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Just say “No!” The Best MexOnce is Never Enough
Why reducing plastic 

waste is not just a fickle trend
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Hotel Once Bangkok 

is well worth revisiting

Free Copy

MOTHER’S DAY
In Praise of Motherly Love







Contributors

Dave Stamboulis is a travel writer and photographer based 
in Bangkok. In addition to working as the updating writer 
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When we decided to launch the print edition of 
Urban Affairs this time last year, we took a giant 
leap of faith. Magazine titles and newspapers 

were folding en masse amid the faltering economy, growth 
in smartphone usage and advertising budgets’ shift to online. 
In the face of overwhelming odds, our faith remains intact: 
there’s some folks out there who love the same thing as we do – 
reading some great stuff on real paper. If you’ve picked up this 
magazine, you’re probably one of us.

The print media is more of an endangered species these days, 
but the essence of reading will not change. Critical reading leads 
to critical thinking. It is one of the important skills for human 
beings to advance intellectually. The ability to read between the 
lines, analyze a mass of information and reflect on its meaning 
creates the basic building blocks for critical thinking. This, 
in effect, involves validating the information with our prior 
experience and knowledge before we make a decision or have 
an opinion about a subject based on the data delivered to us. 
It is an important skill, especially in this day and age of fake 
and sensationalized news when anyone takes an instant like or 
dislike to a comment on social media at the touch of a button. 

Reading is also an exercise in maintaining a long attention 
span. Novels, news articles, and magazine features all strive 
to engage readers and hold their interest as long as possible. 
It takes time to be able to read with a critical eye and with 
undivided attention, especially now when people have a 
shorter attention span as they are adapted to spending just a 
few seconds per story as they scroll through newsfeeds online.

Last month, my daughter finished her first unillustrated book, 
Charlie and the Chocolate Factory by Roald Dahl, a classic for 
beginners. Seeing her absorbed in a book, instead of an iPad, 
fills me with a sense of pride. Seeing copies of this magazine 
flying off the racks is equally wonderful. Maybe this fight 
against the changing trends has not been a lost cause after all. 

That, however, would never have been possible were it not for 
our editors, writers, graphic designer and our dear sponsors, 
especially Villa Market, who kept the faith in this periodical 
and its cause. We hope we’re making a difference, however 
small – it’s still a change for the better.

And so, if you’re still perusing this, congratulations, you’re one 
of us. You are the sole reason that keeps us moving forward on 
our chosen path. And for this, we thank you all from the bottom 
of our hearts.

- VT
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Just Once More

ARCHITECTURE

My best friend has just proposed 
to his girlfriend and she 
said, “Yes!” Now as a future 

“groomswoman”, I have to find the perfect 
spot for their wedding. Since both the bride-
to-be and her would-be groom love venues 
that have a vintage vibe, one of the best 
places this city has to offer is Hotel Once 
Bangkok. Though generally referred to as 
“Once”, the place guarantees this is not the 
kind of place you’d want to visit only once. 

Located in the historic quarter of Bangkok’s 

Charoenkrung neighborhood, Hotel Once 
is a gift from the Tangsin family for their 
daughter Lerdnuch Tangsin as her wedding 
gift and it was her brother, Chanote Tangsin, 
who was asked to oversee the property’s 
design. 

The design concept is Art Deco with a 
distinctive romantic slant in every detail. 
What started as a four-story property has 
now been turned into a nine-story hotel 
with white as its dominant color. While 
the exterior stands outs from the rest in 

the neighborhood, the airy white interior is 
impressive with a transparent mirrored glass 
wall on one side of the lobby and contrasted 
with the pitch black wooden frames. 

The Art Deco theme of the hotel figures 
prominently throughout the public spaces 
that are adorned with leather sofas and gold-
tone geometric furniture against the white 
background. The rigidity of these spots is 
softened with thoughtfully located potted 
plants on walls, in corners and amongst the 
furniture. 
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ARCHITECTURE

The public spaces are highly functional, ensuring 
that not a little detail will be missed. On the second 
floor of the double space lobby is where the “time 
capsule lounge” is located. A cute gimmick, this 
is where the hotel offers a long, brown cabinet 
with 365 slots so that guests can write a letter to 
themselves or to someone they love and put it in 
a post box on the exact date they want it delivered 
by the hotel. 

Wedding couples who want to stay a night 
before or after the wedding might want to try the 
Executive Jacuzzi room for added nuptial bliss. 
This chic double-volume loft is stylishly decorated 
with premium custom-designed furniture, and 
of course, a jacuzzi tub neatly fixed up in the 
bathroom for a luscious bubble bath. 

The glamor is amped up with a marble floor and 
elegant lighting, a high ceiling, and breathtakingly 
beautiful floor-to-ceiling windows. This loft-style 
space is one of the best rooms for the bride and her 
bridesmaids to ready themselves for a reception 
party. It’s also perfect for the bride and groom to 
stay on their first night together as man and wife.

1 Hotel Once’s lobby area
2 The 365-slot cabinet in the time capsule lounge

3 An Executive Jacuzzi room
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ARCHITECTURE

“Top Knot”, the hotel’s rooftop restaurant and 
bar, is ideal for a wedding reception. Located on 
the eighth floor, the venue welcomes you with 
the double spiral staircase and an unforgettable 
view of the Chao Phraya river. 

The main part of the reception can be held in the 
air-con restaurant below that promises to amaze 
guests with panoramic views of the Chao Phraya 
river and the sprawling bustling city thanks to 
the use of transparent mirrored glass panels. 
This cozy space is lovingly adorned with potted 
plants and vintage-style furniture to imitate a 
botanical greenhouse. 

The 9th floor is great for an outdoor after party. 
Climb up the spiral staircase, and you’ll find 
the rooftop bar festooned Art Deco style. The 
open-plan rooftop has a marble floor patterned 
with black-and-white L-shaped stripes that will 
trick your eyes and, together with modern-style 
furniture, set the tone for any party. The soft 
orange glow from the halogen lights gives a 
romantic touch to the place.

Every inch of Hotel Once Bangkok has been 
designed to ensure that every loved-up couple 
and all of their guests have an unforgettable 
once-in-a-lifetime experience here. It is 
romantic yet cozy, a perfect choice for couples 
to start their “forever” together. 

Hotel Once Bangkok 
2074/99 Charoenkrung Rd, Soi 72/2, 

Tel. 02 688 2596
www.hotelonce.com

4 The restaurant resembles a botanical greenhouse
5 - 6 ‘Top Knot’, the rooftop dining area that is also ideal 

for wedding receptions
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Viva Mexico
B Y  D AV E  S TA M B O U L I S

LEISURE

W hen I first moved to 
Bangkok years ago, 
the one cuisine that I 

perpetually missed from my days 
of living in both San Francisco and 
New Mexico was Mexican. Sure 
there were a few taco and burrito 
spots around town, but they tended 
to be hit and misses, hampered by 
the lack of really fresh ingredients 
(face it, a burrito wrapped in a semi-
thawed about-to-expire tortilla just 
falls flat) and even when they were 
tasty, they had very little variety 
(yes, burritos and tacos were in, but 
mole or pozole, forget it). 

Fortunately, this has long changed, 
and now Bangkokians are spoiled 
for choice when it comes to Mexican 
or Tex-Mex, with plenty of variety 
to select from, and even real tortillas 
made fresh on imported tortilla 
presses. Here’s a selection of some of 
the top spots to head to for your carne 
asada, quesadillas, and enchiladas, 
along with other “south of the border” 
(or should we say miles and miles 
west of the border) favorites.

La Monita Urban Cantina

Chef Billy Bautista and his Thai wife Kasama “Oh” Laopanich missed the top 
-notch Mexican food such as they’d eat in San Francisco’s Mission District 
(where Billy grew up and Oh studied), so they decided to open their own place, 
La Monita Taqueria, followed by an offshoot El Osito, which quickly became the 
go-to spot in Bangkok for quality burritos and tacos. 

Years later, they not only opened a San Francisco-style food truck in Siam 
Paragon, but have now branched out to create the Urban Cantina, which Billy 
hopes can show off the “elevated” side of Mexican cuisine, something more akin 
to fine French or Japanese. 

At La Monita Urban Cantina, set in the EmQuartier’s Helix Quartier on the 7th 
floor, you won’t find tacos or burritos, but instead dishes like alambra mar y 
tierra made with New Zealand rib-eye, ceviche served with wasabi and Peruvian 
leche de tigre, and homemade sausage longanizo queso. Add to this the chic 
décor, the home-mixed sangria and mixology cocktails, and you’ve got all the 
makings of a Mexican night out that you won’t be forgetting anytime soon.

La Monita Urban Cantina
The EmQuartier, Helix Quartier 7th Floor
Tel. 02 003 6238
www.lamonita.com/emquartier 
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LEISURE

The Missing Burro

Yet another spot to delve into authentic 
Mexican delights that you’ve probably 
never heard of before. Foodie brothers 
Itzco and Tlahui Calva brought Mexican 
cuisine to the sois of Thonglor, serving  
tacos de barbacoa y panuchos de 
cochinita (panuchos are Yucatan 
specialties made with refried tortillas 
stuffed with refried black beans and 
topped with chopped cabbage, pulled 
chicken or beef, tomatoes, pickled onion, 
avocado, and pickled jalapeño pepper) or 
pambazos (fried bread filled with potato 
and chorizo dipped in a red guajillo 
sauce) as just a fraction of the unique 
gourmet menu items. 

The setting is pretty cool too, with the 
restaurant hidden down a dead end soi 
away from the crowds in Thonglor, and 
housed in a pair of colorful funky shipping 
containers, with a garden for outside 
dining as well. They even do live music on 
some nights, and have well-crafted drinks 
to accompany the stellar eats.

Barrio Bonito

Whether it be ceviche, homemade salsa 
and guacamole, quesadillas or huevos 
rancheros, Barrio Bonito excelled for 
almost a decade on Koh Chang island, 
and their Bangkok endeavor, set in a 
happening people-watching niche in 
The Commons on Thonglor, has been 
just as well received. 

Mexican owner Mariana Villalobos 
Torres combines longstanding family 
recipes with trips back to Mexico to 
combine the latest innovations from 
present Mexican chefs in Oaxaca and 
Mexico City. 

Dishes here are creative, colorful, and 
usually accompanied by an array of 
fantastic drinks. Energetic crowds 
spill in on weekends to indulge in 
tequila and margarita-fueled evenings, 
accompanied by the excellent authentic 
food and lively vibe. It makes you 
wonder how Bangkok ever survived 
without good Mexican dinners.

The Missing Burro
145 Thonglor Soi 7
Tel. 090 913 2131
www.themissingburro.com

Barrio Bonito
The Commons, Thonglor Soi 17
Tel. 02 712 7832
www.barriobonito.com 
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LEISURE

The Slanted Taco

Pozole, or hominy, is not on most 
Mexican menus in these parts, but at The 
Slanted Taco, this excellent spicy stew is 
served alongside other authentic dishes 
which are all made entirely from scratch. 

The fresh-of-the-press corn tortillas and 
strong margaritas are served by Chef 
Areeya Bramble, a graduate of Le Cordon 
Bleu Dusit Culinary School, and there are 
specials each week such as the “2-for-1 
Taco Tuesday” which make eating here a 
great deal. The location on Sukhumvit Soi 
23 ensures a party vibe, and neighboring 
next to Craft, one of Bangkok’s best craft 
beer bars, almost ensures that patrons 
won’t be heading out just to eat.

The Slanted Taco
16 Sukhumvit Soi 23
Tel. 02 258 0546
www.slantedtaco.com 
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Fit For Life
B Y  C H R I S TO P H E R  S C OTT  D I X O N

Motivation assumes many forms: 
power, money, knowledge, etc., 
but the desire to be healthy and 

fit is becoming increasingly important 
for many in this fast paced and highly 
pressurized world 

Sasimon “Pui” Jongprasertkul works 
full time as a Japanese translator for an 
international company in the city but 
relished the challenge of starting her 
own business as a health coach and 
nutrition consultant. 

Establishing her business three years 
ago, Pui offers health- and nutrition-
advice services with a holistic lifestyle 
approach on resolving metabolic 
syndrome issues which include a 
cluster of conditions such as increased 
blood pressure, high blood sugar, 
excess body fat around the waist, and 
abnormal cholesterol levels.
  
‘‘I wanted to do something useful 
for myself and which would make a 
difference to others,” Pui explained. “I 
was overweight myself, so that was a 
strong drive to lose weight and change 
my lifestyle.” Pui lost 12 kilos in just 
three months and her fat percentage 
went down from almost 31% to less 
than 25% during that time. 

She now designs weekly fat-loss 
programs for individual clients with 
the emphasis on nutrition, and follows up 
with them every day. “It is like a fitness 
trainer, but what I do is ‘nutrition training’.”

Like many small and medium-sized 
enterprises, there were initial problems. 
Not the least, a lack of knowledge on 
her part.  She did much research, read 
many related books, and attended 
numerous classes to acquire knowledge 
from dieticians and nutritionists who are 
specialists in their fields. 

Changing misconceptions with potential 
clients of the merits of her services was 
also difficult, too. Clients range from young 

professionals to retired people, locals and 
foreigners alike. While fitness centers or 
beauty clinics are competitive markets, Pui 
sees herself as a lifestyle specialist. 

“When I started, many people thought 
that they could lose weight only through 
exercise. But in reality, eating healthy 
is almost 70% of the solution. In the 
beginning it was hard to convince people of 
that information.”

“My target markets are those who are 
interested in their health and want to lose 
weight but don’t have time to go to the gym. 
So I provide guidance on what to eat and 
types of exercise that they can do at home. 
The merit is you can easily follow these 
programs and do not need to alter your 
normal lifestyle routine too much.”

With the stresses of modern life, the view 
is that people have less time to exercise or 
get enough nutrition daily. The guidance 
Pui gives to men and women differs as 
she explains, “Men burn calories better 
than women, so the dietary ratio is 
different. After checking personal body 

composition using measurement devices, 
I then tailor individual eating programs 
and exercise regimen to fit each person’s 
lifestyle.”

Some of the common questions clients ask 
are how much weight loss they will achieve, 
when the key factor is the amount of body 
fat to decrease, rather than kilos lost.  Fat 
is seen as the cause of non-communicable 
diseases (NCDs) including heart disease 

and strokes. It of course varies 
between each individual, but an 
average sought-after fat reduction 
can be about 3-10%. “I often tell 
customers that I can give the ‘how to’, 
but discipline cannot be trained, so 
they will have to ‘do’ it and carry it out 
by themselves.”

After a face-to-face meeting to 
determine what the best food, 
nutrition, activity and requirements 
needed for each person, Pui then 
keeps in contact with her clients via 
social media and LINE to follow up 
on them on a daily basis and meet 
again on weekly meetings.

Today, Thailand is in the top three in 
Asia for obesity levels, and negative 
lifestyles such as excessive drinking, 
smoking, lack of exercise and a 
devotion to junk food have seen the 
number of people with NCDs on the 
rise. There was never a better time to 

look back at ourselves and see how we can 
improve our health and lifestyle.

“People are turning to health care more and 
more these days. And they will continue 
to pay attention to it and how they can 
improve their lifestyle. It is vital to inform 
people to be more aware of how to ‘prevent’ 
diseases, rather than finding ways to ‘cure’ 
from them. Caring for your body should 
start now, so that you don’t have to do so in 
the hospital,” Pui concluded.

Visit her Facebook page by typing in “Pui 
Sasimon Jongprasertkul” or contact her  
Line ID at: puilineid .P
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Say “No” to Plastic
B Y  S W I S A  A R I YA P R U C H YA

CULTURE

Plastic bags in flooded landfills find their way into 
rivers and eventually into the ocean. It is estimated 
that 1.15-2.41 metric tons of plastic enter the ocean 
each year and as a result, Earth now has five islands 
of floating garbage. The largest is the Great Pacific 
Garbage Patch which is roughly three times the size of 
France.
 
More importantly, plastic also fuels global warming 

as fossil fuels have to be 
burnt to produce plastic. 
Research shows that eight 
percent of the world’s 
oil production is used in 
the production of plastic. 
Most of this is one-time 
use which means we throw 
away most of the plastic 
we produce which results 
in large cleanup costs.  
These are expenses that 
could have been better 
allocated elsewhere to 
relieve poverty, improve 
education and enhance 
healthcare worldwide.
 
Fortunately, we are moving 
in the right path and there 
is still hope. The Thai 
government has stepped 
up their efforts against 
plastic pollution declaring 
waste management one 
of country’s top national 
agenda.  In 2016, Thailand 
had 27 million tons of 
garbage of which 3.2 
million tons were plastic.  

Only 0.5 million tons of those plastic wastes were 
reused or recycled. 
 
Despite all the efforts, earlier this year a dead whale 
was found in Thailand with 80 plastic bags in its belly. 
In order for change to happen, it’s important that we 
all do our part and help the environment. Individuals 
all working together can have a powerful impact. This 
does not mean we need to make life changing actions 
and become hard core environmentalists. What worked 
for me was bringing a small foldable shopping bag in my 
purse. With a bag that I could easily pop out and use, it 
really made saying “no” to plastic much easier.  

In life, sometimes it takes just one second of realization 
to set you on a new track and discover new passions. 
The other day my brother said I’ve always been 

the “environmentalist” of the family for I have a hidden 
passion against anything that harms the environment and 
wildlife. 

I owe my love for the environment to my younger years 
growing up in Belgium where since a young age we were 
taken camping in the forest 
to learn about the wildlife 
and fauna. Lunch times were 
spent digging ponds and 
playing outdoors with frogs 
and buttercups. We were a 
part of the environment and 
the environment was a part 
of us.
 
Somewhere along the 
path to adulthood, 
moving schools, moving 
countries, and inundated 
with the responsibilities 
of a full time job, the 
young environmentalist 
in me mostly remained 
in hiding and peeked out 
only every now and then. 
Once in a while, when the 
environmentalist in me 
popped up, I would refuse 
plastic bags, but most times 
it was easier and more 
convenient to accept them 
and move on with life. 

Plastic bags oozed out of 
kitchen drawers and tissue 
boxes before being thrown out.  Spurred by my short stay 
in Switzerland last year where plastic bags were charged, I 
am now in the habit of carrying a small foldable shopping 
bag around with me. I’ve also been reading up about plastic 
pollution and the facts are dismal.
 
China, Indonesia, the Philippines, Thailand and Vietnam are 
dumping more plastic into oceans than the rest of the world 
combined.  According to a 2017 report by Ocean Conservancy, 
plastic is one of the greatest environmental challenges facing 
the world for it is not only killing marine life and birds, 
but also ending up in the food we eat. Research shows that 
microscopic beads of plastic have been found in fish.P
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B Y  P L O Y L A D A  S I R A C H A D A P O N G

The Great Room with a View 

AFFAIRS

co-working spaces. “If we know with a laser focus who we are 
creating for and start with the right questions, we’ll end up in a 
very different place than beanbags, hustlin’ slogans and beer-
pong.” 

“We believe that good design draws a like-minded and 
ambitious community. Thais are extremely design-savvy 
and have unique joie de vivre.  We wanted to create an all-
encompassing work and play experience that welcomes co-
working members and business club members to share the 
hospitality experience that defines The Great Room,” Ang 
said. 

The Great Room’s main purpose is 
to change the way people feel about 
going to work. “Because beyond 
productivity, work is also about 
new conversations, connections, 
inspiration, contemplation, and 
repose. It’s our job to design the 
perfect backdrop to the highlights 
of life happening,” she added.

To enhance this vision, the Great 
Room offers a complimentary 
breakfast and specialty coffee made 
by friendly baristas, a turndown 
cart distributing hot chocolate and 
cookies, and regular members’ 
cocktail events. The venue will also 
host specially curated business and 
cultural programs for members, 
focusing on growth beyond one’s 
professional, personal, wellness, 

creativity and cultural development. 

Since its inauguration in Singapore, The Great Room’s social 
life has been well known to seduce its members to spend 
more time at the co-working space, from the first cup of 
cappuccino to one’s nightcap. With more professionals opting 
for flexibility and convenience, this new addition to the city’s 
co-working world will surely bring the co-working lifestyle to 
another level.

The Great Room 
Gaysorn Tower, Levels 25 & 26

Tel. 02 073 0222 
www.thegreatroomoffices.com

T he rise of co-working spaces in Bangkok is changing 
many people’s working lifestyle, especially of those 
younger-gen professionals.  Most co-working spaces 

nowadays come fully equipped with the best of office gadgets, 
high-speed Wi-Fi and comfy chairs. However, The Great 
Room, the newest co-working sphere in town, not only has all 
the essential accoutrements, but is also one step ahead of the 
pack by aiming at changing the way people feel about work 
itself. 

This co-working space brand made its debut in Singapore 
in June 2016 and ever since has rapidly expanded into three 
prime locations in the country. Hot 
on the heels of the success of its 
Singapore launch, The Great Room 
has now finally arrived in Bangkok. 

Situated on the 25th and 26th 
floors of Gaysorn Tower in the 
heart of Bangkok, The Great Room 
is spaciously laid out over 30,000 
square feet with a gorgeous view 
of the city. It’s been designed to 
create a working environment that 
ensures its busy patrons’ utmost 
relaxation and comfort.

Designed by famous studio 
Michael Fiebrich Design, the co-
working space was clearly inspired 
by some of the world’s best offices, 
luxury hotels and business clubs. 
The space has a sophisticated 
vibe thanks, in no small part, to 
its gleaming marble floor made up of eight different types of 
stones. The curved timber walls, dark timber desks, and fresh 
celadon hues adorn the interior, giving the space a warm, cozy 
ambience. 

The Great Room is divided into four sections:  The Drawing 
Room, a meeting room where first impressions are formed; 
The State Room, an elegant boardroom that can accommodate 
up to 14 attendees; and The Studio and The Study Room, 
which together offer more private spaces for smaller meetings 
or for those craving privacy.

Jaelle Ang, Co-Founder and CEO of The Great Room, points 
out that the venue’s concept is what sets it apart from other P
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Day Tripping in the Rain

The Land of Smiles is popular for 
its wealth of top-notch natural 
attractions, soothing vistas of rivers 

and fields, and colorful cultural festivals. 
Despite its world-renowned pristine sandy 
beaches and turquoise seas, Thailand does 
have the low season when attractions at sea 
and on land are closed to tourism as a result 
of the extreme monsoon weather that sets in 
from July through September. 

The rainy season is already in full swing since 
late June, but many city-dwellers still want 
to find some time off work traveling across 
the country from before September to mid-
October, the period in which the country is 
completely drenched with heavy rainfalls. 

Fortunately, there’s no shortage of places to 
visit even as the rains come. You can still travel 
during the period of light rain from June to mid-
August or toward the end of the rainy season in 
October, depending on your destination. Below 
are a few recommendations that can surely 
help you unwind in the second half of the year.
 
Dok Krachiao Blooming Festival, 
Chaiyaphum Province 
Dok Krachiao, or Siam Tulips (curcuma 
sessilis), are coming into bloom around July 
and August when the official Dok Krachiao 
Blooming Festival 2018, organized by the 
Tourism Authority of Thailand, takes places 
in Chaiyaphum province annually. Among the 
most famous places to see the fields of these 
glorious purple flowers are the Pa Hin Ngam 
National Park in Chaiyaphum’s Thep Sathit 
district and the Sai Thong National Park in 
Nong Bua Ra Haew district. 

These parks are a four hours’ drive from 
Bangkok or a five-hour bus ride from Bangkok’s 
Mo Chit Bus Terminal. In the vicinity of 
the Pa Hin Ngam National Park is the Pha 
Sood Phaen Din (aka Sood Phaen Din Cliff) 
viewpoint known for its famous sea of clouds 
and marking the national park’s highest point 
at 846 meters above sea level. 

It’s the perfect spot to enjoy a sweeping view 
of the stunning mountain scenery. It’s worth 
remembering that this is the point on which 
three of the four regions of Thailand – North, 
Northeastern and the Central Plains – 
converge.

Khao Kho and Phu Tub Berk, 
Phetchabun Province
Phetchabun province in the upper part of the 
Central Plains plays host to breathtaking hills 
and great mountains like those in the North 
and Northeast regions. Most people flock to 
national parks and other attractions set in 
mountainous areas during winter. Given the 
dry season, it’s relatively easy and safe to drive 
up and down the hills. However, it’s possible 
to check out some of the mountain attractions 
in June despite light rain or October when 
the rains are drawing to a close and when the 
scenery is stunningly green and fresh. 

If you’re looking for adventure, I would 
recommend a visit to the Khao Kho 
mountaintop in Phetchabun’s Khao Kho 
district and the Phu Tub Berk mountaintop in 
nearby Lom Kao district of the same province.  
Both destinations are roughly a five hours’ 
drive from Bangkok. 

Both Khao Kho and Phu Tub Berk viewpoints 
afford magnificent views of spectacular 
landscapes over a sea of fog with the latter 
being the highest spot in the province. Driving 
uphill when the heavens open can be a 
strenuous undertaking. So it’s wise to check 
the weather beforehand. You can also opt 
for local public transport if you don’t want to 
drive. But after a steep climb, you’ll finally be 
rewarded by panoramic views that tell you it’s 
worth all the effort. 

I recommend an overnight at a resort or 
guesthouse up there in order to rise early in 
the morning for the first glimpse of the rising 
sun and just to find yourself totally enchanted 
with the mountain scenery with a sea of mist 
below.   

Terraced Rice Fields, 
Mae Hong Son Province
Terraced rice fields of Mae Hong Son’s Mae La 
Noi district are a wonderful sight on both sides of 
the road that rises and dips toward the district’s 
Royal Project farms under the royal patronage of 
the late King Bhumibol. 

Mae Hong Son, 870 kilometers from Bangkok, 
can be accessed via different routes by air, car or 
bus from Bangkok. Getting there by bus requires 
visitors to stop off at Mae Sariang district and 
catch a connecting bus to Mae La Noi. It’s much 
easier flying to Chiang Mai where visitors have a 
wide choice of bus or van services to Mae La Noi. 

The rainy season is the best time to visit Mae 
La Noi, especially around August to October 
when rice stalks reach full maturity in their 
reproductive stages. Once there, it’s easy to get 
carried away by the soothing views of these 
terraced rice fields with the rice swaying in the 
wind and soaking up the little droplets from 
the rain.

Nearby you will also find small shops selling 
organic fruits and vegetables from the 
Mae La Noi Royal Project. These include 
avocados, plums and passion fruits. It’s 
possible to visit the district in the winter, 
too. But you have to contend with the fact 
that these green paddy fields are nowhere 
in existence as the rice crops fast ripen just 
before harvest time. 

Places to Avoid
However, there’s a few places that you might 
want to avoid when the rains come. Park 
officials at waterfalls and caves are on high 
alert in case of flash floods, landslides and 
mudslides. The threat of these disasters 
prompts national parks to be closed 
to tourism temporarily during July or 
September with increasing chances of heavy 
rain. With plenty of water during the rainy 
season, waterfalls at some national parks, 
however, are open all year around and safe to 
have a good soak in.
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1 - 2  Dok Krachiao fields, Chaiyaphum province
3 Phu Tub Berk, Petchabun province
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But if you are an adrenaline junkie who 
loves extreme sports such as white-
water rafting, this is probably the 
best time to venture out. However, be 
extra careful and check with national 
parks or forest authorities first before 
hitting the road. Otherwise, you might 
want to wait a bit longer until October 
or November when the rainy season 
ends. 

It’s best to avoid islands of national 
marine parks during the rainy season. 
Many famous islands such as those 
within the Similan National Park in 
Phang-nga province are usually closed 
during the rainy season. Hitting the 
beach may seem a good idea, but it’s 
mostly cloudy with patchy rain. So 
wherever you are, just hang in there 
and wait a bit. It’s better go there 
during the end of the rainy season to 
ensure the best holiday in a tropical 
paradise that is Thailand.

2

3
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A Paean to Motherly Love

Thai people honor their mother 
and motherly love on Mother’s 
Day that falls on August 12. The 

day marks the birthday of Her Majesty 
Queen Sirikit. 

Mother’s Day is observed on different 
dates in various parts 
of the world. In ancient 
Greece, Mother’s Day 
was one of the spring 
celebrations in honor of 
Rhea, the daughter of 
Gaia (the Mother Earth 
goddess) and Uranus 
(the god of the sky). 
Rhea is considered the 
mother of all Olympian 
goddesses and gods. 

Today, many countries 
across parts of Europe, 
Asia, Latin America and 
Africa celebrate Mother’s 
Day that’s in sync with 
the Mother’s Day date 
in the US which is held 
on the second Sunday of 
May. 

In the US, Mother’s 
Day was established as 
a result of campaigns 
by the moms’ groups 
and Anna Marie 
Jarvis, the leader of 
this movement,  who 
petitioned for a May 
date in memory of her 
own mom Ann Jarvis – who had died 
during that month. During the Civil 
War, Ann served as a social activist 
caring for the wounded soldiers on both 
sides. After her death, her daughter 
pushed forward to establish Mother’s 
Day to honor Ann’s work and to honor 
motherhood. US President Woodrow 
Wilson finally signed a proclamation 
designating Mother’s Day in 1914.

In Asia, Mother’s Day celebrations are 
full of floral symbolism. The Chinese 
would give their mom carnations on 
every second Sunday of May, as the 
flower symbolizes love, charm and 
respect. In Japan, the occasion is 
observed on the same day and involves 

the presentation of carnations, too. For 
the Japanese, carnations signify the 
purity, sweetness and endurance of 
their beloved mother.

In Thailand we take this occasion to 
give our mother a jasmine garland 
as the white flower symbolizes pure 
unconditional motherly love. Jasmine 
comes to bloom all year round with 

a gentle, beautiful scent that wafts 
through the air and that can be picked 
up from afar. Just the same, a mother’s 
love spreads far and wide and can be felt 
wherever you are.

Mother’s Day was first officially 
celebrated in Thailand 
on March 10, 1943 at a 
ceremony held at Suan 
Amporn by the Ministry 
of Public Health 
to honor  mothers 
nationwide. 

However, during World 
War II, Thai authorities 
suspended Mother’s 
Day celebrations until 
after the war, and the 
occasion would not 
resume until 1950 when 
it was rescheduled by 
the Ministry of Culture 
and observed on April 
15 instead. It became 
an annual event held 
consecutively for many 
years until 1958 when 
the Ministry of Culture 
was dissolved.

Finally, in 1976 the 
Board of the National 
Council on Social 
Welfare of Thailand 
designated August 
12 as Thailand’s 
National Mother’s Day 

in celebration of the birthday of Her 
Majesty Queen Sirikit. Thailand has 
adopted the date ever since. 

For upcoming Mother’s Day, don’t 
forget to prepare some jasmine flowers 
or string yourself a jasmine garland to 
give to your mom to express your love 
and let her know that you appreciate her 
love, too!P
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Restaurateur Extraordinaire
B Y  D AV E  S TA M B O U L I S

T he food and beverage industry in Bangkok is 
unforgiving and ruthless, so when places come along 
that last, there must be something they are doing 

right. Thanaruek Laoraowirodge is someone who seems to 
have taken this to heart, and has become the city’s leading 
restaurateur, opening up friendly venues with great food and 
fair prices with so much success that I jokingly call him “King 
Midas”, as everything he touches seems to turn to gold. 

Laoraowirodge, better known as “Eh” to his friends, was born 
in Khon Kaen and studied at Assumption University and 
then Chulalongkorn University, before moving to New York 
to pursue a Master’s degree from NYU. Back in Bangkok, he 
and several friends decided to open up Minibar Royale, a New 
York bistro with Parisian touches, and it was here that he got 
his first taste of the restaurant business. 

After this, Eh went international, opening up Somtum Der, 
an Isaan eatery in New York, which went on to be awarded 
a Michelin star, and finally launching Supanniga Eating 
Room, a homey and laid back spot featuring hard to find 
authentic Thai recipes. Several recipes were influenced by his 
grandmother, a native of Trat on Thailand’s eastern seaboard, 
and the dishes she prepared for Eh when he was a child. 

Supanniga now has four branches, with one of them being 
an intimate dinner cruise on the Chao Phraya river, and 
the latest being a pairing with coffee roasting gurus Roots 
Coffee and mixologist masters Vesper, set right opposite Wat 
Arun. This is easily one of the city’s most romantic, iconic, 
and absolutely perfect spots for a café/eatery with knockout 
food and not wallet-deflating prices (which basically doesn’t 
exist on the river these days). Additionally, Eh has launched 
multiple branches of Somtum Der around the region, with a 
new branch in Thonglor to go with one in Silom, as well as 
outlets in Tokyo and Ho Chi Minh City.

I first met Eh at his family’s wonderful boutique retreat, 
Supanniga Home, a hideaway villa that looked like something 
more out of a remote jungle than just minutes from downtown 
Khon Kaen. I was updating a travel guidebook to Isaan, and 
Eh and I hit it off immediately, sharing a common passion for 
food and travel. 

Not only did he appreciate fine dining and gourmet recipes, but 
he was equally at home sitting on cushions at dive hole-in-the-
walls, and the next day he took me all over the area, stopping in 
at the best fried chicken stall in town before heading out to sit 
on bamboo rafts at the Ubonrat Dam, where we ate local som 
tam, duck beaks, and various larb spicy salads for a pittance, 
all of which ranked as some of the best food I had throughout 
my entire northeastern journey.

I asked Eh how the Supanniga brand has become so 
successful. He replied that “I learned from my first endeavor in 
Minibar Royale that recipes are at the heart of the restaurant 
business, which led my sister and me to start compiling our 
grandmother’s recipes which have come down through the 
family history.”

He also realized that there was a demand in Bangkok for 
eateries that offer the nostalgic feeling of home-cooked meals, 
even if they might have a contemporary ambience that appeals 
to the younger generation. Eh believes that the Bangkok dining 
scene is far more diverse now, but that many of the trends that 
roll through here just come and go. 

While you can tag along with the hype and make a profit, he 
says that this method isn’t very sustainable, and that as people 
eat out far more these days, they also have become more 
demanding when it comes to restaurant food. “The world is 
getting smaller and smaller. People know more and more 
about others cultures and ethnicities and they want firsthand 
experience in exploring these things. Thus, restaurants’ 
concepts need to capture people’s attention to these details.”

I asked Eh where he sees the Bangkok restaurant scene 
heading in the next decade and he said, “I think that in the 
future people will look for something more detailed and that 
restaurants’ business concepts will be more refined. I actually 
think it will resemble something like New York. We will have a 
greater diversity and variety of food, with people craving things 
they have never tried and experienced.” Given the successes 
of Supanniga and Somtum Der, I’d be reluctant to argue with 
him, and I just eagerly await the next venture.

Supanniga Eating Room X Roots Coffee
392/25-26 Maharaj Rd. 

Tel. 02 714-7608
www.supannigaeatingroom.com/ebookpress.html 

Supanniga Eating Room
160/11 Sukhumvit Soi 55 and 28 Sathorn Soi 10 

Tel. 02 714 7508 (Sukhumvit),  02 635 0349 (Sathorn)
www.supannigaeatingroom.com

Supanniga Cruise 
Boat leave from River City pier

Tel. 02 714 7608
www.supannigacruise.com 

Somtum Der
5/5 Saladaeng Rd. and 351/2 Sukhumvit Soi 55

Tel. 02 632-4499 (Saladaeng), 02 046-4904 (Sukhumvit) 
www.somtumder.com
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TBC’s Special Facial Care

Japan is one of the countries that leads the way in terms of cosmetic production. 
They take a different approach when it comes to beauty and skin care products, 
focusing on the use of natural ingredients and enhancing beauty inside out. 

Aesthetic TBC is one of the top Japanese 
skincare brands that is also a bestseller 
in the Thai market. After opening a 
branch and counters in Thailand last 
year to introduce its premium products, 
the brand is now rolling out the new 
“TBC Facial Aesthetic Special Treatment 
Care”.

This facial treatment – based on 
dermatological science – uses a range 
of TBC’s skin-friendly products to 
rejuvenate the skin. Done by experts 
trained in Japan, the treatment draws 
on a press point massage to enhance 
blood and lymph nodes circulation in the 
face. The moisturized face will become 
radiant with smoother, supple skin. 

TBC is offering a Buy 1, Get 1 Free 
course for interested customers to try this 
treatment until Aug 15. You can now experience 
this treatment at TBC skincare counters at 
Zen@CentralWorld, Isetan, Silom Complex, 
Central Bangna, and Central Westgate. Contact 
the TBC counters for more information.
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T issot has rolled out the exclusive “Tissot T-Race MotoGP, Limited 
Edition 2018” to celebrate the inaugural MotoGP in Thailand to 
be held from Oct 5 to 7 at Chang International Circuit in Buriram 

province.  This high-quality Swiss timepiece is an ideal keepsake for both 
racers or collectors keen on sleek, masculine sportsman watches.

Inspired by superbike racing, the watch impresses with its rugged look, 
golden case and black bezel and dial. The highlight features include 
a 45mm dashboard coated with Super-LumiNova for exceptional 
luminosity, a black silicone strap in a tread-like design, and side-by-side 
pushers that look like motorcycle footrests. The watch comes in both 
quartz and automatic movements.

Limited to 3,333 pieces, the Tissot T-Race MotoGP, Automatic Limited 
Edition 2018 is priced at THB 46,900 and available worldwide including 
Thailand for motorsport fans.  

The Quartz Limited Edition in rose gold costs THB 27,300, and the Special 
Edition black with sport finishing and red detailing is on offer for THB 
23,400. Visit www.tissotwatches.com for more information.

Many big corporations are coming together to promote 
equality and diversity as part of a wider social 
movement that is gaining momentum in Thailand. 

Mercedes-Benz is a case in point. The company is taking the 
initiative to promote women’s empowerment by launching 
“She’s Mercedes”, a global campaign that provides women with a 
platform to showcase their talents and inspire others.  

“She’s Mercedes” got off to a great start recently with the first in a 
series of talks titled “From Great to the Best”. The event brought 
together women at the top of the corporate ladder to share their 
wonderful life stories. 

On hand as speakers were Chortip Songwatana Vudhibhong, 
founder of Bibury Coln; Maneerut Anulomsombut, CEO of 
Garena Online Thailand; Rarin Thongma, founder of O&B; and 
Panida Iemsirinopakul, founding editor of Yayee Publishing 
House. 

If you missed the talk, don’t fret. These high-flying career women 
will still be around to facilitate forthcoming seminars, workshops 
and other activities in the last two quarters under themes 
pertaining to women’s empowerment.

“This global platform aims to build a network of female industry 
leaders by providing them with opportunities to share their 
inspirational stories. These activities will enable us to be recognized 
as a premium automotive brand that is deeply associated with 
women,” commented Michael Grewe, president and CEO of 
Mercedes-Benz Thailand. 

For more info, visit www.facebook.com/MercedesBenzThailand 
or check out the brand’s YouTube channel at www.youtube.com/
MercedesBenzThailand .

TISSOT 
T-Race MotoGP, 
Limited Edition 2018

B Y  P E K K Y  T H E  A N G E L

She’s Mercedes
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August
HAPPENINGS

*Submit news, updates and press releases to: info@urbanaffairsmagazine.com .

Shinoda in town for ‘Post Traumatic’ gig
Mike Shinoda of the US rock band Linkin Park is performing a solo concert as part of his “Post 
Traumatic Tour” in Bangkok on Aug 9, 7 pm, at GMM Live House on the eighth floor of CentralWorld.  
Shinoda is a songwriter, rapper and producer who was the driving force behind Linkin Park’s global 
success. “Post Traumatic” is the first album released under his real name as a solo artist, marking 
his recovery process following the death of his bandmate, Chester Bennington. To book a ticket, visit 
www.thaiticketmajor.com/concert/mike-shinoda-2018-en.html .

‘The Big Bad Wolf’ is back! 
Bookworms take note: The Big Bad Wolf Book Sale is returning to Bangkok once again! The sale 
runs 24 hours a day over the course of 255 hours non-stop from Aug 10-20 at IMPACT Muang 
Thong Thani’s Hall 9 (Forum). On offer are three million brand-new, high-quality English books 
spanning over 40 categories. Books are on sale at discounts of 60-80%. For more information, 
visit www.bigbadwolfbooks.com/th/english/ .

Mastering the art of sushi
Chanon Wake Shop and Japanese cuisine experts are leading a Japanese cooking class titled “Sushi Lover 
Workshop” covering the basics of whipping up superb sushi on your own. The full-day workshop – made 
up of 20% theory and 80% hands-on practice – is being held on Aug 19 (Group A) and Aug 26 (Group B) 
at Kitchen Studio, the Bangkok Post Building on Ranong Rd., Klong Toey. Interested members of the public 
are welcome to attend. The registration fee is THB 6,900 per person. Due to seating limitations, each class is 
open to 20 persons. For more information, please visit www.eventpop.me/e/3808-sushi-lover .

‘Clean Bandit’ on the prowl 
Britain’s famed electronic band Clean Bandit is staging their first ever concert in Thailand titled “Clean 
Bandit Live in Bangkok” on Aug 22 at IMPACT Exhibition Hall 1. The trio – Grace Chatto and brothers 
Jake and Luke Patterson – have gained worldwide fame with their hit singles “Rockabye”, “I Miss You”, 
“Symphony”, and “Rather Be”.  Tickets at THB 1,900 and THB 2,600 are available at ThaiTicketMajor 
outlets and via www.thaiticketmajor.com . For more updates, please visit www.becteroradio.com .

Getsunova going for grandness
Acclaimed Thai pop band Getsunova is staging their first full-fledged concert titled “Getsunova 
Concert Atmosphere” with special guest rapper TWOPEE and YouTube sensation Room39 on Aug 
25 at the Thunder Dome, IMPACT Muang Thong Thani.  Tickets starting at THB 1,300 are available 
at ThaiTicketMajor outlets. For more info, visit www.facebook.com/whitemusicrecord .

‘Why Don’t We’ live in Bangkok
American pop boyband Why Don’t We is taking “The Invitation Tour” to Bangkok for a performance 
on Aug 11 at CentralWorld’s GMM Live House. Their single “Invitation” is the band’s fourth release 
in a year and has proven an immediate international sensation, topping the iTunes Store’s “Top Pop 
Albums” chart in six countries including the United States.  The five artists – Daniel Seavey, Zach 
Herron, Corbyn Besson, Jonah Marais, and Jack Avery – have banded together to deepen their 
powerful connection with fans around the world. For further details, log on to:
www.ticketmelon.com/godzillionaire/whydontweliveinbangkok .
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Cast  away on your 
private island

Email:resv-th@epikureanresorts.com Tel:+66 2664 0975 - 6www.munnorkprivateisland.com

A haven of peace and relaxation off the coast of Rayong, 
only three and a half hours from Bangkok. Accessible only 
by our private boat, our resort is the only one on the island 

surrounded by untouched forest and pristine white sand 
beaches. An idyllic setting that is endlessly peaceful, 

this island is all about you and the sea.

The islanders are waiting! 




