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SQUASHY BITS

COME ON!COME ON!COME ON!

By Bruce Madge, bmadge(dhotmail.com

On a personal note, The Thai Central Criminal Court rejected
the '‘Bunny Theft’ case made against me by the ruthless Evans
clan due to lack of evidence. In other words, | was let off, which
was nice. In revenge, | let the tyres down on Neil's car.

Squash Section news is this:

We had our AGM early March. The section has an AGM every
year. Bob Van Es suggested we stay ahead of the game and
have an AGM twice a year. Bob made this suggestion because
he doesn’t know what the word ‘annual’ means. He's not very
bright; he's from Belgium.

The AGM:
First the squash:

There was a mix-in or some sort of match beforehand, which
nobody took any photos of, or any notice of really. | wasn't there
as | had to bleedin’ work again so 'l just have to make up all the
details. Right, this is what happened: Dean played himself and
lost 4-0. Rit turned up in a penguin suit so was disqualified.

Neil Evans didn’'t play as he was at the tyre shop. Cornflakes also
couldn't play, as he hasn't got a racket. H played and lost to all
except for Wayne, who beat him 54-nil on penalties. Fire Escape
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| also didn’t play as he was still drunk from going out to Love
| Muscle the night before with Bob, who likewise couldn't play
because he doesn't really know how to. Nick was in rehab for
sex addiction, and Marc was at the zoo. J.Lo was asleep under a
bridge with JCS, with Kenny G climbing a wall. Chris was shopping
for underwear with Charles and Tom G, while Mark Smith was
flying back to the States with a bag of cats, Tom Annas was wind
surfing in the North Atlantic with Marvyn, while Martin Reed was
ballroom dancing with Jack and Nick White. The Bells had been
deperted fer no reason at all, and John Drew thought the AGM
was next year. Ricky was late as he'd lost his bus fare in a flood,
and David Mason was washing his pants! So that left Vorrapong,
who beat Da, who beat Manish, who beat Suharsh, who beat
Shiraz, who beat Kitty, who beat Emile, who beat Kham, who
beat Yossapong, who beat Den, who beat Ignacio, who beat
| Reed over the head with an inflatable airplane making him cry.

| The meeting:

It lasted 22.56 minutes and everyone agreed that the section
had enjoyed another brilliant year, which had been made even
more exciting, thrilling and just plain wonderful by my Squashy
Bits articles. We'd played league and ladder matches galore, all
our usual comps, and hosted beautiful visiting teams as well
as playing away matches all over the country, including The
Marathon, Olympic, Commonwealth, World Champicnship,
Chiang Mai Cricket, Tennis, and the Squash Grand Prix Regatta
event a few months previously. We'd partied, eaten and drunk
till it was coming out of our ears and we were all ready to do it all
again under the careful, tender, and sage guidance of our great,
| fearlessleaderandfather, His Lordship, Mr. Peter Cornbread, who
| couldn't elect his new committee as half of ‘ern were AWOL.

However, they were elected at a subsequent, secretive meeting
and are as follows:

Peter Corney -  Chairwoman/Executive
Tournament Director.

David Eastgate - League Secretary/Under Peter Tournament
Director.

Bob Van Es - Secretary/Sponsorship Beggar/PR/HR/Tea

Lady
Marvwyn Lewis-  Maintenance Coordinator/Awful D)

Team Manager/Coach/Captain/Kit Boy/
Back-up D

Neil Evans -

Bruce Madge -  Honorable Treasurer/Raving Reporter
Nick Mellor - Senior Goodfella/Security/Intimidation

Jack Dunford-  Junior Goodfella/Cliket Coordinator/Mellor
Controller

Harold Mercer report and lots more rubbish next month.

Until then
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| Difficult times!

BCGS GOLFINGNEWS

By Jack O'Flynn

Monthly Stableford Competition played at Lam Luk Ka
Country Club on Sunday 14th March 2010.

It was with some concern that the various
golfing parties set off for this particular weekly competition.
Reports and other influences at one stage had members of
the committee firing off emails as to the wisdom of holding the
competition. However, ‘brave hearts’ and common sense wen
in the end and a group of 16 players turned up at the course
(unscathed)!

Aswell as the regularsin attendance, we welcomed the return of
a former captain of the B.C. Golfing Society, (Brian tells me that
it was in 2003) Larry Goodliffe and his wife Joan. Unfortunately
they are only here on a short visit from their present domicile
in Venezuela. Another guest, Scott Cunliffe was also a former
member of the Scciety

We were also able to welcome
Mark Evans to the Society as a new
member. Mark is looking suitably
pleased with himself after hearing
the good news that his applicaticn
had been approved, and he was [
accepted into the fold. [1]

The course itself was in its usual immaculate condition, but with
just a little too much water for my (and perhaps others) liking.
Maybe it was the strain of decision making or the uncertainty
of the times, but for whatever reason the golfing standard on
the day was, for most, a little below par!l Nevertheless, everyone
appearad to have had a good time and all gathered for the
awards in the Clubhouse afterwards. | have to mention the

minor prizes, as yours truly managed to get nearest the pin on
two par 3s. The other one went to John Carter, who somehow
also managed to win the long drive prize. Ladies long drive went
to Karen Carter and long putt to Gareth.

At one stage during the awarding of the prizes, Captain Frank
appeared to be "losing’ the ladies [2], but managed to regain
control and eventually presented the tankard to the overall
winner of the competition with 38 points, Khun Yurachatr [3].

Well done to all !

“Bad Bet Scramble” Competition, sponsored by the
British School of Bangkok and played at Royal Lakeside
on Sunday 21st March 2010.

The second round of the "Bad Bet Scramble”, an ongoing
competition, took place on Sunday at Royal Lakeside, a beautiful
and picturesque course in Bangpakong.

The fairways and greens were in great shape, leaving us no |

excuses for those errant shots — but still we managed to find
some (excuses mainly, not fairways!). Attendance was pleasing
and at the clubhouse amidst great suspense, the draw was
made, bringing together some serious contenders for those
bottles of wine.

Looking  extremely
cheerful and
appearing to be the |
early favourites were
the ever-present
sponsor Peter Bond,
and Ray Harries. Isn't
itamazing how much
taller Peter has grown
recently — could it
be something in the
sausage rolls? [4].

The draw contrived
| to give us an all-ladies
| team, also  serious
o contenders, of Khun
| Yurachatr (fresh from
! her 2 shot handicap cut!)
| and Jennie (refreshed
| after a short break from
golf). [5]

.| With great seriousness
& | we got down to
exercising our long
forgotten mathematical
skills of decimals and fractions in order to work out the
handicaps for the day. That took longer for some than others
but eventually that task was completed and the teams set off
for a mostly enjoyable game of golf.

In the end it was a day of mixed fortunes, with the early
favourites wilting under pressure leaving the way clear for the
underdogs (Steve Waldmeyer, Paul Rogers and guest Bob),

to sneak in under the radar. Their gross score of 70 (nett 59)
was particularly commendable and worthy of the first prize of
those much sought-after bottles of wine. Afterwards, the prizes
were presented to the winning team by Captain Frank in the

Clubhouse. [6]

In the day of mixed
fortunes, the ‘good
fortune was certainly
with Steve, who had
a very ‘winning' day,
being amember of the
leading team as well
as picking up some of
the minor prizes. The .
secret of his success?? __
Perhaps helll let us [ -
into it!

| Our photo shows Steve celebrating in style with Jennie, proudly
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displaying her nearest the pin award. [7]

March Medal, played at The Royal course, Lat Krabang
on Sunday 28th March 2010.

The monthly medal competition certainly demonstrated
its attraction with a near record 35 competitors taking part.
Joining us today as guests were Anton, David Gabriel and Julie
Sceeny (a prospective new member?).

Good news indeed but as we knew in such situations there’s
nearly always a downside! For the larger than expecied

numbers, extra tee time bookings had to be made, hence long
delays and a very long round. The eventual winners should
not only be lauded for their golfing skills but for their stamina
and commitment as well.

For  most,  the
| competition was
i well contested but
for some the strain
@l proved to be too
much and there
were anumber of nil-
returns at the end of
itall. Many hourslater
B ~ 8 came the sanctuary
i ~ . of the clubhouse
with its air-conditioning and cool refreshments. Looks of both
relief and exhaustion are evident on the competitors’ faces at

Lthe presentation ceremony afterwards. [8]
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welcome return to the

absence, a
competition was big—hitting Jim Moroney, looking pleased
with his efforts especially in winning the long drive
award! [9)]

After a long

| Steve Waldmeyer's trend
of good fortune continued
with his having a runaway
win in Flight ‘B’ with a terrific
scare of 91 (net 63) from
Peter Bond in 2nd place
with a net 72. Steve, seen
t receiving his prize from
Club Captain Frank [10].
The secret of his recent

- success is, | believe, due to
his acceptance that technology has made advances in the field
of golf.

Flight ‘A" was more closely
contested with Robert Gray
coming in with a gross score
of 84 (net 68), just ahead of
Peter Skinner (gross 84, net
70).

The presentation ceremony
was brought to a close with
Captain Frank presenting
the Flight 'A" prize to the
winner, Robert Gray.[11]

Well done to all who those who took part!

Guests and new members are welcome at all our
events. Either email or phone for more information,
and to sign up for the next games.

Web: hittp://www.bcgolfsociety.com/
Email: becgs2002(qyahoo.co.uk
Tel: Frank Fawkes, Captain - 0891651953

For the fortunate golfers who can and want to play a
midweek round, there is friendly golf on offer every
Wednesday morning with the Midweekers group.
Most weeks we play at Bangkok Golf Club, Pathum
Thani, where we take advantage of preferential
green fees, but sometimes travel to other courses
which also offer good value.

Web: http://www.bkkmidweekers.com/
or contact Ray Bloom

Email: rbloom_364(qyahoo.co.uk

Tel: 0870513548
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FUN AND GAMES

.
BALUT SHIELD UPDATE
We are now more than halfway through the 2009-10 Balut Shield
year with (as we go to press) eleven tournaments left. This means
that even if you are new to Balut you can start this month and still
| have ample time to qualify for the Balut Shield. The finale of the
| shield is the BALUT SHIELD AWARDS NIGHT on 1st September
| 2010.
As of 4th April, 13 players have qualified for the 2009-10 Balut
Shield: TC still heads the leader board but four other players are in
close contention. Jammy still leads the Balut Shield Cup with the
highest single score of the year ... an impressive 147.
Position Name ~ Player ~ Points Average
¥ | leader TC Phil Alexander 3,168  105.60
| Swampy Steve Eaton 3057 101.90
| & Bowling Ball Bob Van Es 3028 10093
4 Slowpoke  Tony Redriguez 3,020 100.67
5 Mrs Orange Muntana 3009 10030
Merrigan
6 The Jackal Carlos Romero 2947 9823
z JLo Jonathan Loney 2886 96.20
8 Tom Tomjakraphan 2884 96.13
Merrigan
9 DQ David Quine 2855 95117
10 MrC Paul Cheesman 2843 9477
11 Mac Andrew McLean 2773 9243
12 Jammy RogerWilbourn 2745  91.50
13 Septic Arnold Troeger 2694 89.80
4 23 other players are partway to playing the six tournaments
required to qualify.
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The BCB hold the Cup but will Det 5 g;ab it?

BCB DET 5 CHALLENGE

Hard to believe that six months have gone already since the BCB
Det 5 Challenge competiticn —well it Is seven actually as we put
it back one month due to Songkran.

As before the challenge is between the British Club Bangkok
Balut section and the Balut teams from Det 5 Bar & Restaurant
in Sukhumvit Soi 8. Once again the challenge cup will be fought
over two legs

Sunday 2nd May
Round 1: 2pm to 5pm (d Det 5 Bar & Restaurant

Sunday 23rd May
Round 2: 2pm to S5pm (@ Suriwongse Room, British Club
Bangkok

There will be two teams on each side, spot prizes for each round,
prizes for Highest Single and Highest Aggregate and a light buffet
provided by the home side.

Full details of Balut can be found at
http://www.teambalut.com
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MONDAY NIGHT CLUB DOCTOR WHO

' In May we introduce a new detective in the form of Detective Chief Inspector Barnaby in the
Midsorn‘gr Murders, and from fuﬁg I<\)lmfvard he will replace Srlnerlock Holmes until August Iwhen - J ‘ “YOU MAY N EED A BIGGER SO FAI”

Sherlock will make a fifth Monday’ appearance.

NOW SHOWING

If you thought The Beast Below’ was scary, you have not seen anything yet! First we have the |

AR AT Tl R R | return of The Doctor’s oldest adversaries ... the Daleks teamed up with no less than Winston
: Churchilll Then the Weeping Angels are back ..whatever you do ... DONT BLINK! And |fthat
| is not enough to send you running behind the sofa, then how about Vampires?

3rd May The Killings at Badger’s Drift
The Pilot episode of Midsomer Murders, introducing DCI Barnaby
from Midsomer CID — a series of tragic deaths in a tranquil English
village, | wonder whodunnit? With John Nettles and Daniel Casey. Five more episodes of the new series of DOCTOR WHO at the

British Club this May:

A basket case for DCI Barnaby

SUNDAY MAY 16th

- . , 11:.00am to 11:45am VICTORY OF THE DALEKS |
| SuEISA e 10thMay The Musgrave Ritual/The Adventure . a T el S R B e |
| Sherlock Holmes of the Priory School of its power, ESIE{OT u(;chlll has !
| A Sherlock Holmes double-bill.. i Dl

Cbe * A 17th century parchment could have been Holmes’ e
ey crowning glory. ’ ’
Musgq'ave * Boys will be boys and sons will be sons. 11:45am to 1:15pm THE:L“;:S;‘;#S:ES/
Jeremy Brett stars as Sherlock Holmes. THE D ,
The last of the Weeping Angels is
back and the Doctor is recruited

s to track it down. "Whatever you do,
| Holmes’ Cro'aw-unggIory7 Don't Blink!"

MURDER IN MESOPOTAMIA Churchill's secret army
1 AGATHA CHRISTIE .

& #im romgT YOT
“

= A o

17thMay Murderin Mesopotamia

A mysterious death or two, what will Poirot dig up next ...

the Hanging Gardens of Babylon? David Suchet is Hercule SUNDAY MAY 30th
Folrot oo 11:00am to 11:45am VAMPIRES OF VENICE |
olrotisonly a . 5

o ‘ . Mirror, mirror on the wall, why can

the truth | not see those girls at all? Not all is
“ A > well in medieval Venice — and it is |
not just the water that flows freely. j

11:45am to 12:30pm AMY’S CHOICE

It's been five long years since Amy
travelled with The Doctor - and
when he shows up again Amy is
faced with a heartbreaking choice
that will change her life forever.

Six a song of sixpence —a man’s about to die! Not quite the
right words but you already know the rhyme. Joan Hickson
stars as Jane Marple.

24thMay A Pocket Full of Rye
1

A really dainty dish

The Doctor & Amy in the "new” Tardis

(OLIN=
DEXTER

31stMay Service of All the Dead

: A man is murdered at Mass and soon everyone present dies! Hold
S“W“l.‘ “I. on a sec ... surely someone must have been the murderer? John
\l | |I|”:\ “l;\l] Thaw is DCl Morse.

Certainly a Mass killing
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Enjoy a Healthy Life.....With our Surgery Packages
& »
| Sports, work injuries, arthritis, or weakening of the tissues with
| age can cause wear and inflammation, resulting in pain and
| diminished knee function. Arthroscopy refers to a procedure in
which a joint (arthro-) is viewed (-scopy) using a small camera.
It allows an orthopedic surgeon to diagnose and treat knee
disorders by providing a clear view of the inside of the knee.
Arthroscopy Knee 180,000 --
General approximate cost 200.000.-
Total Knee Replacement (excludes prosthesis) 2809000‘
i General approximate cost 300,000.~
From now - 30th April 2010 | Coach leaves 6 pm
For more information please contact Customer Service Center ! Concert star.ts @ 8 pm
st Floor, Classic Wing Building Ticket costs 3, 000 Baht/ticket includes transport
Remark : All the packages are under hospital's terms & condition ;‘32“1”1;33 3"{‘5""”
the above cost is for 1 knee joint
» v
The British Club Bangkok
e 189 Suriwong Road, Bangkok 10500 Thailand Access Via Silom Soi 18
| A Tel +66 (0) 2234 0247 Fax +66 (0) 2235 1560
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gw.?aZt]xelos?tlsgl O = NP SAMITIVEJ SUKHUMVIT www.britishclubbangkok.org MaNEC
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Pork Schnitzel with Salad
Serves 2

2 pork fillets

Salt and black pepper

Flour

1 large free—range or organic egg, beaten

3 large handfuls of dry, fine breadecrumbs

Olive ol

A small handful of cornichons (gherkins), drained and
chopped into matchsticks

1 lemon extra virgin olive oil

Method

To prepare your meat, put the escalopes on a chopping
board, put a piece of greaseproof paper on top and beat the
meat with the bottom of a saucepan to flatten it a little —you
want to get it to about 0.5 cm/ % inch thick

To breadcrumb your meat, get yourself four large plates and
lay them out in a line in front of you. From left to right, you
want to have your salt and pepperin one, flourin the second,
beaten egg in the third and your fine breadcrumbs in the
fourth. It's very simple; season the pieces of meat and dip
them into the flour, shaking off any excess, then put them into
the egg, dripping off any excess, and into the breadcrumbs,
patting them over both sides and pressing down quite firmly.
Gently shake off any excess and put the meat on a board or
clean plate ready to be cooked.

Heat a heavy frying pan, add a couple of good slugs of olive
oil and, when it's good and hot, put both pieces of pork into
the pan. Cook for about 2 minutes, then carefully start to
shake and agitate the pan to cover them in the hot oil. Turn
the pork over and continue to cook for a couple of minutes
until both sides are crisp and golden brown. Remove to a tray
lined with kitchen paper and season with salt and pepper. Put
a schnitzel onto each of your serving plates. Put a little pile of
cornichon matchsticks and some watercress leaves on tep
and serve with a big blob of the apple sauce, a squeeze of
lemon juice and a drizzle of extra virgin olive oil.

THEMBATHOME

Lamb Rogan Josh

served with yellow rice

Ingredients:

3 tbsp ghee or unsalted

butter

1 kg/2.2 Ibs leg of lamb,

without bones, cut into

1% inch cubes

1 tbsp ground cumin

1 tbsp ground coriander

1 tsp ground turmeric

1 tsp chili powder

1 inch cube of root ginger, peeled and grated
2-4 cloves of garlic, peeled and crushed
225g-275g/8-10 oz onions, finely sliced
400g /14 oz tin of tomatoes, chopped or whole
1 tbsp tomato puree

125 ml/4 fl oz warm water

1%4 tsp salt or to taste

90 ml/3 fl oz double cream

2 tsp garam masala

2 tbsp chopped coriander leaves

Metheod:

1. Melt 2 tbsp ghee or butter, from the specified amount,
over medium heat and fry the meat in 2-3 batches until it
changes colour. Remove each batch with a slatted spoon
and keep aside.

2. Lower heat to minimum and add the cumin, coriander,
turmeric, chili powder, ginger and garlic. Stir and fry for 30
seconds.

3. Adjust heat to medium and add the meat along with all the
ghee and juice in the container. Stir and fry for 3-4 minutes
and add the onions. Fry for 5-6 minutes stirring frequently.
4. Now add the tomatoes and tomato puree — stir and cook
for 2-3 minutes.

5. Add the water and salt, bring to the boil, cover and simmer
until the meat is tender (about 60 minutes).

6. Stir in the cream and remove from heat.

7.In a separate pan melt the remaining ghee over medium
heat and add the garam masala, stir briskly and add to the
meat.

8. Transfer a little meat gravy to the pan in which the
garam masala was fried — stir thoroughly to ensure that
any remaining garam masala and ghee mixture is fully
incorporated into the gravy and add this to the meat. Mix
well,

9. Stirin the coriander leaves.

THECLUBATHOME

Yellow Rice

Ingredients:

275 g/10 oz basmati rice

50 g /2 oz ghee or unsalted butter

1 large onion, finely sliced

2-4 cloves garlic, peeled and finely chopped
8 whole cloves

8 green cardamoms, split open at the tep of each pod
2 cinnamon sticks, 2 inches long

8 whole peppercorns

1 tsp ground turmeric

570 ml/20 fl oz water

1% tsp salt or to taste

1 heaped tsp butter

25 g /1oz seedless sultanas

25 g/1 oz flaked almonds

Method:

1. Wash the rice and soak in cold water for half an hour. Drain
well.

2. In a heavy—based pan melt the ghee or butter over a
medium heat and fry onions until they are soft but not brown
(about S minutes).

3. Add the garlic, cloves, cardamoms, cinnamon sticks and
peppercorns. Stir and fry until the onions are golden brown
(3-4 minutes).

4. Add the rice and turmeric, stir and fry for 1-2 minutes,
Adjust heat to low, stir and fry the rice for a further 2-3
minutes.

5. Add the water and the salt, bring to the boil, cover and
simmer for 15 minutes without lifting the lid.

6. Remove the pan from heat and keep it undisturbed for a
further 10-12 minutes.

7. Melt the 1 tsp butter over gentle heat and fry sultanas
until they change colour and swell up (1 minute). Transfer
the sultanas onto a plate and in the same fat fry the almonds
until they are lightly browned.

8. Put the pilau rice into a serving dish and using a fork,
gently mix in the fried sultanas and almonds.

Ham and Melon

Ingredients:

1 large ripe cantaloupe (rock melon) or honeydew rnelon
freshly ground pepper

12 slices prosciutto

Method:

1. Peel the melon and cut into slivers, removing seeds and
fibers. Arrange the slivers radiating out from the center of a
serving plate. Sprinkle with pepper.

2. Lightly curl the slices of ham in the center of the plate.
Chill well and serve.
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Tomato Ginger Soup
Serves 4

Ingredients:

11b (450 g) fresh tomatoes

3 thsp fresh ginger, coarsely chopped
2 pints (1.1 Itr) chicken stock

1 tsp light soy sauce

2 tsp sugar

Method

If you are using fresh tomatoes, cut them in half horizontally.
Squeeze the seeds out and coarsely chop the tomatoes
and set aside. Put the stock into a saucepan and bring to
simmering point.

Add the ginger, soy sauce, chilli bean sauce, sugar, and
tomatoes.

Simmer for 2 minutes. Serve at once.

Pimm’s No 1
1 0z Pirmm’s No 1
] can Sprite

Slice cucumber, mint leaves. Mixed
all ingredients together in long
drink glass and serve.

Strawberry Lassie
4 pcs Strawberries
2 tbsp Plain yoghurt
14 tbsp Honey

0z Water
Y scoop Crackedice

Blend all ingredients together until
slushy. Pour into a glass and serve,

Lychee Lassie

4 pcs Lychee in syrup
2 thsp Plain yoghurt
1% tbsp Honey

4 0z Water

Ya scoop Cracked ice

Blend all ingredients together until
slushy. Pour into glass and serve.

Mango Lassie

Y pc Ripe mango
9 tbsp Plain yoghurt
1 tbsp Honey

4 0z Water

A scoop Cracked ice

Blend all ingredients together until
slushy. Pour into glass and serve,
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~ Make A Garden Plaque

i Here is a clever craft idea for summer. You can make this garden
| plaque extra special with all its treasure, and display it in the
garden to admire - or give it away as a very special gift!

You will need:

Plaster of Paris Aluminium pie case Shells, pebbles, acrylic gems,
marbles or other water-resistant bits of treasure for decoration,
You could even use small plastic toys such as figures or
toy cars.

Instructions:

Make sure that you have a covered surface to work on and
have overalls or aprons to protect your clothes. Gather all your
| materials in advance, as Plaster of Paris dries quickly.

{ Mix up the Plaster of Paris in an old jug according to the
instructions on the packet. Pour into the pie case.

| Carefully lay your decorations on top (note: they will sink a little
i no matter how carefully you do this; if you are too rough they
will sink a loth)

Leave to dry for a couple of hours and then remove the plaque
from the pie tray.

Dig a hole in the garden and pop in the plaque. Back-fill with soil
50 that the top of the plague sits level with the flower bed,

Beach Jokes For Kids

Why gulls are named seagulls?

[f they were by the bay, they'd be bagels!

What's the best day to go to the beach?

SUNDAY!

Where does a ship go when it’s sick?

To the DOCK!

What do whales like to put on their toast in the
morning?

lellyfish!

What does a shark eat for dinner?

Fish and ships!

At the beach.

A woman went to the beach with her children. Her 4-year-
old son rar Up to her, grabked her hand, and led her to the
shore where a dead seagull lay in the sand. "Mummy what
happened to him?” the little boy asked. "He died and went
to heaven,”she replied. The child thought for a moment and
said, "And God threw him back down?"

Sandy Hand Mosaic

*Adult supervision needed

On your next trip to the shore, add Plaster of Paris to your
beach bag so that you can preserve your sandy treasure in a
handy display!

Materials

e Beach treasure, such as shells, rocks, and sea glass (no
seaweed)

* 1 1/2 cups Plaster of Paris in a quart-size re-sealable bag

» Water (salt water or fresh water)

* Chopstick

* Wood (we used driftwood)

* Drill (ask an adult to help you with this)

* Wood glue
Instructions
1. Press your hand into damp, hard-packed sand,
making a 2-inch-deep impression.
<

2. Line the handprint with treasure in some kind
of pattern, taking care to set it lightly without
pressing it too deeply into the sand.

3.Add 1 cup of water to the bag of Plaster of
Paris. Seal the bag and knead it to combine
the two. Carefully pour the wet plaster into
the palm of the handprint, covering the
inlaid items.

4. Use a chopstick to push the plaster into the
fingers and thumb. Add more plaster to the
palm as needed.

5. Set the chopstick in place with 2 inches of one
end submerged in the plaster.

6. Let the plaster set until it's hard, at least 30
minutes. To remove the hand, carefully dig out
the sand from around the plaster, then slowly lift
the hand up by the chopstick handle. Wrap your

project in a towel to transport it. For a tabletop

display, ask an adult te drill a hole 2 inches
deep and a little wider than your chopstick into

a piece of wood. Insert the chopstick handle,

and secure it with wood glue, if necessary.

VALMONT

Pari's Spa Chidlom Ground Floor, 25 Chidlom Road, Tel : 02-655-2550, 02-254-8354
Peninsula Plaza Ground Floor, 153 Rachadamri Road, Tel :02-652-2186,02-254-0818

j.f. lazartigue



IB almost done,
Uni here | come

[TTTTI

17

Everyone loved my
volleyball match write
up in the magazine

|IIE
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:— 16
Aced my GCSE PE
course — hooray!

[TTT

—15
— Volunteered on the
11 — splash tank at Fun Day
My team won — and got soaked
BISAC girls P -

football. Go Tigers! Picking my IGCSE

options this year — so
much choice!

9
Built a shelter on
our residential
trip, brilliant!

L R

7
Competed with the
gymnastics team for
the first time

5
Wrote a story
about our trip to
the temple

4
My first sports day
was so much fun

—

Bangkok Patana School prides itself on delivering British teaching

—g traditions for an international community, from Foundation to
"';“i“ l Graduation. Following the English National Curriculum to IGCSE and
;?. ) 4 " qqqgkpk PutunF 5‘!‘°9 - the International Baccalaureate Diploma in Senior-Studies, our strong

=

e wland academic and extra-curricular programme nurtures students of over 55

nationalities to fulfil their individual potential. Onlyat Patana!

PATANA

If you would like to know more about the educational programmi‘fi?
available, please contact our Head of Admissions.
T:02'398°0200 x 347  E: admissions@patana.ac.th www.patana.ac.tb

Bangkok Patana School, 643 LaSalle Road (Sukhumvit 105), Bangna, Bangkok 10260, Thailand
S _d



