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What’s Happening in November

Nov 7 and 8

Beethoven: The Knock of Fate
Beethoven’s electrifying hammer blows of fate are arguably classical music’s most memorable moment. Written while already deaf, his 5th
Symphony has captured our imagination for centuries. With this, Beethoven bestowed his signature blueprint of tragedy to triumph upon all future
composers. Mark Wigglesworth conducts, featuring pianist Lauren Zhang performing the pyrotechnical Prokofiev 3rd Concerto.
Venue: Dewan Filharmonik Petronas
Tickets: RM94 to RM188

Nov 6 and 7

Nov 5-8

Short+Sweet Malaysia 2020 : Short + Sweet Theatre
Penang

Ra’i

Venue: Pentas 1, The Kuala Lumpur Performing Arts Centre (klpac)
Ticket: RM45

SHORT + SWEET is the biggest platform for 10-minute creativity
in the world. With festivals in 14 countries, there is no stopping
the SHORT+SWEET mania. Malaysia is no exception as the
festival continues to grow here. Join us at this biggest little
festival in the world at stage 2, penangpac. You will be amazed
by these upcoming stars in the performing arts industry!
What makes the festival so popular is its unique format. It only
premieres new works that are 10 minutes or less. Not only will
you be the first to watch these new creations but, in a single
night, you get to watch many different works. Root for your
favourite team or, better yet, vote for them and they stand a
chance to win the Audience Choice Award.

Nov 11 to 22

Pepsi Presents, Karak: Haunted Highway
Presenting an all-new interactive experience, the nation’s first all
immersive drive-in kicks off with the first edition of ICEBOX, KARAK
Haunted Highway. Infamous for chilling stories and spine tingling
mysteries, are you bold enough to to drive-in? A horror experience, a
journey of unavoidable scares, all from the comfort of your own car.
Venue: The Marqe, KLCC, Kuala Lumpur
Ticket: RM100 per car

Venue: Dewan Filharmonik Petronas
Tickets: RM40

MUST VISIT
VISIT ART
ART GALLERY
MUST
GALLERY
KL LIFESTYLE ART SPACE

KL Lifestyle Art Space (KLAS) is an art gallery that boasts modern and contemporary
artworks from Malaysia and around the region. Through its gallery, KLAS intends to
inculcate awareness about Malaysian artists and their works. This establishment will
also provide the service of receiving consignments from artists or individual collectors,
thereby making their artworks available to interested parties. Today, KLAS is one of
the leading auction houses in Malaysia that sells high volumes of prized artworks
during every auction.

FOR ENQUIRIES CONTACT
INFO@MEDIATE.COM.MY T: +6019-333 7668 FREE ADMISSION
FOR MORE INFO VISIT
WWW.KL-LIFESTYLE.COM.MY 31 JALAN UTARA, 46200 PETALING JAYA, SELANGOR
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Nov 14

Deepavali
Deepavali or Diwali, is the five-day festival of lights, celebrated by millions of Hindus, Sikhs and Jains across the world. Diwali, which for some
also coincides with harvest and new year celebrations, is a festival of new beginnings and the triumph of good over evil, and light over darkness.
The word Diwali comes from the Sanskrit word deepavali, meaning “rows of lighted lamps”.

Nov 18 to 21

Nov 14 and 15

Pragina: EMOSI

Immersion and Bodhidharma
Immersion
Leading the audiences into the depths of ten overlapping
gongs bath of isochoric tones and primordial rhythmic
energy. Layers by layers, deeper and deeper, we tune
into the ultimate state of resonance with mind, body, and
souls.

Nov 14

Rhythm In Your Rubbish
One man’s trash is another man’s treasure especially for two hungry homeless pals who find themselves in a junkyard at night! Fuelled by their
imagination, they explore the hidden beauty of sounds made by pots, bowls, horns and even sandpaper. Juxtaposed with classical hits and quirky
tunes, this mesmerising show culminates in an epic percussion battle.
Venue: Dewan Filharmonik Petronas
Tickets: 47 to RM122

Bodhidharma
A journey through the musical resonance of gongs and
drums. Relax into the endless stream of percussive sound.
This meditative performance is based on an ascetic monk
– Bodhidharma
Venue: Pentas 2, The Kuala Lumpur Performing Arts
Centre (klpac)
Ticket: RM138 and RM198

Travel plans cancelled? Enjoy a slice of Bali right here with
“pragina : Emosi” brought to you by a duo who shares a deep
love for Balinese dance. Malaysian-based Japanese dancer
Emi Okamoto grew up in Indonesia where she has spent her
life mastering Balinese dance from the age of four. She has
opened KENZO’s fashion show and performed at the Singapore
International Festival of Arts. Zhafir Muzani, who also trained in
Indonesia, has won four awards for his spellbinding Balinese dance
performance.
Together, they bring you “pragina : EMOSI” (pragina means
dancer), a coming together of traditional and contemporary
Balinese dance. You will see pieces that are entirely authentic to
the traditional art form from the facial expressions down to the
footwork while some pieces cross over to the contemporary in hope
of building greater appreciation towards the “Nusantara” art form
so that this tradition can continue over time. Do not miss this rare
opportunity to experience Balinese dance and its possibilities up
close, brought to life by Emi and Zhafir along with four talented
dancers to sounds of the Balinese flute played by MK Ridzuan.
Venue: Pentas 2, The Kuala Lumpur Performing Arts Centre (klpac)
Ticket: RM35

MUST VISIT PUBLIC ART GALLERY
ILHAM GALLERY KUALA LUMPUR

ILHAM is a public art gallery committed
to
supporting
the
development,
understanding
and
enjoyment
of
Malaysian modern and contemporary art
within a regional and global context.

LEVELS 3 & 5, ILHAM TOWER, NO 8, JALAN BINJAI, 50450 KUALA LUMPUR
EMAIL: INFO@ILHAMGALLERY.COM (FREE ADMISSION)
OPENING HOURS
TUESDAY – SATURDAY (11AM – 7PM) SUNDAYS (11AM – 5PM)
CLOSED ON MONDAYS AND PUBLIC HOLIDAYS
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Nov 21 and 22
Strauss’ Don Quixote

The extravagant hero Don Quixote takes the listener on a thrilling ride in this beloved work by
Richard Strauss. Based on chapters from the Cervantes novel, the virtuosic cello solo featuring
Camille Thomas impersonates the impulsive knight. Strauss’ vivid tone painting sweeps us away
with action-packed scenes of combat and lyrical reflections upon a distant love. Beethoven’s
compelling 8th Symphony sets the stage, conducted by Jun Märkl.

Nov 20 to 22

Venue: Dewan Filharmonik Petronas
Tickets: RM56 to RM141

Romantic Jazzy Night: a tribute
to evergreen love songs
“A Romantic Jazzy Date Night” is a
tribute to evergreen romantic jazz tunes
enjoyed by music lovers for generations.
With masterpieces such as “Sway”, “Fly
Me to the Moon” and “Getaran Jiwa”,
this will be a special night to relax and
unwind to some of the greatest hits by
best known talents in the industry. Led by
Mr Jerome Quah from the Northern Jazz
Unit and accompanied by the musicians
of the Penang Jazz Society, the concert
will feature Ms. Kirana Kay from Kuala
Lumpur as the vocalist, jazz veteran Mr.
Lee Chong Heen on the Vibraphone and
Cikgu Zaki on bass.
Venue: Stage 2, Performing Arts Centre of
Penang (penangpac)
Ticket: RM45

Nov 21 and 22

Dream of the Red Mansions
One of the Four Great Classical Novels, “The Dream of Red Mansions” depicts various aspects of life and is a comprehensive, literary work
that embodies the culture and wisdom of the Chinese. “The Dream of Red Mansions” was adapted from true historical events and traces the
bittersweet tragedy at the Rong Mansion between Jia Baoyu and Lin Daiyu, portraying their feelings for each other with an unforgettable,
passionate, and heart-rending romance.

Nov 28 and 29

Karen Gomyo Plays Beethoven Violin Concerto
Written just one year after the premiere of Beethoven’s 9th Symphony, Schubert’s own “Great”
symphony had a serendipitous debut; it was discovered by Robert Schumann in a chest after
Schubert’s death. Full of life and vitality, this powerful symphony culminates in a fearlessly
energetic finale. Karen Gomyo performs Beethoven’s transcendent violin concerto – the
composer’s only concerto for one of the most popular instruments of his time, conducted by Jun
Märkl.
Venue: Dewan Filharmonik Petronas
Tickets: RM94 to RM188

Many liken Lin Daiyu to a lotus, because the flower is known to grow out of the mud unsoiled. The pure and unforgettable love between Jia
Baoyu and Lin Daiyu is the most poignant and moving story in “The Dream of Red Mansions”. As for Lin Daiyu’s tears, they should not be
simply understood as symbols of weakness. Just as Wang Xifeng used money to perfect her materialistic ways, perhaps Lin Daiyu used a
lifetime of tears to perfect her love. The stage play “The Dream of Red Mansions” not only allows us to appreciate life from a different angle,
but also helps us reflect and ponder deeper upon our outlook on life. Moreover, through the stage adaptation of the original historical novel—
“The Dream of Red Mansions”—we hope that everyone will have a deeper understanding of Jia Baoyu and Lin Daiyu, who kept their purity
even in a filthy world.
This stage play stars well-known artist Jessie Chung as Lin Daiyu and lead actor Terry Lim, a one-in-a-million Jia Baoyu lookalike who
dominated the worldwide audition for the role. Also starring are lead actor of “Meant to Be”, the romantic, princelike American director Paul
Lee and lead actor of “Music Box”, the charismatic heartthrob Jeffrey Beh!
Venue: Pentas 1, The Kuala Lumpur Performing Arts Centre (klpac)
Ticket: RM30 to RM300

MUST VISIT MUSEUM
SASANA KIJANG GALLERY
BANK NEGARA MALAYSIA MUSEUM AND ART GALLERY
The Art Gallery provides a rotating display of the Central Bank of
Malaysia’s art collection. Selected paintings, prints, drawings and
sculptures which chart the nation’s milestones and highlight the Central
Bank’s support for the arts include works by early masters such as
Hossein Enas and Yong Mun Sen, continuing up to the present day.

THE NAUTILUS ICON
One of the most striking features in Bank Negara Malaysia
Museum and Art Gallery is the Nautilus Staircase that begins from
the lobby and links every floor. This structure is the inspiration for
the main graphic icon. The icon is actively applied and prevalent
across all of Bank Negara Malaysia Museum and Art Gallery’s
communications material.

SASANA KIJANG, 2 JALAN DATO’ ONN,
50480 KUALA LUMPUR
EMAIL: INFOMUSEUM@BNM.GOV.MY (FREE ADMISSION)
OPEN DAILY FROM 10AM TO 6PM.
CONTACT: +603 9179 2784

KL Lifestyle Recommends

A MEDLEY OF NETFLIX AND AMAZON SERIES
BY HIRANMAYII AWLI MOHANAN

UPLOAD

WORLD’S TOUGHEST RACE

RATCHED

BABY

‘Upload’ is set in a speculative future where a person’s
consciousness can be uploaded to a VR afterlife service after their
death. However, such services are generally quite expensive and
hence only available for those who can afford it. A young man
named Nathan (Stephen Amell) is attempting to find funding for his
startup, which would provide afterlife services for free. However,
he dies of a peculiar car crash. His wealthy and clingy girlfriend,
Ingrid, uploads him to the most premium afterlife service known as
Lakeview, even though Nathan might have a chance of surviving
since she wants to keep him forever. Since she pays for Lakeview,
she practically controls Nathan.

Eco-Challenge is the ultimate expedition race in which international
teams of adventure athletes race non-stop, 24 hours a day, across
hundreds of miles of rugged terrain. Each team comprises four
competitors and must include at least one member of the opposite
sex. The race encompasses a variety of non-motorised forms
of transportation, and teams will be required to use expedition
problem-solving skills in their quest for the finish line of “The World’s
Toughest Race”.

Ratched is a suspenseful drama series that tells the story of asylum
nurse Mildred Ratched. In 1947, Mildred arrives in Northern
California to seek employment at a leading psychiatric hospital
where new and unsettling experiments have begun on the human
mind. On a clandestine mission, Mildred presents herself as
the perfect image of what a dedicated nurse should be, but the
wheels are always turning. As she begins to infiltrate the mental
healthcare system and those within it, Mildred’s stylish exterior
belies a growing darkness that has long been smouldering within,
revealing that true monsters are made, not born.

Baby is a coming-of-age story that explores the unseen lives of
Roman high schoolers. Loosely inspired by a true story, the series
follows a group of Parioli teenagers as they defy society in their
search for identity and independence against the backdrop of
forbidden love, family pressures and shared secrets. The series is
based on a high profile teen prostitution case that happened in
the Parioli district of Rome in 2013.

Amazon Original Series

Cast: Robbie Amell, Andy Allo, Allegra Edwards
Genre: Comedy
12 l KL LIFESTYLE

Amazon Original Series

Cast: Hosted by Bear Grylls
Genre: Reality, Sports

Netflix Series

Netflix Series

Cast: Benedetta Porcaroli, Alice Pagani, Riccardo Mandolini.
Genre: Drama

Cast: Sarah Paulson, Finn Wittrock, Cynthia Nixon, Jon Jon
Briones.
Genre: Psychological thriller
KL LIFESTYLE l 13

COVER STORY

COVER STORY

GANESH
MAHENDRANATHAN
Forging Success

WORDS BY HIRANMAYII AWLI MOHANAN
PHOTOGRAPHER: BARATHAN AMUTHAN
VENUE: FOUR SEASONS HOTEL KUALA LUMPUR
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Ganesh Mahendranathan single-handedly catapulted himself to
be the successful entrepreneur he is today from hard work, sheer
determination and the desire to be great. He helms several startups
under his belt and is currently the head of innovation at RHB Bank.
For the November (Deepavali) issue, we invited this friendly and
energetic persona to share his success story and inspire others
while also learning about his Deepavali traditions, interests and
more.

14 l KL LIFESTYLE
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WHAT IS A MOTTO THAT DRIVES YOU ON A DAILY BASIS?
My motto is built on my key values which consist of gratefulness,
resilience, achievement, candour and empathy. I believe that
the pursuit of self-mastery is key to maximising one’s utility out
of life. In my opinion, self-mastery is synonymous with being in
“flow”. Having a morning and evening ritual is crucial. I start
my mornings by defining my intention for the day (the what
and why), writing my daily affirmations (to reinforce habitual
change), highlighting things I’m grateful for and to reflect at the
end of my day. With the constant distractions, I sometimes have
to remind myself during the day to stay in the present to allow
for action and awareness to merge. Combined with intrinsic
motivation and intense concentration, this allows me to strive
to make the most out of each day. Have I achieved an optimum
flow state? Far from it but every day is a step in that direction.  

YOU ARE QUITE THE BUSINESS TITAN. WHAT IS YOUR
RECIPE TO SUCCESS?
I wouldn’t call myself a titan but rather a lifestyle maven as
my interests are extremely diversified and I strive to achieve
competence across many different areas. As for my recipe
to success, I think it’s down to two factors - making mistakes
(you don’t repeat them) and putting myself in uncomfortable
situations. For the latter, I achieved this by involving myself in a
multitude of projects across various industries (sports, education,
agritech, events, real estate and banking). I don’t believe that
one requires years of experience to start or work in a business
in a completely new field. I aim to be an expert generalist as it
will allow me to understand deeper principles that connect these
fields and apply them in a creative and agile manner while also
building a host of new connections.  

WHAT INSPIRED YOU TO GET INTO ENTREPRENEURSHIP?
I view entrepreneurship as a creative enabler to pursue
meaningful projects in an autonomous fashion, to provide the
lifestyle and freedom to do the things I love. Ultimately, the key
to financial freedom is moving from active income to passive
income and entrepreneurship (if you get it right!) helps to
accelerate that process.
I grew up in a fairly traditional background with my dad being
a government servant and mum a housewife/superwoman.
Growing up, my siblings and I were under immense pressure to
get straight A1s, have co-curricular achievements and be active
in sports as a means to securing coveted scholarships. I’ll never
forget the time I received my SPM results and scrolled down to
see 11 A’s and 1 B3. Most would have been happy with that
but I knew deep down that the B would cost me an overseas
scholarship. What frustrated me then was despite representing
the state in chess, scrabble and cricket at the national games and
achieving a host of other state/national level awards, overseas
scholarship requirements were biased towards academic results
over co-curricular achievements.
I had to say goodbye to pursuing Physics at my dream university,
Oxford and instead enrolled for Accounting & Finance at a local
university as they gave me a full scholarship. I went through the
lowest point of my life for a few months. My parents were super
supportive but I felt that they couldn’t understand.
The tipping point for me was when I had a lengthy conversation
with my brother one late evening. He had set a high benchmark
16 l KL LIFESTYLE

for my sister and I, having been the top student at school and a
Petronas overseas scholar. He spoke to me and said “Ganesh,
see this as an opportunity. If it’s a small pond, just make sure
you’re the biggest fish.” He told me to apply what I had learnt
from the 4-Hour Workweek by Tim Ferriss (which I had read
prior to starting university) and added that I should just focus
on achievements that will make my resume stand out. In the
next three years, I was elected as the youngest Student Council
President, got into the Malaysia Book of Records, represented
Malaysian youth delegates at international conferences and ran
three businesses in university, generating RM60,000 over three
years which funded my first ever month long Europe trip! That
was the beginning of my entrepreneurship journey!

WHO IS YOUR ROLE MODEL?
I don’t have a particular role model but I draw inspiration from
people like Carl Sagan, Tim Ferriss, Ray Kurzweil, Richard
Dawkins, Sam Harris, Steven Pinker, Jeffrey Archer and Michael
Crichton. From a day-to-day standpoint, I would model after Tim
Ferriss. He doesn’t take no for an answer, refuses to accept
conventional norms and is always finding creative and more
efficient ways of achieving results. He runs tonnes and tonnes
of experiments on himself mostly, documents his findings, forms
new insights after synthesising the data and proceeds to validate
it with experts in the field. He’s what I would call a scientist of
life and this is something I’m passionate about emulating and
hopefully one day, improve upon.

WHAT ARE SOME OF THE KEY LEARNINGS YOU HAD WHEN
ESTABLISHING YOUR STARTUPS?
The most notable one was the importance of having difficult
conversations early on. This would include formalising
partnership agreements before launching a business and
ensuring proper check and balance to avoid fraud. There were
two instances I had naively trusted the wrong people (who were
close friends at one point) to get into partnerships with. In one
case, my partner had closed the bank account and taken all
the money out of it without my knowledge and proceeded to
set up a competing company. In another instance, my partner
had delayed formalising the cap table structure for more than
a year despite several reminders every so often. As we were in
the validation and product development phase, I rationalised
that it was fine only for a dispute to occur once we had secured
funding. I’m thankful to have made these mistakes early on
instead of learning it over multi-million dollar deals! Another key
learning would be knowing when to quit when ideas don’t work.
It’s crucial to not get too emotionally invested in your ideas as
you might lose objectivity. There were many mini projects I had
worked on that despite being very cool conceptually in our
heads, did not resonate with our target customers.

HOW ABOUT SOME PROUD MILESTONES IN YOUR CAREER?

If I were seated in front of a panel of directors being
interviewed for a job, this is how I would phrase my
achievements:

•

Hosted KL’s Largest Startup Party through Drinkentrepreneurs
with my partner for two consecutive years with 600+ in
attendance and getting featured in The Asian Entrepreneur,
Digital News Asia and World of Buzz

•

Launched Found8 in Malaysia and achieved above
industry average metrics with sales conversion rate of
KL LIFESTYLE l 17
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26%, <1% monthly churn, NPS score of 50 and hosted
20+ key tech events
•

One of four startups selected from 728 applicants for
the Brinc Accelerator in Bahrain and was also invited by
MaGIC for ASEAN’s Next Great Idea at Uber’s HQ in my
tenure at plantOS

•

Drove the regional rollout in Indonesia for SportsFix and
garnered 200,000 new users with 88,000 monthly active
users within the first quarter

•

Recognised by top leadership as a high-potential employee
to represent the Asian Football Confederation at a UEFA
course in Baku, Azerbaijan

On a personal level, I’m most proud of:
•

•

Realising the potential in people regardless of their
background. Even though we preach the importance of
being street smart, no one actually practices it. In Asian
culture, we are obsessed with seeing one’s alma mater
and experiences before hiring. I personally never discount
anyone until meeting them. In fact, one of my best hires was
a piano teacher who had zero corporate experience and
now she’s one of the highest performers in the company
as a corporate innovation analyst. I choose to see people
beyond paper qualifications and strive to understand what
motivates them, how they communicate and the energy they
bring with them.
I’ve learnt very early the importance of asking for help and
admitting when I do not know something. This led me to
build a huge network of amazing professionals, some of
whom are now my career mentors. Learning from them and
also drawing from my experiences has allowed me to pay
it forward. Nothing beats that cathartic feeling of seeing
someone you’ve helped succeed.

HOW DO YOU STRIKE A WORK-LIFE BALANCE?
I believe in work-life integration as it allows me to shape my own
day with maximum flexibility. It’s important that I allocate time to
important areas of my life.

On a daily level, I place emphasis on the following:
•

Relationships - check in daily with my loved ones

•

Fitness - anything from weight training, running and indoor
cycling to football and racquet sports

•

Health - I’m vegetarian twice a week and generally eat
wholesome meals the rest of the week (unless I’m on a
chocolate binge). My fasting routine is typically OMAD
and occasionally a 42:6 protocol (I’m relatively flexible on
weekends though)

•

Mindfulness - Daily breathing exercise (wim hof) and a
combination of yoga and guided meditation on weekends

For my other interests, I try and integrate the following:
•

Hiking, trail running, scuba diving, skydiving and travel most memorable trips were in Brazil (attending the World
Cup 2014), Mexico (diving in the cenotes), France
(sneaking into Roland Garros ‘11 and travelling all over
France during the Euros 16’), China (first business trip!) and
Cuba (having a drink at Hemingway’s favourite bar)

•

I’m a board games fanatic who’s ranked in the top 1%
globally for Chess, Scrabble, Risk and Settlers of Catan. I
enjoy casual poker and it’s something I’d love to be a semipro at some time in the future.

18 l KL LIFESTYLE
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IF YOU WEREN’T HEADING UP INNOVATION AT RHB, WHAT
DO YOU THINK YOU’D BE DOING CAREER-WISE?
It’s hard to imagine at the moment as I’ve just joined the bank
and am 100% focused on my current role which is to deliver
value through innovation initiatives. However, If I wasn’t here,
I’d imagine I’d be working on a new startup venture that I
believe would contribute towards a sustainable future for the
next generation. I’d like to be part of the solution instead of
the problem.

HOW IS DEEPAVALI CELEBRATED IN YOUR HOUSEHOLD? DO
YOU HAVE ANY TRADITIONS THAT YOU OBSERVE? WHAT
IS ONE MUST-HAVE DISH DURING DEEPAVALI, IN YOUR
OPINION?
Every Diwali is pretty much the same. In the mornings, we would
have idiyappam (string hoppers) with sothi and chicken curry.
As for lunch, my cousins and friends would come over to enjoy
a massive feast consisting of the usual - amma’s special fried
chicken, mutton curry and varuval, fried fish cutlets, Kathrikkai
Paal Curry (Brinjal milk curry), long beans and cucumber salad.
In addition, there’s usually a fair bit of drinks, board games and
charades played.

WITH PHYSICAL DISTANCING, HOW DIFFERENT DO YOU
THINK DEEPAVALI 2020 WILL BE?
I think it’ll just be a private family affair this time around.
F0UR FUN QUESTIONS WITH GANESH
1. ARE YOU A DOG PERSON OR A CAT PERSON? WHY?
I love both! But if I had to pick, I’d lean towards a dog
as they just love you unconditionally! My dog Coco pees
out of excitement every time I come back from work. It’s
not fun cleaning up after her but it just makes me love
her more!
2. WHAT IS YOUR ALL-TIME FAVOURITE MOVIE?
This is tough! Well, if I had to pick one, I’d have to go with
Interstellar. The production, music and cinematography
were just mind boggling. It was made sweeter as the
scientific narrative was developed by Kip Thorne, a Nobel
Prize winner.
3. IF YOU COULD DINE WITH ANYONE LIVING OR DEAD,
WHO WOULD IT BE AND WHY?
Carl Sagan. I first read Pale Blue Dot at 16 and I
remember telling my dad that I HAVE to meet him only
to find out that he passed away in 1996. His writing
was imaginative, inspiring and gave me a deeper
appreciation and understanding of evolution, genetics
and the universe. He’s by far the biggest influence in my
intellectual journey and gave me hope that I too can make
a difference in advancing the human race by embracing
the values of humanism in particular empathy, curiosity,
hope and humility. One of my favourite quotes by him is
“The cosmos is within us. We are made of star stuff. We
are a way for the universe to know itself.”
4. FAVOURITE GUILTY PLEASURE?
Chocolates (Nutella, Amicelli, Kagi, Milka, Lindt, Hanuta,
Kinder Bueno, Ferrero Rocher) Ice cream (Haagen Dazs
Choc Almond and La Cremeria Vanilla Cashew Delight)
Waffles with any of the above!
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MENTAL ILLNESS, IT’S TIME TO TALK
The Mind Consultant

SELF CARE TIPS AMID THE PANDEMIC
BY NG JUN KIAT OF THE MIND CONSULTANT

There has been a significant rise in mental health problems worldwide because of the ill-effects of COVID-19 on both health and
the economy. The whole world has suffered and Malaysia has been facing a prolonged crisis, both from the economic point of view
as well as healthcare. The impact of COVID-19 has managed to affect all levels of society within a relatively short time. In January
2020, we were dealing with the unknown effects of COVID-19, which caused a lot of anxiety, but now we face a host of economic
and associated mental health conditions.
This year many businesses such as beauty salons, spas, pubs and bars were forced to stop operating during the Movement Control
Order period. Many Malaysians lost their income or had been terminated from their jobs and losing a job does disrupt one’s mental
health, bringing in a wide range of emotions that include uncertainty, which can progress to anxiety and depression. Many who
lost their jobs were self-employed. Agriculture and services were most affected. Nine out of ten people had salary reductions. Due
to the pandemic, job losses in the country have increased by 42 per cent year-on-year for the first quarter (Q1 2020), according to
the Social Security Organisation (SOCSO). Unemployment rate is at 4.7%. Males were more likely to be retrenched than females.
Fear, worry and anxiety can cause depression and eventually lead to suicidal thoughts. Many also resort to self- medication and
this in turn can later turn into substance abuse.
One’s ability to adapt is imperative because change during these trying times is inevitable. It can be hard to come to terms with,
but the experience of any adverse event can be made better or worse depending on one’s reaction and attitude. People who adapt
better are known to give themselves time to adjust to the adversity. These people allow themselves to feel what they are feeling,
and understand that even the most unpleasant feelings will pass with the passage of time. They are also more likely to accept the
situation, than to dwell on negativity. The sooner the individual accepts this, one can get to the next stage of one’s life. Adverse
economic climate has been associated with mental health disorders and an increased suicide rate. Increase in the unemployment
rate has also been associated with higher prevalence of depression, alcohol and other substance use disorders.
During these difficult times, self-care strategies are important for mental and physical health and can help take charge of one’s
life. Getting enough sleep of about 6 to 8 hours a night, participating in regular physical activity, eating healthily, and avoiding
recreational drugs, cigarette smoking and alcohol are all good strategies for coping during a stressful time. Allow yourself time
to notice and express what you are feeling. It is normal to feel out of depth, stressed and upset in the current situation. Limiting
exposure to news and social media and staying busy can distract you from the cycle of negative thoughts that promote anxiety and
depression. Doing something positive to manage anxiety is a healthy coping strategy. Focusing on positive thoughts and setting
priorities with reasonable goals gives you a sense of purpose.
Should you need someone to talk to you can e mail to info@themindconsultant.com . This is an e platform solely for counselling,
life coaching and other psychological help.
Website: www.themindconsultant.com
Facebook Page: themindconsultant.my
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#1 SELF-COMPASSION
Be kind to yourself. Do not judge yourself for
taking a longer time to adjust. Recognise that
you are struggling without judging yourself.
Remember that everyone makes mistakes and
experiences difficulties and that we are not
alone.

Ng Jun Kiat
We are in the second part or “Act 2” of the
pandemic. To view Act 2 in the context of
pandemic, it means we know we have to wear
a mask, wash hands, keep social distance, but
we do not know when the pandemic will end
and how long we need to do this for.
According to Brené Brown, Act 2 is the most
challenging part where we have passed the
starting line, but we have not reached the finish
line yet. It is part of the process where we feel
vulnerable. This is the time where we feel like
quitting and stop trying. We could experience a
sense of anxiety or we could get angry without
any reason.
However, it is even more crucial to be persistent
and be more mindful to ensure that YOU are
taken care of. Here are some self-care tips:

#2 SET A FLEXIBLE ROUTINE
It is important to maintain a flexible and healthy
routine in your life that includes regular meal
times and sleeping hours, work and personal
time. The familiarity of the routine can help
you to anchor your life and ease you with the
sense of anxieties you face in the context of
uncertainties.
#3 BE AWARE OF YOUR STRESSORS AND
TRIGGERS
Be aware of your stressors and triggers:
Continue to monitor what could trigger you or
make you feel stressed, so that the level of stress
is monitored and you can activate your plan
or support system accordingly in order to help
yourself.
#4 KNOW YOUR PLAN, STRATEGY AND
SUPPORT SYSTEM
Knowing what kind of plan and support system
you have in place to support yourself.
#5 TRY TO ALLOCATE TIME FOR YOURSELF
Try to make sure you have “me” time to process
or just to de-stress.

#6 PHYSICAL SELF-CARE
Getting adequate sleep, drinking enough
water, eating healthily and exercising regularly
are essential. These are important factors as
they help to regulate our body at a biological
level as well as psychological level. Research
has shown the positive relationship between
sleep, food, exercise and well-being.
#7 SPEND TIME WITH PEOPLE YOU LOVE.
#8 MEDITATION, MINDFULNESS AND DEEP
BREATHING EXERCISES
Strategies for emotion regulation. Mindfulness
has been linked closely with well-being.
#9 SEEK HELP WHEN YOU NEED IT
Learning how and when to ask for help is
important. Part of resilience in modern life is to
look for resources in order to support yourself
through hardships.
#10 SPIRITUAL SELF-CARE
Prayer, conducting worship sessions, reading
a book of religion, expressing gratitude and
journaling are part of spiritual self-care.
Last but not least, being resilient is a process of
navigating towards resources. Everyone plays
a role in constructing a resilient community. By
doing our part, we are modelling what it means
to struggle, to try, to be brave in the face of
vulnerability, to experiment with strategies, to
adapt, to fail and to be human.
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A TRADITIONAL DEEPAVALI
Festival customs and traditions you should know
BY AGNES AUI

#1 CLEANING YOUR HOME
Deep cleaning one's home before
Deepavali is an old custom that continues
until today. This is because the Indians
believe that the Goddess Lakshmi will
only step inside your home if it’s clean.
Therefore, those celebrating would tend
to clean their homes before Deepavali.
This means sweeping the floor, wiping
down racks and dusting. Some even
declutter their homes, redecorate it
and even repaint it, though these are
dependent on the person’s budget.

Deepavali, or Diwali, is known as the Hindhu festival of lights and lasts up to
five days. Deepavali is celebrated during Kartika, the Hindu Lunisolar month,
and symbolises the spiritual victory of light over darkness, good over evil, and
knowledge over ignorance. Similar to the various festivals celebrated in Malaysia,
Deepavali is one filled with unique customs and traditions of its own. Here, we list
some of which you should know:
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#2 SHOPPING
Just like Chinese New Year and Hari
Raya Aidilfitri, it’s a custom to wear new
clothes during Deepavali. Wearing new
clothes signifies respect and excitement
for the festivity, which is why women in
traditional families would tend to go out
shopping even long before Deepavali
arrives. Grand sarees are worn by the
women during the festival, while men
sport attractive kurtas and dhotis.

#3 SERVING OF TRADITIONAL INDIAN
SWEETS
Traditional Indian cuisine plays an
important role during the Deepavali
festival. After all, food is something
everyone bonds over. However,
traditional Indian sweets tend to take the
limelight during the festival. From jalebi
and karanji to peda and laddoo, these
sugary treats are also given as gifts
to family and friends throughout the
celebration.
#4 RANGOLI
During the celebration, people tend to
decorate their homes with rangoli, also
more commonly known as ‘kolam’ here
in Malaysia. Patterns are drawn on the
floor of a family’s home using coloured
rice. Deepavali is also a time where
many rangoli competitions will be held
in shopping malls, displaying a burst of
colourful artworks by talented rangoli
artists.

#5 DIYA OIL LAMPS
It is common for oil lamps to light up
a home during the festival, as this
symbolises prosperity and optimism.
Diyas are typically made of clay and
often painted in bright colours. Because
Deepavali takes place on the darkest
night of the year, people tend to light
diyas to cancel out the darkness.
Deepavali also means a row of lights,
which is why lighting up oil lamps is one
of the most significant traditions during
the festival.
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Nestled within a colonial
mansion in Damansara Heights,
Frangipaani offers a taste of
India through its comforting
Indian classics. The divine fare is
elevated by its luxurious space,
bedecked in wood, mosaic
tiles and light fixtures that bring
you back to the prime of British
colonialism. The space flows
out onto an al fresco patio
embellished with potted plants.

Frangipaani
BY HIRANMAYII AWLI MOHANAN

Indulging in Indian fare isn’t
complete without rice. So,
order yourself a Chicken or
Mutton Briyani presented in
an individual-sized crock pot,
served alongside velvety raita
sprinkled with black sesame and
pomegranate. Each mouthful of
this beauty is a celebration of
flavours. For dessert, succumb
to the call of a Gulab Jamun or
indulge in a post-dinner tipple
with the likes of Chai Martini
and Indian Passion.

The menu at Frangipaani is a
love letter to centuries of culinary
heritage and its extensiveness
promises something for every
palate. To start, choose Aloo
and Moon Sprouts, which
happens to be Frangipaani’s
healthier rendition of the paani
puri. From the mains, you can’t
go wrong with the north Indian
favourite — Butter Chicken or
Lamb Rogan Josh. Smothered in
the right amounts of tomato with
ginger and coriander, we find the
Rogan Josh best lapped up with
Money Bag
Soft-shell Crab Avocado Roll with Peanut Sauce

a side of naan. Another must-try
lamb item is the Lamb Chops.
Marinated overnight in yoghurt
and spices and paired with
masala curry, the tender meat
falls of its bone with barely any
effort.

Cheesy Gratin-tude

Frangipaani, The Republik, Lot No
M.03, Mezzanine Floor, Jalan Medan
Setia Bukit Damansara, 50490 Kuala
Lumpur.
Tel: +60 3 2011 0030
*Indian cuisine *Fine dining (pork free)

Flour
BY HIRANMAYII AWLI MOHANAN

FLOUR, from its former abode in Damansara
Heights to the beaming colonial mansion
it resides in Jalan Imbi today has always
championed India’s rich heritage through
bold and brilliant creations. Chef Yogi,
together with his sous chefs bring guests on a
magical journey across India, with food only
elevated by FLOUR’s flamboyant interior.
The brilliant creations are evident with the
Finger and Roots with carrots and beetroot
— a curious dish crafted with balance in
mind. Aesthetically pleasing, the Finger
and Roots feature shredded ladies fingers
designed to be consumed right after the
ginger, carrots and beetroot that are coated
in spice. You must order our favourite from
the entrees, the perfectly plated mango
chicken — boasting succulence from the
tandoor-grilled chicken and slight tanginess
from the raw mango marinade; the greek
yoghurt is employed to bring harmony to this
delicious dish.
The Seabass and Shallots embraces

Seabass and Shallots

simplicity, with it coated by a blanket of
shallot sauce consisting of shallots, fenugreek
and peppercorns. Each mouthful peels back
layers of brilliant flavours — utterly divine.
Then, the pièce de résistance — Lamb Chop
served on a bed of mint sauce is faithful to
all the complexities of Indian flavours —
generous ghee, oil and spices intermingled
with mint. The only way to do this dish justice

is picking it up with your hands and sinking
your teeth in. Lap up the generous mint
sauce and take a moment to experience the
piquancies that tease your palate.
Flour, 12, Jalan Kamuning, Off Jalan Imbi, 55100
Kuala Lumpur.
*Indian cuisine *Fine dining (pork free)

A5 grade Charcoal-Grilled Wagyu

Nadodi
BY HIRANMAYII AWLI MOHANAN

With a name that translates to ‘nomad’ or ‘wanderer’ in Tamil and Malayalam,
it comes as no suprise that this restaurant declares its fare as engaging nomadic
cuisine. Nadodi retains its position as one of the finest restaurants in the city. This fine
dining restaurant is a juxtaposition of tradition and modernity where contemporary
techniques go hand in hand with age-old traditional recipes. So be prepared to
embark on a discovery of playful inspirations drawn from Kerala, Sri Lanka and
Tamil Nadu.

Jhann

BY HIRANMAYII AWLI MOHANAN

Jhann is flamboyant in all the right ways,
from its black and white marble tiled floors
to its velvet upholsteries and Roman columns.
With its interior reminiscent of a mansion, it
inspires one to get dolled up to blend into the
plush ambience.
Akin to its interior, Jhann adds contemporary
flair to the North Indian cuisine it doles out.
The love affair starts with Papadum and
a Gin to chase any blues away. Proceed
with the Yoghurt Papdi Chaat to whet the
appetite — a crispy fried dough served with
a creamy dip of potatoes, tomatoes, shallots,
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coriander, mint, tamarind and garnished with
pomegranates and more coriander. Leave it
to the Indians to infuse beautiful flavours into
a simple dish.
For mains such as the Kerala Flower Crab
and Kerala Fish Curry, you would want
to order extra rice or naan to soak up the
seductive sauces. The former, a recipe passed
down by the owner’s grandmother, bursts
at the seams with robust flavours from the
marriage of its onion-based gravy, creamy
coconut, turmeric and a slew of spices.
Much like the Kerala Flower Crab, the

Kerala Fish Curry is infused with incredible
ingredients that highlight the subtleties of the
gourmet level white mackerel. For something
healthier yet equally indulgent, you must try
the Zardah Rice, made with three simple
ingredients — turmeric, roasted cashews and
raisins. We find that this rice complements
the Kerala Flower Crab Curry beautifully.
Jhann, 6, Jalan Medan Setia 2, Bukit Damansara,
50490 Kuala Lumpur.
*Indian cuisine (pork-free)

Aptly entitled journey, one can choose between the 7-Mile Journey, Vegetarian
Journey or the Nadodi Experience. The latter starts with a trio of rojak, onde onde
and nasi lemak. Then, emulating the Indian street staple are Maguro Ambul Thiyal &
Shisho, Masala Dosa and Spiced Lamb Bonda. The revelry continues with the Bread
& Curry segment, under which you will experience the Confit Free Range Ghee Roast
Chicken, Manglorean-Style Curry Spheres, Curry Leaf Muffin and Foie Gras — all
tastefully presented.
The Nadodi Experience also encompasses I Am So Prawny which features Sabah
king prawns, pink ginger and yoghurt, Malabar Meen which sees Japanease Sea
Bream paired with Malabar Style Kokum and Mackerel Curry, and the Humble Broth
of Momotaro comprising shitake, morrel rasam and wild garlicespuma. Fans of lamb
would love Nadodi’s twist to Iberico Lamb and Short-Grain Country Chicken Biryani
completes the degustation menu. Dessert naturally includes the King of Mangoes as
ice cream, cheesecake and coulis.
Nadodi, Lot 183, 1st Floor, Jalan Mayang,
Off Jalan Yap Kwan Seng, 50450 Kuala Lumpur.
Tel: +6017 296 9520
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The Ganga Cafe
BY AGNES AUI

Located at Lorong Kurau in Bangsar is one of the city’s most well-known Indian
vegetarian restaurants. Featuring a modern and contemporary interior, The Ganga
Cafe tucks itself quietly among other popular stores like Baba Low’s and PODGY, and
is an ideal spot for healthy meals all day long.
One unique thing about Ganga is the fact that many of the ingredients used in the
dishes are supplied from its own garden located right behind the restaurant. So rest
assured that the ingredients used are organic, locally produced and of high quality.
If you’re thinking of what to order the next time you visit The Ganga Cafe, try the
mixed rice, which is essentially your choice of rice (brown rice, tomato rice, basmati
rice, jeera rice, vegetarian biryani rice and more) with your choice of condiments.
These include onion curry, bitter gourd, sambal tofu, vegetarian chicken, vegetarian
mutton and more.
North Indian dishes like palak paneer, paneer bhurji, chana masala, mushroom
matar curry, bombay aloo and a vegetable platter are also available here. Those
who aren’t fans of rice can opt for bread such as thosai, roti canai, flatbread and
naan. The latter comes in unique options like onion naan, peshwari naan and
tandoori naan.
For drinks, we recommend trying out some of Ganga’s specialties. These include
pranic juice, cobra libre, virgin mojitos, margarita, nucleus cooler and lassi.
Nevertheless, you can choose to have the classics like Milo dinosaur, iced lemon tea,
milk shakes and more.
The Ganga Cafe *Vegetarian *Gujarati cuisine *halal
19, Lorong Kurau, Bangsar, 59100 Kuala Lumpur
03-2284 2119

Shobana’s Kerala Kitchen
BY AGNES AUI

When you think of banana leaf rice, Nirvana’s Banana Leaf Rice is one that will
instantly come to mind. However, a hidden gem that many may not know about
is Shobana’s Kerala Kitchen at Bukit Gasing. The cosy spot is known to be packed
during weekends and during lunch on weekdays.
The banana leaf rice comes with three sides of vegetable alongside your choice
of chicken, fish or dhal gravy. Opt to mix all three of the curries for the ultimate
experience. Side dishes and meats are also displayed at a station where you can
peruse and choose your favourite ones. Once chosen, you can inform the staff there
and they will send your chosen dish to your table.
Scrumptious side dishes include prawn sambal, mutton varuval, fish cutlet, vegetable
cutlet, fish puttu, fish molee, anchovy sambal, chicken varuval and chicken with curry.
Drink options are also endless, with cold classics and unique hot ones. Take your pick
from the classic mango lassi, brewed coffee, neslo, sirap bandung, limau, nescafe
and kopi o or the unique teh tarik with cow’s milk, masala tea with cow’s milk and
Nescafe with cow’s milk.
For those who like customisable meals will feel right at home at Shobana’s Kerala
Kitchen because no matter the choice customers can be assured that flavours will
exceed every expectation.
Shobana’s Kerala Kitchen *Malayalee Cuisine *halal
357C, Jalan 5/57, Bukit Gasing, 46000 Petaling Jaya, Selangor
03-7773 0409
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Famous for its siew yoke biryani,
Meat The Porkers was previously
operating at Publika and has
moved to a bigger and better
space at Plaza Damansara. Of
course, as its name suggests,
pork is highlighted in every dish
served here. The interior also ties
in with the restaurant’s theme,
with paintings and ornaments
of pigs for customers to admire
while waiting for their orders to
arrive.
The restaurant has also added
something new to the menu,
known as ‘small plates’. Items
in this section are perfect for
sharing with family or friends,
and allow you to try more variety
in a single visit. The section
features pork, chicken, fish and
vegetable options that are served
tapas-style and are ideal to order
with an alcoholic drink.
Try the pork kebab sliders
featuring two stunning sliders

Meat The Porkers
BY AGNES AUI

that are succulent and juicy with
every bite. Caramelised onions,
mayonnaise and mint chutney add
a kick and balance the overall
flavour, making it one that will
vanish in seconds.
For mains, we recommend the
tandoori pork ribs that flake and
fall off the bone with ease. Each
individual rib is marinated in a
fragrant mix of yoghurt, ginger,
garlic and Indian spices, and
roasted to perfection. The result
is a tender and moist rack of
ribs that will have you wanting
more. End your meal with the roti
nutella, served with a scoop of
vanilla ice cream. The hot and cold
combination is immaculate and will
definitely be the highlight of your
visit.
Meat The Porkers *Modern Indian Cuisine
*non-halal
9M, Jalan Medan Setia 1, Bukit
Damansara, 50490 Kuala Lumpur
019-987 1945

Taj Kitchen
BY AGNES AUI

It’s not often that we find a North Indian restaurant worth visiting. And Taj Kitchen
is one of our few favourites where breakfast, lunch and dinner all have us lost in
tantalising flavours. Located in Three Two Square, Taj Kitchen is a humble spot that’s
perfect for family gatherings during this festive season.
The menu is an extensive array of options with starters like paneer tikka which are
soft and juicy grilled cottage cheese chunks marinated in tandoori masala, chicken
malai kebab which are chicken pieces marinated with cheese, cream and spices
cooked in a clay tandoor, and lamb seekh kebab. Guests can also pick from the
biryani signature dishes including lamb biryani, chicken biryani, fish biryani, prawn
biryani and even vegetable biryani.
Mains are also delectable here, with our personal favourites like paneer butter
masala, palak paneer, mushroom masala, spicy chicken masala and mutton sukka.
However, these mains will likely only feed three to four pax so do make sure to order
more if there are more guests at the table. You can also choose to enjoy the mains
with rice or the vast variety of bread offered there like garlic naan, sesame naan,
tandoori roti, lacha partha and onion kulcha.
Stir-fried local favourites are also served here (for those who aren’t a big fan of
North Indian cuisine). Take your pick from mee goreng mamak, char kuey teow, nasi
goreng kampung and nasi goreng belacan. For more unique options, come during
breakfast or tea time and order the bean on toast with a twist, pizza pancake, thosai
cheese and even vegetable pancake.
Taj Kitchen *North Indian Cuisine *halal
B-09, 01, Jalan 19/1, Dataran 3 Dua, 46300 Petaling Jaya, Selangor
03-7932 2525
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Gooddam

Old China Café

Where Art Meets Fare

BY HIRANMAYII AWLI MOHANAN

Go through saloon doors into Old China
Café — a time capsule of Old Malaya.
Inside, an old gramophone playing Chinese
opera songs and antique light fixtures as
well as family photographs, calligraphy
scrolls, delicate porcelain tiles and two
large traditional mirrors facing each other
to perpetually reflect good luck embellish
this classic restaurant. Taking residence in
the former guild hall of the Selangor Federal
Territory Laundry Association building, the
architecture remains unchanged, maintaining
some semblance of history.
Here, authentic Peranakan fare is celebrated
and its recipes probably passed down
through generations. A wave of crowdfavourites arrived, starting with the Pie Tee
or Top Hats. Six crispy, hat-shaped cones
crafted from rice flour are filled with a medley
of minced chicken, sweet turnip and carrot.
To truly enjoy this, add a pea-sized dollop
of chilli sauce — divine. Next came the

Ayam Pong Teh braised in a unique gravy
of brown bean paste, shallot and garlic
with mushroom and potato. Smothered in
local spices, this dish pairs perfectly with
fragrant Coconut Blue Pea Rice to lap up
all the gravy.
For something with a bit of kick, the Sambal
Petai Prawn comes highly recommended.
A generous portion of prawns is stir-fried
with petai or stink beans in chilli and
shrimp paste. Such culinary bliss this is,
tasting so authentic that you’d feel your
mother or grandmother whipped this up.
For dessert, cool down with the Sago
Gula Melaka, a simple dish of sago, gula
melaka and coconut cream.
Old China Café, 11, Jalan Balai Polis, 50000 Kuala
Lumpur.
Tel: +603-2072 5915
*Peranakan cuisine *Casual dining (pork-free)

Coffea Coffee G Tower
BY HIRANMAYII AWLI MOHANAN

Beloved and patronised by many, Coffea
Coffee is known for its specialty coffee
beans sourced from the top coffee farms
in South and Central America as well as
Africa. Taking up a bounteous space at
the lobby level of G Tower, Coffea Coffee
purveys grab and go coffee and meals for
the busy metropolitans.
A standout aspect of the coffee at Coffea
Coffee that sets it apart from its competitors
is the quality of the coffee. Having coffee
beans sources from many regions creates a
diversity in terms of the flavours produced
with many underlying notes to suit a
plethora of unique palates. The roasting
process is set at a perfect medium roast for
almost all the types of beans which serves
up consistent flavour without compromising
on the quality. The intentional medium roast
is to allow customers to taste the range of
flavours in a simple cup of coffee instead of
an overwhelming bitterness and tanginess.
Among the coffee blends you should give
a try at Coffea Coffee is the Maestro —
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a full-bodied beverage of dark chocolate
undertones and a citrus finishing. The Maestro
comprises a blend of Colombia, Guatemala,
Ethiopia and Brazil beans. Pair this with a
delectable Almond Croissant and you’re
ready to take on the day. Alternatively, the
sizeable egg sandwich here also makes a
fine accompaniment to your coffee of choice.

The Single Origin beans are something to
look forward to here, freshly roasted in
Korea and arrives bi-weekly by air.
Coffea Coffee, G Tower, 199, Jalan Tun Razak, Kuala
Lumpur, 50450 Kuala Lumpur.
Tel: 017-366 7883

BY HIRANMAYII AWLI MOHANAN

G

ooddam is where artistic
expression of contemporary Italian
fare takes place. If you’re curious
about its name, the initials of founders
chef Daniel Yap and Miki Lie make ‘dam’
of Gooddam. Having perfected his craft
in Piedmont, Daniel lovingly brings forth
touches of Piedmontese cuisine to this
restaurant.
The restaurant’s new dinner set menu
granted us a peek into Chef Daniel’s
culinary prowess, starting with the
perfectly plated garden of bagna cauda
cream in the centre to tie in the local
asparagus, zucchini and pistachio which
emitted a playground of textures and wellbalanced flavours. We continued to whet
our palates with the vibrant assemblage of
Salmon Crudo, T’lur Caviar, Crispy Potato
and Basil. Again, different elements and
taste profiles werere brought together to
provide crunchiness, saltiness from the
caviar and subtle ooze of refreshing basil.
Pair this with Pasqua’s Pinot Grigio Delle
Venezie.
A swift change of plates and cutlery and
we were ready for the mains. The first was
a bright-coloured dish of grilled octopus
cooked the Italian way, pumpkin risotto
with raw pumpkin for texture, smoked
tomato cream and cured egg yolk to
garnish. While humble in appearance,
there was nothing humble about this dish.
Exquisitely prepared, the pomodoro sauce
lent the risotto smokiness and depth.
The switch to red wine from Prestige’s
Chianti signalled our second main, the
7-Day Aged Duck Breast, Truffle & Salted
Bean Jus and Eryngii. We imagined this
a hit with the crowd. Aged for seven days
in balsamic vinegar, these tender slices
peaking pinkish hue are paired with
homemade truffle and black bean sauce
with red berry compote with hints of asam
boi and grilled king oyster mushroom. To
truly enjoy the intended piquancies, apply
a bit of each element onto the duck and
relish!
For dessert, we were presented with
Gooddam’s eye-pleasing rendition of
the Tau Foo Far. In a unique glass bowl,
mango compote and pandan oil were

The Interior

placed alongside
the salted
panna
cotta and
garnished
with pink
and purple
edible
flowers.
The velvety
consistency
of the
panna cotta
simply melted
in the mouth and
we appreciated the
Malaysian touch to this
Italian dessert through mango and pandan.
For dessert, the Baba Napoletano, Kelulut
Honey Ice Cream and Vanilla Mousse
marked the end of the dinner course and
rightfully so. A yeast sweet cake is soaked
in rum syrup with vanilla mousse, fresh
strawberries atop for acidity and kelulut
honey ice cream is again, a balancing
factor. As soon as it’s in the mouth, the
yeast sweet cake disintegrates and leaves a
perfectly splendid aftertaste.
Gooddam, Lot B-G-07, The HUB SS2, 19 Sentral,
Jalan Harapan, Seksyen 19, 46300 Petaling Jaya,
Selangor.
*Italian cuisine *Casual dining (non halal)
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YDG’s Phuket Babas
An exquisite dining experience
BY AGNES AUI

I

n Bandar Bukit Raja is a casual dining restaurant serving possibly the
best Nyonya-Thai cuisine in Klang Valley. YDG is the abbreviation for
Yun Dan Gong, a well-known Thai temple in Klang, where the owners
are the same of the restaurant. Though what makes Phuket Babas unique
are its beautifully presented dishes that come with affordable price tags.
Truly, an experience here is easily parallel to a night of fine dining.

Yugo
BY HIRANMAYII AWLI MOHANAN

Dishes are consumed based on courses, with relishing
starters like Sai Oua Lobak, Grilled Octopus and
Phuket Babas’ Som Tam. The lobak’s stuffing is made inhouse with elements of Northern Thai where spiciness
dominates. The som tam features Phuket Babas’ own flair,
using guava and mango as opposed to the typical papaya
while crispy fish skin adds texture to the refreshing salad,
binding it well. The highlight for us would be the Grilled
Octopus, a dish featuring buttery Spanish octopus that
melts in your mouth, ending with hints of heat from the
cincalok dressing.

Bold and brilliant is how we would describe Yugo. Though
fundamentally Japanese, its namesake which literally translates
to fusion, indicates a unique dining experience. Its chic interior
is only complemented by upbeat jazz numbers playing in the
background.
We start with a bowlful of freshly flown-in sashimi from Fukuoka
Perfecture, featuring buttery otoro (tuna belly), uni with caviar
and salmon belly, salmon, blue fin akami, as well as scallop
with ikura. Next comes the aesthetically-pleasing and beautifullyplated Salmon Aburi Salad with black vinaigrette, strawberries,
pistachio and avocado strewn about for freshness. This is a
creative play of textures and flavours, where the vinaigrette
grants a sweetness that unifies the other components of the salad.
An exciting take on tradition comes in the form of the Yugo
Makimono — three rolls comprising salmon, tobiko, sakura,
denbu avocado and caviar are enveloped by Japanese
rice made with apple cider vinegar and served alongside a
homemade saffron sauce. The earthy yet sweet saffron sauce
perks up the maki and the palate. For a mouthful of French-meetsJapanese goodness, the Unagi and Foie Gras from the Delicacy
segment is our pick, boasting melt-in-the-mouth seared foie gras
sandwiching the tamago and unagi in a sweet teriyaki sauce.
The Hana Tempura, also from the Delicacy segment is truly a
fantastic twist to the tempura. Chunks of deep-fried zucchini
flower is stuffed with truffle paste, cheese and mushroom to
convey a nice crunch that comes with every bite, layered with
tenderness from the mushroom. The ultimate main course to order
is the Ika Pasta. Using squid ink pasta tossed in salted egg, lotus
root, tobiko, curry leaves and chili padi, this is no ordinary pasta
— its appeal lies in its local flavours.
Yugo, 12, Jalan 27/70A, Desa Sri Hartamas, Kuala Lumpur.
Tel: 019-322-6063
*Japanese cuisine *Casual dining (pork-free)

Oralé
BY HIRANMAYII AWLI MOHANAN

Oralé adds a lively dash of colour and character to an otherwise
monochromatic Damansara Uptown. Inside, vibrant colours, loud
mural and cascading light bulbs become this fun restaurant. Here,
you can expect comforting Tex-Mex classics, from Burrito Bowls to
Tacos and their latest addition, Chimichangas — all served hot to
your order.
Each offering comes with a choice of beef, chicken or lamb which
are freshly cooked the Mexican way — on a plancha. We dig in
first with the Nachos, sizeable enough for sharing. This crunchy and
delicious assemblage comprises gluten-free and vegan homemade
tortilla chips from burrito and quesadilla skin, imported guacamole
and homemade tomato salsa. It’s hard to choose a favourite from
Oralé, but if we had to, it’s tied between the El Pollo (Chicken)
Quesadilla and their signature Chili Cal Pescado (Fish) Tacos.
The Chili Cal Pescado (Fish) Tacos is canoodled with tortilla, chunks
of grilled chilli lime fish layered with tangy slaw, pickled onions
and salsa de piña which conveys divine, addictive flavours. The El
Pollo, on the other hand, is comforting and sinful, best eaten while
hot to experience the chewiness from the melted cheese, interjected
by the tender, grilled chicken and bits of corn. Be sure to dip it
into the homemade garlic aioli that highlights the aforementioned
seductive flavours.
Oralé, 28, Jalan SS 21/58, Damansara Utama, 47400 Petaling Jaya,
Selangor.
Tel: 012-678 4226
*Mexican cuisine *Comfort food (pork-free)
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Mains are a modern take, with delightful options like
Olive Fed Pork Pongteh, and Pineapple and Lemongrass
Chicken Leg - both of which come with a side of
turmeric butter rice or mashed potato. The dishes were
plated skillfully, where the meat shined in the limelight
accompanied by sides. The pork pongteh was tender
and soft, and didn’t coat your mouth with a sticky film
while the chicken was fried to a crisp, blanketed with
tangy sauce and topped with the restaurant’s signature
deep-fried kangkong and a purple sweet potato chip.
The chef’s special, Pan-Seared Duck Sioh is said to be a Peranakan dish
that many seem to forget. And in true Phuket Babas style, sliced duck is
flawlessly laid on a bed of creamy potato puree, coated with a distinct
tamarind coriander sauce. We recommend to embrace the elements in a
single bite, allowing the burst of flavours from zesty to buttery and sweet.
While indulging in the restaurant’s offers, patrons can also appreciate
handcrafted drinks with non-alcoholic options like the tea-licious Royal
Milk Tea that’s made from scratch and revitalising mocktails like the
Rose Ginger Lily. Cocktails are equally delightful, with concoctions like
Tuakquiri, Jungle Bird and Gin SoNic, all of which are served with a
beautiful crystal ice.
We ended our visit on a sweet note, with the intriguing Coconut and
Gula Melaka Panna Cotta featuring a bittersweet Guinness layer. We also
found delight in the iced Nyonya pengat, a Nyonya-style Bubur Chacha,
and the restaurant’s newest addition, the Apam Balik Crepe Rolls with
coconut sauce and corn ice cream. The latter was our favourite, where
notes of sweet and sour blended pristinely.
YDG’s Phuket Babas *Thai cuisine *Peranakan cuisine *Casual dining *non-halal
27, Jalan Rodat 2A/KU6, Bandar Bukit Raja, 41050 Klang, Selangor
010-308 1824
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Komune Cafe
BY AGNES AUI

BY AGNES AUI

In the cosy neighbourhood of Setia Alam is Lush Cafe, a
casual spot known for its Western delights and mouthwatering desserts. Ideal for family gatherings, birthday
celebrations or even weekend brunches, rest assured that
the food served here are both tantalising and generous.
Its menu is an extensive array of choices from breakfast and
burgers to pastas and Asian flavours. Start your day right
with the ultimate breakfast featuring a croissant, chicken
sausage, sunny side eggs, hashbrown, baked beans and
a side salad. If you’re looking for something a little heavier,
opt for the running bird that includes growth hormone-free
chicken chop, fries and salad.
Get the best of both worlds with the Kimchi burger featuring
a charcoal burger bun filled with grilled chicken, homemade
kimchi, egg, green coral salad, tomato and sliced cheese.
Though odd, the unique flavours blend with ease as hints of
tang burst through the perfectly salted and succulent chicken.
If you’d like to try out the chef’s recommendations, order
the breakfast bowl, Hawaiian hot chick charcoal burger,
seafood carbonara, garden salad bowl, nasi lemak ayam
and the grilled chicken waffle. To end your meal on a sweet
note, try the new hojicha vanilla ‘cham’ burnt cheesecake
featuring matcha from Niko Neko or the earl grey strawberry
shortcake that’s a weekend specialty. Those who prefer to
indulge in the comfort of their own home can opt to order via
GrabFood, where prices are the same as in-store.
Lush Cafe *Asiand & Western cuisine *pork-free
18-2-1, Jalan Setia Prima C U13/C, Bandar Setia Alam, 40170 Shah
Alam, Selangor
016-521 8965
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Gentilezza Cafe
BY AGNES AUI

Once known as Gentilezza cafe & gifts in DC Mall,
Gentilezza cafe has now moved to a new and improved
space at Plaza Damas in Sri Hartamas. Located just across
Hartamas Shopping Centre, the cafe’s interior invites guests
to find solace in the tranquil environment of greenery and
comforting dishes.
Breakfast fans will find delight in the egg and cheese paratha
featuring soft paratha filled with egg and cheese or chicken
and potato curry for a local twist. Not only does the dish burst
in your mouth with flavours, it’s also something unique that will
have you recommending to your family and friends.

BY AGNES AUI

Walking into Komune Cafe, you’d feel as if your world has
been transformed into a 60’s diner with polka-dotted chairs and
geometrical tiled floor while leafy greens hang comfortably from
the ceiling and potted plants rest at every corner of the cafe.

A first-of-its-kind dipping burger that will traditionally fuse wellknown and well-loved American flavours and cheeses alongside
local essences is finally here in Malaysia. For the first time,
Pasadena Burger is bringing its signature offerings to a physical
brick and mortar space.

Komune cafe is located in Komune Living hotel at Bangsar South
and serves some of the most scrumptious Asian and Western
dishes from local delights like roti john to Japanese dishes like
yakiniku don. Priding itself as a spot that offers the ultimate
dining experience, the cafe is inspired by commonly-loved
comfort food, everyday local delights, healthy meals, and some
grab-and-go eats too.

JIS Kuala Lumpur which is now also known as Cheers2Cheers
Cafe, is the physical spot where you can get your hands on
these mouthwatering juicy burgers for a limited time only. The
‘pop-up store’ is available from Oct 1 to Dec 31, where patrons
can order Pasadena Burgers along with the set breakfast and
lunches offered regularly.

Locally-inspired sandwiches featuring spiced omelette, minced
chicken and kyuri can be found here while rice with stewed
beef, egg braised in soy sauce and stir-fried vegetables are
available for those who prefer to dine in.

Lush Cafe

Pasadena Burger

Other Malaysian dishes include stir-fried mee hoon, nasi lemak
and mee goreng - all of which tantalise every Malaysian’s taste
buds. As for other Western delights, one can order the salad
which is a healthy and balanced meal featuring crisp lettuce,
tomatoes, chicken, croutons, a soft-boiled egg and cheese
shavings.
As of now, the cafe opens its doors three times a day, from
6.30am - 10.30am, 12 noon - 2pm and 6.30pm - 10pm.
However, if you can’t make it, fret not as they’re available for
delivery online via komunecafe.oddle.me/en_MY/.
Komune Cafe *Asian & Western cuisine *halal
Level G, Komune Living, No. 20, Jln Kerinchi Kiri 3, Kampung Kerinchi, 59200
Kuala Lumpur
03-2742 5722

Made with high-grade Australian beef, the gourmet burgers
were cooked and assembled perfectly as every element exuded
its own personality. The patty was succulent and authentic while
the cheese was strong and bitey as the buns remained toasty
throughout our experience. The parmesan skirt on the side also
added a playful component to the entire dish.
As for the dipping burger, customers are free to choose from
three distinct dipping sauces namely honey cheese, cajun spicy
cheese and habanero Southern Californian cheese - all of which
come with their own notes of sweet, salty and spicy. We went
with the honey cheese and loved the sweetness that balanced
out the saltiness of the patty.
Those who would like to try Pasadena Burger from the comfort
of their own home can opt to order via their website for delivery.
You can even take it up a notch by ordering the DIY (do-ityourself) box that comes with four raw patties, condiments, all
three of the dipping sauces and an instruction leaflet for you to
cook the burgers in your own kitchen.
Pasadena Burger *Western cuisine *pork-free
JIS KL / Cheers2Cheers Cafe, Unit 3-01, 3rd Floor, Star Boulevard, Jalan Yap
Kwan Seng, 53300 Kuala Lumpur

The oriental-style olive mushroom rice is also a favourite,
featuring olives, French beans, diced mushrooms, shredded
omelette and nuts, a combination of ingredients that seem to
blend seamlessly with one another. Some may say the nuts
add a Thai aura to the dish, while others may say it’s the local
essence that shines. Whatever the interpretation of the dish
may be, rest assured that flavours will exceed.
Weekends are special at Gentilezza cafe with the addition of
the Sarawak Laksa to the menu. Bee hoon, shredded chicken,
egg, prawns, fish cakes, coriander, bean sprouts and a
side of lime make this dish cohesive. The broth is made inhouse, where coconut milk is sparingly used, mimicking how
Sarawakians would make the dish. The result is a fragrant,
light and soul-warming broth that outshines any other Sarawak
Laksa we’ve ever had.
Gentilezza cafe *Asian fusion cuisine *pork-free
Unit C09, Plaza Damas 3, Jalan Sri Hartamas 1, 50480 Kuala Lumpur
012-320 3062
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NIGHTLIFE

NIGHTLIFE

Hyde at 53M
BY HIRANMAYII AWLI MOHANAN

Joloko
BY HIRANMAYII AWLI MOHANAN

Sauntering into Joloko is like being transported to a
cool tropical island, where ubiquitously-placed potted
plants and loose gravel greet you at the entrance. When
you tread further in, to its inner sanctum, the mood and
interior changes to a fun, vibrant one complete with a
mural by local tattoo artist embellishing its walls. This
segment of the restaurant, also the heart, is where the
magnificent bar is located. Cascading above the bar is a
massive, undulating neon light that says much about this
restaurant and bar’s slant — design meets style.
There’s a sense of comfort at the bar area, perfect to cosy
up to some tipples. At Joloko, you will find enough Mezcal
and Tequila to make you speak Spanish and a plethora
of natural wines and cocktails that will make you feel the
ocean breeze. Mezcals are agave-based liquour made
in specific regions in Mexico and in Joloko, imported
artisanal mezcals are served in hand-carved Jicaras. Our
choice of a thirst quencher for a sunny afternoon would
be the Paloma Faith, their rendition of the classic paloma
cocktail with blackberry liqueur, mint and lime — an ode
to singer-songwriter Paloma Faith.
Joloko, 43, Jalan Kamunting, Off Dang Wangi, 50300 Kuala
Lumpur.
Tel: 03-2694-1100
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We’re letting you in on Hyde at 53M’s secret
speakeasy-style location — right above The
Good Batch Cafe. Sharing the same owners as
the aforementioned eatery, Hyde is a space that
is reminiscent of the early twenties with a tasteful
infusion of 21st century cool. Served by impeccably
pleasant staff, you’re in for an evening of serious
cocktail love.
There is a multitude of spirits that make up their
Craft Cocktail series, each with its own distinct taste
profile. One of the crowd pleasers throughout the
MCO period was the Yuzu Sour — a bold cocktail
that uses American whiskey as the base. The tipple
incorporates yuzu syrup, apricot brandy and fresh
lemon juice that results in a refreshing libation that
is rich in flavours. This cocktail, along with the rest
of the Craft Cocktail series, is available for delivery
right to your doorstep.
For something sexier, try another
addition to the Craft Cocktail
series, the Smoky Chocolate.
This cocktail combines the
smokiness of Islay whisky with
their house-made, chocolateinfused Cognac for unique
and complex piquancy
best enjoyed over ice.
This cocktail, along with
the rest in the series, is
available for delivery
within Klang Valley.
Hyde at 53M, 53M, Jalan
SS21/1A,
Damansara Utama, Petaling
Jaya
Tel: 03-7733-2303

Toji Sake Bar
BY AGNES AUI

Sake, also referred to as Japanese rice wine, is an
alcoholic beverage made by fermenting rice that
has been polished to remove the bran. Sake can be
consumed on its own or used in many dishes, most of
which are Japanese. And for sake enthusiasts here in
Malaysia, there’s no better place to visit than Toji Sake
Bar.
The recent release and highlight of the bar is the Toji
Sake Tasting Flights, where the bar’s intentions are to fly
you to Japan through its drinks. Patrons can choose from
three different sets to embark on their journey. The first
is an introduction to premium grade sakes, where thwy
can taste the difference between Honjozo, Ginjo and
Daiginjo.
The second allows patrons to distinguish the lightness
of non-junmai and junmai sake, featuring Ginjo and
Junmai Ginjo. The last set presents three different types
of sake rice, as different types of rice are used by
different brewers in different prefectures in Japan. In
this set, enthusiasts can savour the soft Mirai rice, the
king of sake rice Yamada Nishiki, and one of the oldest
sake rice Omachi. These sets are recommended for one
to two pax, while the prices and sakes are subject to
changes depending on availability.
Nevertheless, patrons can still indulge in delightful bites
alongside the sake-tasting flight sets. Take your pick from
raw torched shiro maguro, fried tori karaage, Iberico
collar katsu sando, cold soba, soy grilled Hamachi
collar, premium black labelled grilled ribeye or the
grilled A3 wagyu sirloin.
Toji Sake Bar
122, Jalan Kasah, Medan Damansara, 50490 Kuala Lumpur
03-2011 3598

Man Tao Bar
BY AGNES AUI

If Man Tao Bar isn’t on your list of rooftop bars in Kuala
Lumpur, you might want to think of adding it in. This rooftop
bar isn’t your typical dance-type of bar but rather a place
you’d go for meaningful conversations with family or friends.
With its exciting neighbourhood nook-inspired setting and
soothing tunes, the bar makes an ideal spot for Valentine’s
Day or even a simple yet memorable date night.
The bar specialises in Tsingtao beer cocktails, mixing up
some tantalising drinks featuring tropical ingredients and
interesting aromas that are sure to spice up your evening.
You can select from their vast array of handcrafted signatures
like China Doll, Moon Goddess, Spicy Rooster and Tsing Tini.
Rest assured that whichever you choose, it’ll be one you’d
order again and again.
As its name suggests, Man Tao Bar serves man taos of
course. These soft and pillowy buns are light and fluffy and
filled with a variety of fillings. From familiar and homey ones
to unique and innovative kinds, the options are endless. For
the ultimate local twist, get the signature ones filled with
ayam kunyit for that extra kick in the heat department.
Man Tao Bar is also one that brims with promotions towards
the weekend. Thursday nights are ladies nights where ladies
get to enjoy free flow of bubbly. On Fridays and Saturdays,
enjoy house spirits for RM20 nett while house beers and
wines are on a one-for-one promotion. Last but not least, gin
and kombucha promotions are also available on Saturdays.
Man Tao Bar
The Stripes Hotel, 25, Jalan Kamunting, Chow Kit, 50300 Kuala Lumpur
03-2038 0000
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You’re On A Roll
Lobster Roll

BY HIRANMAYII AWLI MOHANAN

Everyone loves some lobster during a romantic candle-lit dinner or anything lobster, really. While the lobster
today is a symbol of indulgence and spending power, it was once considered to be a poor man’s chicken. In
colonial times, lobsters were fed to pigs and goats and only eaten by paupers — imagine that! A lobster on its
own is pretty delicious but when rendered and popularised by Americans into rolls, it becomes something
divine and comforting. Following are the places you can find yourself some scrumptious lobster rolls.

MOBSTER LOBSTER BY MAD CHEF
Granted, it’s not everyday that you get the hankering for a lobster roll but when
you do, Mobster Lobster by Mad Chef is among our recommendations. The stellar
rolls and other offerings are brought to you by Chef Fhaizal, the talent and head
chef behind The Red Beanbag at Publika. The Classic Lobster Roll features lobster
meat lightly smothered in mayonnaise and topped with scallion and celery. In order
to truly appreciate the burst of flavours, eat it while it’s still hot. The brioche bun
serves as a nice sandwich to the lobster. Besides the classic lobster roll, Fhaizal has
introduced interesting flavours to pair with the rolls such as sambal and garlic butter
for a unique kick.

BURGER & LOBSTER
Burger & Lobster came to Malaysia
with guns blazing and instantly gained
popularity. As its name indicates, lobsters
and burgers dominate the menu so bring
your card and be sure to try as much as
you can. Burger & Lobsters crowd favourite
lobster rolls happen to be their signature,
doled out in three different renditions —
the Original features Japanese mayo; the
Seven Samurai is all about the homemade
seven-spice sauce; and the Chilli focuses
on its homemade chilli sauce. To top it all
off, it rests on a warm and toasty brioche
roll.

PINCE AND PINTS
Pince and Pints serves only the best, having all its wildcaught lobsters from the North Atlantic Coast imported
twice a week from Maine and Boston. Go with the piece
de resistance here, which is the New England-style Lobster
Roll, showcasing tender steamed chunks of a whole lobster,
including the claw meat, marinated in mayo, showered with
chopped chives and stuffed in a butter-fried bun, served
alongside salad, fries and garlic aioli. There is an oceansweet flavour to this roll, highlighting the intrinsic taste of
the lobster with different textures that tantalise the palate.
Carb lovers, take note that the fluffy-soft bun and fries are
really worth all the calories.
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KAY’S STEAK & LOBSTER
Trust us when we say that Kay’s Steak & Lobster is a tried
and true restaurant that has its premium meat and fresh
seafood flown in exclusively from the northern and southern
hemisphere. While the drive to Putra Heights can be quite a
distance, we assure you that the drive will be worth it. The
star of Kay’s Steak and Lobster menu is their Boston lobster,
prepared a la Thermidor. Implementing authentic French
culinary art and skills, the lobster flesh is cooked with creamy
egg yolks, and has a gorgeous top layer of melted parmesan
and cheddar. Served with caramelised butter, fries, and the
chef’s salad, this main will satisfy your lobster cravings but
might haunt your hungry daydreams for the weeks after. Eat
with your hands for an outstanding gastronomic affair.
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Sweet Cheese

Everything that’s cheesy and more
BY AGNES AUI

Cheese is one of the most versatile ingredients in the world. Use it to elevate pasta dishes, to complete your
homemade pizza and of course, to add personality to your dessert. Cheesecakes have made their mark
in the dessert world, with creations like the New York cheesecake, burnt cheesecake and most recently,
cheesecake with bold flavours like matcha, lychee, strawberry and more. And if you’re already craving for
some cheesecakes like us, follow our short and sweet guide to the best cheesecakes in Klang Valley.

OH CHA MATCHA

HUCKLEBERRY FOOD AND FARE

Other than delicious drink creations made from
high-quality matcha, Oh Cha Matcha has also
added burnt cheesecake to the menu. And of
course, matcha burnt cheesecake is available
alongside the regular burnt cheesecake. Oh Cha
Matcha sells these cheesecakes per slice, and
we have to say, it can easily be compared to the
ones served at The Tokyo Restaurant. The burnt
cheesecake is creamy and full of flavour while the
matcha burnt cheesecake is slightly more dense
and has a faint bitter end, proving that a generous
amount of matcha is used in the recipe.

Take your pick from slices, six-inch or a nineinch burnt cheesecake from Huckleberry Food
and Fare. Made with French cream cheese
and organic eggs, the burnt cheesecake
comes with a perfectly toasted crust and a soft
creamy centre. Anyone who has ever tried
making burnt cheesecake would know that
getting the smooth and buttery middle is no
easy feat, which makes this cheesecake ideal
for those who prefer it silky than firm and
cooked all the way through.
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CAT & THE FIDDLE

Founded by French-trained and award-winning
pastry chef Daniel Tay, Cat & the Fiddle aims to
provide its customers with gourmet cheesecakes
that range from classic flavours to those infused
with aromatic local flavours. From the basic
New York cheesecake and common pairings like
oreo cheesecake to the unconventional roselle
cheesecake and yuzu lemon, the options are
endless. To have a taste of every flavour, try the
Fickle Feline, a combination of 10 best-selling
flavours in one. The cheesecakes all come with a
buttery cracker base and are filled with decadent
creamy and cheesy goodness. Though rich, the
cakes are light and full of flavour in every bite.

THE TOKYO RESTAURANT

If you haven’t tried the famous cheesecake from The Tokyo Restaurant, then you’re missing out. When asking around for the
best cheesecake in Klang Valley, it’s no surprise that many would suggest The Tokyo Restaurant. What’s unique about the
restaurant’s cheesecake is the creamy yet light consistency with a crisp and crusty texture outside. The cheesecake comes in
chocolate flavour as well, and is served with refreshing homemade whipped cream. Truly, The Tokyo Restaurant is worth every
visit, though do be patient as you wait for a seat because the restaurant is typically packed.
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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
is jubilant as KL International Airport (KLIA)
and Langkawi International Airport (LIA) are
recognised globally for their exceptionally
high service standards and facilities despite
the challenges which emerged from the new
normal requirements in airport operations
as the airport operator combats against the
on-going novel coronavirus (Covid-19) pandemic.
More international airlines are also returning
to Malaysia.

Airport GCEO Speaks

I

t is a proud moment for us with KLIA being
ranked among the world’s top 10 airports
in the latest Airport Service Quality (ASQ)
survey carried out by the Airports Council
International (ACI). Achieving an overall score
of 4.94 out of 5.00 from 4.69 previously,
KLIA rose to ninth placing for the first half of
2020 from its 17th position in 2019 when
benchmarked against airports of similar
capacity.
KLIA proudly scored a perfect five for overall
satisfaction by both business and leisure
passengers, 4.99 for cleanliness of airport
terminal and 4.97 for the availability of
washrooms. That is undoubtedly a stellar
performance and I am happy to announce
that the preliminary ASQ results for KLIA’s
overall satisfaction score for the third quarter
is 4.96 out of 5.00.
We are also honoured by ACI’s recent
recognition of LIA as one of the world’s top
seven airports. Such recognitions will certainly
motivate our airport community and partners
to continue giving their best as we navigate
together during this unprecedented period.

Silk Air’s resumption of its SingaporePenang service and plans to increase more
flights from December coupled with British
Airways (BA), Oman Air and Ethiopian
Airlines flying again into Malaysia are
another boost for us.
BA is offering four weekly flights from London
Heathrow to Kuala Lumpur (KL) on Boeing
787-900. Oman Air’s twice weekly flights
from Muscat to KL and Ethiopian Airlines’
once weekly flight from Addis Ababa via
Bangkok to KL will soon be joined by many
more international airlines, which have
submitted their filings.
Istanbul Sabiha Gokcen International Airport,
also managed by us, recently saw its seventh
foreign airline, Kuwait Airways, resuming
operations and the low-cost carrier Pegasus
Airlines starting a new route to Karachi
with four weekly flights. According to our
latest third quarter data, our total network of
airports registered 9.4 million passengers,
an improvement from 1.3 million passengers
posted in the second quarter.

Although targeted enhanced movement
control order plus conditional movement
control order imposed in several states
and zones in Malaysia have dented domestic
traffic, we anticipate demand for air travel
to be resilient and have taken the necessary
steps to ensure our guests’ safety as we
combat the spread of the pandemic.
So far, we have installed 23 new thermal
scanners and 600 sneeze guards at 19
airports nationwide. Various contactless
and physical distancing solutions at critical
checkpoints throughout the terminals have
also been implemented. We expect our
air traffic recovery in the near-term to be
dependent on flexible measures and effective
standard operating procedures being meted
out by the government and relevant authorities
concerned.
Valuing the cooperation from all parties in
terms of maintaining safety and security
protocols, we hope to see more passengers
travelling again soon.
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Customer-centric Service Culture,
Focus of Malaysia Airports’
Guest Advocacy

A

t the heart of instilling Malaysia
Airport’s corporate culture, the
airport operator starts from the top,
deploying its senior leaders or management
team to drive its core values - integrity,
customer centricity, accountability and new
ideas - into its workforce’s mindset.
In driving customer centricity, the Guest
Advocacy division is responsible to
spearhead the service culture transformation
journey taglined as ‘Happy Guests, Caring
Hosts. Spanning over five phases starting
2018, it targets to inculcate service culture
change among the 20,000 community at KL
International Airport (KLIA).
The ‘Happy Guests, Caring Hosts’ initiative
was introduced with a 3W3P framework.
3W refers to the Warm, Welcoming and
Wonderful experience a Happy Guest will
feel when they are given exceptional service
level by Caring Hosts who demonstrate the
Service Culture Values of 3Ps, namely Proud,
Personal and Passionate.
Now into its third phase, Malaysia Airports
continues to crystalise its service culture
values further by translating the 3Ps into
five frontliner’s personality traits and 12
demonstrated behaviours.
The five personality traits are always on
show, integrity, going the extra mile, being
resourceful and enthusiastic. These traits are
aligned with the organisation’s mission in
Hosting Joyful Connections.
Uplifting service levels during
demanding times
Malaysia Airports Group CEO Dato’
Mohd Shukrie Mohd Salleh says, “Despite
challenges arising from new normal
requirements in airport operations, the whole
airport community has displayed a strong
spirit of collaboration and came together as
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passenger journey is the washroom. It is a
basic service for any airport to provide at an
excellent service level.
Operational Excellence division and Guest
Advocacy division launched a Washroom
Adoption programme, where senior leaders
adopt dedicated washrooms and become
the extra critical eyes from a passenger
perspective to the operation teams on the
ground. It is another evidence in adopting
customer centric mindset into operational
excellence.

one to elevate KLIA’s service performance in
the eyes of the world.”
Malaysia Airports has been proactively
ensuring that all safety measures and
precautions are taken seriously by prioritising
on guests’ safety. The entire airport community
came together in playing their respective
roles in ensuring consistent and increased
sanitisation procedures, placement of thermal
screenings and mask detector, and the usage
of personal protective equipment.
In efforts to smoothen Covid-19 screening of
all arrivals from Sabah recently, Malaysia
Airports had also worked together with
Ministry of Health and National Disaster
Management Agency to implement additional
initiatives.
Deployment of mobile food and beverage carts
in the test waiting areas were enabled while
the elderly, disabled, pregnant mothers and
families with young children were given access
to priority lanes to help ease their arrival
process.
Additional seats were also provided at the
arrival gates as well as at along the flow path
to the testing area while passengers wait for
their turn to be tested. These efforts are evident
that Malaysia Airports takes its guests’ health
and safety seriously without compromising to
provide exceptional guest experience.
Significance of Guest Advocacy
In steering the organisation towards becoming
more guest-centric, Guest Advocacy was
established to plan, develop, operate and
monitor guest experience governance and
service culture transformation management.
Divided into three teams, the Host Culture
Transformation unit zoom in on continuous
education journey on service culture focusing
on people and mindset change while
Governance and Planning looks into driving

implementation of governance framework
for service operational excellence. Lastly,
the Guest Experience Transformation
Management Office concentrates on
planning and operating rigorous programme
management for all service culture initiatives.
SLAP 3.0
Malaysia Airports’ Service Leadership
Immersion and Appearance programme or
SLAP 3.0 has been introduced to enable its
leaders to immerse themselves in their guests’
shoes and experience first-hand real airport
situations.

the non-frontliners towards the culture of
continuous improvements and innovations.

“Courtesy and helpfulness shown at the KLIA
community were among the top five ASQ
elements,” he adds.

Via SLAP 3.0 programme, the leaders can
observe and rate our frontliners’ behaviour
using the ‘Frontliner behavioral assessment’
(FBAP) mobile web tool designed in-house.

Operational Excellence
Operational excellence is fundamental in
delivering service excellence. It is the pursuit
of operational perfection which inculcates
the culture of continuous improvement and
innovation which results in better experience.

Malaysia Airports Head of Guest Advocacy
division, Mohammad Suhaimi Abdul Mubin
shares, “To ensure consistency in providing
exceptional service level, our frontliners
are guided by the standardised interaction
module in the exceptional people practice
(EPP) playbook, which has been developed
to demonstrate the five personality traits as a
Caring Host.”

The General Manager of Operational
Excellence and Innovation (OE&I),
Mohammad Azmel Harun Rasheed quips,
“At Malaysia Airports, we integrate Design
Thinking methodologies into OE to empathise
and improve passenger experience. We look
at the pain-points of a passenger’s journey in
the new normal and improve the passenger
flow and hygiene experience.”

During SLAP 3.0, leaders also conduct on-site
coaching by leveraging on the EPP playbook
as to inspire frontliners to go extra mile in
serving our guests.

Over 60 solutions along the new norm
passenger journey have been identified for
KLIA and klia2. He adds, “The customercentric design thinking provides insightful
operational improvements and innovations
from the passenger perspective to the smallest
little things that matters.”

As SLAP 3.0 aims to move the service
leadership needle by focusing on the courtesy
and helpfulness of frontliners, the Operational
Excellence team, on the other hand, is driving

High ASQ ratings
Aspiring to provide consistent exceptional
service level to its guests at all times,
Mohammad Suhaimi believes that its efforts
have borne fruits with the KLIA ranked ninth in
the latest global Airport Service Quality (ASQ)
survey for the first half of 2020.

According to ASQ preliminary results for the
third quarter, four courtesy and helpfulness
elements at KLIA secured high scores of
between 4.97 and 4.99 in September to give
an overall satisfaction rate of 4.96 out of
5.00, thus surpassing its ASQ target of 4.9 for
2020 for three consecutive quarters this year.
With all these efforts in place, Malaysia
Airports has been named as one of the
finalists for the International Customer
Experience Award for the customer-centric
culture category whose results will be
announced on 19 November.
Malaysia Airports is also participating in
the upcoming Skytrax Awards 2021 for two
categories, namely Best Airport Staff and
World’s Best Airport.

SCAN TO VOTE
WORLD’S BEST
AIRPORT
SCAN TO VOTE
WORLD’S BEST
AIRPORT STAFF

A major focus of improvement in the
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Indigo Tops Safe Travel Barometer in India

I

ndia’s leading carrier, IndiGo, has been
ranked #1 by the Safe Travel Barometer
with a rating of 4.2 out of 5 as the safest
airline in India. Safe Travel Barometer, which
is the world’s most comprehensive database
for COVID-19 traveller health and safety
protocols, has released the Safe Travel Score
for airlines worldwide.
William Boulter, Chief Commercial Officer,
Indigo said, “We are pleased to be ranked
as the safest airline in India by the Safe
Travel Barometer. We have not only taken all
precautionary measures as mandated by the
government but have also gone beyond to
ensure the safety of our passengers onboard
our flight. This recognition is the evidence of
our commitment towards safety and it further
encourages us to strive for better services for
our customers as they travel onboard our
lead, clean flying machine”.

The safe travel score by
Safe Travel is based on an
independent audit of various
parameters which are
applicable to an air journey
starting from pre-boarding,
boarding till onboarding. It
takes into consideration the
COVID-19 related hygiene
and the safety measures
announced by the airlines
for its travellers as well as its
crew members.
The parameters taken into
consideration to measure the airlines for
their safety include thermal screening of the
passengers, face masks and hand sanitizers
provided by the airlines and submission of a
health declaration form by the traveller.

More
International
Airlines Resume
Operations at
KL International
Airport

AVIAREPS is the General Sales Agent (GSA)
for Indigo in Malaysia.
For more information,
please call 03 – 2148 8033

China Airlines Increases Passenger Services
Ho Chi Minh City, Hanoi, Manila, Phnom Penh and Yangon. Daily
passenger services are operating on the Taipei (Taoyuan)-Jakarta
route.
On North American routes, flight frequency is being increased in
response to travel demand for Los Angeles, San Francisco, Vancouver
and New York.
For European routes, services will be available for Amsterdam,
Frankfurt, and London (LHR). Passenger services are available for
Oceania routes such as Sydney, Melbourne, Brisbane and Auckland.
Flights on routes such as Hong Kong, Shanghai (PVG), Beijing, Xiamen
and Chengdu are also available.

C

hina Airlines is continuing to assess travel demand as well as
national border restrictions and quarantine policies during
the Covid-19 pandemic. From September, passenger services
have resumed for Northeast Asian routes such as Osaka, Fukuoka and
Nagoya. More flights will also be added to Tokyo (NRT) and Seoul
(ICN) routes.

China Airlines is headquartered in Taipei Taoyuan International
Airport, Taiwan’s largest and busiest airport, and operates a network
of 160 destinations in 29 countries/districts across Asia, Europe,
North America, and Oceania as of 30 September 2020. The airline
possesses a fleet of 86 aircrafts, including 68 passenger jets and 18
freighters.

In October, flight frequency has increased for Southeast Asian
destinations including Bangkok, Singapore, Penang, Kuala Lumpur,

For more information, please visit www.china-airlines.com or
call 03 – 2142 7344
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E

ffective Covid-19 safety measures
at KL International Airport continue
to contribute towards increasing
confidence in air travel. In early October
2020, three more international airlines
resumed operations at KUL with British
Airways offering four flights a week from KUL
to the UK and beyond, Oman Air offering
twice weekly flights to Muscat, and Ethiopian
Airlines offering a weekly flight to Addis
Ababa.
Airports in Malaysia continue to see gradual
monthly increases in both passenger and
traffic movements. In September 2020,
passenger traffic movements rose by 19%
from August to 1.7 million, while aircraft
movements increased by 9.8% to 27,010.
Meanwhile, our operations at Istanbul Sabiha
Gokcen International Airport (SAW) continue

to see close to 2 million passengers last month
with 5 international airlines operating at SAW
to date. This led to the Group registering
a total of 3.5 million passenger traffic
movements in September 2020.
A freighter airline, Pos Asia Cargo Express
also recently introduced a new route from
KUL to Sibu Airport that operates six times a
week using a B737-400F aircraft. Throughout
the year, air cargo operations in Malaysia
have remained relatively stable. Despite
the significant drop in passenger aircraft
movements, cargo movements have shown
resilience. Data from January to August 2020
showed that cargo operations in Malaysia
averaged about 65,000 metric tonnes a
month compared to about 76,000 metric
tonnes a month in 2019.

According to the Group Chief Executive
Officer of Malaysia Airports, Dato’ Mohd
Shukrie Mohd Salleh, KUL has maintained the
same number of freighter airlines operating
from the airport since 2019, “There are 21
freighter airlines in KUL (including charters).
Although there was an initial dip in air
cargo tonnage in March and April due to a
reduction in belly cargo capacity, this capacity
crunch was immediately taken up by full
freighter airlines. This proves that KUL remains
an attractive regional hub for aviation.”
“With the upcoming operationalisation of
the e-fulfillment hub at KLIA Aeropolis - a
joint venture between Malaysia Airports and
Alibaba group’s logistics unit, Cainiao – it will
further cement KUL’s position as a regional
distribution hub,” he added.
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Gulf Air Proudly Announces Return to
Saudi Arabia, India and Jordan

G

ulf Air, the national carrier of the Kingdom of Bahrain,
proudly announces the resumption of its direct flights to
and from the Kingdom of Saudi Arabia starting with
Jeddah on 27 September 2020 along with plans to announce a
further expansion into more destinations within Saudi Arabia soon.
Gulf Air has been operating a strong network of direct flights
between the Kingdom of Bahrain and the Kingdom of Saudi Arabia
in the last decades and the airline’s original network in Saudi Arabia
significantly feeds into the airline’s global network.
On the other hand, the airline also announced that it has resumed its
direct flights to and from Delhi’s Indira Gandhi International Airport
on 19 September and Amman’s Queen Alia International Airport on
24 September.
Flights have resumed to Thiruvananthapuram (Trivandrum), Cochin
and Calicut with plans to announce a further expansion into more
destinations within India soon. The flights are operating based on
a special agreement between the governments of the Kingdom of
Bahrain and the Republic of India.

B
Gulf Air has been operating direct flights between the Kingdom of
Bahrain and the capital of the Republic of India since 1981 and its
network of Indian cities has always been key within the Gulf Air’s
global network.
Meanwhile, the airline has been operating direct flights to the
Hashemite Kingdom of Jordan since 1982 and Amman has always
been a key route within the Gulf Air’s network in the Middle East.
The airline currently flies to and from London, Paris, Frankfurt, Manila,
Athens, Cairo, Abu Dhabi, Dubai, Kuwait, Peshawar, Islamabad,
Lahore, Karachi, Thiruvananthapuram, Cochin, Calicut and Delhi.
Being one of the few airlines that continued scheduled commercial
operations, Gulf Air continuously works closely with the government’s
authorities throughout the destinations on its network to resume
operations as soon as airports open. Gulf Air boasts a flexible and
agile network by immediately adapting to government orders and
civil aviation directives around its network and has been responsive to
continuous changes and updates regarding operations to and from its
network destinations.
For more information, please visit www.gulfair.com
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British Airways Resumes Flight to Kuala Lumpur

ritish Airways resumed its flights to
Kuala Lumpur from 3 October after a
gap of six months. The airline resumed
four flights a week from Kuala Lumpur, giving
customers in Malaysia convenient flying
options for those who want to travel directly to
the UK or beyond.
Moran Birger, Head of Sales, Asia Pacific and
the Middle East at British Airways, said: “After
a long period of uncertainty caused by the
global pandemic, we are glad to be able to
offer four flights a week from Kuala Lumpur to
London Heathrow, UK. We know many of our
customers in Malaysia have been waiting to
be reunited with their loved ones or to travel
for business and these flights will give them the
opportunity to do that.”
The Group Chief Executive Officer (CEO) of
Malaysia Airports, Dato’ Mohd Shukrie Mohd
Salleh said, “To date, we have around 33
airlines that are operating in KL International
Airport (IATA Code: KUL). British Airways will
be the third airline offering the Europe flight
route. Malaysia Airports is glad that more
international airlines are resuming their flight
operations at KUL. We will continue to do our

best in ensuring a safe airport experience for
our passengers. We remain strictly guided
by the International Air Transport Association
and Airports Council International as well as
the local authorities on all health and security
protocols.”
In response to Covid-19, British Airways
has introduced a range of measures to
keep its customers safe. These includes,
firstly, checking-in online, downloading
their boarding pass and where possible
self-scanning their boarding passes at the
departure gate as well as observing social
distancing and using hand sanitisers that
are placed throughout airports. Secondly,
wearing a facemask at all times and

bringing enough to replace them every
four hours for longer flights. Thirdly, asking
customers not to travel if they think they have
any symptoms of Covid-19.
Besides the cabin crew wearing PPE, a new
food service, which reduces the number of
interactions required with customers will be
introduced. And lastly, asking customers to
ensure they have everything they need from
their hand luggage before departure, and
where possible, storing their carry-on bag
under the seat in front of them.
For more information, please visit
www.britishairways.com or
call 03 – 7712 4747
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Emirates Boosts Global Network
to 92 Destinations

Air Arabia Abu Dhabi Continues to Expand

A

ir Arabia Abu Dhabi, the capital’s
first low-cost carrier, has announced
the introduction of a new service to
Bangladesh’s port city of Chattogram with
direct flights from Abu Dhabi on 25 October
2020.
The twice a week service offers greater
connectivity and value-for-money options
making it easier and more convenient for
customers to travel between the two countries.
The schedule for both outbound and inbound
flights, effective 25 October, are twice weekly
flights on Tuesday and Sunday.
Chattogram joins Air Arabia Abu Dhabi’s
growing network in Bangladesh with current
flights connecting Abu Dhabi with Dhaka. The
new service represents the seventh route for
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Air Arabia Abu Dhabi since the launch of the
carrier’s service from Abu Dhabi International
Airport on 14 July 2020.
In addition, the airline has announced the
introduction of a new service to the capital of
Sudan, Khartoum with direct flights from Abu
Dhabi that commenced on 7 October 2020.
Scheduled flights to and from Khartoum are
thrice weekly flights on Monday, Wednesday
and Friday.
Customers can now book their flights by
visiting Air Arabia’s website, contacting the
call centre or through travel agencies.
Since the Covid-19 outbreak, Air Arabia’s
customer journey has been upgraded to
include all safety measures that are in line

with the highest international measures. Air
Arabia’s entire fleet is fitted with HEPA cabin
air filters, which help to provide a safer
and healthier environment for passengers.
Customers are always requested to comply
with the conditions and requirements of the
countries of departure and destination.
Air Arabia Abu Dhabi was formed following
an agreement by Etihad Airways and Air
Arabia to establish the capital’s first low-cost
carrier that follows the business model of
Air Arabia and complements the services
of Etihad Airways from Abu Dhabi thereby
catering to the growing low-cost travel market
segment in the region.
For more information, please visit
www.airarabia.com

E

mirates announced on 24 September that it will resume flights to
Johannesburg (1 October), Cape Town (1 October), and Durban
(4 October) in South Africa; Harare in Zimbabwe (1 October);
and Mauritius (3 October). The addition of the five points will expand
the Emirates’ global network to 92 destinations, as the airline gradually
resumes its operations while prioritising the safety of its customers,
crew and the communities it serves around the world. Emirates’ African
network will also now extend to 19 cities.
Customers flying in and out of Emirates’ three South African gateways
can safely connect to Dubai and to an array of onwards connections to
Europe, the Far East, Middle East, West Asia and Australasia.
Emirates will operate to Harare with two weekly flights linked to
its Lusaka service. The linked services will connect Zambia and
Zimbabwe to key destinations across Europe, the Far East, the
Americas, Australasia and West Asia with one convenient stop in
Dubai.

Flights from Dubai to Mauritius will initially operate once a week on
Saturdays, supporting the Mauritian government’s repatriation efforts
to bring its citizens home, and enabling the recovery of the country’s
tourism industry by safely connecting leisure travellers from Europe,
the Far East and the Middle East to the popular Indian Ocean island
destination.
Customers can stop over or travel to Dubai as the city has re-opened
for international business and leisure visitors. Ensuring the safety
of travellers, visitors, and the community, Covid-19 polymerase
chain reaction (PCR) tests are mandatory for all inbound and transit
passengers arriving to Dubai (and the UAE), including UAE citizens,
residents and tourists, irrespective of the country they are coming from.
For more information, please visit www.emirates.com
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Malaysia Wins Esteemed
‘Destination of the Year’ Title Once Again

KLIA Crazy Sale Returns with More Bargains!

M

alaysia was recognised at the
recently concluded International
Medical Travel Journal (IMTJ)
Medical Travel Awards 2020 by winning the
highly coveted ‘Health and Medical Tourism:
Destination of the Year’ title. The win enhances
Malaysia’s positioning as the World’s
Healthcare Marvel and reflects the steadfast
commitment from relevant organisations in
ensuring a dedicated continuity of care from
Malaysia Healthcare amidst the Covid-19
pandemic.
Taking home the highly coveted ‘Destination
of the Year’ award marked the fourth time
that Malaysia has claimed the title, having
previously won it thrice in a row from
2015 – 2017. The results are evident in the
progress of the industry whereby the country
has received a total of 1.3 million healthcare
travellers in 2019 as compared to 643,000
in 2011, further fortifying Malaysia’s status as
a trusted destination in the eyes of the world.
Meanwhile, Malaysia Healthcare Travel
Council (MHTC) continued its winning streak
by clinching an impressive fourth ‘Cluster of
the Year’ award. This can be attributed to the
solid public-private partnerships that have
been integral to Malaysia Healthcare’s thriving
growth for the past few years.
“We are immensely honoured to be
bestowed with two awards by IMTJ. It is
a privilege to receive the ‘Destination of
the Year’ and ‘Cluster of the Year’ awards
yet again as it signifies the global trust in
our country’s excellent healthcare travel
infrastructure and exemplary patient journey
experience which have been made possible
thanks to the dedication and effort from all
parties. This motivates us to further improve
our service delivery and to keep the Malaysia
Healthcare brand flying high,” said Sherene
Azli, CEO of MHTC.
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Several of Malaysia’s leading private
healthcare institutions also nabbed several
prestigious wins at the awards. These include,
Thompson Hospital Kota Damansara– Best
Quality Initiative; Sunway Fertility Centre
– International Fertility Clinic of the Year;
Prince Court Medical Centre – International
Hospital of the Year; and, Sunway Eye Centre
– International Eye Clinic of the Year.
As the healthcare travel industry continues
to be impacted by the Covid-19 pandemic,
Malaysia Healthcare is proactively working on
recovery plans for the industry by highlighting
the nation’s abilities and strengths as a worldclass quality healthcare provider. A core
element is healthcare digitalisation, which
enables continuity of care for patients.

   Our commitment in
upholding Malaysia as the
World’s Healthcare Marvel
will never waver. While we
work hand-in-hand with the
Ministry of Health to ensure
the stringent SOPs are closely
followed as the safety of the
public continues to be our
topmost priority, we do look
forward to the day when we
are able to welcome healthcare
travellers at full force to seek
health and wellness treatments
in Malaysia. Till then, we
will continue to direct a more
concentrated effort in driving
sustainable industry growth
for Malaysia to continually
be recognised as the World’s
Healthcare Marvel.
Sherene Azli, CEO of MHTC
Taking place on a virtual platform, the IMTJ
Medical Travel Awards 2020 celebrates
outstanding achievement in medical travel
worldwide.
For more information, please visit
www.mhtc.org.my

M

alaysia Airports hosted the second
edition of the much-awaited
KLIA Crazy Sale shopping event
that took place from 25 to 30 September
at the main terminal of KL International
Airport. There were exciting brands on sale
that ranged from perfumes and cosmetics,
chocolates and confectionery, fashion and
lifestyle from participating airport retailers
including Dimensi Eksklusif, DR Group,
Eraman, Heinemann, Karyaneka, Lagardere
Travel Retail, Retail One and Valiram.
The airport operator collaborated with Tourism
Malaysia to host the Cuti-Cuti Malaysia
Mini Travel Fair in conjunction with the KLIA
Crazy Sale. Visitors enjoyed fun deals and
family activities from participating exhibitors

including Malindo Air, Avenue Garden Hotel,
Farm in the City, Flywind Holidays, GIT Tours
& Travels, Gopeng Glamping Park, GR Travel
& Tours,I-City, Paulini Heritage Craft and Lotus
Desaru Beach Resort & Spa.
“The first KLIA Crazy Sale was a success
as we welcomed over 10,000 shoppers to
KUL, hence we are delighted to host the
event for the second time running. This is
a great opportunity for non-travellers and
bargain-hunters to grab the best deals, while
we provide an additional sales avenue to
our retailers to market their products at the
airport,” said Hani Ezra Hussin, covering
senior general manager of Commercial
Services at Malaysia Airports.

During the KLIA Crazy Sale, ten lucky
shoppers won RM300 worth of shopping
vouchers spent on shopMYairports; Malaysia’s
first travel-retail e-commerce platform.
Shoppers were required to spend a minimum
of RM250 in a maximum of two accumulated
receipts for a chance to win. Maybank
cardholders were entitled to double entries.
For a more convenient trip to KUL, the public
enjoyed free parking with minimum spend of
RM250 and discounted fares on KLIA Ekspres
and KLIA Transit.
For more information on the KLIA Crazy
Sale or any other promotion in KUL,
please follow @shopMYairports on
Instagram and Facebook.
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AVIATION INTERVIEW WITH
AZRUL HISHAM DATO’ ABDUL WAHAB
CEO of My Jet Xpress Airlines Sdn Bhd

The personal strength of the 45-year-old Azrul Hisham who helms My Jet Xpress, formerly known as Neptune Air Sdn Bhd before its rebranding
exercise, is more than just a dynamic team leader. Creative, resourceful and passionate for continuous learning as well as personal growth, he
is also equipped with outstanding interpersonal and communication skills.
His responsibilities include liaising with the Transport Ministry and regulatory agencies, looking into the business development and strategic
planning of the company. This highly motivated and driven man possesses a strong desire to excel. Being a proud member of ANSARA
Malaysia, a product of Majlis Amanah Rakyat (MARA), he is grateful for the knowledge and skills Maktab Rendah Sains MARA has equipped
him with. On top of that, Azrul Hisham not only has a diploma in marketing but also a Bachelor of Law degree from a university in the United
Kingdom.
Please share how you started your
journey in the aviation industry,
including the charter and air cargo
business.
I have been involved in the aviation
industry for almost 15 years, including
experience in aviation training, specifically
training pilots when I was country manager
of an aviation academy from 2011-2013.
I started in general aviation as director of
a local aviation company. When I ventured
into the air cargo industry in 2013, I found
it to be very interesting and challenging.
Prior to my seven years with My Jet Xpress,
I was CEO of another local company that
provides corporate jet charters and air
ambulance services.
What are some milestones or
highlights of your career?
Armed with the best team on my side, we
managed to spread our wings from the
domestic market overseas to countries such
as China and most of the Southeast Asia
region. Moving from being a charter airline
operator previously, we were extremely
pleased when the Civil Aviation Authority
Malaysia and the Malaysian Aviation
Commission granted us to be a scheduled
airline operator. As one of the three
operating cargo airlines granted this license
in Malaysia, it is truly a huge achievement
for us as we are now able to operate our
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journeys with a fixed schedule, thus giving us
the opportunity to compete with other foreign
cargo airlines in this industry.
You mentioned recently about
expanding My Jet Xpress Airlines’
fleet size from your existing two
aircraft with two more additional
planes by the second quarter of
2021. What kind of aircraft type
will you be operating for the
new planes and what were their
investment costs?
We are delighted to announce that we are
now expecting to receive two additional
aircraft by end-October instead of next
year. The wise decision made by our board
members to expediate the additional two new
aircraft is much appreciated as we intend to
use this opportunity to accommodate the high
demand from the market, which has seen our
cargo increasing from 30-50 tonnes preCovid-19 to 100 tonnes daily. The investment
for the two new aircraft, comprising a Boeing
737-300 and Boeing 737-400, is about
RM40 million to complement our existing two
Boeing 737-300 planes.
How is the recent launch of your
new routes to Kota Kinabalu and
Kuching performing, especially since
the former has now been declared
to be under targeted enhanced
movement control order (TEMCO)?
We have successfully achieved 98% of
on-time performance since the launch and
catered to the demand for both these markets.
Fortunately, the TEMCO in Sabah has not
affected our operations and cargo movement.
This may well be attributed to the flexible
adaptation by the locals since total lockdown
was announced in March.
Tell us more about your partnership
with Zen Aviation Sdn Bhd to
explore international routes
and to offer fast delivery for the
e-commerce market.
After witnessing the success of Zen Aviation as
our partner in establishing the East Malaysian
market, we both view East Malaysia as a

strategic transit point connecting us to China
and the Indochina markets.
How has the emergence of
e-commerce fuelled demand for
airfreight services for your airline?
With the strong e-commerce market growing
rapidly, we acknowledge the consumer
demand for greater transparency, speed and
reliability. Thus, we are trying our best to
fulfill these demands in order to ensure that
we are always competent and relevant to
e-commerce growth. It is also consistent with
our company’s motto, “The Way To Go”.
What are the different types of
cargo that My Jet Xpress Airlines
carry?
As a reliable cargo airline, we provide
flexibility and a broad range of options best
suited to the logistical needs. They include
general cargo, dangerous goods and
transportation of animals such as horses.
How optimistic are you of riding
out this storm created by the novel
coronavirus (Covid-19) pandemic?
I always believe whenever there is a crisis,
there will be opportunities. Thus, we take

the current crisis as a challenge rather than
an obstacle. Undoubtfully, the pandemic
has hugely impacted the aviation industry,
particularly the airlines with bigger fleets. It
will be easier for smaller operators like us to
manoeuvre under the present situation.
What is your company’s vision for
the next five years?
I hope to see MY Jet Xpress as one of the
main players in the air cargo industry,
expanding not only in Southeast Asia but also
throughout Asia with more fleet comprising
narrow and wide body aircraft. I also wish to
see us venturing into the maintenance, repair
and overhaul segment within the aviation
industry.
On the personal front, what are
your interests or hobbies to help you
unwind?
Other than my passion in aviation, I am
also a big bike enthusiast. Despite my hectic
working schedule, I always find time to join
such bike convoys. I also play golf to unleash
my stress and maintain a healthy lifestyle.
Brushing aside the stereotype idea that most
men cannot cook, I have found joy in cooking
for my family whenever I have the free time.
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DESTINATION: IDYLLIC ISLANDS
BY HIRANMAYII AWLI MOHANAN
PHOTOS COURTESY OF TOURISM MALAYSIA

There’s nothing quite like the tranquillity of an island. Sun-dappled beaches, the rustling of coconut
fronds from the sea breeze, the melodic lullaby of the rolling waves and the azure-hued sea that
seems endless. For domestic travel, consider an island getaway for some sun, sand and sea.

PULAU SIBU
PULAU SIPADAN

PULAU TIOMAN

Pulau Sipadan is heralded as one of the best diving spots in the
world because it sits at the heart of the Indo-Pacific basin, the
centre of one of the richest marine habitats in the world. It is the
only oceanic island (island that doesn’t sit on a continental shelf)
in Malaysia, rising 600 metres from the seabed. At Sipadan, you
won’t be able to find any resorts to preserve its pristine state. You
would need a permit to visit this island so do take note. Once at the
island, you would think it’s right out of a postcard.

The glistening emerald waters of Pulau Tioman can certainly give
the Maldives a run for its money. As part of the wider Mersing
Marine Park, this island boasts an abundance of coral reefs and
marine life while snorkelling and scuba diving are the activities to
truly appreciate its verdant beauty. Its laidback atmosphere makes it
the perfect place to laze about and read a book. Alternatively, those
seeking adventure can pick up their hiking boots and trek up the
magnificent mountains and uncover hidden beaches and waterfall.

PULAU LANGKAWI
The Jewel of Kedah — Pulau Langkawi has always been a fond
vacation spot amongst locals and tourists alike, especially since
it’s a duty-free haven. A mere 45-minutes flight from Kuala Lumpur,
this relaxing island offers beautiful resorts to seek respite in and
a secluded beach only locals know about called Pantai Pasir
Tengkorak. Tucked quite a distance away, you would need a car to
get you to this beautiful beach.

Also located in Mersing, Johor, Pulau Sibu is accessible via a
20-minute boat ride from Tanjung Leman jetty. It consists of several
islands, namely Sibu Besar Island, Sibu Tengah Island, Sibu Kukus
Island and Sibu Hujung Island. Spend your days catching waves
and lounging by the beach or simply explore Pulau Sibu main
village on foot for food or just for some local fun.

PULAU PERHENTIAN
Pulau Perhentian is synonymous with its stretch of powdery white
beach. Many flock to this renowned island for its clear azure waters
framed by verdant greenery. This marine paradise forms part of the
National Marine Park of Malaysia and this island is also where you
can get your scuba-diving licence. Pulau Perhentian is accessible via
a boat service from the Kuala Besut jetty.

PULAU REDANG
Famous for its crystal clear waters and white sandy beaches, Pulau
Redang is one of the largest islands on the East Coast. Pulau Redang
forms the Redang archipelago that comprises nine islands which
form a marine sanctuary park where the ecosystem of these islands
is protected. One of the many allures of this island is its snorkelling
and diving opportunities, as well as turtle watching if you’re lucky.

PULAU RAWA
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Along the Straits of Johor lies Pulau Rawa, a beautiful coral island
you can escape to to ease a frazzled urban soul. One side of
the island is a beach covered with white sand, while the other side
has a rocky vertical cliff. Something that is hard to avoid upon your
arrival at Pulau Rawa is the bright-orange giant slide that flows
out to the sea is where you can unleash your inner child. While
conventional resorts are available here, the adventurous can opt to
camp out under the stars after a BBQ dinner.

LUXE HEALTH & BEAUTY

SWEDISH PERFECTION

LEGENDARY COLLECTION

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

Foreo, a Swedish beauty-tech innovator, has produced the
ultimate product that will help understand anyone’s skin
condition at any given time and give it the care it needs. The
brand has added the LUNA fofo to its best-selling LUNA facial
cleansing range. LUNA fofo enters Malaysia as Foreo ushers
in the era of personalised skincare accessible at the touch of
a button, available 24/7 in the comfort of your own home,
and costing less than a professional beauty treatment. LUNA
fofo is an ultra-hygienic facial cleansing brush fitted with
advanced skin sensors that analyse your skin’s moisture levels
and condition in each zone. Then, it prepares a personalised
cleansing routine that is unique to your skin’s condition. Its
algorithm uses artificial intelligence and machine learning
to create customised facial cleansing routines for individual
users, as well as an enhanced understanding of how best
to care for every skin type. LUNA fofo’s advanced dual skin
sensors are capable of reading hydration levels across 1,000
units per second, while its bluetooth technology connects the
device to a custom-built Foreo For You app, downloadable
to users’ smartphones. The Foreo For You app then offers
skincare recommendations and formulates a personalised
cleansing routine for each user. This optimised program then
syncs to the LUNA fofo device to deliver a tailored solution for
more radiant-looking complexion.
www.foreo.com

The Karl Lagerfeld Pre-Fall
2020 collection entitled “Karl
Legend”, celebrates Karl as the
ultimate icon of fashion. The
styles throughout the collection
are embellished with graphic
sketches of the legendary
designer or a photograph of his
iconic white ponytail as captured
from behind. The ready-to-wear
includes classic leather biker
jacket, white shirt, bomber jacket,
denim and selection of premium
sweatshirts and tees. As for the
accessories, fashion enthusiasts
can find a backpack, a leather
pouch, a wallet, a cardholder, a
cap and a scarf. Embracing the
brand’s quintessential DNA, the
colour palette is rooted in black
and white, paired with bright
splashes of pink. A unique KARL
typography is also added using
an embossed and rubbersed
technique, making every piece a
must-have.
www.karl.com

ALL THINGS J-LO

ARCHIVAL COMEBACK

In 1991, the original Venice bag was inspired
by the eternal bond between two star-crossed
lovers on the Grand Canal in Venice, Italy. It
embodies the romanticism of the Italian city
that lends its name to the iconic bag. Almost
three decades later, Bonia has revitalised the
Venice bag as the centrepiece of Bonia’s Neu
Romantic collection. “For the Neu Romantic
collection, we wanted to celebrate the brand’s
legacy of craftsmanship and sophistication by
reimagining one of our most iconic creations,
the Venice,” said Bonia’s Executive Director
Dato Sri Daniel Chiang. “This re-edition takes
an iconic ‘90s favourite and reinvigorates it
with a modern yet classic silhouette and a
few, more contemporary details.” Ever stylish
and refined, the new Venice has been crafted
in calf split leather with a versatile silhouette
that features a top handle, an adjustable strap
and a clasp adorned with a glossy locket in
the shape of the Neu B. It’s a redesigned
emblem that pays tribute to the brand’s
heritage. The Venice bag is available in sizes
small and petite, in five unique colours.

www.bonia.com
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Coach introduces the Coach x Jennifer
Lopez Hutton bag as part of the global
superstar’s first collaboration with the
house. Designed with creative director
Stuart Vevers and inspired by the values
of authenticity and inclusivity that Coach
and Lopez share, the bag reimagines the
house’s modern-day icon with Lopez’s
singular approach to style. Crafted
in refined calf leather and genuine
snakeskin, the Coach x Jennifer Lopez
Hutton bag is finished with a special
hangtag and storypatch featuring the
star’s signature. Designed by a multihyphenate with multi-hyphenate lives
in mind, the timeless, versatile bag is
made for living on-the-go. To launch
the collaboration, Coach releases a
series of social-first film vignettes and
accompanying images that feature Lopez
as the producer, dancer, and recording
artist - spotlighting the multi-hyphenate
she is, as well as the versatility of the
bag’s design. Coach x Jennifer Lopez
Hutton bag is priced at RM 2,750 and
available at all Coach Malaysia retail
stores.
www.coach.com
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BEAUTY PRODUCT

HYDRATE IT UP
Must-have skincare for the season
BY AGNES AUI

1

5

2

THAT FALL FEELING

3

Get that warm and fuzzy fall feeling with Monki’s new autumn collection that’s a definite must-have this month. The collection
features all the latest trend favourites including chunky boots, crop tops paired with cosy puffer coats, and the ever-popular
organic cotton tracksuit sets. Monki’s new autumn collection also offers new sustainable and conscious items such as scarves
and beanies made with recycled polyester, which are mostly sourced from used PET bottles. This is in line with the brand’s aim
to increase the use of recycled polyester and move away from using any virgin materials in the coming years. With a neutral
and pastel colour palette, the collection also features scrunchies, boots, shoulder bags and turtleneck halter tops. Layering is a
breeze with textures and colours that complement with ease throughout the collection. From sweatpants and hoodies to coats
and sweaters, the options to mix and match are endless. The Monki’s new autumn collection is available online and in stores this
month.
www.monki.com

4

UNIQUE TIMEPIECE

In 1970, Omega received the coveted “Silver Snoopy Award”
from the astronauts at NASA, recognising the brand’s unique
contributions to space exploration, as well as the Speedmaster’s
vital support during the rescue of Apollo 13. Now, exactly
50 years later, a special timepiece has been created in the
occasion’s honour. Combining animation with watchmaking
art, this Snoopy tribute has taken the Omega Speedmaster to
new realms of design. The beagle plays a prominent role within
the timepiece, appearing as an embossed silver medallion on
the blue subdial at 9 o’clock. He is shown wearing his famous
spacesuit, in the exact style of the silver pin that NASA astronauts
give to award recipients. The dial itself is also silver and laserengraved with Ag925. On the caseback, Snoopy goes into
orbit with an animated black and white Command and Service
Module (CSM) on a magical hand. This strap is attached to a
42 mm case in stainless steel, inspired by the 4th generation
Speedmaster style. The timepiece will not be the limited
production priced at RM39,600. The watch comes in its own
Apollo 13 presentation box with a microfibre cleaning cloth and
a magnifying glass to help get up close to the details.
www.omegawatches.com
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6

1. TATA HARPER
REGENERATING
CLEANSER
Achieve a smooth
and radiant-looking
skin with this daily
exfoliator that helps
buff and polish
your skin with
BHA and apricot
microspheres.
Suitable for all
skin types, this
cleanser also
helps to overcome
dryness which is not
uncommon during
the winter. RM352

2. FRESH BLACK
TEA KOMBUCHA
FACIAL TREATMENT
ESSENCE
Rated five stars,
this silky and
multi-benefit liquid
leave-on essence fits
all skin types and
combats ageing,
dryness, dullness,
fine lines, wrinkles
and visible pores.
Formulated with
kombucha and
fermented sweet
black tea, this
essense increases
skin moisture and
illuminates your
complexion. RM306

3. LANCÔME
HYDRA ZEN
ANTI-STRESS
MOISTURISING
CREAM-GEL
Bid farewell to
dehydrated and
red skin with this
moisturising gelcream featuring
a combination
of Neurocalm
dermo-soothing
complex and Ji
Xue Cao (chinese
herbal) leaves.
Known to reduce
stress, this product
helps to deliver
24-hour intense and
continuous moisture.
RM239

4. GUERLAIN
ABEILLE ROYALE
NIGHT CREAM
This cream features
BlackBee Repair
technology and
Vitamin E to help
combat dry and
ageing skin. The
product’s balm-like
texture will melt
gently on your
skin and provides
effective natural
healing, which is
suitable for all skin
types, even sensitive
ones. RM778

5. LA MER THE
CONCENTRATE
Though tiny, this
concentrated
treatment will help
to strengthen, visibly
soothe and protect
your skin. Those
with acne and dry
skin will love this
product during this
cooling season.
This concentrate
is also suitable for
sensitive skin and is
formulated without
parabens and
sulfates. RM2,120

6. GUERLAIN
ABEILLE ROYALE GOLD EYETECH EYE
SCULPT SERUM
Give your undereyes
the care they need
with this intensive
reparative eye serum
that’s light and
refreshing. With this
serum, your eyes
will appear more
open while lines
and wrinkles will
be visibly blurred,
allowing your skin
to look brighter.
RM468
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BOTTEGA VENETA
Wide-Leg Wool Trousers
RM3,204

JESSICA MCCORMACK
Hex Hoop 18-karat white and
yellow gold diamond earrings
RM61,031

CHRISTOPHER
KANE
Crystalembellished
wool-blend
bouclé sweater
RM5,471

CHRISTOPHER KANE
crystal pleated velvet skirt
RM4,793

WINTER
WONDERLAND
Tones and textures for
the chilly season
BY AGNES AUI

PIAGET
Possession 18-karat rose
gold diamond hoop earrings
RM62,640

TOM FORD
Printed lizard padlock pointy
pump
RM4,964
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BOTTEGA VENETA
Twist intrecciato leather clutch
RM12,015

AQUAZZURA
Very Vera 105
crystal-embellished
suede sandals
RM3,045

GUCCI
Velvet and Twill-Trimmed
Double-Breasted Camel Hair
Coat
RM16,303

GUCCI
Ultrapace Distressed Suede, Mesh and
Snake-Effect Leather Sneakers
RM3,709

OUT AND
ABOUT
Stay stylish and cool with
these winter street wear
BY AGNES AUI

BERLUTI
Alessio Leather Oxford Shoes
RM8,539

SAINT LAURENT
Slim-Fit Cropped Striped
Wool-Twill Trousers
RM3,229

SAINT LAURENT
Ribbed cashmere turtleneck
sweater
RM4,406

GUCCI
1955 horsebit-detailed texturedleather shoulder bag
RM10,367

BALENCIAGA
Embroidered Cashmere
Rollneck Sweater
RM6,726

ERMENEGILDO ZEGNA
Nubuck-Trimmed
Cashmere Hooded Coat
RM28,569

TOM FORD
Ribbed wool-blend midi
skirt
RM4,416

KITTEN
Cashmere and Silk-Blend
Mock Neck Sweater
RM6,604
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ACJ TwoTwenty Business
Jet Launched

BY AGNES AUI

Airbus Corporate Jets has launched the ACJ
TwoTwenty business jet that offers three times
more cabin space with a third less operating
costs benefiting from the high performance
of Airbus’ latest A220 Family. The A220
Family is the quietest, cleanest and most
eco-friendly aircraft in its category, featuring
50 percent reduced noise footprint and up
to 25 percent lower fuel burn. Featuring
unmatched personal space with 73m²/785
ft² of floor space distributed over six wide
VIP living areas, the ACJ TwoTwenty also
offers selected interior arrangements and
handcrafted furnishing. Due to the cabin’s
versatility and options suiting guests’ needs
and taste, the cabin will allow up to 18
passengers to work, share, dine and relax at
their discretion.

Aston Martin’s First-Ever Luxury SUV
Since its virtual development in 2015, Aston Martin has been working hard on the DBX, the marque’s first-ever luxury SUV sports car. Utilising
bonded aluminium, the body structure is both very light and incredibly stiff, assisting in the delivery of an overall kerbweight of 2,245 kg.
Powered by a new version of the characterful 4-litre, twin-turbocharged V8 engine, DBX features an impressive output of 550PS and 700NM of
torque, carefully tuned to meet the specific needs of this model. With a sound character that is unquestionably Aston Martin, the active exhaust
system ensures this is a luxury SUV that can sound refined one moment and exhilarating the next. The engine’s versatility isn’t restricted to its
vocals either. The turbocharged V8 has cylinder deactivation to enhance fuel economy, yet it can propel DBX from 0 to 62 mph in 4.5 seconds
and on to a top speed of 181 mph.

Niyama Private Islands in
the Maldives Reopens

Kimpton Maa-Lai Bangkok Debuts
Located in Bangkok’s Langsuan area, InterContinental Hotels Group (IHG) has debuted the Kimpton Maa-Lai Bangkok, a hotel that puts its
guests first, offering inspiring design that evokes curiosity to forward-thinking flavours that feed the soul. All 362 of the hotel’s rooms and suites
– including 131 serviced residences – are the epitome of design-led luxury, each thoughtfully created with bespoke amenities and inspiring
décor, promising an immersive experience for all who stay. Whether guests are looking to relax in the comfortable 48sqm Deluxe Room after
sightseeing and shopping or enjoy the whirlpool jacuzzi in the spacious 320sqm Celebrity Suite for an anniversary treat, there are layers of
detail at every turn.
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Niyama is opening its doors once again,
offering guests an abundance of space,
privacy and a multitude of opportunities
to create their own exceptional island
experience, all with the laidback vibe that
Niyama is known for. Maldives’ two islands,
Chill and Play, feature a distinct twist in
which Niyama perfectly blends with. Privacy
is – and always has been – paramount at
Niyama. Each of Niyama Private Islands’
134 accommodations provide a secluded
retreat. The inviting waters in and around
the islands are literally at your feet, from
the Beach Villas and the Deluxe Water Pool
Villas, to the One, Two and Three-Bedroom
Beach Pool Pavilions. All options are
brimming with the most modern amenities,
delicious treats filling the fridge and a
private Thakuru (butler) service, for a truly
personalised private island experience.
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Fogo Island Inn
Newfoundland and Labrador, Canada

BEAUTIFUL HOTEL DESTINATIONS

It’s not everyday that you can say you’re at one of the four corners of Earth. This is what
Fogo Island Inn, a futuristic, Noah’s arc-looking architecture offers. Contemporary design is
the theme at this 29-suite inn, featuring bespoke furnishings, sleek ensuite and a fine-dining
menu. The dining room is one of the inn’s iconic spaces, offering two glassy floor-to-ceiling
windows angled together and resemble the bow of a ship reaching out towards the North
Atlantic waters. Depending on the season, guests seated in the Dining Room can watch
icebergs bobbing in the waves, whales breaching offshore, or enjoy a front-row view of a
savage North Atlantic gale.The third-floor Newfoundland Rooms make for a romantic nest
perfect for cuddling in front of the wood-stove fireplace or soak in a massive tub, all with a
background of the ocean crashing into the rocky coastline just beyond your wall of floor-toceiling windows. The rooms are of sleek Scandinavian-influenced furniture, throw rugs and
wallpaper from local artists.

Somewhere along the way, hotels have become a rightful destination on its own.
Here are some luxury hotels scattered across the globe, that should be on
top of your bucket list, post-pandemic.
BY HIRANMAYII AWLI MOHANAN

Website: fogoislandinn.ca

Zaborin Ryokan
Niseko, Japan

Framed by Italy’s Amalfi Coast, Palazzo Avino is
crowned as the Pink Palace among the locals. This
stunning five-star deluxe hotel was built in what was a
12th century private villa for an Italian noble family and
opened as a hotel in 1997. Sitting high on Ravello’s
hillside, it overlooks the terraced gardens that climb
from the sea. It’s a regal view – and the hotel is the jewel
in the crown. Robust with Italianate grandeur, featured
in Palazzo Avino is the wine-barrel load with vaulted
ceilings, polished-walnut furnishings and decorative
tiled floors. It doesn’t take much to fall in love with the
vast art deco-style star that adorns the floor of one of the
lounge areas – a tip of the hat to another golden age of
glamour. When in Italy, do as the Italians and eat well
in the hotel’s Michelin-starred restaurant, Rossellini’s —
one of the most romantic dinner spots in town.
Website: palazzoavino.com

Kudadoo
Emirates One &
Only Wolgan Valley
Blue Mountains, Australia
Nestled in the Greater Blue Mountains of Australia, Emirates One
& Only Wolgan Valley offers luxury lodging through its charming,
freestanding villas with bounteous space, cosy fireplace, private pools,
picturesque surroundings and sumptuous styling. With access to over
7,000 acres of pristine wilderness, a world-class spa and private villas
where in-room swimming pools come as standard, this is one special
playground. The villas are a modern take on Federation-style villas
(with stained-glass door panels teamed with natural stone, timber and
fabrics), resplendent in a mix of warm natural woods, sandstone wall
and private seven metre-long pool. The three secluded two-bedroom
Wollemi Villas and the sole three-bedroom Wolgan Villa sit up the hill
closer to the lodge, affording greater wildlife-watching opportunities.

Maldives

Tucked away on Japan’s northernmost island,
Hokkaido, Zaborin is a heavenly respite
with all of the discreet elegance the country
is famous for. The Japanese minimalism is
adopted in this hotel. Boasting only 15 cosy
villas, each comes with an indoor and outdoor
onsen onsen bath, filled with the purest
volcanic water, it’s intimate and secluded,
surrounded by meadows and forests, and
with some of Asia’s finest ski slopes on your
doorstep. For a true Japanese experience,
the Washitsu room is the choice for its typical
futons instead of Western poster-styled beds.
Some villas come with an extra tatami-mat
room and can sleep four. The other major
dilemma is whether you want to look out to
the Hanazono forest or the nearby meadow.
Website: zaborin.com

Kudadoo marries the warmth of Japanese design with eco-friendly architecture and the luxuries of a private island in the Maldives. A total of 15
expansive villas sprawl over the coral-rich ocean, each with its own infinity pool and neutral, breezy interiors with a conscious design. Making
your stay even more bespoke is your round-the-clock butler who will readily assist you, be it arranging a beach dinner or dolphin expedition
and anything short of illegal to make your island stay a memorable one. Both the one- and two-bed villas are supremely luxurious but for the
ultimate privacy, go for the villa at the centre of the arc – that way nobody will even walk past your door. Sustainability is at the heart of Kudadoo
— the resort is entirely self-sufficient for energy, thanks to the 984 solar panels on the roof. All 15 of the overwater villas are constructed from
sustainably sourced wood and designed to exist in harmony with the surrounding ecosystem. Kudadoo also collaborates with local conservation
projects to protect local wildlife and the Healing Ocean bath products in the villas are environmentally friendly, with no throwaway plastics
anywhere on site.
Website: kudadoo.com

Website: oneandonlyresorts.com/wolgan-valley
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EASY SHOPPING
Efficient Deepavali shopping tips
BY AGNES AUI

E

ver since December last year, the
novel coronavirus pandemic is all that
everyone talks about. We’ve all been
forced to adapt to a ‘new normal’ in order
to flatten the curve of the infection. And
due to this change, festival celebrations
have not been the same while shopping
has become a minefield. In an effort to limit
touching things around us and keeping
a safe distance from one another, it’s
important to plan your shopping before
stepping out the door. And if you’re
wondering just exactly how to do it, then
you’re in luck as we’ve compiled some tips
on how to shop efficiently for the upcoming
Deepavali festival.

#1 MAKE A LIST
Imagine making dinner for the whole family
and having the sudden realisation that
you’ve forgotten to buy a bottle of cumin
last week during your shopping trip. Now
you’ll have to rush to the nearby speedmart
to get it before resuming your task.
Making a list will help you avoid this from
happening. In fact, making a list in advance
(we recommend starting it a week or two
before the festival) will make your shopping
experience even better as you won’t be
stressing out about it. If you already know
where to get certain items, include a note
with the name of the store. This way, you’ll
be able to get everything you need in a
single trip - now that’s efficiency at its best.

#2 COMPARE PRICES ONLINE
Let’s admit, a lot of us tend to visit multiple
stores when it comes to comparing prices.
It was how things were done back in the
days anyway. But today, it’s evident that
comparing prices online is way more
efficient than driving back and forth from
one mall to another. It’s even better because
malls and brands have already established
websites of their own, which display all
the products available alongside its prices.
Some even have their own apps, easily
downloadable onto our smartphones in a
tap. To elevate the customer experience,
these apps notify users whenever a sale is
going on, allowing customers to grab items
at the best prices.
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#3 KNOW WHAT YOU NEED AND
WHAT YOU WANT
We’re all victims of buying things we
don’t actually need - and for festivals like
Deepavali, oftentimes we buy items that
will only be used once. For example, we
may purchase over-the-top gold plated
cutleries or a fancy rotating candy box
that we won’t end up using all year
round because it’s too precious or just
doesn’t fit the theme of your home. And
we know it’s no easy feat, but it’s vital to
know what you want and what you truly
need for the festival. So if you struggle
with this then don’t worry, because
we’ve got the perfect tip for you. First,
list everything you plan on buying onto
a piece of paper. Then, take some time
(a few days if you need) to slowly cross
out the items you feel won’t be of use
after the festival. You can also apply this
to your general shopping trips for an
overall efficient lifestyle.

#4 RESEARCH AND READ UP
Looking to add something new to your
usual Deepavali tradition this year? Maybe
it’s a brand new Ikea cabinet or new
silverware. Whatever it may be, doubts
are normal when it comes to purchasing
something new because we’re unsure of its
quality or how long it’ll last. It’s also easy
to get confused when you’re drowning in
options at the store but stressing out about
not staying too long because of safety
reasons (COVID-19) and time. The best
way to avoid this situation is to research
about the product ahead of time and read
up on reviews. Reviews are important
because they are honest experiences from
customers, allowing you to get a better
idea on what to expect.

#5 PAY WITH CASH (OR DEBIT CARDS)
Swiping your credit card is the easy part
when it comes to shopping for Deepavali.
But the problem we all face is accidentally
spending more than we actually have.
Having the ‘spend now, pay later’ attitude
may cause us to overspend, putting us in far
more debt than we would actually be able
to handle. Unfortunately, many people fall
into debt when swiping their credit card
which is why we recommend using cash or
debit cards when shopping, especially for
festivities. This way, we know exactly how
much we can afford to spend and can plan
ahead of time. Doing this can even motivate
us to save months before Deepavali arrives,
which is always a good perspective to have
as a person.
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LASHES 101
The ultimate guide to knowing your lashes
BY AGNES AUI

Eyelashes play a vital role in a person’s daily makeup look, because having thick and long lashes adds dimension
to your face and opens up your eyes. Back in the days, most of us tend to rely on eyelash curlers and mascara to
define our lashes. Now it’s all about eyelash extensions and falsies (both normal false lashes and magnetic ones
too). However, having your lashes done often can cause side effects, which is why we’ve created an ultimate guide
to knowing your lashes:

WHAT ARE EYELASHES?
Eyelashes are hairs that grow in
one layer at the edge of the eyelid.
Eyelashes protect the eye from debris,
dust and small particles. They are also
sensitive to being touched, thus warning
us whenever an object (like an insect)
is near our eye. Culture-wise, having
long eyelashes are considered signs
of beauty. Therefore some seek to
enhance their eyelash length by using
eyelash extensions, be it temporary or
permanently.
FALSIES
Falsies, otherwise known as false
eyelashes are temporary. These lashes
should not be worn when sleeping,
showering or swimming as they are
not meant to stay on your eyelid for
long. There are many forms of falsies
including individual ones, clusters and
strips - the latter being one that’s most
commonly worn. To apply falsies, apply
a thin layer of lash glue on the false
lash, let it settle in for approximately
30 seconds then press it against the
top root of your eyelashes until the
glue dries. Falsies don’t damage your
natural eyelashes as much, however,
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it’s important to clean the falsies and
your natural lashes after taking them
out. On the other hand, magnetic
falsies are one that recently gained
popularity. Magnetic lashes come
with either a magnetic eyeliner or two
strips of magnetic lashes. The first is
applied via a magnetic liner while the
latter is applied by one strip on the top
and the other on the bottom of your
natural lashes.

accidentally damage your eye. After
having them done, your extensions
should avoid coming in contact with
water for 24 hours and should be
combed through (with a clean eyelash
brush) daily. How long the extensions
will last depends on how you take
care of them and do note that eyelash
extensions should not be done too often
as your natural lashes do fall along with
the extensions.

EYELASH EXTENSIONS
Another way of enhancing your natural
eyelashes is to get eyelash extensions.
These are semi-permanent and give
the impression of thicker and fuller
lashes, like wearing falsies 24/7.
The extensions are made from several
materials like mink, silk, synthetic,
human or horsehair. Though many
avoid mink extensions nowadays due
to animal cruelty. Eyelash extensions
are applied using a cyanoacrylate
adhesive one to two millimetres from
the base of the natural eyelash. The
glue should never make contact with
your eyelid. These extensions are also
best done at a beauty salon and not
at home on your own, as you may

CARING FOR NATURAL EYELASHES
If you’ve decided to embrace your
natural eyelashes (which we encourage
you to!), there are ways to care for them
and tricks to stimulate growth. Firstly,
when wearing mascara or any product
near the base of your eyelash, make
sure to thoroughly clean it. Start with
a makeup remover that’s preferably
oil-based. Rub it around your eyes and
rinse or wipe clean. Then use micellar
water to remove any excess makeup,
focusing on your eyes and lashes. To
naturally stimulate growth, you can try
applying coconut or castor oil to your
lashes before bed. Simply brushing it
can also encourage lash growth, so
brush it twice daily.
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BYE-BYE ACNE
Ways to clear acne from the inside out
BY AGNES AUI

A

cne can be stressful and
annoying when it comes to
our appearance, especially
when there’s an important event or
presentation coming up. And we’re
pretty sure that many of you have
been experiencing acne problems
more often during this coronavirus
pandemic. This is because everyone
is required to wear a face mask which
causes irritation, particularly to those
with sensitive skin. Plus, acne creams
and lotions tend to make our skin dry,
flaky and itchy, which is why we’re
here to help you figure out ways you
can clear acne from the inside out.

#REDUCE DAIRY INTAKE
Dairy cows are typically treated
with an artificial hormone that helps
with milk supply. When we consume
dairy, this artificial hormone may
throw our own hormones off balance
and trigger acne. Although this may
not be the case for everyone, limiting
dairy intake may help reduce acne.
However, if you’re unsure of this, it’s
always good to consult your doctor
first.
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#SLEEP SCHEDULE

#DETOX

We’re all guilty of staying up late to
work, binge on Netflix or even play
video games, but this has got to stop.
Sleep deprivation is one of the main
triggers of acne, causing it to instantly
flare up on your skin the next morning.
It’s important to ensure that you get
a minimum of seven to nine hours of
sleep every night, and it’s even better
if you sleep by 10 p.m. Not only will
you feel refreshed after a good night’s
sleep, but your skin will thank you for
it.

Another way to overcome acne is to
detox. Bad digestion is one of the
most common causes of acne, which is
why regular detoxing can prove to be
helpful for people who deal with this
issue. There are several detox methods
you can try. One of them is consuming
more alkaline-rich fruits, vegetables
and healthy fats, while another is to
consume detox juices. Detox juices are
a mix of fruits and vegetables that are
blended together, ideal for those who
are constantly on-the-go.

#DIET

#H20

According to Healthline, consuming
food with high sugar quantities will
raise your blood sugar more quickly.
When blood sugar rises quickly, it
causes the body to release a hormone
called insulin. By having excess
insulin in your blood, your oil glands
will tend to produce more oil and this
will increase your risk of getting acne.
Therefore, it’s vital to ensure that your
diet has lesser sweet treats and more
vegetables (which also helps hydrate
your body).

It’s no doubt that you’ve heard this
advice plenty of times. But it’s also
no doubt that many of us will forget
to drink up when we’re busy with
our hectic schedule. Dehydration
commonly affects our appearance
with cracked lips, dull skin and acne.
So it’s important to stay hydrated and
to remind yourself to do so. If you’re
someone who finds water to be plain,
plop some slices of fresh citrus into your
bottle to add flavour to your water. You
can also opt for fresh coconut water,
which is great for hydration.
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OUT WITH BO
AND IN WITH DO
Clean, Natural Deodorants
BY HIRANMAYII AWLI MOHANAN

In this age of clean beauty, people are getting more conscious about what they’re applying to their body, including
deodorants. Natural deodorants are made from kind-to-skin, natural ingredients that will do you no harm. In that
respect, we have rounded up some of the best natural deodorants to keep the BO away.

VERI NATURAL DEODORANT
Locally made and designed with the humid Malaysian
weather in mind, Veri Natural Deodorant is the brainchild
of two engineers. Available in five natural scents, this
deodorant is gender neutral and lasts a couple of months.
Scoop it out with your fingers or an applicator, apply
to your armpits and you’re ready to take on the day. Its
Tea Tree Lemon Deodorant cream is hailed the bestseller,
followed by the Rose Vanilla Deodorant Cream.

TOTAL IMAGE SMELLY
NO MORE ROLL ON
DEODORANT
You can be well-groomed
in appearance but one
whiff of body odour
and people will stay
away. The Total Image
Smelly No More Roll On
Deodorant has been in
the market for 19 years
and is one of the top 10
local deodorant brands.
Made from natural salts
sourced from Thailand,
it’s an all-natural, waterbased product. After your
bath, wet the top surface
of the Smelly No More
with water and apply onto
your armpits. Once you’re
done, rinse the top part of
the crystal stone again and
leave it to dry.

Crowned as an award winning natural deodorant in Malaysia,
Hello Natural Co’s deodorant balm effectively eliminates body
odour and giving you a lasting freshness for about 12 hours.
These natural balms are formulated with activated charcoal, a
key ingredient to absorb odour-causing bacteria and toxins,
essential oils — antibacterial and antimicrobial, coconut oil —
antioxidant and nourishes the skin, as well as Zea Mays starch
to absorb moisture. When it is claimed to be tried and tested by
professional athletes, you know you’re getting the real deal.
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Trust Kopari’s
deodorants to be
aluminium and baking
soda free. Soothing to
the most sensitive of
underarms, this clean
product is 100%
plant-based, nontoxic and provides
odour protection
while simultaneously
warding off the
bacteria that causes
it in the first place.
Feel confident as you
glide it over your
underarms, knowing
that it will outlast your
longest days, and
leaves you smelling
like fresh coconut
milk.

SCHMIDT’S CHARCOAL
+ MAGNESIUM
NATURAL DEODORANT
HELLO NATURAL CO

KOPARI COCONUT
OIL DEODORANT

The words aluminiumand paraben-free are
music to our ears when
it comes to deodorants.
Enter Schmidt’s charcoal
and magnesium natural
deodorant — a product
you want in your beauty
armoury. It makes you
smell good naturally and
controls foul odour with its
combination of activated
charcoal, magnesium and
a combination of shea
butter, coconut and jojoba
oils for a hydrating finish.

AESOP HERBAL
DEODORANT
An aluminium-free, botanicallybased formulation, Aesop’s
herbal deodorant comprises
the pairing of zinc ricinoleate
with a refreshing blend of
essential oils to support poise
under pressure. Available in all
Aesop stores, this natural BO
fighter comes in both roll-on
and spray form. After your
shower, spray under each
arm and allow to dry before
donning clothes. Reapply
throughout the day if need be.
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THE TEA OF IMMORTALITY
Kombucha’s Health Benefits and How to Make It

Instructions:
A SIMPLE GUIDE TO HOMEMADE
KOMBUCHA

Ingredients per Batch

BY HIRANMAYII AWLI MOHANAN

•1 SCOBY (symbiotic culture of
bacteria & yeast)

K

ombucha has risen
to popularity of late,
especially given its sciencebacked claims that it’s beneficial
to health, from improving
digestion, boosting metabolism
which helps one lose weight,
strengthening immunity and liver
function.
#WHAT IS KOMBUCHA?
Firstly, the question beckons —
what is kombucha? Kombucha
is a fermented beverage derived
from amalgamating green or
black tea (or both), sugar, yeast
and bacteria, and is believed
to have originated in China
approximately 2,000 years ago.
It is made by adding a colony of
live bacteria and yeast, known
as SCOBY (symbiotic culture
of bacteria and yeast) and this
is left to ferment for a couple
of weeks until it turns into a
balance of sweet and tart drink
that’s separated from the SCOBY
and bottled.
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#WHAT DOES KOMBUCHA DO FOR
YOU?
Now that you know what is
kombucha, it’s time to delve into its
health benefits.
•

Improves Gut Health

Research suggests that kombucha, like any
other fermented food, is rich in probiotics
— beneficial bacteria, similar to ones
present in the gut. These bacteria improve
many aspects of your gut health including
digestion,
inflammation
and
even
weight loss. There’s a definite co-relation
between kombucha and gut health, which
subsequently boosts the function of your
immune system. So, when you’re out for
groceries, be sure to keep an eye out for
some kombucha.

•

Rich in Antioxidants

Kombucha, especially when made with
green tea has antioxidant benefits to your
liver and this fact was evident in a study
which revealed that drinking kombucha
regularly reduces liver toxicity caused by
chemicals by as much as 70%. For those of
you who don’t know what antioxidants are,
these are a substances that battle against
free radicals and reactive molecules that
can cause damage to your cells. Many
scientists believe that natural sources of
antioxidants from foods and beverages are
far better for your health than antioxidant
supplements.

•

Reduces the Risk of Heart
Disease

There are two markers of heart disease
— ‘bad’ LDL and ‘good’ HDL cholestrol;
kombucha is said to improve these
markers greatly in as few as one month.
Even more importantly, tea (especially
green tea) protects LDL cholesterol
particles from oxidation, which is thought
to contribute to heart disease. What’s
more interesting is that
green tea
drinkers have up to a 31% lower risk of
developing heart disease, a benefit that
may also apply to kombucha.

•

Keeps Type 2 Diabetes in Check

You may wonder how this sugary,
fermented drink claims to keep type 2
diabetes in check. Well, a study among
rats showed that kombucha slowed down
the digestion of carbs (which turn into
sugar), subsequently reducing blood
sugar levels. It also found improved liver
and kidney function. If we think about the
fact that kombucha is made from green
tea which is inherently beneficial, it makes
sense that this beverage would reduce
blood sugar levels. In fact, a review study
on almost 300,000 individuals showed
that green tea drinkers had an 18%
lowered risk of becoming diabetic.

• 2 cups kombucha from a
friend’s batch or use unflavoured,
unpasteurised kombucha from the
store - this is the starter kombucha
• 14 cups filtered water
• 1 cup organic sugar
• 8 organic black tea bags
• Fruit juice, and/or herbs used
for flavouring

1.Make the tea base
Bring water to a boil. Remove from heat
and stir in the sugar to dissolve. Drop in the
tea and allow it to steep until the water has
cooled. Depending on the size of your pot,
this will take a few hours. You can speed up
the cooling process by placing the pot in an
ice bath.

2. Add the starter tea
Once the tea is cool, remove the tea bags
or strain out the loose tea. Stir in the starter
tea. (The starter tea makes the liquid acidic,
which prevents unfriendly bacteria from
taking up residence in the first few days of
fermentation.)

3. Transfer to jar and add SCOBY
Pour the mixture into a 4-litre glass jar (or
divide between two jars, in which case
you’ll need 2 SCOBYS) and gently slide the
SCOBY into the jar with clean hands. Cover
the mouth of the jar with a few layers tightly,
using woven cloth, coffee filters or paper
towels and secure with a rubber band.

4. Ferment for 7-10 days
Keep the jar at room temperature, out of
direct sunlight, and where it won’t get
jostled. Ferment for 7 to 10 days, checking
the kombucha and the SCOBY periodically.

6. Remove the SCOBY

Before proceeding, prepare and cool another
pot of strong tea for your next batch of
kombucha, as outlined above. With clean
hands, gently lift the SCOBY out of the
kombucha and set it on a clean plate. As
you do, check it over and remove the bottom
layer if the scoby is getting very thick.

7. Bottle finished kombucha
Measure out your starter tea from this
batch of kombucha and set it aside for the
next batch. Pour the fermented kombucha
(strained, if desired) into bottles using a small
funnel, along with any juice, herbs or fruit
you may want to use as flavouring. Leave
about a half inch of head room in each
bottle.

8. Carbonate and refrigerate finished
kombucha

Store the bottled kombucha at room
temperature out of direct sunlight and allow
1 to 3 days for the kombucha to carbonate.
Until you get a feel for how quickly your
kombucha carbonates, it’s helpful to keep it
in plastic bottles; the kombucha is carbonated
when the bottles feel rock solid. Refrigerate to
stop fermentation and carbonation, and then
consume your kombucha within a month.

5. After 7 days, begin tasting the

kombucha daily by pouring a
little out of the jar and into a
cup. When it reaches a balance
of sweetness and tartness that is
pleasant to you, the kombucha is
ready to bottle.
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CHUANG CHE
CONVERGING EASTERN HERITAGE AND WESTERN STYLE
BY HIRANMAYII AWLI MOHANAN

It was Chuang’s exposure to Chu TehChun’s teachings at the National Taiwan
Normal University that influenced his
young student to continue developing
his painting in the two styles. In 1955,
Chuang was invited to join the influential
Fifth Moon Group (active from 1956 to
1970). The Fifth Moon Group was an
avant-garde group of artists outside of the
accepted traditional Chinese artists. In the
early 1950s, the Taiwanese Fifth Moon
artists radically reshaped the Taiwanese
art world with a new artistic style that
combined traditional Taiwanese art forms
with the influences of the American and
European Abstract Expressionists.When
the Fifth Moon Group was first established,
the members, like Chuang Che, adopted
the Western style completely. That said,
upon reconsideration, they realised that
a number of American artists painting
Abstract Expressionism were inspired
by the West’s impression of Chinese
calligraphy. This led the group to re-focus
their style and technique upon their own
traditional heritage. This also paved a path
that Chuang Che and his contemporaries
settled into; combining the two great
cultures to cultivate their own aesthetic.

Landscape #1, 1970
Acrylic and collage on canvas
129.5 x 167.5 cm

C

huang Che was born in 1934,
in Beijing, China was one of the
earliest proponents of Western
interpretation of Asian painting
techniques. He was one of the earliest
pioneers of the contemporary Chinese
abstraction. Chuang’s father, Chuang
Shang-Yen, was a recognised scholar and
calligrapher who was influential throughout
China and due to him recognised mastery
of Chinese calligraphy, became the assistant
director of the National Palace Museum in
Beijing. The opening of this museum then
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became a major factor in the development
of contemporary Chinese art in Taiwan.
Chuang Che’s early exposure to his father’s
cultural influences and the development
of Western influenced art (specifically
American), were the seeds that brought
about the development of Chuang Che’s
artwork into a matrimony of East and West.
After relocating from mainland China to
Taiwan, Chuang was sent to study at the
National Taiwan Normal University in
1948. Together with his roots and training at

perspectives. Even though they lived
outside of China most of their lives and
careers, these Chinese artists were devoted
to combining the formal innovations of
Abstract Expressionist painting with the
philosophical methods of East Asian
poetry, calligraphy, and painting.

this school, the fourteen-year-old Chuang
began to develop his use of calligraphy
and “colour washes” — a watercolour
technique using thinned oil and acrylic
medium that became his distinctive style to
this day. It was also during this time when
Chuang became a pupil of the venerable
modernist master painter, Chu Teh-Chun in
1954. Chu, like his two friends: Zao Wouki (1920–2013), and Wu Guangzhong
(1919-2010), were part of a generation
of Chinese painters whose works, like
Chuang, provided distinct cross-cultural

In 1958, Chuang Che, took a teaching
post Tunghai University where he, like his
forebears (Zao Wou-ki, Chu Teh-Chun, etc.),
rejected limitations to particular mediums,
incorporated ink, acrylic, oil paint, even
fabrics into his abstract paintings. This
direction confirmed Chuang’s desire to
free himself from a strict Chinese tradition;
but, at the same time pay homage to his
roots and history. On April 22, 1965,
thirty-one-year-old Chuang Che had his
first one-man exhibition at the National
Arts Hall in Taipei (today’s National
Taiwan Arts Education Center), presenting
some thirty mixed-media paintings made
with oil, ink, and paper on canvas. The
paper was mostly the strong, ready-made
kind, including cotton paper made in
Puli, Taiwan, for Japanese shoji screens,
and paper traditionally used for Chinese
New Year couplets and paper money.
On these kinds of non-art paper, Chuang
Che painted ink lines, then cut, trimmed,
and tore them; while they were still damp,

he affixed them with cowhide glue to the
surface of the canvas. He then added more
lines and inscribed poetry in black paint
onto the surface. The process amounted
to an entirely new kind of painting. In the
short, four-day run of the exhibition, his
works attracted much talk and attention in
the Taipei painting world.
Prior to this one-man exhibition, Chuang
Che had presented paintings in paper
collage, a method he had employed since
late 1963, in the Eighth Annual Fifth Moon
Exhibition at the Taiwan Provincial Museum
(today’s National Taiwan Museum), in
1964 which essentially consisted of the
monochromatic, “splashed” paintings with
simple brushwork that he began producing
in 1960. The presence of Chuang Che’s
paintings, along with those made by the
other core members of the Fifth Moon
Society—Liu Kuo-sung, Fong Chung-ray,
Hu Chi-chung, and Han Hsiang-ning—at
a state-level exhibition hall, attested to the
group’s position in the Taiwanese art world.
To have his first one-man exhibition the next
year at yet another official venue meant his
work had garnered certain importance at
the time. At the National Arts Hall, Chuang
Che chose to present more than a year’s
worth of paintings, showing his evolution
from oil paintings using simple strokes and
collages of paper fragments, to adding
Chinese characters to the canvas. Ten
mixed-media works in the exhibition were
later selected by Professor Li Chu-tsing
for ‘The New Chinese Landscape: Six
Contemporary Chinese Artists’ — a show
that toured the United States from 1966 to
1968.
In July 1966, prior to his departure for the
United States on a two-year grant awarded
by the John D. Rockefeller III Fund, Chuang
Che had his second solo exhibition at
Taipei’s Haitian Gallery. Riding on the
success of the first show, the scale of his
work became larger, the colours boulder,
and the Chinese characters less inhibited,
all showing signs of his entering a mature
phase. His praises were sung in Taiwanese
newspaper and magazine articles since
his first one-man exhibition, indicating
the degree to which his new style was
accepted. Indeed, his 1965 solo exhibition
was the most important breakthrough of his
career, as it laid the conceptual foundation
for his later work. Additionally, his
mixed-media paintings, with their unique
textures, compositions, visual qualities,
and aesthetics, which offered an entirely
new resolution for a controversy that had

been raging in Taiwan since the 1950s—
the irreconcilable division between Eastern
and Western mediums of painting. This
new perspective confirmed that Chuang
Che would travel a creative path different
from that of the other Fifth Moon members.
At the moment of “East meets West’’
in twentieth-century art, materials and
instruments for making art were the easiest
entry points for its discourse in terms of art
theory and practice, but they also created
creative blockage.
In 1966, Chuang became a Laureate of
the distinguished Rockfeller Foundation.
After traveling to New York to receive
this distinction, he then travelled around
Europe, meeting celebrated artists Zao
Wou-Ki, Chu Teh-Chun in Paris and Antoni
Tapiès in Spain. After these travels, at
thirty-nine years of age, it was with deep
conviction that Chuang Che completely
focused upon creating a body of work.
From 1973, the artist kept to himself on a
farm in Michigan and for fourteen years,
created his signature abstract works;
expressionism which were all inspired by
the nature surrounding him. It was there
where he explored the possibilities and
limits of an infinite array of materials that
he had trained with: washes of ink, acrylic
and oil. This time spent has given us an
impressive body of work where media
plays in the light; where transparency or
the opacity of these materials gave the
viewer the impression of the strength of the
artist’s mastery of the two worlds that he
came from.

References:
Sotheby’s Modern Art Auction, 6 October
2019 Hong Kong
ASSONANCE
Estimate HKD 350,000 — 700,000
LOT SOLD: HKD 1,062,500
Sotheby’s Modern Art Auction, 1 April
2019, Hong Kong
UNTITLED
Estimate HKD 500,000 — 1,200,000
LOT SOLD: HKD 1,375,000
Christie’s 20th Century & Contemporary
Art Evening Sale, 23 November 2019,
Hong Kong
Estimate: HKD 800,000 - HKD 1,200,000
LOT SOLD: HKD 1,062,500
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KLAS ART AUCTION 202O
M A L AYS I A N & SOUT H EA ST A S IA N A RT

Due to extension of CMCO ALL Bids will be via Absentee, Telephone or Online Bidding

FULL SHOWCASE NOW OPEN
@ KLAS 31 Jalan Utara, 46200 Petaling Jaya

AUCTION DAY : SUNDAY, 8 NOVEMBER 2020
Kindly get in touch with us for further Enquires or to Place Your Bids
Catalogue Now Online at www.kl-lifestyle.com.my

Chuang Che B. China, 1934
Landscape #1, 1970
Acrylic and collage on canvas
129.5 x 167.5 cm
RM 50,000 - RM 120,000

AUCTION HIGHLIGHTS

P

ersevering through unprecedented
times, KL Lifestyle Art Space (KLAS)
remains motivated to present a finely
curated plethora of artworks for the
enthusiasts. KLAS is scheduled to hold its
much-awaited fourth auction of 2020, on Nov
8, at its gallery in Jalan Utara. The modern
and contemporary art auction features an
array of Malaysian and regional artworks by
masters of the craft.

BY HIRANMAYII AWLI MOHANAN

Boasting a total of 93 lots, art connoisseurs
can look forward to works by venerable artists
such as Khalil Ibrahim, Tay Bak Koi, Datuk
Ibrahim Hussein, Ismail Abdul Latiff and many
more. An array of works by Indian artists such
as Senaka Senanayake, Paritosh Sen and M.
Sivanesan will also be showcased during the
auction.

In light of the recent extension of the
Conditional Movement Control Order
(CMCO), all bids will be accepted via
telephone, absentee or online bidding.
For further enquiries, contact Nik at +6019260 9668 or Shamila at +6019-333 7668.
Alternatively, visit our website at www.
kl-lifestyle.com.my or better yet, drop by
the gallery at 31, Jalan Utara to view the
artworks firsthand.

Best known for being the creative genius behind the 115foot mural that majestically embellish the walls of National
Museum of Malaysia, Cheong Laitong survived World
War and was part of the group who pioneered the Asian
art scene. Born in 1932 in Guangzhou, China and moved
to Malaya when he was a child with his mother and two
sisters in 1938 to avoid the Japanese Occupation in
China. His father was running a business in Kuala Lumpur
back then. Cheong enrolled in a Chinese school before
the Japanese occupation of Malaya, but lessons were not
conducted during the occupation. He started learning the
English language when he was 18 years old. Claiming
his foray into art accidental, Cheong was born with the
gift to draw yet wasn’t exposed to art until he received an
American scholarship and subsequently also studied art
in London. Through art, Laitong induced deep reflections
and timeless consciousness. There is an East-meets-West
approach in his works, as his layering, contrasts of
colours, markings and subsequent masterpieces make
it possible for the viewer to interpret them at so many
different levels. He is also said to be an artist that goes by
instinct, and his canvases are the result of the expression
of his emotions.
Cheong Lai Tong B. China, 1932
Abstract, 1969
Oil on board 119.5 x 81.5 cm
RM 130,000 - RM 170,000
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Awang Damit Ahmad B. Sabah, 1956
EOC Series “Sinumandak” 1988
Acrylic on canvas 89 x 79 cm
RM 70,000 - RM 120,000

It can be argued that Awang Damit’s works are
elegiac. They do not have pretty colours nor are
they paintings of flawless and fantastic dream
realms. Jagged lines, shapes and random colours
are scattered about the canvas, so forceful
that they command the attention of the viewer
at once. These are not mere random drawings
or arbitary strokes of the brush, these are raw
gestures filled with raw human emotions and the
essence of culture (hence the series’ title) - Awang
Damit’s intellectual journey. This rare work is an
early masterpiece from the Essence Culture of
Culture Series which was executed prior to the
artist attaining his master’s degree in Fine Arts at
the Catholic University of America in Washington
DC, United States in 1989.His bittersweet
memories of his childhood are represented in
this canvas, filled with emotions that are hard to
forget even after all these years.

Like much of the artist’s oeuvre, the
artwork, an extension of Chuang
Che’s forte is the coalescence of
Abstract Expressionism and Chinese
traditions, with blocks of white and
bright yellow offset by fluid black
strokes reminiscent of landscape
screen paintings. One can discern that
the textured, large-format abstractions
are the hallmark of Chuang’s works
who has stressed that his objective is
to bring together Western and Eastern
artistic sensibilities. The artwork,
’Landscape No.1, 1970’ was featured
in the Forsythe Gallery in Ann Arbor,
Michigan and was then sold on behalf
of The American Red Cross in Greater
New York through Sotheby’s New
York in 2006.
motion of the atmosphere. The artist also
incorporates a dream-like feel in a form of
sophistication and simplicity. This arresting
work is probably one of Tay Bak Koi’s earlier
masterpiece from the “Buffaloes” series to
be offered in an auction.

Tay Bak Koi B. Singapore, 1939 - 2005
Buffalos, 1971
Oil on canvas
49 x 61 cm
RM 22,000 - RM 50,000

A visual poet, Tay Bak Koi depicts an
obstinacy of buffaloes huddled together on
a field and a silhouette of a herder stands
overseeing these animals, and overhead,
the sun is painted in all its blazing glory. A
warm palette becomes this painting, setting
a tropical, bright ether and capturing the

Tay Bak Koi was an artist renowned for
his portrayals of fishing villages, kampung
scenes and urban landscapes. He specialised
in oil and watercolour and his works have
been exhibited extensively in Singapore and
various other countries, including Malaysia,
Hong Kong, Japan, Australia, Germany and
the United States. Tay’s talent for drawing
was discovered by his father’s friend, who
subsequently enrolled him in the Nanyang
Academy of Fine Arts in 1957. His teacher,
the late Cheong Soo Pieng, taught him to
appreciate existing works of art in new
ways and to challenge conventional art
forms.

Senaka Senanayake B. Sri Lanka, 1951
Sugar Cane Workers, 1964
Oil on canvas 117 x 102.5 cm
RM 30,000 - RM 75,000

This particular work, entitled ‘Sugar
Cane Workers’ was painted almost like a
celebration to life. Multicoloured swishes
form the background of the painting
while in the foreground, silhouettes of the
sugar cane workers are painted in white
and captured in motion, which comes off
almost like their dancing. It’s an uplifting
and energetic work.

Khalil Ibrahim B. Kelantan, 1934 - 2018
East Coast Series - Abstraction, 2005
Acrylic on canvas 56 x 67 cm
RM 20,000 - RM 50,000

There may be presence of figures in this
piece, if studied closely. They are tightlyknitted and almost amalgamated, rendered
tastefully by Khalil Ibrahim in abstract form.
These shapes and forms are bits and pieces
of the human form, torn and cautiously
reassembled in arbitrary strips of flowing
colours. It is crowded and concentrated,
different tones, moods, movements and
perspectives, echoing Khalil Ibrahim’s
earlier inclination for Expressionism and
Expressionistic abstraction. This piece is
swarming, condensed and strong yet exuding
ambiguity. This piece could be considered a
dance, an intermingling between shapes and
figures, a lively yet wavering cadence behind
it all, leaving it up to the viewer what to take
from it.
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Mohd Raduan Man B. Pahang, 1978
Sakti. Dragon II, 2006 Woodcut on canvas
61 x 230 cm
RM 6,000 - RM 13,000

Chen Wen Hsi B. China, 1906 - 1991
Sparrows and Pine
Ink on paper 65 x 67 cm
RM 30,000 - RM 70,000

Contact with these small animals at an early
age instilled in Chen Wen Hsi a great love
for pets and animals, and this love has
been brought forward in pieces such as
this. Gracefully and thoughtfully painted,
the ‘Sparrows and Pine’ illustrates a few
sparrows perched on a branch of a pine tree.
Chen painted both Western and Chinese
paintings. To observe the characteristics
and movements of the animals he painted,
Chen bought and reared gibbons, fish,
birds, squirrels, egrets and peacocks, and
he was said to have a “miniature zoo” in
his backyard.

Paritosh Sen B. India, 1918 - 2008
Ragini Asavari, 1961
Oil on panel 90 x 60 cm
RM 25,000 - RM 55,000

Paritosh Sen was a painter, illustrator, tutor
and writer, who was a part of the world of
Indian art, for close to four decades. He was
born in Dhaka, the capital of Bangladesh on
Oct 18, 1919 and was a founding member
of the Calcutta Group — an art movement
established in 1942 which played an
important role in ushering modernism into
Indian art. Allured by the pages of the
Bengali art journal, Prabasi, Sen ran away
to Madras, to learn art. Entitled Ragini
Asavari, this piece by Sen is represented
by a female character (nayika) that charms
snakes through her dance or music, using a
type of wind instrument. Take a step back
to view the artist’s rendition this female form
and the coiled snake before her, evidently
captivated.
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While the late Chuah Thean Teng pioneered
batik in the 1930s, it was only accepted as a
medium of artistic expression by the 1960s.
Somewhat later, Khalil also forayed into this
art medium, depicting the Malay life, primarily
that of the fishermen fraternity, through the batik
technique – in a more real sense. As can be
seen in this work, colour and texture became the
primary fascination for Khalil, he remained true
to – firstly, the human figure albeit fragmented
and secondly his people of the East Coast.
‘Movement in Blue, 1974’ illustrates a gradient
of aquamarine to a cyan hue. Khalil went on
to display the stances of these figures and their
muscular form that almost looks like a dance.

The Himalayas has always been a source
of inspiration and a great challenge to
venerable artist, Ong Kim Seng. He trekked
up to Everest Basecamp to paint its scenery
in 1978 to test himself. “I wanted to see
if I could work in conditions that were a
lot harsher than those in Singapore, and I
am very glad that I passed the test,” said
Ong. The artist’s well-received Himalayan
Trek Exhibition in 1979 was a testimonial
of this fact. But more than that, Ong was
captivated by the mountain range as
well as the people of Kathmandu, which
proceeded to inspire another trip in 1981.
Throughout the years, on the other side of
the Himalayan mountain range, lies Tibet,
which posed a mysterious lure for the artist.
“It represented my greatest challenge yet.

Khalil Ibrahim B. Kelantan, 1934 - 2018
East Coast Series, 2005
Acrylic on canvas 58 x 76 cm
RM 25,000 - RM 55,000

A familiar theme, the East Coast. Obtaining
inspiration from his upbringing in Kelantan,
this piece features a group of village folk
clad in vibrant sarongs. Khalil utilises his skill
in and complete study of the human figures
to bring out movement while simultaneously
using bold and contrasting colours to bring
about richness to this piece. This work was
formerly showcased at Galeri Tangsi’s
exhibition. Khalil Ibrahim graduated from
the prestigious St. Martin’s School of
Art & Design, United Kingdom in 1964.
He has held solo and group exhibitions
in Malaysia, Singapore, Indonesia and
Switzerland, with most of his works centre
around figures and are heavily influenced
by East Coast fishermen and women.

Khalil Ibrahim B. Kelantan, 1934 - 2018
Movement in Blue, 1973
Batik 55 x 45 cm
RM 20,000 - RM 50,000

Ong Kim Seng B. Singapore, 1945
Om Mani Padme Hum! (Jewel in the Heart of the
Lotus) -Nepal Series, 1980
Ink and colour on paper 73 x 53.5 cm
RM 22,000 - RM 50,000

Jailani Abu Hassan B. Selangor, 1963
Rezeki Pagi Rezeki Padi..Senandung Durian
Tunggal, 2020
Mixed media on paper 122 x 86 cm
RM 11,000 - RM 20,000

There is a distinctive quality to Jai’s work.
The bold, vibrant colours and interspersed
with contemporary objects and sometimes
fruits, as depicted in this piece, is beguiling.
Affectionally known as Jai, the artist is known
to evolve around contemporary objects and
issues and has been exhibited in private and
public art spaces around the country as well as
abroad. He has won awards as an artist while
some of his works are permanent collections
in corporations and public art galleries like
the Balai Seni Lukis Negara and PETRONAS
Gallery.

Kwan Chin B. Kuala Lumpur, 1946
Fruit Sellers Series, 2003
Batik 85 x 143 cm
RM 9,000 - RM 15,000

Kwan Chin was born in Kepong, Kuala
Lumpur in 1946. He attended the Nanyang
Academy of Fine Art in Singapore where
he learned to use traditional art materials.
Soon after, he decided to enter the world of
advertising but instantly changed his career
path after being introduced to the medium
of batik, which is a popular art and craft
skill in West Malaysia. His batik works are
rich in colour and is widely known around
the world, having been exhibited in London
and Miami. This particular piece shows
Kwan Chin creatively capturing the scene of
a group of women selling fruits in a serene
forest backdrop. The women are dressed
in vibrant colours alongside captivating
patterns and prints – unmistakably exhibiting
the artist’s expertise in mixing different
designs and motifs, cohesively blending
them all to a single unique artwork.

This woodcut on canvas work, formerly
exhibited and sold in Galeri Tangsi in 2008
is immensely captivating and demands for
rightful attention from its viewers. Stretching
to 230cm, ‘Sakti. Dragon II, 2006’ sees a
mighty dragon at its centre with attention
paid to its details. From the scales along its
body to its wrathful eyes and sharp fangs,
Mohd Raduan Man meticulously depicts
this fantastical creature on canvas. Across
the piece, what can be assumed as pearls
embellish the woodcut work, an ode to the
legend of the dragon and pearl.

Tew Nai Tong B. Selangor, 1936 - 2013
Harvesting, 2001
Oil on canvas 61 x 46 cm
RM 6,000 - RM 10,000

Mohd Khairul Izham B. Pahang, 1985
Golden Space, 2020
Acrylic on canvas 152 x 152 cm
RM 4,000 - RM 7,000

Born in 1985 in Maran, Pahang, Khairul
Izham approaches the broad subject of
past and memories with complex layering
and conscious-masking, leaving the
audience with residue from the process
of recollection. Khairul Izham is known to
portray an enigmatic and elusive mood in
his subjects. His brushes of colour create
rough silhouettes in an expressionistic
manner with details, contours and crevices
accurately captured. Aptly titled ‘Golden
Space’, this artwork is filled a brush of
dominant golden hue that stands out
against the black background. A step back
will reveal the hue makes up a number of
objects like scissors, a basket, butterflies,
tree branch, crown cage, faucet and many
more. This is interspersed with splashes of
pastel which grants the artwork more depth
and fills it with intrigue.

Tew Nai Tong’s significant “squinty
eyes” expressions on his subjects in all
his artworks depict the contentment and
happiness that come from having a good
family relationship and peaceful and
harmonious environment. With that in
mind, this piece brings about a mood that is
serene, joyous and all about contentment.
A group of corn farmers are seen about
their antics harvesting fresh corn, as
illustrated by their bags of their reap and
a pile of corn strewn on the grown. Tew
Nai Tong’s ‘squinty eyes’ are evident here,
especially on the lady on the foreground
who seems to emanate contentment with
her life.
Tew Nai Tong, most renowned for being
a distinctive figurative artist, was born
in his hometown in Klang in 1936. He
attended the Peng Hwa Chinese School
when he was seven years old. He was
18 when he chose to pursue the path of
his dream of becoming an artist. He went
to Singapore and attended the Nanyang
Academy of Fine Arts (NAFA) for two
years and graduated in 1958 at the age of
22. During his early stage at NAFA while
focusing on sketching ,watercolour and
landscape painting, Nai Tong with the rest
of his contemporaries, became part of the
watercolour movement of Malaysia.
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EQ

Unparalleled Opulence

CLUB MED CHERATING
An All-Inclusive Escapade

BY AGNES AUI

P

reviously known as Equatorial, EQ Hotel joins the stunning
skyline of Kuala Lumpur city in a glossy skyscraper with a
facade that welcomes travellers from far and wide. Walking
into the hotel, guests will be met with a breathtaking rose gold
lobby with touches of Malaysian elements embedded in the hotel’s
interior. From subtle songket details to carved copper panels, the
lobby showcases Malaysian festival activities from the yesteryear
panning the wall like a museum piece.

ROOMS

Ascend through rose gold lifts and its tranquil surroundings into
a calming space that features contemporary-chic interior. With a
sleek wooden floor and a panoramic view of the Kuala Lumpur
city skyline, it’s a luscious haven that takes comfort to a whole new
level. Wake up to a remarkable view of the Petronas Twin Towers
alongside bustling city highways and fall asleep to the glimmering
nightlife as you sink into the soft cosy bed. Rooms are also spacious
and sophisticated, whether it is a 50sqm premier room or 235sqm
presidential suite that you choose for your stay.

DINING

Indulge in the gastronomic offerings at EQ, including returned
originals like Nipah and Kampachi. The hotel’s all-day dining spot,
Nipah, serves Pan-Asian cuisine using preserved recipes that will
surely tickle your taste buds. The restaurant’s buffet lunch features
a vast variety of options like fresh seafood and humble Malaysian
delicacies like made-to-order roti canai and satay too. The dining
scene at EQ wouldn’t be complete without Kampachi, where the
hotel guests can enjoy an elevated omakase experience at its Hinoki
wood sushi counter. Lastly, pamper yourself with bubbles and bites
at the Bottega bar surrounded by a vault of gold Bottega bottles
that’s truly a pick-me-up for any occasion.

WELLNESS

Find solace on the 29th floor, where there is a spacious, fullyequipped gym for your metropolitan fitness needs. For something
relaxing, visit Sanctum spa with rainforest-inspired facilities.
Featuring a Himalayan salt sauna and luxury massages, feed your
eyes on the dazzling Kuala Lumpur skyline that surrounds you in one
of its biggest therapy rooms. If that isn’t opulent enough, take a dip
in the hotel’s infinity pool while you admire the KL Tower that sits
comfortably wihin your sight.

EQUATOR CLUB

Club floor guests will have access to the Equator Club Lounge
privileges. From discreet and personalised check-in to complimentary
dry cleaning services and usage of the Equator Boardroom at your
disposal, club floor guests can be rest assured of their stay at EQ.
Don’t forget to have your complimentary breakfast, afternoon tea
and evening cocktails at the lounge with a panorama of KL city.

BY HIRANMAYII AWLI MOHANAN

F

or families where sport and activity is at the core of a holiday,
there’s no better place than Club Med Cherating. Set on the
East Coast of the Malaysian peninsula, the resort overlooks the
South China Sea and sprawls a huge estate, encompassing a stretch
of private beach and an enclave buffeted by rocks that’s ideal for
rock climbing and paddle boarding.
Every Club Med across the globe is distinct, each weaving the
local culture with the Club Med spirit, and Club Med Cherating is
no different. Reminiscent of a local kampung house, the resort is
perched on stilts, and are made from quality teakwood. Crossing
the threshold into its verdant estate, eyes immediately dart from the
shimmering sea to the canopy of trees swaying in the breeze and
shading our drive to the main lobby. We arrive to a cheery dance
by a team of Gentils Organisers (GOs), upbeat song and merry
ambience that resemble a fiesta. The welcome says everything
about the resort’s slant — fun.
There are three restaurants on site — a centrally-located, familyfriendly spot that doles out a medley of traditional Asian and
international delights at buffet corners called The Mutiara, an
excellent romantic restaurant with the moon as your company and
the crashing waves for music is named The Rembulan while The
Enak is where comforting, homemade Asian-style noodles can
be savoured. No vacation is complete without tipples and with
the stance of an all-inclusive holiday, Club Med serves refreshing
cocktails and libations for post-water activities or simply as an
aperitif before dinner. With full-board food and drinks, Club Med
gives you no reason to leave the resort.
A verdant resort trail and plethora of indoor and outdoor activities
reveal all the hallmarks of a Club Med getaway — swimming pools,
tennis court, spa, trapeze, rock climbing, archery, sailing, yoga,
nature walk and many more. While fun and play are a key feature
of Club Med Cherating, the importance of environmental awareness
is a core value at the resort. Club Med Cherating Beach is the first
Club Med resort to be certified globally by Green Globe and holds
the title as Club Med’s very first eco-nature resort, containing over
60 hectares of preserved primary forest. The resort also engages in
extensive green conservation initiatives such as first-hand experience
of protecting endangered turtles at the Cherating Turtle Sanctuary or
nature walks around the resort.
Club Med Cherating, Hvom 29th miles Jalan Kuantan -Kemaman
Pahang Darul Makmur, Jalan Kuantan Sungai Lembing, 26080
Kuantan, Pahang.
Tel: +603 20531888

EQ, Equatorial Plaza, Jalan Sultan Ismail, 50250 Kuala Lumpur
03-2789 7777
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TANJONG JARA RESORT
Terengganu

FEEL THE CLASS

Luxury Resorts in Malaysia
BY HIRANMAYII AWLI MOHANAN & AGNES AUI

While travelling to the resorts in the Maldives or Bora Bora seems out of reach for now, a similar experience, if not
better, is available within our home country. Since we’ve been through a testing year with the MCO and continue to
grapple with the pandemic, we deserve some TLC and a little indulgence.

Tanjong Jara Resort which offers an unobstructed
view of the sea is a breathtaking resort that’s
truly Malaysia’s hidden gem. Designed to
reflect the elegance of 17th century Malay
palaces, this tranquil resort offers a genuine
taste of the region’s spirit and its rich natural
heritage. Based on the Malay concept of
Suci Murni which emphasises purity of spirit,
health and well-being, this secluded hideaway
encourages true rejuvenation of both body
and spirit. This resort is the ideal getaway to
refresh and relax, far away from the hustle
and bustle of the city. Guests can also venture
out for experiences, with offers like dining on
the rocks, turtle watching, diving, going on a
cruise, jungle trekking, bicycle tours and more.
tanjongjararesort.com

THE RITZ CARLTON LANGKAWI
Kedah

Another resort enveloped by a 10-million-yearold rainforest on the edge of the Andaman Sea,
The Ritz-Carlton, Langkawi offers the matrimony
of luxury and nature. Be one with mother
nature through guided hikes, or kayak through
mangroves, or simply gaze over the ocean
during dinner. Whatever siren song calls to you
in Malaysia, you will find its reply at this fivestar resort. Private outdoor spaces, glass walls
and a palette of natural materials make the guest
rooms and villas at this resort, usher the great
outdoors in. Private sundecks are great for lazy
days of basking in the surrounding, while the
private pools at the beachfront villas are great
for evening or morning dips.
THE BANJARAN HOTSPRINGS RETREAT

PANGKOR LAUT RESORT

MANGALA RESORT AND SPA

Ipoh

Perak

Pahang

Dubbed as Malaysia’s first luxury natural
hot springs wellness retreat, The Banjaran
Hotsprings Retreat offers bespoke holistic
experiences for the ultimate relaxation.
The resort features 45 beautiful garden,
water and lake villas that exude tranquility,
assuring guests with utmost comfort. Of
course, a trip to the geothermal hot springs
dipping pools is a must, especially for
those of you with tense muscles from stress.
Other activities for guests include the
thermal steam cave, ice bath, meditation
cave, crystal cave, garra rufa doctor fish
pool, fitness centre and freeform swimming
pool. Besides its unique spa features,
The Banjaran also offers special dining
experiences like Jeff’s Cellar, a bar listed
as the top-five most magnificent bars in the
world by CNN Greece.

Hailed as paradise by the late Pavarotti
and previously voted as ‘Number One
in the World’ by Condé Nast Traveller,
Pangkor Laut is a postcard-perfect resort
nestled amid two-million-year-old rainforest
and framed by emerald waters and white
sandy beach. Resting beneath the shade of
forest giants as old as the land, this island is
not only home to one of the world’s premier
resorts but also to a variety of wildlife. Longtailed macaques and oriental pied hornbills
perch on the branches above while whitebellied sea eagles soar overhead and large
monitor lizards sunbathe on the island’s
rocky outcrops. No matter which villa you
choose — be it the one that nestles in the
middle of a lush garden or built above the
sea, comfort, warmth and elegance is the
recurrent theme.

Affiliated with the Small Luxury Hotels of
the World, the Mangala Resort and Spa
is a beautiful, sprawling resort in Kuantan,
Pahang. Here, the villas are nature-inspired
and designed in small-scale pavilions for
you to appreciate the green surroundings.
Get a bike in the evenings and explore
the property or if you’re in need for some
well-deserved relaxation, the Mangala
Spa is the place to be. It features a host
of holistic therapies—including manicures,
pedicures, scrubs and facials. You can
also opt for archery, cycling, kayaking,
birdwatching, and more while you’re here
— never a dull moment.

sunwayhotels.com/the-banjaran/
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mangalaresortandspa.com

ritzcarlton.com/en/hotels/malaysia/langkawi

THE DATAI LANGKAWI
Kedah

Reconnect with nature at The Datai Langkawi,
located along the crisp sea. Nestled in the heart
of a 10-million-year-old rainforest, this captivating
destination is a stunning resort that blends into
its natural surroundings. Housing 121 rooms,
suites and villas, the resort features canopy
deluxe rooms, canopy premium rooms, canopy
suites, the datai suite, rainforest villa, rainforest
pool villa, the datai estate villa, the one-bedroom
beach villa and the two-bedroom beach villa.
The luxury rooms are perfect for solo travellers,
couples, families and even large groups of friends.
Dining at The Datai is easy, with delicious delights
of various cuisines to choose from. Adjourn to
The Gulai House for some authentic Malaysian
cuisine, The Pavilion for some scrumptious Thai
food or The Beach Club and Beach Bar for drinks
and hand-tossed pizza.
thedatai.com
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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

LUSH CAFE
18-2-1, Jalan Setia Prima C U13/C,
Bandar Setia Alam, 40170 Shah
Alam, Selangor

/ 2430 / 2431

Tel: 03-2782 3800

Tel: 03-2117 3111

JHANN
6, Jalan Medan Setia 2, Bukit Damansara, 50490 Kuala Lumpur

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

www.ihg.com
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
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)

Tao (chi)

.OneSixFive(Japanese)

03-2020 5499

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

03-2267 1111

Aloft Kuala Lumpur Sentral
03-2723 1000
Jalan Stesen Sentral

Grand Hyatt Kuala Lumpur
03-2182 1234 Jalan Pinang
KLCC JP Teres (Malaysian),
THIRTY8 (International), Poolside
From RM550 - RM5610
www.kualalumpur.grand.hyatt.com

Nook (International), MAI Bar (Bar
Menu), w xyz(SM) Bar (Cocktails &
Snacks) From RM270 - RM388
www.starwoodhotels.com/alofthotels

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)

Sunway Resort Hotel & Spa

Philea Mines Beach Resort

Sama-Sama Hotel KLIA

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

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

Pullman Kuala Lumpur
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)
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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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SUNGAI BULOH

9

Kampung
Selamat
Kwasa
Damansara

9
10

Kwasa
Sentral

MRT LALUAN SUNGAI BULOH - KAJANG

Kota
Damansara

MRT SUNGAI BULOH - KAJANG LINE

KTM LALUAN TERMINAL SKYPARK
KTM TERMINAL SKYPARK LINE

Dalam
pembinaan

Surian

UNDER CONSTRUCTION

Mutiara
Damansara

B1

Cochrane

Bandar
Utama

Passengers are required to exit station building
to switch lines.*

Tun Razak
Exchange (TRX)

Phileo
Damansara

Stesen Pertukaran

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

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.*

Pusat Bandar
Damansara

Taman
Midah

CHAN
SOW LIN

Merdeka

Taman
Mutiara

Muzium
Negara

Semantan

Akan datang.
Stesen Projek
Laluan Terminal Skypark

Taman
Pertama

Taman
Connaught

COMING SOON. STATIONS ON
TERMINAL SKYPARK LINE

10
*

*

Penumpang digalakkan untuk menggunakan kad MyRapid Touch ‘n
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.
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.

Taman
Suntex
Sri Raya
Bandar Tun
Hussein
Onn

TERMINAL
SKYPARK

(Lapangan Terbang
Sultan Abdul Aziz Shah)

Ara
Damansara

Lembah
Subang

Ecocity

Ker
inch
i

Glenmarie

10

Setia
Jaya

SUBANG
JAYA

B1

2

B1

(Akan Datang

Batu 11
Cheras
COMING SOON)

Bukit
Dukung

KAJANG

Stadium
Kajang

9

Kajang 2 (Akan Datang

COMING SOON)

SUNWAY-SETIA JAYA

Sungai Gadut
Rembau
Tampin
Batang Melaka

PU
TR
AH
EIG
HT
S

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.

Sungai
Jernih

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

GEMAS

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.

Therapy from the comfort of your home

The Mind Consultant - a brand compromising professionals in the mental helth field provide easy, specifically-tailored
online counselling service. Seek online counsellinng from the comfort of your home today.
Like and follow our facebook page
themindconsultant.my

Contact us now:
themindconsultant.com

