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+351 914 479 300

bookings@vipchauffeurs-algarve.com
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It is incredible that these past few months have vanished. 
One recalls that they did something or saw someone or went 
somewhere “a couple of months ago” when, in fact, it was almost 
half a year. We’ve forgotten spring completely, and most of the 
summer, too. But is that a bad thing under the circumstances, I 
wonder? We’ve had to discover new interests, learn new skills, 
and make the most of these challenging times. Friendships, 
meanwhile, have increased in value. Renewing those that were 
tucked away in the passing of time has been exciting – a journey of 
re-discovery, comparing notes, exchanging thoughts, finding fresh 
things to share and old things to refresh. 

And making new friends has been a vibrant part of the whole 
readjustment process. Through AlgarvePLUS we have forged 
relationships that started as an exchange of emails or a casual 
phone call asking questions, making enquiries, wanting to get 
involved. One of the great benefits of a platform that encourages 
opinion and lively conversation is finding others who are like-
minded and, as a result, we have new writers joining the team, 
helping us produce what you, the reader, wants more of. 

In this issue, we start two new series – the first an ‘outsider’s 
guide’ to different areas of the Algarve (this time round it’s Loulé)
and the second a journey of discovery to other parts of Portugal.

Enjoy... and keep those comments coming in... they will continue 
to shape what we deliver. Stay well, and stay safe.

S U S I  R O G O L  G O O D K I N D ,  E D I T O R

+351 965 581 831 | susi@algarveplusmagazine.com
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FRONT COVER:  
A dazzle of colour, captured by artist 
Will Swayne. At Galeria Corte-Real

SH I P  SH AP E 
Got a boat? Not to worry... this splendid seating range 
photographed on board a super-sized yacht, looks just as good 
by the pool at home. Myface, based in Vila Nova de Gaia, has a 
wonderful selection of contemporary outdoor furniture. myface.eu

IF YOU HAVE ANYTHING YOU WOULD LIKE TO SHARE  

NEWS
PLUS

A
L

G
A

R
V

E
 P

L
U

S
  

l 
0

7

Looking  
very good 

There has been much talk 
in fashion circles about 

H&M’s collaboration 
with Lebanese designer 
Sandra Mansour. The 

collection, which should 
be in store now, features 

intricate designs in a 
muted colour palette, 
where handcrafted 

details like edgy ruffles 
and layers of romantic 

fabrics create a youthful, 
empowering look. Get 
down there quick, this 
will be a fast sell-out.

JÜRGEN LINGL 
ArtCatto at the Conrad Hotel, Quinta do Lago

A truly amazing wooden sculpture, Sitting Cheetah, by 
the uber-talented German sculptor who carves using a 
chainsaw. He is represented here by Loulé gallery, ArtCatto.

https://algarveplusmagazine.com/
http://myface.eu
https://dunas-style.com/


HUGE SAVINGS
Florentinta in Tavira 

closed its current doors 
at the end of August 

but you may still be able 
to pick up an amazing 

bargain, saving 50% off 
the price of this season’s 

stylish casualwear, 
jewellery, beachwear 

and accessories. While 
the heat is still on, this 

is a great opportunity to 
spoil yourself. Call Gail 
on 962 591 016 to see 
what is still available.

Proof that so many international businesses are 
buying from Portugal, or have goods to their 

design made here by specialists, are these natty 
little socks from a UK firm called Postboxed. 

Knitted in the softest combed cotton with a touch 
(15%) of polyamide for comfort and fit and a 

teense (5%) elastane, they are machine washable. 
If you buy them as a gift, they’ll arrive wrapped 

and with a card. Check out postboxed.co.uk
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This enchanting wall-
mounted garden sculpture 
by artist Celia Schaewen is 

hand made in terracotta and 
each little bird has its own 

charm. See it at Corte  
Real in Paderne.

A message  
to music lovers
As the forthcoming Amigos de Musica concert season at the 
beautiful Quinta Os Agostos estate near Sta Bárbara de Nexe is 
due to open (see page 65), President Helga Hampton talked us 
through what to expect:

“The Amigos de Musica performances usually attract an 
audience of 90-100 music aficionados to each event. Now with 
the necessary safety restrictions in place, we are planning to 
move our concert grand piano from the Adega 
which has limited space, to the large 
permanent marquee, where seating 
can be assured with the required 
distancing," she explained. 
Great news indeed for those 
who have missed their musical 
nourishment during lockdown.

The season is expected to run 
from this September to June next 
year, (January is never included 
in the schedule, nor are July and 
August) and, if all goes to plan, there 
will be two concerts a month for nine months 
with each solo musician or chamber music duo or trio delivering 
two concerts of different content, in the week that they have been 
invited to the Algarve.

“Our artists,” says Helga, “are more than ready to commence 
public performing and are collaborating with us in the adapted 
format. We can now look forward to sharing our 30th Anniversary 
year with as many of our music friends as possible at our new 
‘home’ at Os Agostos.”  

German pianist Alexander Schimpf, who has risen to 
prominence through an impressive number of wins at key 
competitions including the important Vienna Beethoven Piano 
Competition, will open the new season on 15 September. Visit 
amigos-de-musica.org for detailed information and to book.

Okay, so you did a major 
sorting out of shelves and 

cupboards during lockdown, 
but what have you done 

with all those neat piles of 
paper, old photographs, 

letters (from the days when 
people actually put pen to 

paper)? Pop down to Ikea in 
Mar Shopping and pick up a 
sturdy, but cheerful-looking 

storage box, that goes 
under the name of Fjalla. 

It measures 25x36x20 and 
costs a very reasonable €6.

B O X I N G 
C L E V E R

IF YOU HAVE ANYTHING YOU WOULD LIKE TO SHARE  

Keeping your  
pooch in style

Something to bark about… Charley 
Chau’s raised rattan dog bed. Aside 

from looking fabulous, it is super-comfy 
(see how contented this little hound is) 

and the raised base means your pet will 
be off the floor and away from drafts. 
It comes as a frame only, but you can 
add a Charley Chau mattress and a 

waterproof bed liner to protect it. Three 
sizes are available, from 62x42x32 
for small, up to 101x72x43 for large. 

charleychau.com

WAT C H  T H E 
B I R D I E

P L E A S E  N O T E
In our August issue we mis-spelled the surname  

of the late George Floyd, correct here.  
Many apologies
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Opposite page: 
Dancing figures 
atop the main 
roundabout.  

This page, top 
left: Ermida de 

Nossa Senhora da 
Conceição; right: the 

Old town. Centre: 
Loulé cityscape.  
Left: the famous 
Café-restaurant 

Calcinha. Right: the 
best coffee in town, 

from bean 17  
and more

F IRST A BIT of history: It is 
said that there has been a 

human presence in Loulé since 
the late Neolitihic period at the 
end of the Stone Age, some 12,000 

years ago. Others, however, say 
the settlement’s origins are Roman. 

What we do know is that Muslim Arabs arrived 
in the 8th century, named the place Al ‘Ulya’ 
(Loulé), and stayed in control until 1249 when 
King D. Afonso lll captured the castle that 
the Moors had built, and made it part of the 
Portuguese Crown. The Christian Reconquista 
(a long series of battles between the Christian 
kingdoms and the Muslim Moors for control 
of the Iberian Peninsula) had a negative effect 
on the economy of the region, but prosperity 
returned during Portugal’s maritime expansion 
thanks to the export of dried fruits, olives, fish, 
wine and handicrafts. The 1755 earthquake 
and the political instability resulting 
from the Napoloeonic Wars in the first 
quarter of the 19th century obviously 
wrought havoc, but as years went on the 
town expanded with demographic growth 
followed by industrialisation.

Today Loulé is one of the few destinations 
in the Algarve where the primary focus is not 
tourism; it is a market town or, more correctly, 
a city of people going about their daily lives. 

Okay, you’ve had your abridged history 
lesson, so now on to those must-sees. 

Avenida José da Costa Mealha is 
the main street through the city. Lined 
with traditional buildings and shops selling 
everything from potted plants and bargain-
priced fashion to hardwear and haberdashery 

and tourist souvenirs, it is shaded by towering 
jacaranda trees, which scatter their brilliant 
blue flowers to form a carpet of colour below. 

If you are looking for art, leading 
contemporary art gallery, ArtCatto is at 
43 on the Avenida; there you can view and 
buy a fine and ever-changing collection of 
works from world-famous modern and often 
controversial artists. Call 912 267 351 to 
check opening hours and what’s showing.

And if you are looking for office space, 
there is the handsome Green Building at 
numbers 15-17. With twelve private offices, 
it is perfect for entrepreneurs, startups and 
young companies. If you want to know what is 
available, call  964 922 289.

Virtually across the road is the Cine-Teatro 
Louletano on the corner of the street that 
leads to the Hospital de Loulé. (How good 
does life get when, in a small city you can walk 

T h e  o u t s i d e r s  g u i d e  t o

L O U L É
W H E N  A  L O C A L  R E C O M M E N D S  W H E R E  T H E  B E S T  C U P 

O F  C O F F E E  C A N  B E  S I P P E D  O R  T H E  D I F F I C U LT-T O - F I N D 

L O C AT I O N  O F  A N  A U T H E N T I C  A L G A R V I A N  S T R A W  B A S K E T , 

Y O U  K N O W  Y O U  A R E  I N  F O R  A  T R E AT .  C O M E  W A L K  T H E  M A I N 

T H O R O U G H F A R E S  A N D  M E A N D E R  T H R O U G H  T H E  B A C K S T R E E T S 

O F  L O U L É  A N D  J O I N  U S  O N  A  J O U R N E Y  O F  D I S C O V E R Y

Word s:  C AT H Y  L E I B M A N 

the length and breadth of, you have a private 
hospital, a top-class art gallery, a selection of 
supermarkets, a wonderful park, and your own 
theatre?). Under normal circumstances there 
is a full programme of performances, some fun, 
some quirky. It is worth checking when the 
curtain goes up again what is on.

It is along the Avenida, that the Carnival 
procession takes place each year before the 
start of Lent. It was the Loulé celebration that 
inspired Rio’s festivities, and it’s a three-day 
affair that attracts thousands keen to soak up 
the atmosphere and see the dazzling floats and 
dishy dancing girls.

And carnival is not the only time that 
Loulé hauls in the crowds. Festival Med is a 
huge music and eating festival that normally 
(Covid-19 allowing) takes places over four 
nights in the old town in June; arts, crafts and 
food stands spill into the historic streets and 
many of the houses and workshops are turned 
into temporary bars and clubs. 

During White Night, the end of summer 
festival, streets are closed off to traffic, 
and paved in white, everyone is dressed 
in their whitest best, and there is 

something to see, hear, and eat every few 
metres from one end of town to the other.

Lower key, but thoroughly enjoyable, is the 
January Bola Rei Festival, when local bakers 
produce a cake 150 meters long to celebrate 
Epiphany. It goes on display on the Avenida, 
and everyone gets to taste this winter treat. 

Okay, ready to walk? We have to start at the 
Municipal Market  – not exactly a hidden 
gem as its sheer size, design and location 
makes it unmissable. With great big bright 
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HOTSPOTS
PLUS

the 17th-century Ermida de Nossa Senhora 
da Conceição (Our Lady of the Conception) 
which is rich in gilt woodcarvings and blue and 
white tiles depicting the life of the Virgin.

Keep walking – you are in the old town now 
– unmistakable because of the knot of winding 
narrow streets and cobbled lanes. It’s all 
enchanting stuff. Little restaurants and bars 
that buzz late at night, narrow houses faced 
with hand-painted tiles, and wrought iron 
balconies shaded by a tumble of oleanders 
in pink, yellow, purple and red. Do visit the 
Municipal Art Gallery, and the neo-classical 
Convento do Espirito Santo where it is 
housed. 

The Castle. Yes, that’s a must, just to soak 
in the history of this national monument and 
enjoy a walk along the battlements for some 
splendid city views across the roof tops. Don’t 
miss the Municipal Museum of Archaeology 
– the grounds have been excavated to reveal 
the Moorish origins beneath and there are 
fascinating Roman and Bronze Age artefacts 
on display. In the Middle Ages, the castle was 
home to the town’s governor and the stopping 
place for visiting Portuguese royalty. 

Wander back down to the Pink Building, 
turn right, and there you’ll find the famous 
Café Calcinha, established in 1927. Find a 
table outside beside the seated sculpture of 
poet António Aleixo who lived  and died in 
Loulé – a great selfie opportunity. If you are in 
the mood for a luscious ice cream, the parlour 
across the road, Ball&Co would be our 
recommendation, and the fig flavour especially.  

Now go back towards the market, past 
the town hall, and turn right, onto Rua José 
Fernandes Guerreiro, where there’s a 
much-photographed statue of an old market 
trader seated on the wall for a rest, with her 
wares – oranges, almonds, sweet potatoes at 
her feet. She is the work of sculptress Teresa 
Paulino (also responsible for the ‘bandstand’ 
on the main Avenida) and leads you into 
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best from the market, you deserve a bit of a sit 
down and a treat. bean17 coffee and more 
is where to go for a coffee break and some 
serious cake. It is in the market – and opens 
out into the side street, R. Ataíde de Oliveira. 
Loja 11. There you are in the capable hands 
of the friendly barista who will choose the 
right cup of coffee for your taste buds, and the 
apple pie, made by boss Ilona, is a must. Chat 
to her and Jan about their gourmet products 
– craft cocoa and local beer, Portuguese olive 
oils and flor de sal. Other healthy dishes, and 
vegan or gluten-free options are available. 

Then, take a stroll over to the Municipal 
Park. Behind the Duarte Pacheco monument 
(well worth a close look to see the city’s 
achievements and history carved into the 
stonework), it is an oasis of calm, quiet and 
open space. Great for walking – there are lots 
of benches if you fancy a sit down to read 
and relax – perfect for the kids to kick a ball 
around or run free, and a brilliant picnic spot 
(choose your tasty bites from the market or 
induge in another slice of Ilona’s apple cake, 
and park yourself on a piece of grass). Some 

red domes on each corner, it is Arab-inspired 
in style and was built in 1908, the work of 
architect Mota Gomes. Fresh fish and shellfish, 
smoked meats, every fruit and veggie you can 
think of, crusty local bread and fancy bottled 
sauces are on sale daily, (go find Linda Taylor 
Goncalves’ Chillidelicious for amazing slabs 
of home-made chocolate, spicy jams and 
pickles). There are butcher shops and pottery 
sellers and garrafeiras and florists and stalls 
with embroidered tea towels and sparkly 
hand-made jewellery. 

On Saturday mornings local traders and 
farmers spill out into the streets around the 
market building, with their straight-from-
the-garden home-grown garlic, fat tomatoes, 
earthy potatoes, leeks, lettuces and ready-to-
plant herbs and vegetables. Also on Saturday, 
on the pavement in front of the main gates, 
is a gathering of Harley Davidson bikes, 
competing in size and shine and owner’s pride. 
The riders are there, always happy to talk, 
be photographed, and show off their bike’s 
special attributes. 

When you have seen, smelled, bought the 

wonderful concerts have been staged in the 
park with big names such as fado singer 
Maritza, though, obviously, future events will 
depend on social distancing restrictions. 

When you leave the park and reach the road 
in front, take a right turn and head to Palácio 
de Gama Lobos. Also known as the Spanish 
Palace, this noble house represents the best of 
Loulé’s civil architecture. A shelter for Spanish 
refugees during the Civil War (and hence 
the aka name), the building carries a coat of 
arms dating back to the 18th century. Today 
it is home to the vibrant Loulé Criativo, 
which aims to promote the city’s cultural 
heritage through various activities including 
exhibitions, artists-in-residence, workshops 
and training. Here you can learn how to play 
the drum, cook local dishes, join a language 
class, sew, weave palm and more.

Head back down to the main thoroughfare, 
Praça da República, cross the road and go 
up the pedestrian walkway beside what locals 
call the Pink Building. A couple of doors up 
on the left hand side you will discover the 
smallest chapel you have possibly ever seen, 

Today Loulé is one of the few 
destinations in the Algarve 
where the primary focus is not 
tourism; it is a market town 
or, more correctly, a city of 
people going about their daily 
lives. That said, tourists arrive, 
cameras at the ready, and 
leave very impressed.  

Opposite page top: The 
Santuary atop the hill beside 
the 16th century Shrine of 
Nossa Senhora da Piedade; 
the peace and quiet of 
the Municipal Park; local 
farmers selling their wares 
on Saturday around the 
market. Bottom, left to right: 
The walking street shaded 
from the sun; sculptor Teresa 
Paulino’s market trader; the 
rock salt mines beneath the 
city. This page: the main 
Loulé roundabout with the 
famous market behind
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another shop-lined street where you will 
find the delightful Colectivo 28, that serves 
as a gallery for four local artisan brands 
Sigues, a jewellery maker;  Oficina Poeta Azul 
whose speciality in handbound and string-
tied stationery, rubber stamps and wooden 
bookmarks; Manoli Ortiz de la Torre, known for 
her clothing, accessories, bags and scarves  in 
her own hand-painted fabrics, and sought-after 
ceramist José Machado Pires.

Almost next door is Casa Portuguesa 
1908 where the shelves are stocked 
with local and artisanal olive oils, 
wines and canned goods. This is a 
good old-fashioned grocery store, 
recently and stylishly updated 
and refurbished, and a delight to 
visit. There is something different 
wherever you look… take a big 
shopping bag! 

O n  t h e  o t h e r  
s i d e  o f  t o w n …
Escape from the summer heat and 
discover Portugal’s Rock Salt Mine 
of Sal-Gema, 230m below sea level, 
and beneath a large part of Loulé. 
The mine, accessed from Rua dos 
Combatentes da Grande Guerra 78, boasts 
230 million years of geological formations, and 
a constant temperature of 23°C. Through a 
1.3km walk, you’ll learn about old and current 
mining processes, and the history of Sal-
Gema together with its geological importance 
to present day. You’ll have use of a helmet, 
flashlight and vest for your two-hour visit. Not 
for those who are claustrophobic. Call 925 969 
369 to check on opening times.

One of the best kept secrets in Loulé is 
Ribeira  Do Cadoiço.  Historically, this 
was the water source for many Louletanos; a 
place where women would go to wash clothes 

and where locals would head for when they 
needed to cool down on balmy summer days. 
It’s hard to believe that close to the main road 
into the centre of town, this waterfall still 
exists. From Rua do Cadoiço, descend the 
narrow stairs to find the soothing sights and 
sounds of Mother Nature.

High on a hill overlooking the city is The 
Shrine of Nossa Senhora da Piedade built 
in 1553 and today part of the Sanctuary, a 
modern white dome-shaped building, often 

compared to a spaceship. They sit together 
atop a hill, the old and enchanting beside the 
new and to many, highly unattractive. The 
statue Mãe Soberana (Sovereign Mother, the 
patroness of Loulé) is carried down from the 
hilltop each year on Easter Sunday and sits 
in the Church of São Francisco for two weeks 
before being carried back home through 
the town and up the winding cobbled hill 
paths. The Festa Grande, her return to the 
Sanctuary, is the most important religious 
event in the Algarve and a spectacle to behold. 

Every street in Loulé offers something 
unusual in the way of craftworks and the 

best can be found at Projecto TASA, 
Rua de Portugal 35B, where you will find a 
contemporary collection of design pieces made 
in collaboration with local artisans in an effort 
to maintain cultural traditions. Everything 
is made by hand using natural materials and 
ethical techniques; there are products for 
the house, the kitchen, and accessories. We 
personally love the stand-up baskets woven 
from dwarf palm leaves which grow in the 
countryside of the Algarve.

 If you are looking for an original 
copper cataplana dish, the Copper 
Shop, on Rua da Barbacã 26-28 – one 
of a network of spaces dedicated 
to arts and crafts, under the Loule 
Criativo initiatve – houses three 
coppersmiths who make special pieces.

Meanwhile, those with a sweet tooth 
and a passion for pastries should pop 
in to Pastelaria Amendoal, just past 
the market and almost at the main 
roundabout where the Avenida starts. 
Traditional cakes and regional sweets 
from the Algarve – Dom Rodrigos, a 
gooey mixture of egg yolks, almonds 
and more than a spoonful of sugar is 
a speciality, along with fios de ovos 

– thin egg threads neatly shaped into a small 
pyramid and wrapped in colourful foil. 

Haberdashery stores have their own 
appeal whether you are a keen stitcher or 
not. In the little pedestrian street, Rua 5 de 
Outubro, you will find tiny shops with drawers 
and windows overflowing with coloured 
yarns, embroidery silks, lacy ribbons, sewing 
threads and buttons. And in the same street, 
sandwiched there is our favourite, Martina, 
known for beautiful ceramics, jewellery and 
esoteric fashion pieces.

So those are our Loulé choices this month; 
we’re planning our next trip now. 

One of the best kept 
secrets in Loulé is Ribeira  

Do Cadoiço –  it is  
hard to believe that  

close to the main road  
into the centre of   

town, this waterfall 
still exists. 

Above: the astonishing pool and waterfall right in the heart of town. 
Centre: one of the delightful handmade pieces to be found at Projecto 
TASA. Far right: the craft of the coppersmith comes to life

HOTSPOTS
PLUS

NEW SUMMER EXHIBITIONS 

The Finest Art Gallery in the Algarve 

Avenida José da Costa Mealha N43 R/C  8100-500 Loulé 

www.artcatto.com | (+351) 289 419 447 | info@artcatto.com 

Follow Us on Facebook and Instagram 

GUSTAVO FERNANDES | GALLERY LOULÉ 

 

JÜRGEN LINGL | CRAIG ALAN | PEZHMAN 

CONRAD HOTEL 

Image: “Summertime” | 170 cm x 130 cm | Oil on Canvas 

Anise: A cuisine AffAir
Anise is a catering services company 

founded in 2009 and operating 

in Portugal, mainly in Algarve and 

Lisbon. Passionate about food and 

service-driven, we aim to offer 

unmatched catering and event 

organising services tailored to our 

clients’ specific needs.

Intimate Dinners | Cocktails | Buffets   

Children’s Parties | Corporate Events  

Drinks and Celebrations | Weddings 

We offer bespoke menu design and 

creative presentation, whether it is for 

20 or 200 guests, organising every 

detail of your event. And we offer 

different styles of cooking, inspired 

by authentic Portuguese, spicy Indian, 

modern Moroccan and Mediterranean 

cuisines.

+ 3 5 1  9 1 9  8 1 7  2 1 2     A n A @ A n i s e . pt    W W W. A n i s e . pt
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https://artcatto.com/
https://www.anise.pt/


PROMOTION
PLUS

TA S T E  L O U L É
L A  G I O C ON DA
All your favourite Italian dishes served 
with a twist. Great pastas, including squid 
ink fettucine with tomato and prawn 
sauce, tricolour ravioli, lasagne and the 
best carbonara. The pizzas – cooked in a 
wood oven –  are crisp and oozing with 
texture and flavour – there are close to 30 
to choose from. Sizzling steaks, fish dishes, 
sumptuous salads and vegetarian options 
are part of the offering that includes an 
excellent starters, and a special children’s 
menu will keep the small ones more than 
happy. Garlic bread? Yes to that every time!  

HAMBURGUERIA 
BROOKLYN
The decor is retro, and ever-so-stylish; 
the burgers are simply the best. You 
can go for the classic, or try one of the 
wonderful combination platters, and each 
month there’s a special that introduces a 
different mix of ingredients. The meat, 
from a leading national supplier is free 
of additives; the vegetables and breads 
are delivered daily from local specialists. 
Everything is made to order in the Brooklyn 
kitchen, including the desserts!  

s i x  g r e a t  r e s t a u r a n t s

C A F É Z I Q U E

Regarded as something of a culinary wonder, 
this enchanting eaterie abutting the castle 
walls has made its name for being different, 
from its wheat sourdough bread, made in the 
kitchen, to its mix of small, complex, sharing 
dishes that includes prawn tartare, and a 
composition of black rice shitake mushrooms, 
pork crackling and grilled squid. They cook 
with passion here and the wine list is excellent.

R .  d as  B ic as  Ve lh as  5 ,  8 1 0 0 - 6 0 6 Lo u lé 

1 9 . 0 0 -24 . 0 0

T:  2 8 9 0 4 3 93 1

w : c a fez iq u e . pt

B O C AG E

Algarvean cuisine is the highlight here in 
this little restaurant tucked away in a narrow 
side street. Opened in 1984 and a consistent 
favourite with locals, it attracts those from 
further afield who return time and time again, 
for the marvellous dishes of the day, and the 
order-ahead meat and fish cataplanas. Calf’s 
liver and giant prawns are among the many 
delicious regulars. 

 
Ru a B o c a g e N . º 1 4 ,  8 1 0 0 - 5 59 Lo u lé , 

1 2 : 0 0 - 1 5 : 0 0 ;  1 8 :45 -2 2 : 0 0

T:  2 8 9 41 2  4 1 6

w : re s ta u ra nte b o c a g e . co m

P I Z Z A R I A  L U Z ZO

Whoever designed this branch of Luzzo 
needs a pat on the back – each area has a 
different and charming personality. Start off 
with burrata with its soft, runny centre and 
hint of pesto, served with rosemary focaccia, 
then move on to the thinest, finest pizzas 
with amazing topping combinations including 
caramelised onion, sauteed prawns and fresh 
spanish leaves. The salads are a treat, too.

Av.  2 5  d e  A b r i l  9 ,  8 1 0 0 - 6 0 4 Lo u lé 

1 2 . 0 0 - 1 4 . 0 0 ;   1 9 . 0 0 -2 2 . 0 0

T:  2 8 9 41 4  3 7 2

w : p iz za r i a l uz zo . pt

A R T I G O T R Ê S 

If you like Japanese food you will love 
what’s on offer here where the flavours and 
freshness mix and mingle in couture-style 
dishes, prepared by experts to whom taste 
and presentation is key. Nothing is basic, 
everything is extraordinary, from the delicate 
cuts of sashimi, to the shrimp gyoza and light-
as-air tempura coating on crisp vegetables.

 
Av M a rc a l  Pa ch e co 3 ,  8 1 0 0 - 5 02 Lo u l é

1 8 . 0 0 -2 2 . 0 0

T:  93 4 3 62 17 2

w : f a ce b o o k . co m /a r t ig ot re s/

A
L

G
A

R
V

E
 P

L
U

S
  

l 
 1

7

Ru a a  Voz d e Lo u l é ,  Lo ja  L

8 1 0 0 Lo u lé

1 2 . 0 0 - 1 5 . 0 0 ;  1 9 . 0 0 -2 3 . 0 0 ;  c l ose d Tu e sd ay

T:  2 8 9 0 5 6 79 2 /  93 6 9 2 3 9 41

w : l a g io co n d a . pt

Ru a a  Voz d e Lo u lé  L A ,  Lot  1 1

8 1 0 0 - 52 2 Lo u lé

1 2 . 0 0 - 1 5 . 3 0 ;  1 9 . 0 0 -2 3 . 0 0

T:  9 6 8 249 1 6 1

w : b ro o k lyn . pt

http://cafezique.pt
http://restaurantebocage.com
http://pizzarialuzzo.pt
http://facebook.com/artigotres/
http://lagioconda.pt
http://brooklyn.pt


CREATIVE
PLUS

M I X E D  M E D I A  A R T I S T  C H A R L I E  H O LT  H A S  W O R K E D  I N 

T H E  A L G A R V E  F O R  M O R E  T H A N  3 0  Y E A R S .  I N F L U E N C E D 

B Y  S U R R E A L I S M ,  D A D A  A N D  P O P  A R T ,  H E  W A S 

O R I G I N A L LY  A  P A I N T E R  A N D  P R I N T M A K E R  A N D  N O W 

W O R K S  P R E D O M I N A N T LY  W I T H  D I G I TA L  C O L L A G E

Word s:  S U S I  R O G O L - G O O D K I N D

C H A R L I E  H O L T
a r t i s t  e x t r a o r d i n a i r e

HARLIE HOLT tends to work on 
series of imagery from differing 
themes, ranging from small scale 
pieces to murals that are over 12m 
long. Collage enables him to play 
with layers of time and information 
– palimpsests which may juxtapose 

apparently unconnected images to create a new visual 
narrative. This is a man whose mind works overtime and 
whose imagination knows no boundaries.

He was born and raised in England and went to the 
Saturday classes run by the local art school in Rochdale 
from the age of 12. He first ‘work’ however, was before 
that; at age seven he produced a drawing of a worm 
wearing a bowler hat and smoking a pipe. Was this an 
indication of an artistic quirkiness that would develop 
over the years and form the personality of his work? 

In the mid-sixties, Charlie embarked on a self-imposed 
learning curve, taking him from a two-year full-time 
Foundation Art course to a degree course in Fine Art 
and Printmaking in Loughborough, and then on to a 
First Class Honours degree. Ready to work then? No 
way. He did a post grad course in Education in Brighton, 
then a Masters Degree in Print Making at Manchester 
Metropolitan University. Small surprise, then, that with 
all that learning behind him, Charlie became a lecturer, 
sharing his passion with a generation of students who 
aspired to make a name for themselves in the art field. 

C
T h a t  w a s  t h e n ;  t h i s  i s  n o w
Over the past 20 years, Charlie has produced cut-and-
paste collages and digital collages, often mixing the two. 
He has a studio just south of Loulé, in a small barn. And 
one in the UK that is even smaller at 1.5sqm. Yet his 
output is huge. 

He was commissioned by his great friend and mentor 
Bota Filipe, founder of Zefa Contemporary Art in 
Almancil, to produce a mural, an astonishing 70m long, 
that tells the story of Saramago’s novel, The Stone Raft, 
a surreal adventure of a group of people travelling the 
Iberian peninsular that had separated itself from Europe. 

“I took inspiration from a David Hockney painting, 
Mulholland Drive, for part of the landscape, and from 
works by Gauguin and Arnold Bocklin,” Charlie explains. 
“Lisbon features in the journey, too, as the travellers 
follow my blue winding road. And there’s a dog with some 
blue wool in its mouth.” 

At Zefa, Charlie had a temporary studio… a dog’s 
kennel. “I had a table and chair and radio – what more 
could I want? Bota Filipe, who sadly passed away recently, 
gave me total freedom.”

For another Zefa mural project, this time in the side of 
a huge barn in Salir, Charlie based his work on another 
Saramago work, The Tale of an Unknown Island. 

“I took inspiration from a 
David Hockney painting, 

Mulholland Drive, for  
part of the landscape, and 

from works by Gauguin and 
Arnold Bocklin,”
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Asked about his favourite works, Charlie does not  hesitate. 
“The last one, and the next one,” he says with a smile. And 
best times here on the Algarve? “That’s not easy. There are 
many different places that conceal good memories – fishing 
from the end of the jetty in Quarteira; working in Salir and my 
daily drive there for weeks; having a coffee in Café Calcinha in 
Loulé; calling on friends in their studios; driving round in my 
old Suzuki Samaria and trying to get lost…” What about most-
admired artists? “Giorgio Morandi for his quiet landscapes, 
Giorgio de Chirico for his enigmatic townscapes, Mr Hockney, 
French photographer Eugène Atget, American artist Joseph 
Cornell, best remembered for his surrealist assemblage works.”

P a s s p o r t - f r e e
Charlie is currently working on a series of digital collages 
based on a book by Xavier Maistre – A Journey Around 
My Room – in which the central character travels but never 
leaving his room. “It’s a story that has intrigued me for years,” 
he explains. “I have a room in my house that is full of objects 
– some tiny pieces that have fascinated me, some ex-students’ 
work oddities collected over my life, ephemera and music – 
vinyl and CDs. There is a chair that I occupy, a chair where 
memories and dreams, both real and imaginary, take place. 
I always have music playing; I have very catholic taste from 
rock ‘n’ roll to tub jug bands to cool funky jazz to punk. Often, 
an idea is in my mind for quite some time – I never force 
things – connections are made in the subconscious…”

A particular project of Charlie’s – one that took two years 
to realise – is enthralling visitors to galleries and museums 
across the Algarve. Entitled The Backwards Project, it is 
a collection of some 250 pieces, inspired by the concept of 
pseudo fossils, that would tell archaeologists of the future 
the story of today. 

“Many years ago, I took a photo of a small archaeological 
dig in Chester, a hole in the ground with red tape around it. 
The vision fascinated me and lurked in my memory for close 
to 40 years; it resurfaced when I met archaeologist Isabel 
Luzia in Loulé when the Islamic baths were being excavated 
and then, a few years ago, after listening by chance to a Radio 
4 programme, I made contact with professor Jan Zalasiewiez 
at the University of Leicester who was ‘hiding’ everyday 
things likes combs and biros. 

“That was what inspired me to start The Backwards 
Project, a mix of ecology and art as a study of the things that 
represent life in the early 21st century… things like concrete, 
plastic, dice, toy cars, fishing floats, cigarette lighters, even 
chicken bones. I partially submerged these everyday bits in 
cement plaster. My vision was to create something that would 
encourage people to visit museums, and to involve them – so 

many museums today are static in terms of their displays. I 
wanted to give the audience something to consider and to 
enjoy. I want to arouse curiosity, especially in children. These 
little sculptures of mine occupy cabinets that hold real relics. 
I want the visitor to be the archaeologist, finding hidden 
future fossils.”

S o u n d  s e n s e
Recently, Charlie has begun to experiment with sounds and 
music, using old technology – radios, cassette players, CDs – to 
orchestrate a collage that is part of a new exhibition in which 
visitors control what they are hearing. 

Another demonstration of this artist’s boundless creative 
energy is his Random Visual Poems installation which brings 
together a number of related series of works representing 
a new reality. “Max Ernst used fragments of given or found 
pictures telling new stories often in bizarre dreamlike 
juxtaposition,” says Charlie. “This show, in Salford, re-enacts 
this irrational presentation of images. The walls of the gallery 
were covered in huge posters, some untouched others torn. I 
played no part in this – the gallery staff made all the decisions; 
it was a game of chance.”

Charlie’s mind never rests. He has an vast appetite, drawing 
inspiration from the world around him and the influences 
that shape his thinking. His body of work grows larger all 
the time; there are no brakes in the way he works. He has a 
random collage series that has been going on for years and 
continues. Every piece is on canvas and the size of a 45rpm-
record. “I have no idea when I start each piece. I have masses 
of printed ephemera in both my studios – posters that I have 
removed from walls when i find them. Wherever I am, I just 
pick something up and glue it to the canvas, often working on 
20 pieces simultaneously. They all have a story. And I often 
buy postcards of a place that I visit and crumple them so that 
they look old and worn or discarded or lost. Venice, Loule and 
Lisbon are an ongoing series.”

Today, with collections housed in the USA, the UK, across 
Europe and India, and a curiosity that will never be satisified, 
Charlie Holt is one rare individual who is able to change the 
perception of others through his exhibitions, installations and 
pop up shows. Gosto, in Boliquieme, will be showing some of 
his pieces in the near future. It is an opportunity to dive into 
the unknown and enrich your thinking.

The Backwards Project, is 
a mix of ecology and art as 

a study of the things that 
represent life in the early 

21st century… things like 
concrete, plastic, dice...
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Did you know that this country holds the distinction of  
protecting nearly 250 native species of  grape?

 ONCE ATTENDED a wine tasting 
at an adega. The session began with the 
winemaker pointing out some of the notes 
and complexities found in different types 
of wines both red and white. Tasting is 
a subjective exercise but some of the 
participants saw an opportunity to show 

off their ‘knowledge’ and so, after much 
sniffing and slurping over a glass, would proclaim 
hints of cigar-wood, oranges, berries, apricots or 
even lavender. When asked what she tasted, my 
companion, who was on holiday here, announced 
simply and honestly: “Grapes”. Despite the 
sniggers from some of the group, the winemaker 
himself graciously agreed; after all he wasn’t 
growing apples out there in the fields. 

Wine tasting and judging is not an exact science. 
Judging, or rating in particular has proven to 
be as random as a lottery. The owner of a small 
winery in California, Robert Hodgson, selected 
his best wines each year and entered them into 
competitions across the state. Some years ago 
he began to notice that wines that were medal 
winners in some competitions did badly in others.

 His academic background led him to approach 

I the California State Fair, the oldest of its kind 
in the United States, with a proposal for an 
experiment for their annual tastings in which the 
panels of judges would be given their samples for 
tasting but some samples, from the same lot, were 
to be presented three times to the judges and 
even poured from the same bottle. 

When compiled, the results made for interesting 
reading. The scores are marked from 50 to 100 
and normally scored from 70 to the low 90s. The 
judges scores varied for the same wine which was 
blind tasted each time. One that scored a 'good' 
90 would minutes later receive an 'excellent' 94 
followed by an 'acceptable' 86. The seemingly 
small discrepancy in points could mean the 
difference between winning a medal or not, and in 
the wine business medals mean money.

Te s t i n g  t i m e s
Studies have been undertaken to examine 
the influence of price and labelling in people’s 
perceptions of wines. One such test involved 
the presentation of a superior Bordeaux in two 
bottles, one labelled as table wine and the other 
as a superior grand cru. They were given to 57 
volunteers – not at the same sitting but one  
week apart – and, interestingly, the tasters 
were caught out. 

The language used to describe the supposedly 
superior wine was wholly positive with comments 
such as "balanced and complex with long woody 
notes" whereas the wine presented as a table wine 
was dismissed as "weak, light and flat". 

Nonetheless, a positive link has been found 
between the price of a wine and how people 

enjoy it, but it remains that this relationship is 
normally only found in people who are trained 
to recognise the principle elements of a wine 
that make it expensive.

The ‘taste’ delivered by wine is made up of 
three key elements: sweetness from the fruit itself, 
sourness from the acids, and bitterness from the 
alcohol. A good wine should possess a balance 
of all three. These three elements have been 
described as ‘the Holy Trinity of the palate.’

The flavour or aroma of wine is not detected 

by the taste buds but rather by the olfactory bulb 
that is situated between the nasal passage and the 
brain. Curiously, the bulb primarily plays a role in 
emotion, memory and learning... if you have ever 
experienced déjà smell you’ll know what I mean. 

Chemists have identified some 400 aroma 
compounds that create complex flavours and wine 
scientists have begun to identify the compounds 
responsible for distinctive aromas in wine. It is the 
brain’s ability to decipher the information relayed 
to it from the olfactory system that is the key to 

G R A P E 

C A N  Y O U  T E L L  T H E  D I F F E R E N C E  B E T W E E N  A N  AV E R A G E  W I N E 

A N D  A  S U P P O S E D LY  S U P E R I O R  O N E ?  C A N  Y O U  A R T I C U L AT E  T H E 

D I F F E R E N C E ?  C A N  Y O U  P I C K  U P  O N  U N D E R LY I N G  N O T E S  A N D 

D E F I N E  I N D I V I D U A L  C O M P L E X I T I E S ?  Y O U  C O U L D N ’ T  B E  I N  A 

B E T T E R  P L A C E  T H A N  P O R T U G A L  T O  L E A R N . . .  O R  S I M P LY  T O  E N J O Y
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detecting and naming aromas in wine and most people 
can learn the technique within ten tasting lessons, but 
ranking wines is different and analysts believe there is 
an element of snobbery and ‘the Emperor's New Clothes’ 
about the whole enterprise.

T h e  r i g h t  p l a c e
If you are an enthusiastic wine discoverer or 
simply curious to learn and would like 
to cover all of the points right the 
way through to the holy trinity 
of taste, then Portugal is the 
place to do your research. The 
country holds the distinction 
of protecting nearly 250 native 
species of grape

Oenology means the study of 
wines. It translates to enologia 
in Portuguese which leads to 
Enoturismo which is one of 
this country’s more interesting 
developments  in rural tourism. The 
idea is to combine an interest in the 
traditions of wine making with gastronomic 
delights and an appreciation of this rich heritage. 

Some wineries even offer the opportunity of helping 
out during the harvest, and others have top-class 
accommodation and restaurant experiences. They are 
located throughout the country where vines are grown 
in all types of soil from shale to sand in diverse micro 
climates with Atlantic and Mediterranean influences. The 
resulting diversification make Portuguese wines some of 
the most exciting in Europe and throughout the world. 

The ten most commonly-grown commercial grape 
varieties are: in White Grape styles – Aromatics: 
Alvarinho, Fernão Pires/Maria Gomes. In Steely Whites, 
sometimes oaked: Arinto/Pedernã and Encruzado, a full 
bodied Dão. In Red Grape styles – firm/robust: Touriga 

Nacional, Baga, Castelão, Touriga Franca. Elegant/Fruity: 
Tinta Roriz, Aragonês,Trincadeira/Tinta Amarela.

At all the wineries the visitors are shown the 
production process step by step, from the vines to the 
bottling plant. Quinta dos Vales has taken this a step 
further by forming workshops in bottle blending where 
you can blend wines by the bottle to your preferred 

choice or barrel blending where you craft your own 
personal 240 litres! 

Each vineyard places a lot of emphasis 
on local cuisine. Quinta da Tôr and 

Quinta da Vinha complement the 
wine tastings with ‘tapas’ using 
locally sourced produce such as 
goats cheese and cured meats. 
They each have a shop where you 
can buy your favourite wines from 
the tastings. The tours themselves 

are well priced between €10 and       
€20 with tastings and tapas included.
Enoturismo is a sustainable 

attraction with a very low environmental 
impact and current methods in viniculture 

rely more on organic preventative treatments 
for the health of the vines. The opening up of these 
vineyards to the public is a positive step, in that we get 
to experience first hand the passion, enthusiasm and 
dedication that the winegrowers have for this most 
ancient of plants that has been traced back 5,000 years 
to Georgia and Persia. Portuguese Jesuit missionaries 
are believed to have brought viniculture to Japan around 
1150 AD around the same time as the Spanish were 
introducing the the grape to South America.

For people who would like to learn about wine or to 
improve on their knowledge in a friendly atmosphere 
without feeling intimidated by any hint of wine snobbery 
then a visit to one of Algarve’s adegas is a must. And 
don’t worry if what you taste is... grapes! 
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There are a number of vineyards in Algarve that provide ‘Experiências Enológicas’. The principal ones are:
  Q u i n t a  d a  M a t a  M o u ro s .  S i l ve s ,T :  917 236 030

  A d e g a  d o  C a n to r.  G u i a ,  A l b u f e i r a ,  T :  289 572 666
  Q u i n t a  d a  Tô r.  Tô r,  Lo u l é ,  T :  968 427 271

  M o n te  d a  C a s te l e j a .  L a g o s  (o r g a n i c  w i n e s) ,  T :  282 798 408
  Q u i n t a  d o  F r a n c ê s .  S i l ve s ,  T :  282 106 303

  Q u i n t a  d o s  Va l e s .  E s to m b a r,  L a g o a ,  T :  282 431 036
  M o r g a d o  d o  Q u i n t ã o ,  S i l ve s ,  L a g o a ,  T :  965 202 529

 
Quinta da 

Tôr and Quinta da 
Vinha complement the 

wine tastings with ‘tapas’ 
using locally sourced 
produce such as goats 

cheese and cured 
meats.

STORE 103  ON THE 1ST FLOOR
8135-024, ALMANCIL

+351 289 012 373 // +351 967 946 216
enquiries@casaverde-int.com

W W W . C A S A V E R D E - I N T . C O M

http://casaverde-int.com/


G A L E R I A  C Ô R T E - R E A L  i s  s i g n p o s te d  f ro m B o l i q u e i m e ,  F e r r e i r a s  a n d  P a d e r n e  

O P E N :  T H U R S DAY to  S U N DAY,  1 1 A M - 5 P M   T:  9 1 2  7 3 7  7 6 2  /  c o r t e r e a l a r t e . c o m

N AT U R E  O F T E N  I N S P I R E S  G R E AT  A R T .  C O L O U R S ,  S H A P E S ,  S H A D O W S ,  T H E  F A L L 

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

E V O K E  A  P A R T I C U L A R  AT M O S P H E R E  T H AT  T H E  A R T I S T  W A N T S  T O  C A P T U R E … 

T H E  H I G H  M O U N TA I N S  O F  P O R T U G A L  A R E  A N  E X A M P L E

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

T H E  G R A N D  P E A K S 
      O F  P O R T U G A L 

T 454 METRES, Fóia on the Serra 
de Monchique is the Algarve’s 
highest point, but it is dwarfed 
by Torre located in Portugal’s 
highest mountain range, the 
Serra de Estrêla. Towering 
above deep valleys and 

glaciated lakes Torre 
rises to 1,993 metres and is snow capped 
from November to April.

Forming a barrier across the centre of 
the country, these are a series of old fold 
mountains with rounded tops, peppered 
with massive granite boulders. Swathes of 
heather and broom grow above the tree line, 
sometimes level with the clouds.  
There are invigorating views and ever-
changing skyscapes.  

Intrigued by such inspiring places, 
Will Swayne paints mountains in his own 
inimitable style. He does not aim to create 
reality but rather to open doors that attract 
viewers into his imagination. His paintings 
are immediately identifiable due to his use 
of explosive colours and shapes that are 
tessellated like jigsaw puzzle pieces.

Working in oils using an impasto technique, 
he layers the paint, coat over coat so that it 
is textured and three-dimensional. On close 
inspection, there is great attention to detail 
in the array of brush strokes, knife marks, 
hidden shapes and symbols. Controlling the 
play of light across the painting, he gives the 
impression of mist and rain bursting into 
sunshine, just as can be seen in Portugal’s 
Serra de Estrêla. 

Aptly named the mountains of the stars, 
the air is pure and on summer nights the 
pitch dark sky is sprinkled with crystal beads. 
It is no wonder that artists are motivated 
by such truly dreamlike settings. Examples 
include Vincent van Gogh’s famous impasto 
painting, Starry Night and Cezanne’s 
numerous representations of Mont Sainte-
Victorie in Aix-en-Provence. 

Born in Guilford, Will Swayne is a 
committed Francophile. He is based in 
Bayonne in South West France and has his 
studio in the centre of the town. His first 
solo exhibition was in 2001 and his latest 
paintings are on display at Galeria Côrte-Real 
in Paderne.
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F A N C Y  L E A R N I N G 

A  N E W  S K I L L  A N D 

M A K I N G  F R I E N D S  W I T H 

S H A R E D  I N T E R E S T S ? 

H E R E ’ S  O U R  S E L E C T I O N 

O F  C L A S S E S  A N D  O N E -

T O - O N E S  T H AT  W I L L 

G E T  Y O U  I N V O LV E D 

O V E R  T H E  M O N T H S 

A H E A D 
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ARTY FACTS
FAVOURITE POTTERS Ben 
and Nadrali have a wittily-named 
Take Away Clay service. They 
deliver a lump of the stuff to your 
home, provide online support 
and guidance so you can get your 
creative juices flowing, and when 
you’re done and happy they’ll 
collect, glaze, fire and return your 
finished creation ready for you to 
give it pride of place.

918 431 446 / 923 027 487
benandnadraliceramics@outlook.
com

THINK PORTUGEUSE 
DECORATION and inevitably, 
you’ll think tiles, especially the 
traditional blues and whites that 
tell a story. Well now you can 
compose a tale of your own, 
and create the tile to go with it. 
Bernadette Martins is the resident 
potter at the clay workshop 
of Loulé Criativo and runs tile 
painting classes for a maximum 
of four people (more if they are 
members of the same family). She 
also teaches pottery at the wheel – 
do book your place early, as she is 
in demand.
914 184 801
bernadetteceramics@gmail.com 

BARBARA JANE BANKS , 
aka BJ, runs painting and drawing 
classes at IEC Vale Judeu. The 
groups are small (now even 
smaller because of necessary 
health and safety restrictions) 
and the attention is individual, so 
everyone from absolute beginners 
to those with an existing portfolio 
will benefit. The two-and-a-half-
hour classes should start again in 
October. BJ will instruct in most 
mediums.

916 103 050 | 289 992 857
banksbj_7@hotmail.com

AIR ART TAVIRA runs a 
number of classes, including still 
life and abstract art tutorials, 
macrame for beginners – why 
knot – and Phone Photography. 
The latter involves a journey round 
the charming hidden streets of 
Tavira, the old town and castle, the 
Roman Bridge, gardens and some 
of the 37 grand churches. You’ll 
learn how to take great snaps.

926 776 939
AirartTavira@gmail.com

WEAVING AND TAPESTRY 
workshops are run by Jane 
Rodenburg of Weave Deck 
Studio, next to Loulé market. 
There are Wednesday classes, 
9.30am-1.30pm and all materials 
are provided. You’ll learn the 
techniques including loom set up 
and preparation, tabby weave, 
twining, soumac, rya knots etc and 
you’ll end up with a beautiful piece 
of work. Jane runs an open studio 
on Saturday mornings – available 
to those who have taken the 
Wednesday workshop, and also 
bespoke sessions for three or more 
people at home.

925 450 609
hello@weavedeck.com

HUNGRY?
FOODIE THINGS and cookery 
are always top of list when it 
comes to getting on the learning 
curve, and there is no shortage 
of experts here, each with their 
own particular focus. Taste 
Algarve, a few minutes drive from 
Tavira, is based on the ravishingly 
gorgeous Monte do Álamo estate, 
a seven-hectare hilltop farm with 
a six-bedroom hotel. There are 
various cookery classes, one which 
includes dinner and another that 
takes in an ingredients-buying trip 
to the local market; the recipes 
are part of the rich and healthy 
Mediterranean diet, characteristic 
of the Alentejo and Algarve. Run 
by Mariana Ramos Mesquita, 
Taste Algarve has been awarded 
Best Experience of Sustainable 
Gastronomic Tourism in Portugal. 
Private cooking classes at a client’s 
home can also be arranged.

281 098 209 / 919 401 899
mariana@tastealgarve.com

IF YOUR OWN KITCHEN 
is your chosen classroom, then 
it is worth investigating what 
The Farmhouse Project can 
offer. Hélène and Jonathan have 
included a session on Authentic 
Asian Food, learned from locals 
while they lived in Thailand; a 
Ria Formosa Seafood Workshop 
that covers different techniques, 
from filleting a fish to curing 

and pickling, making stocks and 
roasting; and a great Vegetarian 
Farm-to-Table cooking experience 
using 100% organic farm veggies.

910 572 701
enquiries@
farmhouseprojectkitchen.com

LOVE A GREAT COCKTAIL 
(who doesn’t)? And who better 
to learn from than Blake and 
Kay of The Margarita Machine? 
Get together a group of five and 
they’ll provide a pop up bar, all 
the equipment, home-infused 
spirits and garnishes and teach 
you to mix and shake. Once you’ve 
mastered it, please invite us over.

912 601 192
drinks@themargaritamachine.eu

Oppositite page, 
top to bottom: 
Cataplana making 
at Taste Algarve; 
cocktails with the 
Margarita
Machine; Asian 
specialities taught 
by The Farmhouse 
Project. This 
page, from the 
top: Painting with 
JJ; decorative 
ceramics with 
Ben and Nadrali; 
a Weave Deck 
class in Loulé; 
tile painting at 
Loulé Criativo; 
learning phone 
photography
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LEARNING
PLUS

PLAY AWAY
The key to success, certainly when 
it comes to piano proficiency, is 
having the right teacher. John 
Evans of J Evans Music Services 
home tutors complete beginners 
up to those who are advanced but 
need some technique polishing; 
at minimum, he requires that 
pupils have access to an 88-note 
touch-responsive keyboard if an 
acoustic piano is not available. You 
can specify your preferred genre –  
classical, jazz, popular, film music 
etc are the genres.
916 206 792
jevensmusicservices@gmail.com

The Amigos do Museu in São Brás offers a huge range of activites. 
You can join a folk-singing group (which will also help polish your 
language skills); weekly art classes; bobbin lace making (bobbin 
lace is also know as pillow lace, because it is worked on a pillow). 

There are mosaic groups, needlework tutorials; social bridge 
for those who fancy a bit of brain gymnastics; theatre and choir 
sessions; as well as those all-important Portuguese for Foreigners 
classes which include both beginner sessions and conversation 
groups for those who are getting to grips with the language.
If you are keen to stay in the best shape possible, there are a 
number of options, including dancing fitness, keep fit over 50, 
pilates, zumba, Tai Chi, hatha yoga and iyenger yoga.
966 329 073
admin@aigos-museu-sbras.pt

H e a rd  o f  a ny  q u i r k y  c o u r s e s?  Le t  u s  k n ow a n d  w e ’ l l  i n c l u d e  d e t a i l s  i n  a  f u t u r e  i s s u e .   G i ve n  t h e  e ve r - c h a n g i n g  

C ov i d - 1 9  r e s t r i c t i o n s ,  yo u  m u s t  p h o n e  o r  e m a i l  to  d o u b l e - c h e c k  av a i l a b i l i t y  a n d  t i m e s  o f  c l a s s e s . 

SOMETHING TO 
TALK ABOUT
It is all too easy to put off learning 
the language, but think of the 
difference it will make when your 
contribution to a conversation is 
more than “fala inglês?” Faust, on 
the road to Quarteira, runs 40-hour 
crash courses (two weeks, four 
hours a day) for beginners, 7-18 
and 14-25 September and regular 
courses of 96 hours, October to 
June, with twice-weekly classes. 
This is serious stuff, not a chat 
over a coffee which is what some 
‘teachers ‘offer.
289 301 356
info@faust.pt

At
 th

e m
us

eu
m

WORK IT OUT
Yin & Yang yoga sessions by 
Estrela Yoga have a huge following 
and are currently scheduled for 
September on Tuesdays and 
Thursdays at 7pm and Sundays 
at 11am. The one-hour class, with 
savasana and meditation at the 
end, includes adaptations to suit 
both beginners and the more 
experienced yogi. A great touch 
is the karma yoga swap, in which 
a class session is exchanged for 
an hour of skills, or a veggie box. 
Check out the Facebook page for 
regularly updated details.
925 605 270
estrelayoga@yahoo.com 

You might just be 
inspired to take 
a class when you 
hear about it from 
a friend, or you 
may be looking for 
something specific 
from the start. If you 
can't find what you 
want, let us know 
and we'll search 
around for you
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S E R V E S  4

I NGR E DI E N T S
6tbsp oil (vegetable, sunflower
or peanut)
3 medium onions, chopped
10 garlic cloves, peeled
½  thumb-sized piece of ginger, peeled
½ bunch of coriander stalks, finely 
    chopped, plus some leaves to garnish
2tsp paprika
1tsp turmeric powder
2tsp medium chilli powder
50g creamed coconut (use the solid
    block type, or 50ml coconut milk)
2–3tbsp fish sauce
600g large, raw king prawns, peeled
   and deveined

W O R T H  K N O W I N G
Prawns don’t reheat very well once cooked  
in the curry, but you could cook the sauce  
earlier, without the prawns, and store it in  
the fridge for up to four days. Then just  
reheat and add the prawns.

M ET HOD 
1 Heat the oil in a large casserole dish or 

wok set over a medium-high heat. Add the 
chopped onions and cook slowly, turning 
down the heat to low-medium, and stirring 
every 4–5 minutes until softened and 
starting to colour lightly and become oily – 
this will take at least 15 minutes.

2 While the onions are cooking, crush the 
garlic cloves and ginger to a paste using 
a pestle and mortar, or blitz in a food 
processor.

3 Once the onions are ready, add the crushed 
garlic, ginger and coriander stalks and fry for 
a few minutes until fragrant. 

4 Add the spices and creamed coconut, 
breaking it up into smaller pieces as you stir. 
It should melt in. Finally, add the fish sauce 
and the prawns and cook over a medium 
heat for about 5 minutes or until the prawns 
are cooked through.

5 Serve hot on steamed rice and garnish with 
coriander leaves.

TASTE
PLUS

S I S T E R S ,  D O C T O R S ,  H O M E  C O O K S - C O M E - S U P P E R  C L U B - H O S T S , 

L O N D O N E R S  A M Y  A N D  E M I LY  C H U N G  L O V E  T O  E AT ,  F E E D  A N D 

E N T E R TA I N .  I N  T H E I R  F I R S T  C O O K B O O K ,  S P E C I A L  F A M I LY 

R E C I P E S  H AV E  B E E N  B R O U G H T  T O G E T H E R  –  R I C H  B O W L S  O F 

S L O W - C O O K E D  C U R R Y  A R E  C O N T R A S T E D  W I T H  F R E S H ,  Z I N G Y

S A L A D S ,  V I B R A N T  G A R N I S H E S ,  A N D  H E A P S  O F  S T E A M I N G  R I C E

VIBRANT, COLOURFUL AND PACKED 
WITH FLAVOUR, THE RANGOON SISTERS 
COOKBOOK, BY AMY AND EMILY CHUNG, 
INTRODUCES THE BEST OF BURMA. IT 
IS PUBLISHED BY EBURY PRESS. 

Bazun hin... aka Prawn Curry
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When she was six years old, and following the fall of 
Napoleon III, the family was allowed to return to France, 
much of their property was restored and they were 
permitted to live as normal citizens in the newly-proclaimed 
Fifth Republic. 

Some government officials feared that Amélia’s father, 
Prince Philippe of Orleans, might try to reinstate the 
monarchy but he showed no intention of doing so. For 
almost 20 years the family was well accepted; that is until 
Amélia’s engagement to Carlos when the scale of the 
celebratory party held in Paris began to raise suspicions. 

Reminiscent of the excesses of Louis XVI, more than 
2,000 guests were invited to the grand reception. Hosting 
all the glitterati of society, the occasion was so splendid 
it caused huge public interest. When the bride departed 
for Lisbon in preparation for her wedding, 10,000 French 
citizens were at the railway station to wave her off. 
Amélia’s parents were there to witness the rapturous 
applause and good wishes of the public.

 Meanwhile the Government saw the people’s support 
of the ex-royal family as a threat to the Republic and these 
serious misgivings turned into action. A few days later, 
as every member of the Orleans family left the country 
in order to attend Amélia’s wedding, the Government 
executed their plans. 

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

E V E R Y  I S S U E ,  W E  A I M  T O  

B R I N G  Y O U  A  B I T  O F  L I T T L E -

K N O W N  H I S T O R Y.  T H I S  T I M E 

R O U N D  W E  L O O K  AT  T H E 

D I S A S T R O U S  O U T C O M E  O F  A 

R O YA L  W E D D I N G  T H AT  T O O K 

P L A C E  I N  L I S B O N  I N  1 8 8 6 .  

T H E  G R O O M  W A S  C R O W N 

P R I N C E  C A R L O S  A N D  H I S 

B E T R O T H E D ,  P R I N C E S S  

A M É L I A  O F  O R L E A N S , 

P O R T U G A L’ S  L A S T  Q U E E N

HISTORY
PLUS
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Top: The church of São Domingo in Lisbon. Above left: Plaque dedicated to Queen Amélia, in the old cathedral cloister in  
Coimbra. Right: The final resting place, the Pantheon of the Braganças

T WAS A FAIRYTALE occasion, held in 
the church of São Domingo in Lisbon, the 
traditional venue for royal weddings. The 
streets were bathed in sunshine and lined 
with well-wishers longing to catch a glimpse of 
the French bride. Arriving in open carriages, 
there was an entourage of celebrated guests, 
many of them members of European royalty. 

The men, impressively dressed in military uniforms, 
and the women wearing sumptuous gowns and lavish 
jewellery, were cheered by crowds of onlookers.

The national anthem, Hino da Carta, resounded 
through the church as Amélia, on her father’s arm, 
proceeded down the aisle. Befitting a royal bride, her 
wedding gown of faille silk had a long train and the lace 
veil was secured by a garland of fresh orange blossom.

The setting could not have been lovelier with pale 
blue and white decorations displaying the colours of 
the Portuguese monarchy. The bride and groom were 
both from devout Catholic families and they were 
deeply in love – unusual at a time when marriages were 
often made to cement political alliances. 

So far so good, there was not as yet any sign of a 
backlash but seeds had been sewn at their engagement 
party in Paris. The bride was a direct descendent of 
the unfortunate Louis XVI and Marie Antoinette and 
the great granddaughter of the last King of the French, 
Philippe I. Following his abdication, the family was 
exiled to England for a period of 23 years and during 
that time Amélia was born in Twickenham. 

A message was relayed to the Palace of Necessidades in 
Lisbon where Amelia’s parents were staying: they should 
not return to France, and were once again in exile. 

With no other suitable alternative, Prince Philippe and 
his family returned to England and took up residence in 
Sheen House, Richmond, never to return to France. 

It was an extraordinary ending to the last royal 
wedding to be held in Portugal and as events unfolded 
Amélia was to be the country’s final queen. 

Tragedy was to follow her throughout a turbulent life. 
Whilst riding in a carriage in Lisbon she witnessed the 
assassination of King Carlos and her eldest son, Crown 
Prince Luis. Beating off their assailant with a posy of 
flowers she saved the life of her youngest son. Two years 
later and by then the King of Portugal, Manuel was 
deposed by a military coup. Escaping to England and 
living in exile, they moved into Fulwell Park, Twickenham, 
a residence that was close to Amélia’s father and mother. 
Manuel died before his mother and produced no heirs. 

During World War II the Portuguese invited Amélia to 
return to the safety of Portugal but she declined. She 
died in France at the age of 86 and is buried beside King 
Carlos in the Pantheon of the Braganças, located in the 
Monastery of São Vicente de Fora in the Alfama district 
of Lisbon. 

During World War II 
the Portuguese invited 

Amélia to return to the 
safety of Portugal

I

L O V E ,  M A R R I A G E 
                and  mi s fo r tun e
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 Light-drenched spacious living-
dining room with floor-to-ceiling 
sliding glass doors

 Windows with electric shutters. 
 Wood floors throughout
 Fully furnished and equipped 

kitchen with Siemens appliances 
 Two bedrooms and two 

bathrooms, one of which is  
en-suite

 Sun-filled terraces with 
automatic awnings and an 
outside kitchen for summer 
dining 

 Fitness room, Turkish bath/ 
sauna

 Communal pool
 Solar panels for hot water; 

central air conditioning 
system

 Two parking spaces 
 Basement storage room 
 Energy efficiency (A ++)
 Construction: 135m2 

including terraces
 Ref: SSB-LV
 Price: €675,000

EXCLUSIVE listing...
THIS RECENTLY-COMPLETED PENTHOUSE A FEW 
MINUTES WALK FROM VILAMOURA MARINA, 
OVERLOOKS BOTH GOLF COURSE AND THE OCEAN 
AND MAKES ITS OWN STYLE STATEMENT

of
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Penthouse living 
brings together 
the very best 

– great spaces, 
wonderful 

views of the 
Atlantic Ocean 
and top-quality 

amenities adding 
the luxury 

highlights that 
make a property 

outstanding

B AT H R O O M S

Two  – one en-suite –
with luxury fittings

P O O L

Large communal 
pool

B E D R O O M S

Two bedroons with 
fitted wardrobes 
and great views

T E R R A C E S

Two large terraces  
with sweeping  

views and with  a  
summer kitchen

PROPERTY
PLUS
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Art for  
all tastes

V I S I T  U S 
Travessa Jacques Pessoa 8

Tavira 8800-374
 

C A L L  U S
962 012 111

FIND US
taviradartes@gmail.com
www.taviradartes.com

www.facebook.com/taviradartes
www.instagram.com/tavira.dartes/

W E ’ R E  P AY I N G  H O M A G E  T O  A L L  B O O K S 
P O R T U G U E S E  T H I S  M O N T H  A N D  H O P E F U L LY 

I ’ V E  S E L E C T E D  A  VA R I E T Y  W H I C H  S H O U L D  K E E P 
E V E R Y O N E  H A P P Y  –T H E Y  A L L  M E R I T  F I V E  S TA R S .

T H E  H I S T O R Y  O F  P O R T U G A L  F R O M  I T S  F O R M AT I O N 
T O  P R E S E N T  D AY  I S  R I C H  A N D  C O L O U R F U L ,  J O Y O U S 

A N D  T R A G I C .  T H E  F O O D ,  T H E  W I N E ,  T H E  C U LT U R E 
A N D  T H E  B R E AT H TA K I N G  C O U N T R Y S I D E  A R E  A L L 

E X P L O R E D  I N  T H E S E  B O O K S  –  E N J O Y ! 

FULLY booked

READS
PLUS

NIGHT TRAIN TO LISBON
By Pascal Mercier 
Publisher: Atlantic Books
Genre: Modern fiction... and intrigue
Raimund Gregorius is a Latin teacher at a 
Swiss college who one day – after a chance 
encounter with a mysterious Portuguese 
woman – abandons his old life to start a 
new one. He takes the night train to Lisbon 
and carries with him a book by Amadeu de 
Prado, a (fictional) Portuguese doctor and 
essayist whose writings explore the ideas of 
loneliness, mortality, death, friendship, love, 
and loyalty. 

Gregorius becomes obsessed by what 
he reads and restlessly struggles to 
comprehend the life of the author. His 
investigations lead him all over the city of 
Lisbon, as he speaks to those who were 
entangled in Prado’s life. Gradually, the 
picture of an extraordinary man emerges 
– a doctor and poet who rebelled against 
Salazar’s dictatorship.  

I loved, just loved the depth of the  
descriptions of Lisbon, the intrigue, the 
exploration of oneself. We are complex 
beings – multi-faceted and fickle.  This 
book explores those feelings, the need to 
understand not only our partner and/or 
children but ourselves, our souls and the 
need to accept who we are. 

THE BLANDYS OF MADEIRA: 
1811-2011
By Marcus Binney 
Publisher: Frances Lincoln
Genre: Pictorial history
The Blandys dynasty was founded two 
centuries ago on the Atlantic island of 
Madeira by a young Englishman in search 
of better living. Today the Blandys are best 
known as the leading shippers of Madeira 
wine but, from the foundation of the firm 
in 1811, they built up an extensive trading 
business, sending shipments of wine and 
goods across the oceans, to North America 
and the Caribbean, to India and the Baltic. 
The family made remarkable sums from 
coaling and victualling passing ships, 
supplying both Yankees and Confederates 
during the American Civil War. While 
numerous English wine houses were ruined 
by the devastating wine plagues of the 1850s 
and 1870s, the Blandys emerged with the 
world’s finest stock of vintage Madeiras.

The Blandys built handsome town and 
country houses, notably the estate at 
Palheiro, where they have laid out one of the 
island’s most beautiful gardens, and for over 
50 years they were  the owners of Reid’s, 
one of the world’s most legendary hotels. 
As well as being a fascinating family history, 
this specially-commissioned  book is  an 
incredible social commentary.  
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THE RETURN
By Dulce Maria Cardosa
Publisher: MacLehose
Genre: Modern fiction 
The book begins in 1975. The Angolan War of 
Independence has been raging for at least a 
decade but, with the collapse of the Salazar 
dictatorship, defeat for the Portuguese 
is now in sight. Thousands of settlers are 
fleeing back to Portugal to escape the 
brutality of the Angolan rebels.

Rui is 15 years old. He has lived in Luanda, 
Angola, all his life but now his family are 
finally accepting that they must return, Rui is 
filled with a mixture of excitement  
and dread. 

Just as they are leaving for the airport, 
Rui’s father is taken away by the rebels, and 
the family leaves without him. Not knowing 
if they will ever find out what became of him, 
Rui, his mother and sister try to rebuild their 
lives in their new home. 

Home turns out to be a five-star hotel in 
a quiet, seaside suburb of Lisbon, where 
returnee families are crammed into luxurious 
rooms by the dozen. The hotel becomes a 
curious form of purgatory as the families wait 
to discover what will become of them, ever 
conscious of the fact that they are hardly 
welcome back in their homeland.

Rui has his own personal struggle with  
his new life: growing up, dropping out of 
school, facing discrimination, and the ever-
present worry over his mother’s deteriorating  
health and his father’s fate. I’ll have to 
stop there as don’t want to give the story 
away but I was intrigued by this book. It’s 
an incredible history of a society changing 
rapidly and on so many levels; the political 
climate, the personal tragedy of the family 
and Rui’s coming of age all rolling about 
together.  

WILD GUIDE PORTUGAL
By Edwina Pitcher
Publisher: Wild Guide
Genre: Travel 
A new compendium of adventures with 
everything a tourist could possibly wish for from 
summer walks in wildflower-strewn ancient cork 
forests, plunging into clear turquoise rivers, 
playing on hidden beaches and tasting wine in 
boutique vineyards. A comprehensive guide to 
the hidden treasures of Portugal’s better-known 
tourist areas, as well as incredible lesser-known 
coastal and mountain regions, the book includes 
over 700 secret places: wild swims, ancient 
forests, lost ruins, secret coves, castles, village 
eateries, wilder campsites and unique places to 
stay.  Great photography, co-ordinates, detailed 
directions and maps. We’ve had a stream of 
visitors who require entertaining; I presented 
the last lot with this book and told them to have 
a lovely time! It worked and we only saw them 
for dinner which was quite wonderful! 

THE TASTE OF PORTUGAL
By Edite Vieira 
Publisher: Grub Street Cookery
Genre: Cookery 
I ummed and aarred over which cookbook 
to choose and sought the advice of a 
Portugeuse café owner friend who picked 
this one, citing it as her bible. A marvellous 
collection of traditional recipes which are 
surprisingly uncomplicated and beautifully 
photographed,  the author has included the 
history and tradition of each recipe. This is 
not haute cuisine but real Portugeuse food 
cooked by generations of housewives living 
on a budget and feeding huge families.  

BALTASAR & BLIMUNDA
By José Saramago 
Publisher: Panther
Genre: Historial fiction
Saramago, born in Portugal in 1922, was in 
his sixties when he came to prominence as a 
writer with the publication of Baltasar and 
Blimunda. A huge body of work followed, 
translated into more than 40 languages: in 1998 
he was awarded the Nobel Prize in Literature. 
Saramago died in June 2010. 

This “brilliant...enchanting novel” (New York 
Times) of romance, deceit, religion and magic 
is set in 18th-century Portugal at the height of 
the Inquisition and examines what happens to 
the dreams of ordinary people when King and 
Church exercise absolute power.

Baltasar, a soldier who has lost a hand in 
battle, falls in love with Blimunda, a young girl 
with strange visionary powers. From the day 
he follows her home, the two are bound body 
and soul by a love of unassailable strength. 
Blimunda’s mother is tried as a witch and 
burned at the stake. The ignorance of the 
people, the corruption and the misuse of power 
to exhort control is frightening. To compound 
matters, a priest, with terrifying and heretical 
views, befriends the couple and shares with 
them his fantasy: to invent a flying machine. 

As the inquisition rages and royalty and 
religion clash, the three journey through life 
exploring fantastical events which stretch the 
imagination; it’s not the easiest of reads but 
certainly worth investing the time and effort.
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IT’S A MAN THING

HE MEN’S grooming products 
market is worth a whopping 
€60+ billion globally, 

and continues to grow as 
chaps are increasingly 
self-aware, grooming-

concerned and keen 
to make an impression. What was 
once a straight-forward market 
sector focused on deodorants, 
shaving products and aftershave 
– the latter coming into its own 
during the peak pre-Christmas 
buying period when gift sets were 
the simple answer for shoppers 
with a bloke on their list – is now key 
business that covers everything 
from moisturisers to face masks 
to anti-ageing creams and a 
never ending list of hair care 
products. 

It’s not only women who 
are facing the daily pressure 
to compete in the looking-
good arena; we men are also 
expected to maintain a certain 
standard of attractiveness.  

So for starters, let’s make a 
professional manicure and pedicure 
part of our monthly regime. Not only 
is that time out relaxing, but regular nail 
care can help prevent health issues.

And practicing yoga/pilates/mindfulness plus healthy 
eating are proven – and regularly promoted by male 
celebrities – to be core to both physical and 
mental health. 

On top of that…
When it comes to hair, lockdown has 
given we chaps the opportunity to try 
something new. Many have braved the 
opportunity to go short, even shaved, 

while others have opted to grow their 
previous cut out and gone for a groomed 

Beckham, a messy undefined bikers 
look or a Tom Hanks Castaway with 

masses of wild hair and no style.
Whatever your choice, there 

are products galore to make 
the most of your look, and your 
hair stylist will always advise 
you; I personally recommend 
using a sea salt spray to create 
the perfectly undone look that 
speaks of summer holidays and 
time on the beach.

Looking good and feeling good 
drives confidence, no question, but 

most men’s biggest concern is the 
problem of hair loss.
 The average person loses between 

100 and 150 strands of hair each day so it’s 
important to be extra gentle and use the hair 

products suggested by a professional. Your stylist 
can access what type of product you need to boost the 
quality of your hair.

But whether you are royalty like Prince William, or a 
movie star like John Travolta, embracing baldness and 
choosing the razor can be a tough decision but, once 
made, can start you on a new era of body-confidence. 

For those who want to hold on to a head full of 
hair, the solution could be a hair transplant. Yes, 

it could last a lifetime but it’s a decision not to 
be taken lightly and you need to seek out the 
experts in the field. If you want to pursue the 
options start with a full consultation; I can 
recommend a clinic in the Algarve – Saude 
Vivavel. And cosmetic surgery is becoming 

more common for men today; in Australia, 
Brazil, and South Korea it is quite acceptable 

to have nose-jobs, eyelid lifts, penis enlargements, 
liposuction and full facelifts.

Last word from me: stay safe and responsible… and 
use the best grooming products. 

T H E  R I G H T  H A I R  C U T ,  T H E  B E S T  G R O O M I N G  P R O D U C T S , 
T H E  O D D  B E A U T Y  T R E AT M E N T  A N D  T H E  O C C A S I O N A L  B I T 

O F  C O S M E T I C  I N T E R V E N T I O N . . .  T H AT ’ S  W H AT  G U Y S  A R E  I N T O 
T O D AY,  S AY S  J I M  VA N  H E K

It’s not only 
women who are 

facing the daily pressure 
to compete in the looking-
good arena; we men, too, 
are expected to maintain 

a certain standard of 
attractiveness. 

T

J i m  H a i r  A r t i s t  i s  a t  E s t r a d a  Va l e  d o  Lo b o  9 47A  /  T :  9 1 4  4 5 2  3 1 5  /  W :  j i m h a i r a r t i s t s . c o m
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J O I N I N G  T H E  A L G A R V E  P L U S  T E A M  I S  A N N A  Z I E L A Z N Y 

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

TA K E  H E R  O N  F R E S H  J O U R N E Y S  I N  S E A R C H  O F  A 

D I F F E R E N T  L A N D S C A P E ,  O R  A  L E S S E R - K N O W N  C H A R M .  

W E ’ L L  B E  J O I N I N G  H E R  O N  H E R  T R AV E L S . . .

L I S T E N  T O 

T H E  W A V E S

ALMNESS: this is what I feel when I 
enter a narrow wooden path that leads 
from Espinho to Vila Nova de Gaia. The 
Passadiço de Arcozelo is one of my 
favourite places in Northern Portugal. 
On the right side, I can still see the 
railway through which an intercity train 
passes at high speed. On the left, the 

ocean continuously brings shells and stones to the shore; in 
exchange for that, it takes a bit of sand and some careless 
boy’s shoes back to its depths.  

With steady steps I keep walking, as the whole route leads 
through 16 kilometres. But what interests me most is more 
or less in the middle of the trail. The walk is pleasant. A flat 
footbridge is a good observation point. The carpets of yellow 

C the same in its wholeness, but details change every second. 
The main point of my walk is Miramar. Even though I 

could get a train directly there, I prefer to start the walk in 
Espinho. That way, while approaching Miramar from the 
south, I can see its main attraction looming in the distance, a 
little chapel located on the huge rocks that are growing from 
the sea. The whole structure gradually arises as I approach, 
revealing more and more architectonic details. All of a 
sudden the wind intensifies, as if I am entering through some 
portal to another world. It is hard to recall the calm surface 
that I saw just a while ago as I see huge waves approaching 
the shore. I speed up a bit. The waves scatter on the high 
rocks that stand lonely at the line of the water before 
Miramar Beach. Water quickly engulfs the land, covering the 
sand and spilling foam onto the beach. 

flowers spread across to the beach. A soft breeze carries 
light sand with it, and even if it looks like an idyllic view, 
I know that nature is working hard; in a few years, single 
grains of sand carried by the wind will create another dune. 

The steady rhythm of the waves soothe the senses; the 
characteristic smell of the ocean fills the air and makes me 
breathe deeper. 

T h e  e v e r - c h a n g i n g  o c e a n
I have visited this place many times, in different seasons. Each 
time it has been stunning. I could never get bored with it, as it 
is everlastingly changing. I am sure that for the people behind 
me and those who walked through the same place two hours 
before, the experience, the light, the smell, everything was 
different. That is the magic of the ocean: it seems always to be 

A n c i e n t  p l a c e s
After a while, I stand in front of the Capela do Senhor 
da Pedra (the Chapel of the Lord of the Rock). Before 
Christians created the little chapel, Lusitanians were coming 
here to worship pagan gods. The huge rocks on which the 
chapel now stands were considered a sacred place, where 
mortals could connect with a higher power of nature.

According to legend, in 1686 people on the beach saw 
Jesus Christ. He was floating above the surface of the ocean 
and, after a while, sat down on the rocks. 

When I see the wild waves hitting the rough rocks, almost 
covering the whole church, I think about the old pagan 
beliefs, when nature played a major role in humans’ lives 
and people lived with magical gods enchanted in the rocks, 
the trees or the rivers.
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H O W  T O  G E T 
T H E R E ?
BY CAR:
From Porto: take  
the A44 and then  
the A29 
From Aveiro: take 
route A25 and  
then A29 
BY URBAN TRAIN:
To Miramar station. 
Or to Espinho and 
then walk 7km.

W H E R E  T O 
S TAY ?
Miramar is not a 
particulary popular 
tourist spot, but there 
are some Airbnbs and 
hotels. For example, 
Apartamentos 
Turísticos Céu Azul 
or Quarto Moutadas 
Miramar. You will 
find more places in 
Espinho, Vila Nova de 
Gaia and Porto.

T R AV E L  T I P S

W H E R E  T O 
E AT ?
  Simplex Virtus
  Areal Praia
  Solar do Senhor da 
    Pedra
  12 Mares

C U R I O S I T I E S
Each year on Trinity 
Sunday, a big 
procession takes 
place in Miramar 
from the town to the 
chapel. Celebrations 
usually last three 
days, until Tuesday. 

N E A R B Y
Chapel of St. Maria
   Adelaide
Passadiços da Ribeira
   do Espírito Santo

The wave scatters on the unmoved rocks. Two elements, Water and Earth, 
clash with each other. Both of them are powerful and relentless. The ocean 
angrily hits a cliff which stays in front of it, throughout ages, imperturbable. 
This scene reminds me of two Lusitanian gods – Duberdico, the god of 
water, and Endovellico, the god of the earth. The ancient spirits, personified 
in nature, having an everyday battle for power.

I sit on the sand, enchanted with this spectacle, and wait until the waves 
ease: it takes a while for these magical powers to bury the hatchet. The 
power of nature calms just when the sun starts painting the first pink and 
yellow lines on the horizon. I walk on the wet beach to get to the stone steps 
of the chapel. In front of me two panels of azulejos, hidden in the shade of 
the porch, inform that this is one of the oldest places of worship. The smell 
of salty water and algae fills the air and mixes with a heavy scent of humidity 
that lurks from the cracks and little windows of the wet building. 

A  s e n s e  o f  m y s t e r y  a n d  m a g i c
I keep climbing the stairs. They are still covered in water and lead upwards, 
surrounding the hexagonal structure of the chapel. Behind it, I find a gap 
in a stone wall. Feeling invited, I step on the big boulder, one of the many 
from this group. The view is splendid, colours of ochre, red, violet and pink 
cover the horizon and the water that reflects the sky. The waves still hit the 
rocks, but with less power, like the colours have eased their anger. I crouch 
on the boulder, delighted with this day. I am impressed with this natural 
and mystical spectacle that happens in front of my eyes. The ancient power 
of the ocean was exchanged with its calmness and infinity. 

I feel the stable ground of the smooth rock and, looking at the seagulls 
crossing the coloured sky, I know that I found myself in one of those sacred 
spaces, where people lived with a magical god and powers. I can hear the 
echo of those days in the calm waves that now softly hug the boulder.

I go back to the beach to get to the train station. The last strip of pink 
light reflects in the big puddle that remained on the sand after the big 
waves. I turn around to look again at the Capela do Senhor da Pedra. It 
disappears slowly, together with the sun. The darkness of the upcoming 
dusk covers it gently, hiding its magical secrets. Who knows? Maybe when 
no one sees, Duberdico and Endovellico appear on the beach to walk and 
talk in a very humane way. 

DISCOVERING
PLUS

Nature is working hard - in 
a few years, single grains of 
sand carried by the wind will 
create another dune
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S TR AINS AND TR AIN JOURNE YS .  MEMBERS OF THE ALGARVE PHOTOGR APHERS 
GROUP ALL TR ANSL ATED THIS BRIEF IN THEIR OWN WAY AND THE RESULTS 
ARE STUNNING IN THEIR QUALIT Y AND OF TEN SURPRIS ING IN THEIR 
CONTENT.  ENJOY THE JOURNE Y

RUTH VERA 

R U S T Y 
L O C O M O T I V E S

WHERE 
Minas de Rio Tinto 

Spain 

WHEN 
April 2018

WHAT'S SPECIAL
The state of 

abandonment

TIPS FOR OTHERS  
Always take the 

opportunity to catch 
something different

CAMERA
OLympus E-M 1 Mark II

PHOTOGRAPHY
PLUS

T H E  A L G A R V E  P H O T O G R A P H E R S  G R O U P  

M e m b e r s  o f  t h e  g ro u p  m e e t ,  u n d e r  n o r m a l  c i r c u m s t a n c e s ,  a t  t h e  M u s e u 

d o  Tr a j e  i n  S ã o  B r á s  a n d  s t a g e  r e g u l a r  e x h b i t i o n s .  T h e  n e w w e b s i te  – 

a l g a r ve p h o to g r a p h e r s g ro u p . o r g  –  w i l l  ke e p  yo u  u p d a te d  o n  a c t i v i t i e s 

a n d  m e m b e r s ’  w o r k s  a n d ,  w h e n  l o c kd ow n  i s  l i f t e d ,  e a c h  n e w s h ow,  w h e r e 

yo u  c a n  m e e t  t h e  g ro u p ,  s e e  t h e i r  s u b m i s s i o n s ,  a n d  vo te  f o r  yo u r  

c h o s e n  t h r e e  f avo u r i te  w o r k s . 

C h e c k  w i t h  t h e  M u s e u  o n  9 6 6  3 2 9  07 3  to  s e e  w h e n  i t  i s  r e o p e n i n g

MARTIN 
GOODKIND

PA R K YO U R  
B I K E  H E R E

WHERE 
Lisbon Orient station

WHEN 
October 2019

WHAT'S SPECIAL 
Wondering where first-
class passenger park 

their bikes

TIPS FOR OTHERS  
The less obvious is often 

the most interesting; 
here, it is the contrast 

CAMERA
Sony RX10

CAROLE STILLO
T R A I N S

WHERE 
Faro Rail Station

WHEN 
3 August 2020, at 

2.30pm 

WHAT'S SPECIAL: 
 I liked the blue of the 

sea with the blue of the 
train, a holiday feeling

TIPS FOR OTHERS  
Just enjoy the moment 

you see something 
different

CAMERA
Sony A6000

JAN M TROMP

WA I T I N G AT  T H E 
S TAT I O N

WHERE 
 Beja

WHEN 
April 2018

WHAT'S SPECIAL
This is from a series 
for my first portfolio 

for the APG, 12 images 
around the beautiful 

station at Beja

TIPS FOR OTHERS  
Spend time and energy 

on a specific topic 
and create a group 

of images under that 
heading

CAMERA
Sony FE 
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B R I A N  C H E N  T h i n k  d e t a i l ,  t h e n  m o r e , 
a n d  p i l e  i t  h i g h  t o  c r e a t e  s h a p e  a n d 

t e x t u r e .  F e a t h e r s ,  b e a d w o r k  a n d 
l a c y  m o t i f s  s t a r  h e r e .

   H E R V E  P A R I S  B o h o / v i n t a g e / d e s t i n a t i o n 
s u m s  u p  t h e  t r e n d s  f r o m  t h i s  h o u s e  a n d 
s l e e v e s  a r e  b i g  n e w s ,  e s p e c i a l l y  b e l l - s h a p e d . 
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FASHION
PLUS

L A  S P O S A   F o r  t h e  t h r i l l  o f  i t …  s t a n d - u p  c u r l y  l a y e r s  c r e a t e  e x o t i c  s h o u l d e r  d e t a i l i n g  i n  

t h e  n e w  c o l l e c t i o n  f r o m  t h i s  P r o n o v i a s  G r o u p  labe l . 

R A N D Y  F E N O L I  B R I D A L  T h e 
m a n  w h o  c o i n e d  t h e  ‘ S a y  Y e s 

t o  t h e  D r e s s ’  e x p r e s s i o n  o n 
U S  T V ,  h a s  a  w e a k n e s s  f o r 

c r e p e  a n d  l a c e . 

Elaine Morrison of Algarve Wedding Deco has a fast-filling diary for 2021 and 
2022, with a high level of UK and Irish couples looking for a dream day with 
30 or so guests and up to as many as 120. 0s Agostos, the luxurious venue 
in the hills above Sta. Barbara de Nexe is staging small family events now 
and confirms that bookings are already in place for next year. In the UK, top 
wedding planners, and venues, see no change in budgets, only in dates. It looks 
like the popularity of destination weddings will be on the up again next year, 
provided travel and partying are deemed safe. So, good news for those in the 
wedding business as well as for those taking the plunge!

L O O K I N G  A H E A D

R O S A  C L A R A  C h i c  l i t t l e  c a p e s ,  
c o a t s  a n d  d o t t y  ‘ j a c k e t s ’  f o r m  a  n e w 

c a p s u l e  c o l l e c t i o n  d e s i g n e d  t o  m a k e  a 
s i m p l e  d r e s s  s p e c i a l .  

W H I L E  C O U P L E S 

W H O  W E R E  A B O U T 

T O  T I E  T H E  K N O T 

H AV E  H A D  T O  P U T 

T H E I R  P L A N S  O N 

H O L D  B E C A U S E  O F 

T H E  R E S T R I C T I O N S 

O N  N U M B E R S  O F 

AT T E N D E E S  AT  T H E 

N U P T I A L S ,  B O O K I N G S 

F O R  2 0 2 1 / 2 2  A R E 

R O C K I N G  A N D 

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

T H E R E  O N  T H E 

F R O C K  S E A R C H
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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

GO MOVES

TEVE JOBS, one of the greatest 
influences on modern design, was famously 
dismissive of the stylus as a way of using 
a touch screen. “Who wants a stylus?” he 
said at the launch of the iPhone. “You have 
to get ‘em, put ‘em away, you lose ‘em. Yuck! 
Nobody wants a stylus.”

But Steve’s disapproval didn’t stop 
people using styluses, especially artists who wanted 
more control than the average finger provides. 

Eventually, even Apple succumbed and produced its 
own stylus, the Pencil, but only after Jobs’ tragically 
early death.

Early styluses were by no means perfect, with a 
perceptible and very irritating delay before the line 
actually appeared, which made coordination difficult, 
and the screen’s inability to distinguish between the 
stylus and the user’s palm, meant it had to be used in 
an awkward and tiring ‘hands-off’ way.

The introduction of the active stylus with sensors 
that detect the pressure on the tip and the angle it is 

being held at, and which communicate with the device 
by Bluetooth, pretty much solved both problems as 
well as giving artists and calligraphers the ability to 
control line width precisely by tilting the stylus or 
pressing harder. Adoption of the active stylus has also 
been driven by the arrival of handwriting recognition 
software that really works.

Recently, there has been a wave of new styluses that 
aim to do everything traditional pens, brushes and 
pencils can do and more. 

Samsung has done a lot to make the 
stylus popular with its Galaxy Note phones, 
that hold a neat little stylus called the 
S-pen in the body. The new Galaxy Note  
20 and its big sister the Note 20 Ultra 
have a new stylus with a tip designed to 
replicate the feel of pencil on paper, and 
which is also able to control the phone by 
waving it like Harry Potter’s wand. You 
can even take selfies by pressing the 
stylus’s button.

S

The introduction of the active stylus 
with sensors pretty much gives artists 
and calligraphers the ability to control 

line width precisely by tilting the 
stylus or pressing harder.

PUTTING 
PEN TO 
PAD
T H E R E ’ S  A  W H O L E  N E W  W AY 
O F  G E T T I N G  T H E  M E S S A G E 
O V E R ,  A S  S T Y L U S E S  C O M E  I N T O 
T H E I R  O W N .  W I T H  M O R E  B U I LT-
I N  A D VA N TA G E S  T H A N  E V E R 
B E F O R E ,  Y O U  C A N  D O  T H I N G S 
Y O U  N E V E R  T H O U G H T  P O S S I B L E

Word s:  C H R I S  P A R T R I D G E

TECHNO
PLUS

Above: The 
reMarkable 
in action, and 
making it easy. 
Below: pretty in 
rose bronze, the 
Samsung Galaxy 
Note 20 with its 
built-in stylus
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A great feature of the Note 20 is its ability to record 
audio while writing notes on the screen so, for example, 
students can record lectures while taking notes with 
the notes being time-linked to the recording passages 
of interest can be located by tapping on the written 
note. Very powerful.

The latest iPad Pro has a new Apple Pencil mainly 
focused on eliminating some of the more irritating 
features of the original design, such as the way it had to 
be charged by plugging it into the iPad’s charging port. 
The new Pencil clips to the top edge of the iPad using 
magnets, and charges wirelessly when in that position, 
so it should be ready for use at all times. 

Above: the reMarkable 
tablet replicates 
the feeling of pen 
on paper. Right: the 
Apple Pencil

TECHNO
 PLUS

Brushes 4 ( iPadOS)
This is the app that 
David Hockney chooses 
to create his iPad 
masterpieces. Simple but 
powerful, it uses layers 
to help artists control the 
creative process. A huge 
variety of brushes, pens, 
crayons and so on are 
available and you can even 
create your own.

INKredible ( iPadOS 
and Android)
Calligraphy for tablet users 
– it reproduces the way 
a pen creates a variable 
width line in an almost 
uncanny way. If you like to 
send hand-written notes 
rather than impersonal 
typing you can create a 
little artwork in INKredible 
and send it as an email. 

MyScript Nebo 
(iPadOS, Android 
and Microsof t)
The ultimate note-taking 
app. Write anywhere 
on the screen and the 
words will automatically 
appear in typescript in 
a box. You can then edit 
and rearrange the writing 
or the typescript, add 
pictures and graphics, to 
create attractive notes in a 
very intuitive way.

SMART 
STYLUSES
A number of 
manufacturers make 
styluses that can be as 
stylish but considerably 
cheaper than the official 
offerings from the tablet 
makers. However, you 
need to take care to 

ensure that the stylus you 
want is compatible with 
your particular tablet.

Adonit Dash 3 
for iPad and Android
This stylus looks like a 
pen, with a button on 
top to switch it on 
and automatically 
connect to the 
device, and a clip 
to secure it in your 
top pocket. Works 
with most iPads and 
Android tablets.

Logitech Crayon 
for iPad Pro
The Crayon uses the 
technology of the 
Apple Pencil (2nd 
generation) in a 
colourful, stylish and 
cheaper package. 

The oval shape means it 
will not roll off your desk 
and the top end acts as 
a digital eraser as well as 
housing the charging port.

Wacom Bamboo 
Finel ine for iPad  

and iPhone
Wacom is best known 
for its professional 
graphics tablets, 
and it designed 
Samsung’s brilliant 
S-Pen range, so 
the Bamboo range 
of styluses have a 
great pedigree. It 
is switched on by a 
twist of its barrel, 
and it has a handy 
shortcut button that 
can be programmed 
to perform your most-
used function. 

ap
ps

 fo
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se
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You can throw away your trendy Red N’  
Black notebooks and go digital without having  

to change how you work.
 

Another new feature allows you  to tap the Pencil to 
switch functions, so you can, for example, change 
from drawing a line to erasing with ease.

S m o o t h  o p e r a t o r
Regular tablets have smooth glass screens 
with slippery surfaces that make controlling 
a stylus a bit awkward, especially if you are 
writing. The reMarkable tablet has been 
designed from the ground up to replicate the 

feel of pen on paper more exactly, so you can throw 
away your trendy Red N’ Black notebooks and go digital 
without having to change how you work.

It has a plastic screen that is slightly roughened 
and a matched stylus that really does feel as though 
you are using a pen. However, the most immediately 
obvious difference between the reMarkable and regular 
tablets is that it is monochrome. No colour, just black 
and white, because it uses the same e-ink technology 
as e-readers such as the Kindle. This has many 
advantages, such as super-long battery life and  
clarity even under direct sunlight, but it rules the 
reMarkable out as an art tablet unless black and white 
is your thing.

The new reMarkable 2 also has handwriting 
recognition courtesy of the cloud, so it will translate 
your scrawl into typescript in an instant, as long as you 
are connected to wifi.
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D E S I G N . E N T E R P R I S E

C O M M U N I C A T I O N

Brief: evolve brand to match current day expectations

Brief: to update branding in line with company evolution 

Brief: to create a calling card that will be remembered Brief: Create a hardwearing but luxurious room directory  

Brief: create an ofce 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 

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

Branding

Brand Strategy
Naming

Logo design
Brand Identity

Digital

Web Design
Web Development

Social Media
Online Advertising

Newsletters
emailings

Graphic

Brochures
Catalogues

Leaets
Advertising

Stationery
Outdoor billboards

Stands
Signage

Production

Copywriting
emailings

Photography
Printing

Merchandising

Brief: create upmarket brochure to case study projects 

Brief: produce a betting catalogue for art gallery event

http://www.suzisteinhofel.com/


W E  A L L  G E T  T H O S E  S U D D E N  F L A S H E S  –  A  FA C E  O R  N A M E  O R  FA D  F R O M  T H E  P A S T 
T H AT  W E  R E M E M B E R …  S O R T  O F .  T H E Y  M I G H T  H AV E  D R O P P E D  O U T  O F  T H E  P U B L I C 
E Y E  O R  C H A N G E D  D I R E C T I O N  –  Y O U  O N LY  K N O W  W H E N  Y O U  S TA R T  L O O K I N G

W H AT E V E R  H A P P E N E D  T O …

JERRY SPRINGER
Think ‘Jerry Springer’ and you will automatically think of 1990s trash TV. Confessional daytime 

television shows were nothing new, but the sort of bear-pit over which Jerry presided, where 
‘guests’ often came to blows in episodes entitled My Boyfriend Turned Out to Be a Girl and The 

Man Who Married His Horse saw the ratings soar. At one time The Jerry Springer Show was the 
top-rated daytime talk show in the USA. When shown in the UK it was equally popular and 
widely imitated – as well as criticised. 

Jerry himself – who always played the ‘straight man’ and ended every show with his 
catchphrase “take care of yourselves… and each other” – was an unlikely shock-jock. He was 
born in the UK to refugee parents and his family emigrated to New York in 1949. A trained 

lawyer, his first career was in politics and he worked as an adviser to Robert F Kennedy. In 1970 
he ran for Congress and in 1977 became Mayor of Cincinnati, Ohio. 

He began his TV career as a news anchor before The Jerry Springer Show first aired in 1991. When 
asked about his show’s controversial reputation he said: “It’s just a silly show. I would never watch my 
show, I’m not interested in it!”
From 2015 he aired The Jerry Springer Podcast and can also be seen on US TV as Judge Jerry, a 
show which features legal disputes. He has also hosted America's Got Talent and covered the 2016 US 
Election for Good Morning Britain.

ZOLA BUDD 
PIETERSE
Back in the 1980s, Zola Budd was 
a teenage athletic phenomenon. 
The sixth child of a farming family 
in rural South Africa, she began 
running barefoot through the veld 
with her older sister. She soon 
became South African champion at 
both 1500 and 3000 metres but was 
unable to compete internationally 
because the country was barred 
from competition as a protest against 
its apartheid regime. 

The young runner’s career was 
dogged by controversy. With the 
1984 Olympics in Los Angeles 
approaching, Zola was fast-tracked 
into the British team because her 
grandfather had been British. 
Then during the 3000 metres, she 
collided with the home-grown 
favourite for the title, Mary Decker, 
and was disqualified – although the 
disqualification was later cancelled.

 For a time Zola was Public Enemy 
Number One in the athletics world 
and was continually criticised, not 
least for not speaking out against 
apartheid – but she did say later 
that as a Christian she detested any 
form of inequality. She continued 
to break world records – and run  
barefoot – until she married Michael 
Pieterse in 1989. Her first daughter 
was born in 1995 and boy/girl twins 
in 1998. Zola is now based in the USA 
and has continued to run marathons 
although she no longer competes. 
She is still a ‘name’ in South Africa 
where taxis are often called ‘Zolas’!

HAYLEY MILLS 

Everyone’s favourite child star in the 1960s, Hayley 
Mills came from an acting dynasty. Her father was Sir 
John Mills, her mother writer May Hayley Bell, and her 
sister Juliette Mills. Her first film role was in the crime 
drama Tiger Bay when she was just 13 and played 
the witness to a possible murder. She was then taken 
up by the Disney organisation and made a series of 
highly-successful films like Pollyanna and The Parent 
Trap in Hollywood, maintaining her wholesome and 
thoroughly-British image. However, even the cutest 
child stars have to grow up one day, and eyebrows 
were raised when Hayley appeared in mild nude 
scenes in The Family Way in 1966. She was only 19 
when she married film producer Roy Boulting, who 
was 30 years her senior. Her film, stage and TV career 
continued and as an animal lover she was particularly 
happy to play a leading role in the ITV series Wild 
at Heart, the story of a British vet who emigrates 
to South Africa to set up a veterinary surgery and 

animal hospital for the local wildlife. “Africa was 
a learning experience for me,” she said. “What 
does it feel like to hold a three-week-old baby 
lion? Incredible!” Hayley remains a supporter of 
the Naturewatch Foundation. She has grown 
up sons, Crispian Mills (former leader of the 
band Kula Shaker) and Jason Lawson, and two 

grandsons and lives between London and New 
York with her partner, actor Firdous Bamji.

SPAM
More than eight billion cans of Spam have been sold since the pork 
product was formulated back in 1937 as a way for the Hormel Meat 
Company of Austin, Minnesota, to use up unwanted pork shoulder, a 
by-product of their existing range. Spam was introduced into Britain in 
1941 as part of the US Government’s Lendlease scheme for the Allied 
Forces. Some servicemen were heard to say that 
Spam at least saved them from being served 
their previous ration of corned beef – and 
of course its big advantage was that it 
didn’t have to be refrigerated, unlike 
fresh meat.

It was also versatile, could be 
served with salad or grilled or 
turned into that staple of 1950s 
school dinners, the Spam Fritter. 
Perhaps more surprisingly, it 
became very popular in Asian 
countries after the War, when food 
was scarce. Even today Korea is 
the biggest market for Spam in the 
world, after the USA. It’s considered 
a luxury item in that country and is also 
extremely popular in Hawaii. The basic recipe 
– pork shoulder, water, salt, sugar, preservative – 
has changed little except that potato starch was added in 2009, and a 
‘Spam Lite’ low-fat version is now available.

The Monty Python team gave Spam sales a boost with their Spam 
Song and the company, still based in Austin, keeps the Spam flag flying 
with a Spam Museum and an address in Spam Boulevard. 

It has been said that in times of economic recession ‘retro brands’ 
come back into fashion; could see a resurgence of the Spam Fritter?

90s

80s

PAST
 PLUS

Korea is the biggest market 
for Spam in the world, after the 
USA. It’s considered a luxury 

item in that country

70
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30s
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Word s:  JILL ECKERSLEY



Summer has come and we are 
looking for light, breathable and 
trendy clothes. Often we buy 
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 
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 
fibres such as cotton, silk and linen 
and are preferably produced in 
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.

All in all, emotional shopping with a 
sustainable approach is possible.

Rua 5 de Outubro nº 68 . Loul é . +351 964 222 612

Instagram: www.instagram.com/martina.loul e/

Facebook: www.facebook.com/martina.loul e/

www.martina-loul e.com

PORTUGUESE TAXES 2020: 
WHAT YOU NEED TO KNOW

EX PAT INFO
PLUS

Ta x  o n  i n c o m e
Once resident in Portugal, your annual employment 
earnings, pension, rental and most other income is 
added together to calculate your income tax bill. For 
non-Portuguese residents, only income sourced from 
Portugal is taxable here. 

Portugal has a sliding scale of income tax, ranging from 
14.5% to 48%. While the Portuguese tax year usually 
runs from January to December, the 2020 Budget was 
approved so late that there is an April cut-off this year: 

the government’s list of ‘high-value added’ professions), 
as well as just 10% on pension income and potentially 
zero on foreign employment income, interest and some 
capital gains.

If you have recently moved to Portugal and not been 
resident within the last five years, apply at your local tax 
office to lock in these significant benefits.  

P o r t u g a l ’ s  ‘ w e a l t h  t a x ’
Wealth tax sounds scary, but in reality the Adicional 
Imposto Municipal Sobre Imóveis (AIMI) is quite limited, 
applying just to high-value Portuguese property. You 
would only be affected if your stake in Portuguese 
properties is over €600,000, and then only on the value 
above that. So if, for example, you and your partner 
jointly own a Portuguese home, the property will only 
attract AIMI if it is valued over €1.2 million. Rates are 
0.7% for individuals, 0.4% for companies, and 1% for 
properties over €1 million.

S u c c e s s i o n  a n d  g i f t  t a x  
( ' s t a m p  d u t y ’ )
Portugal’s version of inheritance tax is also relatively 
mild – it is fixed at 10% and applies only on Portuguese 
property and assets inherited or gifted outside of the 
direct family. Beware, however, that Portugal’s ‘forced 
heirship’ succession law will automatically pass your 
Estate according to your bloodline, not necessarily your 
Will, unless you take action.  

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.

T :  2 8 9  3 5 0  1 5 0  /  E :  p o r t u g a l @ b l e v i n s f r a n k s . c o m  /   b l e v i n s f r a n k s . c o m
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R E S E A R C H I N G  TA X E S  I S  P R O B A B LY  N O T  Y O U R  I D E A  O F  F U N .  B U T  I F 
Y O U  A R E  L I V I N G  I N  T H E  A L G A R V E  O R  B U Y  P R O P E R T Y,  G E T T I N G  T O 

K N O W  R AT E S  A N D  R U L E S  C A N  S AV E  H E A D A C H E S  A N D  U N N E C E S S A R Y 
E X P E N S E ,  S AY S  A D R I A N  H O O K ,  P A R T N E R ,  B L E V I N S  F R A N K S

The rules are different for interest and investment 
income (eg shares and bonds), which attract a flat 
rate of 28%. But if it works out cheaper and you are a 
Portuguese resident, you can choose to be taxed at the 
scale rates instead. 

 
C a p i t a l  g a i n s  t a x
If you are a Portuguese resident and sell property or 
assets – anywhere in the world – 50% of the profits are 
added to your annual income and taxable at the relevant 
income tax rate. Crucially, however, you won’t pay 
anything if you sell a main home and use the gain to buy 
a new Portuguese home. Retirees can also avoid capital 
gains tax when reinvesting into an eligible insurance 
contract or pension fund – great news for downsizers.

Meanwhile, non-residents face a flat 28% charge on 
100% of the gain from Portuguese assets. 

T h e  ( t a x )  j e w e l  i n  t h e  c r o w n 
The non-habitual residence (NHR) regime essentially 
offers a ten-year tax holiday for new residents in 
Portugal. This includes a fixed 20% rate on Portuguese 
employment income (although your job must come under 

https://martina-loule.com/about-martina-loule/
mailto:portugal@blevinsfranks.com
http://blevinsfranks.com


I built my house here more than 30 years ago when 
restrictions in the countryside were not like they 
are today. I have only been made aware recently 
that the drawings that were approved at the time 
do not match the building and surroundings I 
ended up with – for example – the swimming pool 
is not where it is shown on the original plans. 

What is the implication if I want to sell? I cannot 
move the pool, for starters!
First of all, it’s important to understand – especially if 
you want to sell – that your property must be 100% legal. 
That is why we strongly advise our clients to use the 
services of an architect and, in some cases, a solicitor.

Be aware that even if full planning consent was 
obtained from the local Authorities, if the building 
license was never taken out and consequently the 
alterations were not formally registered with the Tax 
Authorities or shown in the Land Register, then the Tax 
Office will not have received the correct sum for rates 
over the years and that will impede any sale. 

The same applies if full planning consent was 
obtained and a proper building license taken out, but 
changes that were made were not registered correctly. 
It is also possible that the paperwork shows more out- 
buildings than officially was approved. In this case rates 
may have been paid correctly but part of the house build 
is illegal or without building consent. 

In your case, you should make sure that the pool is 
registered with the Tax Office. If it is not, the cost of the 
pool would not be taken into account when it comes to 
selling the property. Also, because the Tax Authorities 
have access to the deeds of sale, they may start a process 
to rectify the previous Council Tax Bills (IMI) to include 
the pool in their assessment. 

This means that a tax payer could be penalised twice: 
firstly by having to pay the IMI difference in arrears and 
secondly by not being able to off-set the cost of the pool 
on the capital gain IRS tax declaration.

I have NHR status. Do I need to have a Will here – 
I do have one in England?
When a friend or a family member passes away, it can be 
difficult at the best of times – especially if you have to 
deal with the mechanics of the inheritance. The fact that 

you will have to deal with the legal process in another 
country, in a different language and also in a bureaucratic 
place as Portugal only adds to that difficulty. 

A Will is certainly something that can help to make 
the lives of your beneficiaries easier. So, although this 
is not mandatory, it is something that we strongly 
recommend. 

You can make your own Will at a local notary or ask 
your lawyer to do it.

Is it of value to take out full citizenship and will it 
make a difference now or in the years ahead (my 
wife and I are in our late 50s). If there are clear 
advantages, how does one set about it and is there 
a chance it could be refused? We have a small 
business here importing bedding materials.
There are five main ways to become a Portuguese 
citizen: by descent, by marriage, by investment, by living 
in the country, or as a Sephardi Jew.

The most common is citizenship by residency. In fact, 
after five years of being a legal permanent resident, you 
may be eligible for permanent citizenship as part of the 
Portugal residency programme. 

Please note that legal residents are not required to 
reside in the country and citizenship is subject to a basic 
Portuguese language test. So, when you ask if you can 
be refused, the answer is yes...  if you don’t pass the 
language test, for instance. The main advantage is the 
possibility of gaining full EU citizenship.

The local firm I have doing my gardening work is 
proving to be second rate – third rate, actually. 
I need to move on now so that I can get the best 
from my surroundings. There is no contract in 
place but it would be helpful to know if I am 
obliged to give them a notice period?
Although an oral agreement may be legally enforceable, 
it can be tough to prove it in Court. What service have 
you asked them to carry out? Are they invoicing for what 
they are doing? Have you promised them or asked them 
to provide the service for a determined period? 

To make sure that you can get out of the contract 
without giving any notice, you should speak to a lawyer 
first and get some guidance.

ADVICE
PLUS

YOURmoney
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 

P L U S  T E A M  A N D  H E R E  T O  A N S W E R  Y O U R  Q U E S T I O N S  O N  T H E 
I S S U E S  T H AT  A F F 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 .  T H I S 

M O N T H ,  P R O P E R T Y  A N D  C I T I Z E N S H I P  A R E  D I S C U S S E D

E m a i l  yo u r  f i n a n c e  q u e s t i o n s  f o r  R i c a r d o  to  m a r t i n @ a l g a r ve p l u s m a g a z i n e . c o m f o r 

i n c l u s i o n  i n  t h e  f i r s t  av a i l a b l e  i s s u e  o f  A l g a r ve  P l u s . 

To  c o n s u l t  d i r e c t l y  w i t h  R i c a rd o  C h ave s  e m a i l  r i c a r d o @ a l l f i n a n c e . p t
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Here to help 

© Currencies Direct Ltd, One Canada Square, Canary Wharf, London E14 5AA, United Kingdom. Registered in England 
& Wales, No.: 03041197.  Currencies Direct Ltd is authorised by the Financial Conduct Authority as an Electronic Money 
Institution under the Electronic Money Regulations 2011. Our FCA Firm Reference number is 900669.

2020 has been a challenging year, 
but our currency transfer services are 
something you can always rely on. 

If you need to move money to or from 
Portugal, benefit from: 

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

PO18329EN

Find out more at currenciesdirect.com/portugal

Let’s talk currency

Excellent exchange rates 
No transfer fees 
Personal account management 
Flexible transfer options
Expert insights 
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I 
F YOU NEED to move money to or from 
Portugal to cover a property purchase or 
living costs, you will want to make sure 
you’re getting the best possible return.

However, exchange rates are always 
moving – with some currency pairs shifting 
by as much as five percent in a couple of 
weeks – so knowing the best time to make 

your currency transfer isn’t always easy.
Exchange rate movements can be particularly severe 

during periods of heightened uncertainty, as we’ve seen 
in recent years with the UK’s EU referendum and, more 
recently, the coronavirus crisis. In 2020, for example, the 
GBP/EUR exchange rate has moved in a range of 14 cents 
– with highs of €1.20 and lows of €1.06.

The difference of moving £100,000 
to Portugal when the rate was at its 
highest point rather than its lowest 
would have been a whopping €14,000.

While the discrepancy wouldn’t be 
as severe on smaller amounts, it’s easy 
to see why it’s so important to move 
your money at the right time.

Fortunately, leading currency 
transfer providers are able to give you 
access to a range of handy services 
designed to help you pick the best 
moment to make an international 
money transfer. 

M a r k e t  u p d a t e s
Staying up-to-date with the latest exchange rate news 
is essential if you want to move your money when the 
rates are in your favour.

Signing up to receive daily market updates is the easiest 
way to make sure you always know what’s going on in the 
world of currency. You’ll get handy, easy-to-digest roundups 
of the latest movements straight to your inbox, giving you 
the insights you need to make an informed decision.

R a t e  a l e r t s 
If you have a target exchange rate in mind, rate alerts 
will ensure that you don’t miss out if the market moves 
to that level. And it is reassuring to know that you can 

set a rate alert in seconds online or over the phone.
Simply enter the exchange rate you want to achieve and 
you’ll be notified automatically (by text and email) as soon 
as your rate is hit.

If and when your rate is hit you won’t be under any 
obligation to make a transfer, so you have the freedom to 
decide whether to move your money there and then or if 
you’d rather set another rate alert and wait for the rate to 

improve further.

E x p e r t  i n s i g h t s
Some currency providers will assign 
you your own account manager. 
They’ll be on hand whenever you 
want an update on what exchange 
rates are up to and can talk you 
through all the different transfer 
options to make sure you pick the 
right one for your requirements.

F o r w a r d  c o n t r a c t
A forward contract is perfect if the 
rate is looking good but you do not 

need to move your money right away (which is often the 
case with a property purchase or sale).

With a forward contract you can fix an exchange rate 
for up to a year ahead of making a transfer. By fixing 
the rate, you’ll know exactly how much your transfer is 
going to be worth, and it won’t be affected if the exchange 
rate suddenly falls. And although you would miss out if 
the exchange rate strengthened, your transfer would be 
protected from negative movements.

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. 

MONEY
MARKETS

EXCHANGE
PLUS

J O S E  A L M E I D A  L O O K S  AT  
W H I C H  C U R R E N C Y  T R A N S F E R 
S E R V I C E S  A R E  B E S T  S U I T E D  T O 
Y O U R  P A R T I C U L A R  N E E D S

 With a forward 
contract you 

can fix an 
exchange rate 

for up to 
a year ahead 
of making a 

transfer.

F o r  m o r e  d e t a i l e d  i n f o r m a t i o n ,  p l e a s e  c o n t a c t  t h e  l o c a l  o f f i c e  T :  2 8 9  3 9 5 7 3 9  o r  r e g i s te r  a t 
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  g e t  r e g u l a r  u p d a te s  o n  t h e  c u r r e n c y  m a r ke t s ,  

( U s e  A l g a r ve P LU 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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https://kitandcaboodle.pt/
https://www.currenciesdirect.com/en/personal/local-transfer-services/transfer-money-to-portugal?afflno=A07039&assetid=0000108
http://currenciesdirect.com/portugal


THEagendaTHIS MONTH’S SPECIAL SELECTION OF THINGS WORTH SEEING

Quinta Art Collective
GALLERY ADERITA,  VALE DO LOBO 

FROM 25 SEPTEMBER,  RUNNING FOR TWO WEEKS

Five women, five artists, five friends who together form a fascinating group, are staging 
their first show… and it is one you must not miss. This powerhouse of talent comprises 

fine artist Jessica Dunn; metalwork sculptress Toin Adams; Andrea M Bird, mixed 
media artist specialising in mosaics and alcohol inks; Tracy Carson, portrait artist; and 

Jane Rodenburg of Weave Deck, leading the way in fibre and textile art. 
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DATELINE
PLUS

OLIVIER DE 
PANNEMAECKER

Tavira d’Artes
Tavira

A view of the Ria Formosa 
executed in the cubist style 

by this fine French artist 
who exhibits in Paris and 

New York. Acrylic on canvas, 
100cmx100cm.

ALMANCIL

Exhibiting artists – Teresa Paulino, Meinke Flesseman,  
Jessica Dunn, Evelyne Brader-Frank, Rui Pedro and Sen & Friends 
– in a superb show of contemporary art curated by Ben Austin.

Fresco Galeria de Arte

JENNIFER IRVINE 
Galeria Corte-Real

Paderne

A graduate of the Glasgow 
School of Art, Jennifer 

captures the extraordinary 
contrasts of light and shade 

in the Algarve and the 
abundance of oleander in 

vivid cerise pink and jungle 
red; one can almost hear 
the cicadas. Oil on board. 

A R T
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https://allfinancematters.com/


M A R K E T S 

GYPSY MARKETS 
Loulé: every Saturday
Moncarapacho: first 
Sunday every month
Estoi: second Sunday 

every month

A R T

THEagenda

FESTIVAL F
Faro Cathedral Square, Thursdays to Sundays till 15 September, 10pm start

Festival F has a formidable reputation, but in this changing year it takes on an alternative 
format with a single concert per night, in the open air, with a capacity of seats, the 

obligatory use of a mask and respect for all restrictions laid out by DGS. This will still be 
something of an event – for info check cm-faro.pt or try calling 289 870 870. Better still, pop 

into the tourist office to get an update.

Rota do petisco 
Faro, various venues, September to 11 October 11

Originally planned for mid-year, this event has now been rescheduled. Go on a 
journey of flavours through 231 restaurants and pastry shops in 13 municipalities 

across the Algarve, which will bring you menus specially designed for the Rota 
do Petisco, using local products and inspired regional cuisine. Each participating 

establishment has a special menu at a price of €3 for a petisco (snack) and drink, or 
€2 for a dessert and drink. Get your ‘passport’ for €1.50 at one of the participating 

eateries. For more information email rotadopetisco@teiadimpulsos.ptrotadopetisco@teiadimpulsos.pt   
or call 966 467 870 | 913 131  578

TE ATRO LE TH E S ,  FARO,  3  SE P TE M B E R ,  7PM

 

Classical concert of chamber music from this fine orchestra, 
celebrating Beethoven. Tickets are just €6.  

To book, call 289 878 908.

ORQUESTRA  
CLÁSSICA DO SUL

Fl
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CASA DO LAGO 
Every Wednesday 

 and Sunday
7.30pm to 10.30pm 

Great live music to go with 
some terrific food. Other 
QdL restaurants – Bovino, 
The Shack. Dano’s and the 

Magnolia Hotel – all have live 
music on different nights. 

 

M O R E  M U S I C

AMIGOS DE 
MUSICA 
Os Agostos

Sta Barbara de Nexe
15 and 17 September

Gates at Os Agostos open  
at 6pm; the concerts

begin at 7pm
German pianist Alexander 
Schimpf in two concerts. 

The first, the last three Piano 
Sonatas of Ludwig van 

Beethoven, op. 109, 110, and 
111; the second, piano works 

by Domenico Scarlatti, Franz 
Schubert, Nikolai Medtner, 

and Alberto Ginastera.
Reservations are absolutely 
necessary: send an email to 
reservasconcertos@gmail.

com  

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.

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.

 
AND CAR BOOTS

Fuzeta: first Sunday 
of the month

Almancil: second, third 
and fifth Sundays 

São Brás: third Sunday 
Quelfes, Olhao: fourth  

and fifth Sunday 

IF YOU HAVE ANYTHING YOU WOULD LIKE TO SHARE  

DATELINE
PLUS

Classes
For classes and courses worth 
investigating, see pages 28-30, 
sign up and have a good time! 

Always check to make sure 
scheduled events are still 

happening. 
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http://cm-faro.pt
mailto:rotadopetisco@teiadimpulsos.pt
mailto:reservasconcertos@gmail.com
mailto:reservasconcertos@gmail.com


ANDfinally

HUMPH
PLUS

I T ’ S  Q U I T E  A M A Z I N G ,  S AY S  A N T H O N Y  M A R T I N , 
T H AT  T H E  P O W E R S  T H AT  B E  I N  T H E  U K  A C T U A L LY  B E L I E V E 

T H E Y  W I L L  G A R N E R  S U P P O R T  I F  T H E Y  M A K E  T H E  B R I T S 
F E E L  T H E Y  H AV E  T H E I R  I N T E R E S T S  AT  H E A R T  

ELL, IT’S BEEN a rough six 
months for all, with prohibition 

forbidding parties, mingling, 
hugging and travel which, as a direct 

result, gave us many more hirsute 
men, ladies with white striped heads, 

the invention of the elbow bump, busy 
divorce lawyers, a sudden rise in dog 

owners and the interruption of illicit relationships. It also 
gave us the Zoom junkies who have not only agonised 
over redecorating the wall facing their computer with 
carefully chosen books and paintings in order to project 
their self-perceived image, but also – and for the same 
reason – had Botox fillers and booked appointments with 
plastic surgeons.

July/August gave us Black Lives 
Matter, anti-mask campaigners, 
holiday-makers stranded in foreign 
climes, a President super-gluing 
himself to his office chair, (not 
quite true but remember you 
read it here first) and whether 
the ownership of ‘dangly bits’ is a 
prerequisite for the title of ‘man’.

Of all the silly seasons I have 
lived through, this has to be both 
the silliest and the most serious, 
but with all the shenanigans going 
on there was one earth-shattering, 
mind-blowing bit of news designed 
to lift the dread of Covid-19, to 
lighten our heavy hearts and 
enable us to raise our eyes to the 
heavens and know that there is 
light at the end of the tunnel.

No, not Meghan and Harry living in Trumpland, not even 
the rumour that Marmite may discontinue the horrible 
squeezy version. This one is better by far. Cue drum roll...

The Brits are going to get their old blue passports 
back. Yes, and not just any old blue, but Royal Blue – the 
blue that represents her Maj – God bless her – and all her 
accoutrements: her thrones, pearls and hats, her golden 
coaches and scarlet-clad busby wearing troops. Not for 
the Brits a republic and a Pres. Oh no, they are, once 
again independent. 

So, bugger you, John Donne, and your ‘no man is an 
island’. The United Kingdom is going back to its roots. 
The Germans may have their beer and auto industry; the 

Dutch their tulips and coffee shops; and the French their 
baguettes and striped t-shirts. But they are all as one and 
have to do as they are told. 

So, isn’t that just the best thing that has happened 
in yonks? Euphoria will spread over the entire country. 
There will be street parties (when allowed) and 
Parliament will be bathed in blue laser lights. There will 
be drinking, dancing and mass fornication of the like not 
seen since the end of WWII.  

You cannot imagine my feelings when I read the 
announcement; I was beside myself with joy. Sheer pride 
for the old country burst forth as I jumped up shouting 
“Alexa, play Land of Hope and Glory”. My spirit was 
transported to the Royal Albert Hall on the last night of 
the Proms, conducting the London Symphony Orchestra 

whilst simultaneously belting out 
the chorus. 

Even with my love this country, 
something stirred within me, but 
just as I was about to continue with 
Rule Britannia when I wondered, 
should anyone be watching, what 
would they think? Would they 
understand the fearless British 
soul with its upper-lip-stiffness and 
back of ramrod-straightness? How 
could they possibly know what this 
stirring music could do to a born-
and-bred Englishman (albeit only 
second generation, and one who has 
chosen to live elsewhere)? Could 
they comprehend what the sound of 
willow against leather or the words 
“Jolly good, well played sir” coming 
from the pavilion mean? They could 

never appreciate how these sounds could reverberate deep 
within the English psyche. 

Thank you Prime Minister. In one fell swoop you’ve 
given Johnny Foreigner a kick up the arse and finally set 
the Brits on the road to regaining the Empire. We will have 
our own channels at Border Controls where we will pass 
through, walking tall, proudly holding our blue passes to 
self-expression and individuality. Inside will be printed 
in flowing gold copperplate, Her Britannic Majesty... 
requests and requires... allow the bearer to pass freely... 
afford the bearer such assistance and protection as may 
be necessary. Good stuff, Great Leader – shame they are 
made in France. 

I jumped 
from my chair 

shouting 
‘Alexa, play 

Land of Hope 
and Glory’
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https://www.sevenquintas.com/
https://www.sevenquintas.com/
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