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I’ve been in publishing for a long long time and have been lucky enough,
over the decades, to work with the very best in the business – the art
directors, the photographers, the story tellers, the magic spinners. And
alongside the creatives, the skilled production experts and marketing
supremos able to turn a finished publication into a commercial success
story. I have watched young talents blossom into big names, and big
names become international stars. People may have moved around
within the environment and taken up new roles that led them in a fresh
direction, but they have stayed firmly within the communications arena,
and continue to deliver five-star service and the best possible product
every time. It’s a passion than never leaves you.
And every month now, as each new edition of AlgarvePLUS comes
off the presses, the same sense of pride and achievement gives me that
heady, happy, satisfied feeling and the sense that this newest issue is the
best yet. When readers voice the same comment – well – who could ask
for anything more?
Making new contacts, discovering places that are full of intrigue
and finding young talents who are bubbling over with enthusiasm and
curiosity – these things are what publishing is all about. It’s the people
who make the difference, those who work with you to create, and those at
the receiving end who always stop to say thank you.
As a teenager I wanted to be a doctor, another one in a medical family.
Every day I thank my parents for saying no to that particular wish.
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Welcome

Love food wine

Something delicious is happening at Fairways

“Our first visit and definitely will not be our last.
The menu is excellent value and the service is
outstanding, attentive, without being overbearing“.

Open for dinner from Tuesday to Saturday

Amara 5.0

Amara at Four Seasons Fairways, Avenida André Jordan 37, Quinta do Lago.
www.amararestaurant.pt

Reservations: 00 351 289 357 579

|

@amarafairways
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NEW THINGS
PLUS

MAKING A
POINT
Pine cone sculpture
in wood with an aged
patina, 36cm high,
from the Tavira decor
store, Oliveira, €55.
byoliveira.com
F R O N T COV E R :
Time to collect pine cones and pile
them high in a basket to celebrate
autumn. Just need the roast chestnuts.

WHAT
A WAIST
It’s a cinch. Leather sash
belt, big, brave, buckled
and rather beautiful.
Zara, €39.95.

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

NEW THINGS
PLUS

Satisfy your Asian food
cravings at the new
Sensai restaurant in the
5* Anantara hotel in
Vilamoura. This is where
Asians classics – from China,
Japan, India and Anantara’s
native Thailand – meet
Portuguese ingredients.
Chef Fabio Terada presents
omakase journeys that
transform seasonal fresh
fish from local waters into
an extensive sushi selection.
Leave room for desserts!
anantara.com

JUMBO PUMPKINS
Instantly recognisable as the work of Tara Bongard are
these 30cm stoneware ceramic pumpkins, handmolded
and fired at 1300ºc and glazed in a vibrant orange. They
are available online and at the studio in Monchique. They
are on display at the National Tile Museum in Lisbon.
€400. studiobongard.com

wish
list

IT’S WARM
OUTSIDE
Some see fire as a source
of strength and power.
Others might see it as
a form of art. Flama, by
MyFace, is all of those
things, an outdoor fire pit
in carbon steel, refractory
steel and marble. POA,
myface.eu

ON THE OIL
If you like your oil anything
but plain, this threesome from
Chilli Boy will delight. A soft
and fruity salad piri piri, a
nutty sesame oil and the bestselling WOW-power piri piri,
40g of each. €12 for the three.
chilliboy.com

CAPital Time to trade in your summer-weight panama hat for a stylish
corduroy number from Isto. A relaxed, classical silhouette, gently curved
peak and a choice of colours make this one stand out. €45. isto.pt

FUSION IS
THE WORD

NEW THINGS
PLUS

LOOKING GOOD
TEA FOR TWO
When two incredible brands, created by
passionate people, come together you can
expect two things: creativity X 2 and double
wow factor. Going straight to the top of
the Christmas wishlist are three candles
based on unique tea flavours – White Citrus,
Darjeeling and Lapsang Black Smoke. Created
by Sebastian Filgueiras, whose Lisbon shop
Companhia Portugueza do Chá is where all tea
lovers feel at home, and Paula Franco of Luz
Editions, the candles, €42 each, are presented
in a discreet pot of black clay (barro negro).

Here’s the long-awaited new
range from Loulé-based
Andorinha Algarve Soap
& Beauty. Nutritious Facial
Oil, €30; deep cleansing,
soothing and moisturizing
Powder Facial Mask with
Algae & Clay, €35; the gentle
lavender Cleansing Oil to
Milk,€30; and hydrating
lavender toner Face Mist
toner, €30. Smells great
and gets the results.
andorinhaalgarve.com

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

l

Called Padrag, and 17cm
high, this little vase from
IKEA will set you back just
€1.75. A set of two or three
won’t harm the bank but will
form a focal point.

ALGARVE P L U S

INCREDIBLE

Tobago Gold is a Caribbean
chocolate rum cream which
prides itself on high quality
cocoa with less sugars
and fats. It is based on a
traditional Caribbean Cocoa
tea which is a hot chocolate,
with various Caribbean spices
and rum. More than a year in
the development in Tobago it
has moved from the artisanal
to the commercial and is
now available in a number of
quality outlets in the golden
triangle and up to Loulé.
€23 for 500g. Email Ajuba
Kempadoo Millar – ajuba@
honestdragon,pt – for details.
Watch out for the launch of
Chocolate Espresso Martini.
tobagogold.com
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TOBAGO TREAT

F O R T H E U N R E S T R I C T E D T R AV E L L E R S
AMONGST US , WITH LOWER PRICES
AND TOWEL COU NTS BY THE POOL ,
THIS IS THE TIME TO SEEK OUT NEW
E X P E R I E N C E S A W AY F R O M T H E
CROWDS . EMMA CAMPUS , FOU NDER
OF DESIGN ESCAPES PORTUGAL ,
R E V E A L S S O M E O F H E R F AV O U R I T E
LOW-SE ASON DESIG N - LED ROUTES

off-season
is the new on

GET AWAY
PLUS

S

UMMER 2022 will forever be known

as the summer of ‘revenge travel’
when, after having been cooped up
and frustrated by two years of travel
uncertainty, we broke our chains to
flock to sun-soaked cities and beaches
as a way of making up for lost time.
Home and hotel owners in Portugal
are reporting their best summers on
record and – with the dust finally
settling – school holidays and suitcases
have finally come to a close and many are preparing for the
inevitable slowness that the typical ‘off-season’ brings.
Travelling through Portugal between now and next spring
is akin to experiencing a brand new destination – one that
goes beyond the traditional sun, sea and sand idioms. At
Design Escapes, we’re experiencing a demand for itineraries
from travellers who are unbothered and even inspired by
the unexpected elements that winter brings.

Modernism in the Minho
For those looking to feel the elements amongst breathtaking scenery, fly to Porto and head out of the city to
discover Portugal’s hidden architectural frontier. An hour’s
drive North leads to Terra Rosa Farmhouse – a family
estate dating back to 1758 – given a modern twist by the
new generation. Furniture and decoration are inspired by
the Japanese concept of Wabi-Sabi, a seemingly modern

ALGARVE P L U S
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Opposite page, top left
clockwise: Quinta da
Corte, Douro: Finca La
Donaira, the Andalusian
hills; Aethos, Ericeira on
the Silver Coast; Otiima
House, Gerês. This page:
Finca La Donaira

trend, yet in fact an ancient philosophy where beauty is
found in the imperfect.
Driving into the dramatic Gerês mountains, find a base
at Otiima House, a ‘grand-designs-esque’ structure by
Portuguese architect José Manuel Carvalho Araújo that
strikes the perfect balance between art and angles. Settle
into one of the most extraordinary homes in Portugal and
spend long days reading by the fire or in the sauna come
rain, or rambling and wild swimming come shine.
Next on the route, due South through rural villages
made of grey stone is Casa Tolo, an intriguing and
curious concrete house built in the late 90s by the son of
the legendary Portuguese architect, Alvaro Siza Vieira.
Living spaces unfold down a rocky slope in undulating
geometric forms, making a bold modern statement that’s
an attraction in itself. Opt for a detour to Camélia do Chá,
one of Portugal’s finest tea plantations on the way back to
Porto before checking into Na Travessa Suites a former
mid-19th century foundry where classic Porto brutalism
meets modern, functional design.

Iberian Inspiration
An adventure across borders, through the Algarve into
Andalusia, is the perfect way to tick off two creative and
culinary cultures in one trip that blends stylish hotels with
foodie forays and farm-to-table fare.
Begin in the East Algarve at Vila Monte Farmhouse,
an authentically whitewashed hotel that exudes simple

ALGARVE P L U S
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GET AWAY
PLUS

elegance. Open all year round, switch
swimming pools for spa treatments, cosy
fireplaces and hearty seasonal dishes, head
out to drive through the countryside or catch
the ferry to empty island beaches. Continue
across the Spanish border to Seville where
the sweltering summer heat has faded and the
newly-opened Placido y Grata hotel awaits.
A pared-back, minimalist design hotel with
a contemporary aesthetic – perhaps plan to
partake in one of the hotel’s floral workshops
this November to fit in between sightseeing.
Next, wind your way through Andalusian
hills to Finca La Donaira, a former cattle
cottage turned permaculture hotel that sits
atop 1,700 acres of biodynamic farmland.
When the weather closes in, be embraced
by bold artwork that threads colour through
an earth-hued interior, and when the clouds
part, step out on foot or horseback to discover
the abundant estate. Michelin star meals
are made up of foraged and reared on-site
ingredients, from olive oil and house-cured
charcuterie to goats’ cheese and medicinal
grade honey from their hives.

Design-Led Douro
With harvest season coming to an end, the

off-season in the Douro starts a little later,
and now is the time to travel. This region has
traditionally offered two resting options to
taste-hunting travellers seeking sumptuous
oeno-experiences: somewhat tired and
traditional quintas or hyper-modern ‘winetourism’ hotels where style comes second.
But hidden on the hills are a new guard
of independent hoteliers cultivating an
altogether more stylish and sustainable vision
of what sip trips should look like.
Step forward to our first stop, Quinta São
Bernardo, a fourth-generation family-owned
farm built originally in 1912, which has been
recently renovated by the great-grandson
of its founder, architect Diogo Monteiro.
With modern log burners in country-chic
suites and a kitchen garden supplying a
field-to-fork restaurant, a stay here is equally
heartwarming, trendy and terroir-based.
Winding west, check in next at an
understated eight-room hotel, Quinta da
Corte, a 17th-century quinta with eclectic
interiors by Parisian set-designer Pierre
Yovanovich, filled with whimsical art, bespoke
furniture and mid-century ceramics. Almost
impossible to reserve in the summer and
harvest months, the slow season means

reservations are swift and smooth. On your
journey make sure to arrange a tour with a
difference of the region’s low-intervention
wineries – Catavino Wine Tours are a
responsible guide who’ll take you off the
beaten winepath.

Stylish Silver Surf
Perhaps the place in Portugal where the
off-season has been the on-season for a while
is the Atlantic Silver Coast. Easy access from
Lisbon means that swell-seekers can travel
from near and far to catch some of the biggest
waves in the world in the winter months.
When it came to spaces to sleep, surf lodges
and guesthouses once ruled the roost, yet a
set of cool and cosy enclaves have popped up
recently that allow non-surfers to embrace the
enriching elemental energy encapsulated by
the fluctuating weather spectrum.
Start in Colares at Marqí, where two Danish
artists have transformed a 1980s mansion into
a nostalgic design hotel filled with mid-century
style and smooth soundtracks.
Should a mist move in, prepare for an added
air of drama against Sintra’s picture-perfect
palaces and crumbling castles which, without
so many people, are even more magical.

This page, above, clockwise Placido y Grata hotel,
Seville; Quinta da São Bernardo in the Douro;
Otiima House, in Minho. Opposite page, top left
clockwise: Sublime Comporta; Marqi, in Colares on
the Silver Coast; Praia do Canal near Aljezur
Design Escapes Por tugal designescapesportugal@gmail.com / design - escapes .com

An hour North is surf-culture capital
Ericeira, where a brand new hotel opening
has just soft-launched. Aethos is a cliff-top
design hotel that draws inspiration from the
tones and textures of the surrounding sandy
cascades and dunes, creating a calming
‘New Mediterranean’ feel. Windy walks,
spa sessions and sunsets fill days, while the
nearby town, buzzing with local and ex-pat
communities all year round, offers evening
vibes. Round up the route near gnarly Nazaré
at next-level surf lodge, Noah Surf House,
checking swell reports to catch some worldclass surfing and gargantuan waves.

Wild West Coast
In the summer, those in the know settle on
Europe’s wildest and untouched coastline
that lines the Southern half of Portugal, to
spend time lazing on vast sandy beaches. Yet,
once the winter sets in, the cooler and more
temperamental months allow the region’s
real wilderness to open up for an even more
invigorating immersion into nature.
Start at Praia do Canal near Aljezur, an
architectural terracotta hotel that blends
beautifully into the national park surrounded
only by hiking and biking trails. In the low

season, a vast modern fireplace is set alight
in the evenings to warm wind-blown and
wound-down guests after long walks or
rejuvenating spa treatments. Here, the vast
and expansive landscape allows space for the
hotel’s experimental architecture and for you
too, to breathe.
Winding coastal roads lead next to
Craveiral, a minimal hotel set amongst
organic orchards, gardens and farmland
where an artist’s residency is held in February
for conscious creatives.
Cool Comporta is a final stop. Typically
awash with the jet set during July and August,
it is tantalisingly quiet in winter when the
crowds have retreated home and hotel rates
plummet, meaning affordable barefoot luxury
is within easy reach. Book a driftwood biopool cabana at Sublime Comporta, and fill
a few days with nothing but aromatherapy
massages and mindful meanders along the
rice paddies and sand dunes, either on foot
or on horseback. Most restaurants here
close their shutters until the Spring but
Sublime’s Food Circle provides an intimate
and theatrical gastronomic experience with
everything cooked over a woodfire oven in an
open kitchen.

EMMA’S TOP 5 REASONS
TO TRAVEL OFF-SEASON
Opening Doors Off-season reduced
rates open affordable doors, and
minimum stays are often shorter.
Silver Service Staff are able to be
more personal and generous with
complimentary treats and upgrades
during the quieter times.
Room to Breathe Sacrificing
sunshine for a non-sardine-like
experience can be a game-changer,
allowing you easier access to places
that may be mobbed during busier
moments in the year.
Sustainable Travel-economy
Travelling off-season contributes to
a more balanced calendar where
local hospitality businesses can
keep staff employed for longer
and remove some of the stress on
tourism infrastructure.

©LUÍS VASCONCELOS
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STAR
PLUS

Stunning
and startling
W E M E T P O R T U G U E S E A R T I S T J O A N A VA S C O N C E L O S
I N P A R I S AT R E B O O T, A N I N T E R N AT I O N A L
C O N F E R E N C E S P O N S O R E D B Y H E R F O U N D AT I O N , A N D
S AW H E R I N AC T I O N , P R E PA R I N G O N E O F H E R N E X T
B I G P R O J E C T S . A R T S H O W N B Y T H E A R T I S T. . . T H E
U LT I M AT E P R I V I L E G E
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STAR
PLUS

EVERYONE HAS a strong

opinion about Joana
Vasconcelos. Some admire
her work and the way she
unashamedly makes a living out of her art.
Others question her creative options. But
whatever the view, it is impossible to deny
that Vasconcelos is one of the biggest names
– if not the major one – when it comes to
Portuguese contemporary art.
Although she’s regarded as an
international talent, she always makes a
point of focusing on Portuguese national
culture and the traditions of her homeland,
translating them and recreating them
so that, inevitably, they are transformed
into something that appeals to everyone,
whatever their attitude.
Recently, in Paris, at the Reboot
conference, she talked about the state of
the art world in these post pandemic times,
and guided her audience through one of her
next big projects, Árvore da Vida, in SainteChapelle, Vincennes Castle, due now to open
next spring. AlgarvePLUS had an exclusive
preview of a breath-taking installation.

A

AP: This chapel is a fabulous stage...

JV: Yes, the images in the beautiful stained
glass represent the Armageddon, so for a
total contrast we are building a ‘tree of life’.
The main challenge is to create a dialogue
between the location and the art itself.
Initially, the tree was to be smaller but
then I saw this place and understood that it
had to be bigger.
AP: Why did you choose Sainte-Chapelle
for this project?

JV: I didn’t choose it myself. The French
decision makers wanted to do something
here and Temporada Portugal França 2022
suggested it to me. I saw other venues but
everybody insisted on me doing it here.
So I said yes.
AP: And you immediatly thought
that Árvore da Vida was the piece for
this place?

JV: No, firstly it was going to be a Valquíria*.
But then we were already making the
leaves – around 110,000 in total. They are
all sewn by hand in canotilho [a traditional

Previous page: Golden Valkyrie, Versailles. This page: left top: Joana Valconcelos; below left:
Lilicoptere, Versailles; right: Piano Dentelle in the Atelier. Opposite page: Árvore da Vida,
Sainte-Chapelle, Château de Vincennes

©LUÍS VASCONCELOS;
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Tus es vel molupie ndanimet, inctum volorep ellatia ipsandi
cillaut qui senihici comnis ut am

Portuguese embroidery style] by my team
during lockdown confinement. We were just
making them, for months and months. But
then we saw the place and decided to use
them here.
AP: What were your first thoughts
when you entered the chapel?

JV: This chapel is a very particular place
and asks for total surrender of the artist. You
don’t just arrive and put the piece inside, you
have to ‘write’ a dialogue, you have to build
a historical harmony. The art cannot impose
itself, it cannot be too big or too small, it’s a
kind of game. When contemporary art goes
to a museum where it’s all white, it’s easy!
You can have the same piece anywhere in
the world. White walls are white walls, you
don’t have to produce dialogues. But in
these places so full of history, you cannot
touch this and that, it’s much more difficult.
That’s what happened in Versailles and also
in Palácio da Ajuda in Lisbon. You have
to ask for permission for every step you

take. In museums of contemporary art we
can do almost everything. In a place like
Sainte-Chapelle there are, obviously, a lot of
limitations. You cannot impose your presence
or your work. The place has been here for
centuries and it will continue to be here after
we leave. It does not need us. Torre de Belém
was also really complicated because of that.
It is the most visited monument in Portugal...
you can imagine how hard it was.
AP: You exhibit your work in many
historical places so that’s something you
must be very used to...

JV: Yes, I am also working in a church in
Venice and I had to meet with the monks.
Here I have no one to talk to. Naturally,
they want to protect their patrimony. These
negotiations take a lot of time. You need two
or three years to make these kind of projects
come to life.
AP: And visitors want to know about the
details of the work, that it’s Canotilho

embroidery for instance?

JV: Those who are interested in arts and
crafts, yes. Some others don’t. And that’s
perfectly okay.
AP: What about natural light, does it
make a big difference here?

JV: The dichotomy natural/artificial is very
interesting. The light that comes from the
stained glass is very special but not totally
natural. Also, the leaves have their own light,
they glow.
AP: The leaves were all made by hand?

JV: Yes, there was no machine involved, each
leaf was made by hand. During the pandemic,
the team had time to make them. We used
leftovers found in the atelier. We recycled our
own atelier.
AP: Will Árvore da Vida go to Portugal?

JV: Yes, it will be shown in Portugal too –
we’re still deciding the location. It is also
going to Italy. These big projects are so

STAR
PLUS

@FRED ERNST COURTESY KUNSTHAL ROTTERDAM

Tus es vel molupie
ndanimet, inctum
volorep ellatia ipsandi
cillaut qui senihici
comnis ut am
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Above left: A Noiva, Palácio da Ajuda, Lisbon; right: Finisterra, Kunsthal Rotterdam

special that you just have to have the right
place to exhibit them. The first time is
difficult but then they write their own history.
It has to do with dimensions and scale. It can
even be an industrial place, as long as it is not
a shopping mall...
My Hearts pieces (Coração Independente),
for instance, are very adaptable, I have six of
them. They can live in many different places.
But they need breathing space.
AP: What other future projects can you
tell us about?

JV: There’s the Wedding Cake in England, a
fashion show with Dior in Paris (March), the
opening of a museum in Malta, another one
in Salzburg... but we also have the orders,
like a train station in France. I am working
with the architects, and I will do the art, it’s
very interesting. It is big scale work in which
I will use a lot of Viúva Lamego tiles, the most
beautiful and famous portuguese tiles, made
since 1849.
AP: And the partnership with Pierre
Hermé? How did it come about?

JV: I has to do with the project for
Waddesdon Manor, in the UK. After designing
the piece, I will have to do the Wedding Cake
in actual cake. It will be a cake, a building, a
sculpture, a temple. But then I will have to
make the edible cake from the sculpture. We

were looking for the right partner and Pierre
Hermé is perfect. He created the Haute
Pâtisserie concept; his pastries, cakes and
macarrons look (and taste) like jewels. He
has already worked with other artists and is
considered the best in his field.
AP: What exactly will The Wedding
Cake be?

JV: The Wedding Cake is all made in ceramic,
four floors, 15 meters high. You can go up
the different floors and when you get to the
higher one you’ll be next to the bride and
groom dolls... the cake grows underneath
your feet. It’s a walk-in piece of work that is
going to live outside, under the rain and sun,
it’s a building.
It is a very complex project. The exterior
is covered in Viúva Lamego tiles, and
inspired by the style of Portuguese Casas
de Fresco (summer houses). It has water
and electricity, iron gates, different pale
colours for each floor (like a proper wedding
cake) and a lot of texture (fish, angels, etc
in the walls). It identifies with the romantic
movement. The Tree of Life, on the other
hand, is baroque style. It is the first of a series
of seven, we hope to have more clients for
more cakes...
AP: These are big projects, but you
also have small ones...

JV: We are always involved in many different
projects: we did a necklace, we did perfumed
sculptures – small pieces that required a lot
of work! These side projects are the ones that
feed the foundation and give us money to
pay for scholarships. We try to help talented
young people to find their ways, we want
to build an art community (music, cinema
too). I hope, in the future, they will be able
to do for someone what we did for them. I
like to think of my atelier as a game changer,
a place where people (of all nationalities
and cultures) can learn that art can be a
professional option.
AP: Do you feel you have created a
school of thought in the art world, that
you have disciples?

JV: No. I don’t even like that idea. I like to
see work that has nothing to do with mine, I
like to be surprised. I like new perspectives,
not repetitions of my own views. I am
interested in enlarging not repeating. I want
– the atelier, not me – to be a role model.
That is why we want to have a museum, as
an extension of the atelier. To prove that the
artist does not have to be poor, depressed
and alone.
*Valquíria is one of Joana Vasconcelos’s
most famous pieces, shown around the
world in many shapes and sizes.

AT E L I E R J OA N A VA S C O N C E L O S E d í f i c i o G o n ç a l ve s Z a rc o , R u a d a C i n t u r a d o P o r to d e L i s b o a , D o c a d e A l c â n t a r a N o r te
1350 -352 Lisboa / atelier@joanavasconcelos .com / joanavasconcelos .com
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Morgado do Quintão
F I V E Y E A R S A G O , F I L I P E C A L D A S D E VA S C O N C E L L O S A N D H I S
S I S T E R T E R E S A I N H E R I T E D A S P R AW L I N G FA R M F R O M T H E I R
MOTH E R , AN D INSTE AD OF RE STING ON TH EIR L AU RE L S , TH E Y ARE
D E T E R M I N E D T O M A K E M O R G A D O D O Q U I N TÃ O O N E O F T H E M O S T
R E L E VA N T W I N E F A R M S O N T H E A L G A R V E

Wo rd s:

DEBBIE REYNOLDS

history, purpose and reflection in
the air at Morgado do Quintão.
Even its young owners are
steeped in it. Centred by a majestic 2000-year-old
olive tree, the 60-hectare wine estate has been in the
Vasconcellos family for over 200 years, founded in
1810 by the Count of Silves.
Having recently hosted a successful three-day
harvest celebration, CAMP 2022, which incorporated
wine, food, art, music and education, brother and
sister Filipe and Teresa are right on track.
“CAMP was the culmination of all the ingredients
in our DNA,” says Teresa. “But Filipe is the real
visionary… I just tell him, go, go, go!”
While both live off the estate – Filipe in Lisbon and
Teresa in Cascais, where she has a clinical psychology
practice – they spend a large amount of their time
working with their loyal staff to create great wines
and new experiences.
“We’re about respecting tradition and quality rather
than commercial gain,” says Teresa. “Filipe has done
a tremendous job creating momentum to show the
world that the Algarve should be noted. Yes, Portugal
is known for Douro and Alentejo, but we’re saying try
Algarvian wine. You might just be surprised.”
As was I to learn, the Algarve has 49 wine producers
and of those Morgado do Quintão is one of only a few
ageing some of its wines in 150-year-old amphora clay
pots (known as talhas in Portugal).
“It’s all about showcasing our history, keeping our
production simple and true with as little intervention
as possible,” says Filipe. “Rather than being stagnant,

Since its first vintage
in 2016, Morgado
do Quintão has been
recognised for pushing
boundaries.
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HERE’S a palpable sense of

we define our wines based on what the grapes tell us
every year. We do things as naturally as possible. Sure,
it may not be perfect, but that’s life.”
True to form, Filipe is being his humble self. It took
a little research on the website for me to find that,
since their first vintage in 2016, Morgado do Quintão
has been recognised for pushing boundaries.
“From 2,000 to 20,000 bottles along the way we
have received the Revista de Vinhos award for Best
Wine in Portugal – Algarve for two years running,
breaking glass ceilings in the recognition of wine from
the Algarve,” the website states.
Filipe tells me how proud they are to be one of the
first vineyards on the Algarve to export to the United
States and have their grapes represented in 3-star
Michelin restaurants around the world.
It was to honour their mother, experimental
contemporary visual artist, painter, sculptor and
professor, Teresa Pereira Caldas de Vasconcellos,
that new generation Filipe and Teresa were intent on
seizing the opportunity to nurture the land on which
vines first arrived on the Iberian Peninsula.
“Reclaiming the terroir in a land that wine forgot” is
how they describe it. They also take the responsibility
for continuing their family’s tradition very seriously,
which is why they want to be much more than “just” a
wine farm.
Teresa explains they were one of the first
Portuguese wine producers to remove the estate’s

From the setting to the food and the glorious wine selection, and not forgetting the beautifully conceived residences, Morgado do
Quintão is a dream to visit... for a meal beneath that famous olive tree, or as a place to stay away from it all
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name from the front and centre of their bottles, choosing
instead abstract labels created by artists in residence,
each of whom brings their own creative stamp.
For Filipe, it’s also about the legacy of community,
conversation and connection. “My mom was running the
vineyard as a grape-producing estate, but our vision was
to move into producing and marketing our own wines,”
he explains. “I have a management background running
big companies and have lived in Paris and New York, so
this fits right into my life.”
“Commuting between the Algarve and Lisbon, I have a
foot in the city and one in the countryside, which I enjoy.
We are so grateful for this place and the opportunity
it gives us to do what we love, and, like our ancestors,
we believe in spending time and effort in building our
community and creating special moments for people.”
It’s a typical blue-sky Algarve day when I visit the
estate, tempted by the promise of its Farmer’s Table in
the shade of that gorgeous old olive tree. Situated just off
the A22 near Silves, the farm boasts not only vineyards,
but also olive, carob, almond and fig trees.
The long table is set with sparkling glasses, linen
napkins and wildflowers. From the kitchen in the main
house, chef Lúcia Ribeiro is creating her culinary magic
as we sip on the first ever bubbly produced by the estate
with its indigenous Negra Mole, an unusual mix of red
and white grapes.
The bubbly is delicious as is the food, a rustic hearty
combination of local and seasonal produce, with most
dishes being old family favourites. We start with olives
from the estate, carrots à Algarvia, tuna estupeta and
octopus salad.

It’s followed by fresh bowls of salad, “grandparents’
style quail” and conger eel rice, and all finished off with
orange and almond tart and home-made tomato jam. And,
of course, all complemented with the estate’s white and
red wines.
“We try to keep our food simple and always with an
Algarvian influence,” says Filipe. “It’s food that has a
connection to us as a family and how it was done by our
parents and grandparents.”
If the weather happens to turn bad (which is not often
thwe case here on the Algarve) the lunches move to the
vintage olive press or the warmth of the old main house,
and all are paired with four wines from the farm.
You can stay here too, in one of three private selfcatering farmhouses, each of which sleep up to eight
people. Tastefully restored with a rustic, country
charm you can choose from Gatekeepers, Amêndoa or
Bougainvillea, each with their own pool and views over
the farm and Monchique mountains.
And there’s much more, from cooking classes to
winetasting and vineyard tours, sardines under a starry
sky or sparkling wine, oysters and sunset.
“The farm is open all year round except on weekends –
because we all have to rest sometimes,” laughs Filipe. “We
enjoy having people visit to see what we are up to.”
In fact, he says, their vision for the future is to make the
estate a place where people can connect to nature and
the simple luxuries of life.
“Our mission is to maintain Morgado do Quintão in
the family and to leave it as beautiful and relevant as we
possibly can, while also bringing back the tradition of
Algarvian wines that has been lost over the years.”

M O R G A D O D O Q U I N TÃO 8 4 0 0 L a g o a
965 202 529 / info@morgadodoquintao.pt / morgadodoquintao.pt

côrTe-real Gallery
siMply THe besT in THe alGarve

Hand Made TerracoTa bird sculpTure. 80x190cM

call us: 961 528 679 | 912 737 762 | Gallery open: Thur. Fri. sat. sun.11h - 17h
email us: algarvegallery@gmail.com | www.corterealarte.com

Follow these signs from
paderne or boliqueime
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Casa

Amor

Come and view

our great collections
and those special

products available at
competitive prices.

THIS NEW CHAPTER IN THE
DEVELOPMENT OF CASA AMOR IS AN
O P P O R T U N I T Y F O R J A C K A N D W A LT E R
T O TA L K T E R R A C E S – T H O S E F O U N D
O N TH E ROO FS O F O LHÃO AN D TH OS E
T H AT W I L L S O O N F E AT U R E AT O P
OF CASA AMOR

Wo rd s:

I

E L AI N E J OYCE

N PARIS, in the Autumn, Jack and Walter would

not head out without coats and umbrellas, and sat
through endless discussions with the co-owners of
their property about when to turn on the collective
heating. But here in Olhão, they still go to the
beach, and they still receive their customers on the
terrace of rua do Gaibéu. And each day they learn
more about their new home.
Olhão is known as Cidade Cubista, the ‘cubist city’. In the
old town, the fishermen’s houses, as well as the houses of
the notables were, and still are, equipped with roof terraces,
miradors and other watchtowers. It is a unique style of
architecture inspired, it is said, by that of North Africa which
impressed the local fishermen. After each trip to the other
side of the Atlantic, they came back with new ideas – white
houses to protect themselves from the sun, narrow and
labyrinthine streets to protect themselves from the wind.
“Often tourists think of a medina when they get lost in
the winding streets of Barreta, the old neighbourhood that
is now so much part of Olhão’s personality. But in fact, here,
we never get lost, and we return again and again,” says Jack,
always the philosopher.
The majority of the cube-shaped houses were built in

ALGARVE P L U S
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The roof tops and terraces of Olhão’s
cubist houses introduce a new
perspective, as well as magnificent views

the 18th century. “From the small and most modest to
the largest and noblest, they all have a common feature: a
terrace, or rather roof terraces. Obviously, the richer the
owner, the bigger those terraces are, the more they rise in
the blue sky,” says Walter. “They were not built as a place to
relax and enjoy, but rather as somewhere to dry fish, figs and
laundry. People slept on their terraces in the summer when
the nights were too hot. They also showed the wealth of the
owner who then added tile roofs without using the area for
other purposes, and different styles of chimneys”.
And Jack, amused, adds: “The evil spirits also said that
these terraces and their miradors allowed women to watch
in the distance for the return of their fishing husband. To run
to welcome them… or to have time to get a lover out of the
house. But then they were evil spirits!”
Casa Amor, although not in Baretta, was built in the
historic heart of Olhão with the architectural codes of the
cubic city – codes adapted to suit its first owner.
Dr Paduá thought big. Former President of the Câmara
Municipal of the city, doctor and musician, he built this grand
residence of 1,000m² around 1870. Jack and Walter decided
to restore the original whiteness of this historic house, to get
rid of the additions of the 70s and 80s, which freed up space

for the patio. In short, a return to the 19th century!
Of course, there is a roof terrace! And the house will
find its belvedere once again. Jack and Walter, with their
architect Tatiana Bento, have imagined a terrace more
dedicated to pleasure than to work! Thanks to the team from
the dedicated builders, E-obras, there will be rest areas in
the sun or in the shade of the canisses, a swimming pool, the
construction of which has been demanding to the extreme, a
bar and a large suite with a private terrace of 7m².
And from the roof terrace guests will enjoy an incredible
view out to the boats and islands of the Ria Formosa. There
they can write postcards – or why not a book – have a drink,
or simply do nothing other than dream.
Of course, there will be three Algarvian chimneys,
all different from each other, as tradition dictates, one
dedicated to the kitchen, one to the fireplace and one for
aeration.
There will also be discreet solar panels and a hidden
heat pump, because Jack and Walter wanted clean and
sustainable energy from the start; far from the 19th-century
ways, yes, but essential for comfort today.
As autumn draws in we now look forward to July 2023
when Casa Amor will open its doors.

www.mariasbeachalgarve.com
Bookings: +351 289 358 675 or
team@mariasbeachalgarve.com

Restaurant open all day from 12:30 until late. 180 degree sea views and glass door system to keep warm inside.
Portuguese and International menu. Resident dj and live music throughout winter. Bookings essential.
@marias_algarve

@Marias restaurant and beach

On Garrão beach, between Vale do Lobo and Quinta do Lago, drive past Dunas Douradas Beach Club, we are at the end of the road.

WINE
PLUS

Drink
up
AS WELL AS THE MANY FINE WINES
P O RTU GAL I S K N OWN FO R ACROS S
THE WORLD, THERE ARE SOME
WONDERFUL LIQUEURS , SPIRITS
A N D S P E C I A L I T Y B E E R S T H AT H AV E
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LÍVIA MOKRI
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PONCHA DA MADEIRA

Ingredients for 2

Let’s head to the Island of Madeira for
our first Portuguese drink. Besides its
famous fortified wine, Madeira is known
for Poncha, one of those deceivingly sweet
drinks that seems to go down so smoothly,
you almost forget you are drinking
something alcohol-laden until you start
feeling the effects shortly afterwards.
The origins of Poncha are a bit obscure
but they seem to date back to the 16th
century when sailors drank it to avoid
getting scurvy.
Poncha is made with Madeira rum,
distilled from sugar cane juice. It is
sweetened with sugar or honey and
flavoured with citrus juice for a zesty
finish. It’s definitely delicious, but also
strong, and a must-try for anyone who
loves some serious tipple!
Today you’ll find several variants of
Poncha, some using vodka and passion
fruit juice.
If you can’t go to the Island of Madeira
any time soon, here is an authentic recipe
so you can make it at home:

fresh juice of 1 big orange
fresh juice of 1 big lemon (or 2 limes)
3 tsps honey
40cl white rum
40cl still water
Be warned, it’s quite potent so don’t plan
on driving anywhere afterwards!

CARCAVELOS
Let’s go on to the country’s smallest wine
region, a few kilometers from Lisbon,
where grapes only grow in the territories
of the municipalities of Oeiras and Cascais.
This is the birthplace of Carcavelos, an
internationally-recognised high quality
Portuguese fortified wine, which rightfully
belongs to the country’s quartet of dessert
wines. It is also a very special wine because
it is produced in small quantities – only 25
hectares of vineyards are available to the
producers.
Although it is a Portuguese liqueur
wine, Carcavelos was first made by an
Irishman in the 14th century. Sir Paul
George, a merchant living in the area,

thought that he would make some changes
to the characteristics of the local wine as
his British customers tended to prefer
stronger drinks. However, the peak of
the production of Carcavelos wines was
not reached until the 18th century, when
Marquês de Pombal, the first count of
Oeiras, started making the drink in the
cellar of his local palace. By the end of the
century, Carcavelos had already become a
prestigious drink of the European elite.
This wine is basically made from three
types of white grapes, and only rarely are
red grapes added to the mix.
On average, the wine spends seven to ten
years in oak barrels. It is then aged in the
bottle for another six months before being
released on the market. It is a velvety wine
with unique properties that is best enjoyed
at room temperature or chilled.
Carcavelos is regarded as one of the
best Portuguese aperitifs but is also highly
regarded in the world of cocktails, where it
can be boldly combined with other aromas,
flavours and textures.
It goes well with delicacies typical of

WINE
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wine originated in Germany and is popular in colder wine
regions like Canada and Austria.
3. Raisin wine is usually made with Moscato grapes in
Italy. The good news is that sweet wine enthusiasts can
find late-harvested wines in Portugal as well. If you want to
taste this unique drink, head to the online shop of Quinta do
Barranco Longo. quintadobarrancolongo.com/pt/tipos-devinhos/vinhos-premium/ko-late-harvest/ko-late-harvest
This wine provides a great gastronomic experience, as
a perfect aperitive (with cheese, for example), and with
desserts, or even with oriental food.

Beer is like a common language everywhere you go,
and Portugal is no exception. In mainland Portugal, you
normally drink either Super Bock or Sagres depending on
where you come from – Super Bock is made in the North
while Sagres is very much of the South.
But Portugal also has a growing craft beer scene,
particularly around Porto, although it’s becoming
increasingly popular across the country. Over the past few
years, ‘Cerveja Artesanal’ has been in demand in bars and
restaurants. Many of these beers are produced by small
companies and several brands pride themselves on making
natural beers, free from preservatives or colourings.
There are so many brands and varieties that it would be
impossible to cover them all here. But let me draw your
attention to the fact that craft beers are already produced
in the Algarve as well. One such producer is the famous
Quinta de Santos winery in Estômbar, where there is a beer
tour, for which you need to book in advance. Then there
is the Senescal Brewery in Castro Marim – senescal.pt –
and Algarve Rock Brewery on the industrial estate off the
EN125, just west of Faro. algarverock.com

ALMOND LIQUEUR
And finally, let me stay in the Algarve and offer you a glass
of almond liqueur, a traditional Portuguese speciality with
a distinct and sweet personality. Made from first-grade
almonds sourced in the Algarve region, this light, mildlyflavoured liqueur is commonly known as amêndoa amarga
or amarguinha.
An excellent digestive, and a great alternative to Port
wine, it is the perfect partner to a dessert, and in summer it
is popular with a little lemon juice and ice.

Almond liqueur

Late harvested wines

Knowing the
specialities in
Portugal, and
what to expect
of them, turns
experimenting
into a treat

Portugal has a number of different sweet wines from the
long-established Port to Moscatel de Setúbal, but the
youngest of the sweet wines is the late harvested one, which
is typically a dessert wine known for its sweetness and lush
nectar-like flavours.
This wine is made from grapes that are left on the vine
to dry in the sun to remove the moisture, turning them
into raisins. This process encourages various chemical
reactions that modify acidity and sugar levels, so aromas of
honey, flowers and tangerines rapidly start to intensify in
the grapes and get improve further during the vinification
process, creating sweet long aromatic wines.
Based on how they are produced, late harvest wines can
be broadly categorised into three types:
1. Noble rot wines are made with overripe grapes affected
by the botrytis cinerea fungus. Some of the most famous
noble rot wines include Sauternes (Bordeaux, France),
Tokaji (Hungary) and Spätlese (Germany).
2. Ice wine is a specialty wine made by allowing grapes
to freeze on the vines, which saturates the sugar level and
other polyphenol compounds. Upon harvest, the grapes
are de-stemmed and pressed while still frozen. This style of

Carcavelos
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LATE HARVESTED WINES

CRAFT BEER

Craft beer

Portuguese cuisine, such as the Christmas cake, Bolo Rei, or
the famous monastery cakes, which are traditionally made
with egg cream (Pastel de Nata). It is an excellent choice
for cured cheeses, dried fruits, and any nut-based dessert,
or simply as a snack, or digestive after coffee.
As it is produced in small quantities, Carcavelos is not
easy to obtain, but it can be ordered online from some
Portuguese wine stores. However, be prepared that it is
ceryainly not one of the cheapest wines.

The Finest Art Gallery in the Algarve

Current Group Exhibitions
ArtCatto Gallery - Loulé
Conrad Algarve - Quinta do Lago

Mixed Media on Ceramic Tiles

O Gringo

120 cm x 120 cm

www.artcatto.com
Avenida José da Costa Mealha nº43 r/c 8100-500 Loulé | +351 289 419 447 | info@artcatto.com

An age-old story of

the f ields
W I T H P A I N T A N D P A L E T T E K N I F E , A R T I S T P H Y L L I S C A LV I N T H O M A S
R E P L I C AT E S T H E A U S T E R E B E A U T Y A N D T H E S T R O N G P U R E
C O L O U R S O F T H E VA S T A N D A R I D L A N D T H AT S E P A R AT E S T H E
ALGARVE FROM THE ALENTEJO

Wo rd s:

C A R O LY N K A I N
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ARTIST’S CHOICE

Phyllis Calvin Thomas is an Associate
Artist of Oil Painters of America and the
California Art Club.

When did you first visit
Portugal, and how often are
you here now?
It was in 1998. My husband and
I spend time there almost every
year. This year we stayed for
three months.
Which area is your favourite?
I love the Algarve and spend
the most time there. I also
love Lisbon and Sintra and the
ancient magic of Monsanto.
And what sort of subject
matter wins your heart
every time?
Grand vistas with distant
horizon lines. And anything
offering strong colour
combinations.
Best time of day and season
to paint?
Just before sunset offers
the best and deepest colour.
Absolutely any season works.
What is he largest work you
have done?
121.9x121.9cm painting of a
vineyard.
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How old were you when you
first picked up a paintbrush?
I must have been four or five.
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Old wives' tales and curious beliefs
survive amongst the older generation. To get
rid of warts for instance you must cross your
hands then surreptitiously rub them against
the ribs of a deceived husband. This must be
done without him knowing or the warts will
fail to shrivel!
Showing a less than rational attitude to
drought in the 16th century, religious images
were brought to water and threatened with
immersion if they failed to bring rain. The
practice became so widespread that the
See of Évora published a charter imposing
penalties on parishioners who carried it out.
Even now, due to lack of rain this year,
the wheat crop is said to have failed by
almost 50 per cent. A disappointing yield
considering that the Alentejo is said to be
the breadbasket of Portugal. Giving advice
in July, the European Commission estimated
that the drier than usual conditions would
continue across Iberia until November.
Those of us living here have reason to be
hopeful but only by the end of this month
will we know if the predictions were correct.
The artist, who lives for most of the year
in Petaluma, northern California, is well
aware that a similar situation may soon
exist in her local fields. Ninety per cent
of crops in the State grow on irrigated
farmland and as drought and temperatures
threaten, farmers are beginning to make
decisive choices – either to reduce the
acreage they plant, sow crops that require
less intensive irrigation, or immerse their
effigies in water!

ALGARVE P L U S
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UST NORTH of the Algarve,
the soil is thin, there are few
rivers and the climate is intense.
Despite its obvious lack of
potential as a fertile farming area,
the Romans chose this place
to create huge farms known as
latifúndios. Little has changed since then .
Today, American artist Phyllis Calvin
Thomas, who visits on an annual basis,
finds inspiration in the surroundings and
has produced an exhibition of highly
atmospheric images that can be seen at
Galeria Côrte-Real in Paderne.
It is almost two thousand years since
the Romans first cultivated the parched
land, building a series of dams to irrigate
the fields. Wheat was planted among the
olive trees where indigenous pigs grazed
when the land lay fallow. Grapes were
grown and wine was produced along the
few river valleys. Many of the artist’s recent
paintings could easily have been created all
those years ago.
The red earth planted with wheat
produces fields that sprout green in spring
and mature into glorious shades of gold.
Luminous white houses and rows of cork
oak trees punctuate the flat landscapes.
Occasional hilltop settlements, known as
montes, provide homes for permanent
agricultural labourers. The whole area is
sparsely populated with friendly country
folk who live simple lifestyles. Sometimes
these affable people are the butt of jokes
told by urban dwellers.
Question: How many Alentejanos does it
take to milk a cow?
Answer: Five. One to hold the udders and
one on each leg to lift the cow up and down.

Where are you from and where
are you based today?
I was born and raised in the
Midwest but have lived in the
San Francisco Bay Area for
most of my adult life.
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A twist on
tradition
T H E D E S I G N TA L E N T B E H I N D AT R I O
THE JEWELLERY COLLECTION IS IN
C O N S TA N T S E A R C H O F O L D P O R T U G U E S E
TILES AND ART WORK WHICH INSPIRE
HER VERY SPECIAL PIECES

Wo rd s:

J OA N A C O S TA
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BRIAN REDMOND
OMETIMES, just occasionally, a creative

mind will be influenced by a single element
that becomes the heart and soul of their
work. This was the case of American
Elizabeth Anjos, whose overwhelming
passion – and respect – for the designs
that feature in historic tiles resulted in a
jewellery range with a personality of its
own. Success, however, took time to be
achieved.
At the tender age of 19, Elizabeth and
her Portuguese husband settled in Figueira da Foz, where
she learned the language at the local mini mercado, and by
instructing friends to stop conversing with her in English. The
couple’s two boys were born and raised here – the older one
is a musician, now living in Portland, Oregon, and the first

This page top: the famous
Chandelier earrings;
above: the best-selling hoop
earrings; far left: rings for
every finger; left: Elizabeth
cleans away the dust of the
years to uncover a new find
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Atrio is an
expression of the
classical Portuguese
art, the reserve of
the tile makers
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Portuguese winner of a Grammy; the younger son is a
software engineer, based near Washington, DC.
The family lived here for 30 years, in, among other places,
Ericeira, Figueira and Santa Maria da Feira, and in 2015
Elizabeth started her business, Atrio. The first year was
challenging to say the least – the online Atrio shop did not
sell a single piece.
“At one point,” Elizabeth recalls, “I took my collection
to a shop in Porto and the owner literally laughed in my
face! Somehow I managed to get
out of the store without bursting
into tears. My husband was a huge
encouragement and told me to try
another shop, which thankfully was
more receptive.”
Atrio is an expression
of appreciation of classical
Portuguese art, so much of which
was the reserve of tile makers.
Elizabeth wanted to share their
beauty without destroying them in
any way – drawing attention to their theft and destruction
is core to her motivation. Telling the story of the tiles
and sharing photographs of where they were found is
fundamental. Her tile work designs incorporated into her
jewellery replicate the antique tiles, the originals are left
where they were found, unharmed.
As a foreigner living in Portugal, she had the advantage of
seeing things in a different light – the azulejos, the cobbled
streets, the history that many of us take for granted as part
of our surroundings filled her with delight, and a curiosity
to discover more. She adventured, finding old abandoned
buildings with intricate panels of tiles around windows and
doorways, church walls with a wealth of tile worked areas that

had a story to tell. All there, and all waiting to be meticulously
copied to form the portfolio that was to become integral to the
Atrio proposition, a rich source of the decorative elements
that combined history and art.
Elizabeth and her husband returned to the US in 2016 to
be closer to family. But her work – her Atrio jewellery – is
one hundred percent Portuguese in its design roots. There
are earrings, rings, necklaces, cufflinks, tie clips and bridal
hairpieces that can be shipped anywhere – and naturally to
customers in Portugal. Every piece is a little masterpiece,
beautifully wrought to show off those precious details that the
couple have found. And with each research trip they uncover
a little more history; their summer visit this year took them
to abandoned buildings with treasures hidden by the dust
and dirt of the years. They scrupulously clean old tiles in situ,
redraw the lines and reimagine the colours, returning them
to their original richness when they are translated into a new
jewellery design. And it is one of Elizabeth’s joys, to be able to
share their story, and the joys of each discovery.
Atrio’s hoop earrings are
the company’s best sellers; the
intricately-worked chandelier
earrings are Elizabeth’s particular
favourites. You won’t find the
collection in retail stores, but you can
view the range and purchase pieces
online at atriotiles.com. Time to treat
yourself to a bit of history; prices
start from as little as €21.

Saucy stuff
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The Meat Lovers One
allrecipes.com/recipe/51226/a-very-popular-bbq-sauce/

I love BBQ sauce and use it
constantly, throughout the year.
Some store-bought ones are
great, whilst others tend to have
a bit of an artificial taste.
I always assumed that making
my own barbeque special would
be difficult and necessitate a
long list of ingredients, which
is why I never attempted to try
it. No surprise, then, that when
I found this recipe it seemed
too good to be true. It really is
super simple and the end result
is a thick and decadent sauce,
which tastes exactly how you
want it to.
If you like your sauce hot and
spicy then add in your favourite
chillies, or pop in some extra
brown sugar if you want it
sticky and sweet. This recipe
works well as a marinade and

that means not having to boil it
to thicken.
If you want to use it for
your meats then get a large
container, pop your meat
in, cover with the
marinade and
leave in the fridge,
covered, overnight
to let the flavours
really soak in.
One tip is to
make a big batch of
sauce, then divide
it into portions and
tweak each one to
create a selection
of tastes. The
addition of lemongrass and rice wine
vinegar instead of
red wine gives an
oriental flare to it.

•
•
•
•
•
•
•
•
•
•

INGREDIENTS
1½ cups brown sugar
1½ cups ketchup
½ cup red wine vinegar
½ cup water
1 tbsp Worcestershire sauce
2½ tbsp dry mustard
2 tsp paprika
2 tsp salt
1½ tsp black pepper
2 dashes hot pepper sauce

METHOD
Combine the sugar, vinegar,
ketchup, water and
Worcestershire sauce, blend
and then season using the other
ingredients. Blend until smooth.

My rating: 10/10
Quick, easy and cost effective,
and proof that you can do it!

RATINGS
PLUS

The Tomato One

3

METHOD
Core and quarter big tomatoes.
Put all ingredients into a
pot, bring to a boil stirring
occasionally. When mixture
comes to a boil, reduce heat
to medium and let boil for ten
minutes. Remove from the heat,
cool for five minutes, then blend
in a food processor until it is
smooth in consistency. This one
lasts four weeks in the fridge in
an airtight container.

have a range of my own ketchups
in the fridge! Curry ketchup is
top of my list, as is a peri peri
version using the homemade
sauce also listed in this article.
Give anything a try as this
recipe doesn’t make a huge
amount so there will be minimal
wastage if you hate it!
INGREDIENTS
• 1 cup tomatoes (I used two big
tomatoes and half a cup cherry
tomatoes)
• 1 tsp Worcestershire sauce
• 2 tsp light brown sugar
• 2 tsp apple cider vinegar
• 1½ tsp salt
• 1 tsp paprika

My rating: 7/10
Experiment to get the right
consistency but the test and
taste aspect is a pleasure

The Sweet One
thespruceeats.com/easy-mixed-berry-dessert-sauce-recipe-1136057

This recipe is quick and easy
and can be tailored to your
family’s tastes without hassle.
The versatility makes it a winner
for all ages and it will go with so
many dishes, any time of the day.
Focus more on blueberries
for a great American-style sauce
for pancakes in the morning,
or create a classic strawberry
version which is delicious in
ice cream sundaes. You can
use frozen fruits if you wanted
something out of season, or go
with fresh and ensure zero waste
as this sauce is great for using
ingredients before they turn.
For an adult twist, stir in your
favourite liqueur slowly whilst

the sauce is simmering, and
then serve at the end of a dinner
party, perhaps using cherries
instead of blueberries and with
the addition of amaretto – served
with a sweet mascarpone cream,
candied nuts and figs, and this is
a triumph, hot or cold.

INGREDIENTS
• 1½ cups fresh or frozen
raspberries
• 1½ cups fresh or frozen
strawberries, sliced
• 1 cup fresh or frozen
blueberries
• ¾ to 1 cup sugar, to taste
• 1 to 2 tbsp fresh lemon juice
METHOD
In a medium saucepan, combine
1 cup of the raspberries, 1 cup
of the sliced strawberries, ¾
cup of the blueberries, ¾ cup
of the sugar and 1 tablespoon
of the fresh lemon juice. Bring
to a simmer over medium heat
until the sugar has dissolved –

about ten minutes. Adjust the
sweetness, adding up to ¼ cup
more of sugar to taste, and cook
until dissolved.
Purée the berry mixture in a
blender or food processor, return
to the saucepan, and bring to
a simmer. Add an additional
tablespoon of fresh lemon juice,
or to taste. Add the remaining
raspberries, strawberries and
blueberries, and simmer until the
sauce is hot.

My rating: 9/10
Versatile and would be great
to let children design their
own flavour combination

l

This recipe has many positives
going for it; it is easy, uses only
a handful of ingredients, it’s
healthy, and you can customise
it just to your taste.
If you grow your own
tomatoes this is a great way
to use up any extras, as you
can chuck in any variety. If
not, there is always a stunning
selection at the markets over
the weekends. My concern was
the texture at the end as I like
a smooth sauce. You can, of
course, remove all seeds and the
skins and this will help create
smoothness.
The fun bit is coming up with
some new flavours – I want to
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The Citrus Twist One
tasteofhome.com/recipes/orange-sauce/
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This one is divine with yoghurt
and granola, or a stack of
pancakes. It can also be used
to make a moist orange cake
with a lemon drizzle or added to
your carrot cake for a winning
combination. You can play
around with the ingredients to
produce a savoury sauce that
will be fantastic with a Sunday
lunch poured over duck or ham,
or for a Chinese fake away vibe
have it with chicken, prawns or
vegetables.
Make the Christmas lunch a

5

bit different this year and have
a jug of this sauce on the table,
and pour over the roast veg ten
minutes before serving. Give
it a kick of heat by adding in
fresh chillies, and pop in garlic
and ginger for extra depth and
flavour. If you want to make it
vegan, just leave out the butter.

METHOD
In a small saucepan, combine the
sugar, cornstarch and zest. Stir in
orange juice until smooth. Bring
to a boil; cook and stir for one to
two minutes or until thickened to
a syrup consistency. Remove from
the heat; whisk in butter.

My rating: 9/10
A winning sauce for sweet
or savoury needs, this recipe
allows complete versatility.

The Spicy One
bbc.co.uk/food/recipes/piri-piri_sauce_59380

It might seem a bit silly to
make your own piri piri sauce
when you can step outside of
your front door and select from
dozens of incredible offerings.
However, with enough practice
and refinement you could end
up with your perfect blend
that family and friends will be
requesting every time they
come round.
Shop at your local farmers’
market for ingredients, and
pick up fantastic paprika
and Algarve sea salt in Loulé
market. If you grow your own
chillies and herbs, add them in.
With this recipe from BBC
Food you can adjust the spice
level as you fancy. Think
about purchasing some
pretty bottles and gift
friends your piri piri
sauce in a Christmas
hamper. Make sure to
label it and pop the expiry
date on it.

.
INGREDIENTS
• 2 tbsp sugar
• ½ tsp cornstarch
• 1/ 8 tsp grated orange zest
• 1/ 3 cup orange juice
• 1 teaspoon butter

INGREDIENTS
• 4 large red peppers
• 10 large red chillies
• 1 large red onion
• 4 garlic cloves
• 5 bird’s eye chillies
• 100ml olive oil
• 1 heaped tbsp smoked paprika
• 1 tbsp dried oregano
• 100ml lemon juice
• 70ml red wine vinegar
• 15g sea salt
• 1 tsp black pepper
• 1 lemon, zest only

METHOD
Place the red peppers and red
chillies on a heavy baking tray,
then carefully char them all over
using a blowtorch if you have
one, or the flame on a gas hob.
Alternatively, place them under
a very hot grill. Transfer the
charred peppers and chillies to
a bowl and cover with cling film.
Leave for ten minutes so they
steam while cooling, softening
the skins.
Meanwhile, peel and finely
chop the red onion then peel
and grate the garlic. Remove
the green stalks from the bird’s
eye chillies then chop them
thoroughly, leaving the seeds in
for that piri-piri kick.
Use your fingers or a tea towel
to slide the skins off the charred
peppers and chillies, but don’t
worry if there are little bits left
as this will lend the sauce an
authentic grilled flavour. Remove
all the seeds, then put the
prepared peppers and chillies
into a food processor.
Add the chopped bird’s eye
chillies and pulse to blend the
peppers and chillies together
coarsely. Alternatively, you can
chop them all by hand.
Heat the olive oil in a large

saucepan over a medium heat.
Once the oil is hot, add the
chopped onion and cook until
just caramelised to bring out the
sweetness and complement the
fragrant chilli heat.
Add the garlic to the pan and
cook for one minute. Add the
blended peppers and chillies.
Stir in the paprika and oregano
then cook the mixture for three
minutes before adding the lemon
juice, red wine vinegar, salt and
pepper. Turn the heat down low
and cook the sauce for a further
25 minutes.
After this time, remove the
pan from the heat and allow the
sauce to cool for ten minutes.
Carefully transfer it back into
the food processor and blend
for four minutes until you have a
super smooth sauce.
Season the piri-piri sauce with
the fresh lemon zest to taste.
Store in an airtight container in
the fridge – it will be perfect for
up to three months.

My rating 7/10
This recipe requires more
ingredients and time than
others, but the result is well
worth it

Interior Design
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LMANCIL-based SandyBlue, in business since

2006, manages properties and rentals for more
than 100 villas and apartments and works
closely with owners to maximise rental income
and occupancy levels.
With a growing team of over 30
professionals that includes villa
specialists, digital marketing experts and in-house tech
developers, it is no surprise that owners have come to
expect and rely on the best service possible and a one-stop
solution that takes every aspect of property management into
consideration.
So how does it work? Property ambassadors and guest
experience managers are what make the whole operation tick
over perfectly. Think about it – you have a wonderful property,
a second home, and you want it treated with respect. That

involves having the right people on the job 24/7, ensuring
that it remains in impeccable condition. And, importantly, that
when it is rented out, the guests, too, are watched over. Rental
income, for those who are only here from time to time, is a real
bonus, helping to cover the essential outgoings including utility
costs, and yearly maintenance. There is no question about it,
a home left empty for months on end, even when visited from
time to time by a cleaner, gardener and pool company, will
suffer. Our excessively hot summers – some of which, like this
year continue through into the autumn – and periods of heavy
rain and storms, take their toll on a property and leave their
distinct mark of a lack of TLC.
To many home owners – particulary long-time owners
whose work and family life, or perhaps a passion for travel,
have demanded they spend a larger chunk of the year
elsewhere – the idea of holidays makers, ie strangers, taking

PROMOTION
PLUS

shopping and restaurants – and not too far from the beach.
And there’s plenty of choice within this big, impressive portfolio
that delivers real style, from apartments valued at upwards of
€600,000 to luxurious villas worth an estimated €4m-plus.
Okay – so what are the essential steps that need to be
taken if you are thinking about renting out? According to
SandyBlue, its dedicated ‘onboarding’ team makes the stages
of setting a property up for rentals a simple, hassle free
experience. And the majority of owners prefer to step out of
the communications equation, leaving the dedicated Guest
Service team to look after guests and handle all queries and the
maintenance team to resolve any property concerns super fast.
There’s staff to help owners with all aspects involved with
renting a their home in Portugal, including insurances and
securing the required AL (rental) license, and teams that will
assist guests with various requests and special arrangements
including celebrations, wedding proposals, private chefs,
exclusive boat tours and much more.
And above all, there’s the rental income property owners
could derive from being part of the SandyBlue story – anything
from €2,000 a week for an apartment to €3,500–€30,000 for a
villa. Certainly something worth thinking about.
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over their much-loved and well-cared-for property is
understandably a concern. And that’s one very good reason
why, if you do go the rental route, you need to work with
the professionals who have set standards, and a reputation
to live up to. This is simply not the time to look for the
cheapest option.
What’s in demand right now? According to SandyBlue, it’s a
mix of short holiday stays and longer rentals of 28 days plus,
the latter gathering momentum in April 2020 with people
looking for extended stays due to the Covid-19 situation. And
of course, when having to work from home, and the realisation
that home could be anywhere, the appeal of staying longer in a
great property in a glorious location has tremendous appeal.
With the largest proportion of rentors coming from the UK,
but a marked increase in numbers from elsewhere, there are
also those wanting a base while they check out properties
worth buying themselves. What is interesting is the repeat
factor – more than half the rentees return time and time again
and come to regard their holiday home as their second home.
Right now, top of the most-wanted lists are villas with four+
bedrooms with gardens, a swimming pool and spacious outdoor
areas, in a convenient location close to all the amenities –
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can do wonders, and when it looks natural
I’m hundred percent for it.
11 Your favourite handbag? Currently it
is the Chloe summer bag I got for my birthday
and have been using daily. I only change bags
and buy a new one when the old one is dead.
12 Are you a Netflix fan? OMG, yes. I
have to admit that I recently watched
a series from 6am to 10pm non-stop! I
am very happy with Netflix on my
computer in bed every night..

1 Where is your main home… and
your second? My main home has been
right here in the Algarve for two years. I
don’t have a second home. I like to have all
my belongings in the same place and travel
instead of owning several homes.
2 What brought you to Portugal, and
the Algarve especially? A weekend trip
in April 2019, then a summer and winter
holiday that year. We spent two months here
in 2020 but when we got stuck in lockdown
in 2021, we just stayed on.
3 Your very favourite city and why? I
am in love with Seoul in South Korea, where
I travel with my daughter. It’s such a vibrant
and exciting city – they are so ahead of us
in fashion, cosmetics, technology, service…
and I just love the vibe.
4 Your best meal ever and where? The
3* Michelin Restaurant l’Hôtel de Ville near
Lausanne. I also drive to Lisbon just to have
my spicy won tons at The Old House. They
are incredible.
5 Favourite tipple? For hydration, Dash
Cucumber water. For dehydration, a good
Tommy Margarita.

6 Most loved fashion designer?
Victoria Beckham. Her dresses are so chic
and with a cool edge, and they are so easy to
wear. Each piece has something special and
I love her prints and colour schemes.
7 First choice for shopping? I buy a lot
at Massimo Dutti for every day. They have
great knitwear for the winter months and
the collection is really affordable.
8 Your business – what are you best
known for? I think I do colours very well.
Mixing fabrics and bringing a room to life.
I am also extremely service-orientated and
efficient with deadlines and logistics, which
is very important for my clients.
9 Your most challenging brief ? I did
a very big property renovation for clients
by the lake in Geneva about ten years ago.
It was a two-year project and the decor
was entirely bespoke with real attention
to detail. I had many sleepless nights and
headaches but I am so proud of that project.
10 Cosmetic surgery – yay or nay? Yay
if you go to the right doctors who know what
they are doing. I think if you are not happy
with a part of your body, cosmetic surgery

16 Your wedding dress – describe it,
please. Corsage embroidered top with a
meringue ivory skirt. It looked all too 80s
for 2001! Not my best look, and not my
lucky outfit – I left five years later.
17 High heels or trainers? Trainers ! But
I do love all my heels…
18 Colour – what would you pick, for
décor and for your own wardrobe?
For a home it really depends on the space
and style of the house but I’m very much
into blue shades at the moment. For me, I
love pinks, whites, baby blue, beige tones
and fun prints. I hardly ever wear black.
19 Three words that best describe
YOU? I texted my daughter and she said:
Determined, Understanding, Observant.
20 Next chapter – what’s yours ?
Turning 50 next year is definitely a new
chapter. Health and wellbeing is on top of
my list. I will be expanding my business
because I love what I do, and keeping this
perfect balance and inner happiness I
learnt since living in this fabulous country.
And I’d love to build my own house...
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15 How often do you go to the
hairdresser? I went weekly when I lived
in London, but here I go like four times a
year for my colour. No need for blow dries
living by the beach.

l

20,900 FOLLOWERS ON INSTAGRAM IS A SERIOUSLY
IMPRESSIVE NUMBER AND SHOWS HOW ALBUFEIRABASED INTERIOR DESIGNER SARAH NICOLLIER IS
RATED BY HER AUDIENCE

14 Chosen brand of make-up?
Charlotte Tilbury has the best eye shadows
and mascara (Legendary Lashes). If I had
to buy all my make up at the same place it
would be there, without question.

ALGARVE P L U S

20 questions...

13 Best movie… and movie star?
Meet Joe Black... and I’m such a fan of
Julia Roberts.
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HE RHYTHM of life in the mediterranean
climates of the world is very different to
those of elsewhere. When native plants
and trees drop their leaves or die back
completely in summer, the concept that
summer is for flowering and growth is
turned on its head. Instead, summer
becomes a ‘winter’ for plants battling to
survive the fiercely hot and dry months of
the season. The rosemarys go a khaki green,
the leaves of the almond trees are brown,
and our Scilla peruviana takes refuge in a bulb beneath the ground.
We can and often do ignore what nature tells us to do. We have summer
gardens in the Algarve that are full of flowers and plants trying to grow in
a mediterranean climate on imported water, further assisted by fertilisers,
herbicides, pesticides and insecticides. But at what cost to our water
supplies and our pockets or to the animals, insects, bees and butterflies

that deserve to live in our gardens as well?
Just think about it. Wouldn’t it be more sensible – apart
from being cost effective – to really enjoy our gardens filled
with gorgeous flowers and foliage at different times of the
year other than summer? We have a glorious autumn and
an equally glorious spring so why not celebrate those?
We know that with the cooler weather and perhaps rain
overnight, the garden comes to life again; the rosemary
is full of greener leaves and their tiny blue, pink or white
flowers are humming with bees. It is the right time for
growing. Enjoy the wonderful spectacle and then in the
heat of summer sit back and relax and let the garden take
care of itself.

Picking the right plants
I’m sure most of us are aware of local plants that seem to
grow all year round despite drought, sunshine and
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heat, such as modest lavenders or pistacias or olives, or the tiny leafed
dark green myrtle with snow white flowers. However, we have a huge
palette to choose from as there are mediterranean climates in all our
continents, so if you are persuaded to take a different approach to
your garden and decide to mediterraneanise it for a permanent spring
show, think not only local but also international. Versatile perennial
salvias should be right at the top of your list of desirable plants as they
can take fierce heat and lack of water, they thrive in poor to ordinary
soils and are not liked by hostile insects so are well suited to the
mediterranean garden. Each spring they will burst into flower again.
We could start reassuringly with the familiar rosemary (Salvia
rosmarinus), a plant found in most Algarvian gardens. Native to the
Mediterranean, it comes in white or, more usually, in various shades of
blue, purple or pink, and has lots to offer.
Rosemarys may be fairly common, but they are certainly versatile.
They can be used as a feature in a casual herbaceous border, as a
shrub or as a foil for other plants; they can also be severely trimmed to
create a more formal feature or as a hedge; as unlike lavender, which
must be more carefully pruned, rosemary shrugs off any trimming. Try
growing different coloured flowering rosemarys together so that the
leaves and flowers run into one another. Use the prostrate variety to
cascade down walls or between stepping stones.
A further advantage for gardeners is that rosemary is easily grown
from woody cuttings taken in spring or early autumn, and struck by
literally taking a cutting, pulling off the bottom leaves, pushing it into
loose soil and then watering it to settle it in.
Apart from rosemary’s decorative value, its needle-like leaves are
used in the kitchen as a flavouring for meat or vegetables or as an
occasional tisane.
From further afield, Salvia clevelandii is a favourite of mine. This
highly fragrant shrub comes from the coastal areas of mediterranean
California. The scented leaves are silvery white and the flowers occur
as numerous whorls of deep clear blue along the 50cm spikes. They
are fast growing, need very little attention and although not in flower
after spring the residual flower spikes are not unattractive and the
leaves remain on the plant. It, too, is easily propagated by cuttings and
is tolerant of a wide range of garden conditions.
Another glorious salvia from the same part of the world is S. Bee’s
Bliss. Its lavender flowers are fragrant and plentiful, so the name says
it all. Approximately 50cm high, it grows strongly and quickly close to
the ground and is very happy in full sunshine. It has a spread of two
to two and half metres, so can be used as an evergreen grey-green

Previous pages, Salvia Clevelandii. Other choices: this page,
above: Honey bee on Texas sage bush; below: A gorgeous spill
of Grevillea rosmarinifolia

ground cover. It is also ideal for tumbling down between
rocks or Aloe arborescens on slopes in rockeries.
Closer to home there is Salvia Canariensis or Canary
Island Sage. This is a tough plant with silver green
triangular, slightly hairy leaves with large mauve to deep
purple flowers, backed by chestnut red calyces and
bracts. It can grow vigorously to a width of a metre and
two metres in height in a season, and tends to sprawl in
its enthusiastic growth so a firm hand is needed. I trim
back selected shoots on older plants in early spring to
make it more compact and to ensure more flowers. In
summer, unsightly or dry growth should be removed.
There is another plant, Eriocephalus africanus,
originating from the Cape, which is not a salvia but is
often regarded as one – in South Africa it is often referred
to as Wild Rosemary. It has a compact growth with
clusters of needle-like grey-green leaves and when in
flower it is blanketed in small lovely white flowers. These
form an attractive back drop to smaller aloes, like Aloe
vera or Aloe striata. A testament in its ability to flourish
in the Algarve is a small group of them volunteering on
the side of the Almancil/ Loulé road.
Once you have decided on the variety, they are best
planted in autumn, or right now, and need only be
watered in their early stages, and once established should
not be watered at all in summer.
If the idea of a coppery brown or grey dry summer
garden is too unnerving for you, you could always space
the salvias with Anisodontea scabrosa, another South
African mediterranean shrub from the Cape. This low
growing spreading shrub has white to pink flowers and
shiny leaves. It should be pruned regularly to keep it
looking neat and low, and the growing tips should be
pinched out to encourage bushiness. They would provide a
cheerful burst of growth and colour to remind you that it is
spring, not summer, when the show begins.
So, splash out and plant some of these salvias this
month and be rewarded by their growth and colour
and exuberance every year. You won’t be the only ones
celebrating spring – the bees, the soil and your bank
account will be all the better for them, too.
Burford Hurry is part of a team that has initiated
Open Garden visits for ten gardeners (OGten Net) in
order to provide opportunities for gardeners to learn
from one another. Interested?
Contact opengarden.ten@gmail.com

LOVE
FOOD

LOVE
LIFE

LOVE
JULIAS

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

00 351 289 396 512

online reservations: julias-algarve.com

@juliasalgarve

THREE WOMEN , THREE
PERSONALITIES,
THREE OPINIONS AND
A BIG FOLLOWING
O F T H E I R YO U T U B E
APPE AR ANCES – NOW
ESSENTIAL VIEWING
FOR THOSE WHO
E N J OY G E T T I N G
INTO THE MINDSET
OF OTHERS

Now listen here…

G

IRL TALK Algarve came

about after a trio of ladies
shared a number – a large
number – of girls-only
nights out. “We had so
much fun talking about
all those things women
natter about over many
bottles of wine and late nights,” says Dawn
Annandale, one of the three.
“Conversations with girlfriends are often
therapy sessions, full of emotion and lip biting
with a fair bit of laughter thrown in, and
discussions about things we worry about or
feel we can’t share with our partners. Lesley
came up with the idea that we should host a
talk show and share friendships and openness.
“We thought that we would reach out to
women of our own ages – around 50-plus. But

amazingly, the stats have shown that we have
an audience of men and women of all ages.
The feedback has been incredibly positive –
viewers are identifying with our thoughts and
line of conversation. Incidentally, one of the
frequently-asked questions is ‘what’s in your
mugs?’ but that’s our secret!”
So who are the tireless trio?
Dawn (or Lady Dawn to be correct),
above centre, is an author and journalist.
A mummy of six children whom she refers
to as ‘my Brats’, she is a rubbish but
enthusiastic gardener, and the baker of the
best Victoria sponge cake in the world.
To say Dawn has led a colourful life is
something of an understatement. Her first
book, Call Me Elizabeth, is a memoir which
became a Sunday Times best-seller and
focuses on her life as an escort. Her fifth book,

Why? is being published in November 2022.
Life for Her Ladyship is altogether much
quieter these days. She lives with her
beloved Rod and cat Boris in the Algarve.
The Brats visit, she swims, cooks, entertains
and feels blessed to have good friends and to
love and be loved by.
Lesley Champion, on the right, is originally
from Nottingham but grew up in Somerset
– as you can tell from her gorgeous West
Country accent. Mum to two wonderful
children and Nana to a beautiful grandson,
Lesley has spent most of her life in England,
before moving to the Algarve four years ago.
Twice married, she is now single and still
looking for Mr Right.
Despite wanting to be a PE teacher, Lesley
took a business and secretarial course at
college. Her subsequent varied career has

TALKING
PLUS

GETTING THE
CONVERSATION
GOING
The worst date ever:

Wearing matching
underwear:
included mainly PA roles in hotel, leisure,
golf, real estate, finance, education, health
and rehabilitation, along with various
charitable organisations.
She has also worked as a barmaid in a
night club which, she says, was something of
an eye-opener.
Currently working in events and
marketing within the hospitality and leisure
sector, Lesley travels around Europe, taking
every opportunity to develop her favourite
hobby, drinking wine.
Lesley’s enthusiasm and drive has made
Girl Talk Algarve t the huge success and
fantastic fun it has become.
Eva Henning-Tonder, left, was born and
raised in Sweden in a small village which was
also home to wolves, moose and lynx. She
has the soul of a country girl, is the mother

of a grown up son and a loyal friend to many.
Eva lived in Copenhagen for over 30 years,
initially working in the casino industry. She
re-trained as a psychologist and worked in
the private sector specialising in personality
analysis. After developing an interest in
acupuncture and Chinese medicine, Eva
branched out and added health advisor
to her repertoire – she is a fanatic about
juicing. Her great love now is balancing out
everything – from a headache to chronic
diseases – via vegetables, water and fresh air.
The author of several books about health
management, Eva organises juicing and
yoga retreats in Portugal and Bali which
compliments her natural lifestyle.
Being Swedish, she loves cold water
swimming! She is vegetarian, tee-total, an
avid traveller, single and loving her life!

DAWN: “No knickers and post
surgery bra. So sexy.”
LESLEY: “Always, because you
never know!”
EVA: “Only on special
occasions.”

His mother:
DAWN: “I may have had an exmother-in-law who would have
given Vlad the Impaler a run for
his money.”
LESLEY: “I am the perfect
daughter-in-law.”
EVA: “She raised a man that I
love, so she must be amazing!

l

DAWN: “George Clooney, Colin
Firth.”
LESLEY: “Anyone between 18
and 80 with a pulse.”
EVA: “The surfer type – casual,
charming, sporty and sexy
with a beautiful smile. A happy
soul, spontaneous and down to
earth. Has travelled the world
and is not materialistically
attached.”
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Crushes:
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DAWN: “I’ve never really
been on a date, I am more a
serial wife.”
LESLEY: “Far too many to
mention!”
EVA: “The ones wanting a
free psychology session
instead of a date – talking
the whole ‘date’ about their
ex-wife’s obsessive thoughts/
behaviours, work issues and
other challenges in life.”

therAPy centre

Pain free, healthy,
relaxed and dancing!
Physiotherapy, Osteopathy, Massages and alternative
therapies in the centre of Quarteira and Almancil.
Our care starts with taking your personal history to find out where
your problem started, from there we will suggest one, or a range of
complementary treatments to get you back on your feet again. But
if you just need pampering we can provide that too - oh! and the
consultation and treatment fees will have you dancing with joy!

Physiotherapy

Relaxing massage

Osteopathy

Sports massage

Pre & Post Surgery

Deep tissue massage

Lymphatic Drainage

Oriental massage

OPeninG timeS
Monday to Friday:
09:00 - 20:30

Medical massage

Saturday:
09:00 - 13:00

AlmAncil +351 911 579 283 | info@physioin.pt | Av. 5 de Outubro, Ed. Coral, Loja L R/C, 8135-102 Almancil
QuArteirA +351 914 316 619 | info@physioin.pt | Rua Stuttgart, 8125-507 Quarteira

www.physioin.pt
online agenda for bookings

Manuela, the highly
experienced beautician
from Germany, employs the
latest technology at her
salon, where the focus is
on tailor-made anti-ageing,

Magic
Beauty
ageing can wait...
beautiful skin and

skin-refining and hydrating
treatments.
Now, with the new EMS
BodyCult treatment, focus
is on the hips, abdomen,
upper legs, upper arms and
buttocks, and muscles are
increased by 16% and fat
decreased by 19-23% after just

sculpted muscles are
no coincidence.

four treatments.
Book your complimentary
consultation now!

Av. 5 Outubro 137,
8135-100 Almancil
T
W

927 599 283

magicbeauty.info

f Magic Beauty Almancil

FOOD
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TASTES

great

ARTE BIANCA
PIZ Z A S THAT AR E O FFI C IALLY R ECO G N IS ED A S
AM O N G EU RO PE’ S B E S T G OT C H ERY L S M ITH O F
FI G S O N TH E FU N C H O U P TO AR R I FANA

I

NCLUDED as one of the 50

best pizzerias in Europe by
@50toppizza, the prestigious
international competition in
terms of Italian pizza evaluation,
the eight-year-old family-run Arte
Bianca is a five-minute drive inland
from the shores of one of Portugal’s
popular surfing beaches, Arrifana.
Famous for its sourdough pizza
bases, the Molino Colombo flours
used and other products favoured
by the chef can be found on the
restaurant’s gourmet shelves;
everything you need to cook like an
Italian in your own kitchen.
For starters I enjoyed an
Italian delicacy – Truffle Burrata

Pugliese topped with a crunchy
focaccia drizzled with basil oil and
surrounded by a delicious tomato
coulis, while Graham chose the
Veggie and Tapenade dish served
with crunchy vegetables. The main
menu, with vegetarian and vegan
options, has a choice of freshly made
pasta, pizzas, and for the not-sohungry a selection of small plates.
The chef and co-founder of
Arte Bianca, Emanuele Zingale,
hails from Rome. His Arrifana
gourmet pizza features local
octopus marinated in lemon juice,
atop a homemade garlic and basil
mayonnaise. My vegetarian pizza
option, The Rocha DOP, included

FOOD
Italian, with pizzas
acknowledged at
the best on the
Algarve

DECOR
Rustic wooden
tables, stone
counter tops and
massive ironframed windows

€
PRICE
Starters from €4.90
Mains from €9.50
Puds from €2.50

A R T E B I A N C A U r b a n i z a ç ã o Va l e d a Te l h a s e c to r B , 8 6 7, A r r i f a n a
9 6 6 7 74 4 6 2 / @ a r t e _ b i a n c a – _ c u c i n a _ i t a l i a n a / a r t e b i a n c a . p t
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Vicentina mixed leaves and thinly
sliced marinated pears, topped with
goat’s cheese and chopped walnuts,
with a drizzling of Algarve honey.
I am a great fan of bubbly and
the cocktails menu with Prosecco
caught my attention. Listed on
the menu was their very own Arte
Spritz and the Mamma Mia, an
interfusion of Belsazar rosé, Triple
sec and Prosecco. If you are a fan of
pairing beer with your pizza then
the selection of bottle and draft
beers from a Lisbon brewery will be
of interest. If you are after a light
beer, Prata, with its subtle floral
and herbal notes and moderate
bitterness, would be one option, or a
bottle of Finistera that is made with
various malts to create a complexity
of flavours including caramel,
chocolate and notes of ripe fruit.
If you are on the gorgeous, blue
flag, beach of Arrifana and you can’t
tear yourself away to have lunch at
the restaurant, there is a takeaway
service so you can enjoy the best of
both worlds.
The founders of Arte Bianca and
their children are keen surfers so
it is no surprise that you will find
their three Italian restaurants all
located in popular surfing locations
- Aljezur, Arrifana and Sagres. And
they have some exciting events
coming up. Keep an eye on their
Instagram account for details.
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‘Closer to home,
Arte Bianca
can also be found
in Aljezur
and Sagres.’

Toldolanda

ADVERT OMC FOR
ALGARVE PLUS
toldolanda.com
914609517

the awning specialist

General Medicine

Chiropractic treatment

Holistic Therapies

Your International Clinic with multilingual doctors in Albufeira Old Town, Algarve

In cooperation with
Hospital Lusíadas Albufeira
Emergencies 24H

+351 289 50 80 55

omcalbufeira@gmail.com
orangemedicalcentre.com

Association
of British
Riding
Schools

established 1985

PINETREES
CENTRO HÍPICO | RIDING CENTRE

RIDING VOUCHERS MAKE
PERFECT XMAS GIFTS

Christmas and birthday present
vouchers make lovely gifts for tuition
or rides out in the forest, from €40 to
€350. Riding gear, insurance and tax
are all included in the prices.
Pinetrees polos or eeces, from €25
to €35
Located between Vale de Lobo and Quinta do Lago
Tel: + (351) 289 394 369 | + (351) 919 363 190 | bevpinetrees@gmail.com | www.pinetrees.pt | Bev Gibbons, BHS Int. Teaching Certi cate |

Pinetrees Riding

On stage
A S S H A K E S P E A R E W R O T E : “ I F M U S I C B E T H E F O O D O F L O V E , P L AY O N . ”
A N D I T P L AY S O N I N P L E N T Y O F P L A C E S A C R O S S T H E A L G A R V E , F R O M
P U R P O S E - B U I LT A U D I T O R I U M S A N D T H E AT R E S , T O S M A L L , S P E C I A L I S T
V E N U E S . TA K E Y O U R P I C K , B O O K Y O U R S E AT S , A N D L O V E I T

Wo rd s:

TEATRO DAS FIGURAS,
FARO
This venue is described by its fans as one
of the most important concert halls in the
Algarve due to its sheer size and quality of
equipment. The building can hold over 780
people when at full capacity, and due to that it
is also used as an event space for conferences
and parties. Award winning Portuguese
architect, Gonçalo Byrne, was the brains
behind the Teatro whose mission is to “satisfy,
enchant and surprise”, while awakening the
five senses of the performing arts. There’s an
eclectic mix of stage performances scheduled
regularly, ranging from theatre and dance to
opera and ‘new circus’, and the theatre is also
well known for its flamenco shows.

L U C Y M AY E R

The theatre runs the Friends of the Figuras
programme, which gives those who sign up
a sense of ownership, and responsibility for
their community theatre while contributing to
its upkeep financially. There’s a big emphasis
on education and training with the aim of
expanding the cultural development of Faro,
the Algarve and Portugal itself.
teatrodasfiguras.pt

CINE TEATRO LOULÉ
Formally the Cine-Teatro Louletano, this
historic theatre opened to the public in 1930
with the aim of building something for the
community. Actress Ilda Stichini opened
the theatre, which has seen some historic

names perform over the years, like actor and
comedian Raul Solnado and actress Maria do
Céu Guerra. Today, it plays host to an array
of arts, not just stage theatre, but concerts,
artistic evenings and cinema, and has a
reputation for showcasing world-renowned
films. The original founders of Cine Teatro
invested 80 Contos each, divided into nine
shares, to develop the two plots of land it sits
upon, one of which was acquired at public
auction by Loulé City Council. The site was
refurbished in 2011 and has been home to
a permanent calendar of events since then,
including debates, programmes aimed at a
family audience, dance, musical theatre and
performance.
cineteatro.cm-loule.pt
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TEMPO THEATRE,
PORTIMÃO

FADO COM HISTÓRIA,
TAVIRA

(Teatro Municipal de Portimão)

Located in the heart of the historic town of
Tavira, this auditorium presents daily Fado
shows. Fado is a music genre that can be
traced to the 1820s in Lisbon, but the date
on which it actually originated is thought to
be much older. The auditorium is petite, with
capacity for just 40 people.
Over the space of an hour, visitors are
treated to a 35-minute live show with
Portuguese guitar, viola and voice, featuring
some of the most important Fado songs.
The show also includes a video presentation
followed by a live performance of traditional
Fado, translated into several languages. If
that isn’t enough, there is a tasting session
with wine from Porto, accompanied by
traditional Folar bread and dried fruits from
the Algarve. The experience is described
as a ‘must’ for people who want to sample a
slice of Portuguese tradition. The centre was
awarded the Tripadvisor Excellence Award
in 2016, 2017, 2018, 2019 and 2020 and is
considered the Number 1 Attraction in the
Algarve, in the category of Shows.
fadocomhistoria@gmail.com

The team of people behind this theatre had
a vision to revitalise the historic area of the
city of Portimão with an urban theatre that
would convey the Algarve’s diversity. They
wanted TEMPO to be a meeting place in the
heart of the city that would stimulate visitors’
senses. There’s a main large auditorium as
well as a smaller one, a ‘black box’ and a café.
Due to its contemporary setting, albeit in a
traditional building, TEMPO offers a range
of performing arts, including theatre, jazz
concerts, festivals, like the recent percussion
and piano festivals. Tribute bands also
appear regularly including the likes of The
Peakles, better recognised as the ‘fab four’.
There’s also a wide range of dance, dramatics
and music. The theatre boasts brilliant
acoustics, which never fail to impress visitors.
teatromunicipaldeportimao.pt

AUDITÓRIO MUNICIPAL
DE ALBUFEIRA
This is a modern, 368-seater theatre which
is known for its exhibitions, shows, cinema
and conferences. Its central location makes it
easy for visitors. The stage is often used for
art exhibitions and visitors to the Municipal
Auditorium and Art Gallery are told that they
will be sure to enjoy the variety of events
held there throughout the year. There’s easy
external parking, which makes the theatre
more accessible.
cm-albufeira.pt

CASINO DE MONTE GORDO
Located close to the Spanish border, Casino
Monte Gordo describes itself as “one of the
liveliest attractions in the Algarve” owing to
its mix of gambling and nightlife. It features
an appropriately named Domino Bar, Baccarat
Restaurant and Ocean Lounge. Visitors
are treated to an array of entertainment,
including international floor shows, music and
concerts, while they try their luck and take a
gamble. ID upon arrival is essential.
gruposolverde.pt/en/casino-monte-gordo/

THE PEDRO RUIVO
AUDITORIUM, FARO
This auditorium is located on the same site
as the Regional Conservatory of the Algarve
Maria Campina. With space for 400 people,
there is an orchestra pit, and a good range of

sound and light equipment. This allows for
much more than theatre and music – there
are regular conferences, seminars, workshops
and film projections held here. The Pedro
Ruivo Foundation is a non-profit institution
which aims to promote the Algarve as a
cultural region while attracting a diverse
range of events to it.
conservatorioalgarve.com

CENTRO CULTURAL DE
LAGOS, LAGOS
The Centro Cultural de Lagos is seen as
a venue for ‘diverse’ cultural events and
activities from the performing to the visual
arts. Classical music and stand-up comedy
are regulars here, but the centre is also used
for events like photography, archaeology
and history exhibitions. There are two main
spaces, the largest of which is an Italian style
auditorium with seating for up to 300. The

One of the oldest theatres in the country,
Lethes is managed by A Companhia de Teatro
do Algarve, or ACTA, Algarve’s Theatre
Company, which is not only active in putting
on productions across Portugal, but outside of
the country, as well.
The name Lethes comes from a mythical
river in Greek mythology, which has the
powers to erase people’s memory. The aim
of this theatre, when it opened in its current
form in 2012, was to promote the cultural,
spiritual and artistic qualities offered by
both professional and amateur production
companies. The theatre’s current building
began life as a Jesuit College in the 1500s,
Colégio de Santiago Maior, and was auctioned
off in 1843. The idea of turning the former
college into a theatre was always a popular
one. The building was closed in 1925 after
it was sold to the Portuguese Red Cross, to
whom it still belongs today, although the
actual theatre was eventually handed over to
the Regional Delegation of Ministry of Culture.
The inside of the theatre is a very grand

AMIGOS DO MUSEU, SÃO
BRÁS.
Based in Museu do Traje in São Brás is a
tranquil space to explore. The ‘Amigos’ part
of the museum was established 25 years ago
and is staffed by volunteers who keep the
calendar of events ticking over. The ongoing
programme includes dance and music.
amigosdomuseu.com

OS AGOSTOS
In this glorious family run estate near
Santa Bárbara, the top spot for special
occasion events, the Amigos de Música stage
their concerts in which guest musicians
each present two concerts. Canapés and
refreshments are served before each concert
and during the interval.
Amigosdemusica.org / osagostos.com
There are regular concerts held at
República 14 in Olhão, many of which are
listed on our Agenda pages 87-89.
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TEATRO LETHES FARO
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exhibition part of the centre is spread out
over three rooms. International events are run
in partnership with institutions such as the
Calouste Gulbenkian Foundation in Lisbon.
cm-lagos.pt

affair; how purists would expect a traditional
theatre to look with stunning artwork on
the ceiling and ornate fixtures and fittings
throughout. You will find all genres of
theatre enacted on the stage at Lethes, but
it undoubtedly lends itself to the great plays
of Shakespeare and the classical Portuguese
Fado. An interesting fact about Lethes is that
the remains of a Napoleonic soldier’s skeleton
were found in the walls of the theatre while
work was being carried out; the site of this find
is now an electric cabinet.
teatrolethes.com

The perfect
accessories
COLOUR AND TEXTURE , SHAPE UPON
SHAPE, THOSE ARE THE ELEMENTS
T H AT C O M P L E T E A S P E C I A L L O O K

3

1

2

1. Glass fronted and shelved wood side cupboard, €259 2. Wood coffee table, €39 3. 7-piece cushions set, €28
4. Canvas lady painting, €34 5. Two-seater sofa ,€199 6. Artificial plants, from a special selection, from €22
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PLUS

Down to detail

4
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Metallic leaf
dishes, €24.50

Bronzed bull,
€36.50

Soy Wax candles in
wood-lidded jars, from €4.95

6
5

Plate of wooden balls and
curvy cones, €14
Deep brown designer
glass bowls, €24

Pair of framed
Sid Dickens litho
pictures, €199

Wooden candle
lantern, €29

K I T & C A B O O D L E : C a m i n h o d o C e r ro d o G a l o A r m a zé m 3 , 8 1 3 5 - 0 2 8 A l m a n c i l
T: 2 8 9 3 9 4 2 57 / W : k i t a n d c a b o o d l e . p t / E : s a l e s @ k i t a n d c a b o o d l e . p t
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Rich, warm tones of
autumn – the chestnut
browns and golds
and copper shades –
together make a
décor statement.
See more glorious
reloved pieces at the
showroom.

RECIPE
PLUS

Navratan Korma
Nine-Jewel Korma

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

SERVES 6

Navratan is a traditional South Asian style of gem-setting based on nine different precious
stones. This korma is made up of nine colourful vegetables. It’s a great way to use up odd
veg from your fridge. Try red, yellow and orange peppers, aubergine, courgettes, baby
sweetcorn, mangetout, cabbage and spinach. Or you could par-boil some carrots, parsnips,

RECIPE

of the month...

potatoes, French beans and pumpkin, then add red pepper, peas, sweetcorn and purple
sprouting broccoli. A comforting, creamy (and extremely nutritious) curry for all ages

I NGR E D I E N T S

















1kg mixed vegetables
6 tbsp vegetable oil
2.5cm piece of cassia bark
2 green cardamom pods
1 clove
1 large bay leaf
2 large onions, cut in half and thinly sliced
3–4 garlic cloves, crushed
6cm piece of fresh ginger, grated
2 tsp ground coriander
1 tsp chilli powder
½ tsp sugar
2 tsp salt
250g full-fat Greek-style yoghurt
400ml thick coconut milk
2 tbsp ground almonds

M ET HOD
1 Cut all the vegetables into evenly sized pieces
and set aside on a tray.
2 Heat the oil in a deep pan over a medium–high
heat. Add the cassia bark, cardamoms, clove
and bay leaf, then immediately add the onions
and fry until golden brown.
3 Add the garlic and ginger and stir for one
minute.Then add the ground coriander, chilli
powder, sugar and salt and stir for two minutes.

4 Add the yoghurt, lower the heat to medium and
stir until most of the liquid has evaporated.
5 Add all the vegetables, stir and cook until
tender. If the vegetables start to stick, add a
splash of water. When they are cooked, add the
coconut milk and ground almonds, and stir until
the gravy thickens.
6 Taste and adjust the seasoning before serving.
This korma goes very well with any kind of rice
or pulao, and is a great accompaniment for
meat or fish.

Ammu by Asma Khan (Ebury
Press), highly-regarded
restaurateur and star of Netflix
Chef’s Table, has collected
together recipes from the family
kitchen of her childhood. Heartwarming and full of comforting
aromatic Indian flavours, these
tempting treats (photographed
by Laura Edwards) are a
celebration of the inextricable
link between food and love. It
is also a chance for Asma to
honour her ammu – her mother
– and to share the recipes that
rooted her to home.
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A reference of good taste

Casavostra
Mediterranean food

www.pizzeriacasavostra.com

Alquatro
Interior Design & Lifestyle
www.alquatro.pt

Av. 5 Outubro 302, Almancil (Opposite Apolónia Supermarket)

SHARING
PLUS

In the nick
of time

a drive with a simple command: “Nick, you will enjoy this.”
Half an hour later, we glided over a ridge and an impressive
vista revealed itself. Cliffs, carpeted in lush green bushes,
plunged into the deep blue ocean. I found it difficult to
speak. “This is Arrabida”, he said, and he went on to explain
the religious history of the monuments. He talked about the
industrial town of Setubal, the seaside resort of Sesimbra
and Cabo Espichel: a remote and desolate finger of rock
pointing to America and at the same time, providing a swift
full stop to the greater Lisbon area.
The capital is booming. I roam the streets delighting
in the creative eateries lining the
alleyways, the smart, repainted
buildings and the electric trams. It’s
a mish mash of the future and the
past and there is always something
thrilling happening.
Porto is gorgeous. We were
stopping there for the night while
we picked up some paddleboards
that had been shipped over from
England. We were to embark on a
journey down the Zezere River to
Lisbon. It was a once-in-a-lifetime
expedition that took us nine days
and 264km of paddling through
some of the most forgotten parts
of Portugal. I wholeheartedly
recommend getting lost in the
interior – you’ll meet some of the
loveliest people in the world.
I know the Algarve like the back
of my hand, but my personal best location is the Peneda
Geres national park. Wonderful views, incredible hiking
and fantastic food. Make a point of travelling up there, it’s
only a six-hour drive from the Algarve.
And my favourite beach? Praia de Albandeira, because
it’s small and has intricate little bays close by. At one of
them you can gaze upon a massive stone arch, implanted in
the ocean. It’s a gem.
Next month I’ll discuss how you could turn a holiday into
a change of lifestyle.
.

Nine days
and 264km of
paddling took us
through some
of the most
forgotten parts
of Portugal.

F i n d N i c k o n Yo uTu b e / J o i n A l g a r ve A d d i c t s Fa c e b o o k G r o u p
d i s c ove r m o r e a t a l g a r ve a d d i c t s . c o m
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was timeless, it felt like the
year 2000 was standing still.
I had pressed ‘pause on life’
and eschewed all the trappings
of the city. No car, no rent, no
responsibilities. I clung to my
only form of transport: a blue
and orange mountain bike on which I gallantly explored
the cliffs of Carvoeiro. Crashing to the ground after
hitting a rock on the cliff top, metres away from the
edge, I vowed “never again” – every
year at least one person is picked
off the rocks below.
I explored further away from the
ocean, discovering sandy tracks
and remote fields wavering in the
hot waft of a summer breeze. I
was astonished at the state of the
Algarve. It felt like a bomb had
hit it, with ruined manor houses
all over the fields, broken down
buildings in towns and no grass
verges or pavements of any kind –
just dusty tracks and the EN125,
which raced through the entire
region. But I grew to love it.
On holiday in Italy, I marvelled
at the elegant statues, magnificent
churches and super stylish people.
Even the men checked their hair in
shop windows and the girls were
all stunning. But back in the Algarve, I relished the
simplicity of life, the dirt roads, the broken buildings
and the way relaxed old men tossed sardines onto
streetside barbecues.
I took to exploring the Algarve. One of my favourite
roadside restaurants on the way up to Monchique was
essentially a garage overrun with thick foliage, lots of
hanging bird cages and the tastiest chicken you’ll ever
eat. My girlfriend Manuela lived in Lisbon and we visited
each other every weekend. Her friend Pedro took me for
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A N D SO TH E J O U R N E Y B EG I N S , WITH
N I C K RO B I N SO N D I SCOV ER I N G TH E A LGA RV E
FO R H I M S EL F – TH E O L D, TH E N E W A N D TH E
P L AC ES TH AT N E V ER FA I L TO EN C H A NT

www.

ALGARVEPHOTOGRAPHY .com

R E A L

E S TAT E ,

W E D D I N G ,

G a r re t t

FA M I LY,

Wa l s h
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booked

Book of
the month

The first of a trilogy, this wonderful book
was first published in 2015. The story begins
in 1902 with a coronation party for King
Edward VII and takes the reader to 1988.
Three entwined families experience war,
bereavement, imperialism, flight, motor cars
and moon landings. An incredible social
history told in the first person, through letters
and journals, and the third person.
The staggering challenges faced by those
babies born during the last years of Queen
Victoria’s reign are astounding. Debutantes
became nurses and drove ambulances, lords
and earls fought alongside blacksmiths and
farm labourers. Swathes of young gentleman
pilots were killed and necessity became the
mother of invention.
The story of the lives of both the servants
and the upper classes are recounted with
such emotion and depth that I was really
quite moved. Each character feels so real,
so alive and relatable that I had to read the
other two books in the trilogy as I felt so
invested in the fate of each protagonist.
Beautiful and moving.

By Chris Bookmyre
Publisher: Little, Brown
Genre: Thriller
One of my favourite authors ever,
Brookmeyer is incredibly perceptive and
clever. His characters are outrageous yet
believable, and he introduces a bag of mixed
moral that definitely encourages the reader
to consider an alternative view.
Millicent – Millie – Spark can kill anyone.
A special effects make-up artist, her talent is
to create realistic scenes of bloody violence.
Then, one day, she wakes up to find her lover
dead in her bed.
Twenty-five years later, her sentence for
murder served, Millicent is ready to give up
on her broken life – until she meets troubled
film student and reluctant petty thief, Jerry.
Together, they begin to discover that
all was not what it seemed on that fateful
night... and there’s someone out there who
doesn’t want them to find out why.
Twists, turns, gripping, no padding,
totally fabulous. Set in Glasgow, as are many
of Brookmyre’s novels, and several other
European cities, this standalone tale of
duplicity and intrigue is every bit as exciting
as previous books.
If you haven’t tried any of his work yet, do
start with his very first novel – Quite Ugly
One Morning – and work your way through!

l

By Louis de Bernieres
Publisher: Penguin
Genre: Historical fiction

THE CUT

ALGARVE PLUS

THE DUST THAT FALLS
FROM DREAMS
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T H I N K A B O U T T H I S : A Q U I C K -T O - M A K E O N E - P O T
M E A L F R O M J A M I E O L I V E R M E A N S Y O U H AV E
M O R E T I M E TO D O T H I N G S L I K E S T U DY I N G T H E
S K I E S AT N I G H T O R I N D U L G I N G I N A T W I T C H M A K E R T H R I L L E R . YO U C A N E V E N P L A N TO
S P E N D A D AY C O S I E D U P I N B E D W I T H Y O U R
A U T U M N D U V E T S AY S D A W N A N N A N D A L E .
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REMEMBERING OUR QUEEN: THE
ILLUSTRATED STORY OF QUEEN
ELIZABETH II
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By Smriti Prasadam-Halls
Publisher: Wren & Rook
Genre: Children’s
This very special illustrated book is the perfect
way to share the Queen’s life story with younger
readers – from her childhood and service
during the Second World War to the magnificent
Coronation and even a daredevil stunt at the
London Olympics. Climb aboard the royal yacht
Britannia, meet the 15 prime ministers she
counselled and remember her wisdom to the
nation and the whole Commonwealth through
her Christmas broadcasts.
And that’s not all: during her 70-year reign,
Her Majesty truly witnessed it all – from colour
television and Beatlemania to the birth of the
internet. This commemorative book records
not just the royal spectacles, but the entire
Elizabethan age.
From award-winning, bestselling author
Smriti Prasadam-Halls, with beautiful
illustrations from Josie Shenoy and Kim Geyer,
this is a stunning tribute to the remarkable
legacy of a much-loved queen. With a
shimmering gold foil cover and plenty of quotes
from the Queen herself, this book will provide
children with a comprehensive account of a truly
wonderful lady.

2023 GUIDE TO THE NIGHT SKY
By Storm Dunlop
Publisher: Collis
Genre: Science
From the UK’s Number One Astronomy
publisher, this is the bestselling stargazing
handbook to the planets, stars and
constellations visible from the northern
hemisphere. With six pages for each month
covering January-December 2023 the book is a
thoroughly comprehensive guide.
This practical guidebook, written and
illustrated by astronomical experts, Storm
Dunlop and Wil Tirion, and approved by
the astronomers of the Royal Observatory
Greenwich, is an easy introduction to
astronomy and a useful reference for seasoned
stargazers. Designed for Britain and Ireland
but usable anywhere in the world between
40° N and 60°N, covering most of Europe,
southern Canada and the northern United
States.
Advice on where to start looking and a
map of dark sky sites to avoid light pollution.
Charts for the circumpolar and seasonal
constellations. Easy-to-use star charts for each
month with descriptions of objects and events
to look for in 2023 – positions of the moon,
visible planets and eclipses – it also includes
a section on comets and a detailed map of
the moon. Now in three editions: Britain and
Ireland; North America; Southern Hemisphere.

EVERYONE DESERVES A DUVET DAY
By Emily Kerr
Publisher: One More Chapter
Genre: Chicklit
Who doesn’t love a little implausible escapism?
A lovely, funny, romantic story which you just
know will be alright at the end – that’s why we
read these books, isn’t it?
Young lawyer Alexa Humphries’s one true
love is her precious duvet, yet she is torn from
its comforting embrace every morning while the
foxes are still scavenging the bins outside and
doesn’t get back until long after most normal
people are already asleep. Worn down by the
endless demands of her suspicious boss and her
competitive, high-flying housemate and fellow
lawyer, Zara, Alexa barely recognises herself
anymore.
But today is different. Today, Alexa just
cannot get out of bed to face the world.
Everyone deserves a duvet day, don’t they?
A happy book we can all relate to. Nothing
better than to stay snuggled up in bed on a
rotten day when you are just too tired and
grumpy to function.

ONE
By Jamie Oliver
Publisher: Michael Joseph
Genre: Cookery
This would make a fabulous Christmas present
for a student or anyone concerned about
spiralling energy costs; it rivals 15-Minute
Meals and 5 Ingredients in its smart
simplicity. Quick and easy meals are even
simpler when you cook with just one pot,
pan or tray. And with each recipe using eight
ingredients or fewer, requiring minimal prep,
they offer maximum convenience.
One is packed with budget-friendly dishes
you can rustle up any time: delicious work
from home lunches, quick dinners the whole
family will love, meals to get novice cooks
started.
Over 100 recipes and chapters that include
Veggie Delights, Celebrating Chicken, Frying
Pan Pasta, Batch Cooking and Puds & Cakes make this a must-have for every kitchen.

LET’S GET TO THE POINT...
Are you getting the best graphic and design services for your
company? Does your website, reflect your presentation brochure,
business card, and other brand collateral? do the images and
words used in it, convey what you offer clearly, so that new clients
understand and want to engage your company’s services?
Designworks offer efficient services and solid strategies. If you’d
like to experience something better, call 917 203 850.

design@suzisteinhofel.com
www.designworks.com.pt
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The locals’ Lagos

L AG O S I S 7 8 K M F R O M FA R O A N D N E S T L E S B E T W E E N FO U R H I L L S
D O M I N AT E D B Y A S T U N N I N G C O A S T L I N E O F C AV E S , C L I F F S A N D
C O V E S . P I C K U P D E TA I L S O F T H E M U S T- S E E S I T E S O N L I N E , B U T
TA K E N O T E O F T H O S E L I S T E D H E R E , T H E L O C A L S ’ FAV O U R I T E S

Wo rd s:

PILAR ALBERTSON

T

HE LAST TRAIN. The last train stop on the line as far
west as you can go. Lagos. The train is full of chatter
and shuffling bodies. The crowds are mixed; young
surfers anxious to taste the rolling waves of the sea;
hipsters; young families; elderly people. Everyone has a
mission and a sense of purpose. It is the beginning and
end of the journey for many.
We, as humans, regularly scout for new destinations.
There is a longing for all things that touch our senses. Seldom do we stop to
articulate exactly how travel enriches our lives. But it does. Beyond the love of a
scintillating view or a memorable meal, we embark on adventures for that singular
feeling that is almost impossible to describe... rarely do we feel more alive than
when we discover new places, new people, new opportunities.
Leaving the station, I am tempted by the sweet, smokey smell of sardines coming
from Tasca De Lota (Doca pesca, 8600-000 Lagos), across the way, sitting in the
industrial area amongst the fishermen’s warehouses. I have eaten here on many
occasions. The freshness of the fish feels like it has just literally landed on your
plate. Clams, prawn and dourada to swoon for!
Another special is Quintal do Peixe (Bairro 1º de Maio 19) at Meia Praia, a
family and surfer beach with miles of soft golden sand. As I make my way towards
the lingering scent of charcoal and blistered fish, a rooster crows and a Portuguese
water dog rambles past me, its black, stringy dreadlocks dripping from an ocean
swim. Children are playing as I wait for my table. I hear dialects and dialogues

Opposite page:
Sourdough bread from
the best bakeries. This
page top left, clockwise:
coves and caves of Lagos;
grilled sardines on the
beach; street art; statue
of Henry the Navigator;
the Slave Market Museum

from different parts of the world; surfers with their
boards and sea-combed hair stroll by. A perfect meal in a
perfect place.
But now let me share a few historical notes... and those
of Lagos go back more than 2,000 years. As Lacobriga – a
name of Celtic origin – it grew to beome a port that was
frequented by Greeks, Phoenicians and Carthaginians.
The region was conquered from the Moors in 1249 by
D. Paio Perres Correira, and received its first privilege in
1266 by D.Afonso III. During the reign of Afonso IV, the
city’s fortress walls, damaged in an earlier earthquake,
were rebuilt.
The 15th century was a golden era for Lagos due to
its location facing Africa. The coastal trade led to the
evolution of an exotic commerce that resulted in gold,
ivory and silver trade.
A greater part of the city was destroyed again – as was
much of the country south of Lisbon – in the earthquake
and seaquake of 1755. Today, its former glory has been
restored and proudly redeveloped.
On my to-see list for visitors is the statue of Infante
D Henrique the Navigator, one of the most historic
and celebrated figures in Portugal and Lagos. A tribute
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Left: The bustling marina. Above: a dazzle of gold
carvings in the Igreja San Antonio

to him sits in a jacaranda-filled square. After a four-year extensive
renovation programme, the municipality has reopened the 1932
Museum Municipal Doutor José Formosinho. The conservation work
and attention to detail in describing the history of Lagos and the
surrounding area forms a stunning showcase of all things historical
and creative. The beautifully articulated exit to the museum leads into
a small baroque church of San Antonio where almost everything is in
solid gold. It is a must when visiting Lagos.
Other must-see sites, that you’ll find details of in guide books and
online (thecrazytourist.com is worth a visit), include Praia do Camilo,
next to Ponta da Piedade, a cove below the orange-gold cliffs, with a
200-step walkway down. Also, don’t miss:
The Slave Market Museum
The Science Museum
The Marina, if you are into great-looking boats
The Forte da Ponta da Bandeira
The Cultural Centre – more of that on page 55
And of course you can go dolphin spotting

Foodie things
But I am here to take you to a few places that the locals love. So, I
head down to Black & White Café. This gem of a place recently
moved to a new spot on Rua Marreiros Netto 40. It is a cool breakfast
and lunch bar, and the menu includes vegan and vegetarian treats.
And the coffee, a specialty, is divine. There’s usually a long queue –
only to be expected given the great service and gorgeous food – but
it’s definitely worth the wait.
Other fabulous spots for coffee and brunch in the old part of the city
include Goji Lounge Café (Rua Marreiros Netto 61), and Coffee
and Waves (Tv. do Cotovelo 10). Both offer a brunch that will satisfy
the most discerning, hungry traveler.
Before you head to the beach or for the delights of dolphin spotting,
I want you to visit three artisanal businesses that have captured the
hearts of locals and visitors alike.
All Things Dough (Rua Cidade de Torres Vedras 16), a sourdough
bakery just opened four months ago. The owner, Ines, lived in London

for 13 years, prior to her move back to Portugal with her
family. A nurse by profession, she applied to the local
authorities for her license, but the huge delay in waiting
for the release of the paperwork allowed her to be
creative in other ways. Baking! And more baking!
She started making her now famous cinnamon rolls
in her kitchen at home, and selling them to local cafés.
Her new ‘business’ soon turned into a booming success
with the advent of sourdough bread. When the demand
exceeded her ability to bake at home, she opted to move
to retail premises. She opens at 08:30 and closes at 15:00
or when she sells out, which is more often than not much
earlier... the bread is wonderful .
My Cake Lagos (Rua Cidade de Ribeira Grande de
Santiago 19) opened up under similar circumstances
with co-owners Anastasiya and her niece, Tatiana – an
architect by trade – who flourished in creating ‘sweet’
masterpieces.
And if vegan is your want, then Fava Mercearia Café
(Rua do município bloco 1 loja2) is absolutely worth a
visit for the delicacies produced by the mother and son
team.

Art felt
But just walking the streets is a special experience. Twist
and turn through the alleyways of the town and you’ll
come across stunning street art. The LAC (Laboratório
de Actividades Criativas) in its residency programme,
known as ARTURb, invites a small group of international
artists to come together to create and exhibit on a yearly
basis. This work turns the city walls into a mecca for
storytelling.

Time to rest?
There’s a good choice of places to stay in Lagos, starting
with a real favourite, the 5* Casa Mãe Lagos (casa-mae.
com), which offers three buildings with three different
atmospheres – minimalist, boho chic or vintage. It’s a
hip place to hang out, and offers privacy and a fantastic
restaurant. Or you might choose the 4*Avenida Hotel
(sonelhotels.com/hotel/lagos-avenida-hotel/), which is
right across from the marina, and boasts a restaurant that
has picked up several Michelin Bib gourmand awards.
Right in the centre of town is the super cool Casa
Margo Suites & Apartments (casamargo.pt) fashioned
stylishly from a beautiful 17th-century building, with
every possible contemporary décor twist. Another little
delight worth investigating is the Villa Zawaia B&B
(en.villazawaia.com).

WE LOOK FORWARD TO
CELEBRATING A NEW YOU.

Jim
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Thinking of selling
your Algarve home?
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g Soon
!

Contact us for a free evaluation:
Over 300 Algarve properties sold every year
130,000+ visits to www.idealhomesportugal.com every month
Your property on Rightmove, A Place in the Sun, Zoopla, Idealista, Kyero
International marketing on Facebook, Google & YouTube
As seen on Channel 4 ‘Sun, Sea & Selling Houses' in 2022

Call: +351 289 513 434
Email: info@idealhomesportugal.com
www.idealhomesportugal.com

Portugal

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

AMI Nº 9540

PLAYTIME
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THE STORY TO B E
T O L D O N S TA G E N E X T
M O N T H – AT T H E M U S E U
D O TR A J E I N SÃO
BRÁS – RECOUNTS THE
I M P O R TA N C E O F L I S B O N
DURING THE SECOND
WO R L D WA R A N D H OW,
D U E T O P O R T U G A L’ S
N E U T R A L I T Y, I T B E C A M E
AN ESCAPE ROUTE
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TO THE USA

Portugal’s
pivotal
position
Wo rd s:

T

C A R O LY N K A I N

HIS PLAY, the seventh performed by our international group of

random players, is based on real people and events, satirizing
amongst others Salvador Dali and Gala, his eccentric wife.
Due to their political affiliations, they are shunned by Picasso and
the Paris art scene. When they depart for Lisbon and onwards to
New York, the pair leaves behind Gala’s wretched daughter. The
young woman, a comic Cinderella character, is titled in the play
Cinderella and the Surrealists.
At Lisbon’s Café A Brasileira, the plot unfolds bringing together the art
collector Peggy Guggenheim and her husband-to-be, and the artist Max Ernst
with his jilted fiancé, the acclaimed English surrealist writer and painter, Leonora
Carrington. The Dalis arrive and the explosive atmosphere is only subdued by the
appearance of Portugal’s most prolific modern poet, Fernando Pessoa, his portrait
displayed inside the café.
Pessoa’s extensive and unquestionable talents included his work as an
interpreter. Translating between English, French and Portuguese, he had contact
with some of the most revered writers of the time. Whilst respecting his various
abilities, the play lampoons his obsessions with fashionable pastimes such as

Above: Les Invites du
Dimanche, the work
of artist Max Ernst,
portraying his own
ménage à trois with
poet Paul Eluard,
and Gala, wife of
Salvador Dali
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Left to right:
Cheryl Gilmore
as Josephine
Baker; Sue
Watson a Peggy
Guggenheim;
Saskia van
Engeland as the
Fortune Teller
Photography:
Peter Kain

Always bawdy
and informative,
our plays, over
time, have become
increasingly
ambitious,
striving to give
our audiences
stimulating
and unusual
entertainment.
With 11 actors and
a backstage team of
five, that’s what we
plan to deliver with
Cinderella and the
Surrealists.

astrology, dream therapy, automatic writing and
séances. The production takes every opportunity to
present high jinks and special psychic effects!
Cinderella and the Surrealists, a hybrid
version of comedy and misfortune, explains the
development of the surrealist movement during
the Second World War, and how members of the
French Resistance, such as Josephine Baker and
Nusch Eluard, had important roles to fulfill.
Moving between Lisbon and Paris the audience
is transported to Germany’s Wewelsburg Castle,
the Nazi headquarters for the study of the occult.
The paranormal fascinated Heinrich Himmler and,
though the Nazi Party ridiculed surreal artists,
ironically the mystic of clairvoyance was an interest
that he shared with them. In the company of an
astrologer, a fortune teller and other physic beings,
there is a quest to locate the missing Mussolini.
This little-known fact is an intriguing sub-story in
the play.

Picasso’s deadpan reply was: “No. You did.”
In the play, months before the Spanish Civil
War and the aerial bombing of Guernica by the
Nazi Luftwaffe - Picasso is at his easel when
Peggy Guggenheim pays him a visit. The dialogue
proceeds like this:
Peggy:
“I presume that it’s finished, I’ll buy it as well
Your paintings, Pablo, so easily sell.”
Picasso:
“Not everyone feels as assured as you
There are fascists who want to ban what I do.”
Peggy:
“Such dreadful extremists and they’re on the
rise
Creating dissension by telling their lies.
Do you fear in your homeland there could be
civil war?
Are you worried my dear for what may be in
store?”
Throughtout the play, reference is frequently
made to the impact of Franco, Hitler, Mussolini, and
Words and pictures
Portugal’s Dictator Salazar.
The dialogue is written in rhyming couplets,
Another significant painting projected on the
and throughout the play there are more than 20
paintings projected onto an overhead screen. These overhead screen is Les Invites du Dimanche,
Ernst’s portrayal of the relationship between
include Dali’s Persistence of Memory,
himself, the French poet Paul Eluard,
Carrington’s Inn of the Dawn Horse
and Gala.
and Picasso’s nightmare portrayal
THERE WILL
Nusch:
of Guernica.
BE THREE
“In our arty circles a ménage
An unforgettable and true
PERFORMANCES
à trois
story from that time comes
Is neither immoral nor
immediately to mind. A Nazi
Friday 9 December, 19:30
going too far,
Officer checking Picasso’s
Saturday 10 December, 17:30
Max will admit he hates
apartment in Paris came
Sunday 11 December, 17:30
being alone
across a photograph of
966 328 073 to book,
There’s that and his excess of
Guernica. “Did you do that?”
Tickets: €12 (€10 for Amigos)
testosterone.”
he asked.
Funds from ticket sales will
be donated to charity

JAN
TROMP
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TITLE HANDS WORKING ‘ON THE
STREET’
WHERE Loulé, near Café O Postigo
WHEN February 2022
WHAT’S SPECIAL This is a special
situation, a perfect subject for my street
photography.
ADVICE TO OTHERS Always keep your
eyes open for such opportunities and
have your (mobile) camera with you.
CAMERA iPhone Pro 13 Max

Interpretations
This month, we took a different approach. The opening of the Algarve Photographers’ Group
exhibition, Working With Hands, which launched in the Museu do Traje in São Brás in October,
introduced some inspirational images of local craftspeople hard at work. We picked our five
favourites (it was difficult). Do keep checking algarvephotographersgroup.org for forthcoming
exhibitions, when you get the opportunity to vote for the winning submissions

HUBERT
FLASCH
TITLE EMBROIDERER AT WORK
WHERE North Spain
WHEN Early 2021
WHAT’S SPECIAL The unique
opportunity to watch this type of
precision work in action.
ADVICE TO OTHERS You can't always
plan a situation in advance, so be alert
and have your camera ready for when
something special presents itself.
CAMERA Lumix FZ 1000

PHOTOGRAPHY
PLUS

LUDI
STIEBNER
TITLE GREASE MONKEY
WHERE At home, in my motorbike shed
WHEN September 2022
WHAT’S SPECIAL The unusual amount
of grease on the fingers.
ADVICE TO OTHERS Don´t be afraid to
distract the mechanic!
CAMERA Samsung JS
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JAN
BLANDFORD
TITLE HEMMING
WHERE At home
WHEN September 2022
WHAT’S SPECIAL It was a selfie, so I had
to set the scene and take several shots
to get it right. My efforts have been
rewarded!
ADVICE TO OTHERS I wanted some
colour to ‘catch the eye’. The two pin
heads, strategically placed, are just
enough.
CAMERA Nikon Coolpix P7800

ERNST
NEIDHARDT
TITLE BUSY HANDS
WHERE Craft market in Fulda, Germany
WHEN September 2020
WHAT’S SPECIAL Lightning manual
dexterity requires fuzzy hands to represent
speed.
ADVICE TO OTHERS Make speed visible.
CAMERA Nikon D 810

The family-run Amesbury Abbey Group offers
an elegant retirement in country house style at
Monte da Palhagueira.
For those who are looking for the reassurance of
constant professional care, our nursing care may
be the way forward. Alongside all the beneﬁts of
residential care, our nursing care adds the additional
security of 24-hour care provision from qualiﬁed
nursing professionals.
Our team spend a lot of time getting to know each
resident as an individual, learning their preferences
and understanding their concerns, working hand in
hand with GPs and other associated care professionals
to provide outstanding personalised nursing care.

NURSING CARE

Here when
you need us

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

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

BUY WITH CONFIDENCE, SELL WITH SUCCESS
w w w. d g a l g a r v e p r o p e r t i e s . c o m

social media | redes sociais
DG Algarve Properties | (+351) 289 355 336 | (+351) 912 391 925 | dora@dgalgarveproperties.com
Estrada de Vale do Lobo, Rua Manuel Teixeira Gomes 947 1º Dto, 8135 - 016 Almancil, Portugal
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CH R I S PAR TR I DG E

E ARE into a new chapter with
the arrival of the next generation
of e-ink tablets with styluses that
can be used to write and draw
pretty much like pen and paper.
Suddenly, an e-ink tablet can
potentially replace not just the latest
novel in your bag, but your notebook,
diary and sketchpad as well. The e-ink screen is clear
to read even in direct sunlight and the battery life is
measured in days rather than hours. Put it together with
your smartphone and you have a powerful productivity
combo that can be put into action wherever you go.
Of course, if you want to play games, watch movies
or edit photos you will need a tablet or laptop as well,
but then you have to put up with the weight and battery
hassles.
Unfortunately, the offerings on the market are so varied
it is very difficult to choose the best one to meet your
individual needs. Some e-ink tablets focus on note-taking

to the detriment of just reading books. Others seem to
regard note-taking as an optional add-on, with frustrating
sub-par performance.
The best example of a dedicated note-taking device
is the reMarkable 2, a 10in, super-thin and lightweight
e-ink screen designed specially to give a pen-and-paper
experience when writing.
A very wide range of templates is supplied including
lined paper, graph paper and music paper for songwriters
and composers. Handwriting recognition is excellent and
PDFs can be displayed and annotated. Drawing is fluid
and enjoyable. And cataloguing and storing notes for easy
retrieval is excellent.
The price is right, too – the €349 direct from the website
remarkable.com is less than you would pay for most
tablets. However, the big drawback of the reMarkable 2 is
the limited ebook capability, it will only show ePub books
that are free of digital rights management restrictions (ie
practically none).
At the other end of the spectrum is the Kobo Elipsa from
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The whole new breed of
e-ink tablets lets you write
and draw successfully on
one single bit of kit

Rakuten, Amazon’s main competitor in the ebook world.
The Elipsa has a 10in screen and a stylus that enables you
to annotate Kobo ebooks and PDFs, as well as take notes.
However... there is always a however. The stylus is a
bit laggy so writing is not a totally fluid experience and
drawing is limited to scribbles, really. The range of paper
templates is sparse. There is no diary or agenda function.
The Elipsa costs more too, though the €399 pack
includes a nice cover that also
stands the device up at an angle
for easy reading.
Possibly the most plausible
candidate for the optimum
combination of ereader and e-ink
tablet is the Onyx Boox Max
Lumi2. This is an e-ink tablet
with much bigger ambitions –
literally. It features a massive
13.3in screen and runs the
Android 11 operating system
found on tablets so it can run
apps from the Google Play store.
This includes the Kindle, Kobo
and other ebook apps, making the Lumi2 a universal
ereader. Other standard Android apps work less well in
monochrome, which makes a large proportion of them
unreadable, sadly, although the company has worked
with developers to optimise apps for the device. So One
Note, Google Docs and Evernote all work well, which
is a big draw for people invested in their favourite
productivity software.
The Lumi2 even has a microphone so you can dictate
notes and have them converted into text.

There are only two significant drawbacks. One is that
the stylus is a bit slippy, which makes writing and drawing
less of a true pen-and-paper experience. The other is, of
course, the price: the thick end of €900.
Before you choose, however, a very exciting new e-ink
tablet has been announced by the 800lb gorilla of the
e-book market, Amazon. The Kindle Scribe is available
for pre-order now, and it will go on sale at the end of
November at a price of €449.
The Scribe has a big, crisp
10in screen, a stylus and a
built-in notebook app. Uniquely,
readers will be able to annotate
Kindle ebooks by attaching
‘sticky notes’ to the page, and
sticky notes can be exported to
Word documents too.
The notebook app is a bit
limited, at least according to the
information released so far. For
a start, there is no handwriting
recognition, which is bizarre
– most e-ink tablets and all
smartphones have it so why not? This is a big restriction,
making using the Scribe as your diary or email terminal
impossible. It is a bit disappointing that Amazon has failed
to take the opportunity to make the Scribe more of an
e-reader with tablet superpowers.
My personal vision is to be able to travel with just two
items – a smartphone for communicating and colour
photography, and an e-ink tablet for reading, writing and
all the other things we traditionally did with a stack of
books. So far, it remains a dream.

For the optimum
combination of
e-reader and e-ink
tablet consider the
Onyx Boox Max Lumi2.
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HENRY WINKLER
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American actor, producer and comedian Henry
Winkler will forever be associated with his most
famous creation ‘The Fonz’, the ultra-cool, leatherjacketed hero of US TV’s sitcom Happy Days.
He played the role for ten years from 1973,
eventually saying: “I’m not a leading man, I’m a
character actor”, and admitting that in all those years
he never managed to master Fonzie’s motorbike!
Henry’s parents were Jewish and had escaped
from Nazi Germany to settle in New York. His father
ran a lumber business and wanted his son to take
over, but after winning small parts in TV shows and
adverts, Henry won the role of The Fonz and never
looked back.
When the show ended Henry went on to produce
for both TV and theatre, and on 2003 began cowriting a series of children’s books featuring ‘Hank
Zipzer’ – a dyslexic character. Henry himself
had struggled with schoolwork, and was later
diagnosed with dyslexia. The series has won
awards for highlighting the struggles faced
by children who suffer from the condition
and Henry was awarded an Honorary OBE
by the late Queen Elizabeth. Regarded as one
of Hollywood’s ‘good guys’, in 2018 he visited
Germany to tell the story of his parents’ escape.
Married since 1978, he has two children and a
stepson. The Fonz has been voted one of the all time
greatest TV characters by viewers in the US and UK.

Singer Joan Baez has been known for her social and political activism as well as her music for
more than 60 years. She was born in New York to a Mexican father and Scottish mother, and as
her father worked for UNESCO, spent her childhood all over the world. The middle one of three
sisters – all singers – Joan began her musical career in Boston folk clubs. Stunning looks, a pure
voice and an acoustic guitar made her the role model for all ‘Sixties folkies.’ After an appearance
at the Newport Folk Festival she was snapped up by record companies. Her
first three albums all went Gold and she introduced the world to the
songs of other young songwriters of the day, most notably Bob Dylan.
She performed at the Woodstock festival in 1969 and combined
her career with protests in favour of civil rights, non-violence and
environmental causes, which she still endorses just as passionately
today. Her relationship with Bob Dylan inspired songs from both of them. She
married fellow activist David Harris in 1968. They had a son but divorced in
1973. She continued to perform until the pandemic, and Amnesty International
created the Joan Baez Award in her honour. She currently lives in California and
devotes much of her time to painting – she has produced portraits of singer Patti
Smith and also Ukraine’s President Zelensky.

80s

HANDKERCHIEFS
People have always used handkerchiefs,
though not necessarily to blow their
noses! Chinese figurines from about 1000BC
show characters carrying pieces of cloth – either to shelter
their heads from the sun, or perhaps for wiping up any
mess? The poet Catullus mentions them, and they were
waved in enthusiasm at public games and used to signify the
start of chariot races in Ancient Rome. By the Middle Ages,
handkerchiefs and scarves were traded all over the known
world and were often part of religious rituals.
It wasn’t until the 15th century that they were used to blow
the nose – before that sleeves seem to have been more popular!
Beautiful handkerchiefs also came into use as love tokens, often
employed as secret signals. A lady might drop her handkerchief
in front of the man she had her eye on. If he was interested,
he’d pick it up, fold it and keep it. Shakespeare’s Othello shows
what could happen if this gesture was misinterpreted. A
handkerchief held in the middle apparently meant a midnight
rendezvous was expected.
Luxury fabrics and embroidery were a sign of high status.
Queen Marie-Antoinette is said to have insisted that no-one at
Court could carry a handkerchief bigger than hers! It wasn’t
until the 20th century that cheap, mass-produced (but often lace
trimmed or embroidered) hankies became common, but sadly
they were superseded by the paper tissue in the early 1930s.
A patent was taken out in Germany in 1894 but only refined
in 1929. Paper tissues were originally marketed as suitable to
remove face cream, until Kleenex came up with the slogan “Don’t
carry a cold in your pocket!” ‘Pocket squares’, to wear with
formal suits, remain popular for men today.
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Boy George shot to fame in the early
1980s with his pop band, Culture Club.
Catchy songs like Karma Chameleon –
not forgetting his androgynous looks,
braids and hat – turned him into an
instant star.
Born George O’Dowd in Kent, and
brought up in South London, his early
life was difficult as his father was
often violent. As a teenager he was a
regular at the Blitz nightclub where
he was talent-spotted by Malcolm
McLaren, who formerly managed the
Sex Pistols. By the late ‘80s, he had a
serious drug habit which led to
the break-up of Culture Club, as
well as brushes with the law in
both the UK and USA. George
later managed to develop several
parallel careers as a solo artist,
working as a DJ and radio
presenter as well as designing
his own fashion line. There
were several brief reunions
with Culture Club in the ‘90s.
Since then he has performed
all over the world and
appeared on TV as a mentor
in The Voice talent show.
Always outspoken, he
described ‘coming out’ as
gay in the first of his two
autobiographies Take it Like
a Man published in 1995. His
second book Straight came
out in 2005. Having lived
in many different countries,
he now says “London is my
home. I feel most sane when
I’m here,” and has recently
been signed up to appear in
TV’s I’m a Celebrity, Get me Out
of Here.
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Bibi, Karla, Mica, Iris, Noah and Milo
might sound like popular baby names for
the coming year, but they are actually
names of the most gorgeous knitwear I
have received for the autumn and winter
season.
A few colder months are ahead of us and
it will be more chilly than ever as we sit in
offices, cinemas and restaurants with poor
heating. That’s where a woolly jumper, an
alpaca cardigan or a warm scarf comes in.
Many remember the Alpaca
sweaters from Ecuador which are
hand knitted with respect for
nature, culture and people. Stitch
by stitch, each piece is lovingly
developed from high-quality
materials, on two needles, by local
knitters working in their own
homes. Similar to fine merino
sheep wool, alpaca wool is warmer,
less prickly and contains no
lanoline. This makes alpaca knits
attractive for people with sensitive
skin, who cannot wear wool. This
year I have vests and sweaters in
the usual natural tones as well as
in a gingery yellow and a saphire
blue.
Another family run business, which
produces tops in the finest merino lambs
wool for ladies and gentlemen is based in
Tirol, a region in the Austrian Alps. Their
most versatile piece is BIBI, a super soft,
large triangular scarf in beautiful earthy

colours which is perfect for sitting outside
on chilly evenings. This year I can also
offer some men’s sweaters, timeless pieces in
subtle colours, which can be worn over a Teeshirt or shirt and are made to last.
My favourite is Iris, a multicoloured hand
knitted jumper in rainbow colours, which
will make my winter a bit warmer and
certainly brighter, a piece “to live in”.

HOMES: Rua das Lojas, Rua 5 de Outubro nº 68 .
FaSHiOn and accESSORiES: Rua José Fernandes Guerreiro, nº39
OPEn: Monday - Friday 10.00-13.00; 15.00-18.00; Saturday: 10.00-14.00
T: +351 964 222 612 inSTa: martina.loule / martina-loule.com
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Will UK inheritance
tax affect your family?
H M R E V E N U E & C U S T O M S E A R N E D £ 6 . 1 B I L L I O N F R O M I N H E R I TA N C E
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Will your estate get caught in the IHT net? How
much will your family pay?
UK IHT is charged when assets are transferred to someone
else, usually on death but also potentially on lifetime gifts.
It is calculated and charged on your worldwide estate. This
includes all property you own including your home; bank
accounts; investments; insurance policies not in trust;
household contents; jewellery; vehicles etc. Outstanding
mortgages and loads are deducted from the total.
Transfers to spouses and civil partners are exempt,
provided you are both UK domiciled. If one of you is
domiciled outside the UK, their exemption is limited to the
nil rate band.
The IHT tax rate is a flat 40% (reduced to 36% if 10% of
the estate is left to charity). The standard inheritance tax
nil rate band is £325,000. Any unused amount on the first
death can be transferred to your spouse/civil partner.
The ‘residential nil-rate band’ (RNRB) can provide an
extra £175,000 allowance for a property that is, or has
been, your main home (but only on one property). But
there are limitations: it is only available if you leave the
property directly to children or grandchildren (so be
careful with trusts).
Also, the threshold is reduced for estates valued over
£2 million. At this point it starts tapering off until it is
eliminated completely – currently for estates valued over
£2.4 million (this is the whole estate, not just property).
The 2021 UK budget froze both these thresholds until
April 2026. The main £325,000 allowance has in fact been
frozen since 2009, the result of which is that more families
are paying more tax.

The domicile issue and expatriates
Being tax resident in Portugal does not exempt you from
this tax. Your estate is liable for as long as you remain a UK
domicile – and many British expatriates are UK domiciled
their whole life. Domicile is a complex and adhesive UK
common law concept. The basic rule is that a person is
domiciled in the country in which they have their permanent
home – the country regarded as your ‘homeland’. For example,
HMRC could deem you a UK domicile if you intend to be
buried there.
You can take steps and cut ties with the UK to adopt a
domicile of choice in Portugal, though it can take up to four
years to shed a UK domicile for inheritance tax purposes.
You cannot ask HMRC for a ruling on your domicile status, it
will only be established on your death, so you need specialist
domicile determination advice.
Assets situated in the UK are always liable to UK IHT,
regardless of domicile.
Estate planning
It is now the time to review your inheritance tax situation and
take steps to reduce this unwelcome tax liability for
your family.
Ensure your estate planning is set up to make the most of
the available exemptions and allowances, as well as the tax
planning opportunities to reduce or eliminate your liabilities.
Don’t rely on arrangements set up years ago; you need to
review your estate planning regularly to keep it up to date
and on track to achieve your wishes.
Ask a specialist, cross-border wealth management adviser
to review your inheritance and estate planning to confirm it
is on the right track to meet your wishes for your family. They
should analyse your inheritance tax liability, recommend
solutions to reduce your exposure and guide you on
Portuguese succession law and probate process.
Take steps now to ensure your estate is divided according to
your wishes and to make life easier for your beneficiaries.

.
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.
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Portugal is that the local inheritance tax
regime is much less taxing that in many
other countries. It only applies to assets
located in Portugal and spouses and
ascendants/descendants are exempt. For
everyone else the tax rate is 10%.
Be aware, however, that this does
not necessarily mean you will escape inheritance taxes
completely – British expatriates could remain liable to UK
inheritance tax.
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5 STAR CUSTOMER SERVICE REVIEWS

REMOVALS

• Weekly removal service to and from the
•
•
•

UK, Portugal and Malaga, Spain
Full or part packing and wrapping service
One box to full house removals
Villa to villa moves within the Algarve

STORAGE

• Storage warehouses located in the UK,
•
•

Algarve, Lisbon and Malaga, Spain
Fully insured, secure and alarmed
Storage available for long or short term

ONLINE FURNITURE SHOPPING

• Shop online with any furniture retailer and

have your items delivered the following week

• One/multiple items of furniture

SALES@ALGARVEREMOVALS.COM

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

ADVICE
PLUS

YOUR money

What is the situation now with the Golden Visa
being granted. I am a UK resident and have a
home here but am thinking of buying another,
larger property – does that entitle me to anything
advantageous?
The Golden Visa is a residency programme through
which you acquire residency based on an investment
made in Portugal. Recently, the programme has

If I give work to a Portuguese printing company
who then charges IVA on top of the agreed figure
for the production of my flyers, do I get that IVA
back and when, and is it in full?
If you are a VAT registered business and you pay VAT on
your services, the VAT on your purchases will be offset
against the VAT you pay. Normally the VAT is assessed
each quarter and you pay VAT 45 to 55 days after the
end of each quarter.

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 LU S .
To c o n s u l t d i r e c t l y w i t h R i c a 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 m a t t e r s . p t
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changed and the investment in residential property
is no longer accepted in many regions, especially the
coastal areas. The government has decided to change
the programme in order to attract more investors to
the interior areas of Portugal, which were less in
demand previously.
However, you can still purchase residential real estate
in designated interior areas of Portugal that are worth
€500,000 (or €350,000 if investing in a rehabilitation
project). If the residential property is situated in
a designated ‘low-density’ area, a 20% discount is
applied. The areas of Aljezur, Odeceixe and Sagres are
categorized as being in both ‘interior’ and ‘low-density’
areas, so they could be good options to consider
If you are willing to invest in commercial real estate,
this can be done anywhere in the country and the
investment need to be at least €500,000 (or €350,000
if investing in a commercial rehabilitation project).
As with residential property investment, commercial
property situated in a designated ‘low-density’ area
attracts a 20% discount.
Please note that applying for the Golden Visa and
making an investment does not necessarily mean
that you will get the Visa faster than other Visa types,
such as the D2 or the D7. The Golden Visa process can
take more time. However, the Golden Visa has a great
advantage in that you are only required to stay two
weeks per year in Portugal.
Regarding your residency permit, it’s recommended
that you use a solicitor.
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Why do supermarkets keep asking me if I want my
NIF on the receipt? What’s in it for me?
If you request the invoice with your NIF, this may be
used as a tax deduction and save you some of the tax
that you would normally pay. Obviously, this is not
applicable to everyone. If you are Non-Resident, for
example, these expenses will not be of any use. At
the same time, if you have the NHR status but are not
paying tax in Portugal, the invoices are also useless.
However, if you have income that is being taxed
at the progressive tax rates, there are advantages in
requesting the invoice with the NIF. All the general
expenses offer a tax allowance, with a cap of €250.
Health expenses, including health insurance, pharmacy
bills, etc, will offer 15% tax deduction, with a cap of
€1,000.
But there’s more – you can get tax deductions from
the invoices collected with your NIF for education, or
residential homes, for instance.
There is also the possibility of a refund of 15% of
VAT on each invoice in expenses with monthly passes
for public transport, accommodation, restaurants, car
and motorcycle workshops. But also in hairdressers,
beauty institutes and veterinarians. Basically you will
be collecting invoices and making sure the businesses
in these sectors issue invoices and pay the VAT.
Last but not least, by requesting invoices with your
NIF, you automatically qualify for the public contest
where the Government randomly select taxpayers who
are awarded with Treasury Certificates in the amount
of €35,000.
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R I C A R D O C H AV E S I S O N T H E P LU S T E A M A N D A N S W E R S
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 H E R E . T H I S M O N T H , W E L O O K AT T H E VA L U E
O F R E C E I P T S S H O W I N G YO U R N I F, P R O P E R T Y I N V E S T M E N T
AWAY F R O M T H E C O A S T A N D VAT

THEN
CHECK IT &
STORE IT!

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

RECEIVING DEPOT

Inside for household goods
dry, alarmed and insured

For local businesses,
shop stock, renovations
& overseas movers

Outside for motor homes, boats
and caravans
Short or long term available

Notiﬁcation and
veriﬁcation of all goods
on reception

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

NCI

NEW CONCEPT INTERNATIONAL

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

GO MOVES

A family-run business based in the Algarve.
Full/part house removals with or without
pack and wrap service. Collection and delivery
service from any shop in the Algarve to your house.
No job is too big or small. We cover the Algarve, Portugal,
Spain, France and may consider other countries.
enquiries@gomoves.eu
913 318 990 | 913 206 015

GO MOVES

EXC HANGE
PLUS

Sterling
volatility and
property
I N S E P T E M B E R , T H E G B P/ E U R E X C H A N G E
R AT E T R A D E D AT B E T W E E N € 1 . 1 6 A N D € 1 . 0 8 .
J OS É A LM E I DA E XPL AI N S TH E EFFEC T O N
PROPERT Y PURCHASES IN PORTUGAL

Ukraine concerns inject volatility
into the euro
The Ukraine-Russia conflict has continued to infuse
volatility into the euro over the past month. Ukraine’s
successes in reclaiming territory in the north-east
of the country initially provided some support to the
single currency. Before the ‘partial mobilisation’ of
Russian forces, Putin’s move to illegally annex four
regions of Ukraine stoked fears of an escalation of the
conflict. Meanwhile, threats of sabotage of European
energy infrastructure also spooked EUR investors.
However, losses for the euro have been tempered
by the European Central Bank (ECB), which opted to
increase interest rates by 75bps (Basic Points) at the
start of September, while signalling it could continue to
raise interest rates aggressively, the prospect of more
hikes helping to underpin EUR exchange rates.

A drop in the value of the pound against the euro will
naturally make it more expensive for Brits to purchase
property abroad. For example, at the GBP/EUR exchange
rate’s best levels in September you would need to transfer
£258,620 to cover the cost of a Portuguese property valued
at €300,000. The same purchase made when GBP/EUR hit
€1.08 would cost £277,777. A difference of over £19,000.
Meanwhile, average UK mortgage rates have spiked to an
average of 5.7% since the budget, on the expectation the
BoE will now raise interest rates more aggressively. This
has prompted a mini-crash in house prices and could leave
sellers worse off than just a few weeks ago.

Protecting your assets in the face of uncertainty
The outlook for the pound-euro exchange rate remains
uncertain. UK fiscal policy concerns and the potential threat
of Liz Truss’s government collapsing could see Sterling
continue to fluctuate wildly in the coming weeks, while no
end in sight to the Ukraine-Russia conflict could also lead to
erratic trade in the euro.
At Currencies Direct, two of our most popular services in
uncertain times are forward contracts and limit orders. The
first allows you to fix the current exchange rate for up to a
year for a small deposit. You’d miss out if the exchange rate
strengthened, but your future transfer would be protected
from any negative market movements. Limit orders involve
setting a target exchange rate. You dictate a desired rate,
and we perform the transaction should that rate be met.
Either of these services can help you limit your exposure
to currency volatility, and ensure you get the best returns on
your transfer.
Currencies Direct have helped over 325.000 individuals and
businesses move money abroad since 1996. They have an
‘Excellent’ Trustscore on Trustpilot, over 20 global offices and
a team of more than 500 currency experts. You can also move
your money over the phone, or use their online service and
app to check live rates and make 24/7 transfers. What’s more,
Currencies Direct is authorised in the EU – this is crucial as
any currency provider offering their services to customers in
Portugal must be regulated by a relevant EU authority.

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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The effect on your property purchase here
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euro exchange rate was centred
on UK Chancellor Kwasi
Kwarteng’s unveiling of his
mini-budget in September, which
outlined the government’s plans
for the biggest tax cut package in
70 years, and a raft of unfunded
tax cuts, including a plan to cut
the 45p tax rate for the highest earners.
This went down like a lead balloon with financial
markets, which saw it as increasing public debt, stoking
inflation and working directly against the Bank of
England’s (BoE) monetary policy objectives.
After an initial crash when the budget was
announced, the pound selloff gathered pace after
Kwarteng announced he was planning further tax
cuts. Sterling has since been able to rebound above
its pre-budget levels, following a £65bn bond market
intervention by the BoE, and a U-turn from the
government regarding the 45p tax rate cut. However,
the rebound may be short lived, with analysts warning
that the government’s credibility has already been
undermined.
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Girl Talk
Algarve
The brand new
talk show for

women by women
3 girls, 3 opinions
Fridays @ 3pm
Watch us on

Girl Talk Algarve

DATELINE
PLUS

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



A R T

O GRINGO
ArtCatto at the Conrad
Algarve
Gallery: 289 419 447
info@artcatto.com
artcatto.com



Aderita Artistic Space
Vale do Lobo
912 186 868
Aderita.artisticspace@gmail.com
artisticspace.pt
Until 30 November

DAGOBERTO

A stunning collective art
exhibition of works from Isabel
Lopes, J. Aurora, João Borges,
Uota, Fátima Sardinha,
Higino Gonçalves,
Rosa Pereira, Osvaldo R.
Rodrigues.

The new collection from
this Portuguese artist on
show in the gallery now.
Acrylic on canvas.
110 x 150cm.

Tavira d’Artes, Tavira
962 012 111
taviradartes@gmail.com
taviradartes.com

STEVE SCHAPIRO
In The Pink, Loulé, 289 462 320, info@in-the-pink.com,
in-the-pink.com. Until 17 December
Schapiro captured key moments of modern American
history in the ‘golden age’ of photojournalism. Here,
Robert Redford and Lauren Hutton, 1970.
IF YOU HAVE ANYTHING YOU WOULD LIKE TO SHARE EMAIL susi@rogol-goodkind.com
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Eu Sou, mixed media
on ceramic tiles
165 x 120cm

DATELINE
PLUS

THE agenda
M U S I C

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

Amigos de
Música
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Os Agostos
Santa Bárbara de Nexe
reservasconcertos@gmail.com
amigosdemusica.org
8 and 10 November, 19:00
German pianist Alexander
Schimpf will play works by
Beethoven, Schumann, Orlando
Gibbons and António de Lima
Fragoso on the 8th, and Mozart
and Rachmaninoff on the 10th.
Doors will open at 18:00 and
wine, fruit juices and canapés
will be served before the
concert. There will also be a
short interval with refreshments.
Entry donation including
refreshments is €30 per person
for guests and non-members,
payable in advance by bank
transfer – see website.

Tuesday nights are fado
nights. One November
performance with will Fado
e Samba-Canção with the
wonderful Nani Medeiros.
Check the website or email
for details.
12 November, 19:00
and 21:00
Samuel Lercher on piano
presents his second album,
Ballade, with André Rosinha
on double bass and Bruno
Pedroso on drums. Multiple
influences, from the music
of Thelonious Monk, to the
Chanson Française.
18 November, 19:00
and 21:30
An exceptional concert by
an exceptional performer
guitarist and composer José
Luis Montón whose execution
is light and subtle, but with all
the energy of Flamenco.

25 November,
19:00 and 21:30
Marco Santos on drums
and electronics, with Carlos
Garcia on piano and Catarina
Rodrigues on synthesizers,
presents his latest CD,
Evocations, accompanied by
short videos made by guest
visual artists.
26 November, 19:00
and 21:30
LEHNA is a Paris-based
singer-songwriter. With
Oscar Acedo Núñez on
clarinet and Chiqui García
on percussion and bouzouki,
making up the trio, her songs
talk about love, loneliness,
the war in Syria, migrants
crossing the sea... they tell
universal stories of what we
live and experience in our
daily lives. Among them is
a very special adaptation of
Jacques Brel's Amsterdam.

EXPERIEN CES

Loulé Criativo Workshops
Loulé Coreto Hostel
Av. José da Costa Mealha
966 660 943
loulecoreto.reservas@gmail.com
12 November, 15:30–18:30
€ 25 per person
Minimum four, max 12, this
fascinating class is conducted
in Portuguese and English.
Learn how to paint on glass,
and recreate the flowers of the
Algarve on a glass canvas.

Loulé
Criativo
workshops
for
November
Making cardboard
furniture,
9 November in
Boliqueime.

THE ALGARVE
BUSINESS AWARDS
GALA DINNER
Tivoli Marina
Vilamoura, 11 November
This is the big night. A
black-tie gala dinner at which
finalists will know who the
category winners are.
Good luck to all. It may
still be possible to purchase
tickets for the event – visit
algarvebusinessawards.com
to check for last-minute
availability.

GLASS PAINTING

Wine Tasting and
warm chestnuts
12 November at Quinta
da Tôr, Loulé.

THE MODERNIST WEEKEND
Faro: 11, 12 and 13 November, themodernistweekend.com
Be part of the first edition of this celebration of the architecture
and the modernist legacy existing in the Algarve. It will include
visits to private houses, tours and a themed dinner. Briton Richard
Walker joins the event and presents a work inspired by Algarve
Modernism at the Hotel Aeromar. Learn more online.

Making Christmas
Truffles,
26 November, Loulé
Coreto Hostel.
And there is more!
Visit the website for
what, where and when.
loulecriativo.pt

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

Learn

700+
Interactive
Lessons

European
Portuguese

at your own pace.

CHRISTMAS MARKET

Translated
Dialogues

Quinta Shopping
26 November, 10:00–17:00
Get into the spirit of the season
and pick up festive foods and
great gift and décor ideas. This
special event supports ACCA,
the vital local charity that helps
children in need in the Algarve.

Personalised
Flash Card
Reviews
Unlimited
Access on
Desktop and
Mobile App

ANNIE SLOAN
FURNITURE
PAINTING
AND CERAMIC
WORKSHOPS
Kit & Caboodle
Armazem 3 Caminho Do
Cerro Do Galo,
Almancil 8135-028
philippa@kitandcaboodle
kitandcaboodle.pt

CHRISTMAS FAIR

Visit the website for November
workshop dates – there are
a good few, and you’ll come
away delighted with what you
have learned and produced.

Museu do Traje
São Brás
966 329 073
admin@amigosdomuseu.com
27 November, 10:00–16:00

practiceportuguese.com

Dozens of stalls selling home
grown produce, bread, cakes,
books, jewellery, handicrafts,
spices, flowers and more. Bring
a big shopping bag.

Enjoy our homemade traditional
French Bistro cuisine by our chef Hervé
Every Saturday: Fresh oysters or salt crust
chateaubriand

ORTIZ DE LA TORRE
ColaborArte
Rua Mauzinho Albuquerque
14, Silves, 960 382 196 to book

November 3rd
Coq au vin

14 November,
10:00–12:30, €25pp

At this entrancing workshop,
Manoli Ortiz de la Torre will
teach you how to make
beautiful felt flowers. The
cooperative of talents that make
up ColaborArte run different
workshops on the second
Monday of each month – it’s
worth checking out what’s on
offer. Manoli also organises
various sessions at her atelier
in Loulé – call 925 872 419 for
details of painting with nature
workshops.

ST MARTIN’S DAY
IN THE ALBUFEIRA
MUNICIPALITY
11 November, many venues.
Roast chestnuts, wine and
entertainment.
Ferreiras: 16:00, Complexo
Desportivo da Nora
Paderne: 14:00–20:00, Praça
Comendador António Libânio
Correira
Guia: 16:00, Guia Municipal
Market

November 10th
Bouillabaisse d’Antibes
November 17th
Beaujolais Nouveau special menu with Boeuf
Bourguignon
November 24th
Boeuf Wellington
Open for lunch on Fridays
Live music on Tuesdays and Friday evenings
Open for Christmas and New Years Eve
restaurantediplomatico@gmail.com
www.diplomatico-quarteira.com
Tel: +351 916 293 149

LAST WORD
PLUS

AND

finally
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C A R E F U L LY C H O S E N W O R D S D O N O T N E C E S S A R I LY M E A N
T H E R I G H T W O R D S , S AY S A N T H O N Y M A R T I N , A F I R M
B E L I E V E R T H AT T H E L E A D I N G S O C I A L M E D I U M P L AT F O R M S
A R E O U T O F C O N T R O L A N D A C T I N G L I K E F O O T- S T O M P I N G
S P O I LED K I DS WH O S H O U LD B E P U T I N TH EI R PL AC E

W

HAT HATH God wrought?”
These were the words written
by Samuel Morse – he of the
code that bears his name – when
sending the first electronic
message from Baltimore to
Washington in 1844. Little did
he know just how true that would
become. Electronic messaging took 160 years through
its various guises that included Ticker Tape, Telex
and Fax until it became the Marmite medium we now
know as social media. The biggest of these platforms is
Facebook with three billion users and close behind is
the highly controversial Twitter.
The main difference between
the two leaders is that Twitter
has a limit of 280 characters per
post. This means that the poster
has to be fairly concise in their
choice of words when getting their
message across. So, hypothetically,
should a well-known and highly
respected person, let us say the
most successful author of the
last decade, when appearing on
television or being interviewed for
a newspaper, give their personal
opinion on a particular subject,
those Twitter users who disagree
only have 280 characters to voice
their disagreement. Now, let’s face
it, 280 characters are not enough
to enter into a reasoned and
well-thought-out debate, which is
why the unfortunate person who
spoke from the heart is likely to read responses from
the lesser educated dregs of the Twitterati along the
lines of: f*** off you b***h, I know where you live and
I’m coming round to r*** you. This appears to be the
normal riposte of those who cannot tell the difference
between social media comments and anti-social foulmouthed rants, the latter of which, it appears, make up
a healthy, or should I say unhealthy high percentage.
The Twitters and Facebooks were born as vehicles
to bring people together. And, while they were young,
they did just that. But they are now growing up, and
unfortunately growing up without parents to teach

them their moral responsibilities. They are both now
like feral teenagers with conflicting personalities and
multiple egos to match their multiple login names.
Voltaire, who said, or possibly did not: “I disapprove
of what you say, but I will defend to the death your right
to say it” was thinking along the right lines because
the main argument that weaves its way back and forth
is that of freedom of speech, and what that phrase
really means. However, this often crosses a somewhat
indistinct red line that can bring a statement into the
bounds of discrimination or incitement to violence.
For example, the very mention of the sex-versusgender argument is catnip to the Twitterati, resulting
in reasonably intelligent comments from the reasonably
intelligent and the most vicious
and disgusting threats from those
whose knuckles scrape the floor.
Twitter’s mission statement
is “to give everyone the power
to create and share ideas and
information instantly without
barriers.” Those last two words
are a worry, and the entire
statement is probably the go-to
defence used by their lawyers.
And what a joke is Facebook’s
motto ‘do no evil’. They appear
to be happy to publish and sell
on anything that will increase
revenue and equally happy to pay
the resulting fine.
As I like to think I have a
life, I am not a great user of
social media. I am more of a
voyeur, dipping in and out and
occasionally making a sarcastic comment. There are
times when I will read something, strongly disagree
with it and think of answering. But I hold myself back
because once I do so I shall have to keep logging in
to see the reactions I get and it is quite possible they
will be extremely negative and contain the phrase “we
know where you live”. Also, I don’t want to be either
cancelled or ghosted, whatever those words mean in
our new online society. And if I feel like that, what of
those who make a living out of giving their opinions to
the media? I’m sure they will eventually self-censor. Mr
Morse, what did you unleash?

With Twitter’s
limit of 280
characters, the
poster has to be
concise in their
choice of words.

