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TIMELINE OF

COVID-19 PANDEMIC

From Wuhan to the World
BY CRYSTAL CHONG

CHINA
Dec 31, 2019

The novel coronavirus which originated in Wuhan,
China is now known to have infected hundreds
of thousands of people around the world, compelling
many countries to take lockdown measures in efforts
to prevent the spread of the deadly disease. Here’s a look
at some key events from the past three months.

FEATURES

Jan 20, 2020
The first US case was reported - a 35-year-old man
in Washington who was evacuated from Wuhan.

Chinese health officials informed the World Health Organisation (WHO)
China Country Office of a pneumonia with an unknown cause detected in the city
of Wuhan, Hubei province. Some patients were identified as operating dealers
or vendors in the Huanan Seafood Market.

Jan 23, 2020
Chinese authorities placed the
11 million residents of Wuhan under
lockdown, with the rest of Hubei
province to follow days later.

Jan 1, 2020
The Huanan Seafood Market closed and Wuhan authorities
banned the trade of live animals at all wet markets soon after
the first cases were announced.

Jan 30, 2020
WHO Director-General Dr Tedros Adhanom Ghebreyesus declared the 2019-nCoV
outbreak a Public Health Emergency of International Concern.
India and the Philippines confirmed their first cases of the virus,
with one infected patient in each country.

Jan 31, 2020

Jan 7, 2020

President Trump banned foreign nationals from entering the
US if they were in China within the two weeks before.

Chinese authorities identified the virus as a type of coronavirus, then called 2019-nCoV.

Feb 2, 2020

Jan 10, 2020

The first death outside of China was recorded in the Philippines.

WHO issued a tool for countries to check their ability to detect and
respond to a novel coronavirus that developed with reference to other
coronaviruses, such as SARS and MERS.

Feb 4, 2020

Jan 11, 2020

For the first time, a Malaysian tested positive for the virus
- a 41-year-old man who was in Singapore for a conference
which was also attended by several international
delegations, including from China.

China announced its first death linked to the coronavirus - a 61-year-old
man who had purchased goods from the seafood market.

The nine prior cases reported in Malaysia all involved Chinese nationals.

Jan 13, 2020
The first case of the novel coronavirus outside of China was
confirmed in Thailand – a 61-year-old female tourist who
had spent time in Wuhan.
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Feb 6, 2020
THAILAND

Malaysia confirmed its first locally-transmitted case of the
novel coronavirus, with the patient being the sister of the
Malaysian man who attended a conference in Singapore.
KL LIFESTYLE l 7
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Feb 9, 2020

PREVENTION

The death toll in China surpassed that of the SARS epidemic,
with 811 deaths recorded and 37,198 infections. In comparison,
SARS killed 774 people and infected 8,098 between November 2002
and July 2003.

Estonia, Denmark, Northern Ireland and the Netherlands
reported their first coronavirus cases. Worldwide, the number
of infections passed 82,000, with more than 2,800 deaths.

Feb 11, 2020

Feb 29, 2020

WHO announced the novel coronavirus
disease would be named COVID-19.

US reported its first death on American soil - a man
in his 50’s who had chronic underlying health issues.

Feb 12, 2020
Cases started to spike in South Korea as China’s number of new cases began to stabilise.

March 8, 2020

There were also 175 people infected on board the Diamond
Princess cruise ship, docked at Yokohama, Japan.

For the first time, 100 countries reported COVID-19 cases,
just as the world reached 100,000 cases the day before.

Feb 14, 2020

March 10, 2020

Egypt became the first country in Africa
to report a case and France reported Europe’s
first death from the virus.

Feb 19, 2020

\

EGYPT

March 11, 2020
WHO characterised COVID-19 as pandemic.

Feb 21, 2020

President Trump also banned all entries from 26 European countries.

The Italy outbreak began with over 41,000 infections and more than
3,400 deaths. It became the most-affected nation apart from China.

March 13, 2020

Feb 24, 2020

Europe became the epicentre of the pandemic, with more reported cases
and deaths than the rest of the world combined, apart from China.

Kuwait, Bahrain, Iraq, Afghanistan and Oman reported their first
cases of the coronavirus.

Feb 26, 2020
Norway, Romania, Greece, Georgia, Pakistan, North Macedonia
and Brazil detected their first cases of the coronavirus.

Italy placed all 60 million of its residents on lockdown. It restricted virtually all aspects
of life, including retail, leisure, worship, imprisonment and travel. All stores,
except for grocery stores and pharmacies, closed.

IRAN

The Iran outbreak began, reporting two deaths from
the virus just hours after confirming its first cases.

8 l KL LIFESTYLE

Feb 27, 2020

Five thousand people had lost their lives to COVID-19.

March 14, 2020
ITALY

Spain became the second European country to impose a nationwide quarantine, with the
government ordering its 47 million residents to stay in their homes for at least
15 days. Bars, restaurants and hotels closed across the nation.
KL LIFESTYLE l 9
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March 16, 2020
The Malaysian government announced that all business operations would be closed
except essentials like markets, utilities, broadcasting, banking and healthcare.
Luzon, which is home to half of the Philippines’ population of over
100 million, started its lockdown which is expected to end on April 13.
In Germany, a shutdown of shops, churches, sports facilities, bars and clubs in 16 states was announced.
The Czech Republic also closed most shops and restaurants and began to ban foreign travel.
Kenya closed schools and blocked non-residents from entering the country, becoming
the first African nation to impose such measures.

March 17, 2020
France started a 15-day nationwide lockdown, with most shops, restaurants
and entertainment facilities shut to encourage people to stay at home.
Malaysia recorded its first two deaths from COVID-19 - a 60-year-old pastor in Sarawak and a
34-year-old Malaysian who attended the tabligh gathering at Seri Petaling Jamek Mosque.

March 18, 2020
Malaysia began the 14-day Movement Control Order (MCO), banning all forms of public
gatherings for social, religious, sporting or cultural purposes. Belgium also declared a lockdown
for the entire country until April 5.
Australian Prime Minister Scott Morrison declared for the first time ever a “human biosecurity
emergency” in the country, telling Australians: “Do not travel abroad, do not go overseas.”
For the first time since the start of the epidemic, no new domestic cases were reported in China.

March 20-21, 2020
Italy reported the two highest single-day death tolls for any country: 627 on March 20
and 793 on March 21. Coronavirus-related deaths surged past 10,000 globally.

March 23, 2020
New York City confirmed nearly 21,000 cases, making it the biggest epicentre of the outbreak in the US.
UK Prime Minister Boris Johnson announced that he would place Britain under virtual lockdown with
immediate effect, closing all non-essential shops, banning meetings of more than two people and
requiring people to stay in their homes, except to buy food or medicine.
Australia also began living under new restrictions as many non-essential services, pubs,
clubs, cinemas, gyms and houses of worship closed.
10 l KL LIFESTYLE

March 24, 2020
India’s Prime Minister Narendra Modi announced a lockdown of 21 days for the country’s
1.3 billion residents, marking the largest lockdown declared since the beginning of the outbreak.
On the other hand, the Chinese government announced it will lift the lockdown on Wuhan on 8 April.

March 25, 2020
Malaysia announced it would extend the MCO to April 14.

March 26 2020
Mainland China reported a second consecutive day of no new local COVID-19
infections as the epicentre of the epidemic, Hubei province, opened its borders.
This came as the total confirmed cases in the US reached 82,404, the highest in the world,
surpassing both China (81,782) and Italy (80,589).
New Zealand started a four-week lockdown as the number of cases surged to 262, with
only essential services, including banks, supermarkets and pharmacies remaining open.

March 27, 2020
Nearly 1 in 2 Americans put on some form of lockdown, with 22 states, including
California and New York, issuing stay-at-home orders.

March 28, 2020
Cases of COVID-19 worldwide surpassed 600,000.
Spain and Italy hit new records for the number of deaths in one
day - Spain recorded 832 dead and Italy recorded 889.

March 30, 2020
As of the time of writing, there are 721,412 infections,
151,004 recoveries and 33,956 deaths globally.
The countries with the highest number of confirmed
cases are US (141,854), Italy (97,689) and China (81,439),
with Malaysia’s confirmed infections at 2,470 and death toll at 35.
*Sources: WHO, Business Insider, The Guardian, BBC, New Straits Times, The Star, Bernama, Al Jazeera, The Base Lab
KL LIFESTYLE l 11

NETFLIX AND CHILL, LITERALLY
Binge-Worthy TV Series
BY HIRANMAYII AWLI MOHANAN

For those of you who have been dreaming of a day where you can break from the hustle and
bustle, slow down and finally catch up on all the amazing TV series Netflix has to offer, the
time is now — one of the few silver linings about the Movement Control Order. We list our
favourite TV series for you to binge on.

THE CROWN

CRASH LANDING ON YOU

RUPAUL’S DRAG RACE

MINDHUNTER

The Crown is a Netflix original series’s with a riveting plot line that
focuses on Queen Elizabeth II as a 25-year-old newlywed faced
with the daunting prospect of leading the world’s most famous
monarchy while forging a relationship with legendary Prime
Minister, Sir Winston Churchill. The British Empire is in decline,
the political world is in disarray, and a young woman takes the
throne....a new era is dawning. The masterfully-researched scripts
reveal the Queen’s private journey behind the public façade with
daring frankness. Prepare to be welcomed into the coveted world
of power and privilege and behind locked doors in Westminster
and Buckingham Palace....the leaders of an empire await.

Crowned as the most-watched Korean drama in Malaysia, Crash
Landing on You is a heartwarming story of two star-crossed lovers
— Yoon Se-Ri, an heiress to a conglomerate in South Korean and Ri
Jeong-Hyeok, a member of the North Korean elite and army officer.
One day, while paragliding, an accident caused by strong winds
leads Yoon Se-Ri to North Korea. There, she meets Ri Jeong-Hyeok.
He tries to protect her and hide her. Soon, Ri Jeong-Hyeok falls in
love with Yoon Se-Ri and longs to be together.

This lighthearted Netflix series bears semblance to America’s
Next Top Model with the appearance of various celebrities.
Watch how drag queens make their own outfits, perform
acting, dance and singing challenges, and fight off in lip-sync
extravaganza battles to avoid being eliminated and claim the
crown.

Mindhunter is an intriguing series based on the 1996 book,
‘Mind Hunter: Inside the FBI’s Elite Serial Crime Unit, by former
special agent John Douglas and Mark Olshaker. Based on a true
story, it depicts the original story of the FBI’s Behavioural Science
Unit and its study of serial killers, so the series features plenty of
characters based on real-life killers, including Richard Speck (aka
the “Birdman of Alcatraz”, played by Jack Erdie) and Edmund
Kemper (aka the “Co-ed Killer,” played by Cameron Britton) in
the first season.
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MELISSA TAN
The Zero Waste Ambassador

WORDS BY HIRANMAYII AWLI MOHANAN
PHOTOGRAPHER: BARATHAN AMUTHAN @FRAMESBYBARATHANAMUTHAN
WARDROBE: SAYANG @SHOPSAYANG
HAIRSTYLIST: DEREK TAN @ANAGEN_HAIRSTUDIO
MAKEUP: RYAN @SAYAPREPUBLIK
VENUE: PERDANA BOTANICAL GARDEN

Meet the beautiful green warrior of Kuala Lumpur, an advocate and practitioner of
sustainability. Melissa Tan is a model, TV host, an animal lover and more importantly, an
ambassador of the zero waste lifestyle. In conjunction with Earth Day, we sit with Melissa
to learn about her local environmental concerns and the simple steps of sustainability
we can practise at home.

TELL US ABOUT YOURSELF
As a former financial analyst, I made my debut in the
entertainment industry representing Malaysia on the
reality TV show, Asia’s Next Top Model and more
recently, The Apartment. Over the years, I’ve expanded
my repertoire to wear many hats; as a TV host, producer,
emcee, actress, and have since worked in Malaysia,
Singapore and Jakarta. I use the skills that I’ve gained
through my work and my following as a model to bring
the environmental message to the mainstream. I’m a
passionate eco-warrior advocating for sustainable living
and zero-waste habits for everyone. As a personality, I
believe in using my platform to encourage individuals to
live more consciously and create change in their social
circles and environment.
I write about zero-waste living and other areas of
sustainability that are close to my heart on heymelissatan.
com and my Instagram @melissatanlh. In this sphere, I’m
also a speaker for topics like zero- waste living, the climate
crisis, global plastic pollution and fast fashion industry
in public talks, and have gone on to producing events
that engage the public in sustainable living. Environmentrelated work though has come to the forefront in my focus.
I’m happy to dedicate more hours to the cause that is
closest to my heart.
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HOW DID YOUR PASSION FOR THE ENVIRONMENT
DEVELOP?
I was always extremely passionate about the environment
as a child and would would always do my best to recycle
whatever I could. I connected my love for nature to my
love for animals, the two intertwined. What affects the
environment, affects countless animals. So growing up,
I evolved with the knowledge and access to sustainable
living that became available. I started paper recycling
with the “old newspaper man”. When I became aware
of the Great Pacific Garbage Patch in my teens, I reduced
my plastic use. When I learnt about the impacts of animal
agriculture in my uni days, I stopped eating meat.
I continuously learned to be a more responsible steward
of the environment and it felt like there was more that I
could be doing. When I learnt about zero waste living,
a whole new level of sustainability was unlocked for
me. Now as an adult, I can intentionally use the way I
live to make a positive impact to the world around me.
The climate crisis is a global emergency, and every part
of our life is connected to it. While we are part of the
problem, we must also be part of the solution.

KL LIFESTYLE l 15
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WHAT LOCAL ENVIRONMENTAL ISSUES ARE OF MOST CONCERN
TO YOU?
I feel the loss of biodiversity is a very concerning issue for us
locally. Malaysia is a country rich in biodiversity, but we have lost
so much of it at such alarming rates and its irreplaceable. Mass
extinction goes undiscovered, and often when it is discovered, it
is too late. There aren’t enough hands on deck; conservationists,
academics are fighting an uphill battle against capitalism.
The destruction of our rainforests have been going on for decades,
and we need to do more to conserve our natural heritage. We
can vote for more affirmative action on conservation, we can vote
to put people in power who have the environment’s best interests
in heart. But the reality is, that takes time. On an individual level,
we can introduce biodiversity into our urban areas, by planting
more native plants to support local flora and fauna. There is
a wealth of information ready for any Malaysians through the
Free Tree Society, Kebun Kebun Bangsar, and The Rimba Project
connected to Rimba Ilmu and the local permaculture gardens that
can teach you how to be able to use your living space, whether
it’s a condo or landed house, to be able to foster life in the
natural world in our urban areas.
WHAT ARE THE BIGGEST OBSTACLES OR CHALLENGES FACED IN
THIS ARENA?
For biodiversity, I would say we need affirmative action by the
government to protect our natural resources. The most recent
issues brought to public knowledge through active petitions
generated fierce support amongst the public; i.e. the clearing of
the Kuala Langat North Forest Reserve for development and the
destruction of the Rainforest Tree Nursery (the largest living gene
bank of rainforest trees in Asia) in Tanjung Malim. The greater
good of the environment and the people (especially Orang Asli
who will be most directly impacted by this) to be prioritised over
short term economic gains of a few. As for the global plastic
pollution problem, through collaborations from my advocacy
locally, I’m learning how complicated an issue this is. So many
different moving parts, the multitude of gaps throughout the
chain, and the different stakeholders that need to move towards
the same direction to solve plastic pollution. Collaboration is key
here, but we need affirmative action to drive the thing forward
as a whole.
IN YOUR OPINION, WHAT IS THE ROOT CAUSE OF THE
ENVIRONMENTAL ISSUES IN MALAYSIA? IS IT THE LACK OF
AWARENESS? COMMERCIAL NEEDS OVER NATURE?
People often associate it with lack of awareness, but I would say
it is not connecting awareness to action. First, the lines between
our actions and consequences may not be immediately obvious.
People know the impact of climate crisis is real, but don’t
immediately associate it with the everyday things they do. And
when the dots do connect, often there is a lack of follow through.
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IN YOUR OPINION, WHAT ARE THE EASIEST SUSTAINABLE
PRACTISES PEOPLE CAN IMPLEMENT?
The easiest is to Refuse — refuse single use plastic, switch to
reusables. We must also Reduce buying ‘stuff’ - fast fashion,
random things from the RM5 shop, or things that catch our
excitement for a moment. They become material for the landfill
soon enough. Buy things you really need and more often than
not, it can be sourced secondhand or free. It’s great for your
wallet, and the Earth.
WHAT WAS THE HARDEST PART IN IMPLEMENTING A ZERO
WASTE LIFESTYLE?
The biggest challenge for me in implementing a zero waste
lifestyle is my own feelings about the world. It’s also my tenacity
and determination about reducing the world’s carbon footprint
is what I have to slow down. I need to learn to be more patient
with people, business and be there for them so that we can
grow together, in tandem. Funnily enough, implementation
wasn’t a challenge for me.
THE ZERO WASTE MOVEMENT IS GAINING MORE PROMINENCE.
WHAT ARE SOME OF THE BRANDS THAT HAVE CHANGED IN
THEIR PRACTISES TO A SUSTAINABLE ONE?
I don’t want to name any names. A lot of brands have already
changed to a more sustainable practise, but its matter of
the degree of implementation. Malaysia is seeing more B
corporation and that gives better options to consumers so that
they can choose brands that works tirelessly on sustainability. It
also sets the standard for local brands to emulate.
MELISSA, YOU ARE A MODEL AND TV HOST. SOME OF THE
MAKEUP AND GARMENTS AREN’T EXACTLY ZERO-WASTE
FRIENDLY. HOW DO YOU OVERCOME THIS BEING A ZERO
WASTE ADVOCATE?
I don’t really believe in asking everyone to follow my way
and my rules - first of all that will alienate people, and I will
jeopardise my own rice bowl. I believe in building bridges. So,
while makeup and garments used on jobs may not be zero waste
friendly, I stick to my own principles and choose the products I
use personally. I can encourage better practices and introduce
them to better solutions because I’m part of their community. It
can’t be a “Us vs. Them”. It has to be a conversation so that we
can all move towards more sustainable practices.
YOU HAVE WORKED TOGETHER IN PROMOTING THE ZERO
WASTE MOVEMENT. WHAT ARE SOME OF YOUR MILESTONES
THUS FAR?
I started sharing on social media (@melissatanlh) and starting
my blog (https://heymelissatan.com/) two years ago about my
zero waste journey and all the tips on practicing sustainable
living. It always strikes a chord with me when someone reaches
out to me and lets me know that they were inspired by my posts

to begin their own zero waste journey, or to try it out
and practice it themselves. Since then, I’ve been very
lucky to to collaborate with many other passionate local
environmental organisations from Greenpeace, WWF,
Zero Waste Malaysia, Tak Nak Straw, and many
others. I also produced The Conscious Market last year
with the goal of developing a generation of conscious
consumers to a new audience. I also host clothes
swaps and I’ve been thrilled to see a wider audience
responding well to it. The Green Guerrilla and I (@
thegreenguerilla.asia) have had the opportunity to
contribute as consultants to solve plastic pollution with
UN Environment and MESTECC with various other
stakeholders and this is an ongoing project for the next
couple of years.
WHAT IS YOUR CAREER PLAN FOR THE FUTURE? DO
YOU PLAN TO GET BACK INTO MODELLING?
I love what I do and will continue to pursue my
personal goals in the entertainment industry. Modelling
was my creative outlet-turned-career, and it has
opened many doors. I’ve since gone down other
paths (like hosting and producing, emceeing, acting,
brand collaborations, and film making), and I’ve
really enjoyed all those learning curves. So although
modelling may not be my main focus again, it will still
remain a creative outlet I can occasionally enjoy.
I believe there’s a lot more we can do in educating
Malaysians to live more sustainably. I’m looking
to initiate more sustainable projects and more
speaking opportunities, and continue to develop more
community events and collaborations until a greener
Malaysia is realised. My overall goal is to play a role
in the movement towards a more sustainable world whether it’s speaking to individuals and communities,
or working with businesses and being a part of the
conversation with policymakers.
IN LIGHT OF EARTH DAY, WHAT MESSAGE WOULD
YOU LIKE TO CONVEY TO OUR READERS?
Let it not stop at Earth Day; I would really like to
encourage everyone to look beyond slogans and
celebration and to really put heart into sustainable
living. When you think about all the people that are
being affected by climate change and all the animals
that we’re losing because we’re ignoring the issue,
there needs to be action. Your impact as an individual
can stretch further than you think you can. If you were
to start practising more mindful living, it will have a
ripple effect. You can be the voice of change and the
executor of change. It starts with you.
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CLAIRE
SANCELOT
Promoting A Zero
Waste Lifestyle
WORDS BY HIRANMAYII AWLI MOHANAN
PHOTOGRAPHER: BARATHAN AMUTHAN
WARDROBE: SAYANG
HAIRSTYLIST: DEREK TAN, ANAGEN STUDIO
MAKEUP: RYAN, SAYAP REPUBLIK
VENUE: PERDANA BOTANICAL GARDEN

Claire Sancelot’s love for the
environment started when she was
a young girl in France. Her parents
instilled the habit of recycling from
a tender age and this has since
grown into a zero waste practice
with emphasis on refuse and
reuse. Today, Claire is the proud
owner of The Hive Bulk Foods,
Southeast Asia’s first Zero Waste
lifestyle store. Besides promoting a
sustainable way of living, through
the Hive, Claire collaborates with
local farmers and producers to
bring fresh, organic vegetables
to consumers. This high-spirited
lady is also notable for her
environmental efforts, earning
her a United Nations Award in
2017. She joined hands with likeminded eco-warriors in the Tak
Nak Straw and The Green Guerrilla
movements to inspire and educate
the Malaysian community about
sustainability and how easy it is to
get started.
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How long have you lived in Malaysia?
I have lived in Malaysia with my family, for
four and a half years now.
What was your initial impression of
Malaysia?
My husband is Malaysian so the country
isn’t foreign to me. I have travelled here
many times over the years. Just to give you
some background, I’m French and at 19
years old, I moved to New York city. I lived
there for 10 years and later, moved to Hong
Kong and lived there for another decade. I
met my Malaysian husband in Hong Kong
and we would travel here about once a
year for holiday. Then, longing for a break
from the hectic life in Hong Kong, we
decided to uproot and move permanently
to Kuala Lumpur, Malaysia, in September
2015.
What was the biggest challenge faced
moving here?
I didn’t face any challenges moving here.
I think that the Malaysian lifestyle is very
chill and the people are very relaxed
and friendly. I truly appreciate and love
the quality of life here in Malaysia. First
of all, we have sunshine every day and
lovely temperature. I also love the access
to greenery at our fingertips and how we
can eat fresh vegetables everyday at an
affordable cost compared to Europe where
the price tag is premium. Here, even those
from lower income families can enjoy fresh
meals.
If you have travelled domestically, tell us
about your favourite vacation.
I have three young kids, so my favourite
local destination is hands down, Club Med
Cherating. It’s a family-friendly destination.
The kids will be occupied with the amazing
activities arranged while parents can
indulge in the free flow of alcohol, yoga,
trapeze, jungle hiking and sailing to name
a few. There’s something for everyone to
enjoy there.
What is your favourite local dish?
I could eat any dough-made dish — in

the West I enjoyed bread, pasta and the
works. Here, I love anything made from
glutinous rice, including desserts. You give
me anything with glutinous rice or made
from rice dough like noodles, I would be
so happy.
What are your thoughts on the Covid-19
virus situation?
This pandemic is a disaster that is affecting
many because it threatens their livelihood.
In fact, the world is already taking a
financial and economic hit during this
situation, making things difficult for a lot
of people, including my employees and
myself. However, I’m hoping that this serves
as a wakeup call for the entire planet that
we need to slow down. Our planet needs
to take a break. The silver lining from this
situation is that Earth is healing. The carbon
emissions are significantly lower right now
and that’s necessary. Is it going to stay this
way? I don’t think so but we have to slow
down our carbon emission because it’s a
matter of our survival as well.
In light of the Restricted Movement Order
(RMO), how is your day like at home?
I have three kids at home and they’re still
being schooled from home. To be honest,
we’re still getting used to it because it’s
only day four of home-schooling. So, we’re
trying to get into a routine. We start the day
at 8.30am. Each kid has either a computer
or tablet in front of them and they start with
Math, French and English subjects. It’s a
solid six hours of studying, from 8.30am
to 2.30pm including recess. It’s quite
challenging because my husband and I
are working from home. It’s challenging,
but it allows us to be together. We’re very
privileged that we have our own mini
garden so the kids can play on their own
and everyone has their own private space.
My heart is with the parents who have to
take care of young kids or teenagers and
have to work at the same time — it’s not
easy. These are difficult times and I feel
there should be family talks to educate
children about the current situation and the
do’s and don’ts.
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SIMPLE STEPS TO SUSTAINABILITY
You Can Make A Difference
BY HIRANMAYII AWLI MOHANAN

The environment has been progressively deteriorating for years now and doesn’t
show any signs of slowing down. Air pollution, climate change, deforestation,
species extinction, soil degradation and overpopulation are all serious issues that
threat Earth and our existence. In conjunction with Earth Day 2020, we list some
simple steps to get you on the road to sustainability.

Bring your own shopping bag
Whether it’s grocery shopping or pay-day
shopping, bring your own eco bag or tote
bag to cut down plastic use.

Recycle

by installing low-flow water fixtures like
shower and faucet heads. If you need to,
seek professional consultation.

Bring your own travel mug

tossed in the bin. Keep reusable dishware
and utensils at your workplace or use
biodegradable options. At home, use
silicone baking sheets instead of aluminum
foil for oven pans.

Though it might prove to be a challenge
at first, practise recycling and make it
your mantra. Get a separate bin or bag
specifically for recycling and be sure to
clean bottles or plastic containers before
sending these out.

For your daily cuppa, either brew some
coffee at home and take it with you in a
travel mug or, alternatively, bring your
own coffee mug to cafes. In addition, trade
out disposable coffee filters or single-use
plastic cups with a reusable filter to add
grounds.

Cut down on dairy products and meat

Pick up gardening

Look into composting

Not only does gardening serve as a
relaxing hobby, it also encourages a
healthy lifestyle. Plant your favourite
flowers or tree and with that minimal effort,
you would have improved the air quality
around your home.

Be it a small jar or a large bin, look into
options for composting food scraps, leaves
and other materials in your neighbourhood
to divert them from landfills.

Go paperless

Many products contain various ingredients
that are washed down the drain and end
up in the ocean. The chemicals in those
ingredients are often toxic in nature and
might do harm tos biodiversity. Shop for
zero-waste products from zero-waste
brands instead.

The dairy and meat industry take up
significant resources such as water, land,
feed, labour, etc. A simple solution to this
is adapting a plant-based diet which is also
significantly healthier. However, if cutting
down on meat proves challenging, the first
simple step you can take is to participate
in ‘Meatless Mondays’ and rid your diet of
dairy products.

Conserve water
The tried-and-true tip to conserving water
is to turn off the water when brushing your
teeth or shampooing your hair and try to
cut your shower time. Take it a notch higher
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Switch your monthly bank statements to
e-statements instead and your bills sent
electronically rather than through the mail.

Say no to disposables
Single-use items like plastic utensils, plates
and cups aren’t always recyclable or are

Shop pre-loved items or at bundles
Stop encouraging fast fashion by opting
for pre-loved garments or shopping at
bundles and thrift stores instead. This way,
you’re doing your part in reducing the
fashion industry’s environmental impact.

Use kinder, environmental-friendly
products
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THE BEGINNING
In 2008, Michelle Ho noticed her newborn
baby girl developing signs of eczema, with
blotchy red patches of skin on her neck,
face and joints. Dedicated as she was, she
searched the Internet to find an all-natural
skincare product that could help make the
discomfort go away. Shipping products
from abroad was an expensive option, so
she decided to take matters into her own
hands and create soap from her kitchen,
using only ingredients that were truly
beneficial for the skin.
Thankfully, it worked! The red patches
disappeared and this gave Michelle an
idea. Having suffered from eczema herself,
she knew there were many others out
there in the same boat. So she embarked
on six months of further research and
experimentation, and started Kinder Soaps
to help more people around the world.

KINDER SOAPS
Kind to the Skin, Kind to the Environment
BY CRYSTAL CHONG

The love of a mum is powerful. After all, it led to the founding of Kinder Soaps,
a Malaysian brand of handcrafted soaps with an aim to address skin concerns.
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MAKING THE SOAP
Today, Kinder Soaps works from a studio
with a small team of five. Everything is still
made by hand and the company is audited
by the Ministry of Health to ensure quality
and safety for all consumers.
Despite the years, the Kinder Soaps
mission remains – making all-natural
soaps free from chemicals that may irritate
skin. When asked about the soap-making
process, Michelle explained it is much like
baking - just without the oven. The team
uses a method known as “cold process”,
where a specific ratio of sodium hydroxide
and vegetable oils are mixed, resulting in a
chemical reaction known as saponification.
Natural clays and botanical extracts are
then used to give colour, and essential oils
used to give fragrance and to enhance
overall well-being.

With these raw ingredients, they are able to
create a range of soaps to address different
skin types and concerns. The Goat’s Milk
and Patchouli Soap, for example, is the
soap first made for Michelle’s daughter,
which proved helpful in soothing her
eczema. With no fragrances or nasties in
the mix, the patchouli essential oil takes
centre stage, aiding in calming irritated
skin and healing wounds and sores by
promoting cell rejuvenation.
SAVING THE PLANET
As a mum of four now, Michelle is
determined to leave a less polluted home
for future generations. As such, Kinder
Soaps actively finds ways to reduce its
impact on the environment, beginning with
its product packaging.
The company was one of the first in
Malaysia to start selling soap bars naked,
and with the rise of zero-waste stores
in the country, this is made even more
achievable. Where packaging is needed,
such as with shipping online
orders, Kinder Soaps
has come up
with a paperand-plasticfree
solution
–
beeswaxinfused cloth which
is
waterproof,
compostable
and
best of all, reusable.

Customers are also encouraged to think
twice before throwing the cloths away, as
every dozen pieces returned is rewarded
with a free bar of soap.
Taking this further, Kinder Soaps
started introducing furoshiki cloths as
eco-friendly gift wraps. Beautiful and
multifunctional, these handy cloths come
in different sizes and can be turned into
wrist pouches, shopping bags or a sarong
once the gifts are unwrapped.
Beyond what they can do as a brand,
the Kinder Soaps team also helped to
recycle soap from Sunway Hotels and
Resorts in 2019. Unfinished soap bars
were collected, cleaned, disinfected and
reformed into fresh bars of soap for those
in need, giving the gift of hygiene and
reducing waste in landfills.
Find the product most suited to your skin
at kindersoaps.com.
Kinder Soaps
11A-A (First Floor), Jalan SS 22/23,
Damansara Jaya, 47400 Petaling Jaya,
Selangor
03-7732 0955
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ALL ABOUT THAT ZERO-WASTE LIFESTYLE
10 zero-waste essentials for beginners
BY AGNES AUI

#3 REUSABLE LUNCH BOXES OR ‘TIFFINS’
Lucky for us, mixed rice stalls have made
it much easier for working adults when
it comes to finding food for lunch or
dinner. Nevertheless, these stalls often use
Styrofoam containers, creating waste that
can be avoided with reusable lunch boxes
or ‘tiffins’ – also known as stackable
stainless-steel containers.

#7 REUSABLE SHOPPING BAGS
By now, most Malaysians would be used
to the idea of bringing their own shopping
bags when doing grocery instead of opting
for single use plastic bags. Shopping
with a reusable bag not only creates zero
waste, it also helps save marine life from
ingesting these unrecyclable items.

#4 SILICONE ZIP LOCK BAGS
We’re all guilty of storing leftover food in
plastic zip lock bags or wrapping them
in saran wrap which typically gets tossed
into the trash. Switch to silicone zip lock
bags that can be washed and reused for
a long time.
#5 BAMBOO TOOTHBRUSH
Owning a toothbrush is a necessity and
we can’t say no to it. Unfortunately,
plastic toothbrush creates waste that
will last for generations, unlike bamboo
ones that can be composted once it’s
been used. So bid farewell to plastic
toothbrushes and say hello to bamboo
toothbrushes.
#6 GLASS JARS
Glass jars and containers are one of the
basic must-haves to starting the zero-waste
lifestyle. They can be used to store almost
anything from shampoo, oats, homemade
toothpaste and deodorant to salad
dressings – whatever the heart desires.

It’s always easier said than done
– and this applies to living the
zero-waste lifestyle. You may think
reducing waste is easy but without
the basic must-haves, it’s difficult
to start. But fret not, as we’ve
combined the ultimate list of zerowaste essentials to help kickstart
your journey:
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#1 STAINLESS STEEL STRAWS
Single use straws have long been banned
from eateries, causing most of them to make
the switch to paper straws. However, paper
straws ultimately create waste which is why
switching to stainless steel straws will not
only help you produce zero-waste, but limit
the trouble of searching for one on-the-go.

#2 REUSABLE BOTTLES OR CUPS
Take your pick from stainless steel, silicone
and insulated tumblers – reusable bottles
and cups are one of the most useful items
that help with the zero-waste lifestyle.
Collapsible options also make for easy
mobility when bringing them along to
eateries that sell boba tea or coffee.

#8 REUSABLE UTENSILS
Similar to bringing your own lunch box,
reusable utensils that come in stainless
steel or bamboo are great alternatives
to using plastic utensils provided by
many eateries and roadside stalls.
These utensils can easily be washed and
stored to be reused for your next meal.

#9 MESH PRODUCE BAGS
Plastic produce bags are often commonly
overlooked by grocery shoppers. Many who
own reusable shopping bags may still tend
to use the plastic produce bags provided in
grocery stores. Therefore, owning reusable
mesh produce bags can eliminate that
unnecessary waste in your new lifestyle.
#10 SHAMPOO BARS
Due to the fact that bulk stores are not
established much around the country,
purchasing shampoo without the plastic
container proves to be a difficult task. To
combat this, opt for shampoo bars that come
without packaging. They’re also believed to
last for more showers.
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WHEN IN... DAMANSARA HEIGHTS
Saunter through the affluent neighbourhood of Damansara Heights and experience
its multifaceted offerings, from a forest-inspired bar, fitness centre to a celebrated
cafe. Check out our guide to exploring Damansara Heights below.
BY HIRANMAYII AWLI MOHANAN

Ministry of Burn

Chiqui Don

Not meant for the faint of heart, Ministry
of Burn is a fitness centre that caters
to those looking for a good challenge.
Here, experienced coaches lead
intense, heart-pumping classes to get
you out of your comfort zone. Choose
between three types of classes — Move,
a full-body HIIT workout; Ride, a session
that tests your stamina and builds core;
and Row, an upper body session. With
its nightclub-like ambience, it gives you
the motivation to push through.

You want it, you got it! Chiqui Don, a spanking new restaurant
that adds to the hubbub of Damansara Heights holds an
intriguing appeal. Here, customers are free to submit their
suggestions and recipes that they want on the menu; should
they deem it worthy, it would be green-lighted. Besides an
international fare, one can supplement the culinary experience
with distinct, tasty tipples.

Huckleberry

Famed for its artisanal pastries, bread and nourishing
comfort food, Huckleberry is where you want to saunter
into for a coffee and cake or a sumptuous lunch. At the
cornerstone of Damansara Heights, the cool ambience
inside or the outdoor seating area makes you want to slow
down your pace and linger longer.

Sofitel Kuala Lumpur Damansara

Live the French way of life at Sofitel Kuala Lumpur
Damansara, where the French culture coalescence with the
the Malaysian culture. Lavish rooms are embellished with
comfort in mind, featuring warm hues, cloud-like beds and
modern amenities. When hunger befalls, guests are spoiled
for choice with four dining outlets, each offering distinctive
cuisines.

Phi Clinic

When an aesthetics clinic makes you
feel you’re at a spa, you know you’re at
the right place. Phi Clinic is helmed by a
team of highly-trained Medical Aesthetic
practitioners, supplemented by cuttingedge treatments in aesthetic medicine.
Whether it’s Silkpeel Microdermabrasion
or Dermal Fillers, treatments and
procedures here aim to unleash your inner
radiance and natural beauty.
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Junglebird

Junglebird allures nature lovers with its jungle-inspired theme — rattan and wood fittings embellish its interior. Here, the
crowning spirit is rum while the creative cocktails concocted include Tiki cocktails. One can expect the libations here to be as
exotic, enigmatic and exquisite as Malaysia is.

KL LIFESTYLE l 27

The Loaf Sunway Pyramid
LG2.72, Sunway Pyramid,
No 3, Jalan PJS 11/15,
Bandar Sunway, Selangor.
+603 5612 1101

The Loaf
Concept Store

The Loaf Nu Sentral
G41, Ground Floor,
NU Sentral Shopping Mall,
Jalan Tun Sambanthan,
Brickfields,50470
Kuala Lumpur
+603 2276 0030

Every Loaf Has a Story

The Loaf IOI City Mall
Lot G-K6, Lebuh IRC,
IOI Resort City, 62502
Putrajaya, Sepang, Selangor.

BY HIRANMAYII AWLI MOHANAN

T

he robust appetite for recreation has
led famed brand, The Loaf, to undergo
a facelift and has now emerged
better than ever. The Loaf concept store
in Pavilion feeds the local lust for quality
bread and fare in a restaurant that boasts
extensive glass windows, warm hues and
cosy ambience. Each outlet embraces a
distinctive quality and embellishments as a
nod to its surroundings. Strategically resting
in Pavilion Kuala Lumpur, The Loaf concept
store embraces the diversity of the locale and
translates it through its fare. As a nod to its
eponym, the star of the restaurant remains
its baked goods, followed by its signature
coffees and bespoke scrumptious food with
a slant towards health.
Helmed by a head chef who wad trained
in Japan and a team of artisan bakers, the
plethora of bread at The Loaf takes inspiration
from The Land of the Rising Sun. Baked fresh
on the daily, the oyakis along with crowdfavourites remain as the signature at this

The Loaf Langkawi Cenang Plaza
Cenang Plaza Hotel Langkawi,
Lot 2606, Jalan Pantai Cenang,
Mukim Kedawang,
07000 Langkawi.

The Loaf Bites highlights that include
Mutabak Cheese, Mee Siam, Caramel
Latte, Matcha Latte, Supreme Mocha,
Ayam Assam Pedas and Spaghetti
Carbonara to name a few.

A Taste of Loaf

bakery cum restaurant. Rest assured, quality
maintained as the restaurant’s priority, having
premium ingredients imported directly from
Japan. The Fragrant Raisin stood out for us
for its robust flavours and texture that was a
cross between bread and cake.

Plethora of artisinal bread baked daily
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The culinary journey commences with the
Tun’s breakfast, to whet the appetite. As
its moniker suggest, this meal comprising
toasted bread, half-boiled egg alongside
flavourful chicken potato curry is Tun
Dr. Mahathir bin Mohamad’s favourite
breakfast. Then, heavier dishes danced its
way to our table, led by the Laksa Utara.
Boasting mouth-watering aroma and vibrant
colours, a generous bowl of rice noodles,
cucumber and har boiled egg is submerged
in Northern Malaysian style fish broth and
garnished with Vietnamese coriander, ginger
flower and bird’s eye chillies. We’re happy
to report that the Laksa Utara bears strong
resemblance to the real deal up North.

A platter by the name of A Taste of Loaf
arrived in all its glory, a dish meant for
tourists and locals alike to savour the best of
the Malaysian cuisine. This hefty meal is as
exotic and colourful as Malaysia is, featuring
Malaysian roasted spiced chicken, bitter
bean sambal, chicken curry, beef rendang,
tiger prawns served with brown rice along
with squid sambal, spiced soy sauce chicken,
acar pickles and omelette.
From the Western segment came the Milkfed Rack of Lamb — a cutlet of lamb rack so
tender and succulent it melted in the mouth.
This decadence is accompanied served by
fresh baby romaine, alfalfa sprouts, potato
wedges and spiced garlic brown sauce.
The Loaf Concept Store
*Malaysian and International cuisine
*Casual dining (halal)
Lot 3, 13.00 & E3, 13.00 Level 3,
Pavilion Kuala Lumpur, 55100 Kuala Lumpur.
Tel: 03 2110 1119

The Loaf Bites

I

f The Loaf concept store is a leisurely
dining experience among family and
friends, the Loaf Bites specialises
in catering to the bustling, on-the-go
metropolitans. Nestled under The Loaf
umbrella, The Loaf Bites also emerges fresh
off a facelift, being accessible at convenient
locale for white-collared workers to grab
and go. Contrasting to the concept store,
this restaurant embodies minimalism —
splashes of white hues enveloping its space,
highlighted by attractive neon logo. New,
reinvented recipes make up The Loaf Bites’
extensive menu, spanning Asian delights
to international favourites. That said, the
crowning glory of the eatery remains its
homemade, additives-free artisanal bread.

Mee Siam
So simple, yet so delectable. Stir-fried
vermicelli or simply known as mee hoon, is
crowned by shredded chicken breast, bean
sprouts and fried in chef’s specialty paste. To
truly enjoy this dish, mix the vermicelli with
the homemade ‘sambal’ that comes on the
side for a wave of comfort and nostalgia.

Murtabak Cheese
To begin, the Murtabak Cheese, crafted
from white toasted bread delivers a light,
crisp exterior and envelops a moist, tender
middle from the cheddar cheese. The
centre is what surprised us — chicken curry
filling coated with egg wash. It is perfectly
balanced in flavours yet offering a little
indulgence for those who seek it.

Ayam Assam Pedas
The Ayam Assam Pedas is a must order at
The Loaf Bites. While the usual rendition
of Assam Pedas uses fish, the head chef of
The Loaf decided to put an interesting twist
towards the dish — chicken. It might pack
a bit of heft but the amalgamation of spicy
and sour gravy with brown rice will have
you ordering seconds.

Croissant Chicken
Freshly-baked croissant followed suit,
boasting a heart of generous chicken
mayonnaise filling. Be it a decadent
morning breakfast paired with The Loaf
Bites Caramel Latte or serving as a light yet
indulgent lunch, it will suit many palates.

Spaghetti Carbonara
From the international segment comes crowdfavourite, Spaghetti Carbonara. Creamy
and comforting, al dente spaghetti is tossed
with chicken slice and mixed mushrooms
drenched in in-house cream sauce. Relish in
each bite for satisfaction of the highest order.
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CATA’S wood-fired oven pizzas

Cata Restaurant
- Pizza, Tapas E
Vino

Clockwise: Hitsumabushi, Unaju,
Sashimi,Hone Senbei and Umaki

Makoto Japanese Cuisine
Unagi Specialty Restaurant

A splendid array of Cata’s delights

BY HIRANMAYII AWLI MOHANAN

S

andwiched between a salon and an
eatery, Makoto Japanese Restaurant is a
hidden gem that is easily missed. Inside,
there are no airs and graces — ambient
lighting, minimalistic designs and cosy seating
arrangements lead to an open kitchen where
the magic happens.
Carrying all the hallmarks of a quaint Japanese
restaurant, Makoto is Malaysia’s first unagi
speciality restaurant that imports the finest live
eels from the Land of the Rising Sun.
With a Japanese chef at Makoto’s helm, one
can indulge in a plethora of Japanese staples
including air-flown seasonal sashimi, sushi
and the works. That said, the heart of Makoto
lies in its unagi dishes.
Starters
We whetted our appetites with the Hone Senbei
(deep-fried unagi bones) — a simple appetiser
that is appreciated best with beer or sake.
Then came the glorious Umaki — bits of unagi
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swaddled in Japanese omelette. Glistening
and ruggedly lined, this unassuming dish
took us by surprise and charmed us with
its velvety finish and luscious flavours.
Next, having visited Makoto on the perfect
day, we were treated to slices of air-flown
hamachi (yellowtail) and salmon sashimi.
Vivid colours, buttery texture and beautiful
brininess spoke of the fishes’ freshness.
Unaju
The Unaju is the crowning glory of Makoto
— a square lacquer box held a whole slab
of unagi that was prepared kabayaki-style
with tare sauce, a side of unagi liver soup
and homemade pickles. The majestic dish
boasted delightful aroma, hue and texture
— all indications of the chef’s culinary
prowess and the difference a live unagi
makes. Prepared through the Kanto/Tokyostyle of grilling, steaming and lightly dousing
the freshwater eel with special inhouse unagi
sauce, the Unaju is meant to be savoured as
is, without extra condiments overpowering

A Mediterranean Affair

its inherent quality. It is without a doubt, the
best unagi we have come across.
Hitsumabushi
If the Unaju is more exclusive, authentic,
and cared for perfection, the Hitsumabushi
is a casual, Nagoya rendition. This
set sees a unique hexagonal Hitsu box
filled with Japanese rice, and atop, the
chopped unagi kabayaki are laid over the
rice. The Hitsumabushi is accompanied
by four condiments comprising spring
onion, wasabi, fresh sansho powder and
seaweed alongside ochazuke soup — each
carrying and exuding distinctive flavours
that highlight the unagi. After mouthfuls of
experimentation, we leaned towards the
pairing of the sangho powder and the soup
for its subtle yet comforting flavours that
weaved through our palates.
Makoto Japanese Cuisine
54, Jalan 27/70a, Desa Sri Hartamas,
50480 Kuala Lumpur
Tel: 03-6211 1409

T

he aesthetics of Cata’s storefront is
an indication of what lies inside.
Crossing its threshold, a collection of
antiques, mosaic tiles, unique yesteryear
lamps, reconditioned wood and steel
make up the interior of Cata. Here, one
discovers a good range of hot and cold
artisanal tapas, alongside heartier dishes,
all of these bursting with Mediterranean
élan. Cata is a neighbourhood restaurant
that caters to most dietary practices and
encouraged communal eating between
family and friends.
Our appreciation of the interior and 1980’s
ballads playing in the background was
interposed by the well-curated charcuterie
board of imported cold cuts and cheeses.
Following suit, tapas. From the cold tapas,
slivers of marinated anchovies and olives
create a wonderful brininess on the palate.
Duck Confit
Then, from the hot tapas, the Duck Confit
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arrived. Cannellini beans and radicchio
formed a bed and atop, perched the duck
confit seasoned with fresh herbs and a
dash of pepper. While in anticipation of
the following dish, we cleansed our palates
with sips from the spicy concoction that was
Cata’s sangria.
CATA Potato Gnocchi
We couldn’t stop singing songs of praises
for the CATA Potato Gnocchi. It is comfort
food of the highest order, emitting ever so
slight creaminess and umami flavours from
the medley of brown butter, sage, baby
artichokes, capers and anchovies.
Mussels
While the ideal setting would have been
the scenery of a Mediterranean town, we
settled for indulgence in the form of mussels.
Boasting glistening, fresh mussels and a
delicious broth of white wine, parsley and
garlic, we ordered a side of warm bread to
lap up the savoury juices.

CATA’s Wood-fired Oven Pizzas
Next came a meal that carried a bit of heft
— Cata’s wood-fired oven pizzas. These
labours of love are flamboyant and stay true
to the complexities of the Mediterranean
flavours. Crafted from sourdough that is left
to set for 24 hours, it is only kneaded, rolled
and adorned with pizza toppings upon
order. Whether it’s the Margherita or CATA
pizza, expect a waft of alluring aroma,
tender texture and potent piquancy.
Desserts
The Pacojet (professional kitchen appliance)
adds to Cata’s trump card, delivering pure,
natural fruit sorbets and homemade ice
cream. For something a little more decadent,
the creme brûlée does the trick, sealing the
culinary journey with a sweet finale.
Cata - Pizza, Tapas E Vino
*Mediterranean cuisine *Casual dining (non-halal)
Plaza Damansara, 50-G, Jalan Medan Setia 2,
Bukit Damansara, 50490 Kuala Lumpur.
Tel: 03-2011 8587
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Chitose Japanese
Restaurant
Tapestry Dining
BY HIRANMAYII AWLI MOHANAN

Tapestry Dining is every bit as promising as its brunch menu. With
the limelight on local ingredients and produce, each dish concocted
is refined and conceals distinct flavours. If you arrive early enough,
you’d be able to witness the stunning transformation of ambience
from a natural-light filled space, to one that is romantic and alluring.
Charmed by the breakfast and lunch offerings, we return to Tapestry
Dining for a sensual dinner. We begin with small plates — the Grilled
Gem Lettuce and Japanese Pumpkin. Blatantly underestimating the
Grilled Gem lettuce, we take a bite, and we are hooked. Such
simplicity yet intricate. Cutting into the layers of lettuce leaves
discloses a subtle smokiness intertwined with umaminess from the
daun kesum pesto and tartness from the passion fruit dressing — a
flavourful affair.
The Japanese pumpkin is full of intrigue — doused in a miso
balsamic glaze, the pumpkin is blanketed with fried kailan, grated
cured egg yolk and pumpkin seeds. It’s a balance of flavours, with
a touch of freshness and earthiness.
Sourced from Tanjung Malim, the Grilled Tg Malim Sturgeon is a
reflection of passion for creation. Two slabs of sturgeon are lined
on a pool of cranberry beurre blanc and crowned by garlic and
pickled shallots. The texture of this objet d’art mimics that of sea
bass while the cranberry sauce neutralises the intrinsically oily
nature of the sturgeon with its beautiful tartness.
Before bidding adieu, we indulge in the Sarawakian Pineapple
Tres Leche. It’s as theatrical as it sounds, served on a skillet that
sizzles upon pouring the trio of milk — almond, condensed and
coconut. Sandwiched between two homemade orange sponge
cake is a delicious pineapple compote with a dash of star anise and
cinnamon. The fruity dessert is as exotic as Sarawak, and fulfilling.
Tapestry Dining
28 Jalan Kamunting, Chow Kit, 50300 Kuala Lumpur
Tel: 0376228787
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The Interior
and
Entrance

BY HIRANMAYII AWLI MOHANAN

Tucked away on the first floor of Solaris Mont Kiara, Chitose
is a homey, Japanese eatery specialising in Yakitori or grilled
items. The intimate dining area centres around an open
kitchen, where Yakitori favourites are skilfully set ablaze.
Cosy booths, private rooms, display of sake and slick interior
make it a humble dinner spot for foodies.
On our visit, we started with the seasonal hamachi (yellowtail
fish) sashimi and homemade gyoza. Both dishes were utterly
delectable — the former was buttery and melted in the mouth
while the latter, light, yet boasted full-bodied flavour. To further
whet our appetites, we opted for their signature chicken
thigh yakitori, meatball with wasabi, Eringi mushroom and
leek. The mackerel followed suit, faithfully slow-grilled and
presented as it was, without frills. We revelled in its tender
texture and effortless, intrinsic briny flavours.
As the dinner progressed, we sought for something comforting
— Ochazuke Salmon. This signature saw a generous portion
of rice at its centre, surrounded by a moat of homemade
ochazuke, made from mixing green tea and dashi. This was
then garnished with salmon, spring onions and seaweed.
Fit for a rainy day or as a light dinner, we basked in its
simplicity.
Another fragrant bowl of comfort was the Shoyu Ramen. This
dish reflected the complexities of the Japanese soup, being
boiled for eight hours and without MSG. The piquant Shoyu
Ramen spoke for itself and it didn’t take much convincing for
us to fall in love with it.
Chitose Japanese Restaurant
*Japanese cuisine *Casual dining (non-halal)
11, Jalan Solaris 2, Solaris Mont Kiara, 50480 Kuala Lumpur.
Tel: 012-696 6521

Our Lunch

Coré The Korean Cuisine
A Taste of Korea Beyond BBQ
BY CRYSTAL CHONG

N

estled within the Tropicana
neighbourhood, Coré The Korean
Cuisine is, as its name suggests,
a Korean restaurant serving traditional,
authentic dishes in a modern café-style
setting adorned with wooden furniture,
marble table tops and stylish gold cutlery.
Stepping through the doors leads you to a
two-storey space with a counter displaying
Gogi Wanja Jijimi (pan-fried pork with
chives, carrots and onions) in place of the
cakes and pastries at cafés. Also at the
counter, in place of a barista making cups
of coffee, you will find a chef in action,
cooking up fresh jijimi (pan-fried dishes)
for diners.
For lunch, we started with the Jijimi
Modum - a tasting platter with crispy

The Interior

Haemul Pajeon (seafood pancake), Kimchi
Jijimi (kimchi pancake), Dongtae Jijimi
(pollocks), Saewoo Jijimi (prawns), Dubu
Jijimi (organic tofu), Gogi Wanja Jijimi,
Nockdu Jijimi (mung beans with bean
sprouts and pork) and Pyogo Gogi Wanja
(shiitake mushroom with pork). We loved
that we were able to try a bit of everything,
quickly identifying our favourites for our
next visit. For added flavour, the jijimi also
comes with a mixture of vinegar and soy
sauce with onions as a dipping sauce.
We then had the Maewoon Pork Galbi tender pork ribs that fell right off the bone,
braised in a spicy and sweet sauce before
being pan-fried as a final touch. This is
topped with crispy tteok-bokki (rice cakes)
and sesame seeds, adding a different
texture to the dish. For more protein, we

had the Bul Dakgalbi, a pan of stir-fried
chicken, carrots, cabbage, zucchini and
onions topped with a thick layer of torched
cheese to balance the spiciness from the
gochujang-based sauce.
Lastly, for a dish we’re not too familiar with
here in Kuala Lumpur, we tried the Bibim
Guksu -cold buckwheat noodles served
with a sweet-spicy sauce, grilled pork belly,
half a hard-boiled egg, and fresh slices of
cucumber, carrot and onion. Mix everything
in the bowl up and dig in for a refreshing
and filling meal perfect for a hot day.
Coré The Korean Cuisine
*Korean cuisine *Casual dining (non-halal)
Tropicana Avenue P-G-10, No.3, Persiaran
Tropicana, Tropicana, 47410 Petaling Jaya,
Selangor
03-7494 3801
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Chipta 11A
BY CRYSTAL CHONG

With a name inspired by ‘cipta’ (Malay
for ‘create’), one can expect only the
unexpected at Chipta 11A. This quiet spot
is a culinary playground, where every
visit is a surprise as the head chef curates
the menu each day to best highlight the
freshest ingredients.
To begin, we had sourdough with housemade papaya nutmeg jam and braised
pork pâté. The starters continued with the
crispy kelp-cured kampachi (amberjack)
sprinkled with shallots, spinach purée,
black ebiko (shrimp roe) and sliced
hokkigai (surf clam), giving a symphony

of textures. Then, there was the fish tartare
with sweet Japanese fruit tomato and an
appetising roselle vinaigrette, and a warm
salad with crunchy beetroot, beautifully
marinated tiger prawns and parmesan
cheese foam.
Shining the spotlight on the head chef’s
years of training in Japanese cuisine, we
had the anago (saltwater eel) tempura,
sashimi air-flown from Japan and a selection
of sushi, from kinmedai (a type of deepwater fish) to Hokkaido scallops and juicy
Spanish prawns cleverly complemented
with garnishes such as orange peel, ikura

(salmon roe) and pink salt-cured turnip.
We were then treated to a palate-cleansing
soup before moving on to the mains - black
snapper with pan-seared winter melon
leaves, and a tender, dry-aged duck.
Dessert was a pear sorbet and curry leaf
powder ice cream with crunchy sushi
rice crackers, jackfruit slices and grapes
– a light and sweet end to our 13-course
journey.
Chipta 11A *Curated dining (non-halal)
11A, Jalan 20/16, Taman Paramount
46300 Petaling Jaya
010-231 7696

28 Barthehood

Foo Foo Fine Desserts

BY CRYSTAL CHONG

BY CRYSTAL CHONG

Located by a serene lake in Pandan Perdana is 28
Barthehood, a two-storey space with floor-to-ceiling
windows housing a Thai restaurant, a BBQ station, a
bar and a stage for live performances. It also has a
games room, two karaoke rooms, a wine gallery and
a baby room, where the little ones can play in a safe
environment while mum and dad enjoy a night out.

With a rustic charm and greenery all around, Foo Foo Fine
Desserts in TTDI is home to traditional plated desserts and
house-made ice cream created by Le Cordon Bleu Sydney
alumni Foo.

For dinner, I had the Kam Heong (Golden Fragrant)
Crab, served on a bed of greens with refreshing
cabbage and carrot slices to balance the spices. The
crabs here are wild-caught and flavourful, and together
with the distinctive, appetising sauce made of bird’s
eye chilli, curry leaves, dried shrimps and more, the
dish made for a perfect companion to white rice. I
also had the Chilli Lime Steamed Fish, a whole tilapia
cooked beautifully in a spicy and tangy sauce that had
me going for more.
As I looked around, 28 Barthehood seemed like the
perfect place for a chilled night out with your friends or
partner, as you indulge in delicious food, immerse in
conversation over a few drinks, be it beer or wine, and
nod along to songs by the live band.
28 Barthehood
*Thai cuisine *Casual dining (non-halal)
28, Jalan Perdana 3/10,
Pandan Perdana, Kuala Lumpur

While the desserts change to reflect what’s in season, a
selection of customer favourites remain permanent residents
on the green leather-bound menu. One of these is the
Strawberry Tart with Balsamic Vinegar Ice Cream. Sitting
pretty on a plate amidst scattered flakes of dehydrated
strawberries is a buttery pastry filled with creamy custard
and strawberry compote. This is topped with a ring of fresh
strawberries and a scoop of balsamic vinegar ice cream,
making for a balanced sweet and tangy treat.
We also gave the famous Apple Strudel with Black Pepper
Mango Ice Cream a try. Served in the shape of a ‘beggar’s
purse’, the warm filo pastry is a treasure trove of red and
green apple cubes, cranberries, walnuts and spices. On
the side is the much-anticipated black pepper mango ice
cream placed on a bed of roasted pineapple bits, giving
the dish a rich mix of flavours from sweet to spicy.
That’s not all. Ask the Foo Foo team for recommendations
on wine to go with your dessert, or add a kick to the
experience with the Uinah probiotic ginger beer, proudly
handcrafted in Sabah.
Foo Foo Fine Desserts
*Traditional plated desserts *Home-made ice cream
64A, First Floor, Jalan Burhanuddin Helmi,
Taman Tun Dr. Ismail, Kuala Lumpur
03-2389 3155

The H. Temptation
BY CRYSTAL CHONG

Ever wished your favourite food could be
better for your health? The H. Temptation
is that wish come true, serving classic
dishes with a healthier twist to satisfy your
cravings with all of the flavour and less of
the bad stuff.
For lunch, we started with the Grilled
Turmeric Chicken Nasi X Lemak, a healthier
take on the sinful rice dish traditionally
cooked with coconut milk. Here, brown
rice is infused with organic coconut oil for
a lighter version of the distinctive taste, and
the house-made sambal (a type of chilli
sauce) is made with less sugar. The deepfried culprits are also removed to make this
iconic dish better for your cholesterol level.
We then had the Herbal Dang Gui &
Wolfberries Chicken – a nourishing and
comforting soup served in a hot stone pot,
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perfect for rainy days. For a taste of Italian
influences, we had the Seafood Aglio
Olio - angel hair pasta tossed in olive
oil, garlic and chilli flakes, served with
big prawns, clams and fresh greens. My
favourite, however, was the vegetarian
Mini Mushroom Pizza, a fragrant, thin and
crispy six-grain crust topped with indulgent
melted cheese, mushrooms and juicy
cherry tomatoes.
The drinks and desserts here have also
been designed to be healthier, with treats
from yoghurts to aid digestion to housebaked cakes made with fresh ingredients
and less sugar.
The H. Temptation
*Healthy food *Casual dining (pork-free)
Lot 3A-1, Level 1, Symphony Square,
Jalan Professor Khoo Khay Khim, Petaling Jaya
03-7932 3201
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NAKED Restaurant & Bar

When visiting Shin Nihon, a must-try for new
visitors is the head chef’s daily selection of
premium wagyu beef. Available in different
weights, the selected cuts are aesthetically
arranged on a wooden bridge prop and
consist of ribeye, thick flank, lean cut, outside
round and chuck eye roll. We’d have to say
that the taste and texture of the meat wholly
depends on how you cook it – but when
cooked to a perfect medium rare, every piece
melts within seconds of hitting the palate,
especially the ribeye.

BY AGNES AUI

Luring in food adventurers, the beef tongue
is a unique bite that’s juicy, succulent and
crunchy. The cut is also versatile, allowing
exquisite dishes like the creamy beef tongue
croquette to exist. Other homey options
include the beef stew, a warm and hearty
stew cooked for hours and filled with
generous portions of beef and radish or the
spicy soup that’s perfectly balanced and not
too overpowering.

Shin Nihon
BY AGNES AUI

On one of the busiest streets in Desa Sri
Hartamas lies Shin Nihon – a Japanese
charcoal-grilled beef restaurant hailing from
Nihonbashi district in Tokyo, Japan. Upon
entering the yakiniku haven, it’s hard to

Made from Pure Passion

miss the display of fresh cuts in the chiller
alongside its open kitchen. Guests can
request to sit at the wide chef’s table or
in cubicles, with privacy that’s perfect for
families or couples.

Shin Nihon *Japanese cuisine *pork-free
No 26, Jalan 24/70A, Desa Sri Hartamas,
Kuala Lumpur, Malaysia
03-2856 7350

Beard Brothers

Hot Wings,
Chicken
Alfredo,
Margherita
Pizza,
Pepperoni
Pizza, Naked
House Pizza,
Smoked
Barbeque
Chicken Pizza
and Mojito Tea

BY AGNES AUI

Established in the lavish neighbourhood
of Tropicana Avenue is Beard Brothers,
a brand that started out from humble
beginnings of selling barbeque meats on
roadsides. Soon, demand for its luscious
smoked cuts grew and business bloomed
– birthing Beard Brothers BBQ, Beard
Brothers Deli and Umami Boru.
Labour of love is evident with meats taking
up to 20 hours of cook time. But true enough,
its platter of barbeque beef brisket, pulled
lamb and beef ribs are succulent, flavourful
and fall off the bone with ease. Pair them
with generous portions of homemade
mashed potato, coleslaw and cornbread
for the ultimate Texan experience.
Warm up your stomach with a rich and
hearty bowl of chicken ramen, consisting
of specially crafted ramen noodles and
homemade chicken broth that’s been
cooked for 12 hours. But sandwich
enthusiasts can opt for homey sandwiches,
with options like London salt beef with beef
that’s been brined for 14 days and cooked
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for five hours to the Asian-inspired chicken
katsu sandwich.

caffeinated goodness – the perfect pairing
to your weekend brunch.

However, a must-try at Beard Brothers is
its homemade cold brew coffee from its
own brand, Rizalar. Dubbed the ‘halalbaileys’, Original Le Crème is a creamy and

Beard Brothers *Western-Asian fusion cuisine *halal
PG-01 & PG-02, Persiaran Tropicana, Tropicana
Avenue, 47410 Petaling Jaya
012-319 0962

N

AKED Restaurant & Bar, located in
the labyrinth of Plaza Damas is also
known as one of the best restaurants
as awarded by Malaysia Tatler in 2015.
With seemingly dark and mysterious interior
with pops of bright red, what shine most are
the colours and flavours in the dishes they
serve – and that’s what really matters.
With a whole new menu in the works, we
were able to sample dishes available in its
delivery menu which is something the eatery
currently focuses on. For appetisers, we tried
the hot wings that came in customisable
options from simple salt and pepper with
special hot sauce on the side, half and half,
or full hot wings. The crunchy wings and
drumettes had the slightest hint of salt and

were flavourful with the sweet and spicy hot
sauce.
However, the highlight would have to be its
pizzas with choices of classic margherita,
pepperoni, smoked barbeque chicken,
special naked house and more. The thin
crisp crust makes the pizzas light and
addictive as we went in piece after piece,
unable to stop ourselves. Unconventional
pairings like roasted Cajun chicken breast,
pickled jalapeno, onions and mushrooms
also make its special naked house pizza a
crowd favourite while other classic pairings
complemented.

dish that fills and satisfies any cravings. To
end our meal on a sweet note, we opted
for the chocolate fondant that’s ideal for
hot and cold dessert lovers. Watch as
bittersweet chocolate oozes from the inside
of a chocolate lava cake while vanilla ice
cream cools the soul.

The chicken alfredo extends its western
flair – with spaghetti cooked al dente in a
creamy and savoury sauce, it’s the ultimate

NAKED Restaurant & Bar *Western cuisine *halal
Block E-0-2 & E-1-2 Plaza Damas, 6, Block E-0-2
& E-1-2 Plaza Damas & Jalan Sri Hartamas 1,
Taman Sri Hartamas, 50480 Kuala Lumpur
03-6206 1623

Accompanying us throughout our meal was
curated drink mojito tea – where the tea
leaves were steamed with rum and served
with a generous slice of tangy passionfruit.
The result was a tart and boozy hit that
helped to heighten the dining experience.
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Neighbour’s
Coffee Bar
BY AGNES AUI

True to its name, Neighbour’s Coffee Bar
is located at the sumptuous Seri Gembira
Avenue neighbourhood. With clean
whitewashed walls and aesthetic naturethemed interior, the café is most known
for its famous souffle pancakes, otherwise
known as ‘Fuwa Fuwa’ pancakes.

with chocolate banana. Both souffle
pancakes were soft like clouds and melted
in the mouth like cotton candy. Homemade
“nama” cream added a slight sweetness to
both dishes while seasonal fruits gave the
dessert a hint of tang and the rich chocolate
cream added a modest bitter end.
However, Neighbour’s Coffee Bar also
offers savoury items like the breakfast

plate with soft and tender chicken bratwurst
sausage, turkey toast, perfectly scrambled
eggs, sautéed mushrooms and sourdough
toast. With a balanced portion, the breakfast
plate will leave you filled yet not overstuffed.
Neighbour’s Coffee Bar *café *halal
A-G-1, Seri Gembira Avenue, No 6, Jalan Senang Ria,
Happy Garden, 58200 Kuala Lumpur
012-238 7185

Serving up a variety of souffle pancake
pairings, we tried the Fuwa Fuwa pancake
with seasonal fruits and Fuwa Fuwa pancake

Cinnamon Poached Pear Dessert

Big Breakfast, Truffle Carbonara, Latte and Single Origin Filter Coffee

Slow Coffee

Brew & Bread

BY AGNES AUI

Great food, greater coffee

Tucked comfortably in The Hub at SS2 is
Slow Coffee, the quintessential spot for hearty
brunch food. With endless choices, take your
pick from well-known dishes like the slow
benedict or baked eggs with chorizo.

BY AGNES AUI

D

own a street in Kota Kemuning is
Brew&Bread, a minimalistic and cosy
café that greets you with scents of
freshly roasted coffee followed by delicious
multi-cuisine dishes.
Ideal for big eaters is its big breakfast, a
dish consisting of sausages, hash browns,
sunny side eggs and a unique hash of
cherry tomatoes, baby spinach, cheese
curds and mushrooms. When combined,
every component makes it a hearty and
wholesome choice. However, pasta lovers
can also opt for the truffle carbonara, a
creamy and flavourful bite of al dente
linguine in a distinct carbonara sauce made
from finely diced onions and truffle oil that
doesn’t overpower.
Sweeten up your meal with the cinnamon
poached pear dessert served with granola,
fruits and a heaping swirl of coconut soft
serve. The soft serve boasts fresh coconut
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taste while the poached pear is fragrant
and juicy. Granola gives the dish a
crunchy texture whereas the homemade
hazelnut chocolate sauce adds sweetness
and impresses with its unconventional
jam-like consistency, making it the perfect
dessert for health-conscious yet sweettoothed guests.
Specialising in coffee, the brand roasts
coffee beans inside the homey roastery
established in the café itself. From light
to medium and dark, the brand sells its
own drip coffee while brewing them
for customers who pay a visit. Coffee
enthusiasts are in for a treat as they’re
introduced to the café’s selected brews of
the day where they can feast their eyes on
extensive choices.

Every cup comes with its own coffee
information card with facts like country of
origin, certification acidity level and notes
present in the brew. The latte uses beans
sought from Guatemala and has the perfect
balance of milk-to-coffee ratio and needs
no sugar as the beans are slightly sweet on
their own.
Its single origin filter coffee has an instant
taste of acidity without the bitter end and
is simply delectable. To make it more
intriguing, the coffee flavour changes when
cooled, with an evident increase in acidity
compared to when consumed hot.
Brew & Bread *café *multi-cuisine *pork-free
10, Jalan Anggerik Vanilla M 31/M,
Kota Kemuning, 40460 Shah Alam, Selangor
018-208 1388

Respectively, the first comes with sundried
tomatoes, oozy poached eggs and barbeque
chicken with a distinct tangy finish, while the
latter features smoky lamb, homemade tomato
sauce and pillow-like baked eggs with runny
yolk and crunchy toasts on the side.
Malaysian flavours excel in the jerked
barramundi, with spice-rubbed sea bass on
a bed of well-cooked quinoa and drizzle of
coconut sauce – the dish is scrumptious and
emits familiar notes in every bite. The confit
chicken cuts like butter with crispy skin and
juicy meat alongside buttery mashed potato
and grilled peppers, the ideal option for lunch
on a cold rainy day.
End your meal with Slow Coffee’s Pu’er souffle
pancake that consists of two fluffy pancakes
and a granola hash. The tea flavour is evident
in its ice cream, almost like milk tea, as
elements like pistachio bits and honey add soft
burst of textures – signifying the perfect end to
a well-presented and warm brunch.
Slow Coffee
B-G-03, The Hub SS2 19 Sentral, Jalan Harapan,
Seksyen 19, 46300 Petaling Jaya, Selangor
03-7931 9690
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NIGHTLIFE

NIGHTLIFE

Sakura Den
Let’s Drink to Health!
BY CRYSTAL CHONG

Photo credit:
SIX Facebook

Bird’s Nest
As an Elixir of Youth, the Birds’ Nest cocktail is a beautiful concoction
of Kinsey gin, collagen-rich peach gum infused with longan jujube
syrup, ume and real bird’s nest, which is known to give youthfullooking skin. While the drink looks innocent like a dessert, it really
packed a punch.
Twisted Queen
Hailing from the Immunity selection of drinks, which have been
crafted with fruits filled with Vitamin C, the Twisted Queen is a mix
of Brugal Blanco rum, Carpano’s Antica Formula, mangosteen juice,
pandan syrup and lime. Garnished with rose buds and a pandan
leaf, sipping through the foam revealed a sweet, light and refreshing
cocktail.

A

bove a clinic in Kampung Pasir is Sakura Den, an East Asianthemed bar hidden behind a red metal door. Slide it open
and you will find yourself in what looks like a modern-day
medicine hall with a display of wooden drawers similar to those in
a traditional Chinese herb shop.
In line with its theme, the selection of signature cocktails here are
inspired by health tonics. Highlighting their benefits, the cocktails
are divided into four sections: ‘Elixir of Youth’ gives beautiful skin,
‘Immunity’ keeps the doctor away, ‘Energy Enhancer’ gets you
going through the night and ‘Libido Booster’ gets you going even
further (if you know what I mean).
As the founder, Mun, explains, drinking is often considered bad for
health as the cocktails we’re used to are usually laced with sugar.
What Sakura Den does is add a spike of nutrients and have more
natural ingredients in the mix. Here’s what we tried on our night
out:
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Kopi Jantan
For those in need of a caffeine kick, this ‘libido-boosting’ drink
comprises Bols vodka, tongkat ali-infused Borghetti (Italian coffee
liqueur), a shot of espresso and simple syrup, topped with a piece of
chocolate wafer to balance the bitterness.
Threesome
As its name suggests, this affogato-inspired drink is also a Libido
Booster, combining Johnnie Walker Sherry Cask, an espresso shot
and a scoop of chocolate and smoked cognac ice cream. Chocolate
and coffee always make a good pair but with the addition of alcohol,
this is a drink we can’t resist.
Beyond simple bar snacks, Sakura Den also serves food from its
sister restaurant, Sarang, located just a level above. From the Fish
Metti (fish in a creamy sauce served with garlic bread) to the Bhajias
(North Indian snack made with fried onions and potatoes), there’s
always a good dish to go with your drink.
Sakura Den
1st Floor, 24 Jalan Kampung Pasir, Kuala Lumpur
012-3938627

Sangria, Vodka SIX
and Gin Glue

SIX

The party haven for young souls
BY AGNES AUI

I

t’s not uncommon that when someone
thinks about a night out in Bangsar,
S I X is one of the go-to spots. The notso-hidden bar has garnered popularity
with its iconic ‘praying hand’ sign, which
is probably what started the famous pose
for pictures. But S I X is more than just
its quintessential sign – it’s the place for
stunning drinks, amazing hospitality and
a great time on the dance floor.
A classic night calls for the sangria, an
exquisite cocktail that’s a sip of flavour
with tang from the fruits followed by a hint
of spice and ending with a slight bitter
note evidently found in wine. Its light
alcoholic taste makes it ideal for those

who prefer something reduced while the
crunchy pieces of apple and oranges
adds playfulness to the concoction.
For a thick kick, opt for the vodka six
– an instant hit of boozy goodness with
lychee mix and lychee fruit garnish that
is both unique and simply delicious. You
can also tone things down with gin glue,
garnished with a slice of lime and asam
(tamarind), emitting a hint of sourness
and represents true Malaysian flair.
Aside from piquant drinks, the bar is
well-known for its ambience and music
– where guest DJs like DJ Ezzy from
Keramat Records spin at the locale often

alongside other local superstars like
Kidd Santhe, Lil Asian Thiccie, DJ Biggie
and more who have all graced the S I X
stage. Blaring hip-hop songs throughout
the night, the dance floor is undoubtedly
packed and proves to be the pristine
scene for party-goers who enjoy dancing
the night away. Ultimately, we can’t deny
that S I X has now become our favourite
place to visit for drinks and good music,
and sure enough, we’ll be heading back
for more real soon.
SIX
33, Jalan Telawi 3, Bangsar, 5
9100 Kuala Lumpur
013-281 1108
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Ramadan Relishes
A Guide to Ramadan Buffets
BY HIRANMAYII AWLI MOHANAN

A RAMADHAN TO REMEMBER
@ FOUR SEASONS HOTEL
KUALA LUMPUR

CELEBRATING LEGENDARY SENIMAN TAN SRI P.RAMLEE
@ HILTON PETALING JAYA
Paya Serai, Hilton Petaling Jaya’s all-day dining restaurant presents
“Nostalgia Tan Sri P. Ramlee”, a themed dinner to honour Malaysia’s
legendary artist this Ramadan. Fans of Tan Sri. P Ramlee will be
excited to feast on the artist’s all-time favourite dishes at the buffet
dinner, comprising over 350 dishes and 30 live action stalls. On
top of featuring Tan Sri P. Ramlee’s favourite dishes, Hilton Petaling
Jaya takes the tribute a step further by cleverly naming the live
action food stalls after his songs and films. Look out for drink station
“Ohh Manisku” which serves Teh Tarik and Coffee, Mamak Corner
“Simpang Enam Komtar” that dishes up Penang Char Kway Teow,
Bee Hoon, Mee Mamak and Maggi, Roti Station “Panggilan Pulau”
featuring Tossai, Roti Canai, Roti Boom, Murtabak, Roti John, Kari
Ayam Mamak and Dalcha, Nasi Briyani Kambing “Antara Dua
Darjat” comprising Kambing Mamak Special dengan Briyani and
Goreng-Goreng “Orang Minyak” for a variety of desserts such as
Goreng Panas-panas Pisang, Keladi, Cempedak, Sukun, Sweet

This Holy Month, Four Seasons Hotel
Kuala Lumpur invites diners to experience
a curated feast by Malaysia’s favourite
culinary celebrity, Chef Dato’ Fazley
Yaakob. Named Sajian Merentasi
Zaman (food across generations), the
spread that will commence from 24 April
till 23 May will feature beloved recipes
from Chef’s childhood days, offering a
precious opportunity for the whole family
to reconnect.
As you reignite the love within your family
throughout the night, relish delights like
Nasi Tumpang Ayam Bakar Pasu (rice
layered with different dishes, served on
banana leaves), Puyuh Salai and Kulit
Rambai (smoked pigeon with Rambai),
and Urap Daun Kaduk and Telur Masin
(kaduk leaves and salted egg) – where
each dish is prepared using healthy
cooking techniques, so your family and
yourself need not worry about calorie
intake.

Then, end your meal on a sweet note with
a wide array of desserts including crowdpleasers like Serabai with Gula Melaka (local
pancakes with palm sugar syrup), Penjan Ubi
Kayu and Pisang (tapioca and banana), and
Lempeng Kelapa (coconut crepes).

Aside from that, live cooking
stations will have guests in awe
as they watch Four Seasons chefs
led by Executive Chef Junious
Dickerson in action and savour
smoked delicacies such as crab,
prawns and split gill mushrooms.
Each table will also receive a bottle
of homemade sambal, compliments
of Chef Dato’ Fazley – making the
night even more memorable than it
already is.
“For me, cooking is an act of love
that’s passed down from generation
to generation. My grandmother
was the heart of our family, her food
brought the whole family together,”
he recalls fondly. “Nothing unites
us Malaysians more than our
shared culinary heritage – I’m so
thankful that my job allows me
to evoke that wonderful sense of
belonging and togetherness,” says
Chef Dato’ Fazley.
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Potato, Karipap, Samosa, and Popiah Goreng. Stay entertained
throughout your meal with the screening of several Tan Sri
P.Ramlee’s popular movies and a live band performing his greatest
hits. Take a walk down memory lane and celebrate the artist with
a display of his portraits, work, take a selfie with the legend’s car
and many more.

REKINDLE MEMORIES WITH
HEARTWARMING CLASSICS @ EQ
Celebrate the holy month with a generous
buffet spread of over 100 delectable dishes
and daily traditional music performances in
Nipah at EQ. Relish in timeless family recipes
that highlight the heritage of Malaysian
flavours. Classics such as the Bubur Lambok
Istimewa and Sup Gearbox will be crowdpleasers. The tantalising seafood on ice
section is always a favourite with myriad
fresh selections of mussels, tiger prawns,
baby scallops and more. The carving
station with succulent Kambing Panggang
also always guarantees lip-smacking
satisfaction. Heartier favourites can be
found at the main buffet area with dishes
like Nasi Bukhari, Daging Salai Lemak Cili
Padi and the signature Kari Laksa Nipah,
which is prepared with a classic recipe that
has been shared over generations of Hotel
Equatorial’s illustrious history. Then, for
dessert, walk down memory lane through
Aiskrim Malaysia, along with a variety of
Kuih Melayu, Serawa Durian and glutinous
rice.
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BAZAR SELERA @ FOUR POINTS BY
SHERATON KUALA LUMPUR, CHINATOWN
Discover Bazar Selera at Four Points
by Sheraton Kuala Lumpur, Chinatown,
a culinary marketplace of classic and
nostalgic flavours. Presenting bazaar and
kampung favourites, Quan’s Kitchen at the
newly opened hotel promises a lavish buffet
spread of mouthwatering traditional and
international delights. Begin the feast with an
appetising selection of starters from Kerabu
and Ulam to a nourishing Sup Berempah
Tulang Rawan and the ever popular
seafood on ice counter. Mouthwatering
mains include Ikan Patin Tempoyak, Sambal
Udang Petai, Ayam Percik, Kari Kambing,
Sayur Lodeh, Satay and many more. Not
to be missed are the live La Mien station
featuring hand-pulled noodles from Lanzhou
and the Xinjiang Roast Lamb carving station
complete with fluffy Briyani. For fans of street
food, look out for Quan’s Kitchen signature
Lok Lok served with a choice of Peanut
Sauce or Gulai Lemak. End the iftar on a
sweet note with a traditional Ice Kacang or
with an irresistible Ais Kream Goreng. For
a lighter dessert that will hit the spot, nibble
on traditional Malay kuih and pair with Teh
Tarik from our traditional Kopitam counter.

NOSTALGIC FEAST @ KWEE ZEEN, SOFITEL KUALA LUMPUR DAMANSARA
This year, in honour of the holy month, the menu at Kwee Seen highlights traditional Malay dishes from the different states around the country.
These dishes, prepared by celebrity chef Dato’ Haji Ismail Ahmad are reminiscent of home cooking. Themed “Nostalgic Feast”, indulge in
Lawar Pucuk Betik and Acar Jelatah among others from the salad bar while the main dishes sees Ayam Percik Kelantan, Daging Salai Masak
Lemak Cili Padi, Asam Pedas Ikan Pari, Sambal Udang Petai, Telur Itik Masak Lemak Cili Api and others. Creations exclusively designed
for Sofitel Kuala Lumpur Damansara include Botak-Botak Ikan Tenggiri, Paru Berlada, Ayam Kaloi, Daging Masak Hitam, Dalca Sayur,
Udang Masak Lemak Nenas, Ikan Pari Asam Pedas, as well as a selection of Panggang Purba served with Malay rice. Apart from that, the
buffet will also feature international fare, which includes Chinese, Indian, Japanese and Western favourites. There will also be live stations,
offering everything from Roti Canai, Murtabak Ayam, Pisang Goreng and others. For dessert lovers, indulge in a wide variety of heavenly
local Malaysian delicacies like Bubur Cha-Cha, Bubur Pulut Hitam, Bubur Pengat Pisang, Bubur Serawa Durian, a vast selection of Malay
kuih-muih, assorted cakes, and pastries, just to name a few.
BAZAAR RAMADAN 2020
@ SHERATON PETALING JAYA
Sheraton Petaling Jaya treats guests to its very own
Bazaar Ramadan, to commemorate the fasting
month. One can experience the excitement from the
hustle and bustle of a Bazaar Ramadan yet in the
comforts of an air-conditioned space. The aromatic
scent of live cooking from Bazaar Ramadan will
sharpen your senses and whets the appetite while
queueing for your favourite murtabak. The sizzles
from the hot pan and steaming wok brings out the
mood of rush to break whole day long of fasting.
This exciting spread are served in two venues –
Feast All Day Dining that caries the theme of Feast
Bazaar and Grand Ballroom brings the Bazaar
Ramadan theme from a certified halal
kitchen. With over 100 dishes served
through live action, second helpings are
necessary. Indulge in the highlights of Nasi
Ayam Hainan, Bubur Lambuk, Roast Whole
Lamb, Biryani Rice, Ketam Lemak Cili Padi,
Iranian Kubbidieh (Grilled Minced Lamb),
Freshly tossed Roti Canai and Murtabak,
Sup Tulang Rawan, Kambing Kuzi, Laksa
Kari, Kari Kepala Ikan, Mee Bandung, Roti
John, Ais Kacang, Cendol, Pengat Durian,
Bubur Kacang Hijau.
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‘JEMPUT MAKAN’ LAH @ THE RESORT CAFE,
SUNWAY RESORT HOTEL & SPA
Sunway Resort Hotel & Spa’s annual ‘Jemput
Makan’ themed buffet returns The Resort Café
this Ramadan. Rejoice in nostalgic flavours
and recipes using traditional ingredients and
methods served on a luscious buffet spread
and at the “outdoor food bazaar” featuring
live action cooking stalls. Alongside many
favourite perennial dishes and specialities
that The Resort Café is known for, experience
classic recipes from Malaysia, Balinese and
Middle East. Highlights from Malaysia include
the Salai Bakar where a variety of meat like
Duck, Beef and Cat Fish will be smoked live,
at the outdoor food bazaar, Roasted Whole
Lamb sliced directly onto the diners’ plate,
The Resort Café’s Traditional Soup Gearbox
and Bubur Lambuk, 13 types of home-made
Jeruk, Lemang Bakar, a selection of Gulai
Kawah and many more. From the Indonesian
selection comes Nasi Tumpeng, with a variety
of condiments that can be enjoyed with the
home-made sambal. For diners who relish
in and Middle Eastern dishes, traditional
selections include Lamb Shank with Kabsa
Rice, Lebanese Mixed Grill, Moroccan Beef
Tagine, Middle Eastern Stuffed Squid and also
desserts like Om Ali, Basbousa, Knafeh and
Baklava, to name a few.
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Gotcha Fresh Tea

Ramadan
Kuih Muih

Not Just Another Boba Store
BY CRYSTAL CHONG

How Well Do You Know
Your Kuihs?

TEPUNG PELITA
Eyda Faidah, Senior Graphic Designer
Ramadan bazaars aren’t complete
without the Tepung Pelita. Sold
particularly during the fasting month,
this dessert is best eaten cold. Enclosed
in banana or pandan leaves, this Malay
kuih is an amalgamation of sweet and
salty flavours. It is made from rice flour,
coconut milk and sugar syrup in a square
mould.

The holy month of Ramadan
is when millions of Muslims
across the globe fast. This is
also when bazaars pop up like
mushrooms and see a myriad
of classic Malaysian kuih. In
this respect, the ladies of KL
Lifestyle list their favourite
kuih available during the holy
month.
BY HIRANMAYII AWLI MOHANAN

ONDE ONDE
Crystal Chong, Writer
With a striking resemblance to the Japanese
mochi, this Malaysian dessert also comes
in a globular shape. Onde Onde is a
dessert of coconut galore — its surface
covered in grated coconut and liquid palm
sugar on the inside. Easily replicated, this
kuih is crafted from glutinous flour, pandan
flavouring and grated coconut. It’s chewy
and addictive – be careful, it explodes!

W

hat started in Melbourne back in 2017 has now become
a worldwide bubble tea sensation, with stores in New
Zealand, Indonesia, Saudi Arabia and more. Now, we
have our first-ever Gotcha Fresh Tea store in Malaysia, set in food
haven SS15, Subang Jaya.
What makes Gotcha Fresh Tea different is in its name - fresh. The
ingredients used in its wide selection of drinks are as fresh as can be,
with tea leaves hand-picked straight from its very own plantation in
Mount Ali, Taiwan. This gives the tea its unique aroma and flavour,
much like single-origin coffee and wine from a certain vineyard.
Having its own plantation also means each step of the process from
leaf to tea can be tailored to give the highest quality.

KUIH KETAYAP
Hiranmayii Awli, Writer

SERI MUKA
Agnes Aui, Writer

PULUT PANGGANG
Shamila Angoosamy, Senior Administrator

Coconut lovers, here’s another one for
you. A green skin made from wheat flour,
pandan and egg envelops a generous
spoonful of palm sugar and grated
coconut in its centre. The aroma of the
coconut and palm sugar is enough to get
you hooked on this Malaysian favourite.

Seri Muka is an aesthetically-pleasing
kuih, boasting two layers consisting of
glutinous rice and pandan custard made
from pandan juice. This Malay staple is
a beautiful balance of sweet and salty
flavours, as well as two different textures.

The Pulut Panggang is an intriguing kuih,
emitting savoury piquancy. Glutinous rice
is filled with either fish or prawn-coconut
filling in its centre, wrapped in banana
leaf and subsequently grilled to perfection.
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Stepping into the store at SS15, we were greeted by beautiful
pastels and gold accents, giving us a first taste of what was to be a
luxurious boba experience. If it’s your first visit and you aren’t sure
what to order, take your pick from the list of top 10 favourites. We
started with No.1 on the list, which surprisingly, had no tea in it. The
Black Sugar Fresh Milk is an indulgent drink featuring Gotcha Fresh
Tea’s own recipe, with secret ingredients added to the milk to make
it even creamier. If milk is your thing, also go for the Taro Flavoured
Milk, made with a blend of fresh, fragrant taro. You might find the
pearls here a little tougher to the bite, which, for me, was the perfect
level of chewy. The Sakura Lychee Popping Pearls from the Yogumuji
Series is also worth a try. Here, creamy Japanese-style yogurt is used
with probiotic powder from Australia to make it extra good for the
gut. We found the watermelon and lychee drink went well with the
strawberry and yoghurt popping pearls, giving us a flow of fruity
flavours and a mixture of textures.

Last and certainly not least, we tried the Signature Fruit Tea, made
with the farm’s Four Seasons oolong tea and a generous portion of
fresh fruits - orange, lemon, apple, strawberry, passionfruit pulp and
watermelon. We were advised to first crush the fruits with the straw
and unveiled was a refreshing drink that had me going for more sips.
There is much more to try, from health teas with activated charcoal
to golden pearls made of honey, and we can’t wait to be back for
them.
Gotcha Fresh Tea
27, Jalan SS 15/4, SS 15, 47500 Subang Jaya, Selangor
016-261 0717
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AIRPORT TALK

A corporate leader with diverse
experience, he is harnessing the latest
technological advances to spur Malaysia
Airports to greater heights as a smart
aviation regional hub.
This month, Dato’ Mohd Shukrie
Mohd Salleh shares the increased
safety measures adopted by the
airport operator in tandem with the
government’s efforts as the novel
coronavirus (Covid-19) poses to be a
common challenge facing countries
worldwide, causing disruptions to travel,
businesses, tourism activities and events.

Airport GCEO Speaks

R

est assured that our airports remain
open despite the government’s
implementation of the Movement
Control Order (MCO) from 18 March to
14 April in a bid to flatten the curve in
the spread of Covid-19 as airports are
considered as essential services. For the
passengers, they can still buy their essential
items at the pharmacies, convenience
stores and supermarkets as well as order
take-aways at the food and beverage
outlets at our airports under the MCO.
To up the ante of safety measures at
our airports, we have recently started
temperature screening for departing
passengers, staff and crew. Those found
with a body temperature of above 37.5°C
will not be allowed to go beyond the
check-in areas and will have to undergo
further health screening by the Ministry of
Health (MOH). To further ensure the MCO’s
effectiveness, we have placed markers of a
metre gap each on the floors at the checkin, immigration and customs queueing
areas to promote social distancing around
the airports.

Likewise, we have also introduced similar
gaps in lifts and at the airport seating areas.
Anticipating questions arising from the
MCO, we have created a Frequently Asked
Questions page on our website to address
Covid-19 concerns and other travel related
matters which the public can easily access.
We have sufficient airport staff to ensure
that the service level at our airports is not
compromised during this period. I would like
to thank our airport stakeholders such as the
Immigration Department of Malaysia for the
strict enforcement of the travel prohibitions
outlined under the MCO for our departing and
arriving passengers. The MOH, which receives
our full support in conducting the temperature
screening through their health workers at
our airports, should also be commended for
vigilantly monitoring Covid-19 in our nation
via the issuance of up-to-date information and
health advisory.
As shown by our latest statistics, the drop in
air traffic performance experienced during the
last week of January 2020 heightened in the
following month, down 16.7% to 8.9 million

passengers. The international sector saw a
decline of 1,380 flight movements compared
to February 2019, with the overall average
load factor falling to 59.2%.
Latest global data released by the
International Air Transport Association
confirmed how grim the Covid-19 pandemic
has become with February figures showing
the steepest passenger traffic decline of 14.1%
since 9/11 tragedy while capacity fell 8.7%
as air traffic were trimmed, resulting in load
factor falling to 75.9%. Air cargo demand
worldwide also slumped by 1.4% in February.
The situation in Asia Pacific for air passenger
and freight cargo is no better.
To weather this storm, I would like to assure
our stakeholders and shareholders that
we have taken the necessary measures to
brace ourselves for the long haul and looked
at how to sustain our operations during
such extraordinary times. We remain fully
committed to be a leader in our aviation
industry and to continue delivering worldclass and customer-centric services. In the
meantime, stay strong, safe and healthy.
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Navigating Covid-19’s
Unchartered Territories

A

s the novel coronavirus (Covid-19)
widens its reach beyond China to
other parts of the world, the World
Health Organisation has declared it to be a
global pandemic on 11 March, calling for
greater cooperation among world leaders.
The International Air Transport Association
(IATA), which represents some 290 airlines
comprising 82% of global air traffic, has
estimated the world’s airline industry could
be impacted up to US$113 billion in
revenue losses from passengers in 2020.
IATA’s latest estimate as of 2 March
supersedes its previous analysis issued on
20 February which places lost revenue at
US$29.3 billion based on a scenario when
COVID-19’s impact was largely confined to
markets associated with China.
As of 13 March, 134,098 confirmed
cases of people infected with Covid-19
with 4,964 deaths have been reported. This
is more than 8,437 severe acute respiratory
syndrome (SARS) cases in 2003. Since its
outbreak in late January, this new virus
has spread to over 114 countries, severely
impacting forward bookings on routes
beyond China.
IATA’s Director General and CEO Alexandre
de Juniac remarks, “The turn of events as
a result of COVID-19 is almost without
precedent. In little over two months, the
industry’s prospects in much of the world
have taken a dramatic turn for the worse.
“As governments look to stimulus measures,
the airline industry will need consideration
for relief on taxes, charges and slot
allocation. These are extraordinary times”.
He says many airlines experiencing serious
declines in demand have been cutting
capacity and taking emergency measures to
reduce costs in order to stay afloat.
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In recent weeks, major financial markets,
including the New York Stock Exchange, have
been shaken with airline share prices falling
nearly 25% since the Covid-19 outbreak
began. Some are said to be 21 percentage
points greater than the decline that occurred
at a similar point during the SARS crisis,
according to IATA.
A large fall in airline profits globally, far
beyond the SARS impact, is also anticipated
in the financial markets. While Brent oil
prices, which have been dropping since the
start of 2020 to hit its lowest level year-to-date
at US$52.22 on 9 March, could provide some
relief for airlines, IATA believes it would not be
able to significantly cushion the devastating
impact that COVID-19 is having on demand.
Bloomberg Intelligence Asia Pacific
Transportation Senior Analyst James Teo
believes that low demand for travel poses the
bigger problem and the net impact for airlines
will be negative.
Anticipating domestic travel to recover faster
than international travel given the travel
restrictions which will take some time for
them to be removed, Teo thinks that successful
containment of Covid-19 in key markets is one
area of concern that we should be looking at.
Not just limited to sectors such as tourism,
retail and aviation but the global economy at
large as the pandemic spreads, Bloomberg
Economics projects US$2.7 trillion in lost
output, adding that US protectionism slowed
global growth to 2.9% in 2019.

Based on its calculations, the global economy
for 2020 could be reduced to 2.3% in a
scenario of isolated outbreaks causing
localised disruptions. This figure could slide
to 1.2% with widespread contagion and in a
global pandemic, zero growth is possible.
While the number of Covid-19 cases are
reportedly tapering in China, they are rising
in the major hotspots of South Korea, Italy
and Iran. With widespread travel restrictions
this time around compared to the SARS
outbreak, Bloomberg Intelligence Asia Pacific
Infrastructure industry analyst Denise Wong
anticipates the recovery will be much slower in
2020 with airports being a major casualty.
Categorising the travel restrictions into three
levels, high, medium and low, she places
Malaysia, Japan, South Korea, Thailand,
Hong Kong and Macau under “medium”
for banning entries from Hubei, tightening
visa approvals and imposing quarantine
requirements for entries from China.
This was prior to the latest announcement by
Malaysia’s newly appointed Health Minister
Datuk Seri Dr Adham Baba that nationals
from South Korea, Italy and Iran have been
banned from entering Malaysia effective
13 March while foreigners who had visited
these three countries would also be prohibited
from coming into the country.
Meanwhile, with the Movement Control Order
announced by the Prime Minister Tan Sri
Muhyiddin Yassin on 16 March to tackle the
pandemic from spreading, Malaysians have
been barred from travelling overseas while
foreigners are banned from entering the
country effective 18 March until 31 March
2020. The number of confirmed Covid-19
cases in Malaysia has jumped to 673 as of 17
March with 49 people fully recovered and two
deaths.
Elaborating on Covid-19’s impact on airports,
Wong expects those with the highest
international passenger mix to be hit the most,
citing Singapore Changi Airport and Hong
Kong International Airport as examples.
She anticipates duty-free operators at airports
and local retailers will also be hurt, taking

a bigger hit of three to five times more,
especially for airports that usually receive high
numbers of Chinese travellers, who have now
been banned from travelling outbound by their
government after the Covid-19 outbreak as
well as travel restrictions from other countries.

Berhad implemented a 10% salary cut for its
senior management starting March.

Mitigating its impact
While no one knows when the current situation
will normalise, the aviation industry, which
has taken a beating from Covid-19 has seen
airlines implementing cost-cutting measures
and introducing innovative marketing
promotions to get their hands on some
revenue to tide over this period.

Despite the virus disruption, Teo from
Bloomberg Intelligence believes there is
hope for economic growth picking up at
the epicentre of the Covid-19 outbreak with
China’s manufacturing plant expected to go
back to normal production by end-March.

On the home front, budget carrier AirAsia X,
which has 22.8% international seat capacity
to and from China, came up with an unlimited
flight pass at RM499 with a year’s validity.
AirAsia Group Berhad’s temporary measures
also included a pay cut, restricting duty travel
unless necessary and replacing it with the use
voice or video conferencing.
Owned by Indonesian discount carrier
Lion Air Group, Malindo Air was the first
Malaysia-based airline to slash a 50% pay
cut across the board while Malaysia Airlines

The Malaysian government, on its part,
recently unveiled a RM20 billion stimulus
package to offset the fallout from Covid-19.

He anticipates 300 million of China’s stranded
migrant workers who had returned to their
hometowns for the Chinese New Year will be
transported back by that time, thus providing
the necessary boost for the airline companies
in the coming months.
Teo also expects another 100 million of
returning Chinese students to provide more air
traffic and coming to the rescue to provide such
relief services will be charter flight operators
since two-thirds of the flights in China have
been grounded since the outbreak. Leading the
recovery will be China Southern Airlines with
its higher domestic seat share of 83%, he adds.
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Malaysia Airlines Launches Flight to Kertajati

Etihad Launches TravelPass Technology

E

tihad Airways has announced
a partnership with Norwegian
technology developer Braathens
IT, to develop TravelPass, an innovative
travel solution initially aimed at
corporate and frequent travellers
which will launch later this year.
The new TravelPass technology provides a
subscription-based travel solution, allowing
Etihad to offer its frequent guests complete
flexibility and ease with their regular and
recurring travel arrangements. Customers
can purchase a TravelPass for a set number
of trips or a particular travel period instead
of purchasing flights one by one.
Subscription-based travel is good news for
the aviation industry as it provides customers
with the choice between prepaid trips and
pay-as-you-fly options, meeting the demands
of flexibility, ease of booking and cost-efficient
travel management.

M

alaysia Airlines launched its
inaugural Kuala Lumpur-Kertajati
service, being the first Malaysian
carrier to fly direct to Indonesia’s secondlargest airport, West Java International
Airport, Kertajati on 14 February 2020.
Located in Majalengka regency in West
Java province, Kertajati is a strategic gateway
for Malaysia Airlines passengers from across
the world to explore deeper into Indonesia’s
iconic destinations.
To commemorate the new service, an
event was held in Kertajati graced by
CEO of Amal by Malaysia Airlines,
Hazman Hilmi Sallahuddin; Head of
Subdivision for Standardization of Aviation
Safety, Dwi Apriyanto; Public Information
and Communication Bureau of Ministry
of Transportation Indonesia, Sutriyono as
well as senior local Indonesian government
officers.
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Flight MH845 departed Kuala Lumpur on
13 February 2020 at 6.20 pm and arrived in
Kertajati at 7.45 pm. The return flight MH844
departed Kertajati at 8.25 pm and arrived in
Kuala Lumpur at 12.10 am the next day.
Malaysia Airlines Group Chief Executive
Officer, Captain Izham Ismail said, “We are
delighted to add Kertajati to Malaysia Airlines’
network as it provides greater connectivity
between Indonesian cities to the rest of our
network. This provides opportunities for
our passengers to experience the beautiful
attractions that Kertajati has to offer. At the
same time, we are also able to play our part
in supporting economic growth and tourism
in West Java”.
The Captain added, “Also in line with our
Fly Malaysia campaign, this service will
further support the Visit Malaysia 2020,
encouraging visitors to explore Malaysia’s
natural attractions and iconic landmarks

suitable for a long vacation or a short
stopover. Besides leisure travel, this
connectivity provides a choice for passengers
to travel to Malaysia for business or to
seek premium healthcare services in
Malaysia. Kertajati marks Malaysia Airlines’
seventh destination in Indonesia, further
reaffirming our longstanding relationship
with our ASEAN neighbour, the Indonesian
government”.
The twice-weekly service is operated by the
B737-800 aircraft with a passenger capacity
of 160 seats, comprising 16 Business Class
seats and 144 Economy Class seats.
Malaysia Airlines currently connects Kuala
Lumpur to six other Indonesian destinations –
Jakarta, Surabaya, Medan, Bali, Pekanbaru,
and Solo.
For more information,
please visit www.malaysiaairlines.com

A

Robin Kamark, Chief Commercial Officer,
Etihad Aviation Group, said: “The innovative
TravelPass technology offers a revolutionary
booking experience for corporate and
frequent clients who will also be enrolled into
our award-winning Etihad Guest frequent
flyer programme. By simplifying the travel
process to just a few clicks, our guests have
a seamless transaction through a platform
that holds all your details in one place, gives
you the flexibility to make changes to your
bookings without fees and gives you the
choice to pay later. We know our corporate
clients are time-poor and believe this

innovative addition to our digital offering will
improve the travel journey for subscribers”.
The Etihad TravelPass will be available to
book on the Etihad website on a desktop
or mobile, offering customers an enhanced
digital experience that saves time by avoiding
repetitive tasks involved in managing each
booking, leading to improved customer
satisfaction.
For more information,
please call 03- 2687 2222

Airbus Delivers First A350 with
Touchscreen Cockpit Displays

irbus has started deliveries to
airlines of the first A350s equipped
with Thales touchscreen flight deck
displays. Of the six large screens in the A350
cockpit, three can now become touch capable:
the two outer displays plus the lower-centre
display. These displays offer touchscreen
capability for the pilots when presenting
Electronic Flight Bag (EFB) applications.
The new technology facilitates ‘pinchzooming’ and panning gestures and will
facilitate more flexibility and better interaction
between both pilots, particularly during these
scenarios: Before take-off (for computing takeoff performance while entering data into the
flight management system “FMS”); In-flight/
cruise (for accessing en-route navigation
charts); and during approach preparation (for
consulting the terminal charts before entering
FMS data).

In December, China Eastern Airlines took
delivery of the first A350 equipped with the
new devices, which are designed to aid crew
interaction, cockpit symmetry, and smoother
information management. Some 20 airlines
have selected the option for their new A350s.
The touchscreens received EASA certification
in November 2019.

Head of Airbus’ A350 XWB Programme,
Patrick Piedrafita said, “Airbus continues
to set the industry trends in aircraft cockpit
design with these new interactive touchscreen
displays in the A350. With our partner Thales,
we are very proud to bring this technology
to our customers, to enhance their aircrews’
operations”.
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SIAEC Invest in
Pos Aviation Engineering Services

S

IA Engineering Company Limited
(SIAEC) announced that it has entered
into an agreement with Pos Aviation
Sdn Bhd (Pos Aviation), a wholly-owned
subsidiary of Pos Malaysia Berhad (Pos
Malaysia) on 13 February 2020, to acquire
a 49% stake in Pos Aviation Engineering
Services Sdn Bhd (PAES).

Under the agreement, Pos Aviation will
retain the remaining 51% stake. The indicative
consideration for the acquisition of Pos
Aviation’s 49% stake is MYR10.087 million
in cash. This was arrived at after arm’s length
negotiations on a willing-buyer, willing-seller
basis, and after considering, inter alia, the
net asset value and financial performance of
PAES.
PAES has operations in KL International
Airport and nine other stations in Malaysia.
These stations will complement SIAEC’s
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existing network of Line Maintenance
International stations, which will grow
to 46 airports in nine countries including
Singapore.
Png Kim Chiang, Chief Executive Officer
of SIAEC, said: “We are delighted to
establish this partnership with Pos Aviation.
With the combined strength of both parties’
capabilities and experience, we are confident
that this strategic partnership will deliver a
high level of dispatch reliability and quality
engineering services to international airline
customers in Malaysia”.
Syed Md Najib Syed Md Noor, Group Chief
Executive Officer of Pos Malaysia Berhad,
said: “This strategic partnership marks the
entry of a Malaysian brand into the global
MRO market, an important milestone for
Pos Malaysia. We foresee an increase
in our customer base and expansion of

our market segments through enhanced
product offerings, and this will contribute
to the future growth of our revenue stream.
SIAEC’s expertise in maintenance and fleet
management, along with our experience
in serving various commercial airlines in
Malaysia allows the strategic partnership to
offer a complete MRO solution to customers
across the region”.
“We are undoubtedly excited about the
future prospects and very confident that
this strategic partnership shall exceed all
expectations,” he added.
Pos Aviation is a world-class aviation ground
services provider offering ground handling,
cargo handling, inflight catering, aircraft
maintenance and engineering services to
inbound and outbound international
commercial airlines, with presence in
nine airports in Malaysia.

Star Alliance Offers Free Upgrade to Gold
Members on Heathrow Express

S

tar Alliance and Heathrow Express
offer Star Alliance Gold Card holders
a free upgrade when travelling on
the Heathrow Express from 9 March 2020
onwards. This promotion is open to all
frequent flyers holding Gold Status in any
of the 20 Frequent Flyer Programmes offered
by the Star Alliance member airlines and will
run until further notice.
Heathrow Express is the dedicated non-stop
train service between Heathrow Airport and
downtown London Paddington station. The
service, which carries 17,000 people a day
on its fleet of fully electric trains has a journey
time of only 15 minutes.
Making use of the offer is simple. Customers
purchase a standard class single or return
ticket. On the train, customers choose any

available seat in Business First Class and
show both their train ticket and Star Alliance
Gold Card to the attendant. Amenities
in Business First include complimentary
newspapers and magazines, more leg room,
wider seats, a personal table, a power socket
at each seat and on-board TV.
Les Freer, director at Heathrow Express,
said: “We are pleased to welcome Star
Alliance Gold members on Heathrow
Express, and with a complimentary upgrade
they can enjoy our fast and frequent service
in style”.
“We are grateful to Heathrow Express for
providing our most valued flyers this upgrade
benefit. It is another example of the local and
regional partnerships we continue to explore
in order to further enhance the value of Star

Alliance Gold status”, said Renato Ramos,
Director Loyalty for the Alliance.
Star Alliance Gold customers can also
make use of the dedicated Gold Track
lane when clearing security and relax in
any of the four different lounges, operated
by Air Canada, Lufthansa, Singapore Airlines
and United.
The Star Alliance network currently
has eight airlines serving KL International
Airport (KLIA): Air China, All Nippon
Airways, Ethiopian Airlines, EVA Air,
Shenzhen Airlines, Singapore Airlines,
Turkish Airlines and Thai Airways.
For more information, please visit
www.staralliance.com/en/heathrow-express
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Citilink Launches Route to Bandung

Air New Zealand’s Unveils the
Prototype of Lie-Flat Economy

C

itilink Indonesia, a subsidiary
of Garuda Indonesia, has launched
its new international route
from Bandung - Husein Sastranegara
International Airport to KL International
Airport on 8 February 2020.
Citilink President and CEO, Juliandra
Nurtjahjo said, “Bandung has been one
of Malaysian’s favourite destinations when
visiting Indonesia. By launching this new
route, we hope there will be more foreign
tourists coming to both countries which
can contribute to the growth of national
economy and tourism”.
According to the National Statistics
Agency (BPS), Malaysians are at the top
of Indonesia’s foreign tourist list in 2019
with a total of 2.98 million visits, which
increased 18.51% compared to the year
2018.

Malaysia Airports General Manager of
Airline Marketing, Mohamed Sallauddin
Mat Sah said, “We would like to
congratulate Citilink Indonesia on their
new route to KUL from BDO. This marks
their 4th international flight route to KUL.
Last year, we welcomed their flights from
Jakarta, Surabaya and Denpasar. The
addition of yet another new route from

KUL signifies the confidence that Citilink
has in KUL contributing to their growth.

depart from BDO at 5:50pm local time and
arrive at KUL at 9:15pm local time.

“Last year, we saw a 2.6% growth to
more than 370,000 of passengers from
Bandung. We hope to further strengthen
the growing demands between these two
destinations and enhance the passenger
journey”.

Meanwhile, the QG 539 return flight from
KUL will depart at 3:20pm local time and
arrive at BDO at 4:45pm local time.

According to the schedule, the BandungKuala Lumpur flight, or QG 538, will

For more information, please email to
gsa.malaysia@citilink.co.id

MS Elite Global is the appointed GSA for
Citilink Indonesia in Malaysia.

T

he Economy Skynest by Air New
Zealand is the result of three years
of research and development, with
the input of more than 200 customers at its
Hangar 22 innovation centre in Auckland.
The airline has filed patent and trademark
applications for the Economy Skynest which
provides six full length lie-flat sleep pods.

Economy Skynest is a direct response to
that challenge,” he added.

Air New Zealand Chief Marketing and
Customer Officer Mike Tod says that as the
airline operates some of the world’s longest
flights, such as the upcoming Auckland-New
York service at up to 17 hours 40 minutes one
way, it is committed to putting more magic
back into flying.

General Manager of Customer Experience,
Nikki Goodman says customer and cabin
crew feedback on the Economy Skynest
during its final phase of development has
been outstanding with significant partners also
keenly involved.

“We have a tremendous amount of
development work underway looking at
product innovations we can bring across all
cabins of the aircraft. A clear pain point for
economy travellers on long-haul flights is the
inability to stretch out. The development of the
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Air New Zealand will make a final
decision on whether to operate the
Economy Skynest next year after it has
assessed the performance of its inaugural
year of Auckland-New York operations.

“We see a future flying experience where an
economy-class customer on long-haul flights
would be able to book the Economy Skynest
in addition to their Economy seat, get some
quality rest and arrive at their destination
ready to go. This is a game changer on so
many levels,”.

“We’re so excited to be sharing this product
development with our customers. This is one
of the highlights of three years’ intensive
work centred on customer wellbeing. We’re
sure this innovation is going to be a game
changer for the industry and bring significant
improvements to long-haul flying. We expect
other airlines will want to explore licensing
the Economy Skynest from us just as they
have with the Economy Skycouch.”
For more information and reservation,
please call 03- 2715 5020 or
email airnz@discover-kul.com
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Finnair’s Anti-Carbon Program Lifts
The Ambition-Level in The Aviation Industry

F

innair has today revealed the most
ambitious sustainability strategy in the
aviation industry to banish carbon from
its operations. Finnair intends to reduce its
net emissions by 50% by the end of 2025
from the 2019 baseline and achieve carbon
neutrality latest by 2045. The plans clearly
exceed the industry’s common targets.
The new strategy includes a holistic approach
to transform Finnair’s operations to bring
the company’s climate footprint dramatically
down. The main actions to tackle the carbon
challenge include a 3.5-4.0 billion euro
investment in the fleet during 2020–2025,
reducing emissions in Finnair’s European
traffic by 10–15%. Which includes investing
60 million euros in sustainability during the
strategy period of 2020–2025.
Additionally, the new strategy reduces weight
onboard every flight, including ending inflight travel retail sales within the EU on April

29 and focusing on pre-order travel retail.
This will drive operational efficiencies to
improve the fuel efficiency of every flight.

plans we announced today prepare us for the
next 100 years of Finnair’s future”, says Topi
Manner, Finnair CEO.

Finnair will also engage in a new partnership
with Neste to increase the use of sustainable
aviation fuels in Finnair operations, offsetting
carbon emissions of corporate customers’
flights. This initiative will invite customers to
make sustainable choices and match their
offsetting and biofuel contributions with
biofuel.

“Our number one goal is to reduce our own
CO2 emissions by investing in new aircraft
technology, by flying fuel-efficiently, by
decreasing aircraft weight and by increasing
the use of sustainable aviation fuels. We are
also investing in innovation and research to
create future solutions that support our longterm target of carbon neutrality”, the CEO
added.

And last but not least, the airline is committed
to reduce single-use plastics by 50% by the
end of 2022 as well as reducing food waste
in catering operations by 50% by the end of
2022.
“Aviation is a fast-paced industry subject
to many changes, and everything impacts
it. Maintaining a long-term perspective at
all times, in all market situations is key. The

Finnair connects 19 cities in Asia with over
100 destinations in Europe on the fast
Northern route - the shortest path between
Europe and Asia. In Malaysia, Finnair is
represented by Worldwide Aviation Agencies
as their General Sales Agent (GSA).
For more information,
please call 03- 2145 1155
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DR HEZRI ADNAN

over the years. The public and private sectors
have also invested millions of Ringgit in the
construction of new public amenities and
infrastructure.

Chief Executive Officer (CEO) of the Langkawi Development Authority (LADA)
A passionate development specialist and author of over 100 publications, who is highly experienced in offering his consultancy to various
international organisations ranging from natural resources to sustainability issues, Dr Hezri Adnan now deploys his vast experience into research
on green economy and policy advocacy into practise in Langkawi, populated by over 111,500 people.
You worked previously with
the Institute of Strategic and
International Studies (ISIS) Malaysia
as its senior director of research.
How has your experience help you
in spearheading LADA?
We were in the business of listening to
different views at ISIS and coming out with
policies and solutions. With LADA, I am now
on the other side of the court but still listening
to what the community and industry players
have to say. My first six months on the job
was to understand the issues and challenges
they faced, synthesise and package them
accordingly. Essentially, I do not have to wait
for the government to act as I am part of that
process now.
The difference between ISIS and LADA is
huge as the reality of managing or running
in an environment like this can be critical at
times and with so many vested interests of
the industry to consider. In order to move
forward, we established some ground rules of
no moaning and groaning in our discussions
with its industry players from the various
sectors. Instead, we have been focussing on
finding solutions collectively with the tourism
players here. On the commercial side, we
had to give some electric shocks to Langkawi’s
economy as its investments has been rather
dormant in the past few years.
Tell us more about LADA and the
role it plays in the development of
Langkawi’s tourism industry.
Since its inception in 1990, LADA has played
a significant role in progressing Langkawi’s
tourism industry via numerous development
and tourism projects. Accommodations,
restaurants, entertainment and attraction
facilities have been improved significantly
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Additionally, we have recently revamped
LADA’s website to provide updates, for
instance, on our engagements with the
community such as the tourism town hall
sessions. One of our challenges is to get more
impactful sports and cultural events out and
do better in publicising them. Many tourists
know Langkawi for its magical islands but our
folklores are not polished enough to meet the
international standards.
I strongly feel Langkawi’s tourism potential
is not fully tapped yet although the island is
now at its fifth stage of development. While
its tourist numbers are good, when it comes
to benefitting the local economy, the people
are complaining. To jumpstart the economy
again, we brought in some new investments
recently so that money can once again
circulate on the island and reach everyone.
For those unfamiliar with Langkawi,
how would you describe the island
and its offerings?
Langkawi is a tropical gem in the Andaman
Sea, comprising a mixture of picturesque
paddy fields, jungle-clad hills, valleys and
sandy beaches. Most importantly it is an
ancient place with rock formation dating
back 500 million years. Langkawi is also
recognised as a diving spot besides being a
treasure trove of exciting holiday experiences
and duty-free island of kitchenware, chocolate
and tobacco products.
Ecotourism is driven by ideas
concerning local livelihoods and the
conservation of natural and cultural
environments. Can you elaborate
on its importance to Langkawi?
Ecotourism, as a subset of sustainable tourism,
is a vast and growing industry because of
people longing for nature, a getaway from the
bustling modern life in cities. Langkawi is one
of those rare tourists’ islands where natural
forests still constitute over 60% of the land use.
LADA has been instrumental in developing
tourism products that combine local
livelihoods with the rich natural endowments.
The Kilim Geoforest Park and the Kubang
Badak geo-trail are a case in point, both
receiving more than 300,000 visitors yearly.

You have seen some early
successes, with Qatar Airways’
new service to Langkawi last year
as a recent example. How much
further can tourism in Langkawi
grow?
Langkawi’s developments since the 1990’s
have contributed significantly to the tourism
industry, which has brought economic
benefits, including increase in employment,
business opportunities and improved
infrastructure. While tourism remains to be
its mainstay of economic growth for years
to come as it has improved the quality of
life of its residents and provided business
opportunities to investors, we need to diversify
and explore new areas of growth. We are
exploring the possibility of mainstreaming
new agriculture for instance by using 5G
technology to plant high-value vegetables.
Langkawi is filled with unique and
colourful encounters. What are
your favourite parts of the island?
Its night market in Kuah is ideal for those
wishing to taste some of the most authentic
and affordable food on the island, including

the Malay sweets and street dishes. Arts
and craft, textiles and souvenirs are also
sold here. Langkawi’s many islands with
their appealing tropical rainforests and
mesmerising cliff tops are also the perfect
locations for island hopping, be it on boats
or jet skis, sunset cruises and to discover
its flora and fauna. Langkawi is home to
an abundance of extraordinary wildlife,
including 200 bird species. My favourite
part has to be the 2.8km long beach of
Tanjung Rhu. Being there is simply divine.
Lastly, if you were to give a piece
of advice to someone visiting
Langkawi, what would it be?
There are plenty of opportunities to
experience a guided tour of the island,
explore its traditional Malay houses and
gain local insights on the island’s flora
and fauna. It is easy to spot the eagles
and hornbills flying above you. As one of
Malaysia’s most beautiful and breathtaking
islands, Langkawi has something for
everyone, ranging from its rich culture,
food and varied attractions. Indeed, this
is a paradise not to be missed.
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FUN WAYS TO
DECORATE EASTER EGGS
BY AGNES AUI

Traditionally, Easter egg hunts are hosted for children on
Easter Sunday, where colourful eggs are hidden around
the house or garden. However, switch things up this year
by allowing your little ones to decorate their own eggs with
these two simple methods:

FULL-BODY WORKOUT AT HOME
BY AGNES AUI

Despite being stuck at home due to the Movement Control Order
(MCO), working out doesn’t particularly need the gym. We’ve
compiled the ultimate 10-minute full-body workout routine that you
can do in the comfort of your own home. To make things better, this
routine can be done even after the MCO is over and it is beginnerfriendly too.
HOW TO DO THE WORKOUT:
• Do each exercise with 30 seconds intense effort and
30 seconds rest.
• Repeat for two rounds.
• When resting, make sure to sip your water instead of drinking
mouthfuls – this prevents side stitch.
LET’S START:
1. 4-count burpees
Start in a standing position, move into a squat position with both
hands on the ground, kick feet back and onto a plank while arms
are kept extended, return feet into squat position and jump up.
2. High plank leg lifts
Start in a high-plank position while keeping arms extended, lift right
leg up and bring it back down, lift left leg up and bring it back
down.
3. Backward lunges
Start by standing straight, take a large step backward with your
right leg, lower your body and bend legs at a 90-degree angle,
rise back up and repeat with left leg.
4. Knee push-ups
Place knees on floor mat, place both hands on the mat with arms
extended, slowly lower your torso, pull it back up and repeat.
5. Star jumps
Start by standing straight and feet together, jump and put feet apart
with arms extended up in the air, jump with feet back together and
repeat.

#1 COLOURFUL CHINESE TEA EGGS
Start by diluting liquid food colouring of your choice in
separate mugs, with one teaspoon of liquid food colour to
three-quarter cups of water. Next, use the back of a spoon
to gently tap all around the egg shell. Be careful not to
create splits across the shell as this will dye your eggs with
large areas of dark food colour instead of the subtle cracked
effect. Then, place the eggs in the diluted mix for about three
hours. Remove the egg shells and feast your eyes on the
beautiful creations.
#2 SPECKLED EGGS
First, dye your eggs as usual, cutting the soak time by half as
you’d want a more pastel shade on the eggs. Then, prepare
a work space by laying out newspaper before starting
your speckle mix. Get a teaspoon of acrylic craft paint and
mix that with five drops of water. Dip the bristles of a new
toothbrush into the paint and run your fingers through the
bristles and across your pastel-dyed eggs, creating speckles.
Use white acrylic craft paint for galaxy-themed Easter eggs.
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DESTINATION EAST COAST
The Islands Are Calling
WORDS BY CRYSTAL CHONG
PHOTOS COURTESY OF TOURISM MALAYSIA

The east coast of Peninsular Malaysia is home to some of the country’s most beautiful islands, with white
sandy beaches, crystal clear waters and a vibrant marine life. In April here, the monsoon season is well
and truly over, and the islands are ready to welcome you to the tropical retreat you deserve.

PERHENTIAN ISLANDS

Located 21 km off the coast of Terengganu, Perhentian is made up
of two islands - Perhentian Besar and Perhentian Kecil, both home to
beautiful beaches, lush green forests and colourful corals.
HOW TO GET THERE
The Perhentian Islands can be reached with a short flight from Kuala
Lumpur to Kota Bharu or Kuala Terengganu, though most would
recommend the former as it is closer. From the airport, take a bus
or taxi ride to the small fishing town of Kuala Besut and catch a
speedboat ride from the jetty to your resort.
WHERE TO STAY
While there are no internationally renowned resorts on the islands,
you’re sure to find a comfortable accommodation to call home
throughout your stay. Perhentian Kecil, the smaller island, is a top

choice for backpackers and those looking for a more vibrant nightlife
scene. The accommodations range from the higher-end Bubu Villa
and Alunan Boutique Resort to the more budget-friendly Seahorse
Diver Guesthouse.
Perhentian Besar, on the other hand, is more suited to those looking
for a quiet and peaceful vacation, with choices such as Perhentian
Island Resort, which has its own beach, and Tuna Bay Island Resort.
WHAT TO DO
If you’re not looking to simply relax by the sea, go hiking and exploring
or kayak around. Perhentian is also a diving and snorkelling paradise
and many head there to get their scuba diving licence. At night, Long
Beach on Perhentian Kecil becomes the spot where travellers party
away under the starlit sky.

Fly to Kota Bharu or Kuala Terengganu
MALAYSIA AIRLINES

AIRASIA

FIREFLY

MALINDO AIR

REDANG ISLAND

SIBU ISLAND

HOW TO GET THERE
From Kuala Lumpur, take a flight to Kuala Terengganu and from
the airport, take a cab to the Shahbandar jetty or Merang jetty,
depending on which ferry you are taking. Your resort can arrange
the ferry for you but otherwise, there will be a public ferry available.

HOW TO GET THERE
The 30-minute boat ride to Sibu Island will most likely be scheduled
by your resort, leaving from the jetty in Tanjung Leman. There are
a few ways to travel to the jetty, be it a five-hour drive from Kuala
Lumpur, a flight to Senai International Airport (Johor Bahru) plus a
taxi ride, or a transnational bus ride followed by a local bus ride.

Within the Terengganu Marine Park at about 45 km off the coast of
Kuala Terengganu lies Redang Island. Renowned for its crystal clear
waters and clean beaches, the island is one of the most popular
holiday destinations for Malaysians.

WHERE TO STAY
For those looking for tranquillity and privacy, check out Mutiara
Beach Resort and The Taaras Beach & Spa Resort, a five-star stay
which will give you access to a direct flight from Subang Airport
to Redang Airport on Berjaya Air*. For a livelier area with discos
and more activities, stay on Long Beach, with options from Laguna
Redang Island Resort to the more budget-friendly Redang Pelangi
Resort.
* charter service

WHAT TO DO
Many resorts on Redang will include a snorkelling trip to the Marine
Park, but you could also sign up for a diving course and explore
the wonders of the sea. If you’d rather stay on land, walk along the
beach and take in the fresh air, catch the sunset and sunrise, play
beach volleyball, visit the turtle nursery and conservation centre, and
more.

Fly to Kuala Terengganu
MALAYSIA AIRLINES

AIRASIA

FIREFLY

MALINDO AIR

One of Peninsular Malaysia’s most southern east coast islands is
Sibu Island, located just off the coast of Mersing, Johor. While
largely undeveloped, with vast jungles and a small fishing village,
the resorts in this little gem make for a great getaway.

WHERE TO STAY
While the resorts available might be fewer compared to more
popular islands, Sibu Island offers plenty to choose from. There’s the
chalet-style Sea Gypsy Village Resort, the bamboo-based Rimba
Resort as well as homestay resorts such as Coconut Village. You
might find most of the resorts are all-inclusive, providing room,
meals and transport.
WHAT TO DO
From fishing and kayaking to scuba diving and snorkelling, there
are many activities one can do. It is also possible to walk the entire
length of the island, leaving you plenty of freedom to explore, from
a coconut plantation to the local village, Kampung Duku.

Fly to Johor Bahru
AIRASIA MALAYSIA AIRLINES FIREFLY INDONESIA AIRASIA JIN AIR MALINDO AIR THAI AIRASIA

LUXE HEALTH & BEAUTY

WINTRY SEASCAPE

Max Mara presents the Fall-Winter
2020/2021 collection, themed maritime,
featuring a variety of silhouettes and new
ways to blend the brand’s signature camel,
grey, white and navy hues. Winter calls for
coats, and Max Mara’s new collection offers
a bunch – from officer-class greatcoats and
capes to cabans and duffels with toggles
and tassels. Ruffles and gathers lend suave
to the shoulders and sleeves of camel hair
classics, pinstriped jackets and skirts with

FASHION
& BEAUTY
NEWS
All the must-knows
and must-haves of
the month

hemlines that dip dramatically
on one side. A capacious Max
Mara down jacket is perfect for
the harshest weather - its outer
shell is resilient nylon, but its
wadding is a cashmere fleece.
The collection’s marine bag is
also a capacious piece that is
soft with structure.
www.maxmara.com

BY AGNES AUI

LIKE A FEATHER

Iconic American lifestyle brand and retailer Cole Haan has announced the launch of the latest
addition to the GrandPro family – the GrandPro Rally. Reimagined for the aspiring, urban
and on-the-go individual, the GrandPro Rally sneaker offers unprecedented style, comfort and
versatility, setting a new standard for both men and women. GrandPro Rally dials up the laidback look while having lightweight foundation. The men’s sneakers feature breathable, lasercut uppers while the women’s sneakers are crafted uniquely. Both styles combine lightweight
construction for easy movement, responsive cushioning for luxurious comfort and a contoured
interior that follows the natural shape of the wearer’s foot.
www.colehaan.com

FASHION FORWARD

Levi’s® has announced a new eyewear
collection for Spring 2020, designed and
manufactured in partnership with Safilo
Group S.p.A. The new Levi’s® sunglasses
and optical frames feature contemporary
designs and modern colour combinations
with a curated selection of 16 sunglasses
and 19 optical frames from refined square
models to round retro-inspired styles.
The collection also takes inspiration from
Levi’s® denim – presenting a range of
blues, warm gradients of gold and orange
mirror lenses as well as subtle tones of
black, brown or grey. As part of Levi’s®
and Safilo’s commitment to sustainability
and continuous efforts to protect the
environment, the collection also includes
a range of frames made with acetate, a
recyclable environment-friendly material.
www.levi.com
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RECOLLECTION

Burberry has unveiled its Autumn/Winter 2020 collection
named Memories. The collection for men and women is
inspired by chief creative officer Riccardo Tisci’s reflections
on his formative years as a young designer and imbued with
references to the places he visited – from London to India – the
people he met and the music that informed him at the start of
his career. The collection features classic Burberry trench coats,
car coats, duffle coats and equestrian-inspired quilted jackets,
alongside long collarless coats, tailoring, jodhpurs and fluted
skirts – all in textural contrasts and new prints. The Olympia
bag collection was also introduced, featuring a shoulder bag
in three sizes alongside a crossbody bag.
my.burberry.com
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BEAUTY PRODUCT

CELEBRATE COLOURS
Eyeshadow palettes with shades for days
CROSSING CULTURES

Coach has announced the launch
of BAPE® x Coach, a collaboration
between America’s original house of
leather and the pioneers of Japanese
streetwear. The leather goods and
ready-to-wear collection represents
a fusion of the established codes
of both brands and celebrates the
unique attitudes of their hometowns,
New York City and Tokyo. The
collaborative collection includes an
interpretation of Coach’s Signature
pattern crossed with BAPE®’s
Ape Head logo. Stand-out pieces
include a down puffer jacket in
leather, BAPESTA™ sneakers and
backpacks in Coach’s Academy
silhouette, all featuring the Ape
Head Signature pattern which will
be available exclusively at Coach
Pavilion Elite.
coach.com

EXTRATERRESTRIAL

The Sportmax Fall-Winter 2020/21
women’s collection embraces the
style between a structured mood and
a futuristic one, in terms of accents.
Capes, coats, jackets and raincoats
are fashioned with unconventional
buttons and updated with exaggerated
shoulders, detachable collars and
decor
embellishments.
Leathers
are worked into pleated inserts or
combined with knits, infused into
tops, jumpsuits, skirts and pants.
Dresses play on traditional tailoring,
revealing underlying fabrics and
asymmetrical silhouettes that facilitate
three-dimensional effect. The colour
palette is a blend of neutral tones
like camel and khaki, juxtaposed by
deeper colours such as navy blue,
grey mélange — punctuated by white,
pinks and light blues. The Space-Age
concept is further emphasised by ultrascenographic eyewear.
sportmax.com
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BY AGNES AUI

KVD VEGAN BEAUTY Vegan Love
Eyeshadow Palette (Limited Edition)
Some people may say that great
things come in small packages and
nothing fits the bill more than this
limited-edition vegan eyeshadow
palette by Kat Von D Beauty.
Vibrant red and purple are known
to be difficult to find in a 100% eyesafe formula but the new shades
with popping sheen finishes have
been curated for safety. RM178

ANASTASIA BEVERLY HILLS Norvina Pro
Pigment Eyeshadow Palette Vol 2
Unleash your inner artist with this palette
consisting of 25 high-performance shades with
a lush aqua theme. Each colour is formulated
without gluten, parabens or phthalates and
are highly pigmented, allowing the product
to evidently pop at first application. From
sunflower yellow to glittery turquoise, this
versatile palette is one you should add to your
collection. RM330

WET N WILD
Bretman Rock
Shadow Palette
Express yourself
with this jungleinspired shadow
palette that came with the
collaboration of Wet N Wild and YouTube
sensation, Bretman Rock. The 15-pan eyeshadow
palette comes with bold and neutral colours with
satin, matte, metallic and shimmer finishes, where
all vibrant mattes are paired with either shimmer or
metallic finishes. Its pigmented and soft formula blends
seamlessly and can be used wet or dry. RM63

HUDA BEAUTY Mercury
Retrograde Eyeshadow
Palette
Galactically inspired, this
eyeshadow palette features
18 colours from dusty
coppers, rosy pinks, golden
taupe tones to pops of
purple and blue. The
product comprises nine
mattes, six high-shine
creamy metallics
saturated with
electrifying pearls, one
glitter powder with glass
pearls and silver sparkles,
and two sheer multi-reflective
shadows. RM295

COLOURPOP So Jaded
Known as Colourpop’s biggest
palette to date, So Jaded is
a collaboration with famous
makeup artist KathleenLights
and contains a total of 30
shades. These include matte
and metallic shadows, one
super shock shadow and two
pressed glitters – inspired by
crystals and gemstones. The
buttery shades glide with ease
in a swatch and make it easy
to build, perfect for those who
are looking to experiment.
RM163

TARTE Tarteist™ Pro Remix
Amazonian Clay Palette
Here’s one for the glitter fanatics – a
palette with 20 new shades that feature
six unique finishes, namely matte,
lustre, metallic, duochrome, shimmer
and floating glitter. Inspired by all
forms of art and self-expression, this
palette is perfect for festival goers,
party enthusiasts and creative minds
who enjoy expressing themselves
through makeup. RM230
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LUXE SHOPPING

TULLE TALES

GOING GREEN

Satin, embroidered and glitter tulle
– it’s everything you want in blue

Express love for Mother Earth this
month with all things green from faded
and neon to army and pastel

BY AGNES AUI

MARCHESA NOTTE
Strapless satin-trimmed
appliquéd and embroidered
tulle gown
RM3,400

BY AGNES AUI

ROSANTICA
Aurora gold-tone
beaded earrings
RM946

YVES SALOMON
Shearling-Trimmed Gabardine Parka
with Detachable Liner
RM9,806

SACAI
SUN SURF Diamond Head
Embroidered Nylon Bomber Jacket
RM9,163

MARCHESA NOTTE
Strapless appliquéd
embroidered tulle gown
RM3,704
RHUDE
Logo-Print Padded Camouflage-Print
Cotton-Blend Twill Jacket
RM5,349

EJING ZHANG
Sabra gold-plated, resin and
pearl earrings
RM673
MARCHESA NOTTE
Off-the-shoulder flocked
glittered tulle midi dress
RM3,262
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RENÉ CAOVILLA
Galaxia crystal-embellished mesh and
metallic leather sandals
RM4,698

GUCCI
Slim-Fit Washed-Denim Jeans
RM4,836

ROSANTICA
Vernita tasseled crystalembellished gold-tone
and velvet tote
RM3,788

ENGINEERED GARMENTS
Carry All Cotton-Ripstop
Tote Bag
RM396

BALENCIAGA
Speed Sock StretchKnit Slip-On Sneakers
RM2,675

KL LIFESTYLE l 75

LUXE TRAVEL

Java Tree
Farquhar’s Bar

EASTERN AND
ORIENTAL HOTEL
Pearl of Penang
BY HIRANMAYII AWLI MOHANAN
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T

he grand dame of hotels, Eastern and Oriental Hotel
Penang, affectionally regarded as E&O, has stood the
test of time and remained stately and stoic since its
inception. In many ways, this hotel is a reflection of Penang
— its story integrally woven into the island’s history and
traditions. Erected in 1885, the hotel’s Victorian aesthetics
and interior transport you to the days of British colonialism
through its vintage elevators, echo dome, pictures of
Penang’s storied past and antiquities that are steeped in
historical grandeur. One can expect impeccable hospitality,
honed for over a century.

HERITAGE WING
Fresh off a labourious restoration and
refurbishment, the suites at the Heritage
Wing of E&O Hotel return better than
ever, sporting natural light-filled space
and softer colour palette that feeds
into the stylish, classic interior. Our
favourite of the suites, the Deluxe Suite,
is furnished with a lounge area, king size
bed and sweeping windows that allow
you to lose yourself in the magnificent
seafront of the Andaman. Twin vanities
and long bath remain as the hotel’s
signature, along with round-the-clock
butler service in-suite, decanters with
premium selected beverages and snacks
that are replenished daily.
DINING
Dining options are aplenty here. Palm
Court takes a nod to the area’s roots
by offering ethnic Asian-inspired dishes,
casual international fare and an indulgent
three-tier classic afternoon tea.
Evenings call for a romantic stroll along
coconut trees lined by the shore and then,

saunter into Farquhar’s Bar — a nod to
its eponym, Robert Townsend Farquhar
who served as the second LieutenantGovernor of Prince of Wales Island
(now Penang). Inside, lavish interior
of oak and brass bar, plush leather
sofas and antique furnishings greet
guests. With its picturesque view of the
waterfront, one can bask in the scene
with a sundowner or digestif in hand.
For the adventurous, we recommend
the Bloody Maria — an exotic and
spicy tipple while the Aged Negroni is
a twist on the classic cocktail.
For dinner, experience a melange of
Nyonya recipes and classic European
dishes at Java Tree. We relished in
the well-curated Peranakan set and
indulged in a few signature Western
dishes too. Besides the sumptuous fare,
the highlight of the dining experience
here comes in the form of a trolley cart
carrying a beautiful array of desserts,
each varying daily and is sure to
please the sweet tooths.

The Cornwallis, an exclusive lounge ,
offers complimentary evening canapés
and cocktails as well as daily breakfast
for guests staying at the Heritage Wing.
The opulent setting here is supplemented
by a mini buffet and dishes such as Eggs
Royale and French Toast prepared upon
order. Meanwhile, for an international
and Malaysian spread, Sarkies serves
up an extensive selection for breakfast,
lunch and dinner.
FACILITIES
Heritage Wing’s private swimming
pool and sauna is just what the doctor
ordered to banish the aches and pains
that come from a long day of discovering
the island. Facing the stunning sea, the
view eases the senses and calms the
mind, preparing you to end the day in
a serene mindset.
10 Lebuh Farquhar, 10200 Penang.
Tel: 04 2616333

KL LIFESTYLE l 77

LUXE LIFESTYLE

Royal Selangor Unleashes the Black Panther
Remember the Royal Selangor limited-edition Iron Man Mark 43 life-size replica which
sold for RM77,000? There is now a new Marvel superhero in town - the limited-edition
24-centimetre-tall Black Panther figurine, priced at RM1,900 and has only 3,000
individually numbered pieces worldwide.

THE

Luxe

In Ghim Ong’s dramatic sculpture of the Black Panther, the protector of Wakanda steps
out of deep jungle shadow, ready to face those intending to plunder his homeland of
this valuable resource, Vibranium.

REPORT

The level of detail achieved is extraordinary, with the highly tactile weave almost
diverting attention from the seam detailing and ceremonial necklace of T’Challa’s
suit. A thick tangle of gnarled roots, exquisitely modelled in black bonded porcelain,
enhances the pewter sculpture’s glimmering finish.

BY CRYSTAL CHONG

Find out more on royalselangor.com.
Source: Royal Selangor

Louis XIII Celebrates Paris in 1900
The House has partnered with the Monnaie de Paris and Cristallerie of Saint-Louis
to pay tribute to Paris in 1900, where LOUIS XIII received the highest praise at
the Paris World Fair - a global festival of engineering feats, technical triumphs
and creative prowess.

Six Senses Bumthang:
The “Forest Within A Forest”
Less than six months after the opening of the “Traditional Birdwatching
Bridge” in Gangtey, Six Senses Bhutan has opened its fifth and final
lodge, Six Senses Bumthang.

A masterpiece born from a shared passion for arts and craftsmanship, the special
edition is presented in a limited series of 2,000 numbered decanters capturing
the imprint of time in a creation of lasting value. The decanter is based on the
distinctive design, inspired by a 16th-century flask uncovered from the site of
the Battle of Carnac, and later owned by LOUIS XIII founder, Paul-Émile Rémy
Martin. Hand crafted by skilled artisans, the City of Lights – 1900 decanter
features 13 dentelle spikes rather than the usual 10, seven fleur-de-lys in 18ct
gold and a central medallion. A limited-edition stopper takes the form of an
upturned decanter, and incorporates NFC technology that allows you to register
your decanter with the LOUIS XIII Society, and receive a unique numbered medal
minted by the Monnaie de Paris.

Frette x Shifman
Mattresses Make Debut

The opening marked the completion of a circuit that will take guests on
a journey across the western and central valleys of the Kingdom. As
the gateway to the east and the site of some of the country’s earliest
settlements, Bumthang is considered as Bhutan’s spiritual heartland and
is home to some of its most ancient monasteries and sacred monuments.

Shifman Mattress Co. debuts a new mattress collection in
collaboration with Italian luxury linen brand Frette to give the ultimate
luxury sleeping experience.

The region is known for its four valleys, covered in pristine forests and
meandering rivers, dotted with quaint villages, lush pastures and farming
fields. Set in a pine forest on a hillside and above a bubbling, trout-filled
stream, the lodge is referred to as the “Forest Within A Forest”. Here,
the trees came first, which is why the accommodations were built around
them rather than clearing them. In total, there are eight suites, featuring
spacious balconies and calming forest views across the valley. The fivelodge, five-valley Six Senses khamsa or ‘journey’ in Bhutan combines
the brand’s commitment to wellness, sustainability and out-of-the-ordinary
experiences paired with the country’s rich culture, warm hospitality and
omni-present spirituality.

The collection features high-quality natural materials and Frette’s
iconic Chains motif, crafted using traditional mattress-making
techniques by local artisans at the Shifman factory in New Jersey.
It includes three mattresses made with premium cotton, natural
latex, cashmere and Joma wool, hypoallergenic comfort layers, and
horsehair, a material that has not been used in Shifman collections
before this collaboration.

Source: Furniture Today
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ALPH STUDIO

BEFORE AND AFTER THE MAGIC

Leave It to the Experts
BY CRYSTAL CHONG

Let me start by saying this: I have just
found my new favourite hair salon.
THE SPACE
Located above La Juiceria at Nadi Bangsar,
Alph Studio is a 5,000-square-foot salon
thoughtfully divided into three sections to
give customers the best experience. The
nearest seats to the entrance, for example,
are for quick wash-and-blow services
while the seats towards the back are for
treatments that take longer, with power
plugs in place for those who want to get
work done (or watch Netflix). There is also
a VIP room for those who need privacy
and leather chairs for the boyfriends (or
anyone really) to wait in comfort.
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THE CONSULTATION
After making sure I was all cosy in my
seat, my stylist, Nicky, began to analyse
my hair and asked if I had a specific look I
was after. I showed him a photo of Kristen
Stewart in the 2019 film Charlie’s Angels
and being honest, he said the hairstyle
would be too ‘strong’ for me.
Taking into account my style preference,
my facial features, the natural state of
my hair and the fact that I couldn't be
bothered spending more than five minutes
on my hair in the morning, Nicky knew
exactly what he needed to do to give me
a hairstyle that would not only look good
in the moment, but also easy to maintain
in the long run.

THE MAKEOVER
Step one was dyeing my hair a classic
mocha colour. Yves, a junior chemist,
started by giving my scalp a protective
spray before applying oil across my
hairline to prevent colour stains. Then,
the dye was applied and set to work
its magic for 25 minutes before it was
washed off with a colour shampoo to
restore the pH level. Most of the products
used here are from Italian brand Framesi
and the hair dyes are known to have very
low ammonia, which means it is gentler
to the hair.
Then, I was given a nourishing scalp
treatment with products from Viege,
a Japanese brand embracing natural

ingredients. A ginger-based serum was first used
to help prevent hair loss, coupled with a relaxing
massage to improve blood circulation. The Viege
Base Suppli was then applied to strengthen my roots
and help with absorption of the serum. To top it all
off, the Takara Spa Mist was used to open up my
hair follicles to allow for even better absorption of
the treatment. The last two minutes of the mist was
cool, of course, to close back those follicles.
Last but not least was my haircut by Nicky. He
started by cutting off all my wispy ends and gave
my hair more structure, while maintaining a sense of
femininity in style. My hair was then blow dried with
a Dyson hair dryer - a hallmark of any good hair
salon if you ask me. A spray on the scalp to further
improve blood circulation and prevent hair loss,
and it was time to retexture my hair and ultimately,
give the finished look.

Our designer, Eyda, was also at Alph Studio
with me and had her very own makeover. Her
stylist, Roy, decided to give her hair a warmer
peach tone to complement her skin tone, as well
as the all-important scalp and hair treatments to
nourish and protect her beautiful mane. Then, a
little layering to add volume and voila!
Both of us were in and out of Alph Studio in less
than three hours, which from our experience,
was real fast. The team gave us their full
attention at all times, and from the protective
products used to the detailed explanation of the
process, we could feel they genuinely care for
their customers, beyond their hair.
Alph Studio
Level 1, Commercial Lot, Nadi Bangsar,
Jalan Tandok, Bangsar, 59100 Kuala Lumpur
03-2733 8402
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AWANG DAMIT AHMAD
MARISTA — REMINISCENCE OF THE PAST
BY HIRANMAYII AWLI MOHANAN

B

DATUK TAY MO LEONG

orn in Kuala Penyu, Sabah, Awang
Damit Ahmad is one of the most
renowned and well-established artists
in Malaysia. In 1975, when he was 21, he
moved to Selangor to become a technician
with Telekom Malaysia. While working as a
technician, he cultivated a love for the arts
intently and eventually quit Telekom in 1979
to join Universiti Teknologi MARA (UiTM)
in mid-1979. He pursued his Diploma in
Fine Arts at UiTM during which he did his
practical in Melaka and developed his
skills by learning with the best at St.Paul
Hills, Melaka. He topped his class in UiTM,
graduating in 1983. For two years, he
became a full-time artist and completed his
first series, Essence of Culture.

CREATING WONDERS WITH WATERCOLOUR
BY HIRANMAYII AWLI MOHANAN

Awang Damit eventually became a tutor
at UiTM and pursued his master’s degree
in Fine Arts at the Catholic University of
America in Washington DC, United States
in 1989. During this time he joined art
collectives, the Arlington Art Group and The
Capitol Hill, with expressionist Professor Tom
Nakashima being his main influence. The
artist became exposed to various aspects
of art, earning pocket money and travelling
across America.

Legong Dancers
Tay creates this arresting vision of two Legong dancers,
majestically clad in traditional outfits. It is a spectacle of
gentle hues that is both charming and exquisite, engaging
viewers for long moments before they comprehend that
this piece is an encapsulation of the charm of the rustics.
Executed in the medium of watercolour, the artist cleverly
combines the elements of space, form and colour to
work magnetically with one another, as he captures a
dancer holding a paper fan while the other is gazing
into the distance, portraying her side profile. The work is
a demonstration of the artist’s adeptness in the delicate
medium that is watercolour. It is certainly a poetic piece.

PETRONAS Gallery acquired a few of
his artworks and one of his paintings,
Nyanyian Petani Gunung, won the 1991
Salon Malaysia Award – one of the most
prestigious art awards in Malaysia. He was
a lecturer at his alma mater, UiTM where
he was appointed as Associate Professor
at the faculty in 2000. Before that, he had
also undertaken other positions including
being the head of the Fine Arts Department.
Despite being involved in academics, Awang
Damit has been actively involved with the
development of the Malaysian art scene.

Awang Damit Ahmad B. Sabah, 1956
Marista Series, 1996
Mixed media on canvas 135 x 120 cm
RM 40,000 - RM 75,000

Marista Series
The bold and strong oeuvre of Awang Damit makes a reappearance in this piece from his
celebrated Marista series, this time taking a resilient, symbolic form. This rendition of Marista
employs darker and earthy tones overlain by shapes. Those familiar with Awang Damit’s
works are provided with the knowledge that his works are inspired by his memories, most of
which are scattered, symbolic and garlanded with numerous emotions. The theme Marista,
is defined as “to talk about the past” in Brunei’s Malay language. It is a retrospective work,
painting out mirages and emotions in abstract form, gathered from his hometown and his
travels around Sabah when he was younger. Awang Damit admitted that after having studied
the Marista series in context, he found it to be a journey of self-discovery as well as a search
for a developing positive culture. This painting is both controlled yet expressive, inciting both
abstract and figurative forms.
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Awang Damit has held various solo and group
exhibitions both in groups and solo including
the Intipati Budaya-Satu Sintesis Show at the
National Art Gallery, Kuala Lumpur in 1995,
with the artworks also shown at Shenn’s Fine
Art in Singapore a year earlier. The group
exhibitions he was involved in included the
Bentuk Dan Makna – Galeri Seni FSSR, UiTM
Shah Alam, while shows abroad included
the 15th Asia International Art Exhibition in
Taipei, Taiwan, Perception and Perspective:
A Malaysian Eye View, Hotbath and Pittville
Art Gallery, London, 14th Asia International
Art Exhibition, Fukuoka Asian Art Museum,
Japan and Contemporary Malaysian Artist,
Beijing Art Museum, Beijing, China. Armed
with techniques he picked up in the US,
Awang Damit completed the lauded series
Marista (2002) and Iraga (2011).

Tay Mo Leong, Dato’ B. Penang, 1938
Legong Dancers
Watercolour on paper 76 x 57 cm

D

atuk Tay Mo Leong was born in 1939,
in Sungai Bakap, Penang. He is one
of Malaysia’s most recognisable
and celebrated figures in the Malaysian
art industry. Tay started his career as a
watercolourist and evolved into a batik artist
in the early 1960’s. His maturity in style and
skill in his watercolour paintings was well
known in the art scene but his passion towards
batik painting had superseded and made him
a batik artist.
His name is synonymous with the development
and evolution of batik in the country. Tay
pursued an education in art at the Provincial
Taipei Normal College (Fine Art) from 1957
to 1960. It was in Taiwan where Tay was
introduced to the batik medium. Upon his

return, Tay mastered the medium itself through
visits to Kelantan and experimentations. In
1965, he was confident enough to stage his
first batik art exhibition at the British Council in
Kuala Lumpur. In 1970, he studied at the Art
Centre in Florida, USA.
He was given the Foreign Minister’s Award
and exhibited at the Nippon Modern Art
Association, Osaka, Japan in 1997, and
the Osaka Government Award in Japan in
2003. He travelled extensively to study batik
techniques and materials and invented a new
technique which he termed ‘double-resist’. The
artist is known for being one of the foremost
Malaysian artists to employ the batik medium.
His works are frequently described as abstract,
experimental, daring and free. He was the

chairman of the Art Gallery Committee of
Penang, a member of the State Museum Board
and the president of the Penang Watercolour
Society since 1985. Tay was conferred a
Datukship by the Penang State Government
in 2009 and that same year, Penang State
Museum Art Gallery honoured him with a
retrospective exhibition.
Tay’s watercolour artworks are as striking
as his batik works, executed with the same
finesse and creative eye. The subjects of the
artist’s watercolour paintings primarily revolve
around landscapes, inundated by faceless
figures and intricate attention to detail. Vivid
colours splashed across the canvas, guided
by an emotive expression of beauty that Tay
experienced.
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MIN WAE AUNG

NGUYEN THANH BINH

PAINTER OF SPIRITUALITY

PORTRAYING PURITY

BY HIRANMAYII AWLI MOHANAN

BY HIRANMAYII AWLI MOHANAN

R

Symbol in Blue
Min’s work represents all of those people who are out on
their feet for themselves and their families. His subjects
are often sun-drenched, moving figures across parched
earthen roads, their postures revealing inner burdens
and weariness. There are also glimpses of flower sellers,
market folk and random groups of people traversing
through their daily rituals. His uncompromising attention
to details of their individual movements is remarkable
and form the highlight of his works. Min elevates the
spirituality and enigma of the monks walking with
their backs turned in a shimmering but largely empty
landscape — a brilliant Buddhist narrative.

enowned contemporary Vietnamese
artist, Nguyen Thanh Binh’s elegant
paintings are poetry etched in colour,
on paper. The artist was born in 1954 in
Hanoi, Vietnam. He went on to study at
Hanoi College of Fine Arts and graduated
in 1972. Later, Thanh Binh attended the
Gia Dinh Na College of Fine Arts in Ho
Chi Minh City, where he specialised in
oil painting. The artist‘s niche, much like
Min Wae Aung’s monks, is portraying
his subjects, predominantly women, as
dreamlike, abstract figures. The empty
spaces created in the painting gives the

‘Symbol in Blue’, however, is a stunning work that departs
from Min’s signature of Burmese monks clad in yellow
or red robes in motion towards their destination. Still
encapsulating the tranquillity that becomes the artist’s
works, here, a striking ombre of electric blue sweeps
across the canvas, with an intriguing relief symbol or
object at the heart of the artwork. While the significance
behind the painting is unbeknown, one might assume
that it is associated with Burmese culture or the Buddhist
philosophy (Min Wae Aung’s belief).

T

The artist captures the very essence of
Burma, its spiritual and magical dimension,
creating iconic characters, which perpetuate
age-old traditions. Monks and nuns in burntorange and maroon robes against striking
gold backgrounds, with dramatic effects
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of light and shade, are the hallmark of his
works. Almost exclusively composed of
representational acrylic and watercolour
paintings of multiple robed figures, his work
features centrally located people, primarily
of monks in solid-colour space of yellows,
oranges and reds.
It can be discerned that outlines of the brightly
coloured, subtly shaded figures are clearly
delineated in black, against a background
often executed in a contrasting pointillist
manner. It is also evident that an intentional
shimmering background seems to create an
aura around the figures, which are thrown
into greater focus, giving them an intense and
luminous quality. They seem larger than life.
Min’s subjects’ faces are rarely shown, as he

desires to emphasise the monks’ movement.
In his eyes, their anonymity helps convey
how they are leaving humanity behind and
going to a peaceful place, such as Nirvana.
Min Wae Aung’s paintings can be found
in private and corporate collections across
the globe, and he has held more than 50
international exhibitions to date. His works
are held by the Singapore Art Museum
Standard Chartered Bank in Hong Kong,
National Museum in Myanmar and Fukuoka
Art Museum in Japan. His works are also
collected by galleries and institutes in
Singapore, Malaysia, the Netherlands, USA
and UK, and are regularly showcased at art
fairs.

Thanh Binh evidently has a high regard for
women and does not just see females for
their physical forms but is instead, inspired
by the sense of each woman — that elusive
feminine mystery that can change like
the wind. He is intrigued by the sense of
movement each woman has when she sits,
stands, or lies down, whether dancing or
playing sport, tells a story about who she
is as an individual as well as other stories
when she is with other people. Although

Thanh Binh has been greatly influenced by
Western art and its aesthetics, his art falls
well within the philosophical and aesthetic
sphere of Asia.
The artist often conceals the faces of the
women in his works, creating a surrealist,
amorphous effect. Having faced myriad
trials of mind and body, Thanh Binh seeks
refuge in his paintings by striving to portray
beauty, purity and innocence. Naturally, his
muse is femininity, one that embodies an
ideal purity.

Two Sisters, 1980s
In this nude-painting, contemporary
Asian artist, Thanh Binh does not
overload the composition with details,
rather, inclining towards a concise
manner instead, accentuating the
subject’s relaxed pose. Painted with
white garments, the subjects exude an
innocence and angelic quality to them.
The painting perfectly encapsulates
tranquillity and the simplicity of the
piece is what makes it truly attractive.
Each of Thanh Binh’s paintings tells a
tale of its own, garnering loyal following
and afficionados. The works of this
celebrated artist had been featured in
Sothebys and sold for HKD 36,000 as
well as Christie’s Hong Kong.

Min Wae Aung B. Burma, 1960
Abstract Symbol in Blue
Acrylic on canvas with relief object 58 x 50 cm

here is a distinctive serenity that comes
with Min Wae Aung’s works. He is a
contemporary Burmese artist whose
works are characterised by theirstrong
association to Burmese culture and Buddhist
philosophy. Born in 1960 in Danubyu in
present-day Myanmar, Wae Aung studied at
the State School of Fine Arts, Yangon before
working as a commercial graphic artist and
ultimately developing his signature aesthetics
after a visit to the United States in 1993.

appearance of being suspended in mid-air,
rendering an angelic quality to his subjects.

Nguyen Thanh Binh B. Vietnamese, 1954
Two Sisters, 1980s
Oil on canvas laid on board 63 x 78 cm
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LACQUER PAINTING IN VIETNAM

LAXMAN PAI

LAYERS OF PERFECTED BEAUTY

STORYTELLER OF THE INDIAN HERITAGE

BY HIRANMAYII AWLI MOHANAN

Lacquer, coined from Tan Hung varnish,
was introduced in Vietnam, in the 1940’s.
In prewar Vietnam, significant quantities of
varnish used to be exported from Phu Tho
province to China and Japan. Before 1931,
the usage of varnish in Vietnam was to coat a
myriad of furnishings, from household articles
to instruments of worship.
In 1925, the École Superieure de Beaux Arts
d’Indochine was established in Hanoi by the
initiative of French artist Victor Tardieu and
Joseph Inguimberty. Together with local talent
Nguyen Van Tho, they embarked on a mission
civilisatrice to educate promising artisans.
While students were instructed in European
style paintings, students were encourage
to experiment in lacquer. This environment
ushered in changes to the ancient tradition

of lacquer handicrafts. New techniques,
colours, production processes and ideas
about the use of space brought changes in
perception that also opened a window to the
possibilities lacquer offered as a medium for
the artist.
Ever since the International Paris Colonial
Exposition in 1931, many Vietnamese artists
starting shifting their attention to lacquer.
From a decorative medium, it has morphed
into an artistic means of expression in its
own right, employed by countless names
artist such as To Ngoc Van and Truong Van
Thanh. From 1935, lacquer as a medium had
proven its merits and created an avenue for
interpretations of nature as well as intimate
lives of artists, that put the medium on par
with Chinese watercolours and modern oil
paintings.

Buddhist symbol of purity) growing out
of the water is a spectacle of brilliant
colours. The pagoda is depicted as
is, tall and majestic, balanced on one
pillar. Foliage envelops the pagoda,
portraying an almost Eden-like scene.

Truong Van Thanh

This revered temple was built
on the command of Emperor Ly
Thai Tong in 1049 as a means of
thanksgiving dedicated to Bodhisattva
Avalokiteshvara for being bestowed
with a son. The One Pillar Pagoda,
built from wood and on a single stone
pillar of 1.25 metres in diameter and
4 metres in height was also where the
annual Vesak by the monarch (birthday
of Buddha) took place. In 1105,
Emperor Ly Nhan Tong commanded for
the One Pillar Pagoda to be renovated
and for a bell reflecting one of four of
Vietnam’s capital works to be installed
in the temple. In 1954, forces from the
French Union maliciously destroyed
the pagoda before exiting Vietnam
after the first Indochina War. The One
Pillar was rebuilt soon after.

Truong Van Thanh is a 20th century artist and one of Vietnam’s celebrated talents, whose oeuvre
is lacquer painting. As with many artists, their surroundings and experiences proved as their
muse. For Truong, the iconic landmark, The One Pillar Pagoda in Hanoi, served as his, in this
work. The arresting painting of the beautiful pagoda, meant to symbolise a lotus flower (the

Truong, whose body of work
predominantly consists of landscapes,
has been sold in Sothebys Hong Kong
on April 1 2019 for HKD 175,000.

Truong Van Thanh Vietnamese, 20th Century
Chùa Một Cột - The One Pillar Pagoda in Hanoi
Lacquer on board 41 x 61 cm
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Apart from a relatively small circle of
connoisseurs, the genre that is lacquer
wasn’t celebrated outside Vietnam. Lacquer
paintings has evolved with time, fusing it
with French techniques and positioning it
as fine art. Lacquer art form is laborious,
involving the technique of applying various
layers of measured colours and textures
onto a plywood board. These layers
comprise paint, clear lacquer and also
precious metals such gold and silver. No
matter the material, each layer requires
drying and polishing, with specific layers
polished more than others to make them
stand out. Fine sandpaper and a mix of
human hair and charcoal are used to reach
the desired colour/layer, but the artist must
keep track of each since rubbing too hard
can irretrievably ruin the artwork.

at the famed J.J. School of Art, where he
was awarded the prestigious Mayo medal.

ARTISTIC STYLE
Pai’s art is firmly rooted in Indian heritage,
drawing inspiration from the teachings
of Swami Vivekananda, J. Krishnamurti,
landscape, music, and Indian scriptures —
Ramayana and Bhagavad Gita. As a nod
to his constant muses, Indian classical music
and the scriptures, the artist had devoted a
series to each segment, respectively. Pai’s
art is characterised by graphic impressions
of mundane themes and his life experiences,
free from any commentary. His works are
based on chance encounters or experiences
that have impacted his life. His canvases
are densely populated with nature in every
aspect, along with human figures which
are part of the environment. His works
illustrate a juxtaposition of the traditional
and modern. His earlier paintings were
inspired by Egyptian sculptures, and Indian
folk art. With time, the figures became
more rounded with less geometry. By the
sixties, his style had developed into semiabstract forms, with a structural use of lines
and painted in bold, vibrant colours. His
paintings brought the spirit of the native into
the modern Indian art realm.

Soon after, Pai travelled to Paris where
he studied etching and fresco alongside
his contemporaries – F.N. Souza, Raza
and Gaitonde. The artist’s time in Paris
shaped his artistic style. He spent a fruitful
decade in Paris, evident by the multiple
critically-appreciated exhibitions which
were well-received by the international art
community. He was inspired by Paul Klee,
Joan Miro and Mark Chagall, and his
style incorporated elements like angular
simplification, flatness of pictorial surface
and the use of expressive, rhythmical lines.
Passionate attachment to his motherland
prompted him to return to India and head
the Goa College of Art (1977 to 1987). Pai
also served on the executive board of Lalit
Kala Academy and was a member of the
Sangeet Natak Academy.

EXHIBITIONS
Another accomplishment that Pai adds to
his belt is the one-man shows that he has
conducted over the globe, amounting to
more that 110 shows. His solo exhibitions
have been held in New York, San
Francisco, London, Paris, Munich, Stuttgart,
Hannover, Bremen, Singapore, New Delhi,
Mumbai and Panaji to name a few. He has
also participated in numerous biennials in
Paris, Tokyo and Sao Paulo. The artist’s
works have garnered liking and following,
subsequently making their way to the halls
of various public and private collections,
including Museum of Modern Art in Paris,
New York Public Library, Berlin Museum,
Ben and Abbey Grey Foundation (USA),
and National Gallery of Modern Art in
New Delhi, Mumbai, Chennai and Nagpur.

Laxman Pai B. India, 1926
Untitled, 1972
Acrylic on canvas 84 x 125 cm

L

axman
Pandharinath
Pai
is
a
contemporary Indian artist whose
passion has been driven by Indian
traditional designs, music, landscapes and
beautiful beaches of his hometown, Goa. He
is the recipient of several awards, including
the Lalit Kala National Award. He was
honoured by the government of Goa for
his contributions in 1987 with the Nehru
Award and Gomant Vibhushan in 2016,
followed by the Padma Shri in 1985 by the
government of India and Padma Bhushan in
2018.
The artist was born in Margao, Goa in 1926.
Growing up in the lush landscape of Goa,
the artist naturally gravitated to fine arts at a
very early age and a recurring theme seen
in his works. Pai started indulging in art at
the age of 11, by colouring black and white
photographs at his uncle, Mauzo’s photo
studio. The artist then moved to Mumbai,
where he completed a formal art education
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ocated in the city that never
sleeps, it’s easy to spot
Ramada Suites by Wyndham
KLCC for those who frequently
visit Changkat, Bukit Bintang.
With its prominent red and
grey-themed building, the fourstar hotel boasts 108 bedroom
suites with staggering amenities,
competent facilities and neverending entertaining activities.

RAMADA

SUITES BY WYNDHAM KLCC
An Exquisite Home Away from Home
BY AGNES AUI

RECHARGE
What makes Ramada Suites
by Wyndham KLCC stand out
from other hotels is when you’re
greeted with their unique studio.
Like the ultimate home away
from home, every room comes
with a dining spot, living room,
kitchenette, shower room and
a balcony. Soothing colours of
wood from oak to mahogany deck
throughout the space, calming the
soul as you take in the city view
from the comfort of your room.
Other amenities that you may
find in your room include toaster,
microwave, refrigerator, ironing
facilities, alarm clock, coffee and
tea set, and bathroom essentials –
truly defining its ‘home away from
home’ concept.
REFUEL
After a long night of recharging,
head on over to Hugo’s KL
to refuel for the day ahead.
Breakfasts are a wide spread of
pastries, drinks and Malaysian
flavours. Find yourself at the
toaster section, choosing from
white bread to croissants or build
your own cold cuts platter from
your favourite cheeses and meats.
If you’re feeling local, grab a bite
of nasi lemak, roti canai, chicken
rendang and more. Pair your
morning meal with freshly cooked

eggs from the live cooking station
and a cup of coffee, tea, orange
juice or whatever your heart
desires. Ala carte lunch and dinner
at Hugo’s range from a variety
of western and local cuisine but
our personal favourites are the
Swishroom burger – a perfect
stack of succulent beef patty, oozy
cheese and juicy mushrooms, and
the special fried rice that came
with a tangy pickled salad and
tasty beef satay.
EXPLORE
Activities in and out of the hotel
are endless, so you’ll never et
bored. If you choose to stay
indoors, pay a visit to the infinity
pool or the 24-hour gym at level
nine that will keep you busy
for a good few hours. At night,
head down to Hugo’s for salsa
dancing on Fridays and fret not
if you’re not equipped as the
community is more than welcome
to teach. Outdoor ventures are
aplenty – though we recommend
to adjourn around night time for
peak entertainment. Just a minute
away lies the prominent Changkat
street, filled with bars and clubs
with music you can groove to all
night long. Shopping enthusiasts
can find their way to Pavilion
Bukit Bintang which only takes
a 10-minute walk from the hotel.
From there, guests can wholly
experience Kuala Lumpur’s city
nightlife that’s filled with buskers,
night markets, hawker stalls
and more. It’s no doubt that a
rewarding stay like this at Ramada
Suites by Wyndham KLCC will
have you coming back for more.
Ramada Suites by Wyndham KLCC
No.1, Lorong Ceylon, Bukit Ceylon,
50200 Kuala Lumpur.
Tel: 03-2386 9288

THE KUALA LUMPUR JOURNAL
Escape to Rest and Relaxation
BY CRYSTAL CHONG

The Deluxe King Room

B

THE SWIMMING CLUB
On the rooftop of the hotel is The Swimming
Club, a hotspot with pink walls, neon lights
and colourful sofas taking inspiration from
Palm Springs, Penang architecture and
Wes Anderson. Here’s where you can sit
back and bathe in the sun or cool down in
the saltwater infinity pool with views of the
city below. With a poolside bar, you can
also unwind with friends over cocktails,
complete with bites from freshly baked
pizzas to light and easy tapas.

e it a staycation or vacation, The KL
Journal is designed to meet your every
need. Standing stylishly in the vibrant
shopping and entertainment district of Bukit
Bintang, with the MRT and monorail stations
nearby, the hotel carries a clean and modern
vibe contrasted with warm, nostalgic nods to
the city.
THE ROOM
I was in the Deluxe King room for my stay,
and honestly, I didn’t want to leave. Arriving
at my room, I was greeted by a striking blackand-white backdrop depicting everyday
Kuala Lumpur as captured by prominent
photographer Chemat Azhar. I was also
delighted to find a plate of pastries as a
sweet welcome, and between bites of the red
velvet cake, I opened the check-in kit to unveil
a postcard, a little 555 notebook, a welcome
drink voucher and a beautifully illustrated
insider guide to the city with ideas on where
to visit beyond the tourist traps.
For days when you’re not out exploring,
the 28-square-metre room itself offers plenty
to do. Admire the city views from the floorto-ceiling windows, get some work done or
connect with loved ones with the free highspeed WiFi, find travel inspiration with the inroom copy of Musotrees, refresh with drinks
from the complimentary mini bar, refuel with
room service, dance to your favourite tunes

Walk up a flight of stairs and you will find
the gym, with workout essentials such as
a treadmill, a rowing machine and free
weights.

The Swimming Club

with the JBL wireless Bluetooth speaker and
curl up in bed with Netflix, available on the
40” flat-screen HDTV.
At the end of the day, escape into
dreamland on the king-size bed, featuring
a SEALY posturepedic mattress, high-threadcount linen, and duck down with microfibre
pillows that had me pressing snooze at
least ten times.

THE KEDAI KOPI JOURNAL
Serving up your daily breakfast and an
all-day menu is Kedai Kopi Journal, the
lobby café. The breakfast here was unlike
anything I’ve experienced – on top of the
typical buffet spread of cereal and congee,
you can also order alacarte dishes for an
extra filling meal, with choices from Eggs
Benedict to Flapjacks Honey.
The Kuala Lumpur Journal
30, Jalan Beremi, Off, Jalan Sultan Ismail,
Bukit Bintang, 50200 Kuala Lumpur
03-2110 2211
			

				

Executive King Twin bed
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MAKAN MAKAN
Tel: 03-2691 6599

Tel: 03-6201 6553

Nadodi KL
03 2181 4334 • Lot 183, 1st Floor, Jalan
Mayang, Off Jalan Yap Kwan Seng,
50450 Kuala Lumpur. • Fine Dining
• Pork-free

Tel: 03-6211 7877

Qureshi Malaysia
03-2011 1007 • Ground Floor, East
Wing, TPC Kuala Lumpur No 10, Jalan
1/70D, Off Jalan Bukit Kiara, 60000
Kuala Lumpur. • Casual Dining
• Halal

03-2782 3875

THE LOAF CONCEPT STORE
Lot 3, 13.00 & E3, 13.00
Level 3, Pavilion Kuala Lumpur,
55100 Kuala Lumpur

/ 2430 / 2431

Tel: 03-2782 3800

Tel: 03-2117 3111

CORÉ THE KOREAN CUISINE
Tropicana Avenue P-G-10, No.3,
Persiaran Tropicana, Tropicana,
47410 Petaling Jaya, Selangor

Open House
03-2162 0888 • G48 Suria KLCC,
Lakeside, 50888 Kuala Lumpur
• Malaysian • Pork-free
• Fine Dining

Celestial Court
03-2717 9988
• Jalan Sultan Ismail • Sheraton
Imperial Kuala Lumpur Hotel
• Oriental Cuisine • Casual Dining
Centre

Barat Lifestyle Vegetarian
Restaurant
010-288 2654 • 19, Lorong Kurau,
Taman Bukit Pantai, 59100 Kuala Lumpur.
• Fusion Vegetarian Restaurant
• Casual Dining • Halal

03-2148 8744

Tel: 03-8949 6288

Avenue K Shopping Mall
156 Jalan Ampang, 50450 Kuala
Lumpur. Tel: 03 2168 7800
Avenue K is Kuala Lumpur’s coolest
urban hub where life and creativity are
celebrated. The new Avenue K aims to
indulge your retail desires, cater to your
entertainment needs and satisfy your
appetite for top-notch dining in comfort.
Far from a regular mall, it offers exciting
experiences and a trend setting venue
where shoppers can relax and treat
yourself to a good time. With over 60
exciting dining options including Fresca
Mexican Kitchen, Dolly Dim Sum,
Samba Brazilian Steakhouse, Sushi
Zanmai, Nene Chicken, Boat Noodle,
Sushi King and Bankara Ramen. there
is no doubt that Avenue K is a foodie’s
heaven. • 10am to 10pm
IOI City Mall
Management Office, Unit T2-3A-3 &
Unit T2-3A-3A, Level 3A, IOI City Tower
Two, Lebuh IRC, IOI Resort City, 62502
Putrajaya, Sepang, Selangor.
Tel: 03-8328 8900
The multi award-winning IOI City Mall,
located within IOI Resort City, is the
largest mall in Southern Klang Valley. It
is easily accessible via major highways
and public transport. Its 1.5 million sq.
ft. of lettable space is occupied by trendy
fashion brands, supermarket, cineplexes
and F&B outlets offering exquisite local
and international dining experiences. •
10am to 10pm
MyTOWN Shopping Centre
No.6, Jalan Cochrane Cheras, Seksyen
90, 55100 Kuala Lumpur.
Tel: 03-2710 0057
MyTOWN is located in Kuala Lumpur,
anchored by IKEA Cheras. Visit us
easily by bypass or take a ride on the
MRT to the Cochrane underground
MRT station. The blend of fashion
forward retail, amazing amenities,
stylish alfresco events make MyTOWN
the premier shopping destination in the
heart of Kuala Lumpur. It’s more than
just shopping… It’s an experience for
everyone in the family!
• 10am to 10pm
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Shang Palace
03-2074 3904 • 11 Jalan Sultan Ismail
50250 Kuala Lumpur • Pork-free
• Shangri-La Hotel KL • Cantonese
Cuisine

Tel: 03-2142 6636

Chez Gaston KL by Rendez-Vous
011-3993 0036 • 12G, Jalan Bangsar
Utama 9, Bangsar, 59000 Kuala Lumpur.
• Non-halal • Casual Dining

Yun House
03-2382 8888 • Four Seasons Place,
145 Jalan Ampang, 50450 Kuala
Lumpur. • Pork-free • Four Seasons
Hotel Kuala Lumpur • Dim sum
Sunway Velocity Mall
Lingkaran SV, Sunway Velocity, 55100
Kuala Lumpur. Tel: 03-2786 3970
Sunway Velocity Mall is earmarked to
be the leading destination in KL South
with its cutting-edge architecture, neo
futuristic façade and contemporary
interior. Built with connectivity in mind,
the mall is easily accessible through
major roads and highways and is
well-serviced by public transportation
including 1 LRT and 2 MRTs.
• 10am to 10pm
The LINC KL
360, Jalan Tun Razak, 50400
Kuala Lumpur. Tel: 03-92130388
The LINC KL is an escape, a hideaway, a
preferred destination for when you want
to take a break from your busy life and
reconnect with nature. It is a place full
of such possibilities. Room for nature.
Room for coming together. Room for
celebration. Space to grow. Space to
simply be yourself.
• 10am to 10pm
Shoppes at Four Seasons Place
145 Jalan Ampang, 50450
Kuala Lumpur. Tel: 03-2391 9655
Shoppes at Four Seasons Place is an
elegant showcase spanning over six
levels of retail, restaurants, a boutique
grocer, and more. Immerse yourself in
seamless accessibility with your every
convenience within comfort’s reach.
Take your time to explore the collection
of carefully curated brands uniquely
housed amidst wide spaces, marble
halls, and comfortable lounge areas.
Strategically located in the Golden
Triangle of Kuala Lumpur, the mall
welcomes you to indulge in an idyllic
experience.
• 10am to 10pm

Jasons Food Hall
is a favourite with shoppers, as it
offers an extensive range of fresh and
international food brands.
10am - 10pm daily.

Tel: 03-2697 9312

Tel: 03-5633 2530

Entier French Dining
03-2268 3819 • Level 41 at Alila
Bangsar No 58, Jalan Ang Seng,
Brickfields, 50470 Kuala Lumpur.
• Pork-free • Fine Dining

Opium KL
03-2142 5670 • 50, Changkat Bukit
Bintang, Kuala Lumpur. • Casual Dining
• Oriental

The Starling Mall
6, Jalan SS 21/37, Damansara
Utama, 47400 Petaling Jaya, Selangor.
Tel: 03-7730 7000
Built in an organic form with a fluid
façade and natural setting, The Starling
is a space where nature is immersed
into urban retail environment to create
a unique space for togetherness in
harmony with nature.

Bistro à Table
03-7931 2831 • 6, Jalan 17/54,
Seksyen 17, 46400 Petaling Jaya,
Selangor. • Fine Dining • Pork-free

Wan Chun Ting
03 2720 6688 • No. 6 – Jalan
Damanlela, Bukit Damansara, 50490
Kuala Lumpur. • Sofitel Kuala Lumpur
Damansara Hotel • Dim Sum
• Casual Dining

Contango
03-2785 8000 • 5, Jalan Sultan
Hishamuddin, Tasik Perdana, 50000
Kuala Lumpur • The Majestic Hotel KL
• Pork-free • Casual Dining

Din Tai Fung Pavilion
03-2148 8292 • 168, Bukit Bintang
Street, Bukit Bintang, 55100 Kuala
Lumpur. • Dim Sim • Casual Dining
10am - 10pm dayly

Tel: 03-2786 9333

KL’s Best Bar

Luk Yu Tea House
03 2782 3850 • Starhill Gallery 181,
Jalan Bukit Bintang, 55100 Kuala
Lumpur • Dim Sum • Tea House
• Casual Dining
Tao Chinese Cuisine
03-2782 6000 • 65, Jalan Ampang,
50450 Kuala Lumpur • Intercontinental
Hotel Kuala Lumpur • Oriental Cuisine
• Casual Dining

Cé La Vi
03-2770 3360 • Ilham Tower, No 8, Jln
Binjai, 50450 Kuala Lumpur • Pan-Asian
• Pork-free • Casual Dining

Hotel . Non-Halal . Private Dining

4, Jln Delima,kl
FLOUR Restaurant
012-960 0053 • Unit No. 69 & 71G,
Jalan Medan Setia 1, Bukit Damansara,
50490 Kuala Lumpur. • Fine Dining
• Pork-free

Babe by Jeff Ramsay
013 209 1330 • 11th Floor, Work@
Clearwater, Changkat Semantan,
Damansara Heights, 50490 Kuala
Lumpur • Fine Dining
• Pork-free
Huckleberry Food and Fare
03-2098 7933 • Plaza Damansara,
Jalan Medan Setia 2, Bukit Damansara,
50490 Kuala Lumpur • Casual Dining
• Pork-free

Bar Trigona
145, Jalan Ampang, Kuala Lumpur,
50450 Kuala Lumpur
+603-2382 8670

Mr Chew’s Chino Latino
The Penthouse, WOLO, Bukit Bintang
Street, 55100 Kuala Lumpur
+60 3-4065 0168

Mantra bar
Rooftop Bangsar Village II.
+60 17-344 8299

Marinis on 57
Level 57, Menara 3 Petronas,
Persiaran KLCC.
+60 3-2386 6030

The Roof
1 First Avenue Bandar Utama,
Petaling Jaya
+60 3-8605 3388
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The St. Regis Kuala Lumpur
03-2727 1111 . Jalan Stesen Sentral 2,
Kuala Lumpur Sentral . From RM850

Tamarind Springs
03-4256 9300 . Jalan 1 Taman
Tun Abdul Razak, Ampang
Halal . Fine Dining

Nobu Kuala Lumpur
03-2164 5084 . Menara 3 Petronas
Persiaran KLCC . Fine Dining

The Ruma Hotel and Residences
+60 3 2778 0888 . 7 Jalan Kia Peng,
50450 Kuala Lumpur . www.theruma.
com . ATAS Modern Malaysian Eatery
(Modern Malaysian) . Santai Pool and
Lounge . Seven Lobby Bar and Lounge

Raja Chulan
Kokufu
Sri Pan Pacific KL

Fukuya Restaurant
03-2144 1022 . 9, Jalan Delima,
Imbi, Kuala Lumpur . Casual Dining

Sheraton Petaling Jaya
+60 3 7622 8888 . Jalan Utara C,
Petaling Jaya, 46200 Selangor
. www.mariott.com/sheraton-petalingjaya . Yue (Chinese) . Feast (International) . Miyabi (Japanese) . Sala
(Bar) . Chime (cigar and whisky bar)

Haru Japanese Restaurant
03-2011 8783 . 124A, Jalan Kasah,
Medan Damansara . Casual Dining
Nippori Cafe
03-7733 8592 . 102 (First Floor),
Empire Damansara, Jalan PJU 8/8, Damansara Perdana, 47820 Petaling Jaya,
Selangor . Casual Dining

Four Seasons Hotel Kuala Lumpur
145, Jalan Ampang
03-2382 8888

EQ
+603 - 2789 7777 . Equatorial Plaza
Jalan Sultan Ismail 50250 Kuala Lumpur . Nipah . Kampachi
. www.eqkualalumpur.com

Yuzu
03-2284 7663 . The Gardens,
Mid Valley City . Casual Dining

03-20201708

Sunway Pyramid Hotel
+603 7492 8000 . Persiaran Lagoon,
Bandar Sunway, 47500 Selangor
. The Resort Cafe, The Lobby Lounge,
Cherootz
03-2782 6000

Four Seasons Hotel Kuala Lumpur
+603-2382 8888 . Four Seasons Place,
145, Jalan Ampang, 50450 Kuala Lumpur
www.fourseasons.com .Yun House (Chinese Restaurant) .Curate (All Day Dining)
.Bar Trigona (Bar) .The Lounge At Four
Seasons(International) .Pool Bar & Grill

www.ihg.com
Tao (chi)

.OneSixFive(Japanese)

Sofitel Kuala Lumpur Damansara
03-2720 6688 . 6, Jalan Damanlela,
Bukit Damansara, 50490 Kuala Lumpur
. From RM330-RM820 . www.sofitelkualalumpur-damansara.com

Element by Westin Kuala Lumpur
03-2771 3388 . Ilham Tower, 8, Jln
Binjai, Kuala Lumpur, 50450 Kuala
Lumpur . Trace Restaurant & Bar .
From RM343 . www.marriott.com
Hotel Capitol Kuala Lumpur
03-21437000 . Jalan Bulan Off
Jalan Bukit Bintang
. www.capitol.com.my

W Kuala Lumpur
+603-2786 8888 .No. 121, Jalan
Ampang, 50450 Kuala Lumpur
www.mariott.com .Yen (Chinese
Restaurant) .Flock (All Day Dining)
.Woobar (Bar)
Grand Hyatt Kuala Lumpur
03-2182 1234 Jalan Pinang
KLCC JP Teres (Malaysian),
THIRTY8 (International), Poolside
From RM550 - RM5610
www.kualalumpur.grand.hyatt.com

03-2020 5499

Aloft Kuala Lumpur Sentral
03-2723 1000
Jalan Stesen Sentral
Nook (International), MAI Bar (Bar
Menu), w xyz(SM) Bar (Cocktails &
Snacks) From RM270 - RM388
www.starwoodhotels.com/alofthotels

The Westin Kuala Lumpur
+603-2731 8333 . 199, Jalan Bukit
Bintang, 55100 Kuala Lumpur
www.westin.com . Prego (Italian
Restaurant) . Five Sen5es (Chinese
Restaurant) . The Living Room (All Day
Dining) . Splash (Pool Side Restaurant
& Bar) . 443 Bar & Coffee Lounge

Sama-Sama Hotel KLIA

Flavours Restaurant (Int’l), Green
Treats Delicatessen (Int’l), T@ste 6
Restaurant (Int’l) From470+

.

03-8787 3333

.

Degrees (Int), Traveller’s Bar & Grill,
Palmz Lounge (Wn) From RM570++
www.samasamahotels.com

Sunway Resort Hotel & Spa
+603 7492 8000 . Persiaran Lagoon,
Bandar Sunway, 47500 Selangor
. www.sunwayhotels.com
. The Resort Cafe (All Day Dining)
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Sunway Resort Hotel & Spa

Philea Mines Beach Resort

Hilton KL
+603 2264 2264 . 3 Jalan Stesen
Sentral, 50470 Kuala Lumpur
. ww3.hilton.com . Chynna (Chinese
Restaurant) . Vasco’s (All Day Dining)
Graze (European) . Zeta Bar (Bar)
. Iketeru (Japanese)

Villa Samadhi Kuala Lumpur
+603 2143 2300 . No. 8, Persiaran
Madge Off Jalan Madge, 55000 Kuala
Lumpur . www.villasamadhi.com.my
. The Dining Room (All Day Dining)

03-2267 1111

Pullman Kuala Lumpur
Istana Negara, Jalan Duta
Located along Jalan Duta, it is the official residence of Malaysia’s king since
Nov 11, 2011. Influenced by both Islamic and traditional Malay architecture,
this unique structure is the latest addition
to the country’s architectural wonders.

03-2162 2233

Makana Restaurant
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MUSEUMS
03-2331 7007

03-6200 1000

03-7967 3936

TO

03-2274 6542

9am-6pm

Casino De Genting
03-6101 1118

F4
03-7957 4341

03-9200 0039

Flight Training

Entry Mykad Holder
- RM49(Adult), RM39 (Child), General
Admission - RM69 (Adult), RM59 (Child)

03-2092 7070

03-2094 1222

03-6187 8786

Berjaya Times Square Theme Park
1 Jalan Imbi, Level 5 & 7, Kuala Lumpur
Tel: 03-2117 3118
Sunway Lagoon Theme Park
3 Jalan Pjs 11/11, Bandar Sunway,
Petaling Jaya . Tel: 03-5639 0000

Craft Complex
03- 2164 8344
Raja Chulan • 63, Jalan Conlay. •
Showcases ethnic handicrafts, batik
printing and pottery from the 13 states
of Malaysia. • Opens 9am- 6pm daily.
• E9 FREE

Telekom Museum
03-2031 9966
Raja Chulan • Jalan Raja Chulan
• Displays interesting exhibits of
telephones and evolution of their
designs over the years.
• Opens 9am-5pm. Closed on Mondays
• E6 FREE

Sultan Abdul Samad Building
Masjid Jamek • Jln Sultan
Hishamuddin • Also known as the Big
Ben of KL, this historical landmark and
heritage building is well known for its
Moghul architecture dating back to
1897. Originally the offices of the Colonial
Secretariat, it then housed the Supreme
Court. • E5

PETRONAS Twin Towers
03- 2615 8188
KLCC • KL City Centre • The
88-storey Petronas Twin Towers stand at
451.9 metres. Seated in the heart of KL
and amidst a 50-hectare landscaped
park, a skybridge on the 41st floor is
open to visitors between 9am-7pm
daily, closed on Monday • D8

03-2267 1111

Skytropolis Indoor Theme Park
First World Plaza, Resorts World Genting,
Level 1, Genting Highlands, 69000
Tel: 03-2718 1118
District 21
Level 1, IOI City Mall, Putrajaya
Tel: 03-8328 8888

ADVERTISE
IN
THIS
SPACE
CONTACT:

B ARATHAN AMUTHAN

KL Lifestyle
31 Jalan Utara,
46200 Petaling Jaya, Selangor,
Malaysia

PHOTOGRAPHER
03-2089 3400
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+60 12-244 6797
IG : framesbybarathanamuthan

RM 32 for adults and RM11 for children
3 to 12 years old

Tel: +603 7932 0668
Email: info@mediate.com.my
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5A
1D
3C
1D

Royal Malaysian Air Force Museum
Royal Malaysian Police Museum
Telekom Museum
Tun Abdul Razak Memorial

4B
4B
5B
5B

EMBASSIES
Australia
Bolivia
Britain
Finland

5B
5D
5C
5D
3C

France
Indonesia
Japan
Kuwait
Mexico

4C
3B
5C
5C
5B

New Zealand
Pakistan
Philippines
Singapore
United States of America

5B
4D
3A
4D
2C
5B
2C
2E

ENTERTAINMENT/SHOPPING
Ampang Plaza
Berjaya Times Square
Big A Supermarket
Fahrenheit88
Campbell Shopping Complex
City Square
Coliseum Restaurant
Duty Free Emporium

4D
3D
4D
3D
4D
3D
2B
4D
4C

Imbi Plaza
S & M Plaza
Shaw Parade
Kota Raya
Lot 10
Mydin Emporium
Pertama Complex
Pudu Cinema
Pavilion Kuala Lumpur

5E
2A
2C
5E
4D
4D
4D
4B
2A
4C

Pudu Plaza
Putra World Trade Centre (PWTC)
Sogo
Star Cinema
Star Hill
Sun Complex
Sungei Wang Plaza
Suria KLCC
The Mall
The Weld

BUS, TAXI, RAILWAY
STATIONS, POST OFFICE
5B AAM (Automobile Association
of Malaysia)
2D General Post Office
2E KL Sentral (main transport terminal)

2D
2E
4C
2B
2A
3D

Klang Bus Station
Kuala Lumpur Railway Station
Malaysia Airlines
Medan Mara Bus Station
Pekeliling Bus Station
Puduraya Bus & Taxi Station

2A Putra Bus Stand
2D Traffic Polis HQ
STAR LRT Station
PUTRA LRT Station

HOTELS
Agora Hotel
Allson Genesis Hotel
Berjaya Times Square Hotel
Bintang Warisan Hotel
Banyan Tree
Hotel & Residence
Carcosa Seri Negara
Centra Hotel & Apartments
Chamtan
China Town Inn
City Villa Kuala Lumpur
Concorde Hotel
Kuala Lumpur
Corona Inn Kuala Lumpur
Corus Hotel Kuala Lumpur
Crown Plaza Mutiara Hotel
Crown Princess Kuala Lumpur
Dorsett Regency
Kuala Lumpur
Dynasty Hotel Kuala Lumpur
Emerald
Eastern
Elegant Inn
Federal Hotel Kuala Lumpur
First Business Inn
Fortuna Hotel
Furama Hotel
Grand Hyatt Kuala Lumpur
Grand Millennium Hotel
Grand Centrepoint Hotel
Grand Continental Hotel

2A
4D
3A
3C
4C

Grand Pacific Hotel
Grand Plaza Parkroyal
Grand Seasons Hotel
Hotel Champagne
Hotel Equatorial
Kuala Lumpur
Hotel Grand Maya
Hotel Grand Olympic
Kuala Lumpur
Hotel Istana
Hotel Malaya
Hotel Maluri
Hotel Midah
Hotel Nikko Kuala Lumpur
Hotel Nova
Hotel Putra
JW Marriott Hotel
Kuala Lumpur
Katari Hotel
KL Lodge Hotel
Kowloon Hotel
Kuala Lumpur Hilton
Kuala Lumpur International Hotel
Le Meridien

4C
2C
5C
2B
3D
2B
3C
2B
4D
4C
3B
3B
5B
3D
3D
4C
4D

g

HOSPITALS
3D Chinese Maternity Hospital
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4B
3D
4C
3E
5E
3E
5B
4D
2A
4D
3D
4C
2C
1E
3A
1E

3E Mandarin Court Kuala Lumpur
4B Mandarin Oriental
Kuala Lumpur
3D Mandarin Pacific Hotel
4D Melia Kuala Lumpur
5B Micasa Hotel
3E Mirama Hotel
4D Orkid Hotel

2E
2A
4C
2A
2B
5D
2A
5E
4D
2A
2E
3D

Pavilion Hotel Kuala Lumpur
Palace Hotel
Pullman Kuala Lumpur
Prescott Inn
Puduraya Hotel
Quality Hotel City Centre
Renaissance Kuala Lumpur
Residence Hotel
Royale Bintang
Shangri-La Hotel
Sheraton Imperial
Stanford Hotel Kuala Lumpur
Sucasa Service Apartments
Swiss-Garden Hotel
Swiss-Inn Kuala Lumpur
Traders Hotel Kuala Lumpur
The Coronade Hotel
Kuala Lumpur
The Heritage Station Hotel
The Legend Hotel
The RuMa Hotel & Residences
The Pan Pacific Hotel
The Plaza Hotel Kuala Lumpur
The Ritz-Carlton
Vistana Hotel Kuala Lumpur
Wenworth Hotel
Westin Hotel
Wira Hotel Kuala Lumpur
Wisma YMCA
YWCA

J. Pee

ke Cho

hrane

L. Che
ong Yo

rane

Hotel
Maluri

l
Seremban & South

2D Tanglin Dispensary
3D Tung Shin Hospital

Tel: 03-2164 3929

2E Stesen Sentral Kuala Lumpur, Lot 21, Level 2, Arrival Hall, Kuala Lumpur City Terminal,

J. Wir

a

3A Kuala Lumpur Hospital
3A National Heart Institute

i TOURIST INFORMATION CENTRES
2A Putra World Trade Centre, Level 2, 45, Jalan Tun Ismail, 50480 Kuala Lumpur. Tel: 03-4041 1295
4C Malaysia Tourism Centre (MTC), 109 Jalan Ampang, 50450 Kuala Lumpur.
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Stesen KL Sentral, 50050 Kuala Lumpur. Tel: 03-2274 3135

Road / Jalan ............ J.
Lane / Lorong .......... L.
River / Sungai .......... Sg.
Village / Kampung ... Kg.

Getting around in Kuala
Lumpur is easy. The transit
systems are efficient, taxis
are plenty and buses are
cheap. The public transportation usage peak hours
are from 7am to 9am and
4.30pm to 6.30pm during
the working days.

2

1

By Transit systems

The KL monorail and LRT coaches
are air-conditioned and comfortable
and run from 6am to midnight. The
systems are connected to each other
at several points and the network covers most parts of the city. Fares range
from RM0.90 to RM2.80 per single
journey.

9

Kampung
Selamat
Kwasa
Damansara

9
10

By Taxis

Kwasa
Sentral

MRT LALUAN SUNGAI BULOH - KAJANG

Kota
Damansara

MRT SUNGAI BULOH - KAJANG LINE

KTM LALUAN TERMINAL SKYPARK

Dalam
pembinaan

KTM TERMINAL SKYPARK LINE

Surian

UNDER CONSTRUCTION

Mutiara
Damansara

B1

Taxis are easily available at hotels
or at taxi stands. Fares start at RM3
for the first kilometre and RM0.25 for
every 115 metres thereon. There is a
50% surcharge on the metered fare
from midnight to 6am and a baggage
charge of RM2 per piece stored in the
boot. There is also an additional RM1
for 3rd passenger (maximum 4 in a
car). For an extra charge of RM2, you
can book a taxi by phone.

Cochrane

Bandar
Utama

Passengers are required to exit station building
to switch lines.*
Penumpang TIDAK PERLU keluar daripada
bangunan stesen untuk pertukaran ke laluan
yang lain. *

Pusat Bandar
Damansara

Taman
Mutiara

Muzium
Negara

Taman
Connaught
Taman
Suntex
Sri Raya
Bandar Tun
Hussein
Onn

TERMINAL
SKYPARK

10

(Lapangan Terbang
Sultan Abdul Aziz Shah)

digalakkan untuk menggunakan kad MyRapid Touch ‘n
* Penumpang
Go (bagi laluan rel Rapid KL) atau kad Touch ‘n Go semasa

menggunakan perkhidmatan tren bagi perkiraan tambang yang lebih
rendah dan pertukaran yang lebih lancar di stesen pertukaran.
Penumpang yang menggunakan tiket/token sehala yang ingin
membuat pertukaran ke laluan lain di stesen pertukaran adalah
tertakluk pada arahan penggunaan yang ditetapkan seperti yang
berikut:
- membuat pertukaran di stesen pertukaran selepas keluar dari pintu
automatik
- mendapatkan tiket/token sehala baharu di mesin jualan tiket (TVM)
yang telah disediakan sebelum membuat pertukaran.

*

Ara
Damansara

Ecocity

Ker
inch
i

10

Setia
Jaya

SUBANG
JAYA

By Buses

Batu 11
Cheras
COMING SOON)

Bukit
Dukung

KAJANG

B1

Stadium
Kajang

9

Kajang 2 (Akan Datang

NOTA :

Sila ikut langkah berikut apabila menggunakan stesen sambungan Rapid KL :
Dang Wangi dan Bukit Nanas
Beli token untuk perjalanan hingga stesen Dang Wangi (jika dari LRT Laluan Kelana Jaya) dan stesen Bukit Nanas (jika dari
Laluan Monorel KL). Keluar dari stesen destinasi tersebut dan beli token perjalanan baharu untuk memasuki stesen sambungan.

NOTE :
Please observe the following steps for journey between Rapid KL connecting stations :Dang Wangi and Bukit Nanas
Purchase tokens up to Dang Wangi (if from LRT Kelana Jaya Line) and Bukit Nanas (if from KL Monorail Line).
Exit station upon arrival and purchase another new token to enter connecting station.

Sultan Ismail dan Medan Tuanku
Beli token untuk perjalanan hingga stesen Sultan Ismail (jika dari Laluan LRT Ampang / Sri Petaling) dan stesen Medan Tuanku (jika
dari Laluan Monorel KL). Keluar dari stesen destinasi tersebut dan beli token perjalanan baharu untuk memasuki stesen sambungan.

Sultan Ismail and Medan Tuanku
Purchase tokens up to Sultan Ismail (if from LRT Ampang / Sri Petaling Lines) and Medan Tuanku (if from KL Monorail Line).
Exit station upon arrival and purchase another new token to enter connecting station.

KL Sentral (LRT Laluan Kelana Jaya), KL Sentral (Laluan Monorel KL) dan Muzium Negara (MRT Laluan Sg Buloh-Kajang)
Beli token untuk perjalanan hingga stesen KL Sentral atau Muzium Negara (di laluan di mana anda berada).
Keluar dari stesen destinasi tersebut dan beli token perjalanan baharu untuk memasuki stesen sambungan.

KL Sentral (LRT Kelana Jaya Line), KL Sentral (KL Monorail Line) and Muzium Negara (MRT Sg Buloh-Kajang Line).
Purchase tokens up to KL Sentral or Muzium Negara (on the current line you are on).
Exit station upon arrival and purchase another new token to enter connecting station.

Air Asia - Bukit Bintang (Laluan Monorel KL) dan Bukit Bintang (MRT Laluan Sg Buloh-Kajang)
Beli token untuk perjalanan hingga stesen Air Asia - Bukit Bintang (jika dari Laluan Monorel KL) dan stesen Bukit Bintang (jika dari MRT
Laluan Sg Buloh - Kajang). Keluar dari stesen destinasi tersebut dan beli token perjalanan baharu untuk memasuki stesen sambungan.

Air Asia - Bukit Bintang (KL Monorail Line) and Bukit Bintang (MRT Sg Buloh-Kajang Line).
Purchase tokens up to Air Asia - Bukit Bintang (if from KL Monorail Line) and Bukit Bintang (if from
MRT Sg Buloh-Kajang Line). Exit station upon arrival and purchase another new token to enter connectiing station.

Bagi pengguna kad MyRapid Touch ‘n Go, tambang akan ditolak berdasarkan perjalanan anda.

GETTING TO THE AIRPORT

COACHES TO KLIA AND/OR LCCT

KLIA Ekspres: The journey takes
about 28 minutes from KL Sentral and
another 3 minutes to KLIA2. The fare
is RM55 per person per way. There is
also check-in facility at KL Sentral for
some airlines.

•
•
•
•

Airport Coach - +603-6203 3067
Sky Bus - +6016-217 6950
Aerobus - +603-3344 8828
The Star Shuttle - +603-4043 8811

TRANSPORTATION
Air Travel

• Kuala Lumpur International Airport
+603 8776 2000
• Klia2
+603 8778 5500
• Sultan Abdul Aziz Shah Airport
+603-7845 3245

Domestic Airlines

• MAS +603-2161 0555
• MAS Reservation Number
+603-8890 3702

Sungai
Jernih

COMING SOON)

Sungai Gadut
Rembau
Tampin
Batang Melaka

PU
TR
AH
EIG
HT
S
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Links you to 40 attractions around
the city with 22 designated stops.
8.30am to 8.30pm. Ticket: RM38
with discounts for locals, senior
citizens, students and children.
03-2691 1382

(Akan Datang

SUNWAY-SETIA JAYA

B1

KL Hop-on/Hop-off Bus
Service

Lembah
Subang

Glenmarie

Passengers are advised to use MyRapid Touch ‘n Go (for Rapid KL rail
lines) or Touch ‘n Go cards during their journey on the train to enjoy
lower fares and convenience of switching line(s) at interchange
station(s).
Passengers with one-way tickets/tokens that need to switch to other
lines at the interchange station is subject to user instructions as below:
- change lines at interchange station after exiting the automatic gate
- purchase new one-way tickets/tokens at Ticket Vending
Machines (TVM) before switching lines.

Buses serve all parts of Kuala Lumpur
with fares beginning from RM1.
Some hotels also offer free bus shuttle
services to major shopping malls in
the city.

Limousine: Can be arranged
with the hotel concierge and fare
range from RM100 – RM200.

Taman
Midah

CHAN
SOW LIN

Merdeka

Semantan

Akan datang.
Stesen Projek
Laluan Terminal Skypark

Taman
Pertama

COMING SOON. STATIONS ON
TERMINAL SKYPARK LINE

Ecovans can accommodate up to 5
passengers. They serve mainly guests
at major hotels and follow the fare
structure of taxis but charge RM4
instead of RM2 for the first kilometre.

Eco Transit: Eco Transit can
accommodate up to 5 adults and has
a fixed fare of RM130/ trip.

Tun Razak
Exchange (TRX)

Phileo
Damansara

Stesen Pertukaran

Interchange Station
Passengers are NOT REQUIRED to exit
station building to switch lines. *

Bukit Bintang

TTDI

Penumpang perlu keluar daripada bangunan
stesen untuk pertukaran ke laluan yang lain.*

By Ecovans

Taxi: The fare from the city
centre to
the airport is RM90 – RM120 per
taxi.
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SUNGAI BULOH

GEMAS

For MyRapid Touch ‘n Go card users, fare will be deducted accordingly as you travel.

• AirAsia +603-2171 9333
• FireFly +603-7845 4543
• Malindo Air +603-7841 5388

Rail

•
•
•
•
•

KL Sentral 03-2274 7435
KLIA Ekspres 03-2267 8000
KTM 03-2267 1200
Rapid KL 03-7885 2585
KL Monorail 03-2273 1888

•
•
•
•
•

Galaxy Asia 012-368 0117
AVIS +603-5885 2300
ORIX Auto +603-9284 7799
Eazy Peezy +6011-1166 6545
WS Rent-A-Car 03-4256 6999

Car Rental

Taxis

• Sunlight Cab +603-9200 1166
• Public Cab +603-6259 2929

• MyTeksi +601-300-80-5858
• Saujana Teksi +6011-1929 0976
• Grab Malaysia +601-300-80-5858

Emergency Services

• KL Tourist Police (24 hours)
03-2166 8322
• Police & Ambulance
999 or 112 (mobile phones)
• Fire & Rescue 994
• KL City Council 03-2691 6011

Tourism Offices

• Ministry Of Tourism Malaysia
+60 3-2161 5161
• Pusat Pelancongan Malaysia (MATIC)
+60 3-9235 4827
• Tourism Malaysia +603-8891 8000
• Melaka +60 6-288 1549
• Putrajaya Tourism Malaysia State Office
+60 3-2615 8188

Heineken Marketing Malaysia Sdn. Bhd. Company No. 196501000156 (5971-D)
Sungei Way Brewery, Lot 1135, Batu 9, Jalan Klang Lama, 46000 Petaling Jaya, Selangor Darul Ehsan, Malaysia.

03 2276 7000

