













































































Rugby

he Rugby Section has been very active in recent

weeks preparing for the 1995 season which

kicks off with the Kodak Sevens in the last
weekend of July. In addition to training twice a week,
we have had warm up games with OV’s, the
Southerners and the Corsaires and have played host to
a team from Japan and the HMS Sheffield.

The British Club narrowly lost a hard fought
game against the tenacious Japanese side which
featured some former Japanese [nternationals. Revenge
was sought at the post match function at the BC as
Yoshi Okuni set the stage for sumo battles complete
with salt. Taking on the Japanese at their national
sport, however, was not a good idea as heavyweights
Jez Loughran, Phil Russell and Andy Davies all
succumbed to lighter but skilled opposition. To make
matters worse, we even lost the boat race!

The BC has played quite a few practice games
against the Southerners in recent weeks, all resulting in
pretty straight forward victories for the BC. Our
jerseys did not survive, however, as a three week delay
in washing resulted in fungi setting in and the jerseys
literally disintegrating on the field. A new set has been
ordered which will feature the logo of the HongKong
Bank who we are extremely pleased to have as
sponsors. The Southerners are improving all the time,
though, and it will not be long before they are a force
to contend with in Thai rugby. It has been great to see
the Southerners doing so well and we are pleased that
our two clubs get along.

The highlight of the month was the visit of
HMS Sheffield. The BC, after an indifferent start,
came from behind to defeat the sailors by three tries
to one, with scores coming from Craig Abson, Henry
Young and Alec Stewart. As so often with the BC,
superior fitness won the day. The Southerners notched
up their first victory in the ensuing match against HMS

Sheffield Second XV and all four teams proceeded for
a late function in a crowded Bull’s Head Pub. Songs
could be heard well into the wee hours as could
Ramsey!

Our most recent fixture against the Corsaires
resulted in a 26-12 defeat. Scores were level with five
minutes to go but the French finished the stronger side
and scored two late tries. The BC will be gunning for
revenge in August when we field a full side. The most
important outcome of the match though was that
David Kelham went another game without scoring.
The prospect of sitting through another evening with
a beaming Dave Kelham is too much to contemplate.

The BC are currently preparing for the Kodak
7's and are contemplating a “Rayong Retreat” for the
weekend of the 22/23 July (too late for this rag. Ed)
to focus on our 7's play. We have a young fit side this
year (Guy Hollis is on holiday) and we are quietly
confident of doing well. We will also be entering an
Over 35's team that will feature the likes of Joe
Grunwell, Alan Payne, Jim Howard, Allan Lovell,
Vince Swift, Ritchie Crooks, Alf Hodges and Andy
Kerr if he is still alive. Following the sevens, the BC will
face the Airforce and the Sports Club in Pool A of the
British Council Cup. Lessons were learnt from the
World Cup and Peter Hutton will now feature on the
wings.

For those interested in - joining the
Rugby Section, we can be found training
at the BC on Tuesday evenings and at
NIST on Soi 15 on Thursdays.
Alternatively, call Joe Grunwell on 259
5816/17 or Andy Davies on 583 3487.

Fixtures

6 August

12 August

25 August
27 August

BC vs Japanese (Soi 15)

BC vs Corsaires (Soi 15)

BC vs Old Bill Over 35's (Soi 15)
BC vs Airforce (Army Stadium 4.00pm)

17 September BC vs Sports Club (Army Stadium 4.00pm)
27 September Semi Finals
23/24 September Hat Yai
3 October Final




Squash

The month of June was quite active for the squash
section with the playing of the Don Johnson Cup and
the Parra Handy Plate closed Club championships.
The Don Johnson generated a lot of interest again this
year. In the semi finals, it was Colin Hastings vs Dick
Anwar with Colin up 2 games to nil. Suddenly, it
dawned on Dick that if he did not galvanise himself
into action soon, he wouldn’t be up against Dave
Bryant in the final. So bear down he did, and with the
third game at 8-7 for Colin, after 2 match points hit
the tin, Dick came back to win.

The Plate final saw Marvyn Lewis matched up
with John Vivian. John, an experienced league player,
hadn’t experienced such intense multi-national
competition since New Zealand beat out Canada at
rugby. He finally got on form in the third game- but
too late, Marvyn won 3-0. This was the first time
Wales beat New Zealand since 1953!

In the final, it was Dave Bryant, the defending
champion, against Dick Anwar. Competition was
intense and the first two games took 30 minutes to
play! At this pace, endurance was bound to be a factor
later in the match. Dick, though clearly “on” this day,
narrowly won the first two games. Dave won the third
9-6. The fourth game was grueling on both players
who had expended oodles of energy in the opening
game. Dave especially felt it, after having played three
other matches in addition to the final over the last four
days. And Dick, who hadn’t been seen around the
Club much in the past three months, also had to
struggle. But when he needed a back-hand drop - it

was there, with machine-like precision and accuracy.
Dick prevailed in the fourth and final game 9-7. Only
3 points separated the two players in what had been
one of the best matches of the year! Thus, since both
Dick Anwar and Marvyn Lewis won this year, it was a
clean sweep by the committee! Thanks go out to
Martin Reed, himself a contender for the Cup, for his
excellent calls as referee.

Paul Taylor, anxious to redeem himself for his ladder
slippage while cavorting along the borders of Northern
Thailand, was the top banana in the Sunday mix-in. A
special thanks to Paul for all<his admirable work in
keeping up the squash leagues and ladder. The Club is
very fortunate now to have Marc Hagelauer step in to
perform those duties, also in admirable fashion.

Happy squashing!
Tom Livingston



Poetry Page

An adult too this time, BC Poetress Trixie Brann has thrown some wisdom in rhyming form
into the Outpost pigeonhole. Hopefully she will contribute some more when Outpost is
taken over by a new editor. And what about another poem from Miss Elias????

<:.Z>ecac{e:j G/ jme

,W/m (l/ 40 a /?i(/ agfufn.? Wo ll/r,rm/e;i,
fuéﬂiug f/te /)gmm /ar a//f/wne ‘pmuéd.
7/{/40 c/ Ze a teenag er'? Wof me, no fear
d
ﬂae/ﬁur .u'c/? fuz.a/ (/izzy afler ou./y one éeer./
M//m c/ Le in L%eir f{{fe:zfi(eﬁ? O/.!, w/mf a ﬁ’i(ﬁ.f
([rin/ﬂfng rm(/ (laucing a//f/waugé. f/ze m'g/lf.
W/m wants to /)t’ wec/, Aemg J'udlf t/zirfy.?

= cmaming /2:'(/.1, uu/)/_aieﬁ aﬂuag.ﬁ ([irl’ .
7/{//10 wants to ée /érfy (m{{ in f/zeir erime

boing abll to afford gallons of wine.
Who d wish to be fifly baginning to slow,
with groy hairs and wrinbles starting to show.
W/w c/ think 0/ éeing sevenly with hids as grans
dreaming of years blown away like sandh.
Wiho d hope to reach eighty loohing bach on bft
thanhing the Lord, you ve still got the wife.
Who lc[imagine being ninely, getting a bit ﬂ'aé[}
being able to chuckle and tell o good tate.
Who d care to be a hundred filled with mirth?
Oh, ploaso ot it bo me! I thore s peace on casth.

j'rfxie ﬁmnn
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Poetry Page

A poem by Raphaelle Moor aged 9, this seems to encapsulate all the Committee are trying to
achieve at the Club. So here goes the new Ambassador for the British Club, Miss Moor!

At the Club

At the Club have fun
and run
Have great joy
With thig Club in the Sal
Go in the swimming pool

And get cool
Come on the courts to play tennis

But not to be a menace

Go gyming
And swimming
Come and play

All day!

Raphaelle Moor
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Fully integrated services to meet the demands of all businesses

A

and factories

Interior and Exterior window cleaning With over 28 years experience

Tel. 255-5436 - 39 Fax.253-9172



Recipes

Whilst visiting the States last month, we came
across a restaurant named “The Stinking Rose”.
Very aptly named as the wafts of garlic drift out
the open door of the restaurant. Absolutely
everything on the menu (and in the premises) has
something to do with garlic. So, here we go...

How to begin (Or, everything you wanted
to know about Allium Sativum but were afraid to
ask!)

That’s the Latin term for garlic. But don’t
worry! We'll stick to plain English throughout the
pages containing some of the wonderful “Stinking
Rose” recipes and information about garlic. We
don’t want you to be shy, timid, or otherwise
afraid about mastering the art of cooking and
loving garlic.. It’s fun and simple and we’re here
to help you along the way.

Purchasing Garlic

Garlic’s popularity spans the globe. Most of the
garlic sold in the United States is grown in
California, but can also be imported from Mexico
and South America. At the market, you should
choose bulbs that are hard and have a thin, dry,
paper-like outer skin, which is usually white and
tinged with pink or lavender. Avoid garlic heads
that appear yellowed or are soft to the touch -
they are past their prime. Generally, the rule of
thumb is the larger the clove, the more subtle the
flavour. Therefore, elephant garlic, available in
most (USA) markets and much larger than a
regular garlic head, has many uses of its own
(such as roasting) but should not be used in place
of regular garlic in recipes.

Storing Garlic

Stored in a cool, dry place, fresh garlic heads will
keep for several months at a time. It’s also a good
idea to place them in a spot where air can
circulate freely. If at all possible, don’t
refrigerate, as this will attract damaging moisture.

(5]

§9)

Preparing Garlic

A head of garlic is actually a group of many
cloves encased in a thin, papery, white skin. For
preparing and cooking food, individual cloves are
utilised. The number of cloves required and
method of preparation will be dictated by your
recipe.

To peel cloves, place each clove on a flat surface
such as a chopping board. Using the flat side of a
large knife, press down firmly until the papery
skin breaks away from the fleshy meat of the
clove. Perform this task gently if your cloves are
to be sliced.

Next, you’ll need to press, mince, chop or slice
your peeled cloves, and this method again will be
dictated by the type of dish you’re preparing.
The degree of desired garlic flavour depends
upon the size of the cut - the smaller the cut, the
stronger and more pronounced the flavour.
Smaller cuts (pressed or minced) also blend with
other ingredients more quickly than large ones,
especially when heated. Therefore, smaller cuts
should be used in preparing recipes that require
a short cooking time, or none at all. Larger cuts
(coarsely chopped or sliced) should be used in
dishes cooked over a longer period of time,
which allows the flavour to mellow slowly.

A simple sayte (or how to practice until
perfect)

Most vegetables can be turned into a zesty side
dish with a little olive oil and garlic - bellissimo!
Preparation is also a great way to begin practicing
the art and folly of garlic cookery and gauging the
preferred amount and intensity of the herb. For
the purposes of this little cooking tutorial, we’ve
chosen to saute a large bunch of fresh spinach
(one of the vegetables that tastes best when
prepared this way).

Lightly steam or parboil a large bunch of fresh
spinach that’s been soaked briefly and washed
thoroughly. (Fresh spinach can harbour a lot of



Recipes

dirt). While the spinach is still a vibrant deep
green colour, remove from water or steam, drain
well, and then transfer to a large skillet to which
approx. 2 tablespoons of extra virgin olive oil
have been added. Saute the spinach at a medium
to high heat for about 30 seconds, stirring
constantly, until all the leaves have been
thoroughly heated and coated with the olive oil.
Next, push the spinach to one side of the skillet,
while holding it at an angle, allowing the oil to
collect down at the bottom of the pan. To this,
add two cloves of minced garlic, salt and pepper
to taste. Allow the garlic to simmer for about 10
seconds in the pool of oil, and then return the
skillet to the burner, blend the mixture and
continue to saute the vegetable, oil and garlic.
Saute the mixture until the garlic becomes
translucent and golden, but not brown.
(Browning will cause the garlic to become bitter,
and likely spoil your recipe.) Remove spinach
from the skillet and serve hot.

Easy isn’t it? ... are you ready for more?

Roasted Garlic

A hearty starter and more tame than you might
think. Perfect for the adventuresome novice and
especially wonderful when served with crusty
bread.

Serves 6

Ingredients:

6 large heads of garlic, 2 thsp extra virgin olive
oil, salt and pepper to taste.

Preparation

1. Remove outer skin of garlic heads and cut tops
1/4 inch so that the cloves are exposed.

2. Place cut side up in a small oven proof
casserole, drizzle with oil, season with salt and
pepper and cover with aluminum foil

3. Bake at 325 degrees F for 1 '2 hours then
remove.

4. Cloves should be soft and spreadable. Serve
with toasted crusty bread and Brie cheese or use
as an ingredient in other recipes.

Lo
ol

Garlic Bread

An all time favourite in our home. Garlic bread
is not only a beginning, but also great from the
middle to the end - a flavourful and hearty
complement to any of the restaurants “stinking”
entrees, soups or stews.

Serves 4 -6

Ingredients: 2 tbsp freshly chopped garlic, 4 oz
butter 1 loaf French bread, 2 oz grated
Parmesan cheese.

Preparation

1. Place garlic and butter in food processor and
process until combined.

2. Cut French bread into two halves, lengthwise.
3. Spread each half with the garlic mixture.

4. Sprinkle with cheese.

5, Bake in 350 degrees F oven until lightly
browned.

Garlic French Fries

This is a “Main Event” recipe that could well be
used as a finger-licking, stinkingly good snack by
itself. You may want to skip the ketchup. The
flavour stands alone!

Serves 4

Ingredients: 4 russet potatoes, peeled and cut
into 2 x % inch lengths, 1 qt vegetable oil for
frying, 2 cloves chopped garlic, garlic salt to
taste.

Preparation:

1. Heat oil to 325 degrees F.

2. Cook potatoes in oil and remove before they
start to brown.

3. Spread on paper towel and refrigerate until
cold.

4. When needed refry with chopped garlic.

5. Add garlic salt, toss and serve.

More next month



Chilorens Corner

Whilst we were in America, the big theme in all the fast food restaurants, shops etc.
was the new Walt Disney film Pocahontas. This is an environmentally friendly film,
about the big American issuc, Indians. Below a few lines and pictures about what will
be around in Bangkok soon.

The true story

Pocahontas stands alone on a rocky cliff, watching the ship
carrying Captain John Smith disappear into the distance. The
7 end, fade out. Roll credits. And then what happened you ask?
Here’s what became of the real-life captain and Pocahontas after
the movie ends:

Pocahontas thought that John Smith would probably die from his
wound, so she returned to live with her people. But soon the
Powhatans and the Jamestown settlers started to fight again - and
when Pocahontas was 17, the settlers kidnapped her and held her
for ransom.

Pocahontas loved at the white settlement for more than a year.
As a prisoner, she spent her time learning English and the settlers’
religion, and took the Christian name Rebecca. She caught the
eye of a settler named John Rolfe; they married and had a child,
Thomas.

Soon after Thomas was born, the Virginia Company, the main
sponsor for the Jamestown settlement, shipped Pocahontas and
her family to England to show off the company’s good
relationship with the Indians in the New World.

In London Pocahontas was treated as a celebrity, and even met the King and Queen of
England/Although Pocahontas didn’t know it, John Smith had not died. In fact, since leaving
Jamestown, he had explored more of the New World, published two books, been captured
by pirates, escaped, travelled to France, and returned home to England to write and to plan
more adventures.

When Smith heard that Pocahontas was in England he went to see her. Pocahontas was
surprised to see him alive and well. After thinking over all that had happened to her since
Smith left Jamestown - her husband, her child, her journey - she greeted him as a dear friend.

A few months later, Pocahontas set sail for Jamestown with her family. But before the
ship got far, she became very sick, was taken ashore and died within days. Some say the chilly,
polluted London air caused her death, others say it was heartbreak. Her father died one year
later. Captain John Smith continued to explore and publish for the next fifteen years, but
never married. Pocahontas’ son, Thomas, was raised in England, but when he turned 20, he
returned to Virginia - to live in his mother’s native land.




Chiloren’s Cormer

Meet the voices-over actors of Pocahontas

Pocahontas - Irene Bedard, tells us she did nothing special at the
rehearsal, she just read her lines. She worked together with the crew on
making the dialogue true to American Indian culture. Irene feels she look like
Pocahontas and a lot of her expressions are there. She

wished she looked like her when she was 17.

Pocahontas - singing woice - Judith Kuhn
used her imagination a lot whilst recording, she looked
at the story board and thought about the images people
were going to see on-screen. The best part of the
recording for her was singing with a 90-piece orchestra. She likes the song
“Colours of the Wind” best and thinks Pocahontas is an incredible young
woman, dignified and brave.

Thomas - an young English settler - John Smith’s best

friend - Christian Bale. Christian auditioned for the part and had to
pretend to be younger than he actually is, but in the end the directors decided
it was better to let him be himself. He would like to be an explorer like
Thomas and go off to places like Africa etc.

Ben - a Jamestown settler - Billy Connoly,
he played the part with his own Scottish accent. Billy first

tried to do the part with an English accent but hurt his throat so he eventually
could not speak at all. It was the first time ever he record a speaking role only
and found it very interesting. But difficult to stand in a huge barn, with a
microphone, on his own with people looking at him through glass windows.

Captain John Smith - Mel Gibson, would not want to trade places
with John Smith, he likes living in this century and thinks John was a “bit of a
rotter” He explains that he is a bit of an explorer himself, as once when he was
in Thailand he took a motorcycle and rode out of Thailand into Burma. That
was a scary thing to do because there was a war on, he did not know he was in
Burma until someone told him and he got out of there fast. He thinks John
Smith would not do very well in the Lethal Weapon movies because he sings
and his trousers are too tight ... he’d probably get arrested.



Members News

The Khun Pissamai Memorial Fund

Those members who have been here some years will
remember how kind and helpful Khun Pissamai was to all
members and especially how she welcomed and looked after
children both in the Lords Restaurant and latterly at the
Poolisde.

When she died in February 1993, many members
spontaneously donated money in her memory, and this led
to the establishment of the Khun Pissamai Memorial Fund,
the priority use for which would be the continuing
education of her young grand-daughter, Khun Pakwipa, now
aged 10.

The generousity of the members and the St. George’s
. Society has swelled this fund to Baht 160,000 at the
. present time, and expenditures in 1994 and 1995 for
1 1 school fees, text books and uniforms have so far totalled
Baht 6,150. The fund is administered by a committee
which | chair, and comprises the Chairman of the British

Club, the Treasurer, the Chairman of the Personnel Sub Committee and the General Manager.

The Committee reports to the Club’s General Committee which has agreed that IKhun Pissamai’s grand-
daughter will be sponsored through the fund until the age of 18, and that any further extension of her
education would depend on the availability of adequate funds, the approval and discretion of the
general committee and satisfactory educational achievements. The educational needs of the children
of other members of British Club staff will be considered when funds are large enough.

I have written this report therefore to inform you that Khun Pakwipa is being properly cared for, to
reassure those who contributed to the fund that it is being properly administered, and to remind
members, Club sections and loyal societies that further contributions would be welcome.

| will give you all an up-date from time to time and especially at the AGM. Meanwhile, my thanks to
Dugal Forrest, Des Keane, Keith Pearson and David Viccars for their help and guidance as current
members of the Khun Pissamai Memorial Fund Committee.

Yours sincerely,

Bryan Baldwin



Members Anniversary

Mr. Eric Morris OBE

To honour Mr. Eric Morris OBE on the 60th anniversary of his joining the British Club way back
on 6 June 1935, Mr. Morris was invited to the Club to receive a framed picture of the Club. a
commemorative plate and be made an Honorary Member. The photographs show Mr. Morris in the
Churchill Bar with the picture.

Mr. Morris came to Bangkok in 1935 with Dunlop and apart from a spell with the Indian Army from
1939 to 1946 has been here ever since. Mr. Morris is a devotee of horse racing and as such has been
fundamental in much of the developments made at the RBSC over the last 40 years, indeed he is still
very active at the RBSC.

On behalf of the Chairman. the Committee and all the membership many. many congratulations to
Mr. Morris.



The fun way to meet people, make friends,
find out the “How?’s, “Where?’s and
‘What’s on?’ in Bangkok and more ....

The aim of ANZWG is to promote friendship, share
experience and provide a support network
(especially for newcomers) among Australian and New
Zealand Expatriate Women living in Thailand.

The group provides a friendly atmosphere in which to
meet women of all ages and backgrounds: married,
singles, with and without children. The combined
experience of our members also provides a great
resource for both old and new members needing to
find information quickly or that is difficult to find.

ACTIVITIES: Weekly: Tennis,
Mahjong and Kiwala Toddlers.

Golf, Bridge,

As well as the regular
weekly activities, there is
a constant flow of other
events, such as: trips
away, guest speakers,
demonstrations, lunches,
coffee mornings, pub nights, shopping trips

and lots more ... there is something for everyone!

MEMBERSHIP is open to Australian and New
Zealand women, or women married to Australian or
New Zealand men. In addition, women closely
associated with Australia or New Zealand may be
eligible for membership.

Australian-New Zealand Women’s Group

c/o Australian Embassy, 37 South Sathorn Road, Bangkok 10120
For further information contact our membership ladies:
Joan: Phone 287 0423 or Moira Phone: 231 5393

British Womens Group

To join the British Womens Group or ask for more information please conact the following ladies:

Chairman Sue Edwards
Vice Chairman Alison Mann
Membership

Shelagh Blanckenberg

259 7305
259 3005
382 8413



Pantomime Auditions

audition dates for the December
are free Saturday and Sunday,
(2pm for 7-11 year olds and 3.30pm
years and older) and Monday.
also for Adults and Teenagers.
audition piece, interested actors can
Bonnie Zellerbach (286 2196)
Several scripts are under review with
Crusoe! Pirates, sword fights, ships
could we ask for? As you know, the
show will be staged at the Siam City Hotel (aren’t we lucky to
be invited back!). There will *® " be five performances during the
December 9th weekend (two on Saturday, two on Sunday and one on the Monday holiday) just like
last year. Graham Taylor has kindly agreed to be the musical director with the assistance of the ever-
so-able Richard Hopkins in the orchestra pit. We still need several key production team people (set
designer, props pecople, wardrobe mistress etc.). so please call Bonnie and volunteer your time.
Without a backstage crew. we won’t have a production. See you at auditions.

Mark your calendars now for
Pantomime. Make sure you
September 16th and [7th
for Adults and Teenagers 12
September 18th at 7.30pm
Singers should please bring an
get a copy of the script from
towards the end of August.
the current favourite Robinson
and shipwrecks; what more

¥k




British Club General Committee

If you have any questions about the British Club or if you have any suggestions
please call any of the Committee Members below

W/mIﬂm'{'i\\;ﬂ;\\\\\\“\\\\i\\\ /j /’\

Dugal Forrest Des Keane Jack Dunford Joy Masood
398 3807 2562 3720 236 0211 238 4300 x 2144
Fax 399 1564 Fax 256 7472 Fax 236 7000 Fax 238 4969

Mike O'Connor Doug Mather Keith Pearson Dave Haworth
234 0247 396 1715-6 281 1140 258 2889
Fax 235 1560 Fax 398 0774 Fax 281 1209 Fax 260 3235

Mark Partridge David Turner
287 3031 279 1234
Fax 287 1500 Fax 279 1234
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Quote - Unquote

If English was good enough for Jesus Christ, it’s good enough for me.
A Congressman to Dr. David Edwards, head of the Joint National Committee on Language, about the
necessity for a commercial nation to be multilingual.

And Kansas City is at Chicago tonight, or is hat Chicago at Kansas City? Well, no matter, Kansas City leads in
the eight, 4 to 4.
Jerry Coleman, Padres announcer, going through the coreboard on air.

It’s not listed in the Bible, but my spiritual gift, my specific calling from God, is to be a television talk-show host.
James Bakker, televangelist, PTL Network and Heritage USA founder. He said this before he was indicted.

Let me ask you a question for your information.
Attributed to Gregory Rastoff, 1930s and '40s Hollywood director of films such as Intermezzo.

Sure, | look like a white man. But my heart is as black as anyone’s here.
George Wallace, Alabama governor and then presidential candidate, during a campaign speech to a largely
black audience.

What he does on his own time is up to him.
Harlon Copeland, sheriff of Bezar County Texas, when one of his deputies was caught exposing himself to
a child..

Today is Father’s Day so everyone out there; Happy Birthday!
Ralph Kiner, announcer for the New York Mets

If crime went down 1009%, it would still be fifty times higher than it should be.
Councilman John Bowman commenting on the high crime in Washington D.C.

China is a big country, inhabited by many Chinese.
Charles de Gaulle, president of France.

We move to Camp David and hide. They can’t get in there.
H.R. Haldeman, White House Chief of Staff , on the Watergate stapes, suggesting how they could avoid

subpoenas.

Now ride off in all directions.
Michael Curtiz, directing Gary Cooper on a horse.

There shouldn’t be hunger, at least hunger unnecessarily of the people who would want otherwise to be fed.
Robert Carleson, Office of Policy Development.

My dear Sandby. [’'m glad to see you. Pray is it you or your brother?
Sir W. Caulfield, British literary figure, greeting a friend.

That’s part of American greatness, is discrimination. Yes, sir. Inequality, | think, breeds freedom and gives a man
opportunity.
Lestter Maddox, ex-governor of Georgia.

The similarities between me an my father are different.
Dale Berra, Yogi Berra's son.

It (unemployment insurance) provides prepaid vacations for a segment of our country which has made it a way

of life.
President Ronald Reagan.
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Final Countdown

I am pleased to be able
to report that June has
proved to be a
particularly good month
for the Club financially,
producing our best
operating results for the
year so far. Catering
sales were particularly
good and our
congratulations are due
to Barry and his staff for
this success. Hopefully,
this reflects a response
from you, the members, to our attempts to encourage
you to use the Club a little more often, a plea even
more important for the next two months or so during
the “silly seasons” when many will be away on annual
leave.

July has started off well with the Arabian food
promotion involving an excellent spread of food,
prepared with great care and enthusiasm by Barry and
offered at an extremely competitive price. This was
followed by the introduction of a totally new menu in
Lords which, like the previous one, is well worth
sampling. It is my belief that our F&B facilities have
never been better and if you have not managed to try
them lately, | would encourage you to do so, I do not
think you will be disappointed.

The Committee is currently looking into the sometimes
emotive subject of security at the Club. It is our belief
that the Club is still being accessed far too often by
persons with no right to be there and, quite frankly,
unless security is beefed up then this undesirable
situation will continue. One obvious weakness in our
current system has been the gate between the Club
compound and the Neilson Hayes Library. This gate is
left open each and every day and has never been
guarded. We have examined the feasibility of arranging
a guard service for the gate but the additional cost
involved cannot be justified. The decision has
therefore been taken to lock this gate permanently. |
appreciate that this will prove an inconvenience to
those of you who use this gate regularly, but [ am sure
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you will understand the wisdom behind the decision
and accept it for the general benefit of the Club and
it’s Members at large. Further measures to improve
security are under investigation, particularly the re-
design and re-organisation of our entrance-ways.
More of this as and when we have some concrete
ideas.

You will note, perhaps, a slightly cheerier note in this
report than has been the case for the last few months.
We are not out of the woods yet, mind, but if we can
continue as we have recently, then it should not be
long before we are. In this context, a number of
members have shown an interest in obtaining more
information on the current status of the Club’s
finances and to this end Des Keane, the Treasurer, has
undertaken to produce some details which will either
be published in the next issue of this magazine or will
be the subject of a flyer.

Lastly, may [ mention the “Member get Member”
drive which we are about to launch to increase new
membership influx. Details are given elsewhere and it
is our hope that the exciting prizes being made
available through some very generous sponsorship will
encourage all of you to recruit the new members we
need finally to halt the decline in membership that the
Club has been experiencing over the last year or two.

Funnily enough, | met a Brit the other day at a golf
Club who showed interest in being able to play golf
with the BCGS. When | explained that he would need
to join the Club first his interest waned with the
comment “Who wants to spend his spare time sitting
at a bar with a whole lot of old fogies listening to their
complaints about their housemaids”. We obviously
have an image problem too, but this can surely be
dispelled with a simple invitation to the Club for
people to see for themselves what we have to offer. So
give it a try and who knows maybe you will be one of
our lucky winners.

Dugal Forrest
Chairman



1S IT TIME

TO

PULL OUT

YOUR

WOOLY?

If you're going back to the UK this summer it's certainly wise to pull it out and give it a good airing. You'd also be well
advised to contact Transpo, Thailand's biggest international moving company. We specialise in taking -the heat out ===
of household moves. With specialist surveyors, skilled packers and 130 affiliates around the world your shipment

TRANSPO

will be handled with care wherever it goes. So don't be left out in the cold, call Transpo on 259-0116.

' 134 / 28 - 32 SOI ATHAKRAVI 3, RAMA IV, BANGKOK 10110, TEL: 259-0116, FAX: 258-6555




We’ve Taken Lots of Big
Names For a Ride

L—
ADIDAS
ASIA FOUNDATION ASIAN INSTITUTE
OF TECHNOLOGY BANGKOK
PATANA SCHOOL BAKER-MCKENZIE BARING
RESEARCH BARCLAYS DE-ZOETE WEDD BECHTEL

BOUYGUES-THAI BRITISH EMBASSY BRITISH AIRWAYS
BRAZILIAN EMBASSY BURSWOOD RESORT LTD. CAPITAL CLUB

COLGATE:PALMOLIVE COMPUTER SOFTWARE SERVICES LTD. CONTECH PROJECT
MANAGEMENT (THAILAND) CORDUKES THAI LIMITED COVA (1831

| co. L1l THAI ASIA. NUTUAL FUND CO.
CUNNINGHAM AP (THAILAND) LTO

DANISH EMBASSY DEEMAR COMPANY LTD.
EAST ASIATIC (THAILAND) PUBLIC CO. _LTD,

ELF-ATOCHEM ENGHOUSE SYSTEMS LTD, FOSTER

WHEELEH INTERNATIONAL REEBOK REUTERS RICHE
MONDE RIVERSIDE HOTEL ROCHE SATAKE (THAILAND)
SHANGHI-LA HOTEL SHERATON HOTELS SIAM TECHNO CITY

€O, LTD. SINDHU PIKE BODELL SINDHU MAUNSELL CONSULTANTS
CO, LTD. S G.WARBURG GROUP §.G.S, ENVIRONMENTAL

SEAVICES LTD, SVA GAYSORN PLAZA FRESHFIELDS GENERAL
ELECTRIC HASSELL GROUP HONGKONG 8 SHANGHAI BANK

HERITAGE CLUB HOLIDAY INN HOTELS ICI ASIATIC CHEMICALS CO., LD, ILOURA
INCHCAPE INSURANCE SERVICES INDIAN EMBASSY JARDINE MATHESON (THAILAND) LTD

KERRY SECURITIES LEHMANN BAOTHERS LINKLATERS AND PAINES LYONNAIS SECURITIES MAEASK OIL
MALAYSIAN EMBASSY MINOR GROUP NATIONAL AUSTRALIA BANK NEW ZEALAND EMBASSY ORDERLY.

DEPARTURE PROGRAM-US EMBASSY PORTUGUESE EMBASSY PRICE WATERHOUSE PROCTER & GAMBLE
PRO:EN CONSULTANT QANTAS AIRWAYS TELSTRA OTC AUSTRALIA TNT EXPRESS WORLOWIDE T P.C GROUE

FABRICANT UNITED ASIATIC COMPANY LTD, UNOCAL WANDER
DIAMOND THAI ASIA PACIFIC BREWERY TOUR EAST TISCO
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We may only be one yéar oldin — ~ made our first _yea_r',subh a success.
Thailand, but in terms of people, ~ For complete attention to your moving
technology, equipment and facilities, we ~ needs call Mike Ellis, Peter Young or Khun
~ are mature beyond our age. Wethank ~ Saravith and add your name to the growing
those that recognised these qualities and list of people that we've taken for a ride.

SANTAFE

P ' E  TRANSPORTINTERNATIONAL = — =

- E‘ n . MOVING AHEAD OF THE REST Santa Fe (Thailand) Co., Ltd.

= = _ 32/F, Lumpini Tower, 1168/92-109 RamalV Road,
~ |Amemberofthe ' ~ Thungmahamek, Suthorn, Bangkok 10120
Y  |EAC aroup of Companies ~— Tel:(662) 6797644 Fax:(662) 6797647




