been summarised;
individuals should seek personalised advice.

Blevins Franks Financial Management Limited (BFFM) is authorised and
regulated by the Financial Conduct Authority in the UK, reference number
179731. Where advice is provided outside the UK, via the Insurance
Distribution Directive or the Markets in Financial Instruments Directive
II, the applicable regulatory system differs in some respects from that of
the UK. Blevins Franks Trustees Limited is authorised and regulated by
the Malta Financial Services Authority for the administration of trusts
and companies. Blevins Franks Tax Limited provides taxation advice;
its advisers are fully qualified tax specialists. This promotion has been
approved and issued by BFFM
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Here’s food for thought if you have a holiday home or
enjoy spending time in the Algarve – from 2021, it is likely
that non-resident UK nationals will only be allowed to stay
up to 90 days in a 180-day period in Portugal without a
permit/visa.
For UK nationals who want unlimited access to Portugal,
it is therefore crucial to register for Portuguese residence
before the Brexit transition period ends on 31 December
2020.
Becoming resident this year will not only secure your
right to remain, it will guarantee citizens’ rights, including
access to healthcare and pension benefits, for as long as
you live here.
It usually takes 183 days spent in Portugal to be
recognised as a tax resident, but this can be earlier if you
have a permanent Portuguese home. Once resident, your
worldwide income and certain gains become liable for
Portuguese taxation, so make sure you are prepared.

l

Locking in a lifetime of benefits

trendy clothes. Often we buy

ALGARVE P L U S

looking for light, breathable and

ADVICE
PLUS

YOUR money

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

I do consultancy work as a freelancer, mainly for
clients in the Netherlands, although I have been
living here full time for the past two years. I
invoice and am paid in euros into my Dutch bank
account and pay tax in Holland. Would it be more
cost-effective for me to invoice as of Portugal and
to pay income tax here? I am looking at an annual
turnover of around €80,000.
Without knowing how much tax you are paying in Holland
is hard to tell. However, there are a few things that you
need to consider: if you are tax resident in Portugal, you
should declare all your worldwide income here. Although
you are already paying tax in the Netherlands, if the
Portuguese income tax for that activity is higher than the
tax paid in the country of source, you would have to pay
the difference in Portugal.
Perhaps you should consider registering the activity
in Portugal and invoice with your Portuguese NIF. For
instance, if you as a resident have the NHR (Non Habitual
Resident) status and this consultancy activity that you
refer to qualifies as a high added-value activity, the

I have been paying my cleaning lady, who has been
with me for close to 15 years, double salary in June
and December. She is paid in cash every month.
However, she was not working for over a month
during lockdown and I continued with her salary,
but she is now asking for the June double payment.
Am I obliged to pay this?
The double salaries are an entitlement for Christmas
and Holidays and will be maintained. If a worker is at
home, because she needs to stay with her children she
may be entitled to the same compensation as most other
employees– the support of a minimum limit guaranteed
per month of €635. One third of the support will be
paid by Social Security, with employers maintaining
the obligation to pay one third of the remuneration. In
addition, employers continue to have to declare to the
Social Security the working hours and the remuneration
normally declared for the worker, even though the
respective payment is partially suspended. The law also
stipulates that employers keep paying Social Security
discounts. This support, of course, only covers situations
where contracts have been declared to Social Security
and where employers pay Social Security. In this case, we
suggest that you speak with a lawyer to better explain your
personal circumstances.

Email your finance questions for Ricardo to martin@algar veplusmagazine.com for
inclusion in the first available issue of Algar ve Plus .
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 : r i c a r d o @ a l l f i n a n c e . p t
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maximum tax you would be liable for, would be 20%.
If you are resident but don’t have the NHR status, you
may still pay a lower tax rate as a sole trader, providing
this is your first activity registration in Portugal and that
you do not receive a salary or pension income. If this is the
case, your taxable income would be considerably lower
in the first two years of activity, ie only 37.50% of your
income would be liable for tax on year one, which leads to
an effective rate of 13.75%.
Also, if your clients in the Netherlands are VATregistered businesses, your services would be without
VAT (reverse charge). This means that you may be able to
deduct the VAT for all the expenses associated with your
work and, as you do not charge VAT, you would have a VAT
credit at the end of the year.
In any case it’s better to make a full analysis of the
situation as the best solution for year one may be different
to that for the following years, and also because of the
social security payments.

ALGARVE P L U S

I now have NHR. How do I get on the national
health system here and use the health centre if I
need a doctor?
Eligibility for the Portuguese healthcare system is based
on being a legal resident. For you to register with the
National Health System and get a user number (Número
de Utente), you need to pop into the Health Centre closest
to your home address. Make sure to take your passport,
fiscal number and the EU residency certificate (the one
you obtained at the council) with you.
At the Health Centre they sometimes ask for a social
security number. This is not mandatory – if you don’t have
one, that shouldn’t stop you completing the registration
and getting the Número de Utente.
Public healthcare in Portugal is funded through general
taxation as well as from social security contributions
paid by working residents. However, those who are not
employed, retirees or dependent family members don’t
have to make contributions. Residents pay a small fee
(taxa moderadora) for doctor appointments, specialists,
hospital treatment, and prescriptions, unless they are
from a vulnerable or low-earning group. Most dental care
treatments are not covered by the NHS.
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R I C A R D O C H AV E S O F A L L F I N A N C E M AT T E R S I S O N T H E
PLU S TE A M A N D H ER E TO A N SWER YO U R Q U ESTI O N S O N TH E
I S S U E S T H AT A F F E C T Y O U R L I F E S T Y L E O N T H E A L G A R V E ,
E S P E C I A L LY N O W D U R I N G T H I S D I F F I C U LT P E R I O D

EXCHANGE
PLUS
DESIGN . ENTERPRISE

C O M M U N I C AT I O N

JOSE ALMEIDA REPORTS ON
T H E I M PAC T T H E C O R O N AV I R U S
H A S H A D O N I N T E R N AT I O N A L
PROPERTY PURCHASES

Brief: to update branding in line with company evolution

Brief: produce a be tting catalogue for art gallery event

Graphic
Brochures
Catalogues
Lea ets
Advertising
Stationery
Outdoor billboards
Stands
Signage

Brief: to create a calling card that will be remembered

Brief: Create a hardwearing but luxurious room directory

Production
Copywriting
emailings
Photography
Printing
Merchandising

Brief: create upmarket brochure to case study projects

Brief: create an of ce interior to meet client expectations

Brief: create a harmonious sign system to locate villas

Brief: create an upmarket magazine for members in
Quinta do Lago resort

T

Where will exchange rates go
next?
For those planning an international property purchase or
sale, the uncertainty and fluctuating currency landscape
makes it extremely difficult to time a transfer effectively.
As mentioned, the pound has recovered from its worst
levels, but will its recovery continue as Brexit negotiations
progress and fears of a second wave of coronavirus
infections linger? Or could Sterling backtrack once more?
Similarly, will the US dollar experience another surge if
the number of coronavirus infections start to rise? Will the
euro move higher if the Eurozone shows signs of economic
recovery? Having an awareness of what’s happening in the
currency market – and what could inspire movement in

the future – is essential if you’re planning an international
currency transfer and want to get the best return.
Some leading currency providers will send daily market
updates straight to your inbox, helping you stay on top of
the latest shifts and making sure you move your money at
the right time. If you’re planning an international property
purchase (or sale) there are also some specialist transfer
solutions you might want to look into…

F o r w a r d c o n t r a c t If you don’t need to move
your money right now but you’re concerned the exchange
rate could weaken, you can use a forward contract to fix
the rate up to a year ahead. In this way you can secure a
rate and know that the amount of money you’ll receive for
your transfer won’t change. While you would miss out if
the exchange rate strengthened, you’d be protected from a
sudden drop.

L i m i t o r d e r If time is on your side you can use
a limit order to target an exchange rate higher than the
current market level. You set the rate you want to achieve
and your transfer will be made automatically when the
market moves to that level.

S t o p l o s s o r d e r With a stop loss order you can
set a worst-case rate. Simply set the rate and your transfer
will be triggered the second it’s hit. With this service your
transfer would be protected if the exchange rate keeps
tumbling.

R a t e a l e r t s Rate alerts give you the ability
to target a rate without tying you in to a transfer. Get
automated updates by text and email when your target
rate is hit and use the information to decide whether you’re
ready to move your money or if you would rather hold out
for a better rate.
Further currency movement is expected in the year
ahead, so explore your transfer options sooner rather than
later if you’re buying a property abroad and want to make
your money go further.
Currencies Direct has helped over 325,000 individuals
and businesses move money abroad since 1996. It has
an ‘Excellent’ Trustscore on Trustpilot, 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 ,

designworks . t. +351 917 203 850 . design@suzisteinhofel.com . www.designworks.com.pt

( 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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Digital

HE CORONAVIRUS CRISIS
has dominated 2020 and been the
catalyst for changes no one could have
predicted. The global pandemic had a
dramatic impact on personal freedoms, economic
projections and financial markets – with the
currency market in particular experiencing
extreme upheaval.
The most significant currency movements occurred in
March as worldwide lockdowns pushed investors towards
safer assets like the US dollar. Both the pound and euro,
on the other hand, plummeted, with Sterling hitting multiyear lows. While the currency market has since stabilised,
GBP and EUR have yet to return to pre-pandemic levels.
What does all this have to do with international
property purchases? Well, the dramatic swings in
exchange rates had a significant impact on the value of
currency transfers – meaning anyone purchasing property
abroad could find themselves with less to spend.
For example, the GBP/EUR exchange rate dropped from
highs of €1.20 to lows of €€1.06 in March before climbing
back to €1.11 by the middle of the year.
The 14 cent discrepancy between the highest and
lowest GBP/EUR exchange rates would have meant the
difference of €28,000 on a £200,000 currency transfer.
Although GBP/EUR had recouped five cents by July, a
£200,000 transfer made now would still be worth €18,000
less than earlier in the year. GBP/USD, meanwhile, fell to
its worst levels in 35 years before returning to trade in the
region of $1.25.

l

Brand Strategy
Naming
Logo design
Brand Identity

ALGARVE P L U S

Branding

Web Design
Web Development
Social Media
Online Advertising
Newsletters
emailings

CURRENCY
OUTLOOK

DATELINE
PLUS

THE agenda
T H I S I S W H E R E YO U F I N D O U T W H AT ’ S WO R T H D I A R I S I N G

A R T

Slowly but
surely it’s all starting
to happen, with shops
and galleries attracting
customers, events cautiously
being rescheduled, restaurant
tables getting booked. So
long as we stay calm and
considerate, things will get
better and better here on
the Algarve.

FONSECA MARTINS

ALGARVE P L U S
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On now, Tavira d’artes
One of the most sought after
artists in the Algarve. Artworks
themed around urban nature,
architecture but especially floral
windows.

PACO SANCHEZ
CONCHA
On now, Corte Real Gallery
What started as Christmas
presents for friends and family
has now become a collection of
400 enchanting works by the
Professor of Belles Artes at Seville
University. Ten pieces are on show
at the Paderne gallery.

A R T

CHARLIE HOLT
B AC KWA R D S A R C H A E O LO GY

Taking place simultaneously at centres across the
Algarve from Alcoutim to Carrapateira: Museu Municipal
de Faro; Museu do Traje – São Brás de Alportel; Museu
Municipal de Loulé: Núcleo Sede e Polo de Salir; Museu de
Arqueologia de Silves; Museu de Alcoutim; Casa dos Condes,
Alcoutim; Casa do Ferreiro, Pereiro, Alcoutim; Museu do Mar
e da Terra da Carrapateira.
Mixed media artist, Charlie Holt, who has worked in the
Algarve for more than 30 years, presents possible objects that
may be discovered by archaeologists in years to come. These
invented techno fossils have been placed in museums across
the Algarve, hidden amongst other relics... sitting
quietly waiting to be found by visitors... they are only small...
some are hidden inside a cube that will need to be cracked
open like a geode or an ammonite. This is enthralling stuff.
For opening hours visit museusdoalgarve.wordpress.
com/2019/03/15/guia-de-museus-do-algarve/

IF YOU HAVE ANYTHING YOU WOULD LIKE TO SHARE

ADVICE
PLUS

THE agenda

T E A T I M E
A C T I V I T I E S

Vale do lobo
From meditation to bird watching,
sun salutation to clinical pilates,
and loads more besides,
planned for August.
Check the website for
all-new experiences,

The right
number

If you’ve been trying to reach
Joann Badenhorst to find out more
about her amazing teas (the turmeric
and ginger is our favourite), you can
email her at badenhorst.joann@
gmail.com or call 916 926 073.
We had the wrong phone
number in the July issue.
Sorry.

valedolobo.com

DRIVE IN MOVIES
T H E M AG N O L I A H OT E L

The Algarve’s only poolside open-air cinema is back!
Classics scheduled include La La Land, Dumbo, Baby
Driver and Dirty Dancing. Sit back on your lounger
or dip your toes in the heated pool after your pre-movie
three-course meal that yes, includes variations on
popcorn. €28 per person – and a real treat.
E s t r a d a d a Q u i n t a d o L a g o , Tu e s d a y a n d T h u r s d a y e v e n i n g ,
289 005 300 to book

Fragrances from the countryside and
beach, captured in a candle. Join a
class run by Suzy Constantino and
learn the technique and come away
with six candles including a cheese
candle, a floating candle and a
layered candle. A three-hour class is
€17.50 per person; bring an apron.
966 660 943 / loulecoreto.reservas@
gmail.com to register.

Portuguese for foreigners
Museum Garden
Mandy: 917 332 068
Tai Chi, Museum Garden
Rui: 924 243 887
Pilates, New Gallery
Carol: 967 610 973
Zumba, New Gallery
Joana: 914 752 495
Yoga, New Gallery
Helja: 918 057 113
Art Classes, Museum Garden
Richard: 281 971 632

FARMERS’
MARKET
Natura Garden Centre
Estrada Vale do Lobo
Almancil
Every Tuesday till October
11am-3pm
Best-quality organic fruit and
veggies from right here
on the Algarve.

VALE DO LOBO
T H R O U G H T 0 2 8 AU G U S T

Monday to Friday, 5pm to 7pm
Young golfers can hone their skills on
the course this summer with speciallytailored lessons led by the Vale do Lobo
golf pro that cover aspects including
swing, putting, chipping, bunkers, rules,
competitions and on-course play.
valedolobo.com/en/events/summerjunior-golf-academy-2020/

MIXED BAG
Cerca do Convento, Loule
Every Saturday 11am-5pm
Crafts, bric-a-brac, plants
and more. Some quirky things
and you may pick up the odd
bit of vintage.

IF YOU HAVE ANYTHING YOU WOULD LIKE TO SHARE
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Loulé
Every Saturday
Moncarapacho
First Sunday of the month
Estoi
Second Sunday every month

Although the Amigos office is closed during August, a number of classes
are on the agenda. Here are the contact details for more information:

CANDLE MAKING
Loulé Criativo
Coreto Hostel
Av. José da Costa Mealha, Loulé
2 August, 3.30-6.30pm

GYPSY MARKETS

MUSEU DO TRAJE, SÃO BRÁS

Junior golf
academy

E X P E R I E N C E S

Ana Figueiras will teach you how
to use our local fruits to make fig
cheese, dried figs with a filling of
almonds and spices and star-shaped
figs with whole almonds. Once
you’ve got it right, you’ll end the
session with a cup of tea or a glass
of liqueur. €20. Min age, 12 years.
966 789 387 to register.

AMIGOS

l

Loulé Criativo
International Police Association
Largo Prof Cabrita da Silva 8-11
Loulé
2 August and 30 August, 3-5pm

M A R K E T S

ALGARVE P L U S

ALMOND AND FIG
TRILOGY

HUMPH
PLUS

AND finally
ANTHONY
WHICH WILL
OUR DOORS
AND FILL UP

ALGARVE P L U S
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MARTIN HAS A PROPOSAL FOR BORIS & CO
G IV E TH E G R EEN LI G HT TO P O RT U GA L , O PEN
T O Q U A N T I N E - F R E E H O L I D AY- M A K I N G B R I T S
OUR EURO COFFERS. A WIN-WIN ALL ROUND

O YOU HAVE a social-distancing
table? You don’t? Well you should. For
here we are with our very own front
seat to witness the beginning of the
new normal. The old normal, after
six months, is dead in the water and
consigned to history, so you really need
one... a table that is, and not just any old
table but one like mine: a bloody great slice of granite,
three-and-a-half-metres long (up here in hillbilly land,
size really does matter), that took eight men to deliver
and place on the terrace, in the shade of a date palm and
therefore perfect for an al fresco lunch for 14.
However, having a table that size has its downside. Not
only do you need 12 friends but also 14 chairs, 14 place
settings, four sets of condiments and
a huge dishwasher. But for a long time
now this has been academic, as groups
were a definite no-no, but the lump of
granite that took eight men to deliver
was perfect for four people to have a
meal together and maintain separation.
Two chairs at one end and two at
the other, both side by side, gives you
far more that the socially-necessary
distance between you and your guests.
You could even manage another couple
either side of the table in the middle
but for them it would be like watching a
game of tennis.
The foursome set-up works perfectly
as each pair are independent of the
other, in charge of their own wine,
water and santiser – yes, we take this
seriously. Our friends arrive at the
house and walk around to the terrace where they can pour
their own pre-dinner drinks and nibble on their personal
dishes of nibbles. The system worked so well that our
group of friends decided to reciprocate. All I had to do was
to supply the table and make sure the barbeque was at
the correct temperature at the correct time and, taking it
in weekly turns, each couple would arrive with the food,
drinks and even their own BBQ tools to host the evening.
But when the ‘State of Calamity’ was downgraded to a
‘State of Alert’ and we could have up to 20 persons at one
sitting, the 14 chairs were back in place. However, with the
reports of free-for-all parties across the Algarve, I have a
feeling that this is a temporary reprieve.

IT IS NOW, at the time of writing, mid-July, restrictions
here are lifting, and the Algarve is filling up with holiday
makers. Spanish, Dutch, German and French but very few
English, for Boris Johnson, in his bumbling manner (the
persona we found amusing when he was London’s Mayor
but doesn’t cut it when you are Prime Minister) has placed
Portugal on his ‘red’ list.
At present travellers returning from Portugal to the
UK will have to quarantine themselves for 14 days or face
a fine of £1,000. This brilliant idea from Public Health
England (or as the online edition of The Portugal News
names them, Pubic Health England) is to dissuade holiday
makers from coming to Portugal lest they bring infection
back into the UK. Did those idiots not look at, or compare,
the figures from both countries? It is we here who are
worried about being infected by the
Brits as we have seen their disregard
of the guidelines, whereas very few
Portuguese disobeyed the rules.
Well I have a better idea. Portugal
wants and needs my countrymen
so why not charge each group a
refundable €1,000 on entering the
country. This ‘deposit’ would only be
returned if they wore masks when
required, maintained distancing, did
not crowd together in public spaces,
observed beach etiquette, did not
roll around the streets holding beer
bottles but behaved like visitors from
other countries – ie politely. They
would also be required, on leaving
Portugal, to show receipts from
hotels, villa rentals, restaurants,
beach concessions, car hire, golf
green fees or retail shops to a certain minimum amount.
The returnable ‘surety’ would then decrease by an
amount for each infringement, including littering,
drunkenness, raucousness, any form of social disturbance,
or my personal bête noire, coming from the beach into a
restaurant without covering up.
Knowing my countrymen as I do – not only is this is a
sure-fire money spinner but also a win-win situation. The
Brits can have their holiday without quarantining for two
weeks on getting home, we get the tourist pounds, car
hire companies and restaurants etc are quids in and the
Financas have a nice little earner in deposits held back. So
Portugal, go sell this to the blonde bombshell in No 10.

Each couple
is independent
and in charge
of their own
wine, water
and sanitzer
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