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Welcome
We kicked off June with a trip up north, to Lisbon and Porto with 
side visits to Braga and Guimarães, Aveiro and Coimbra, to show a 
friend visiting from Texas just a little of what this glorious country 
has to offer. She was surprised, delighted, and hungry for more 
(sight-seeing as well as the local cuisine) and fast to understand 
why increasing numbers of her fellow countryfolks are looking to  
up sticks and move here permanently. 

The LA Times recently compared life in central Portugal – and 
Lisbon in particular – with that in California, and raved about the 
possibilities for those ready to start a new chapter. The paper 
interviewed people who had done it, and one after the other agreed 
it was the best decision ever.

Reading that brought back a lot of memories. I lived and worked as 
a journalist in southern California in my early twenties and considered 
it close to heaven (mind you, wouldn't anywhere new and away from 
home for the first time be special?). The sunshine, the blue skies, the 
vast ocean, the modernist architecture... sounds familiar? 

Years later, with two small children in tow, that’s precisely  
what we discovered here, with a few added advantages: the charm 
of the people, the overwhelming sense of safety, the endless 
possibilities of discovery. 

We consider ourselves lucky to have found our own bit of paradise. 
And that’s the message we get from so many readers – some who 
came by chance and recognised opportunity, others who researched 
and created their own equation. In this issue we have pulled together 
more about the people, the places, the adventures that beckon. All 
the reasons that put Portugal up there as first choice.

SUSI ROGOL-GOODKIND, EDITOR

+351 965 581 831 | susi@rogol-goodkind.com
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FRONT COVER:  
The heat's up. Time to cool down, relax 
and enjoy a drink. Fresh fruit, ice and 
whatever you fancy...
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A little sip of 
portugal 

Who wants plain breakfast 
tea when you can 

have a world of special 
tastes? The Lisbon Tea 

Company produces 
a wonderful range of 

flavours including apple 
with cinnamon, pastel 

de nata, port wine, white 
peach and this refreshing 
favourite, passion fruit 

with ginger. You’ll be 
spoiled for choice at Ange 

Boutik in São Bras.  
75g tins are just €8. 
 angeboutik.com

SHORT ‘n’ 
SWEET
Great looking modal shirt, €52, 
and shorts with belt, €52, from the 
stunning new collection by Cecilia 
at Kozii in Tavira. Shop there, or 
online at koziishop.com

The finest art in the Algarve. Tavira d’artes Art Gallery

www.taviradartes.com

Visit us:  Travessa Jacques Pessoa 8, Tavira, 8800-374   Call us: 962 012 111   Email us: taviradartes@gmail.com

www.facebook.com/taviradartes         www.instagram.com/tavira.dartes

TDA APM Full Page Advert July 2022.indd   2TDA APM Full Page Advert July 2022.indd   2 19/06/2022   22:12:1319/06/2022   22:12:13

IF YOU HAVE ANYTHING YOU WOULD LIKE TO SHARE EMAIL susi@rogol-goodkind.com
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LIGHT UP TIME 
Dunas Lifestyle is introducing a new range of 

outdoor LED table lamps by Petite Friture. Cool 
and contemporary, the lights, which can also be 
hung, have rechargeable batteries and come in a 

variety of colours. €200. dunas-style.com
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ALGARVE 
BUSINESSS 
AWARDS 2022
 
AlgarvePLUS magazine 
is delighted to be taking 
part in the judging panel in 
the first Algarve Business 
Awards which will take 
place at The Tivoli Marina 
Centro de Congresso in 
Vilamoura on 11 November.

This initiative, a 
celebration of excellence 
in business across the 
Algarve, is already 
proving to be a source 
of inspiration to new 
startups and entrepreneurs 
keen to showcase their 
diversity, development, and 
contribution to growth in 
the community.  

The 20 award categories, 
and details of submission 
requirements, have already 
attracted considerable 
interest – find out more, 
and entry requirements,  
at algarvebusinessawards.
com/award-categories. 

The closing date for 
entries is 1 August; the 
judging panel of ten will 
start their assessments the 
following day. Semi finalists 
will be announced on 14 
September and finalists on 
7 October. 

IN THE SWIM   
American sculptor Carole A. Feuerman is 
an exponent of Hyperrealism and one of 
the three artists credited with starting the 
movement in the late 1970s. Known for her 
iconic figures of swimmers and dancers, 
her work has been exhibited at the National  
Portrait Gallery, the Smithsonian Institution, 
Palazzo Strozzi, Florence; Palazzo Reale, 
Milan; and both the Metropolitan Museum of 
Art, and the Solomon Guggenheim Museum, 
New York. This figure, Girl with the Red Hat, 

165 x 61 x 61cm, is one of several being 
shown by ArtCatto at the 

Conrad Algarve, from  
7 July. artcatto.com

Party time
Here’s a recipe for Red Potion 

Punch, from Paulo Gomes, 

bartender at the  

Red Frog in Lisbon.

Serves 10 people 

200ml Plantation  

Pineapple Rum

150ml Plantation  

Xaymaca Rum

150ml Citadelle Gin

300ml red fruit juice 

(strawberry, raspberry, 

cranberry, blackcurrant) 

600ml fresh pineapple or 

pineapple juice

200ml fresh grapefruit juice

200ml fresh lime juice

200ml sugar syrup  

Mix all the ingredients together 

in a Champagne bucket, with 

large ice cubes. 

More on cocktails  

on pages 58-60

FOOD TO YOU
 
Uber Eats delivery 
service is now available in 
Tavira and Lagoa. Tavira 
restaurants include Ensui 
Sushi and Thai, Água 
Salgada Petisqueira e 
Marisqueira, Bruncheria 
Food and Burger 
Ranch. And in Lagoa, 
local partners such as 
Restaurante & Pizzaria 
Casa João, Baushi – 
Sushi & Bar and Aleixo’s 
Take Away are on the 
menu. In those two 
towns, Uber Eats will also 
shop for you at Wells for 
beauty and health items 
and for purchases from 
Continente. 

The Uber Eats 
operation in the Algarve 
already covers Albufeira, 
Faro, Lagos, Loulé, 
Olhão, Portimão, Silves 
and Vila Real de Santo 
António. And will soon 
add Carvoeiro and Galé 
to the list.

With a presence in 
over 6,000 cities in 
more than 30 countries, 
in 2017, Uber Eats had 
a network here of 90 
partner restaurants when 
it started operating in 
Lisbon. Today, it has 
8,800 eateries and 
merchants across the 
country. ubereats.com

FASHION CLINIC 
OPENS POP-UP 
STORE 
In Carvalhal, ten minutes by 
car south of Comporta in the 
Alentejo, you can now find a 
wealth of luxury labels including 
Zimmermann, Sylvia Toledano 
and La Double J, as well as 
Marrakhsi Life, Sensi Studio 
and Vibi Venezia. The pop up 
is open until September, and 
you’ll find chic homewares there, 
too. fashionclinic.com/pages/
fashion-clinic-carvalhal

Alerta celebrates
Held at Figs on the Funcho in Pedreiras in May, the Alerta Garden Party raised 

€1,860 for the Bombeiros. Among the 60 attendees, were His Excellency the British 
Ambassador Chris Sainty, and his wife Sarah; Clive Jewell, the Vice Consul, 

Commandant of Silves, Antonio Nunes; Commandant of Messines, José Reis and 
President of Messines junta, Carla Benedito. 

IN THE BAG
We discovered these handmade bento 
bags in Porto, used at B28 Apartments 
to hold freshly-baked bread. Ideal for 
food and also to serve from, they are 
stitched in prewashed cotton by Cláudia 
at Bicla, and can be ordered online. A 
set of two is €20. Beautiful tablecloths, 
serviettes and linens with embroidery 
edging are part of the collection.  
bicla.com.pt

IF YOU HAVE ANYTHING YOU WOULD LIKE TO SHARE EMAIL susi@rogol-goodkind.com
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Word s:  B R I A N  R E D M O N D

N THE MIDDLE part of the 1990s, a very significant man 
from Hawaii called ‘Bruddah Iz’ recorded an album of tracks, 
which included a medley of two instantly recognisable 
songs, Somewhere Over The Rainbow and What A 
Wonderful World, that would become a global sensation 
in 2006, nine years after his untimely death at the age of 
38. But it wasn't just the songs that captured the world’s 
imagination; it was the sheer scale of the man. 

He stood 1.88m tall and weighed in at an incredible 343kg. He sang 
the medley with the sweetest voice and cradled in his huge arms was 
the tiniest of string instruments, the ukelele.

The instrument became ubiquitous and was used in every sphere 
of popular music – even Paul McCartney claimed it as his favourite 
‘guitar’. But what many people don’t know is that this four-stringed 
mini guitar was born directly from an old Portuguese musical 
instrument, the cavaquinho. Its origins are based in the north of 
the country in Braga, Minho and Lisbon. The Braga instrument also 
known as a machete was brought to Madeira by the immigrants 
and then, in the latter part of the 19th century, a demand for sugar 
plantation workers in Hawaii saw the government and plantation 
owners there offer incentives to Europeans to come and work in the 
sugar fields. 

I

MUSIC
PLUS

M A N Y  O F  T O D AY ’ S 

S T R I N G E D  I N S T R U M E N T S 

H AV E  A  H I S T O R I C 

C O N N E C T I O N  W I T H 

P O R T U G A L ,  A S  D O  A 

N U M B E R  O F  D I S T I N C T 

M U S I C A L  G E N R E S  T H AT 
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T H E  D E C A D E S ,  M O V I N G 
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S TA G E  R E C O R D I N G S
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Amara at Four Seasons Fairways, Avenida André Jordan 37, Quinta do Lago.

     www.amararestaurant.pt     Reservations: 00 351 289 357 579     |                 @amarafairways 

Open for dinner from Tuesday to Saturday

Something delicious is happening at Fairways

Love food wine

Amara 5.0

“Our first visit and definitely will not be our last. 

The menu is excellent value and the service is 

outstanding, attentive, without being overbearing“.

https://amararestaurant.pt/


A Portuguese settler on the islands named Jacinto 
Pereira – or Jason Perry – suggested that Madeira and 
Açores could provide ideal workers for the purpose, as the 
Portuguese islands, with a similar climate to the Hawaiian 
Islands, had been involved in sugar cane production for 
centuries before. And so, in the space of nine years, some 
10,500 Portuguese made their way to the other side of the 
world and amongst other things brought their music and 
their instruments with them. 

The Hawaiians quickly took the cavaquinho to heart, 
calling it ‘jumping flea’ or ukelele. The two instruments 
sound different because of tuning methods and the fact 
that the cavaquinho is strung with steel strings whereas the 
ukelele has gut or nylon strings.

Fado styles
Perhaps the most familiar Portuguese stringed instrument, 
because of its association with Fado, is the Guitarra 
Portuguesa. The instrument, which is a type of ‘cittern’, 
has evolved since medieval times and has adopted some of 
the characteristics of other instruments, in particular the 
tuning keys known as watch-key tuning. 

There are now two distinct versions of the guitarra, one 
from Coimbra and the other from Lisbon. The differences 
are in the scale or string length; in Lisbon it is 445mm and 
in Coimbra 470mm, giving each its unique sound. They 
also have different styles of play. The Coimbra Fado style 

originates from the male students at the university who 
would play ‘serenatas’ at night to court the ladies. It is 
often played in groups. 

The Lisbon Fado normally accompanies the singer 
with the guitarrista playing the introduction and short 
expressive phases during the singing. 

There are many formal Fado venues in Coimbra, Porto 
and particularly in Lisbon, but if you are lucky you could 
stumble upon an impromptu session in some of the small 
cafés, particularly around the neighbourhood of Graça. 
The singers are not ‘famous’ but they are the real deal.

There are many exponents of the Guitarra Portuguesa 
in the country but one that stands out is Algarvean 
Ricardo J. Martins. He is part of a new generation of 
musicians who explore other musical worlds, and he 
composes his own pieces. As well as playing nationally, 
he also performs at festivals throughout Europe and 
has produced three albums of his work, most recently a 
collection entitled Escapismo which he will be performing 
in Olhão on 16 July, in São Brás on the 23rd (see page 88)
and at Fatacil in Lagoa on 25 August. 

Another stringed instrument that is uniquely 
Portuguese is the Viola Campaniça. This is a remarkable 
looking instrument in that the sound box has a very 
pronounced waist giving it an almost figure of eight shape; 
it has ten steel strings arranged in five pairs and 12 tuning 
pegs, two of which don’t have strings but are used as 

MUSIC
PLUS

This page, top left clockwise: an 

acapella group and their Cante 

Alentejano; Fado singer Sara 

Correia; Ricardo J. Martins, and his 

Guitarra Portuguesa; the late, great 

Bruddah Iz and his ukelele

Above left: A display pf packaging at the Museu de Portimão. Right: Salted 
bacalhau hanging in an old shop in Porto. Our thanks to Victor Vicente of 
Conservas de Portugal for his great assistance with image researching
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substitutes if one of the others break. The instrument has 
its roots in Baixo Alentejo, around Odemira in particular. 

And now a contemporary artist from an underground 
rock background, João Morais – or ‘O Gajo’ as he is known 
–  has taken the campaniça and moulded the sound 
around rock and his past decades as a punk artist. The 
results are brilliant and are helping to propel Portuguese 
music onto the international stage. The heritage of the 
instrument is not lost in his work and he retains the 
essence of Alentejo in his sound.

All together now
There is one musical style that evokes more about 
Alentejo than any other, recognised by UNESCO in 2014 
as being part of an “Intangible Cultural Heritage”. 

There are two distinct versions 
of the guitarra. The differences 
are in the scale or string length; 
in Lisbon it is 445mm and in 
Coimbra 470mm. 



It is Cante Alentejano. Sung by groups of up to 30, and without 
musical accompaniment, this polyphonic traditional singing tells 
stories of beauty, hardships of life, family (particularly the Mother), 
community and love. The songs begin with a ponto peforming a 
solo or a duet with an alto who sings in a higher register. They are 
then joined by the chorus filling in the melody. 

The first choral group is said to have originated in the mining 
community of Minas de São Domingo in 1926 and spread to other 
parts of the region soon after. It was misused in state propaganda 
when images of the groups of singers were used to show how happy 
and noble they were, despite the deprivations they endured. 

Ironically, it was one popular cante song – Grândola, Villa 
Morena – that was used as an anthem by the armed forces to signal 
the start of the Carnation Revolution in 1974. 

There is a Cante museum in Serpa and anyone who has visited 
the beautiful hilltop town of Monsaraz will have seen the wonderful 
sculpture there of the choir set against the dramatic backdrop of 
the Alentejean plains and Lake Alqueva.

Today’s stars of Fado
Going back to Fado and its growing popularity among younger 
generations, one singer who is capturing the imagination is the 
extraordinary Sara Correia. 

Born in 1993, she won a major competition – Grand Noite de 
Fado – when she was just 13 years of age. She soon went on to 
perform at some of Lisbon’s most important venues, where the 
critics hailed her debut and described her as: “the greatest voice of 
the new generation”. 

Her self titled debut album was nominated for two awards 
and her latest work, Do Coração, has received a Latin Grammy 
nomination. She is currently on tour with July dates yet to  
be announced. 

Ana Moura, meanwhile, has had considerable international 
recognition as she embraced modern musical culture and blended 
it with the traditional styles of the Fadista. She sang with The 
Rolling Stones when they played in Lisbon, and Joni Mitchell's 
producer Larry Klein produced her fifth album, Desfado, that spent 
200 weeks in the charts. 

If Fado is melancholic, then at the other end of the scale 
Pimbamusic is all about having a good time. Normally played with 
an accordion with a polka tempo, this upbeat genre is enjoyed 
at summer festivals around the country. The songs have jokey 
lyrics laced with double-entendres, and that is the point of Pimba. 
Although frowned upon by the snooty class, it is simple happy 
enjoyment. The most popular performer in the country is Quim 
Barreiros and like it or not chances are he will be coming to a 
venue near you this summer.

      

It was one popular cante 
song – Grândola, Villa 

Morena – that was used 
as an anthem by the 

armed forces to signal 
the start of the Carnation 

Revolution in 1974.

Top: João Morais, aka ‘O Gajo’ plays 

the campaniça incorporating the 

rock and punk styles he is known 

for. Above: Ana Moura, who has an 
international following.
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Denitely one of the best kept secrets in the Algarve. 

Call us:
961 528 679  |  912 737 762

Gallery Open
Thur. Fri. Sat. Sun.

11h - 17h

Email us: algarvegallery@gmail.com
www.corterealarte.com

G A L E R I AG A L E R I A
Follow these signs from
Paderne or Boliqueime
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REAL STYLE
PLUS

Word s:  S A N D R A  G AT O 

I N  T H E  M O R E ‘ R OYA L’  O F  A L L  P O R T U G U E S E 

V I L L AG E S ,  A  R E N OVAT E D PA L AC E H A S  J U S T 

O P E N E D  I T S  D O O R S  TO U S  C U R I O U S  CO M M O N E R S . 

B I E S T E R  PA L AC E  I S  A N OT H E R S I N T R A S PA R K L I N G 

J E W E L ,  S U R R O U N D E D BY  L U S H G A R D E N S  A N D A 

V E RY  S P E C I A L  K I N D O F  E N E R G Y

QUEEN
FIT FOR A

Quite apart from the fascinating story of Biester Palace, it is the magnificent artworks adorning the walls and ceilings and window surrounds 
that make it a true gem, one that introduces the exhuberant styles of many different design movements

ROYALTY
PLUS
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BIESTER PALACE  Av. Almeida Garrett , 1A , Sintra . Open: Apri l -October 10 :00 –20:00; November to March 10 :00 –18 :30

Tickets :  Adults € 10 ; Seniors €5 ; Chi ldren 6 -12 years €5 . Guided tours are avai lable .  biester.pt
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INTRA IS special. The hordes of tourists who 
visit it everyday know it and those of us who 
have lived 20 kilometres away from it all our 
lives know it even better. There’s something 
about Sintra that pulls us, an invisible 
magnetic attraction that can be explained only 
by the appetite for mouth watering queijadas 

– the traditional pastry made with cheese and cinnamon – 
and the microclimate – which is particularly appealing to 
those who do not enjoy the city heat and appreciate Sintra’s 
humidity and freshness. 

Understandably a romantic’s favourite (Eça de Queirós 
and Lord Byron, to name just two), Sintra is a place for 
contemplation. It is virtually impossible not to feel inspired 
in this magical village, even if you have only the tiniest 
artistic bone in your body.

Any excuse to visit cool, romantic Sintra is a good one. 
But the opening to the public of a palace that was closed 
for decades made me run back to the enchanted serra, and 
again feel humbled by so much beauty. 

The Palace
If you walk to Biester Palace – not far from the centre of the 
village – the first thing you see is the pointed black roofs 
amidst the green tree tops. Then, seeing the building itself, 
what comes to mind is a movie, The Ninth Gate, a 1999 horror 
thriller directed by Roman Polanski with Johnny Depp in the 
main role. The plot centres on an ancient book that supposedly 
had the special power of summoning the devil. Biester Palace, 
closed at the time, was the main setting. 

A couple of decades forward, we have a totally remodelled 
house ready for visitors. So if you need an excuse to visit 
Sintra again (why should you need an excuse?) the Biester 
Palace opening is the best one you’ll get this year.

It was built between 1880 and 1890, by the architect 
José Luiz Monteiro. The highly-decorated interiors – this is 
romantic style in all its splendour – are signed by Leandro 
Braga and the Italian, Luigi Manini. The rarity of the wall 
paintings and frescos is the reason why visitors are not allowed 
to wander inside the rooms. But even from the doorways the 
absolute beauty of the palace interiors is undeniable. 

Confirming that Sintra has a somehow sad but fascinating 
dark side, Biesters Palace’s story is not one of happy endings. 
Frederico Biester wanted a special home in Sintra where he 
could live with his wife, Amélia. He hired the best professionals 
of the time, but after the beautiful palace – neo-gothic, Queen 
Anne, Arts and Crafts and French Art Nouveau all mixed 
together – was finished, the couple didn’t get to enjoy it much: 
they both died of tuberculosis soon after. Their only daughter 
had died of the same disease at a young age. 

I believe that when visiting places with such big emotinal 
baggage, each of us leaves with a different and personal 
impression. This is not a big palace – you can visit all the 
interiors in about half an hour. 

But besides studying the intricate ceilings and walls, you will 
not be able to take your eyes off these incredible features:
  The chapel: tradition says it should be built outside or on 

the main floor. This one is on the second floor, next to the 

bedrooms. The reason? The first thing Amélia liked to do on 
awakening was to pray.
  The music room: delicate, almost feminine, was where 

Amélia liked to welcome her guests.
  The closet: next to the main room, it has a big bay window 

with a view of the Sintra mountain extending to the sea. 
Imagine getting dressed each day in such an idylic spot...
  The non-existing furnishings: the palace is empty. All the 

furniture had been sold over the years and now the present 
owners are trying to buy pieces back. 
  The big fireplace: in the ballroom, it has the original tiles by 

Raphael Bordallo Pinheiro. 
  The initiatic chamber: located in the lower floor, it is 

the most mysterious part of the palace. Although there is no 
confirmed connection with masonic practices – Quinta da 
Regaleira is right in front – there is a stone tunnel from this 
chamber that takes you to the gardens.      

The gardens
You will need at least an hour (it could be much more) to 
have a proper feeling of the surrounding park. You can start 
by the attractions near the palace and then walk slowly down, 
stopping whenever you feel like it, until you reach Sintra’s 
historic centre. 

Designed by François Nogré, the gardens are divided into 
several levels with many romantic corners. Feel free to discover 
them all, between big old trees and luxurious vegetation. 

You must not miss the castle viewpoint: the castle in 
question is the famous Castelo dos Mouros. A higher presence 
is felt throughout the whole property but there is a privileged 
viewpoint here. It’s a small climb to get to the castle viewpoint, 
nothing too exausting.

Then there are the greenhouses and tea house: coming down 
from the castle viewpoint, the greenhouses are a quiet refuge 
where you can catch your breath. Soon, you’ll be able to have 
a drink and a sweet something (one of the most famous pastry 
factories in Sintra will open a small shop here) to get your 
energy back before continuing to explore the gardens.

 Not far from the palace is an old tank inhabited by ducks that 
is one of the many romantic touches of the park, and the picnic 
area, a recent addition. It’s a nice grass mat, perfect to sit or lay 
on, or let the children run around. There are also some wood 
tables to serve the sandwiches and, during summer months, an 
ice-cream truck to maximise the happiness. 

Enjoy, you will never get enough of Sintra. 

S
The Finest Art Gallery in the Algarve

Conrad Algarve, Quinta do Lago, from 7 July 2022

www.artcatto.com
Avenida José da Costa Mealha nº43 r/c | +351 289 419 447 | info@artcatto.com

Summer Exhibition

Silvio Porzionato

Also New Summer Exhibition at the ArtCatto Gallery, Loulé, from 28 June 2022

Carole Feuerman
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http://biester.pt
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VER THE YEARS I’ve regularly 
read articles of ‘the best walks’  

in the Algarve and it’s the usual 
suspects that always make 
the list; the Seven Hanging 
Valleys, the Fisherman’s Trail, 
the Rocha de Pena circuit, 
or a climb up to Foia above 

Monchique… and deservedly 
so, all of them are well worth 

walking if you’ve not done  
them before. 

But having taken on a couple of rescue dogs last year, and in 
search of some walks that avoided the well-trodden trails and 
the temptation for the ‘boys’ to jump up at strangers, I embarked 
upon finding some alternative striding grounds and to my delight, 
began discovering parts of the Algarve that I didn’t know existed. 

Of course, one’s favourite walking routes are subjective and 
personal and depending on the time of year and the weather 
on the day, they can change. But I hope the ones I’ve selected 
provide a little something for everyone and shine a light on these 
seldom ventured pockets of the Algarve. 

FARO ISLAND CIRCUIT 
Many locals and visitors alike head to the islands over the summer 
and Armona, Tavira and Farol are sometimes in danger of sinking 
into the Ria Formosa with the daily traffic they receive. 

Yet connected by a causeway to the mainland is Faro Island, 
directly south of Faro airport and a little gem of a place, at its 
best in the early morning. After crossing the causeway over the 
tidal mud flaps, one arrives in the urban centre of the island with 
the Atlantic and Ria Formosa separated by no more than 75m of 
sand. Here you can park your car and begin a circular walk of this 
most local island. It doesn’t matter in which direction you set out, 
but my personal preference is to head east along the Ria Formosa 
shore (clockwise) with views out across the estuary and mud flats 
to the airport and Faro town. It’s not long before the beach houses 
diminish and all that lies ahead of you are grassy sand dunes and 
the meandering shoreline. 

Depending on the tidal times, there are often fisher folk digging 
for razor clams and other crustaceans, and bountiful birds, boats 
and paddle boarders take advantage of the flowing current coming 
in or out to the sea. 

The turning point is an ever-thinning sandbar ending by the 
outlet to the sea which turns one around back west along the 
Atlantic shoreline with its crashing waves and surf breaks, a 
striking contrast to the calm of the estuary side. Once back to 
the centre of the island, you can either continue on around the 
rest of the island or grab a coffee and pastel de nata in one of the 
numerous cafés by the causeway.  

WILD WALKS

Opposite page: A small hamlet below Barranco de Velho. This page top:  
Charlie’s partner Jo, walking the boys in Canal de Tavira. Above: all 

around, wherever you walk, ancient trees let in the sunlight. Following 
page, main picture: View across to Salir from the ridge-line on the 

Barranco de Velho; boat moored on Canal de Tavira 

W H E N O N E WA L K S ,  O N E  D I S COV E R S .  W H E T H E R I T ’ S  A  R U R A L 

T R A I L  T H AT  L E A D S  YO U T H R O U G H U N FA M I L I A R  CO U N T RYS I D E , 

A  COA S TA L  PAT H T H AT  P R OV I D E S  YO U W I T H  A  D I F F E R E N T 

P E R S P E C T I V E ,  O R  S I D E  S T R E E T S  A N D A L L E Y WAYS I N  L I T T L E 

TOW N S T H AT  T R A N S P O R T  YO U B AC K I N  T I M E ,  

A  J O U R N E Y O N FO OT I S  O F T E N R E V E L ATO RY

Word s:  C H A R L I E  P E R R I N G
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BARRANCO DE VELHO - SALIR 
One of the sections of the Via Algarviana, the long-distance trail 
that stretches east to west across the breadth of the country, 
this is a 15km linear walk which does require a little vehicular 
planning. Ideally, you’ll need two cars, and my preference is to 
park one car by the old church in Salir, then head back in the 
other to your start point just outside Barranco de Velho. 

Park up in A Tia Bia’s restaurant car park, which is directly 
off the N2 coming out of the village and proceed up the road 
until you see the signs for the Via Algarviana on your left. Here 
you turn off the road and walk the wonderful high ridgeline 
with superb views over a canopy of cork and carob trees looking 
south-west towards Salir.

After three or four kilometres, the path falls sharply downhill, 
weaving its way through the ‘barracal’ on a steady gradient all the 
way to the N124 which you’ll cross. 

There’s a little uphill section about two thirds of the way along 
that will get the heart pumping, but it should take you around 
five hours to complete at a steady 3km/h pace. Take lots of water 
with you as there are no facilities en route, and if you set off early 
enough you’ll reach Salir by lunchtime to enjoy some superb tapas 
in Janela da Serra opposite the church.  

CANAL DE TAVIRA EAST OF FUSETA 
A tricky spot to find but well worth a foray! A few kilometres along 
the N125 heading east from Fuseta towards Tavira is a turning for 
Arroteia B, which leads you down an ever narrowing lane to a little 
gravel parking area on the edge of the Ria Formosa and the Canal 
de Tavira. Timing is essential for this walk as it’s totally dependent 
on the tide being out or you’ll venture no further than the tied up 

Looking for alternative 
striding grounds,  

I began discovering 
parts of the Algarve that 

I didn’t know existed. 

OUT & ABOUT
PLUS

CERRO DE CABEÇA DE CÂMARA 
North of Loulé Station lies an isolated hill, and for many years 
I’ve simply known it as ‘the hill’. After a little investigation for 
AlgarvePLUS, I finally found out its name, Cerro de Cabeça de 
Câmara. 

Situated ten to 15 minutes away from the bustle of Vilamoura, 
Vale do Lobo and Quinta do Lago, the ‘hill’ as I’ll still refer to it, 
provides respite from the masses and the most excellent views 
along the coastline of the Algarve. Driving along the N125 through 
Almancil, you might spot a paraglider or two suspended in mid-air 
and it’s from ‘the hill’ that they take flight, catching the afternoon 
thermals that rise up from the coast. 

Head towards Loulé Station (which isn’t really in Loulé) and on 
turning into the station road taken an immediate right, and follow 
the road past some modern villas until the tarmac runs out and is 
replaced by a gravel track. 

Keep your nerve for a few more kilometres until you arrive on 
the northern side of the hill where there are plenty of parking 
spots and numerous trails that lead uphill. They say all roads lead 
to Rome and in this case, all the trails lead to the summit, marked 
by a concrete pillar, and commanding majestic views towards 
Albufeira and east towards Faro. Take your time to explore some 
of the lime kilns that dot the hillside and keep an eye out for 
mountain bikers and ATV tours that use some of the wider tracks 
as their playground.

fishing boats near the shoreline. But with the sea in retreat, you’ve a 
magnificent window to explore the expansive sandbanks and rivulets 
that stretch all the way to the open sea. 

For those who have four-legged friends, you’ll know that they 
aren’t allowed on the beaches during the summer months, but I have 
it on good authority that those restrictions don’t apply here, so it’s a 
perfect place for you and your hound to enjoy some freedom. There’s 
no track or trail to follow, just a big open expanse of rippled sand and 
tidal channels that you wade across or can swim in, and if it’s shells 
that interest you, there’s an abundance of old oyster shells from the 
nearby beds that might just find their way onto your bathroom shelf. 
Always take note of the returning tide. 

RIBEIRA DE ALGIBRE, TOR 
If you like a little scrambling and bashing through the boonies, I 
found an interesting river walk down the Ribeira de Algibre which 
lies just outside of Ponte de Tor. 

By the bridge that crosses the river south of the town on the 
M525, find yourself a parking spot and make your way down to the 
river. Depending upon the time of the year, it’s a linear walk along 
the tracks that flank the river on both sides, or you’ve an option to 
walk along the riverbed itself if it’s run dry during the summer. 

A little exploration is required for this one and it’s a matter of 
keeping the river in sight, but it’s a lovely journey through ‘old 
Portugal’ with little fruit orchards and vegetable patches, bamboo 
thickets, river pools and the pebble riverbed to follow. 

Being a riverbed, it’s not the smoothest of surfaces to walk on, so a 
sturdy pair of walking shoes should be worn. It’s a good idea to carry 
a firm stick with you for additional balance and knocking the odd 
creeper out the way. 
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Charlie Perring is the owner and expedition guide of DRIFT 
Adventure, which runs small group trekking and motorcycle 
expeditions around the world. Contact him at charlie@
driftadventure.co.uk | driftadventure.co.uk | @driftadventure

mailto:charlie@driftadventure.co.uk
mailto:charlie@driftadventure.co.uk
http://driftadventure.co.uk


OON THE  streets around Rua Bombarda, 
surrounding what was once the tired Pensão 
Helena, will no longer be alive with the sound 
of jackhammers. Jack and Walter’s ambitious 
demolition phase is over. A patio has been born, 
replacing the oddment of buildings that had been 
added in the 80s; the old collapsed roof is gone 

and there is a mirador worthy of Dr Pádua’s house of the 1870s. 
From this glorious vantage point, high up, you can look across 

the opulent stretch of the Ria Formosa and around you, at the 
cidade cubista. The 360-degree view is amazing, enchanting, 
and proof of what dedication and determination can deliver.

But what there is now, ready and waiting, is a shell yet to be 
opened. “The demolition phase was difficult, and emotionally 
as well as physically challenging,” says Jack. “The complexities 
were overwhelming. We left Helena, saying farewell to so many 
features, but what we have now has still not emerged as Casa 
Amor. We found ourselves facing a ruin, without a roof, without 
flooring in areas, and with mounds of stones and rubble. 

“The rooms no longer existed, the traces of the past had 
disappeared. There was a sudden, quiet sense of ‘emptiness’, 
and no staircase as yet to reach the terrace.”

VISION 
PLUS

Walter shared the melancholy. “Fortunately, Josué Medeiros, 
the boss of E-obras, our builder, had warned us. All those, it 
seems, who have been made this journey, feel the same thing  
– stress, concern, and with soul-searching questions. Were we 
right? Could we do another way? Will we be able to give a soul 
back to this historic building? Is this too big a project for us?

“And then reason takes over, and a heartfelt understanding 
that ours was the only way to rescue this centuries-old building 
whose tiled façade hid its structural fragilities, whose wooden 
ceilings were ready to fall, and whose walls were full of water.”

And then, as Jack and Walter explained last month, the 
magicians of LSF (Lightweight Steel Framing) arrived. “The 
work is impressive,” says Jack. “In a few weeks, a new floor 
has been installed, a new roof, terrace, new stairs, a new suite 
on the roof and the famous mirador. All this is a little strange; 
without the coating layers, it looks like a huge construction 
game for children!”

A lot of work lies ahead with the processes of treatment 
and waterproofing. Then comes the white lime plaster layer, 
the traditional bricks of Santa Catarina on the ground, the 
drawings of the platibandas that embellish the top of the 
building façades across the Algarve. 

Now is the time of choices – those to make and those 
already made in the past year. And questioning earlier 
decisions – should the plan of a room be changed by 
reducing the size of the bathroom, for example? Should they 
keep the porcelain wall switches that were chosen before the 
pandemic, which are more expensive but so much prettier 
than their plastic counterparts? What height should wall 
sconces and sockets beside beds be positioned?

“The internet has been a great information aid,” says Jack. 
“But the friends who have been there before us – David 
and Colum from Casa Rosa and Pascale and Igor from Solar 
do Bisavô – shared their experiences and that has been of 
real benefit. The wall sconces will be fixed at 1.20m and the 
sockets at 75cm instead of the 30cm planned. And we kept 
the porcelain switches...”

And so life progresses at Casa Amor. Jack and Walter are 
dividing their time between the small pop-up store where 
they share their eclectic favourites: chocolate, sardines, 
French pâtés, Portuguese tea, coffee roasted in Loulé by 
Bean17, Champagne, and not forgetting Walter’s cakes! 

And soon it will be time to talk about interior design and 
decoration... 
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S U M M E R I S  H E R E ,  A N D JAC K 

A N D WA LT E R  CO N T I N U E  T H E I R 

P O R T U G U E S E  A DV E N T U R E .  T H E 

P O P - U P  S TO R E  I S  N OW O P E N AT 

R UA D O G A I B É U N ° 2 4  A N D AT 

P E N S ÃO H E L E N A ,  A F T E R  M O N T H S  O F 

U N C E A S I N G D E M O L I T I O N ,  

T H E  R E CO N S T R U C T I O N H A S  

F I N A L LY  B E G U N

Word s:  E L A I N E  J O Y C E
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From demolition to re-construction: 
old ruined walls come down creating 
new spaces and introducing light where 
there was only darkness before. This is 
a stage where you can see the end result

 

AT HOME

 
 

Tel: 917 770 508
floralimage.pt

Floral Image Algarve
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✓ Water Free
✓ Allergy Free
✓ Mess Free
✓ Antimicrobial
✓ Sustainable 
✓ Monthly Refresh
✓ No Contracts

  

Visitors to Vilamoura Marina are in for a treat when they 

discover the luxurious handmade artisan gelato that is 

produced for Gran Sorvete in the heart of Italy. Gluten-

free, gorgeous and with an amazing choice of amazing 

toppings, this is where to go for a cool atmosphere and 

mouthwatering tastes.

 Open 11:00 – 23:00     gransorvete.com

https://pt.floralimage.com/
https://www.gransorvete.com/


SAVING 
 PLUS

UCCESS & STATUS. During 
the 1920s, Dali established 
his name in Europe and 
found immediate commercial 
and critical success in 
New York with his first 
exhibition. Another in 1934 
was accompanied by a series 

of lectures on Surrealism at the Museum of 
Modern Art. He returned to New York again 
in 1936 when he created what was to become 
his most famous time piece, The Persistence 
of Memory. 

In 1939, at the World’s Fair held in New 
York, his Dream of Venus pavilion featured 
artwork alongside live models dressed in 
nothing but seafood. It was the most talked 
about exhibition area in town and Dali was 
the most talked about artist.

Upheaval 
Despite the magnitude of his achievements, 
his political views were challenged when he 
sided with Franco in the Spanish Civil War. He 
was expelled from the Surrealist Movement, 
and living in Paris alongside other artists 
including Picasso, he was regarded as a pariah. 

Being Spanish and with a Russian wife, 
he was offered no protection from the Nazis 
when they arrived. His eccentric appearance 
and artwork were regarded as degenerate, 
and he was faced with one option: to obtain 
a visa to a neutral country and from there 
return to America.

Decisions
As the country of his birth, Spain might 
have seemed like an obvious choice, but 
following the end of Civil War the population 
continued to be faced with harsh repression 

and economic hardship. On the other hand, 
Portugal was neutral, and it was reported 
that life there proceeded almost as normal. 
Furthermore, it came to Dali’s attention that, 
in a clandestine operation, the Portuguese 
consul-general in Bordeaux was issuing visas 
and passports to refugees fleeing the Nazis. 
This was a highly valuable escape route for 
many Jewish people, and for a devout and 
wealthy Catholic like Dali who hoped to be 
able to buy visas for his wife and himself. 

Entering Portugal and then travelling on to 
the USA seemed like a possibility. In a state of 
trepidation, the pair set off to Bordeaux on the 
first stage of the journey. 

Exceptional help
By all accounts, Aristides de Sousa Mendes 
was a brave man who took enormous risks 
when issuing visas. He was well aware of the 
Nazi’s anti-Semitic views and at his consular 
office, Jewish refugees, and others able to pay, 
were provided with the necessary paperwork, 
giving them legal passage to Portugal. 

Helped by a small staff and his large family, 
de Sousa Mendes completed all the clerical 
details in order to process as many requests as 
possible at the quickest rate. Dali was just one 
needy person in a queue of thousands.  

Working through days and nights, de 
Sousa Mendes raced to finalise as many as 
he could before the Vichy French authorities 
intervened. It came as no surprise when 
eventually he was ordered to stop by his 
superiors in Lisbon. This instruction caused 
him to redouble his efforts by telling the 
consular offices in Bayonne and Toulouse 

to issue visas with all haste. He must have 
known by this time that he would find himself 
in further trouble at home.

 It was only when he was suspended and 
escorted back to Portugal that the issuing of 
visas came to an end. By then, in June 1940, 
Dali had paid for and been granted two visas. 
In a state of relief, he and Gala were able to 
travel to Lisbon and from there book a passage 
to New York. 

Portugal was 
an escape route 
for many Jewish 
people, and for 

devout and wealthy 
Catholics like 
Salvador Dali.
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Word s:  C A R O LY N  K A I N 
  

I N  J U N E  1 9 4 0 ,  A S  F R A N C E S U R R E N D E R E D TO G E R M A N F O R C E S , 

S PA N I S H  A R T I S T  S A LVA D O R DA L I  A N D H I S  W I F E  G A L A W E R E 

I N  PA R I S  W I T H  N O O BV I O U S  WAY O F  AVO I D I N G T H E  CO N F L I C T. 

I T  WA S  A  P O R T U G U E S E  CO N S U L  W H O G AV E T H E M T H E I R 

O P P O R T U N I T Y  TO E S C A P E

Left: The extraordinary installation, the Mae West room, in 
the Dali Theatre-Museum in Figueras. Below: The Persistence 
of Memory, which hangs in The Museum on Modern Art in 
New York City. Centre: Aristides de Sousa Mendes

The aftermath
In August 1940 they boarded the passenger-
cargo liner Excambion and, on arrival in the 
USA, went to stay with wealthy friends in 
Virginia. There, Dali continued to paint and 
wrote his autobiography. He made scathing 
attacks on the Surrealist movement declaring 
it dead, and hailed the return of classicism 
instead. 

While the war raged on in Europe, his 
next exhibition in New York contained 19 
paintings. Sales were disappointing and the 
majority of critics stated that they could not 
see any major changes in his work. Dali’s 
heyday was over, although he continued 
to have some success and remained in the 
public eye. 

Others in the Surrealist Movement 
distanced themselves further from Dali 
referring to him as “a friend of Franco”.  
For the rest of his life, Picasso refused to 
mention Dali’s name or even acknowledge  
his existence. 

In the case of de Sousa Mendes, a secret 
trial was held in Lisbon under the guise 
of a disciplinary tribunal. The threat of a 
custodial sentence hung over him but instead 
he was temporarily suspended from the 
diplomatic service. After he was reinstated, 
he continued to receive a full consular salary 
until he died in 1954 aged 69.

In 1966, for his efforts to save Jews, he was 
recognised by Israel as one of the ‘Righteous 
among Nations’. In 2020 the Portuguese 
Parliament granted him official recognition 
and decided that a monument in the National 
Pantheon in Lisbon should bear his name.

S

Dali’s debt 
        to portugal

NATIONAL PANTHEON , Campo de Santa Clara , 1 100 -47 1 L isbon . Open Tuesday to Sunday, 10 :00 –18 :00

patrimoniocultura l .gov.pt

http://patrimoniocultural.gov.pt


Word s:  L Í V I A  M O K R I

Go green

A
L

G
A

R
V

E
 P

L
U

S
  

l 
 2

9

S U M M E R I S  H E R E  A N D YO U M AY W E L L 

F I N D  YO U R S E L F  WA L K I N G I N TO A  W I N E 

S H O P A N D I N S T I N C T I V E LY  G R A B B I N G A 

TA L L ,  T H I N  B OT T L E ,  T I N T E D G R E E N A N D 

S E A L E D W I T H  A  S C R E W TO P.  A  L I G H T, 

B U B B LY,  C R I S P  W H I T E  V I N H O V E R D E I S 

T H E  P E R F E C T  D R I N K  FO R T H I S  T I M E 

O F  T H E  Y E A R

WINE
PLUS

INHO VERDE 
is produced in the lush, 

green, rolling hills of northern 
Portugal, which starts just below 

the Portuguese-Spanish border 
and extends all the way to the 

Atlantic Ocean, where it meets with 
the city of Porto. The two rivers that 

run through the region are the Douro 
and the Minho.
Vinho Verde is the largest and one  

of the oldest demarcated wine regions in Portugal from 
where wines were exported to northern Europe and the UK 
in the 16th and 17th centuries – before the development of 
Douro wines. 

Wine in Portugal is part of daily life, and many families 
have a small plot of land where they grow grapes. All over 
the Vinho Verde region, you’ll see vines hung in the beautiful 
Pergola style, draped high where the cool breeze protects 
them from moisture and mould.

Most Vinho Verde is a blend of white grapes – all 
indigenous to Portugal – including Arinto and Trajadura 
varieties. But there are two predominant grapes that 
winemakers see as more interesting than the others: 
Alvarinho and Loureiro. Many producers in the region have 
begun making monovarietal wines from these two grapes, 
and are achieving very good results. 

About 86% of Vinho Verde wines are whites that are 
usually consumed at a young age. They present intense, yet 
delicate acidity and harmonious taste, with rich fruity and 
floral aromas – depending on the grapes used. These wines 
are lemon or straw yellow in colour, have an alcohol content 
of around 8.5–11%, and are refreshing and balanced.

Alvarinho is now the most emblematic grape in the area, 
mostly in the Monção e Melgaço sub-region. The grape 
generally has a lower yield and can achieve higher alcohol 
levels (11.5–14%). The grapes produce full-bodied, dry 
wines with complex, delicate, fresh aromas that are lemony 
and tropical, with characteristic minerality, slightly salty 
properties, and high acidity.

V



WINE
 PLUS

A
L

G
A

R
V

E
 P

L
U

S
  

l 
 3

0

In the sub-regions to the south of Monção e Melgaço, 
around Lima, the main grape 
variety is the fine Loureiro, which 
has a higher yield and gives very 
aromatic, fresh wines, often with 
citrus and floral aromas, and also 
with high acidity. 

Good example: Quinta do Ameal Escolha White

Many of the Vinho Verde wines out there have a slight 
fizz that can be delightfully refreshing. Originally, this was 
caused by carbon dioxide, a natural by-product trapped 
in the freshly-fermented wine during bottling, but these 
days winemakers add more to boost carbon dioxide levels 
as they know that drinkers abroad have come to associate 
Vinho Verde wines with light bubbles.

But many Vinho Verde wines don’t have any spritz at 
all, and if you try them you’ll find that the acidity and 
minerality of the wine shine through even more when 
those bubbles aren’t present.

The aged Vinho Verde wines have a golden colour, 
with aromas of ripe fruit such as quince and honey. In the 
mouth, there is more complexity and structure in this 
rounder, plumper and persistent wine.

But the Vinho Verde region produces not only white 
wines, but also rosé and red ones.

Vinho Verde rosé reveals a 
slightly pink colour, with young, 
fresh aromas, reminiscent of red 
fruits. The taste is harmonious, 
fresh and persistent.

Good example: Covela Rosé 

The most successful blue grapes in red Vinho Verde 
wines are Vinhão. The wines made from this grape are 
deep red, almost purple, pink foaming, more tannic, with 
aromas of wild fruit with striking acidity and intense 

freshness. Red Vinho Verde 
wines are also considered the 
gastronomic choice because 
with their complex aromas they 
can be well harmonised with 
local dishes. 

Good example: Anselmo Mendes Vinhão Red 

In the Vinho Verde region, with its wild green landscapes, is one 
of the largest nature parks – and the only National Park –  in 

Portugal, the Peneda-Gerês. Much-visited in the charming town 
of Ponte de Lima are its ancient castles and a fine Roman bridge; 
Braga, the beautiful capital of the Minho sub-region, is known for 
its churches, monasteries and shrines and the spectacular Bom 
Jesus do Monte. The region offers several different itineraries to 
explore, packed with wine tastings and visits to vineyards and 

wineries. Contact Lívia Mokri, wine expert and tour guide,  
for details: livinhosportugal@gmail.com

D I S C O V E R  T H E  H O M E  O F  V I N H O  V E R D E

Sparklings have been produced in the region since 
1999 and, due to its natural conditions, the area is one 
of the most promising places for quality sparklings. The 
sparkling Vinho Verde wines also have a typical profile 
of the region, with enhanced aromatic freshness and 
more complex flavours. In their case, only the sweetness 
of the wine changes, depending on the concentration 
of residual sugar and the aging time spent in the bottle. 

The consumption preference 
dictates the choice, from a 
Natural Brut to sweet sparkling 
wine, or between a Reserve 
and the Grande Reserva.

Good example: Soalheiro Espumante Brut Alvarinho

Light, fresh, young and pleasantly aromatic, Vinho 
Verde wines are suitable for all occasions: a sunny picnic, a 
restaurant meal or a romantic evening.

All over Portugal, seafood is the dominant cuisine, 
particularly bacalhau (codfish). One of the most typical 
regional dishes is creamy rice with chunks of cod, 
monkfish, or shrimp. White Vinho Verde is high in acidity, 
which makes it ideal for pairing with seafood. And right 
now, in the heart of the sardine season, this wine is an 
excellent choice to accompany grilled fish.

Vinho Verde wines also pair perfectly with fresh dishes 
with subtle spices: a summer salad with fruits and shrimp, 
cream cheese crackers with salmon, or sushi, for example. 

Vinho Verde is great by itself, but if you are looking for an 
affordable white wine that’s delicious with light foods and 
all manners of sea creatures, you’ll definitely have a perfect 
pairing. But be sure to consume these wines chilled!

Vinho Verde rosé reveals 
a slightly pink colour, 

with young, fresh aromas, 
reminiscent of red fruits. The 

taste is harmonious,  
fresh and persistent.

JULIA'S BEACH, PRAIA DO GARRAO, ALMANCIL. FOLLOW SIGNS FOR VALE DO LOBO AND THEN RIA PARK HOTEL. 

Info@julias-algarve.com     00 351 289 396 512    online reservations: julias-algarve.com           @juliasalgarve 
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INGREDIENTS 

 30g unsalted butter, plus extra (optional,  
for greasing)

 3 medium very ripe bananas (about 500g) peeled
 4 eggs
 I large carrot, scrubbed and roughly grated  

(about 80g)
 3 tbsp maple syrup
 1 tsp vanilla extract
 ¼ tsp sea salt 
 1½ tsp ground cinnamon
 1 tsp bicarbonate of soda
 1 tbsp lemon or orange juice and a little grated zest
 200g ground almonds
 25g ground flax seeds (see opposite)
 3 tbsp raisins or chopped dried fruit 
 3 tbsp seeds or chopped nuts
 12 fresh berries, such as raspberries (optional)

METHOD
1 Preheat the oven to fan 180°C/gas mark 6 and 

either grease a 12-hole muffin tray with butter or 
line with paper cases.

2 Melt the butter in a small saucepan, and as soon 
as it has melted, take it off the heat and allow to 
cool slightly so that it won’t cook the eggs.

3 In a medium bowl, mash the bananas to a pulp 
with a fork. Push them to one side, then crack 
the eggs into the empty part of the bowl and 
whisk well with a fork.

4 Add the carrot, maple syrup, vanilla, salt, 
cinnamon, bicarbonate of soda and lemon/
orange juice and zest. Mix together with the fork 
and then add the melted butter.

5 Add the ground almonds, ground flaxseed, 
raisins or dried fruit, most of the seeds or nuts 
and mix well. Divide the batter between the 
greased or lined moulds of the muffin tray and 

scatter over the rest of the seeds or nuts.  
If using fresh berries, pop them on top now  
and press in slightly.

6 Bake in the oven for 30 minutes. If your muffins 
are getting very brown after 20 minutes, then 
lower the heat to fan 170°C/gas mark 5. If using 
fresh berries, these muffins may need 3-5 
minutes extra.

7 Remove the muffins from the oven and leave to 
cool for 10-15 minutes before lifting out of the 
tray and transferring to a wire rack to cool down 
completely before enjoying.

Fla x seeds 

Flax seeds are tiny seeds that are packed with 
nutrients, a great plant-based source of antioxidants, 
protein, fibre, and anti-inflammatory omega-3 fatty 
acids. However, they have a tough outer hull that 
keeps them from breaking down in your digestive 
tract. According to healthline.com you can buy them 
ready ground, or grind them yourself in a blender, 
food processor or by hand using a pepper grinder, a 
flax mill or a pestle and mortar.

M A K E S  1 2  L A R G E  M U F F I N S             T O TA L  T I M E :  4 5  M I N U T E S

V E RY R I P E  B A N A N A S WO R K B E S T  FO R T H I S  B R E A K FA S T  S P E C I A L ,  B U T 

I F  YO U R S  A R E  N OT  E S P E C I A L LY  S O F T  T H E N YO U M AY N E E D TO A D D 

A N OT H E R TA B L E S P O O N O F  M A P L E  S Y R U P.  R E M E M B E R ,  T H E S E  A R E 

 M O R N I N G M U F F I N S ,  S O  A  TO U C H S W E E T

Breakfast muffins  
with banana, carrot and seeds 

Loved last month’s salad? 
We went back to Melissa 
Hemsley for more! Her 
muffins from Feel Good 
(Ebury Press), are the 
perfect start to any day. 
Thank you Lizzie Mayson 
for the photography.
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ECOGNISING POTENTIAL and realising it are two 
very different things. The first is usually a passing 

thought, a dream perhaps; the second is a heartfelt 
desire to make the dream reality, and that requires 

foresight, unflinching determination, and a 
passion for change. A fine example of what can 

be achieved when that vision becomes an all-consuming desire is right here, in the 
market town of Loulé, close to the historic castle, where a gallery specialising in 
fine photography, In The Pink, has just opened.

But first, a bit of background. A century-old, fading building on the Praça da 
República, just past the market and Câmara, a one-time private residence that 
later housed a traditional menswear and fabric retailer, had been left empty and 
decaying for more than 25 years. It was purchased by an investor who had plans 
to return pride to this three-floor property, and develop it into serviced offices for 
local business people. 

Then Covid hit and lockdown changed everything, including the level of rental 
interest that had been there, and property values. No one, it seemed, saw the 
opportunities it would provide.

And then along came Philip and Anja Burks and a whole new chapter began.

pink

R

Perfect in

“When we first discovered it was on the market, we 
tried to buy the building from the then owner, but without 
success,” says Philip. “Then the price dropped down, and 
we bid again, and the grand old lady of a property became 
ours. We bought it because we loved it. It was that simple. 
The building is beautiful, architecturally splendid, but was 
in real need of attention inside and out to restore it to 
its former glory. To be honest, we had no distinct plan in 
mind at that point, although consent had been granted by 
Loulé council to develop it into an art gallery.” 

Along with its neighbour Café Calcinha, famous for its 
authentic art deco interior and its seated statue of poet 
Antonio Aleixo on the street, the crumbling pink palace 
was scaffolded, hidden behind hoardings and swathed in 
layers of draping; there was no sign of what would emerge, 
no announcement of plans, and locals continued to guess 
at possible scenarios.

The first five months of the renovation process were 
spent on the vital basics – stabilising the property and 
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O N E  C O U P L E  H AV E  B R E AT H E D  N E W  L I F E  I N T O  A 

G R A N D  B U T  S A D LY  N E G L E C T E D  B U I L D I N G  A N D  O P E N E D 

A  G A L L E R Y  T H AT  W I L L  C E L E B R AT E  T H E  F I N E S T  I N 

P H O T O G R A P H Y.  M E E T  E N T R E P R E N E U R S  P H I L I P  A N D 

A N J A  B U R K S  A N D  E N J O Y  T H E I R  J O U R N E Y

Opposite page: Standing proud, 
after complete renovation. This 
page, top clockwise, Philip and 

Anja Burks, owners of In the Pink; 
works from Albert Watson, Kristian 

Schuller, and Bastiaan Woudt

Word s:  S U S I  R O G O L - G O O D K I N D 



making it secure. Ten long months on, the work of contactors 
João and José Neto and their team has brought about a 
remarkable rebirth of the building, in a programme designed 
to retain the very architectural essence of the period and the 
special features of the property itself. Inside, however, and 
under the guiding eye of Lisbon interior designers SAV, the 
three-floors have been developed to create calm, contemporary 
spaces that provide the backdrop for the works on display. 

Why photography? Anja had previously worked in banking 
and in Private Family Office where she looked after one of 
the largest private Impressionist Art Collections in the world, 
and set up Museum Barberini in Potsdam, Germany. Phil, with 
his background in commercial real estate, had successfully 
launched two companies to IPO including self storage operator 
Big Yellow plc. With a shared passion for photography, and their 
own collections in London, Berlin and here in Portugal, In The 
Pink offered the opportunity for the couple to further their 
personal interest and maximise on existing connections in the 
artworld locally, nationally and internationally.

And we are talking fine photography here. Photography as 
an art form. And all works will be for sale. Anja explains: “We 
will be staging three to four exhibitions a year from major 
names known and respected the world over, as well as key 
contemporary photographic artists from Portugal itself. We are 
honoured to have in our opening exhibition such great names 
as Albert Watson, Kristian Schuller and Bastiaan Woudt.”

The Burks are looking for In The Pink to become a centre 
of excellence in the Iberian Peninsula, and they also intend to 
offer an Artist in Residence programme. 

“With solo shows we will encourage lectures and workshops,” 
says Phil. We want to work with the local community and to 
integrate with people interested in photography. 

“In particular, we want to involve children wherever possible, 
and to feed their curiosity and inspire them to develop 
an interest in both the technical and the creative side of 
photography.”

Big ambitions, yes, but certainly achievable for this couple 
who have already proved that they can make things happen. 
And that, simply, is what realising potential and investing in the 
future is all about.

 

IN THE PINK   Praça da Repúbl ica 69 -75 , 8 100 -270 Loulé

E :  info@in-the -pink .com  / in - the -pink .com
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Above: How it was years ago: Avenida da 
República and what is now In the Pink, on the 

right hand side. Left: Work in progress, taking the 
building into its newest chapter

Get your outdoor space 
          Sunshine-ready!

 +351 289 358 007 | +351 912 571 912

studioshop@quintastyle.com

www.quintastyle.com

Estrada de Vale de Éguas 30, Almancil

Get your outdoor space 
          Sunshine-ready!

mailto:info@in-the-pink.com
http://in-the-pink.com
http://quintastyle.com


GALERIA CÔRTE-REAL  i s s ignposted f rom Bol iqueime , Ferre iras and Paderne  

OPEN:  THURSDAY to SUNDAY, 1 1 :30 –16:30  /  912 528 679  / corterealar te .com

Word s:  C A R O LY N  K A I N

Are your colours true to life or 
beautifully imagined?
I think my palette is 
recognisably mine in that I 
always use lots of mauves, lilacs, 
purples and blues, and adapt 
them for each painting. I would 
say that probably I exaggerate 
the true colours rather than 
imagine them.

What makes you decide on a 
particular subject, or view?
I’m always drawn to a subject 
by the extra details – the quirky 
shapes of chairs and tables in 
a café, the amazing shadows 
thrown by a gnarled tree, or the 
density of a blue sky.

Do you photograph scenes 
and then transfer the scenes 
to oils?
Thank goodness for digital 
photography! I take many, 
many photographs and use 
several for one painting, making 
up my own composition and 
discarding the areas that don’t 
work for me. I also do a lot of 
quick pen drawings of a subject 
to get the immediate feel for it.

Is board better than canvas, 
and why?
As long as boards are properly 
primed, I don’t feel that there is 
a huge difference in the surface 
of board or canvas. Often, it’s a 
matter of convenience; boards 
are much easier to transport! If 
I am working away I always use 
board, and I prime my boards 
and canvases myself. I like to 
work on a quite rough dry 
surface and spend a lot of time 
preparing them.

A R T I S T ’ S  C H O I C E

S T R I V I N G TO C A P T U R E  T H E  T E M P E R AT U R E  O F  A  S C E N E ,  A R T I S T 

J E N N I F E R  I RV I N G R E P L I C AT E S  T H E  DA P P L E D M O R N I N G S U N S H I N E 

A N D T H E  S O P O R I F I C  B U I L D - U P  O F  A F T E R N O O N H E AT

EPICTING nuances of light 
and colour, Jennifer Irving 
observes how sunlight falls 
on the façade of buildings 
and the surrounding 
foliage. “This is done by 

working in contrasting 
depths of shadows, especially those that are 
created by nature,” she explains. “I begin 
each painting with a loose under-drawing, 
using brushes and palette knives to block in 
elements of the composition. Then I build up 
layers of colour and tone to achieve a sense of 
time and place”.

 Irving’s village street scenes of the Algarve 
benefit from the unusual clarity of light and 
her special ability to reproduce the beauty of 
nature. Her technique enables her to imitate 
the intensity of colours flaunted by plants 
such as bougainvillea.

 Seen all across Southern Europe, this 
thorny shrub is not native to the area. Its 
origins in South America and its discovery by 
a European woman disguised as a man are 
worth recounting, and one of the many tales 
surrounding the plant.

In the year 1789, a botanist on a scientific 
voyage took his lover with him. Posing as his 
assistant, it was she who first came across 
the plant while collecting specimens in Brazil. 
Unlike anything that had been seen before 
it was named Bougainville after the French 
captain of the ship. 

Jeanne Baret, the lady who made the 
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discovery, was undoubtedly an intrepid 
traveller and devoted lover, and she 
became well known as the first woman to 
circumnavigate the globe. Under different 
circumstances bougainvillea might well have 
been called baret!

Jennifer Irvine RGI, RSW, studied inside 
the hallowed halls of the Mackintosh Building 
at Glasgow’s School of Art. Her immediately- 
recognisable paintings that depict tones of 
sunshine, shade and depth of colour have won 
many prestigious awards and prizes. 

Currently, her studio is in Glasgow and 
her home base in Argyll. She makes regular 
stopping off points in Scotland but for much 
of her time she travels around Southern Italy, 
France and Portugal, always looking for that 
certain quality of light.

Jennifer Irvine's recent pictures are of the 
immediate local Algarve area and they can 
be seen in an exhibition at Galeria Côrte-
Real in Paderne. Set in a traditional ‘quinta’ 
located in a romantic rural location on the 
outskirts of the village of Paderne, the original 
whitewashed rooms contain an ever-changing 
selection of paintings, ceramics and objects 
of art. Terraces and gardens surrounding the 
‘quinta’ are planted with indigenous trees, 
swathes of flowers and shrubs. In many ways 
the exterior of the gallery resembles exactly 
the sort of locations Irvine chooses to portray 
in her paintings. 

Read more about bougainvillea on page 56

PROMOTION
PLUS

Sunlight, shade 

and 

D

Bougainvillea

http://corterealarte.com


NEW WAYS 
 PLUS

ANDORINHA ALGARVE Soap and 
Beauty is a long name for the 

company that could simply be 
called Gorgeous, because that is 

exactly what its products are. 
Locally made, using locally-

sourced ingredients 
where possible, the 

range on offer is exceptional, and developing all the 
time. What started as an artisan soap-making business 
has grown by leaps and bounds to incorporate haircare 
products, beauty oils, skin care essentials, scented 
candles and even products for your pets, like paw balm 
and fur shampoo. And everything is handmade right here.

Benefim-based owners Lennart and Annchen 
Soderman carried out some serious research before 
launching into a market that was relatively new to them, 
studying what was already available here and its pricing 
and quality, and assessing what demand there would be 
for a range that offered something 
very different. Annchen’s previous 
experience in the skincare business 
in Sweden obviously gave the duo a 
headstart.

Today, their studio in central Loulé 
is the Andorinha manufacturing 
hub where all products, with the 
exception of pottery dishes for their 
soaps, and accessories, are made. 

“Sustainability is actually one of 

the main reasons behind why we started this company,” 
Lennart explains. “We failed to understand why we were 
buying expensive liquid soap and shampoos in plastic 
bottles when these products contain 80–90% water and 
had the need for preservatives. That’s why we created 
our soap bars and haircare system in solid forms. And we 

loved the high-quality local olive 
oil that is superb for skin care – as 
well as for eating! 

“We use organic ingredients 
as much as possible and all our 
products are degradable. And 
our scented candles are made in 
ceramic cups which you can reuse 
afterwards – perfect for coffee – 
and our soap packaging is paper. 
It is central to our ethos that the 
ranges we make are able to benefit 
the planet.”

The best bars
Soap making is a surprisingly long and complex process, 
one to which we users, rather than the makers, give little 
or no thought. To produce a batch of 20 soaps takes about 
two hours – and that’s just the start of it. The soaps then 
need to harden for 24 hours and be cured for five to six 
weeks. And all of that happens only after a particular 
recipe has been formulated.

“In the first stages we have to plan which ingredients 
and fragrances will be included, and in what proportions 
they will work best together. That is the chemistry of 
the equation,” says Annchen. “And when we develop 
a particular recipe, we have to get it approved by a 

Traditional 
liquid soaps 

and shampoos 
contain 80-90% 
water and need 
preservatives.   
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Word s:  J O A N N A  C H A D O 
  

SOAP STORIES
T H E  N U M B E R  O F  B U S I N E S S E S  T H AT  S P R U N G  U P  A S  A  D I R E C T 

R E S U LT  O F  T H E  T H I N K I N G  T I M E  T H AT  L O C K D O W N  A L L O W E D 

U S  H A S  S E R V E D  T O  S H O W  H O W  I M A G I N AT I O N  A N D  A  F O C U S 

O N  C H A N G E  O P E N S  N E W  C H A P T E R S
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safety assessor here, which is a necessity under European 
Cosmetic Regulations. Without that certification, the 
product would be deemed illegal.”

And every soap design in the collection is different – there 
are delicate marbelled swirls of colour, textured layers, 
blocks and rounds, heart shapes and squares, soap on ropes, 
and in ceramic pots, and shaving soaps that deliver a rich 
lather. Boxes list ingredients and have a hole through which 
you can grab the fragrance. It could be any one of a dozen 
beautiful natural scents that have been worked into the 
formulation. The artisan-made ceramic soap dishes are hard 
to resist, too, and at €22.50 they are a perfect gift, while the 
soaps themselves are around €8.

Hair today
The concept of shampoo and conditioner bars is not only 
novel – it is also a sign of contemporary thinking, and a wish 
to minimise the negative impact of packaging of traditional 
products. And once tried, you won’t want to return to the 
plastic bottles that have filled bathroom cupboard shelves 
for years and been dumped on to the already overflowing 
landfill sites. This is without question a way forward, and 
with haircare products coming in at around €14, there are 

ecosuncharters
Luxury yacht

Yacht Sunseeker Portofino 53 - Just for you

Step on board for your own private coastal experience, we start with some welcome bubbly and your preferred music mix. 

Charter cruises hold up to 8 people and include boat hire, your skipper to take you on a voyage along the coast, food and drinks, off boat swimming, 

paddle boards and grotto exploration by dinghy, all  for whichever time span you choose.  Call Hugo now to reserve .

Embarkation: Vilamoura Marina, Quay A1 , T: +351 964 514 126  ecosuncharters@gmail.com   www.ecosuncharters.com                 @ecosuncharters.com  

3 HOUR CHARTER

900.00€

5 HOUR CHARTER

1500.00€

7 HOUR CHARTER

2100.00€

considerable savings to be made, too, over the designer 
brands that have big, international budgets.

Right now, there are plans to expand the hair care range 
with additional bar products, and special treatments, and at 
the same time the facial skincare offering will be enlarged, 
too. A new cleansing oil and a facial mist are the ideal 
complement as is the brand’s highly-successful cleansing 
soaps and powder facial masks (buy the spoon and brush 
to go with them and turn your home routine into a salon-
like treatment.) Skin care products go from €13 to €35. A 
number of dermatologists here are selling the range, and 
that’s a pretty good reference for the product efficacy.

Inspired by nature – by lavender fields, lemon groves, 
cherry blossoms in the spring  – and with a deep-felt interest 
in all things holistic and organic, Annchen and Lennart see 
every season as a new opportunity and their team in Loulé 
share their huge enthusiasm for expansion.

Andorinha Algarve Soap and Beauty doesn’t have its own 
shop as their operation here is 100% online (they do ship 
to most European countries, however), but increasingly 
local retailers are buying into their proposition and we are 
starting to see their distinctive bird logo and beautiful soaps 
in speciality shops.

NEW WAYS
PLUS

ANDORINHA ALGARVE  Soap and Beauty

  T: +351 927732711  / E : info@andorinhaalgarve.com  / andorinhaalgarve.com

Restaurant & rooftop bar Resident DJ & live music   .  Sunbeds, shades & beach hut  .  

Beach hut serving coffee and snacks open from 09:00h - 19:00h  .    . Bookings essentialRestaurant open all day from 12:30h until late

     @marias_algarve                   @Marias restaurant and beach

On Garrão beach, between Vale do Lobo and Quinta do Lago, drive past Dunas Douradas Beach Club, we are at the end of the road. 

team@mariasbeachalgarve.com

www.mariasbeachalgarve.com

Bookings: +351 289 358 675

https://ecosuncharters.com/en
mailto:info@andorinhaalgarve.com
http://andorinhaalgarve.com
https://mariasbeachalgarve.com/


HE ALGARVE is one of the fastest-growing regions in the wine world, with our wines 
awarded various distinctions in prestigious national and international competitions. 

The Algarve Wine Commission had planned several activities over the important 
Lagoa Wine Show period in June, with special emphasis on the XIV Algarve Wine 
Competition, which was held at Convento de S. José in Lagoa. The annual competition 
aims to stimulate the production of quality wines, as well as to promote the best wines 

produced in the Algarve region.
Wines from 32 Algarve makers were in the competition and I was honoured to be on the 

25-strong judging panel. We tasted 143 wines, including whites, rosés and reds of excellent  
quality, a vast increase in the number of contenders compared to previous awards programmes. 

The Algarve Wine Commission announced the result of the contest on the last day of the  
Lagoa Wine Show. In total, 44 wines were awarded, 29 collecting Silver medals and 14 recognised 
with Golds. The biggest winner, the one claiming the Great Gold Medal, was Convento do Paraíso 
Rosé 2021. 

It is noteworthy that all wines awarded with silver or gold obtained a score higher than 88 points. 
Negra Mole, the autochthonous grape variety of the Algarve, achieved excellent results with more 
medals again this year.
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T H O S E  F R O M T H E  A LG A RV E CO M P E T I N G  FO R AWA R D S

The Lagoa wine show  
and XIV Algarve Wine Contest 2022

Word s:  L Í V I A  M O K R I



Great Gold Medal winner, Convento do 

Paraíso Rosé 2021. Right: Our Lívia, second 

from right, on one of the judging teams
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THE GOLD MEDALLISTS
 Vale de Parra 2017 Red, by Quinta da Malaca
 Lagoa Premium 2019 Red, by Única, CRL
 Syrah-Grenache 2017 Red, by Monte do Além
 Quinta do Esquerdino Reserva Arinto 2021 White,  

by Quinta do Canhoto
 Herdade Barranco do Vale Reserva Viognier 2019 White,  

by Herdade Barranco do Vale
 Herdade Barranco do Vale Reserva Blend 2019 White,  

by Herdade Barranco do Vale
 Monte da Ria 2021 Rosé, by Artemis, Lda
 Villa Alvor Singular Moscatel-Galego-Roxo 2021 Rosé,  

by Aveleda S.A.
 Falésia 2020 Red, by Falésia Wine
 JAAP Reserva 2015 Red, by Quinta Rosa
 Quinta dos Capinhas 2020 Red, by Quinta dos Capinhas
 Monte da Ria Reserva 2020 White, by Artemis, Lda
 Cabrita Reserva Tinto 2018 Red, by José Manuel Cabrita
 João Clara Reserva 2018 Red, Quinta João Clara

THE SILVER MEDALLISTS
 Marquês dos Vales Grace Viognier 2020 White,  

by Quinta dos Vales
 Convento do Paraíso 2016 Red, by Adega do Convento  

do Paraíso
 Quinta da Tôr Blend 2018 Red, by Quinta da Tôr
 Al-Ria Reserva 2019 Red, by Casa Santos Lima
 Quinta da Tôr Reserva Blend 2019 Red, by Quinta da Tôr
 Convento do Paraíso 2021 White, by Adega do Convento  

do Paraíso
 Cabrita Negra Mole 2020 Red, by José Manuel Cabrita

 Herdade Barranco do Vale Reserva Castelão 2018 Red,  
by Herdade Barranco do Vale

 Arvad 2021 Rosé, by Agro-Pecuária Rio Arade
 Sentidos Paladar 2019 Red, by Quinta dos Sentidos
 Vida Nova 2020 Rosé, by Adega do Cantor
 Onda Nova Verdelho 2019 White, by Adega do Cantor
 JAAP Trincadeira, Syrah and Aragonês 2015 Red,  

by Quinta Rosa
 Quinta dos Capinhas Reserva 2019 Red,  

by Quinta dos Capinhas
 Esquerdino Colheita Selecionada 2021 White,  

by Quinta do Canhoto
 Euphoria 2019 Red, by Adega do Convento do Paraíso
 Monte do Além 2017 Red, by Monte do Além
 Sete Cavaleiros do Castelo 2019 Red, by Casa Santos Lima
 Herdade Barranco do Vale Reserva Aragonês 2020 Red, by 

Herdade Barranco do Vale
 Arvad Touriga Nacional 2019 Red, by Agro-Pecuária Rio 

Arade
 Marquês dos Vales Duo 2017 Red, by Quinta dos Vales
 Porches Negra Mole 2021 Rosé, by Única, CRL 
 João Clara Reserva Negra Mole 2017 Red, by Quinta  

João Clara
 Herdade Barranco do Vale Reserva Sauvignon Blanc 2020 

White, by Herdade Barranco do Vale
 João Clara Syrah 2018 Red, by Quinta João Clara
 Tapada dos Moinhos 2020 Red, by Joana Guerreiro
 Foral de Portimão Premium Petit Verdot 2018 Red,  

by Quinta da Penina
 Paxá Negra Mole 2021 Red, by Paxá Wines
 Arvad Negra Mole 2021 Red, by Agro-Pecuária Rio Arade

AND THE WINNERS ARE....

Beautiful Country Views

For More Info:

This one of a kind farmhouse of around 250 years was

masterfully renovated to keep the authenticity of the

ancient atmosphere.

Constructed: Before 1951
Renovated: 2015-2022
Total Construction: 936 m2
Plot: 9.772 m2
9 Bedrooms (2 are Double Rooms)
10 Bathrooms

Features

AMI 8946

info@abloomproperties.com
www.abloomproperties.com
+351 289 393 780

With 20 years of experience, we specialise in Algarve

properties from charming rustic quintas to modern

designer masterpieces.

Buy Wise, Buy Safe, Buy Beautiful

https://abloomproperties.com/


If you are anything like me, and 
don’t particularly enjoy sewing 
or having to borrow someone’s 
machine to complete a project, 
then definitely give this video 
a go! Using Velcro straps is a 
great, fuss-free idea for a quick 
spruce up and they make it 
easy to remove the cover if it 
needs washing, or when you 
fancy a change. The technique 
did remind me a bit of wrapping 
Christmas presents, but the 
instructions are straightforward 
and fast to follow. You would 
probably only need to watch this 
once or twice, and then you’ll 
be a pro. 

This process is not suitable for 
furniture that has a lot of heavy 
use, and any dampness after 

3   The No Sew One 
swimming will start to impact 
the strength of the Velcro. But if 
you wanted to decorate several 
areas for a themed party without 
making any changes permanent, 
it is ideal. 

Just imagine the fun of covering 
some sun loungers or sofas with 
dino print fabric, or going with 
a tropical tiki theme for a family 
BBQ. The possibilities are endless, 
and it will look like you have gone 
to a huge amount of effort to fully 
decorate for those loved ones. 
youtube.com/watch?v=cLMrj27-
52k 

My rating: 8/10 
Easy, fun and perfect for a 

summer party with a theme! 

This is a very quick video; so 
easy to follow and rewind if you 
miss anything. You won’t need 
to worry either about removing 
old covers, unless they are dirty 
or stained. This is a great idea if 
you want to change up the look 
of your cushions frequently, as 
once you get the hang of this 
you could make new ones in a 
couple of hours. 

If you are planning on having 
a selection of covers for each 
season, then just make sure to 
wash them when you take them 
off and then simply store with 
your bedding until you want 
to use them again. Another 
bonus of this technique is that 
you could use cheaper fabrics 
or even patchwork together 
some offcuts for a funky, 
bohemian style. I liked this 
tuition video as my skills 
in craftwork are 
limited, but I 
felt confident in 
the simplicity of 

the final style. You could do the 
sewing by hand if you don’t have 
a machine, as using waterproof 
fabric isn’t a must for this kind 
of cover. The money-saving 
aspect of this kind of sprucing 
up is a huge bonus. And don’t 
forget to keep an eye out at local 
markets for some interesting bits 
of fabric!
youtube.com/
watch?v=eeSyPdHtmOY 

My rating: 8/10 
Easier for me to approach 
with this technique and a 

great starting point for more 
projects. 

4  The Quick and Easy One

This is a longer video than I 
would normally watch, but it 
is highly detailed. A keen eye 
and long attention span would 
be useful for this one as it does 
require some skill. You will need 
a large work space, so I would 
suggest using the dining table 
or even outside space if the 
weather allows. Some things 
to take note of are the use of 
a commercial sewing machine 
for this project and super thick 
thread. You would be able to 
get away without this, but 
make sure to get the strongest 
possible cord your machine 
will handle. Alternatively, you 
could use a thick needle and 
do this by hand. This project 
will take a little while to get 

The Skilful Sewing One
into, and you will need to get 
your measurements correct, 
especially if adding in extra 
foam. If the cushion is slightly 
too small you will end up with 
it misshapen and it won’t sit 
properly on the lounger when 
you move it from a lying to 
sitting position! Make sure to 
choose your fabric carefully; it’s 
best to go for hard wearing and 
waterproof styles as these will 
last you longer.
youtube.com/
watch?v=FFukCzW2zDU

My rating: 7/10 
Great for those with some 

existing sewing skills.

1 

Word s:  L A U R A  S H E A 

Outdoors f ix

This is a nice article to get 
you started if you are new to 
upholstery as it lays out every 
instruction very clearly. Having 
the list of materials and equipment 
was very handy, and I would 
suggest reading this through 
first to get an overall view of the 
project. Once you are happy with 
the format, you can then watch 
some videos to get an idea of how 
it all should look if you are going 
the right way! I, unfortunately, 
found this out last – if I had 
come across it in the beginning 
I would have saved some time 
in researching what bits of 
equipment would work best. 

The tips on sewing machine 
needles and scissors are very 
useful, as I underestimated how 

5 The Written Step-by-Step One 
sturdy some waterproof fabrics 
could be! Definitely click on the 
link further down in the article 
on making your own cushions as 
this is great for those additions, 
and you can use hot glue or 
staple guns to speed things up. 
The instructions on making 
cushions from new is helpful 
as you will need specialist 
inserts. The other time-saving 
and cheaper option is to simply 
recover the existing ones. 
phifer.com/fabrics/use/
reupholster/ 

My rating: 9/10 
The written guide is concise 

and made me feel much more 
confident.

The Upcycling Dream One
I love that this video focused on 
using materials collected and 
reused over time, and it is all 
about grabbing a bargain when 
you see it. A tip that I have 
adopted recently is to keep a 
project diary, and every time I 
see or think of something that 
I want to attempt I jot it down. 
Keep a list of what the project 
is, and what bits and pieces you 
might need. When going out 
shopping you could take the 
diary with you, or make notes on 
your phone to remind you. Take 
advantage of craft fairs and flea 
markets where you can often find 
great treasures to use in projects. 
I would never have thought of 
using second hand sheets or 
bedding to make the covers, but 

this is such a wonderful idea to 
recycle anything you might have 
otherwise thrown away. Yes, 
using white could be a bit scary 
outside, but if you haven’t had a 
lot of cost to get the fabric then 
there is no reason to worry too 
much! It does mean that you can 
go wild with extra accessories 
and dress up the area with bright 
colourful throws to create your 
dream space.
https://www.youtube.com/
watch?v=cuMPrEc4f0g 

My rating: 9/10 
Some brilliant ideas  

to save items from the bin, 
and give things a new  

lease of life. 

2  
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toldolanda.com  
914609517

Toldolanda
 the awning specialist

A L G A R V E  
C A N D L E  C O .  

 

L U X U R Y  I N T E R I O R  
F R A G R A N C E S  &  G I F T S  
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H A N D  P O U R E D  I N  T H E  A L G A R V E

 

ADVERT MAGAZINE ALGARVE PLUS 
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 24H +351 933 010 135 
In cooperation with 

++335511  228899  5500  8800  5555  

Your International Clinic with multilingual doctors in Albufeira, Algarve 
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Word s:  L U C Y  M AY E R

MUSIC

BAMBOO 
Olhão 
Porto de Recreio

This is Olhão’s newest rooftop bar, 
opened just a few weeks ago, and the 
sister restaurant of Bamboo Algarve 
in Vale do Lobo, known for its Asian 
fusion food, and its DJ sets. The party 
starts the moment you sit down and 
sip your first cocktail to the likes of 
DJ Rhythm and five-piece ultimate 
party band, Daddy Jack. With their 
original takes on classic themes from 
Luther Vandross or Bill Withers to 
interpretations of modern superstars 
like Justin Timberlake and Drake, 
their soulful range of music will have 
everyone on the dance floor.
Perfect for: Chilling out in an 
uber-cool rooftop setting.   
Booking: This is a hot-spot, reserve 
at team@bamboo-olhao.com

THE BLACK ANCHOR 
Tavira

This riverside restaurant and bar, set 
in a beautiful outdoor garden laden 
with vines and bougainvillea, has 
added live music to its menu every 
Wednesday, Friday and Saturday 
nights. This is essentially an Irish Pub, 
boasting the best pint of Guinness 
in town, and the music reflects its 
heritage. Black Anchor regular, Gary 
Vesey, grew up in the west coast 
of Ireland and joined his local band 
at the tender age of 14. He’s been 
entertaining visitors to the Algarve 
since 2008 and his song-set is mostly 
Irish, with some 70s and 80s classics 
thrown in for good measure. 
Perfect for: A classic Irish craic. 
Booking:  blackanchortavira.com  

 ...the essential ingredient

EATING OUT ON THE ALGARVE IS NO LONGER JUST ABOUT THE FOOD AND DRINK . 

LIVE MUSIC IS THE CATCH OF THE DAY AND CREATING THE RIGHT ATMOSPHERE IS 

VITAL . HERE ARE JUST A FEW OF THOSE WHO HAVE GOT THE RECIPE RIGHT 

BJ’S OCEANSIDE
Quarteira Beach

This original beachside restaurant, 
situated in between Quarteira and 
Vale do Lobo, is best visited on a 
Sunday afternoon when you’ve had 
the morning at the beach and are 
ready for a lively late lunch. The 
restaurant, run by Bex and J, was 
one of the first along this stretch of 
the Algarve to get the party started. 
Visitors are invited to don clothes 
from the dressing up box and sing 
their hearts out. Think 100 people 
singing Sweet Caroline at the top of 
their lungs. Dancing here is a must, 
and requests are welcomed by the 
house musician Ricardo, his classical 
guitar and drummer. You can hear 
BJ’s a mile away, and that’s no wonder 
for a restaurant whose main ethos is 
to “bring back that good old fashioned 
holiday feeling.” 
Perfect for: A party on the beach 
with friends. 
Booking: Don’t miss out, 
bookings@bjsoceanside.com

http://toldolanda.com
https://www.algarvecandlecompany.com/
https://orangemedicalcentre.com/
mailto:team@bamboo-olhao.com
http://blackanchortavira.com
mailto:bookings@bjsoceanside.com


Sarah Nicollier Interiors is responsible for 

exqu i s i t e  i n te r io r s ,  r enova t ion s  and 

refurbishments that transform empty spaces into 

coveted and much-loved homes. 

With an acute focus on customer service, each project is 

tailored to meet the specific tastes of the client, with all their needs being looked after 

from start to finish – and beyond. 

For Sarah’s team, a personal service and consultative approach is a crucial part of the 

design process. She works closely with each client, ensuring every detail is carefully 

crafted and considered, no matter how large or small. 

We speak English, French, German and Swedish. 

For enquiries please contact sarah@sarahnicollier.com or +351 962 109 698

.+351 962 109 698    SARAH@SARAHNICOLL IER .COM

.SARAHNICOLL IERUK.COM    @SARAHNICOLL IERUK

SOUNDS
PLUS

A
L

G
A

R
V

E
 P

L
U

S
  

l 
 5

2

THE PRAÇA
Vale do Lobo

Over the past decade or so, Vale Do Lobo has opened up 
its central Praça to make way for live music. Brilliant 
for young families, the central stage is surrounded by 
restaurants so you can get as close to the action as you 
wish, depending on the type of dining experience you 
want. The atmosphere has a very Mediterranean feel with 
families eating together while the little ones run around. 

JULIA’S 
Praia do Garrão
Vale do Lobo 

Julia’s describes itself as the 
original Beach Restaurant and 
Bar at Vale Do Lobo, and you 
won’t find many who disagree. 
It’s another venue that has seen 
many changes over the years and 
really embraced the live music 
scene over the past decade or 
so. Duo Denzel and his drummer 
Bruno will belt out everything 
from Gnarles Barkley to Lady 
Gaga, and Denzel even has the 
vocal range to throw in some 
opera, too. A recent rendition 
of Andrea Bocelli’s Time to Say 
Goodbye was met with rapturous 
applause. Then there’s the live 
DJ who will take you through 
decades of house, and a mix 
of old school, funky house and 
disco. The party regularly spills 
over from the restaurant above 
to the bar below, often finishing 
on the beach after dark. Live 
music is performed every Sunday 
afternoon from 13:30 and twice 
weekly in the evenings from 
June. 
Perfect for: Dancing on the 
sand with a cocktail. 
Booking: An essential – info@
julias-algarve.com

MARIA’S
Praia do Garrão
Between Vale do Lobo and 
Quinta do Lago 

When Miguel and William and 
their wives Harriet and Angela 
took over Maria’s a decade ago it 
was a classic little Algarve beach 
shack. In the years that followed, 
the team has transformed it 
into one of the most popular 
restaurant/bars on the Algarve, 
and the music has a lot to do 
with it. The real jewel in the 
crown is the rooftop bar which is 
perfect for a cocktail at sunset. 
DJ Christian F is one of the stars 
here with his wide collection of 
funky and classic vinyl records 
taking you from a day on the 
beach to an evening under the 
stars. Duo Danny and Paulo, 
The Outsiders, play in the main 
restaurant on a Sunday with their 
lively renditions of all the firm 
favourites.  
Perfect for: Magnificent 
panoramic ocean views  
while you chill-out Ibiza style. 
Booking: A must for the 
restaurant but the rooftop is 
first come-first served.   
team@mariasbeachalgarve.
com

NEW FAT FROG
Estrada de Vale Formosa
Almancil

In the heart of Almancil, 
you’ll find The New Fat Frog 
restaurant and bar, serving 
classic Portuguese dishes, from 
its indoor and outdoor kitchens. 
It is well known for its fun 
karaoke nights where guests take 
control of the microphone. If 
you’re not up for karaoke, there’s 
also a good range of live music 
specialising in the rock classics 
and on certain nights, a DJ set 
for a more laid-back atmosphere.  
Eating under the stars, this place 
has a brilliant outdoor section 
with a play area for the little ones 
so mum and dad can sit back, sip 
a cocktail, and enjoy a sing along. 
Perfect for: Portuguese charm 
and karaoke.
Booking: newfatfrog@gmail.
com

SAUDADE 
RESTAURANT AND 
BAR
Dunas Douradas Beach 
Club 

You don’t need to be staying 
at this 5-star resort in order to 
enjoy the live music on offer. Set 
just a little way back from the 
beach, the Saudade restaurant is 
located on a terrace overlooking 
the Ria Formosa, but it also has 
poolside views which really come 
alive after dark. The live music 
usually consists of a duo or single 
singer serenading you with both 
English and Portuguese classics 
as you enjoy fine dining with a 
special menu for the children. It’s 
a relaxed atmosphere, perfect 
for the whole family, young and 
old, in an intimate setting. If 
you prefer something a little 
more traditional but in beautiful, 
contemporary settings, then this 
is the place for you. 
Perfect for: An intimate 
setting for some relaxing 
evening music as you eat.
Booking: ddbc@ddbc.pt

THE SHACK 
Quinta do Lago

If a party by the lake is your 
kind of thing, then The Shack 
Bar Quinta Do Lago is a must. 
Known for its summer parties, 
this restaurant situated on the 
shoreline has fantastic views 
from which you can enjoy 
cocktails, food and music from 
noon until night. One of the 
favourites here is Washingtons 
Band, a cover group that will 
perform all the hits while you eat, 
even bringing the mic to the table 
for a bit of one-on-one sing-time. 
The Shack has also launched 
its Cabanas on the beach for 
those who want to drink in the 
atmosphere from the privacy of 
their own beach bed.
Perfect for: Laid-back, rustic 
charm with beautiful lakeside 
views. 
Booking: No bookings, first 
come – first served. 

DANO’S
The Campus 
Quinta do Lago 

If you like a bit of sport with 
your live music, you may want 
to give Dano’s in Quinta Do Lago 
a go. Situated in The Campus, 
this contemporary sports bar is 
a firm favourite with residents 
and visitors. Light and airy with 
high ceilings, the restaurant has 
a built-in dance floor and an 
outdoor bar in the garden area. 
Live music takes centre stage 
every Friday evening across the 
summer, 20:00–23:00. 
Perfect for: Sports fans who 
like a bit of music with their 
game. 
Booking: danos@
quintadolago.com

DIPLOMATICO
Rua 25 de Abril 
Quarteira 

Venture a bit further west to the 
bustling town of Quarteira and 
you’ll find French Restaurante 
Diplomatico. This charming 
bistro has a cobbled terrace 
and courtyard which is ideal for 
al fresco dining and hosts live 
music dinners – blues and soul 
on Tuesday evenings and the 
Motown crowd and hits from the 
60s and 70s on Fridays. Carlos 
Amorim and Stuart McColl are 
two of the firm favourites, in 
this restaurant that delivers a 
different dining experience with 
its classic mix of French and 
Portuguese cuisine and wines.
Perfect for: A little bit of 
France on the Algarve. 
Booking: 
restaurantediplomatico@gmail.
com

http://sarahnicollieruk.com
mailto:info@julias-algarve.com
mailto:info@julias-algarve.com
mailto:team@mariasbeachalgarve.com
mailto:team@mariasbeachalgarve.com
mailto:newfatfrog@gmail.com
mailto:newfatfrog@gmail.com
mailto:ddbc@ddbc.pt
mailto:danos@quintadolago.com
mailto:danos@quintadolago.com
mailto:restaurantediplomatico@gmail.com
mailto:restaurantediplomatico@gmail.com


F YOU'RE creating a garden here, there’s 
the opportunity to open the ‘paintbox’ and 
soften new profiles with tough and colourful 
bouganvillea, lantana and oleander that 
have their own interesting stories. They are 
available in a palette of colour options from 
local garden centres – try the ‘chilli hot’ red 
flowering forms which look so good against 
classic white walls and tumbling through 
evergreen native shrubs such as the lentisk 
(pistaccio lentiscus). 

 The choice is yours, hot pinks and cool 
purples, warm oranges, golden yellows and creamy whites: 
these three hardy plant families offer a huge number of 
options for your own summer colours.

Lantana
A member of the verbena plant family, the more common form 
is lantana camara, native to central America. It delighted 
William Robinson in 1867 when he visited Paris and saw the 
new sub-tropical plantings fashionable at the time. He loved 
its shrubby form used as background for new flower colours in 
exotic bedding schemes.

Lantana is a rugged evergreen shrub which can grow to 2m 
high with equal spread in width. Stems and leaves are covered 
with rough hairs and have a textured surface. They emit an 
unpleasant aroma when crushed (it can smell like cat pee!). 
The small flowers are held in clusters giving a jewelled look as 
the colour is distributed among the foliage. 

In the tropics, lantana is a non-stop bloomer and has 
become naturalised on the Açores. Here on the Algarve, the 
main flowering season is May to September, and flower colours 
range from white to yellow, orange to red, and pink to rose – 
all in unlimited combinations. Lantana is recommended for use 
as a drought-resistant hedging plant that provides shelter for 
other plantings.  

There are more than 100 lantana varieties. Choose the 
sterile lantana varieties and hybrids which are normally 

T H E  T H R E E  G R AC E S  O F  G A R D E N I N G I N  T H E 

A LG A RV E –  B O U G A I N V I L L E A I N  A L L  I T S 

B R I L L I A N T  H U E S  T U M B L I N G AC R O S S  WA L L S 

A N D F R A M I N G W I N D OWS ,  H E D G E S  O F  S U N -

S OA K E D O R A N G E L A N TA N A ,  A N D H U G E S WAY I N G 

B A N K S  O F  P I N K  A N D W H I T E  O L E A N D E R L I N I N G 

R OA D S I D E S .  WOW- FAC TO R AU N AT U R E L
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offered for sale on the Algarve, as these are generally better 
behaved. Avoid digging any naturalised lantana from the wild 
for your garden as this is probably the fertile seed-bearing 
species and can quickly become a nuisance if left unchecked, 
as has happened in neighbouring Andalucia.

Pets can become ill after ingesting lantana. The unripe 
berries are known to be very toxic and the foliage is toxic 
to livestock. Lantana is listed as a Category I invasive exotic 
species in the southern United States, and is a huge problem 
in Hawaii. The best way to propagate is by using cuttings from 
favourite colour forms. We have used the single colour white 
and golden yellow flowering varieties to good effect amongst 
silver- and grey-leaved drought-resistant plants.

A smaller trailing lantana montevidensis is a lilac/purple 
flowering shrub that is particularly good for overhanging walls 
and groundcover. It is also recommended for drought-resistant 
plantings and will tolerate slightly lower winter temperatures 
than the lantana camara and its hybrids.

Oleander 
Nerium oleander comes from the many selected hybrids giving 
us a huge range of useful colour forms to choose from (there 
are more than 150 named varieties in the French National 
Collection), and while believed to have been growing in the 
United Kingdom for approximately 350 years, it is actually 
native to the Mediterranean basin.  

Oleander is pictured in wall frescoes of gardens of Roman 
Pompeii together with the strawberry tree, arubutus unedo, 
and was probably used in the gardens of Conimbriga (Roman 
Coimbra) in the north of Portugal. It is recorded as an 
important component of Islamic gardens as long ago as the 
11th century and also Mughal dynasty gardens of India in the 
16th century, so it may well have formed part of the original 
plantings at the famous Taj Mahal near Delhi. 

Oleander gradually spread throughout Europe, and is 
believed to have been introduced to North America as long 
ago as 1786. It is a shrub with a long and distinguished history 
of use in royal gardens – receiving the same winter protection 
afforded to the fashionable newly-introduced exotics such 
as oranges and lemons in the Medici family gardens of 
Renaissance Italy.

This hardy plant tolerates bright sun, but some shade is 
acceptable. It is very versatile, surviving in both dry and wet 
soils. Fastest growth occurs when some water is given, and 
where it is naturalised, it lives in stream and river side areas. 
It will survive a little frost, but foliage will be damaged. Some 
varieties are hardier than others. Semi-ripe cuttings are 
best rooted in summer – seed is set occasionally but it is not 
possible to guarantee colour forms of plants grown this way. 

Particularly useful for screening and informal hedges, 
oleander is a relatively quick growing and colourful shrub for 
newly laid out gardens. By removing suckers, and leaving just 
a few stems, oleander can be formed into small trees. 

A tough durable shrub, oleander is inexpensive, and easy 
to grow in most situations. When the terminal flower clusters 
smother the shrub, it really stands out from the surrounding 

landscape. The colours vary from white, through pink, deep 
red, yellow, cream, and there are scented double forms. 
Oleander is toxic in all parts. Contact with skin may cause a 
reaction. We are using it to help fill out and establish green 
shrubby areas as it seems to be one of the few plants our 
wild rabbits will not eat!

Bougainvillea 
Discovered on the coast of Brazil in the late 1760s by the 
team led by French botanist Philibert Comerson, this 
plant is named after the ship’s captain, Louis Antoine 
de Bougainville. First botanically described in 1849, and 
brought to Europe in the late 1850s with the first cultivated 
plant in Europe recorded as flowering in 1860. (For more 
takes on the discovery, read page 39.)

A riot of colour for nine or ten months of the year, this is 
a classic Mediterranean plant – adorning garden and house 
walls with show-stopping colour, running through reds, 
orange, pink and white. The vibrant displays come from 
the leaf-like bracts which surround the very small white 
flowers. Some of the oldest varieties are from the Brazilian 
species, B. glabra, which is also the most hardy. The plant’s 
natural climbing habit uses stout spines in the leaf axils 
that attach themselves to host trees or structures; they can 
reach nine or ten metres in height so plant them where 
they can have plenty of room.

Bougainvillea only flower well on new growth so pruning 
is essential at some point. Here on the Algarve hard 
pruning can be undertaken at the end of January or during 
February – any shaping or hard pruning needed should 
be done before growth starts in early spring. They will not 
tolerate wet roots in winter, and although preferring rich 
loamy, well-drained soils, they are very tolerant and adapt 
to many soil types. Light feeding and some water through 
the summer will help, but established plants should need 
no regular watering. Salt tolerant, they do need full sun for 
best displays. Watering during the first couple of summer 
seasons aids establishment, but they tolerate short periods 
of drought. Propagation of favourite colour forms is best 
done by cuttings taken in summer. 

ROSIE PEDDLE  the Mediterranean Gardening Associat ion Por tugal . 

E :  mgapsec@gmail .com   / mgaportugal .org
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Previous pages, main photo: Hardy bright pink oleander; 
inset: Vivid lantana. Above: Unmistakable, bougainvillea

Portugal

Sell your Algarve Call nowfor a freeevaluation

Over 300 Algarve properties sold every year
120,000+ visits to www.idealhomesportugal.com every month
Your property on Rightmove, A Place in the Sun, Zoopla, Idealista, Kyero
International marketing on Facebook, Google & YouTube
As seen on Channel 4 ‘Sun, Sea & Selling Houses' in 2022

Call: +351 289 513 434
Email: info@idealhomesportugal.com
www.idealhomesportugal.com Vila Sol Office:

Urbanização Vila Sol,
Lote E, Lojas 1, 2 e 3, 
8125- 307, Quarteira 

Lagos Office:
Rua dos Celeiros,
Bloco 1,Loja 1
8600-726, Lagos AMI Nº 9540

property quickly
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FLAVOUR 
PLUS

COCKTAILS
PLUS

NEGRONI
Serves 1

25ml gin
35ml sweet vermouth

25ml Campari
Ice

Slice of orange, to garnish

Pour the gin, vermouth and Campari 
into a mixing glass or jug with ice.  

Stir well until the outside of  
the glass feels cold.

Strain into a tumbler and add one big 
ice cube and garnish with an orange 

slice (a blood orange when in season).

BELLINI
Serves 1

30ml white peach purée
60ml Prosecco or brut Champagne

Combine ingredients in a Champagne 
flute and enjoy!

MARGARITA
Serves 1

50ml tequila
25ml lime juice
20ml Triple Sec

2 lime wedges, to garnish

Combine all ingredients in a cocktail 
shaker. Add ice and shake vigorously. 

Strain into a chilled rocks glass  
with a salt rim over fresh ice.  

Garnish with lime.

MANHATTAN
Serves 1

50ml rye whisky
25ml sweet vermouth

2 dashes Angostura bitters
Maraschino cherry and a twist  

of pared lemon, to garnish

Combine all ingredients in a mixing  
glass with ice. Stir them and strain  

into a chilled cocktail glass.  
Garnish with a cherry and lemon.

BLOODY MARY
Serves 1

50ml vodka
250ml tomato juice

½ tbsp fresh lemon juice
Few shakes Worcestershire sauce

Pinch pepper
Pinch celery salt

1 slice of lemon, celery and olives,  
to garnish

Combine all ingredients in a Collins 
glass. Add ice and stir well.  

Garnish with lemon, celery, and olives.

CAIPIRINHA
Serves 8

For a fruity twist on the Brazilian 
favourite...

1 small pineapple
Juice of 4 limes

Bunch of fresh mint
8 tbsp golden caster sugar

400ml cachaça liqueur, or light rum
Crushed ice

800ml pineapple juice

Core the pineapple and cut it into 3cm 
chunks. Place eight small handfuls of 
pineapple, the lime juice, half the mint 
and the sugar into a pitcher and mash 
up with the end of a rolling pin or a flat 

wooden spoon.
Pour in the cachaça and a little crushed 

ice, then pour into eight glasses, 
and add more crushed ice. Add the 

pineapple juice, filling to the rim. Garnish 
with extra mint sprigs and cocktail sticks 

threaded with pieces of pineapple.

T wist  
          shakeand

CUBA LIBRE
Serves 1

½ lime
50ml white rum

100ml cola
Ice 

Cut the ½ lime into four small wedges. 
Squeeze the juice from two of the 
wedges into a tall glass. Drop the 

remaining wedges into the glass and 
fill it with ice. Pour in the rum then fill 

up with cola and stir gently.

Y E P,  I T ’ S  T H AT  T I M E  O F  Y E A R ( I S  I T  E V E R  N OT ? ) , 

FO R  T H E  M I XO LO G I S T S  TO S E RV E  U P  T H E I R  L AT E S T 

S U M M E R -T I M E  T H I R S T- Q U E N C H E R S .  B U T  F I R S T,  G E T 

TO K N OW T H E  LO N G - E S TA B L I S H E D FAVO U R I T E S

COSMOPOLITAN
Serves 1

45ml lemon vodka
15ml Triple Sec

30ml cranberry juice
10ml lime juice

Ice
Orange zest, or a lime wedge  

to garnish

Shake ingredients in a cocktail  
shaker with ice and strain them  

into a cocktail glass.
For the garnish: hold a 3cm piece of 
orange zest about 10cm above your 
glass and carefully wave it over a lit 

match or lighter flame. Bend the outer 
edge of the zest in towards the flame 
so that the orange oils are released; 

drop the zest into your drink.

MOJITO
Serves 1

Juice of 1 lime
1 tsp granulated sugar

Small handful mint leaves, plus an 
extra sprig to serve

60ml white rum
Soda water, to taste

Muddle the lime juice, sugar and mint 
leaves in a small jug, crushing the mint 
as you go – you can use the end of a 

rolling pin for this. Pour into a tall glass 
and add a handful of ice.

Pour over the rum, stirring with a  
long-handled spoon. Top up with soda 

water, garnish with mint and serve.

 

MAI TAI
Serves 1

25ml white rum
1 tbsp orange curaçao

2 tsp orgeat syrup (orgeat is a sweet, 
creamy and opalescent syrup of  

nuts, mostly almond)
25ml lime juice

2 tsp sugar syrup
Ice cubes

Crushed ice
25ml dark rum

Wedge of pineapple, a lime wheel  
or cocktail cherry (or all three!),  

to garnish

Pour the rum, curaçao, orgeat, lime juice 
and sugar syrup into a cocktail shaker 

with a handful of ice cubes. 
Shake until the outside of the  

shaker feels really cold.
Fill a tumbler with crushed ice then  

strain the cocktail over it. 
Slowly pour in the dark rum so it stains 

the top of the drink a rusty gold.  
Garnish with fruit.
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TRIBULUM 
Almancil
Algarvian Hidden Secrets, created 
by David Moura, head mixologist at 
Tribulum, using ingredients native to 
the area.
37.5ml Medronho 
12.5ml Amarguinha (bitter almond 
Portuguese liquor)
25ml each lemon and orange juice 
12.5ml Loquat purée 
25ml Bee pollen and honey syrup 
2 spoons Canine rose jam  
(one of the best sources of vitamin c 
in the world.)

VILA VITA PARC  
Porches
Paloma, from the resort’s mixologist 
Luis Leal, is reminiscent of a long and 
fruity Margarita – a sweet, sour and 
refreshing cocktail, with strong notes 
of grapefruit and lime in every sip.
60ml Curado Espadin Tequila
30ml Grapefruit juice
15ml Freshly-squeezed lime juice
7.5ml Agave syrup
Top up with soda

MARIA’S  
Praia de Garrão
Passion Smash comes from the 
talented hands of barman Jorge.  
Shake together: 
5.5ml gin mare
2.5ml fresh lemon juice
½ fresh passion fruit
1.5ml simple syrup
1 dash of passion fruit purée
3-4 fresh basil leaves 

8100  
Loulé Market
The Bicicletta (named after the 
Venetian gents wobbling home on 
their biciclettas after an evening on 
spritz!)  
Equal measures of white wine, 
Italian bitters and soda water. 
Garnish with fresh orange zest.

DAIQUIRI
Serves 1

50ml white rum
25ml lime juice

10ml sugar syrup
Ice

Shake all the ingredients in a  
cocktail shaker and strain them  

into a cocktail glass. 

STRAWBERRY DAIQUIRI  
This cocktail should only be attempted 

with fruit that’s really ripe and sweet. Allow 
one large handful of hulled strawberries 

for each cocktail. Place them in the empty 
shaker and give them a gentle crush with 
a muddler or pestle, then add the other 

ingredients and shake as normal and strain 
into your cocktail glass. 

HEMINGWAY’S ‘PAPA  
DOBLE’ DAIQUIRI  

The writer Ernest Hemingway drank at 
El Floridita in Havana so often that they 
ended up creating this daiquiri recipe 

especially for him.
50ml white rum

15ml pink grapefruit juice
15ml lime juice

15ml Luxardo maraschino liqueur
5ml sugar syrup

Shake, strain into a cocktail glass, or 
blended with ice, depending on  

what you prefer. 

LA TERRAZA’S BLUE DAIQUIRI 
Another place Hemingway liked to drink 

when he went fishing was a little waterside 
bar about ten miles outside Havana called 
La Terraza. To make La Terraza’s signature 

daiquiri, substitute the sugar syrup in a 
normal daiquiri with 15 ml blue curaçao. 

AND FROM OUR FAVOURITE 
MIXOLOGISTS...

COCKTAILS
 PLUS
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ADICO 
BY IN-PETTO
In order to see the 
outdoor collection of 
Adico, please arrange an 
appointment to visit us.

Rua dos Malhadais 126 
8100-082 Boliqueime 
Photos by Ma Chaise

www.adico.pt 
www.in-petto.nl

groothandel@in-petto.nl 
00 351 910 440 728 
in_petto_groothandel

IT’S A  
GREAT 
PLACE 
TO BE @

thegreenzebrabar

+351 289 397 784 
tribulumalgarve.com

@
tribulum

algarve
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G H O S T  S TO R I E S  M I G H T  S E E M A P P R O P R I AT E 
F O R W I N T E R  R E A D I N G B U T  YO U C A N  S I T  O U T 

L AT E  O N  A  S U M M E R ’ S  N I G H T  A N D L E T  T H E M 
B R I N G  O N  T H E  C H I L L .  DAW N  A N N A N DA L E  H A S 

C H O S E N  A  C O L L EC T I O N  T H I S  M O N T H ,  A LO N G 
W I T H  H I S TO R I C A L  D R A M A S ,  A  PSYCHOLOGICAL 

T H R I L L E R  A N D A  C O O K B O O K T H AT  P R O M I S E S 
TO M A K E  L I F E  –  A N D E N T E RTA I N I N G –  E A S Y

THE ISLAND OF MISSING TREES
By Zelig Shafak
Publisher: Penguin
Genre: Love and history

Oh my heart – what a beautiful story. A rich, 
magical new book on belonging and identity, 
love and trauma, nature and renewal.

Two teenagers, a Greek Cypriot and a 
Turkish Cypriot, meet at a taverna on the 
island they both call home. In the taverna, 
hidden beneath garlands of garlic, chili 
peppers and creeping honeysuckle, Kostas and 
Defne grow in their forbidden love for each 
other. A fig tree stretches through a cavity in 
the roof, and this tree bears witness to their 
hushed, happy meetings and eventually, to 
their silent, surreptitious departures. The tree 
is there when war breaks out, when the capital 
is reduced to ashes and rubble, and when the 
teenagers vanish. 

Decades later, Kostas returns. He is a 
botanist looking for native species, but really, 
he’s searching for lost love. Years later, a Ficus 
carica grows in the back garden of a house 
in London where Ada Kazantzakis lives. This 
tree is her only connection to an island she 
has never visited – her only connection to 
her family’s troubled history and her complex 
identity as she seeks to untangle years of 
secrets to find her place in the world.

A moving, beautifully written and 
delicately constructed story of love, 
division, transcendence, history and being 
environmentally aware. 

THE MAN IN THE BUNKER 
By Rory Clements
Publisher: Zaffre
Genre: Historical drama

Germany, late summer 1945: the war is 
over but the country is in ruins. Millions 
of refugees and holocaust survivors strive 
to rebuild their lives in displaced persons 
camps. Millions of German soldiers and SS 
men are held captive in primitive conditions 
in open-air detention centres. Everywhere, 
civilians are desperate for food and shelter. 
No one admits to having voted Nazi, yet 
many are unrepentant.

Adolf Hitler is said to have killed himself in 
his Berlin bunker but, as no body was found, 
many people believe he is alive. Newspapers 
are full of stories reporting sightings and 
theories. Even Stalin, whose own troops 
captured the bunker, has told President 
Truman he believes the former Führer is 
not dead. Day by day, American and British 
intelligence officers subject senior members 
of the Nazi regime to gruelling interrogation 
in their quest for their truth. Enter Tom 
Wilde, the Cambridge professor and spy sent 
in to find out the what really happened. 

Fascinating and thought-provoking. 
Lots of ‘what ifs’ and ‘perhaps’ which could 
ultimately, have led to a vastly different 
history. 
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READS
 PLUS

DEAD WRONG 
By Helen Durrant 
Publisher: Joffe 
Genre: Crime

Dead Wrong is the first of a series of detective 
novels featuring DI Calladine and his sergeant, 
Ruth Bayliss. Set somewhere in the north of 
England, on the outskirts of an industrial town, 
the series features a rundown housing estate 
and the usual detritus and tragic people to 
whom life has somehow been quite unkind.   

The story begins with a shooting, a 
horrendous grizzly discovery and a bag of 
bones, and develops as do the characters of 
Calladine and Bayliss. 

I liked Ruth very much; Calladine is 
frustrating and hugely annoying at times. His 
relationships with women are an unmitigated 
disaster whilst, conversely, his skills as a 
detective are first rate. He seems so focused 
on his work life but destroys every personal 
friendship. He’s not a bad person – just a bit of 
an idiot when it comes to women.

The story is fast-paced and interesting 
forensically, and throws up a few wild cards that 
add to its depth. Fans of DI Ryan will love it! 
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MAGPIE
By Elizabeth Day
Publisher: Fourth Estate
Genre: Psychological thriller

Marisa and Jake are a perfect couple and Kate, 
their new lodger, is the perfect roommate, 
her rent payments giving them the income 
they need to start trying for a baby. Except, 
no one is perfect. Kate doesn’t seem to care 
much about personal boundaries and can 
occasionally seem overly familiar with Jake, 
but Marisa doesn’t let it concern her; Kate will 
soon be gone, and it will just be her, Jake, and 
their future baby.      

Conceiving a baby is easier said than 
done, though, and Jake and Marisa’s perfect 
relationship is put to the test through months 
of fertility treatments and false starts. To make 
matters worse, Kate’s boundary-pushing turns 
into an all-out obsession... with Jake, with 
Marisa, and with their future child. 

In her quest to find out who Kate really is, 
Marisa could destroy everything she’s worked 
so hard to create: her perfect romance, her 
perfect family, and her perfect self. Jake 
doesn’t know half of what she stands to lose. 

Magpie is a tense and twisting novel about 
mothers and children, envy and possession, 
and the dangers of getting everything you’ve 
ever dreamed of. 

FROM THE OVEN TO THE TABLE   
By Diana Henry
Publisher: Mitchell Beazley
Genre: Cookery

The best cookbook ever for ‘just bung-it-in-
the-oven’ cooks, this is a must-have which 
will, really truly make your life easier. Whether 
you’re short of time or just prefer to keep things 
simple, Diana Henry shows how the oven can 
do much of the work that goes into making 
great food. Her favourite way to cook is to 
throw ingredients into a dish or roasting tin, 
slide them in the oven and let the heat behind 
that closed door transform them into golden, 
gorgeous meals. Most of the easy-going recipes 
in this wonderfully varied collection are cooked 
in one dish, and some are ideas for simple 
accompaniments that can be cooked on another 
shelf at the same time. 

From quick after-work suppers to feasts for 
friends, the dishes are vibrant and modern 
and focus on grains, pulses and vegetables as 
much as meat and fish. With recipes such as 
Chicken Thighs with Miso, Sweet Potatoes & 
Spring Onions, Roast Indian-spiced Vegetables 
with Lime-Coriander Butter, and Roast Stone 
Fruit with Almond and Orange Flower Crumbs, 
Diana shows how the oven is the most useful 
bit of kit you have in your kitchen. 

THE HAUNTING SEASON   
By various authors
Publisher: Sphere
Genre: Ghost stories

It is completely the wrong time of year to 
introduce you to this book but personally, I think 
a good ghost story works in any season. The 
Haunting Season is a compilation of spooky 
tales from eight bestselling, award-winning 
authors – master storytellers of the sinister and 
the macabre.

From a bustling Covent Garden Christmas 
market to the frosty moors of Yorkshire, from 
a country estate with a dreadful secret, to a 
London mansion where a beautiful girl lies 
frozen in death, these are stories to make your 
hair stand on end, send shivers down your spine 
and to serve as your indispensable nighttime 
companion to the long nights of winter. 

But you don’t need to wait all those months, 
curl up now, light a candle, and enjoy... 

https://allfinancematters.com/


 485m2 plot, backing onto golf 
course.

 Four generously-sized bedrooms 
with ensuite bathrooms. The 
first floor master suite has two 
balconies, one south-facing and 
capturing the sunshine hours. All 
bedrooms feature custom-made 
wardrobes.

 Separate guest cloakroom. 

 Lower level lounge and bar, 
bedroom/snug and office space.

 Large, fully-equipped kitchen with 
bespoke equipment, excellent 
cupboard and drawer space, and 
well-organised larder.

 Patio doors from the lounge to 
the lower south-facing terrace.  
Electric remote-controlled awning 
over the dining table and chairs.

 Undercover outdoor relaxed 
eating area with gas barbeque.

 Inside eating areas include an 
elegant open-plan formal dining 
room. 

 Spacious basement utility room 
with washing machine and 
tumble dryer, ample space for 
ironing, and cupboards for linens 
and towels.

 Covered parking, accessed by 
electric gates.

 Beautifully-maintained gardens 
with wonderful plantings and 
featuring a stylish salt-water 
infinity pool.

 Well built, lock-up wood shed  
for bicycles. 

 Hot and cold air conditioners in 
every room.

 Under floor gas-fuelled heating.

 Solar panels on the roof heat 
water for the villa, with overflow 
heating system to the swimming 
pool.

 Energy Certificate B

 Price €1,025,000

A RARE FIND
IN A QUIET CUL-DE-SAC OF LUXURIOUS PROPERTIES IN 
VILAMOURA, THIS BEAUTIFULLY-MAINTAINED, FULLY-
FURNISHED  FAMILY HOME COMBINES WONDERFUL 
SPACES FOR LIVING AND ENTERTAINING, WITH SUPERIOR 
DECORATION AND DESIGN DETAILING THROUGHOUT

FIVE STAR VILAMOURA 
Old Village

Largo da Igreja 7A
Vilamoura

8125-429 Quarteira
289 302 762 / 965 392 755

info@fivestar-vilamoura.com
fivestar-vilamoura.com

AMI: 10185 APEMIP: 5032

G R O U N D S

Stunning  
landscaped gardens 
around the property

B E D R O O M S

Four bedrooms 
all with ensuite 

bathrooms

P A R K I N G

Undercover,  
electric gates

P O O L

Infinity  
salt water pool
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T H E  A LG A RV E G E T S  T H E  T H U M B S  U P  FO R T H E 

B E S T  B E AC H E S  I N  E U R O P E .  A N D N O WO N D E R . 

H E R E  A R E  S O M E T H AT  N E V E R FA I L  TO  T H R I L L . . . 

A N D T H E Y  A R E  J U S T  A  D R I V E  O R  WA L K AWAY

PRAIA DO CARVALHO
Named after a captain called Carvalho, who allegedly once 
owned this stretch of beach, the small and hidden cove here 
attracts fewer crowds than most beaches in Portugal, so it is 
an absolute must to visit. Surrounded by tall cliffs, it is famous 
for its soft, golden sand and clear water, and its quietness. 
Protected from the wind, Carvalho Beach is perfect for a swim, 
to practise diving, and freefalling.

The sea becomes deep very quickly and the tunnel to the 
beach has some steep and uneven steps, making it hard to 
reach for older people and those with mobility issues. 

It is better to come prepared with everything you will need 
for the day, as there are no facilities on the beach. 

How to get there
Drive on the EN125 towards Lagoa and follow the signs 
to Carvoeiro. When you get closer, you will see signs 
indicating Praia do Carvalho.

You can park your car on the cliffs, or at the Urbanização 

Clube Atlântico. Then, just follow the signs and take the 
long stairs down to reach the tunnel that gives you access to 
the beach.

PRAIA DO BARRIL
One of the three beaches on Ilha da Tavira, Praia do Barril 
is regarded as one of the best and calmest in Portugal. A 
marvellous hidden gem, it is part of the Ria Formosa Natural 
Park, famous for its sandy beach, clean deep blue water, and 
a lack of cliffs. It is also known for its bizarre anchor cemetery 
with over 100 rusting anchors in the sand arranged in rows, a 
reminder of the local economy before tourism.

Built in the 1840s, the buildings on the beach were used 
by fishermen during the Bluefin tuna fishing season – April 
to September. Nearly 80 families lived in the small village but 
with the change in the migration routes of the Bluefin tuna, 
the village was eventually abandoned. The buildings have been 
restored and re-emerged as bars, restaurants, a small museum 
and other facilities. 
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During summer there are lifeguards supervising the beach. 
Various water sports are available, including sailing, kayaking, 
jet skiing and stand-up paddle boards. 

How to get there
The most direct way to get to Praia do Barril is from the 
holiday village of Pedras d’el Rei, in Santa Luzia, where 
there are several places to park. A small train, originally 
used for hauling goods and freshly-caught fish between 
the fishing community and the village, will take you to the 
beach, around one kilometre away. 

PRAIA DA ARMONA
The Ria Formosa National Park is an area of outstanding natural 
beauty, with a number of small islands of which Armona is 
one of the most beautiful. Nine kilometres in length and 1km 
wide, it is home to some 50 people, has a small fishing village, a 
campsite, some mini-markets, cafés and restaurants that focus 
on fish and seafood dishes. The fine white-sand beach is very 
clean, and the seawater almost transparent. 

Above: The stunning Carvalho Beach. Below: Armona Island, Ria Formosa, is 
just 9km in length and surrounded by gorgeously clear water   

Favourite BEACHES
in theALGARVE

SEASIDE
PLUS



A true stress-free road- and car-free paradise, Armona is the 
choice of many for windsurfing, sailing and canoeing.

How to get there
Ilha da Armona can only be reached by boat. You can 
choose between the regular ferry from Olhão or a private 
speedboat. The journey through the Ria Formosa takes 
about 20 minutes. There are several ferries every day and 
during high season they run almost every hour. 

When you arrive on Armona Island, walk through the 
village and then take the wooden boardwalk to the Atlantic 
side of the island. This footpath is about 1.5km and it is a 
20-minute walk to the best beach.

PRAIA DE ODECEIXE
The beach of Odeceixe, in the municipality of Aljezur, is 
located at the end of a valley, between towering cliffs of 
schist. The beach is a wide strip of sand – bordered by sea and 
stream – where several low-water lagoons are formed that are 
perfect for calm bathing; the stream, in very rainy periods, 
may affect the shape and size of the beach itself. You can 
enjoy a landscape of rare beauty from the top of the cliffs; this 
Natural Park is the only place in the world where it is possible 
to observe storks nesting on the sea rocks. Canoeing and boat 
trips on the stream are an attraction.

How to get there
Leaving Aljezur, head north on the EN120. Turn left at 
the entrance to the village of Baiona. This path follows 
the Seixe stream, leading to its mouth. The other option 
is to take the road to Praia de Odeceixe, where there is 
organised parking, ramp and stair access to the beach, 
several restaurants and also accommodation.

PRAIA FLUVIAL DO PEGO FUNDO, 
ALCOUTIM
Surrounded by poplars, roses and lavender, this peaceful river 
beach was developed around a beautiful pond in the Cadavais 
stream, a tributary of the Guadiana River. The waters here 
come from the Alcoutim reservoir, and are renewed every 
day; throughout the bathing season, the water temperature 
can reach up to 30ºC.

SEASIDE
PLUS

There are sports and picnic areas, a first aid post, and the 
needs of those with reduced mobility are catered for.

How to get there
From the village of Alcoutim, cross the Ribeira de Cadavais 
bridge towards its left bank. There are signs indicating the 
location of the river beach, where you will find parking, a 
restaurant, and toilets. You can also go on foot – the beach 
is about 500m from the centre of Alcoutim.

PRAIA DA MARINHA
Praia da Marinha has long been regarded as one of the ten 
most beautiful beaches in Europe and one of the 100 most 
beautiful beaches in the world. It is bordered by amazing 
orange-yellow limestone cliffs with an incredible variety of 
rock formations.

Access to the beach is via a wooden staircase that starts 
at the top of the cliff next to the parking lot, and continues 
down, so it is not suitable for those reliant on a wheelchair or 
with a buggy.

On the beach, the blue water is wonderfully transparent, 
making it ideal for snorkeling sessions to spot countless 
species of marine fauna and flora, including urchins, starfish 
and seahorses. 

Near the beach, you find the famous M rock, a structure 
that looks like the letter M – and from one angle forms a 
much-photographed heart shape. 

 If you want to enjoy the view, there is a famous walking 
trail up on the cliffs named Percurso dos Sete Vales Suspensos 
(Seven Hanging Valleys Trail) which  takes you along seven 
beautiful valleys along the coast. It is one of the better-known 
walking trails in the Algarve.

How to get there
Praia da Marinha is not as crowded as some of the other 
beaches in the Algarve, possibly because it can only be 
reached by car. 

Located between Armação de Pêra and Carvoeiro, it is 
close to Praia de Benagil. Follow the N125 and exit at the 
International School at Lagoa and follow the signs. 

A  bus service does operate from Lagoa, but 
unfortunately it is not very frequent.

Above: Praia da Marina, a great place for a quiet swim. Below left:  
Praia de Odeceixe, in Aljezur, the only place where you can spot 
storks nesting on the rocks
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Jim
H A I R  A RT I S T S

WE LOOK FORWARD TO  
CELEBRATING A NEW YOU. 

Phone or email for that special appointment. 

T: +351 914 452 315  E:  jimhairartists@gmail.com

Estrada Vale do Lobo 947A | 8135-016 Almancil

mailto:jimhairartists%40gmail.com?subject=


In this issue we feature music , f rom the restaurants who go l ive every week to 
the instruments that are distinctly Portuguese, to our photography theme of the 
month . Lars Hisenhofen (hinsenhofen .photography) picks the top notes    

JAN M 
TROMP

Summer Party
Where Republica 14, Olhão

When June 2020

What’s special I do like the combination of this 
old-fashioned gramophone player, not working 
(yet) and the public not dancing (yet).

Advice to others Always have your good  
phone camera ready! 

Camera iPhone 11 ProMax

  

Lars’s view
“A party… about to happen. Nice graphical 
alignment and accentuated outside colours 
in contrast to a monochrome interior.

It’s hard work
Where São Brás de Alportel

When May 2017

What’s special  The amount of air 
needed to play the tuba!

Advice to others Take lots in burst 
mode and pick the best.

Camera  Nikon P7800

Lars’s view 
“Yes, looks like hard work and lots 
of fun at the same time. A snapshot 
capturing the ‘decisive moment’.”

FRED 
BOS

ERNST
NEIDHARDT 

Interpretations

PHOTOGRAPHY
PLUS

EVELINE 
SAKKERS

Piano player
Where Almancil

When June 2017

What’s special All those colours.

Advice to others Blur the 
background  and concentrate on the 
subject.

Camera Canon G15

Lars’s view 
“Kurzweil is not only the keyboard 
brand but also means ‘a pleasant 
pastime’ in German.I believe 
the photographer ha d Kurzweil 
observing this performance.”

Virtuoso 1
Where Esterhazy Castle, near Vienna

When May 2022

What’s special Visible movement 
without blur.

Advice to others Try experiments/
triple exposure.

Camera  Nikon 810

Lars’s view 
“Technically demanding triple 
exposure/overlay with altered 
zooming ratio. A truly virtuoso 
and artistic effect!”

Make love no war
Where São Brás de Alportel

When August 2017

What’s special The intimate atmosphere 
in red and green.

Advice to others Look for the right 
aperture.

Camera  Canon 80D and lens Tamron 
16-300

Lars’s view 
“A classic ‘on stage’ image. 
Symmetrical composition with 
complementary colours vignetting 
to black. Gig feeling.”

GOVERT 
SAKKERS
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The family-run Amesbury Abbey Group off ers 
an elegant retirement in country house style at 
Monte da Palhagueira.

For those who are looking for the reassurance of 
constant professional care, our nursing care may 
be the way forward. Alongside all the benefi ts of 
residential care, our nursing care adds the additional 
security of 24-hour care provision from qualifi ed 
nursing professionals.

Our team spend a lot of time getting to know each 
resident as an individual, learning their preferences 
and understanding their concerns, working hand in 
hand with GPs and other associated care professionals 
to provide outstanding personalised nursing care.

Our exceptional care team treat all our residents 
with respect, dignity and friendship, and our nursing 
home has a warm, family atmosphere. Each individual 
aspect of our nursing care is designed to give our 
residents the best possible quality of life and the 
highest standards of 24-hour care.

For further information, please contact
Senior Sister Hazel Gordon at
T: +351 289 990 900
E:  mdpnursinghome@amesburyabbey.com
Monte da Palhagueira, Gorjôes, 8005-488 
Santa Barbara de Nexe, Algarve
www.retirementvillageportugal.co.uk

 N U R S I N G  C A R E

Here when
you need us

Dora Guerreiro

www.dgalgarveproperties.com

DG Algarve Properties  |  (+351) 289 355 336 |  (+351) 912 391 925  |  dora@dgalgarveproperties.com
Estrada de Vale do Lobo, Rua Manuel Teixeira Gomes 947 1º Dto, 8135 - 016 Almancil, Portugal
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Jessica Grace

MARTWATCH fans are on tenterhooks 
at the moment with rumours swirling 
about new models from Apple and 
Samsung, and Google about to enter  
the market.

The most important new watch is 
undoubtedly Google’s Pixel Watch, given 
the search giant’s history of producing 

powerful hardware as a testbed for its software.
Teaser images from Google’s recent developer 

conference show a circular face, a rounded body and 
a side button, but little more detail. What is certain 
is that it will incorporate a lot of fitness tech from 
specialist maker Fitbit, which Google bought recently 
for $2bn. The main health sensor will probably be the 
Fitbit heart rate monitor which measures blood oxygen 
levels and ECG readings. It may even measure body fat 
percentage.

Google worked with Samsung on the latest iteration 
of Wear OS, the version of Android for phones and  
other wearables. Wear OS devices can be tightly  
bound to Android phones, bringing popular features 
such as Google Pay, Google Maps and Google Assistant 
to your wrist.

However, Wear OS is now incompatible with Apple’s 
iOS so smartwatches fall into two non-speaking camps, 
as iOS has never been able to talk to Android. It is a bit 
sad, but as time goes by it seems that we consumers 
must choose between the Apple and Android universes 
and never mix and match.

Who’ll be first?
The Pixel Watch will launch this autumn, probably  
at roughly the same time as the Galaxy Watch 5  
from Samsung.

Rumour has it that three models will be launched, 
including a top-of-the-line Pro version with a larger 
screen and a bigger battery, plus an ultra-robust glass 
and case. The other models will be a mid-range ‘classic’ 
and a more affordable, smaller device.

But the main buzz has centred on the Apple Watch 8, 
probably launching in September.

Apple’s Smartwatch is easily the most popular 
such device, outselling the nearest rival, Samsung, 
by a factor of three, though Samsung’s market share 
is growing as Huawei’s declines in the wake of its 
expulsion from the Android community.

S

I T ’ S  A L L  H A P P E N I N G ,  A S  T H E  B I G 
B OYS  G E T  R E A DY  TO S T R A P  T H E I R 

L AT E S T  O F F E R I N G S  O N TO O U R 
W R I S T S  S O W E C A N  S U P P O S E D LY 
R U N  O U R L I V E S  A N D A S S E S S  O U R 
H E A LT H N E E D S  A N Y  T I M E ,  DAY  O R 
N I G H T.  G R E AT  N E WS ?  M AY B E  N OT

Word s:  C H R I S  P A R T R I D G E
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Smartwatch news

Above: Google paid a hefty $2bn for Fitbit. Below: Google’s 
new Pixel Watch is the one getting talked about

http://www.retirementvillageportugal.co.uk
https://www.dgalgarveproperties.com/
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Will the Watch 8 be a major upgrade from last year’s 
Watch 7? Rumours say not. There may be a more powerful 
processor, but a bigger battery to eliminate the need to 
charge the watch every night is 
being discounted, as is a larger 
screen. Even health monitoring 
features such as skin temperature 
measurement (for tracking 
fertility), blood glucose levels (for 
diabetics) and blood pressure 
monitoring (for athletes) seem to 
be off the menu for the time being.

In fact, most interest is focusing 
on the possible launch of a new 
Watch SE for the budget-conscious 
user, and a rugged watch for 
sportspeople.

Here’s where I need to make a 
personal statement. I’m not a big 
fan of smartwatches. They are very 
stylish and all, but the screens are 
too small to be of much practical 
use except for notifications of 
incoming messages or new cute cat vids on TikTok. In 
fact, if you are not careful, your expensive wrist-jewel can 
degenerate into a machine for driving you nuts with beeps 
every few minutes.

When Steve Jobs announced the first Apple Watch, I 
admit my initial reaction was irritation that the guy who 

had made the wristwatch obsolete by creating the iPhone 
should now have the effrontery to suggest we all spend 
a fortune on a new watch that would need to be charged 
every night.

Of all the places to mount a miniature computer, the 
wrist is about the most awkward. Looking at the screen 
close-to means holding your arm at a very uncomfortable 
angle, rendering making phone calls a painful experience.

One of the most hyped features of the average 
smartwatch is the ability to monitor health and fitness. 
Nowadays all the main brands can count the steps you take, 
tell you how many calories you are burning, measure your 
heart rate and detect sleep apnea. 

But how accurate are they, really? You would think 
counting steps would be easy, but because smartwatches 
are attached to your wrist rather than your ankle, they tend 
to interpret hand movements as steps which is not very 
helpful. Clever software helps but step counts are rarely 
more accurate than plus or minus ten per cent.

Calorific burn is particularly difficult to measure 
accurately without specialist scientific equipment, but 
smartwatches claim to do it by complex algorithms that 

estimate the power you have been 
putting in and thus the energy you 
have expended. The result is less 
impressive than you might think – 
some estimates put the accuracy of 
smartwatch calorie counts at plus or 
minus 30 per cent, which is barely 
better than sticking a finger in the air 
and guessing.

Even the heart rate monitor is less 
than 100 per cent accurate. They 
work by shining infrared light into 
your wrist to illuminate your pulse, 
which is fine in theory, but the sensor 
can be put off by skin colour, hairy 
wrists and even how tightly the watch 
is strapped on. Much better results 
are gained by a heart monitor on a 
chest strap, but the only people who 
wear them are professional athletes 

or professional hypochondriacs.
In fact, the only thing that smartwatches do better than 

phones is making contactless payments – a masterful sweep 
of the wrist over the terminal and the job is done.

So at the end of the day, if all you want to do is tell the 
time, get a nice wristwatch.

Some estimates 
put the accuracy of 
smartwatch calorie 

counts at plus or 
minus 30 per cent, 

which is barely 
better than sticking 

a finger in the air 
and guessing.

Above: Apple Watch 8 – right now it’s 
anyone’s guess as to how it will look.
Below: Samsung Galaxy Watch 5

http://magicbeauty.info
http://algarvephotography.com
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CADBURY’S CHOCOLATE

The takeover of Cadbury’s by the American Kraft Foods in 2009 left chocolate lovers arguing about whether this iconic 
product still tastes the same! The truth is that Cadbury’s chocolate has been through many changes since the company 
 was founded in 1824.

Quaker businessman John Cadbury originally sold tea, coffee and drinking chocolate from his Birmingham grocer’s shop. 
Seven years later, chocolate manufacturing began, but the company product was expensive and mostly bought by the rich. 

John’s sons, George and Richard, took the firm over and the first chocolate Easter egg, made from dark chocolate and 
filled with sugar-coated chocolate drops, went on sale in 1874. The Bournville factory, 
estate and model village for the Cadbury workers were built towards the end of the 19th 
century, underlining the Cadbury family’s commitment to Quaker principles of fair treatment. 
Cadbury’s Milk Chocolate appeared in 1897, a mixture of milk powder paste, cocoa mass, 
cocoa butter and sugar. It had a coarse, dry taste, neither especially sweet nor milky. 

Dairy Milk went on sale in 1905 and was sold in large slabs which could be broken up  
into ‘penny bars’. It became a favourite during the first half of the 20th century even though 
part of the factory was taken over to produce seats for fighter aircraft during the Second 
World War.

R E M
In the 1990s, every time you heard a truly brilliant rock track 
on  the radio, it always turned out to be REM! This ‘college 
band’ from Athens, Georgia, met at the University of Georgia 
and pioneered what was known as ‘alternative rock’. 

Bill Berry, Peter Buck, Mike Mills and their charismatic 
vocalist and songwriter Michael Stipe sold more than 85 
million albums during their career and produced a stream 
of classic rock songs like Shiny Happy People, Losing My 
Religion, and The One I Love. Their influences came from 
British rock bands from an earlier era like T Rex and Mott the 
Hoople with Stipe’s enigmatic lyrics matched to Peter Buck’s 
jangly guitar sound.Their $8m contract with Warner Bros 
Records in 1996 is reputed to be the most expensive ever.

 REM was inducted into the Rock ‘n’ Roll Hall 
of Fame in 2007. Bill Berry had left the 

band ten years before and although the 
others went on making music, they 

eventually announced their split in 
September 2011. “All things must 

end and we wanted to do it right, 
do it our way,” says Stipe. 

A reunion seems unlikely 
with Stipe saying it would be: 
“really tacky and probably 
just money-grabbing”. The 
individual band members  
continue to make music and 

are still involved with the liberal 
causes they supported as a band, 

especially environmental, feminist 
and human-rights campaigns.

GARRY KASPAROV

Former World Chess Champion and Russian Chess 
Grand Master, Garry Kasparov has been a campaigner 
for democracy in the former USSR since he moved from 
Moscow to New York City in 2013. 

Born in Baku, Azerbaijan, he was a chess prodigy, 
having taught himself to play by watching family 
members solve chess puzzles in the newspaper. He was 
his country’s junior chess champion at the age of 12 
and became known to fans as “The Beast from Baku” 
because of his aggressive style of play. During the 1980s, 
his matches with Anatoly Karpov made headlines all over 
the world, and fascinated even those with no knowledge 
of the game. 

After his retirement from competitive chess in  
2005 – he was World Champion for 15 years from 1985 
– he concentrated on his political activism and has been 

Chair of the Human Rights Foundation since 2012. His 
Garry Kasparov Foundation promotes the teaching 

of chess in educational establishments all over 
the world. He is also a prolific author, highly 
active on social media, and a prominent critic of 
Vladimir Putin. 

Married three times, Kasparov has a son and 
two daughters. Aside from politics, his interests 

include artificial intelligence, which he believes 
will transform the way we live our lives in the 

future. He still sees a link between his chess-playing 
past and his activist present when he says: “In chess, the 
rules are fixed and the outcomes are unpredictable. In 
Russian politics, it's the other way round!”

2000s
HEATHER MILLS

90s

WHERE NOW
 PLUS

80
s

Model, businesswoman 
and animal-rights 
campaigner, Heather 
Mills had a tough start 
in life. Her father was 
violent and she spent 
some of her teen years 
sleeping rough, before 

starting work as a fashion model. Sadly, 
in 1993, she was involved in a street 
accident with a motorcycle and lost 
part of a leg. 

At the Pride of Britain Awards at the 
Dorchester Hotel in 1999 she met Paul 
McCartney, who was there to present 
an award to an animal-rights activist. 
Their mutual interests brought them 
together. They married in 2002 and 
had a daughter, Beatrice. 

Heather came in for a huge amount 
of criticism of the “how dare this 
woman snaffle a former Beatle” variety 
and the couple divorced in 2008, 
blaming media intrusion into their 
relationship for the split. 

From then on, Heather continued 
to forge her own professional path, 
promoting her range of plant-based 
foods called VBites and a 100% vegan 
make-up brand called Be As One. Her 
most recent product is an Omega-3 
oil based not on fish, but on the algae 
fish eat. 

Heather lives in Sussex where her 
daughter goes to school. She still 
retains links with the North-East, 
where she is originally from, and 
where she took over three factories 
to manufacture her range of vegan 
products and provide employment for 
local people. 

Having sworn never to marry again, 
she was reported to have married 
businessman Mike Dickman in the 
Maldives in 2021.

They sold more than 85 million 
albums and produced a stream 
of classics like Shiny Happy 
People, Losing My Religion, 
and The One I Love.

FA M I L I A R  FAC E S ,  LO N G - R E M E M B E R E D TA S T E S ,  A N D R O C K S O N G S T H AT  A R E  A S 
M E A N I N G F U L  TO DAY A S  W H E N T H E Y  W E R E  W R I T T E N .  A N D FA S C I N AT N G A S  A LWAYS , 
T H O S E  W H O M OV E D I N TO N E W C A R E E R S  TO M A K E  A  D I F F E R E N C E

Whatever happened to…

Word s:  JILL ECKERSLEY
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EXPAT INFO
PLUS

Capital gains tax rules for Portugal residents
If you meet Portugal’s tax residence criteria, you are liable to 
Portuguese tax on your worldwide property and investments 
(unless acquired pre-1989). 
     Real estate: gains are added to your other income for 

the year and taxed at the income tax scale rates, currently 
ranging from 14.5% to 48%. Only 50% of the gain is liable 
to tax, and inflation relief is available after two years of 
ownership. 
     Capital investments: gains on the disposal of shares, 

securities and bonds are taxed at a flat 28% rate. If the 
assets are in a deemed ‘tax haven’ – including Gibraltar and 
Guernsey – this increases to 35%.    
     Cryptocurrencies and precious metals: generally not 

liable to capital gains tax, though this could be challenged if 
it appears the seller is actually trading.
 
2022 budget proposal 
Portugal’s 2022 budget (currently in the process of being 
approved) proposes that ‘short term’ capital gains – made on 
assets held for less than a year – will be included in the tax 
return, and taxable at the scale rates, if the taxable income 
is higher than €75,009 (the 48% tax threshold). This would 
include gains from tax havens.

 
Main home exemptions for residents
If you reinvest the proceeds of a property sale into another 
main home in Portugal, the EU or EEA, you will not attract 
capital gains tax. You must do this within 36 months after the 
sale (or 24 months before) and live in the property within six 
months of the three-year deadline. 

If you are retired or aged over 65, gains made on your 
main home are exempt if you reinvest proceeds in an eligible 
insurance contract or pension fund within six months. 

Rules for non-habitual residents (NHR) 
If you have NHR status, you avoid liability for capital gains tax 
on certain worldwide gains, depending on which country has 
the taxing rights under the double tax treaty. 

Where the gain is taxable in the source country – such 
as with UK real estate – there is no liability in Portugal for 
non-habitual residents. Gains are ‘exempt with progression’, 
however, so although not directly taxable they could increase 
your overall tax bill. 

T:  289 350 150  / E :  portugal@blevinsfranks .com  / W: blevinsfranks .com

A
L

G
A

R
V

E
 P

L
U

S
  

l 
 8

1

Conversely, UK shares are taxable in the country of 
residence, so this gain remains subject to Portuguese taxation. 

Capital gains tax rules for non-residents
Non-Portuguese residents have been subject to a flat 28% tax 
rate on the full gain made from the sale of a property, shares, 
securities or bonds held in Portugal, with EU residents having 
the option of being taxed as a Portuguese resident.

Last year, the European Court of Justice ruled this was 
discriminatory under EU law. We understand that Portugal 
could therefore change its tax law later this year.

If you own Portuguese property through a non-resident 
corporate structure, the gains are taxable in Portugal. Where 
50% or more of a non-resident company’s value comprises 
Portuguese real estate, the gain on the transfer of shares 
attracts 25% corporation tax (35% if from a blacklisted 
jurisdiction). 

This only applies where the double tax treaty between 
Portugal and the company’s country of incorporation gives 
Portugal taxation rights, for example US-owned companies. For 
those who are not affected, such as companies based in the UK 
or Luxembourg, corporation tax is payable in those countries.

Liability for UK capital gains tax 
Some gains from Portuguese assets are also taxable in the 
UK for UK residents. Likewise, Portuguese residents with UK 
property are subject to UK taxes on capital gains. 

Where tax is paid twice, the UK/Portugal double tax treaty 
ensures that a credit can be given, although you will pay the 
larger amount. 

Tax planning
With careful planning, it is possible to reduce your tax liability. 
For example, certain types of life insurance policies can offer 
significant tax benefits in Portugal. 

A specialist wealth manager can help you find tax-efficient, 
compliant ways of managing your assets so that you do not pay 
more tax than necessary. 

 

T H E  R E A S O N TO P U R C H A S E  A N I N V E S T M E N T A S S E T  I S  U S UA L LY  TO 

G E N E R AT E  C A P I TA L  G R OW T H O R  I N C O M E ,  O R  B OT H .  I N C O M E I S  L I A B L E 

TO P O RT U G U E S E  TA X ,  B U T  W H AT H A P P E N S  W H E N YO U S E L L  A N A S S E T ? 
A D R I A N  H O O K ,  PA RT N E R ,  B L E V I N S  F R A N K S ,  E X P L A I N S

Tax rates, scope and reliefs may change. Any statements concerning 

taxation are based upon our understanding of current taxation laws 

and practices which are subject to change. Tax information has been 

summarised; individuals should seek personalised advice. 

The effects of 
Capital Gains Tax

HOMES: Rua das Lojas, Rua 5 de Outubro nº 68 . 

FaSHiOn and accESSORiES: Rua José Fernandes Guerreiro, nº39

OPEn: Monday - Friday 10.00-13.00; 15.00-18.00;  Saturday: 10.00-14.00  

T: +351 964 222 612   inSTa: martina.loule / martina-loule.com

Everyone needs a place to keep their things. 

A survey says that a woman owns five to 

seven handbags, not counting all those tote 

bags, shoulder bags, gym bags and pouches, 

which are occupying our wardrobes. 

Bags come in many styles, sizes and 

materials, but for me, they have to be well 

made, fashionable and functional. It took a 

while to find a range of bags which ticked the 

boxes and are exceptional at the same time.

The most simple and useful of my bags is 

the tote bag in high quality French linen 

which comes in ten striking colours, it’s 

perfect for the beach and grocery shopping 

and fits snugly in any suitcase. 

For leather fans I have found a brand 

which uses left over material to 

make handbags, tote bags, telephone 

pouches and wallets.In the leather 

industry thousands of tons of leather 

is wasted each year. This “dead 

stock” is reused by small family 

run factories in rural India where the 

workers are trained adults receiving 

fair wages. The result is a collection 

of bags in the most unique colour 

combinations where each bag is an 

individual.

A little softer, but equally durable 

are the raffia bags. They come from 

Madagascar, where artisans can 

carry out their traditional craftwork 

and are also paid a fair income. The bags 

are made of raffia leaves. Harvesting raffia 

is considered a sustainable practice, which 

means that the plant is not harmed during 

the process and can continue to grow and 

produce. The bags come in many natural 

colours, but also in shades of green, orange 

and black. 

My favourite is “Yolande”, a large versatile 

bag which is great for going shopping on 

market days. 

mailto:portugal@blevinsfranks.com
http://blevinsfranks.com
https://martina-loule.com/


Here to help 
If you need to move money to or from 
Portugal we’ll help you save time and 
money with: 

Algarve office
Ave 5 de Outubro, No 246, 
Almancil, 8135-103
+351 289 395 739
algarve@currenciesdirect.com

PO18329EN

Find out more at currenciesdirect.com/portugalLet’s talk currency

Excellent exchange rates 
No transfer fees 
Personal account management 
Flexible transfer options
Expert insights 

© Currencies Direct Ltd, One Canada Square, Canary Wharf, London E14 5AA, United Kingdom. Registered in England & Wales, No.: 03041197. Currencies Direct Ltd is 
authorised by the Financial Conduct Authority as an Electronic Money Institution under the Electronic Money Regulations 2011. Our FCA Firm Reference number is 900669. 

Our EU services are provided by Currencies Direct Spain. 

© Currencies Direct Spain, E.D.E., S.L., Avenida del Mediterráneo, 341, 04638 Mojácar, Almería, Spain. Registered in the Commercial Registry of Almería under the Spanish 
tax ID number B04897930. Currencies Direct Spain, E.D.E., S.L. is authorised by the Bank of Spain as an Electronic Money Institution under Law 21/2011 of 26 July and Royal 
Decree 778/2012 of 4 May. Our registration number with the Bank of Spain is 6716.

PO18438EN - Algarve Plus Mag Changes v1.indd   1PO18438EN - Algarve Plus Mag Changes v1.indd   1 15/01/2021   13:0015/01/2021   13:00

If you get involved with a local charity, and make 
decent-sized donations or become a sponsor of 
sorts, and choose to use an overseas bank account 
(in this case UK) to cover the cost, how does it 
work here in Portugal in terms of putting the 
expenditure against tax? I am NHR.
Firstly, you need to make sure that the organisation 
you are sponsoring is registered as such and is listed as 
one of the entities to which the donation will offer a tax 
benefit. The list of these entities is updated each year and 
includes local charities, fireman associations, churches, 
etc. Please note that as an NHR you will only be able to 
deduct your donations if you pay tax and if this tax results 
from the progressive tax rates. If, for instance, you are 
paying tax from an autonomous rate (ie 10% on your 
pension or 28% on your capital gains) these deductions 
will not apply to your case.

Is it really worth keeping details of every 
prescription you get to make a claim against tax? 
What percentage of the total cost would you get 
back at the end of the financial year? I reckon, as a 
family our regular medications cost us around €120 
a month. Are there any other regular outgoings one 
should charge to the taxman?
Regardless of the VAT rate you pay, when it comes to 
healthcare expenses it is possible to deduct 15% of the 
amounts paid, up to a maximum of €1,000 per household. 
It is advised that you keep the medical prescription, in 
case of a tax audit.

Other expenses that can be deducted include 
restaurants, hairdressers, vet, car repair  and gym. 
Provided you ask for an invoice with your NIF (always 
mandatory in any type of expense) you can claim back 
15% of the VAT paid. 
 
I have been using a local social media talent to 
oversee my business activities on the various 
platforms. She is now moving back to the UK and 
wants to continue working for us, but wants to 
charge the monthly euro equivalent in sterling. 
How does this work without my losing out?

It is possible for your business to accept an invoice from 
a supplier in a foreign country, who bills in a different 
currency. You need to make sure that your activity 
registration allows for the purchase of goods and 
services from abroad; this way you won’t be losing out 
and are able to deduct this expense.

You also need to make sure that the invoice has your 
details, name, address and NIF.

My villa manager, who I have used for years, is no 
longer doing an efficient job, and I want to change 
companies. I say company, but she is a one-man 
band. I have been paying her monthly the same 
amount, whether or not I am here. Am I obliged 
to do anything other than give her notice – if she 
demands a payout, what should that be, and can I 
claim it back from taxes?
In most cases, these people work as self-employed 
and provide you with a service, which is regulated by 
a contract. The contract should include the timings 
and reasons for it to be cancelled or not renewed. If a 
contract does not exist, it is highly recommended that 
you speak to a lawyer. 

With reference to the tax deduction, providing the 
person issues an invoice, you should be able to use this 
cost in your rental business. However, please note that in 
most cases the rental activity is on the simplified regime 
and your tax is assessed on a percentage of your income, 
so the invoice from your villa manager might be of no 
use to you.

In the UK, one can complete self-assessment forms 
online for tax purposes. Does such a system exist 
here, and if so, is it advisable… and safe to use?
In Portugal there is only one way of submitting your 
IRS tax return, which is online through the tax portal 
(portaldasfinancas.gov.pt). It is not possible to file on 
paper. While the tax portal allows you to make a tax 
simulation, this is not available for most of the foreign 
income situations, or for income that benefits from the 
NHR status. In view of that, it is always advisable to seek 
an accountant to make sure that your filing is correct.

ADVICE
PLUS

YOUR money
R I C A R D O C H AV E S  I S  O N  T H E  P LU S  T E A M A N D A N S W E R S 

YO U R Q U E S T I O N S  O N  T H E  I S S U E S  T H AT  A F F EC T  YO U R 
L I F E S T Y L E  H E R E .  T H I S  M O N T H ,  W E ’ R E  LO O K I N G  AT  W H AT 

YO U C A N  C L A I M  AG A I N S T  TA X E S  A N D T H E  I M P O RTA N C E O F 
T H E  C O R R EC T  PA P E RWO R K

Emai l  your f inance questions for R icardo to mar tin@algarveplusmagazine .com for 

inclusion in the f i rst avai lable issue of A lgarvePLUS . 

To consult d irectly with Ricardo Chaves , emai l  r icardo@al l f inancematters .pt
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REMOVALS
• Weekly removal service to and from the  

    UK, Portugal and Malaga, Spain

• Full or part packing and wrapping service

• One box to full house removals

• Villa to villa moves within the Algarve

STORAGE
• Storage warehouses located in the UK,

    Algarve, Lisbon and Malaga, Spain

• Fully insured, secure and alarmed

• Storage available for long or short term

ONLINE FURNITURE SHOPPING
• Shop online with any furniture retailer and

    have your items delivered the following week

• One/multiple items of furniture

SALES@ALGARVEREMOVALS.COM

WWW.ALGARVEREMOVALS.COM

5 STAR CUSTOMER SERVICE REVIEWS

DEPOTS IN  ESSEX, ALGOZ, LISBON AND MALAGA, SPAIN    UK  0044 (0) 1621 850070   ALGARVE  00351 289513851

https://www.currenciesdirect.com/en
http://portaldasfinancas.gov.pt
mailto:martin@algarve-plus.com
mailto:ricardo@allfinance.pt
https://www.algarveremovals.com/


T  THE WORLD Economic Forum in 
Davos, European Central Bank (ECB) 

President Christine Lagarde rejected 
the idea that a recession in the euro 
area was imminent. “We don’t have 

that as a baseline,” she responded. 
But such an event isn’t that 

farfetched; it’s no secret that the Eurozone economy is 
facing significant headwinds.

In mid-May, the European Commission (EC) slashed 
its 2022 growth forecast for the EU from 4% to 2.7%. If 
Russia completely cuts gas supplies to Europe – just as it 
cut gas to Poland and Bulgaria – then the EC’s forecast 
drops again to 0.2% growth this year.

The biggest challenge for the Eurozone economy right 
now is runaway inflation, driven primarily by a surge in 
energy prices.

As pent-up energy demand from the pandemic 
returned, fossil-fuel prices began to skyrocket. This was 
further exacerbated by Russia’s invasion of Ukraine, as 
less Russian oil and gas came onto the global market and 
prices jumped in anticipation of future shortages.

Inflation in the Eurozone has hit record highs 
every month since December and is currently at 7.4%. 
Meanwhile, wages in the bloc are lagging behind and 
consumer spending could slump.

What could cause a recession?
With this as the economic backdrop, there are a few 
possible events that could – either singly or combined – tip 
the Eurozone economy into a recession.

The main concern is that further disruption to Europe’s 
energy security will push inflation even higher. The EC 
is currently seeking to slap Russia with an oil embargo, 
which – if not handled carefully – could also do some 
serious damage to the bloc’s economy. And if Moscow 
decides to cut gas supplies to Europe, this could also 
trigger an economic contraction.

Additionally, the ECB recently signalled that it will raise 
interest rates for the first time in July and then again in 
September. While the ECB has undoubtedly been careful 

(too careful, some would say) with regards to monetary policy, 
there may still be a danger that increasing interest rates at 
a time of weak growth and soaring inflation could tip the 
economy into a recession.

Shocks from outside the Eurozone could also have a 
detrimental impact. Markets are worried that the Federal 
Reserve could choke off the US economy by tightening too 
aggressively, while further Covid lockdowns in China may 
cause more snarl-ups in global supply chains.

A Eurozone recession would spell serious trouble for the 
single currency. Over the past two years, the euro has steeply 
declined in value, dropping to a 20-year low against the US 
dollar at $1.036; if the eurozone slips into a recession, it could 
fall even lower, potentially reaching parity with USD.

In the months ahead, if Russia cuts gas supplies to other EU 
countries, or if economic data shows signs of a sharper-than-
expected slowdown, the single currency could fall.

Uncertainty remains
It looks like the volatility that has rocked markets over the past 
two years could be set to continue. If the eurozone goes into 
recession, it could see the single currency fall to fresh multi-
year lows. But if the ECB manages to raise interest rates while 
avoiding a recession, the euro may be at the start of a long-
awaited recovery. In the meantime, we’ll likely see some more 
fluctuations as markets react to the latest economic news and 
developments in the Russia-Ukraine crisis. With economic 
sentiment so febrile, EUR could be particularly sensitive to 
these triggers.

If you’re making any transfers or payments in euros, 
keeping up to date with the currency markets can save you 
significant amounts of money. Working with a currency broker, 
such as Currencies Direct, means you’ll have access to a range 
of tools and services to help navigate these uncertain times 
and make sure you don’t miss out. 

Currency Direct has helped over 325,000 individuals and 

businesses move money abroad since 1996. It has an ‘Excellent’ 

Trustscore on Trust Pilot, over 20 global offices, and a team of 

more than 500 currency experts.

EXCHANGE
PLUS

A S J O S É  A L M E I DA R E P O RTS ,  M A N Y 
EC O N O M I S TS  A N D B U S I N E S S  L E A D E R S 
A R E  WO R R I E D  A B O U T  A  P OT E N T I A L 
R EC E S S I O N  A N D I TS  P O S S I B L E  A F F EC T 
O N  E U R O E XC H A N G E R AT E S

For more deta i led information , p lease contact the loca l of f ice T:  289 395 739  
or register at  currenciesdirect .com/portugal  to get regular updates on the currency markets ,  

(use AlgarvePLUS magazine as the reference).   
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How likely is  
a eurozone  
recession? 

A
A family-run business based in the Algarve.  

Full/part house removals with or without  
pack and wrap service. Collection and delivery  

service from any shop in the Algarve to your house.  
No job is too big or small. We cover the Algarve, Portugal, 

Spain, France and may consider other countries.
enquiries@gomoves.eu

913 318 990 | 913 206 015

GO MOVES

GO MOVES

WE TRACK IT
AND STACK IT...
24/7 SECURE STORAGE

Inside for household goods
Dry, alarmed and insured

Outside for motor homes, boats 
and caravans

Short or long term available

RECEIVING DEPOT

For Local businesses, 
shop stock, renovations 
& overseas movers

Notification and 
verification of all goods 
on reception

THEN 
CHECK IT &
STORE IT!

Armazém 1-3, Caminho Cerro do Galo, 8135-028 Almancil
Sitio dos Barrabes, 8150-016 São Brás 

T: 00 351 289 393 707    00 351 968 807 244
sales@algarveexpress.com 
Office hours: Mon-Fri 9am - 5pm

https://www.currenciesdirect.com/en/personal/local-transfer-services/transfer-money-to-portugal?afflno=A07039&assetid=0000108
mailto:enquiries%40gomoves.eu?subject=
mailto:enquiries%40gomoves.eu?subject=
https://algarvedailynews.com/
https://www.algarveexpress.com/
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DATELINE
PLUS

IF YOU HAVE ANYTHING YOU WOULD LIKE TO SHARE EMAIL susi@algarveplusmagazine.com

OSCAR VAZQUEZ GARCIA  
 

Corte Real Gallery, Paderne, 961 528 679
algarvegallery@gmail.com, corterealarte.com

An exhibition of ten paintings that capture the charm and innocence of children at 
play on those special summer days. Oil on canvas. Artwork shown, 35x35cm.



SILVIO 
PORZIONATO

ArtCatto at the Conrad
289 419 447

info@artcatto.com
artcatto.com
From 7 July

Le Cygne: Oil on canvas. 
190x190cm



LET’S GET TO THE POINT...
Are you getting the best graphic and design services for your 
company? Does your website, reflect your presentation brochure, 
business card, and other brand collateral? do the images and 
words used in it, convey what you offer clearly, so that new clients 

understand and want to engage your company’s services?

Designworks offer efficient services and solid strategies. If you’d 
like to experience something better, call 917 203 850.

design@suzisteinhofel.com

www.designworks.com.pt

SYLVAIN 
BONGARD

Galeria de St Antonio, 
Monchique

Monday-Friday  
10:00–13:00; 14:00–18:00

Until end August
studiobongard.com

924 220 574

A personal approach 
and analysis of the 

relationship between 
animal and human kind. 
Thirty acrylic on canvas 

works on display; this one 
is 150x100cm

ANGELINA MAIA
Tavira d’Artes, Tavira

962 012 111
taviradartes@gmail.com

taviradartes.com

Cardboard works,  
filigree-style. 

Naya: 68x38x10cm





mailto:algarvegallery@gmail.com
http://corterealarte.com
mailto:info@artcatto.com
http://artcatto.com
http://www.designworks.com.pt
http://studiobongard.com
mailto:taviradartes@gmail.com
http://taviradartes.com


República 14, Olhão
Reservas@re-criativarepublica14.pt   
Email for ticket prices, and to book. 

 

E V E N T S

FEIRA POPULAR 
DE LOULÉ

Largo do Monumento  
Engº Duarte Pacheco

(next to Loulé  
Municipal Park)

14-17 July
 turismo@cm-loule.pt for 

more information

A City Hall initiative, perfect 
for a hot summer’s night, 

with music, food and good 
fun, along with an exhibition 
of locally-made handicrafts. 
Snacks will star at the agro-
food product stands and the 
taverns and street food areas 
offering visitors the chance to 
taste a variety of delicacies. 

Entrance is free.
 

SALIR IN ROMAN 
TIMES

Around Salir Castle
22-24 July, 19:00–02:00

turismo@cm-loule.pt

This festival, presented by 
Loulé Municipal Council 

and Salir Parish, transforms 
the village of Salir into a 

stage of experiences with 
music, dance, performing 
arts, itinerant animation, 

stories and tales, exhibitions 
and gastronomy. There 

will be a recreation of the 
Roman market, based on 
products from that time, 

with traditional stalls selling 
products such as honey, cork, 

basketry and dried fruit.

THEagenda

DATELINE
 PLUS
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IF YOU HAVE ANYTHING YOU WOULD LIKE TO SHARE EMAIL susi@algarveplusmagazine.com

ALGARVE 
PHOTOGRAPHERS 

GROUP

São Brás de Alportel
966 329 073

admin@amigosdomuseu.com
29 July, 19:00

 
Opening night of the 
newest exhibition, My 

Home, and your chance 
to vote for your favourite 
images. Finger food, bar 
available, bonhomie all 
round. Free entrance.

W O R K S H O P S

JOMO HANDMADE
Vale do Lobo, 22 July, 10:00–13:00/14:00
 jomohandmade@gmail.com, 969682967

Learn to make a macrame plant holder  
(you get to choose the design)  
with Desi Corneliise who will do 

sessions in your home (minimum 4 
people) and also runs workshops 
at Loulé Criativo. All materials are 

included in the €50 per person fee.

Open air summer 
music sessions

Vale do Lobo, 
Every Saturday to September, 20:00

289 353 322 
events@vdl.pt  

From A Violin and a Sunset on 9 July at Vale Real, to Bluesy 
Jazz on the 16th and Aurea in Parque do Golfe on the 23rd 

the diary is packed for the summer season.
Email or phone for details and to book.  
Tickets €20 (€10 for club members). 

FARMERS' MARKET
Quinta Shopping

7 July, 10:00–13:00
Fresh fruit and veg, bread from 

Pão com Manteiga, sauces 
from Chillboy, the wonderful 
collection from the Algarve 
Candle Company and so  

much more

10 July, 21:00 
Pedro Jóia Trio with Pedro Jóia 

guitar, João Frade accordion and 
Norton Daiello bass.

16 July, 21:00 
Rão Kyao flute, with Renato 

Junior keyboards and accordion, 
Toni Lago Pinto guitar and André 

Sousa Machado drums.

23 July, 21:00 
Ricardo Martins, the man of the 
moment, plays the Portuguese 
Guitar and presents Escapismo, 

his new CD.

26 July 
Fado Night with Bernardo 

Couto and Bernardo Saldanha. 

30 July, 21:00
Suricata presents its new 

album.

Amigos 
do  

Museu
 Museu do Traje

São Brás de Alportel
966 329 073

admin@amigosdomuseu.com

 
A big programme for July… 

Take your pick: 

2 July, 21:00 
Marchas Populares and 

dance with Zé Luís 

3 July, 18:00
Portuguese Guitar concert 

with Ricardo Martins 

9 July, 20:00
Solidarity concert for 

Ukraine with the group 
Jasmim and Viktoria Shpak 

(entrance €6) 

12 July, 19:00 
Quiz (in English) 

17 July, 17:00
New Orleans Jazz Band 

 
24 July, 19:00

Algarve Motown, organised 
by Algarve DJ with Mr. 
Sax C, DJ Double and 

Mark ‘Sebbos’ Sebastian. 
Tickets available only at 

algarvemotown.com or at 
the Amigos office.

P H O T O G R A P H Y
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Avenida da República nº14, 8700-310 Olhão

MÚSICA

REPÚBLICA 14 CONVIDA

PARCEIRO INSTITUCIONAL:

TONI LAGO PINTO - GUITARRA ACÚSTICA E BRAGUESA
RENATO SILVA JUNIOR - TECLADOS E ACORDEÃO
ANDRÉ SOUSA MACHADO - BATERIA

RÃO KYAO

SUMMER  
DANCE CAMP

The Campus
Quinta do Lago
July and August

Kids can learn with 
professional teachers Katya, 
18–22 July, and Dinah, 8–12 

August at The Campus. The 
week will end with a group 
performance for family and 

friends.

DINE IN MOVIES
Magnolia Hotel
Quinta do Lago

Every Tuesday and 
Thursday until 30 August, 

you can sit back and relax at 
the Algarve’s only poolside 
open-air cinema, and watch 

a classic movie from the 
comfort of a lounger. 

Now opeN iN AlmANcil
R ua da R e p ú b l i c a 9 7  l o j a b

Featuring Artist of the Month
j e s s i c a d u n n

+ 962 567 532 | + 289 328 424

       Loulé: Google maps: 4XG4+J9

               Almancil: Google maps: 3XM9+WR

                        quadromolduras@gmail.com

                                  www.quadromolduras.com
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mailto:jomohandmade@gmail.com
mailto:events@vdl.pt
mailto:admin@amigosdomuseu.com
http://algarvemotown.com
https://www.moorwellbeing.com/
https://www.quadromolduras.com/


AND f inally

LAST WORD
PLUS

ITH LAST MONTH’S  
Platty Joobs now behind us,  

the criticisms are pouring in. 
I’m not talking about the pomp 

and pageantry, which the UK 
does so well, or the balcony scenes 

complete with fractious children,  
or even the non-appearance of  

certain family members. No, I am talking about the 
infantile, amateurish, cringe-making, buttock-clenching 
Sunday parade. 

The Portuguese do parades; the people of Rio do 
parades, the Yanks do parades; they are all masters 
of the art. They have great costumes, they have great 
music, they have great legs on 
show. What do the Brits have? They 
have great backdrops.

Have the British public dumbed 
down to such a degree that they 
will stand for hours, cheer and 
wave flags at the likes of Peppa Pig, 
a handful of Teletubbies and half 
a dozen Wombles, not to mention 
a gaggle of near-forgotten B-list 
celebrities, a bod from Dragons’ 
Den and that bearded, nasal-voiced 
character who promotes an online 
car-sales company? 

But we’re not mentioning 
them, for they are of miniscule 
importance; there were other 
things – far greater things – that 
should have been included. 

And none more so than one of 
the UK’s most loved characters. 
A character that should have had 
pride of place on the 50s bus, whose signature tune – 
had it been played – would have resulted in waves of 
nostalgia seeping into the consciousness of both the 
massed revellers and the world’s television audience as 
they were transported back to the 1940s and 50s. 

Millions of faces would have taken on a beatific gaze 
as their minds went back to sitting cross-legged in front 
of an oval blue and white cathode-ray tube watching the 
antics of Muffin the Mule and his/her friend, Annette 
Mills. A sad omission to the Platty Joobs, and not just 
because I was an avid fan of the mule and can still sing 

the words of the song but because there is nothing like a 
bit of nostalgia to bring on the feel-good factor. 

And it appears that, in the corridors of power, there 
are certain UK ministers who are thinking along similar 
lines – bringing back the past. Indeed, the blonde 
bombshell, in his 2019 election campaign, pledged to re-
introduce Imperial units to the retail sector. How’s that 
for forward thinking? Except of course, his statements 
are not worth the air they float in.

But the very concept of switching to old Imperial 
measures might be a jolly wheeze to placate those 
gentlemen who wear brown cotton coats while selling 
fruit and veg and who are fed up with converting 
everything to those pesky numbers that no one 

understands, and who also believe 
Brexit did not go far enough.

If this plan does go through, 
they will no longer have put their 
heads out of the window and 
exclaim “it’s bloody hot” while 
trying to multiply the centigrade 
temperature by 1.8 and then 
adding 32. 

It is also possible that this will 
put an end to people saying: “Yes 
I understand that it’s one metre 
twenty-two, but how long is it in 
real money?”

Will we, once again, hear that 
well-known whine from the back 
seat of the car: “Daaad – how 
many more miles?” (We all did it). 
And when your doctor asks your 
height you’ll  be able to say with 
confidence: “Dunno, 5 foot 10?” 
and go back to asking what the 

equivalent to 32 lbs tyre pressure is. 
The Brits can finally return to “not giving an inch, 

going the extra mile, entering the final furlong and 
piling on the pounds”. Strange isn’t it, that the UK has 
gone all shy and wants to shut the door to ‘foreign’ 
things, to do it their way, to prove that not only was 
Brexit an innovative idea, but that it also worked, and 
that Johnny Foreigner can stuff his kilos, metres and 
litres where the sun don’t shine. 

So forget the pageants and focus on what the people 
really want. We want Muffin the Mule.
  

I understand 
that it’s one 

metre twenty-
two, but how 

long is it in real 
money?
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T H E  J U B I L E E  PA R A D E .  W E W E R E  P R O M I S E D T H E  ‘ R I V E R  O F 
H O P E ’  P R O C E S S I O N A N D 2 0 0  S I L K  F L AG S  D E S I G N E D BY 

S C H O O L S T U D E N TS  T H AT  P I C T U R E D T H E I R  H O P E S  FO R T H E 
P L A N E T  OV E R T H E  N E X T  70  Y E A R S .  

S O  W H AT H A P P E N E D ,  A S K S  A N T H O N Y M A R T I N

7  i n  1 0

7  i n  1 0

p e o p l e  f i n d
s e l l i n g  o r  b u y i n g  a  h o m e

s t r e s s f u l .

C o n t a c t  A b l o o m
i f  y o u  w a n t  t o  b e

1  o f  t h e  3  p e o p l e

1  o f  t h e  3  p e o p l e

" A b l o o m  i s  1 0 0 %  r e l i a b l e .
W e  f e l t  t o t a l l y  s a f e  i n  t h e  p r o c e s s ,  e v e r y t h i n g  w a s  c h e c k e d  t h o r o u g h l y . "

" O n  a  s c a l e  o f  1  t o  1 0 , A b l o o m  g e t s  a n  1 1 !
V e r y  q u i c k  r e s p o n s e ,  h e l p f u l ,  s o l u t i o n - o r i e n t e d ,  c u s t o m e r - f r i e n d l y ,  r e l i a b l e . "

" F r o m  s t a r t  t o  f i n i s h  A b l o o m  m a d e  t h i s  a  v e r y  s t r a i g h t f o r w a r d  p r o c e s s .
W o u l d  h i g h l y  r e c o m m e n d . "

w w w . a b l o o m p r o p e r t i e s . c o m  |  i n f o @ a b l o o m p r o p e r t i e s . c o m  |  + 3 5 1  2 8 9  3 9 3  7 8 0  |  A M I  8 9 4 6

- M a t t  C l a r k  ( S e l l e r )

- L o t t i  K l i n k  ( S e l l e r )

- H a n s  D e m o e d  ( B u y e r )
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