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GOING GREEN
What does it mean? How do we do it? Is 
it real? Alistair Speirs, Kartika Dewi and 
Jean Couteau try to understand, analyze 
and uncover what “green” is in Bali. We 
look for organisations dedicated to it, 
hotels and resorts who subscribe to it, the 
subak system, temples dedicated to it, and 
the best “green” destinations.
We also bring you some ideas on how to 
make your own house “ecofriendly” and 
some green “Green Tips” from Gouri 
Mirpuri and Cindy Saja.
Still “going green” we go bird watching, 
indulge in some adventures in nature, 
and discover the healing rituals at 
Fivelements!
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If there was ever a tropical island in need of an 
environmental awareness campaign, it’s Bali. The 
abundance of Bali’s rich flora and fauna makes this 

hard to believe, but it is for this reason that Bali’s 
natural endowments urgently need protection. Integral 
to Bali’s beauty are rich ecosystems, the functions 
of which have served for centuries to protect 
the environment fairly and efficiently; but 
whose benefits are now being curtailed by the 
crushing force of “development”.

The “subak” system is a system of 
irrigation which divides the Mountain 
Rivers into smaller tributaries which then 
flood and feed the rice fields of Bali. The 
cycle has been developed over hundreds of years and 
with its ability to self-repair and self-replace, is one of the most efficient water 
systems in the world.

The system is irretrievably disrupted, however, when fields are divided, dug up 
and built on – even if partially. So when you see a new villa in the rice fields, you 
can be sure the system has been disturbed - not to mention our enjoyment of a 
beautiful view.

The second system - actually more of a belief - is the balance between Man, 
God and Nature, which the Balinese call ‘Tri Hita Kirana’. This is simply the 
most elegant and beautiful system of balance that I have heard of: So simple, so 
encompassing and so true. In its simplest form, Tri Hita Kirana requires that we 
establish balance in our lives between our spiritual side and our physical side; and 
any deviation from the equilibrium must be brought back into line.

An astonishing imbalance has developed with the influx of outsiders and the 
building of non-community buildings such as villas, shops, hotels, factories, 
warehouses, offices - and now even apartment buildings - dominating the 
southern belt. This means that recovering the balance is now impossible in this 
area since the land owners are neither believers in the local faith nor even a part of 
the local community (Read Jean Couteau’s take on this on page 29).

So what to do? The only answer I can think of is to lay down some rules: laws, 
orders, enforcement, and strict legislation on all development in Bali. If the villa/
factory/office owners refuse to comply or try to weasel out, we should remain 
steadfast. Bali’s Governor has finally agreed; to the point where he even wants to 
demolish properties built unlawfully in certain areas.

Will it work? We will have to see - but thanks, 
Governor, we applaud your vision and courage.
Now turn to page 26 for the whole “green” story!

And what can you do? Read on and discover. 
Happy holidays, and with all this in mind, please do 
your utmost to protect Bali’s beautiful environment. 

Alistair G. Speirs
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Going Green

SOAPBOX

This page is brought to you by kind consent of Bali Discovery Tours 
For further information and to receive Bali Update regularly by 
email log on to www.balidiscovery.com/update

We would like to apologize for the information on the BIMC news under the What’s On, March edition.
BIMC aims to finish its new hospital in Nusa Dua (not renovation) that incorporates Accident and Emergency 
Area, Intensive Care Unit, Day Procedure Unit, Operating Theatres, Ward Rooms and new specialty care 
areas such as a Dialysis Centre, cosmetic surgery and dental services by the end of 2011.
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OPENING PERFORMANCE

The drums beat and the fires blaze.
The sky turns dark.
The sun sets in the western horizon.
The torches and axes are fired.
An evening welcoming ritual at the 
St. Regis Bali begins. 

The 
Dancing Flare

TEXT BY Kartika Dewi suardana



7APRIL 2011  www.nowbal i .co. id

T he dancers carry poi, sticks and 
ropes from which tongues of fire 
billow, following the rhythm of 
the drumbeat down the lobby of 

the St. Regis hotel, saluting the onset of 
nightfall. 

I am meeting Rey, the leader of the 
BARA Flare Troop, at Gourmand Deli, the 
best spot in the St. Regis to watch the fire 
dance while having a cup of evening tea. 
Our conversation flows as the dancers 
synergize fire and rhythm. 

Rey came to Bali in 2002 because he 
was so overwhelmed with the metropolitan 
lifestyle in Jakarta. “I was a beach bum 
on 66 beaches,” is how he recalls his first 
days on the island. Rey began playing with 
poi after he was introduced to them by a 
friend. Poi is a tool used by Maori men to 
increase the strength of their wrists and by 
the women to dance. 

During his hours on the beach he met 
some fellow visitors, who taught him the 
basics of fire dancing. According to Rey, 
the beach is the best spot to perform the 
dance, because close at hand are the 
natural elements of earth, water and wind; 
the fire dancer completes it by bringing 
fire.  

His first organized performance was 
at Bahiana, Jalan Dyana Pura. He lucked 
out a second time when he was invited to 
perform at Sanur Beach Hotel. The agents 
and talent scouts in the audience were 

stunned by the skill of his performance. 
The door of opportunity was opened for 
Rey, and with his friend, Sesolah Geni, 
Rey performed at 5-star hotels around the 
island such as Conrad and Westin. Today 
he has a troop, the BARA Flare Troop, 
who is performing at the St. Regis. They 
are performing every evening, dancing as 
well as lighting fires at the lobby ponds 
and the black sand pond. He is absolutely 
a trendsetter in Balinese entertainment, 
as today most performances in Bali are 
opened with a fire dance. 

Rey is now a prominent fire dancer on 
the island. He has been taking his troop all 
over the island to dance at hotels, villas, 
and wedding events. They have made it 
big in other big cities such as Jakarta and 
Manado. 

 “Performing the fire dance, for me, 
is like meditating. I have to concentrate, 
[but] at the same time be aware of the 
environment and respect the fire. Fire 
gives us light but it’s not the source of light. 
The power in nature establishes fire. When 
I danced with my poi for the first time, the 
feeling was like dancing on the sky. While 
I am performing I can feel the energy 
from nature. I, When I perform, I am no 
longer playing with the fire but following 
its movement, following the beat of the 
drumming troop, and melting with the 
soul of the fire, the wind, and feeling every 
surrounding element,” said Rey.  
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BALI UPDATE

This page is brought to you by kind consent of Bali Discovery Tours 
from Jack  Daniels award winning e-newsletter “ Bali Update”. 
For further information and to receive Bali Update regularly by 
email log on to www.balidiscovery.com/update

Masquerade! 
North Bali to Host World Mask Festival 
November 23-26, 2011.

Bali’s region of Buleleng will play host to the World Mask Festival to 
be held November 23-26, 2011.

Home to its own unique mask tradition of the Wayang Wong 
centered in the village of Tejakula, 40 kilometers east of Buleleng’s 
capital of Singaraja, Buleleng has the backing of the International 
Mask Arts & Culture Organization (IMACO) in hosting the event 
expecting to attract 300 foreign participants representing 56 
countries.

In anticipation of a gathering or world mask performers, the 
government is preparing the Gedung Budaya located near the 
former port of Buleleng at a cost of Rp. 3 billion (US$333,000) with 
work targeted to be completed by September.

Su-Hyun Kwan of IMACO, one of the founders of the World 
Mask Festival, visited Buleleng on Wednesday, March 9, 2011, to 
personally inspect the preparations for the November event. He told 
the press that Buleleng was a natural choice for the festival given 
Tejakula’s special connection with mask dancing.  

Taxing Bali’s Farmers into Oblivion.
Urgent Call for Differential Tax Rates for 
Agricultural Land in Bali.

The government of Bali has been asked to review land taxes paid by 
productive rice field owners in order to stem a growing trend in which 
farmers, unable to meet their tax obligations, are forced to sell their 
lands.

As reported in BeritaBali.com, the chairman of the Indonesian 
Farmer’s Union, Herry Saragih, told the press at Nusa Dua that 
there needs to be a difference in tax rates charged for land used for 
commercial projects like hotels and farming land, even though the plots 
of land share similar locations. More favorable tax rates for agricultural 
lands would assist Bali’s efforts to stem the rapid decline in farming 
land in Bali.

Saragih also recommends that Bali call a halt to large scale tourism 
developments. Said the man who zealously works to represents the 
interests of agricultural workers: “Indeed , forbid large-scale hotels. 
For example, golf courses, there’s no need for this in Bali. If people 
want to play golf, let them visit another island. You don’t need to play 
golf in Bali. Frankly, that is an ‘evil’ (haram) industry.”

Saragih concluded by saying he hoped Bali would managed to 
safeguard its farming sector and not become solely dependent on the 
tourism industry.  

Show Us Your Title 
and Registration. 
Bali Authorities 
to Limit Access to 
Vehicles from Other 
Provinces.

The provincial government of Bali is 
trying to reduce traffic congestion 
in Bali by enforcing stricter controls 
on vehicles operating in Bali with 
police registration plates from 
locations outside the island. Stricter 
controls limiting the use of non-Bali 
registered vehicles would bring the 
double benefit of not only reducing the 
traffic on Bali’s roads but increasing 
provincial tax revenues.

Ketut Sudira, the head of the 
provincial revenue office (Dispenda), 
said: “We have held an internal 
meeting. One of the main items on 
the agenda was the plan of the Bali 
provincial government to bring into 
line vehicles operating in Bali with 
non-Bali police registration plates.”

Sudira said there are non-Bali 
vehicles who operate in Bali for 
months, and in some cases years, 
without making any contribution to 
Bali’s road taxes. In the planned 
crackdown, police working with 
provincial authorities will target 
vehicles spending more than 
three months in Bali, demanding 
that vehicles staying more than 3 
months on the island obtain Bali 
registration plates.

Efforts are now underway to 
calculate the number of “illegal” 
non-Bali vehicles more or less 
permanently based in Bali. 
Authorities also expect that the 
recently introduced on-line vehicle 
registration system will assist 
in identifying cars, truck and 
motorcycles operating in Bali while 
avoiding paying road taxes.

Current rules stipulate that 
vehicles spending more than three 
months in the province should be re-
registered with DK plates.  
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WHAT’S ON

W    Hotels Worldwide unveiled W Retreat & Spa Bali 
– Seminyak on 1st March. The newest W Retreat, 
W Bali is located in the trendy enclave of Seminyak 

and intends to reinvent the exuberance of its locale, where 
designer boutiques, diverse galleries, lively restaurants, and 
modern cocktail bars and clubs hold court. The first W Hotel 
in Indonesia, W Bali want to bring a ‘new scene unseen’ to 
the Island through its modern design and signature bars and 
restaurants that allow guests and locals alike to mix and 
mingle or disappear into their private escape. 

 “As much as W has re-defined the hotel experience over 
the past 12 years, it is now reinterpreting the meaning of 
resorts,” said Eva Ziegler, Global Brand Leader, W Hotels 
Worldwide and Le Méridien. “Each W Retreat & Spa is 
inspired by its destination, mixing  cutting-edge design with 
local influences, creating an atmosphere where anything is 
possible and  guests can escape and play on their terms.” 

Showcasing distinctive architecture by SCDA Architects 
and interior design by AB Concept and Poole Associates 

W HOTELS WORLDWIDE UNVEILS 
W RETREAT & SPA BALI – SEMINYAK

Private Limited, W Retreat & Spa Bali - Seminyak reflects the 
rich natural beauty and cultural heritage of the destination, 
with a playful twist of bold designs and textures, inspired by the 
“conceal and reveal” mysticism of Bali. With a contemporary take 
on traditional Balinese design, each space allows guests to mix 
and mingle and be a part of the scene or remain unseen as they 
escape into their own retreats. 

W Bali has put a major emphasis on Food and Beverage and  
features an eclectic assortment of signature restaurants and 
lounges. Guests can sip cocktails or relax over afternoon tea at W 
Lounge or eat, drink and play in WooBar, a three-story bar on the 
beach. Guests can also enjoy unforgettable dining experiences at 
W Bali.s distinct concept restaurants, including Fire, an urban, 
casual grill restaurant featuring a dramatic open kitchen, or W.s 
seaside beach club, Starfish Bloo, headed by Chef de Cuisine Jack 
Yoss who presents his interpretation of Pan Asian cuisine through 
Western techniques. 

W Bali boasts a WET® pool deck, SWEAT® state-of-the-
art fitness center, and W.s signature AWAY® Spa, offering a 
detox from a long, playful night out or a refuel for whatever 
comes next. AWAY Spa is open 24-hours a day, seven days a 
week, offering guests and locals signature treatments around-
the-clock, including massages, facial and body treatments, 
and manicures and pedicures. A range of treatments at AWAY 
incorporate Asian influences in a cool and playful way, and the 
spa offers the “Blue Room,” a pure oxygen filled lounge where 
guests can set their mood before treatments begin. W Bali also 
boasts the W Hotels signature Whatever/Whenever® service 
philosophy, offering guests whatever they want, whenever they 
want it (as long as it.s legal). 

So there’s the opening promises, in fact just some of them! W 
Bali is aiming to be a force in hospitality on the Seminyak Beach 
and reckons it has unique positioning and a great product.

Will it deliver? Watch this space as we will be back with reviews 
over the next few months as it settles down. 
For more information please visit 
www.whotels.com/baliseminyak.

Little Tree, a group interested in promoting discussion about the green movement 
in Bali, held its first Green Drinks gathering last month on the 16th at Little Tree on 
Sunset Road, Kuta, Bali. The casual gathering involved a lively medley of like-minded 

people on the island and a discussion of the enormous problem facing our earth today: 
plastic pollution. The discussion heated up as participants exchanged thoughts and solutions 
to overcome the big issue. Plastic has been widely - yet mistakenly - considered the best 
and most cost-effective way for packaging consumer goods, as they protect from damage, 
contamination and wastage, but they cause major garbage disposal problems. As a way out, 
the group has agreed to utilize bio-degradable plastic to help reduce the problem.

Little Tree invites everyone to join its Green Drinks gathering every third Tuesday of the 
month at 6pm; each meeting will cover a different issue. Aside from helping to heal the 
earth, the gathering is a great way of catching up with people you know and also for making 
new contacts. Green Drinks has more than 494 chapters worldwide. No membership and 
no fees - just pay as you go. Having fun is compulsory, so invite your friends. 
Little Tree Bali, Jl. Sunset 112X (opposite Rip Curl), Kuta, Bali. 

Wake up and smell the Green Drinks
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WHAT’S ON

Pagerwesi Day

Pagerwesi Day has close associations with Saraswati Day. 
It falls four days after Saraswati Day and their purposes 
are linked. Pagerwesi commemorates the day upon 

which an ancient battle between good and evil was fought. The 
word Pagerwesi means “iron fence”, and reflects the purpose 
of this important event: it is the day to strengthen one’s morals 
to help one avoid the path of evil. The correlation between 
Pagerwesi and the Saraswati is that knowledge is so powerful 
that it must be protected from bad influences. Pagerwesi Day 
reminds people to be wise and more aware of the function and 
power of knowledge.

To open the Pagerwesi ritual, the Balinese people hold the 
celebrations of Soma Ribek and Sabuh Emas. During the time, 
a series of ceremonies are held, colorful offerings are made 
and dedicated to the Lord of Jewelry – the “irons”. Especially 
dedicated to the Gods are gold jewelry and Chinese coins. 
On the day of the Pagerwesi, the Balinese make and present 
special offerings to the Sanghyang Pramesti Guru (God as a 
Supreme Teacher) as a sign of gratitude. 

Other offerings are also made for spirits of each family’s 
deceased ancestors; a ceremony and prayers are held in 
a respective family temple as well as in village temples 
throughout the island. All family members also pay a visit 
to the graveyards of the deceased, those that have not been 
cremated. Pagerwesi falls on April 27th; observances are 
usually held in every housing compound and temple.

There is a great difference in the manner of celebrating 
Pagerwesi between South Bali and North Bali. In South Bali, 
Pagerwesi is celebrated modestly and with little pomposity 

Bali is unique in terms of its 
cultural rites, the legends 
that have been passed down 

generations, and its religion, Balinese 
Hinduism. Though the boom of tourism 
and modernization has touched most 
areas of the island, it is refreshing to see 
how the Balinese people still devotedly 
abide by the traditions of their ancestors. 
That said, although modern science and 
technology (something the Balinese 
highly appreciate) is currently taking 
over the lives of many, the Balinese 
people still pay homage to the old 
manuscripts written on lontar (palm 
leaves) to give gratitude for the ancient 
wisdom and knowledge the ancestors 
and the Gods have endowed them with. It 
is during Saraswati Day, predicted to fall 
on April 23rd this year, that the sincere 
people of Bali will pray and give offerings 
as a gesture to express gratitude and 
celebrate knowledge.

Saraswati is the Goddess of 
Knowledge, symbolized by a beautiful 
woman with four hands riding on a white 
swan among water lilies. Her hands 

hold a lontar; a chain as that symbolizes 
knowledge as something that never 
ends; and a musical instrument to 
symbolize science as a phenomenon that 
develops through the growth of culture. 
During Saraswati Day, schools and 
institutes of education across the island 

and festivity, no penjor (a lavishly decorated tall bamboo 
pole) is erected. However, in North Bali, people celebrate it 
with fervour. Pigs and chicken are killed and cooked to make 
various traditional Balinese dishes. Visiting relatives and 
preparing a sumptuous feast for those visiting you is a must. 
A Penjor is erected at every housing compound’s gate. 

Celebration of knowledge
will be flooded with students all dressed 
in their ceremonial finery for a session of 
communal prayer. Resource books are 
piled high and blessed with offerings of 
fruits, flowers and a sprinkling of holy 
water. Students take this opportunity to 
pray for guidance in future studies and 
to lead a harmonious life in keeping with 
the basic guidelines of Hinduism. 

The Balinese Hindus in general visit 
the temples and other holy places during 
this day. Like the students, they will bring 
with them offerings to show gratefulness, 
for knowledge is something that can 
free them from darkness. Yet, on the 
afternoon of Saraswati Day, the Balinese 
Hindus are not permitted to read or 
write a book because all the books have 
been offered. On the morning following 
Saraswati Day, worshippers go to the 
beach to bathe and purify themselves 
in a cleansing ritual. This marks the 
conclusion of this particular religious 
occasion where the Balinese Hindus 
demonstrate their eternal gratitude to 
God Almighty, who is personified by the 
ethereal Goddess Saraswati. 
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During the 1990’s, Agung Kurniawan was an artist 
who reflected social and political issues into his 
works. Most of his works criticized the social 

condition in the New Order Era (Orde Baru), which 
governed the country with an authoritarian system. After 
the reformation in 1998, along with the birth of democracy 
in Indonesia, many artists started to work on themes and 
concepts related to political issues. Agung found that this 
situation made political issues boring and not interesting 
anymore. In 2000, Agung’s “Cinderamata dari Dunia 
Ketiga” work (Souvenirs from the Third World) depicted a 
self-criticism to artists who have used the political theme 
as a commodification in their work. 

In his boredom with art, Agung started functioning 
in some alternative art organizations such as IVAA 
(Indonesian Visual Art Archive), FKY (Jogjakarta Art 
Festival), and Kedai Kebun Forum (a gallery in a restaurant 
to accommodate young artists). For Agung, by developing 
alternative spaces and foundations, art is more grounded 
and can be enjoyed by wider audiences.

During his journey, Agung decided to start making art 
again. If earlier Agung only viewed art as a resistance 
media, now he also uses art as therapy. This might be 
the reason why his solo exhibition title is a bit romantic. 
“The Lines That Remind Me Of You” is an idea on how 
Agung visits his past through art. The drawing iron 

installations that he has been working on for 
two years elaborate the concept related to 
memory: either as something really personal or 
as something in a bigger context, constructed by 
history. The shadow occurred from light hitting 
the iron installations reflect the memories, which 
sometimes appear blurred.

Agung’s experiment with diverse types 
of mediums shows his resistance of artistic 
establishments that he already achieved. Already 
familiar with drawing, for this exhibition Agung 
will also explore watercolor and iron related to the 
theme he’s been working on. Agung believes that 
every material or medium that he chooses, has its 
own reason; either logic or romantic. 
Agung’s Exhibition is at Kendra Gallery in Seminyak
For more information please contact
Kendra Gallery - Seminyak
P:  736628 ; www.kendragallery.com 

AGUNG’S LINES

A day devoted to the Lord of 
Puppeteers

April 2nd sees the Lord of Puppeteers, Sanghyang Iswara, being 
honored as the Balinese Hindus celebrate Tumpek Wayang 
Day. On this day, puppeteers (dalang) throughout the island 

will present offerings to their shadow puppets (wayang kulit) with the 
intention of honoring Lord Iswara. The puppets are taken out from the 
box to be blessed by their owners, and placed in position as if an actual 
performance is being held. The objective is to invoke smoothness 
during a real performance, and for the puppet to be able to captivate 
the audience.

Although this sacred day is a holiday for puppets and puppeteers, it 
is considered very unlucky if a baby is born on this day. Such a child is 
prone to illness and injury from Kala, the demon god, and if a child should 
come into the world on this inopportune day, a special ceremony has to be 
performed in order to purify the child and protect it from harm.

This purification ceremony is called Sudamala; it is carried out by a 
dalang in which the dalang narrates a story about the birth of Kala, and 
how dalang receives special blessing from Kala that enables him to 
purify the baby. With the help of certain puppets, the dalang carries out 
the ceremony, and makes a holy water (toya penglukatan) that is used 
to purify the baby. 
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Oakley Pro 2011
April 1- 14 

As industry leader in the core sports 
market, Oakley is pleased to 
announce the dates and the venue 

for its annual 6-star Coca-Cola Indonesian 
Surfing Championship event; the Oakley 
Pro 2011 from April 1-14 at Canggu Beach 
in Bali, Indonesia

New for this year is the dual 
sanctioning of the Oakley Pro 11 as the 
first 6-star event of the new Asian Surfing 
Championship Tour.

The new ASC Tour is a testament to 
the growth of the popularity of surfing 
through South East Asia, and is comprised 
of selected events from the ISC tour in 
conjunction with events in Thailand, Taiwan 
and Malaysia and soon in the Philippines 
and other SEA countries. The Asian Surfing 
Championship Tour is at the forefront of 
taking the sport to a whole new audience. 

Discussing the development of the new 
ASC series, CEO of the Coca-Cola ISC Tour 
Tipi Jabrik stated, “Over the past 5 years, 
the Indonesian Surfing Championships 
has really gained credibility in the global 
surfing community as a world class series. 
We have not only raised the standard of 
competition but also achieved a high level 
of professionalism in the administration. 
After assisting in the planning and hosting 
of a number of events in the region, we 
are proud to announce the new ASC Tour 

been lost on 
Oakley,” states 
Gino Andrias, 
Oakley Sports 
and Alternate 
Marketing 
Manager. “We 
will be looking to 
take advantage of 

the amazing venue we have for this year’s 
event to provide photos, video and updates 
to our 575,000+ Facebook fans and will 
be launching an integrated event minisite 
this week to maximize our reach beyond 
the beach throughout the competition 
window”.

The Oakley Pro 2011 is a 6-Star 
Indonesian Surfing Championship event that 
will be held at Canggu Beach starting on 
the 1st of April with a 14-day waiting period, 
allowing the surfers to compete in only the 
best waves. A total prize purse of nearly 
Rp 60 million with Rp 15 million going to 
the winner of the Open Division, along with 
valuable championship points, will ensure 
the level of competition as well as the 
excitement factor will be going off the scale.

Photos and newsfeeds including TV 
copy and shot lists will be available for free 
distribution for each day of competition.
For further details please see below 
contacts and log on to:
www.oakleyindonesia.com/oakleypro11
www.isctour.com/events/oakleypro11 
Join us on Facebook: www.facebook.com/
oakleyindonesia 
 
 

with the universal support of the surfing 
industry. As a leader in the development of 
surfing in the region, Oakley jumped at the 
chance to take part in the tour and we are 
elated they will host this first 6-star event.”

As one of the highest performance 
waves in Bali, Canggu has been the site of 
the event for the last 2 years, and as Oakley 
continues their push to raise the bar of 
performance through quality venues it was 
an easy decision to return to Canggu to 
host the first event of this year.

“Oakley always scores great waves each 
year in this event at Canggu and we are 
all stoked to get waves of this caliber as 
it leads to some of the best surfing of the 
year,” noted 2009 Coca-Cola ISC Champion 
and Oakley athlete Lee Wilson, “and with 
this being the first ever event of the new 
Asian Tour, all the surfers are really looking 
forward to going big again at this event.”

A Mecca for the international surfing 
community, Canggu is one of the most 
photographed waves in the region. With the 
perfect waves breaking in close proximity 
to the beach and great facilities available in 
the rapidly developing area, Canggu is just 
as user-friendly for the spectators as for 
the surfers.

Acknowledging the fact that many fans 
won’t have the chance to make it to the 
beach, Oakley will be working hard again 
this year to bring the waves to cities across 
Indonesia. “The growing popularity and 
interest in surfing in Indonesia and beyond 
the traditional boundaries of Bali has not 

WHAT’S ON

Easter CelebrationS at Conrad Bali
Easter Sunday BBQ at Eight Degrees 
South
Sunday, 24 April 2011 12pm – 3pm
Featuring fresh seafood including 
lobsters and rock oysters. 
IDR 450,000++ per person 
Children under the age of 12 receive a 
complimentary kids buffet

Children’s Easter Party at 
Kura Kura Club
Sunday, 24 April 2011 1pm – 3pm
Featuring fun activities including Egg Hunt, 
Guess how many, Egg relay, Egg toss, Sack 
race, Bottle fishing, Easter Bingo and a 
special interactive drumming session. 
Snacks are available and each child will 
receive a special gift. 
IDR 135,000++ per person

Egg Painting Exhibition at Conrad Bali
18 – 27 April 2011
In celebration of Easter, Conrad Bali will 
host a special exhibition, showcasing the 
unique work of painted eggs by Agung 
Putra. 

Having displayed great enthusiasm for 
the Balinese arts since childhood, Agung 
Putra began carving wood sculptures 

at the age of eight and started painting 
when he was older. 

Agung had always wanted to do 
something different and one day he took 
a duck egg from his home kitchen and 
started painting. The positive response 
and success that followed encouraged 
Agung to dedicate his work exclusively to 
this medium. 

Agung’s fascination of the Balinese 
history and art is evident through his 
work. Each painted egg features Balinese 
theme with intricate details. 

Agung Putra will display his work in 
Conrad Bali 18 - 27 April 2011.

Guests and visitors are welcome to 
visit. All displayed eggs are available for 
purchase.  
For more information please visit us at 
www.ConradBali.com 
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WHAT’S ON

Chocolate in Jimbaran

Chocolate Café Patisseries and Bakery last month 
introduced the delicious tastes of Belgium to the fishing 
village of Jimbaran starting.  Located at south wing of 

Jimbaran Corner, a brand new shopping centre in Jimbaran, 
Chocolate Cafe Patisserie and Bakery features the authentic 
Belgium recipe such as Belgium waffles, crepes, chocolates, 
and pastries that are its specialities.

 This stylishly appointed cafe also entices customers with 
quality brands such as Illy Coffee and TWG Teas. There is 
even a boutique wine list available by the glass to complement 
light bites, sandwiches and fresh salads inspired by local 
organic ingredients. With a talented Belgian chef, Yehudi Van 
Meckeren, as restaurateur, Jimbaran Corner is confident 
that Chocolate Café Patisserie and Bakery will be a welcome 
addition to the area.  

Chocolate Café Patisserie and Bakery provides a comfortable 
setting to meet with friends or enjoy quality time with your family. 
Two distinctive seating environments are available with an array 

of cushioned 
sofas inside the 
cafe or patio chairs set up 
outdoors beneath a shaded canopy.  

A partially visible pastry kitchen enables 
customers to watch the pastry chefs and have an idea of 
what goes into creating individual cakes and sweet treats. 
All items on display can be carefully packaged to take 
away and share with loved ones at home. Chocolate Café 
Patisseries and Bakery also is be able to accept orders for 
customised wedding, birthday and special occasion cakes. 
For further information please contact:
Chocolate Cafe Patisserie &Bakery
Kupu Kupu Jimbaran , Jimbaran Corner
P: 975 478 ; www.kupubarong.com 

APRIL SPECIALS 
at Discovery Kartika 
Plaza Hotel

Yakiniku at Tepan Noodle 
If you are craving for 
Japanese Food, head down 
to Tepan Noodle Restaurant 
and grab a plate of Yakiniku, 
a signature Japanese 
dish of grilled meat with 
barbeque sauce. 

Tempt your palate and 
enjoy this alluring dish 
throughout March and April. 
Yakiniku is served at only 
Rp.90.000 ++
Please contact 
(0361) 75 1067 ext. 88003 for 
table reservation

Gnocchi at La Cucina Restaurant
Stop by to discover the authentic Italian dumplings, Gnocchi, 
which have been prepared by our experienced chefs.

Diners will be indulged with an assortment of Gnocchi 
selections such as Gnocchi Dolce con Lamponi, served with 
Mango Compote and Strawberry sauce, Spinach Dumplings 
in Gorgonzola Cream and Three collared Gnocchi in Fish 
Consommé. 
Gnocchi starts from Rp.50,000++
Available daily at La Cucina Restaurant. 
Please contact (0361) 751067 ext. 88004 for table reservation. 
For further details please contact: Danti Yuliandari 
Public Relations Executive
Discovery Kartika Plaza Hotel & Villas
Jl. Kartika Plaza, South Kuta, Bali, P: 751067, F: 753988
Email: danti@discoverykartikaplaza.com 

Everyone knows that when it comes to fun food, pizza 
is the king. And now that Domino’s Pizza has landed 
in Bali, pizza enthusiasts the island over are in for a 

treat. That’s right; crowds of eager customers have been 
thronging Domino’s Pizza ever since it opened its doors 
at the Discovery Mall on Jalan Kartika Plaza, for a taste of 
its authentic piping hot, hand-tossed pizza. The telephone 
hotline at Domino’s Pizza has been ringing relentlessly 
with delivery orders. Lovers of Domino’s Pizza are also 
dropping by en-masse for takeaway - especially during the 
peak lunch and dinner periods.

The pizza crust at Domino’s is what sets it apart from 
competitors. Four different crusts are offered: hand-
tossed, thin, pan and Brooklyn. The hand -tossed pizza 
crust is one of their most popular crusts, as it has a lumpy 
texture that is full of flavor. The thin crust is crispy yet 
crunchy and allows the pizza lover to enjoy more of the 
toppings and less crust. Pan pizza is a thick crust pizza 
baked in a rectangular pizza pan – the end result is a crisp 
texture that holds all of the ingredients safely in place. 

Yet pizza is not the only item on the Dominos’ menu, 
for there are also a wide range of other dishes. Cheesy 
Bread, Bread Stick, Calzone, Smoke Beef Sausage, 
Chicken Wings and Beef Lasagna are amongst the non-
pizza, finger-licking items on the menu.  

Domino’s Pizza arrives 
in Bali



17APRIL 2011  www.nowbal i .co. id



18 APRIL 2011  www.nowbal i .co. id

WHAT’S ON

Hard Rock Hotel Bali 
Launches TABU

Hard Rock Hotel Bali is 
promising family fun 
with its new venue called 

‘TABU’, specifically designed for 
13 to 17-year-olds.

Spanning 252-square-
metres, TABU offers a nightclub 
equipped with multi-purpose 
DJ Booth, Internet and Gaming 
Lounge with WII, Xbox Kinetic 
and PS3 facilities, private 
cinema area, bar and lounge with a chil-out area and pool table.

TABU is open from 12 noon to 12 midnight daily and offers a “no 
adults” private club where TABU Members can socialize and enjoy 
evening entertainment. 

“Our goal is to create authentic experiences that rock for all 
“young adults” staying at Hard Rock Hotel Bali. To ensure they have 
a great time during their holiday, make lots of new friends and do 
lots of fun things,” says Aulianty Fellina Rizal, Director of Marketing 
Communication of Hard Rock Hotel Bali.

“As every family knows, if the of various age groups are happy, 
everyone’s happy, so we see our Lil’Rock Kids’ Club and TABU venue 
as a key part of ensuring everyone has a memorable experience.” 
For more information, please visit www.hardrockhotels.net/bali 

ICE  IN APRIL

Don’t be seen as an April Fool this month 
if you have any up-coming birthdays 
or anniversaries to celebrate. This is 

the month of diamonds, not only a girl’s best 
friend, but also the birth stone of all those lucky 
enough to have been born in April. Jemme has 
a superlative collection of this stunning stone 
also fondly known as ‘ice’, in solitary settings or 
enhanced by other colourful precious and semi-
precious jewels in a variety of golds, platinum 
and silver. With all gifts beautifully wrapped and 
presented, you can’t really go wrong. Would be 
the perfect surprise over a romantic meal at 
Jemme Dining. 
Open daily 11am – late.
JL. Petitenget # 28, Kerobokan, Bali. 
www.jemmebali.com 

The Laguna, a Luxury Collection Resort & Spa, Nusa Dua, Bali is 
delighted to announce the appointment of Yab Han Wei as the new 
Chef de Cuisine at the resort, specialising in Chinese cooking.

Chef Yab is no newcomer to Starwood Hotels & Resorts; he has enjoyed 
a successful career with the hotel group for almost 5 years at several 
properties across the region. These include The Westin Langkawi Resort 
& Spa – Malaysia (formerly Sheraton Perdana Resort Langkawi) and Four 
Points By Sheraton Kuching Sarawak – Malaysia. With more than 20 years 
in the Chinese culinary world, Chef Yab has also had experience in various 
renowned Chinese restaurants in Malaysia.

Chef Yab brings a wealth of experience in Chinese cooking from luxury 
resorts and renowned restaurants in Malaysia and Bali. Under the guidance 
of two award winning culinary leaders, Oscar Perez, the Director of Kitchens 
– Complex and Executive Chef I Made Putra, Chef Yab will be responsible 
for preparing daily the restaurant’s Chinese specialities, in-room dining and 
other special Chinese cuisine enquiries at the resort for special events such 
as weddings, meetings and Chinese set menus. In addition, Chef Yab will 
also be responsible for wedding and meetings set Chinese menus for The St. 
Regis Bali Resort. Chef Yab’s specialties include Dim Sum, lobster porridge, 
Peking duck, dried scallops X.O. sauce and many more. 

A Malaysian national, Chef Yab is fluent in English, Hokkien, Cantonese, 
Mandarin and Bahasa Malaysia and enjoys soccer and badminton in his 
leisure time. 
For further information please contact:
The Laguna, a Luxury Collection Resort & Spa, Nusa Dua, Bali
P: 771 327 ; www.luxurycollection.com/bali

Yab Han Wei, Chef de Cuisine For Chinese Specialty
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Michel Portos at Mozaic

On March 25th and 26th, Mozaic Restaurant Gastronomique 
welcomed Chef Michel Portos of the famed Saint 
James Hotel and restaurant in Bouliac France for two 

spectacular dinners and a culinary sojourn in Bali.  
Michel, a native of Marseilles, conjures up a cuisine that is 

indeed classical but nonetheless revisited and multicultural 
featuring regional produce.  Normally in Bouliac, an area often 
described as a balcony overlooking Bordeaux, Michel Portos 
carries with him the Trois Gros name and presents a cuisine all 
about depth, surprises with astonishing creativity and definitely a 
cuisine which seduces.

 “I am thrilled Michel accepted my invitation to come and 
discover Bali, discover the tastes we have here and also to share 
his passion for creating dishes combining French techniques 
and the tastes of the mid east and the east.”  says Mozaic Chef 
owner Chris Salans on Portos’ visit to Bali.

The special Menu at Mozaic featured dishes from Chef Portos 
alongside Chris Salans’ creations for a unique “Diner a quattre 
mains” (Four Hands Dinner). Among the dishes presented are Heart 
of Caviar with Scallop and Sweet Peas, and Crispy Seared Foie Gras, 
Verbena Honey and Lemon Puree to name a few,  expressing Chef 
Portos influences and new culinary discoveries. 

WHAT’S ON

VILLAS AT MONKEY FOREST

Aston International announced the opening of its first 5 star 
plus “Royal Kamuela” villa resort in Ubud, Bali, this March.

The new property, the Royal Kamuela at Monkey Forest 
– Ubud, promises to become one of Bali’s most charismatic 
boutique resorts and features 12 immaculately designed luxury 
pool villas in an integrated resort setting with a range of facilities 
and services such as a full service spa, private butlers for each 
villa and an eclectic café-restaurant that overlooks a creek 
running through the resorts tropical gardens.

Royal Kamuela at Monkey Forest – Ubud sits in the midst 
of Ubud’s main attractions just a few hundred meters of the 
entrance to Monkey Forest and is within walking distance to many 
attractive restaurants, art galleries and boutiques, making it an 
ideal location from which to enjoy Ubud’s many offerings.  

Aston International’s Vice President of Sales & Marketing, Mr. 
Norbert Vas, said: ”With Royal Kamuela Villas, Aston International 
aims to offer an arresting line of exclusive low density pool villa 

resorts that feature larger than usual private pools and 
comprehensive resort facilities. The new Royal Kamuela 
at Monkey Forest certainly delivers the goods offering an 
unprecedented level of privacy, contemporary comforts, 
anticipatory hospitality and a sense of place inspired by 
admiration and respect for the local destination”.

Aston also operates upper mid market villas under the 
Kamuela brand In Seminyak and Sanur and will soon open 
another up market Royal Kamuela in Nusa Dua.
For further information please visit us: 
www.Aston-International.com 

Michel Portos has long since abandoned sauces for reductions, 
the small jus deliciously perfumed with spices and herbs. His 
cuisine is influenced by the Maghreb, Asia, to a major degree by 
the Mediterranean Basin and henceforth by the Girondin terroir in 
a perfect dosage of flavours.

He interprets the register of the acidic perfectly thanks to 
his wide use of citrus fruits and vinegars. He always seeks to 
introduce a “crunchy” element for the sake of balance. He loves 
dishes that reflect people and special situations, interpreting 
them in his very own way. There are no traditional recipes on the 
Saint-James menu. “This type of cuisine is done very well by local 
craftsmen. A gourmet restaurant must be creative.”

Discrete luxury, charm and authenticity, a personalised 
welcome and upscale services sum up the philosophy of the Saint-
James, a member of Relais & Châteaux.  The 4-star hotel and its 
3 restaurants offer diverse opportunities for a welcome break. All 
this in a sublime green setting and architecture by Jean Nouvel: 
the huge bay windows offer panoramic views of the Garonne, 
Bordeaux and the surrounding vineyards. And for relaxation, the 
surprising swimming pool with its black bottom.

Located just outside the charming artist’s community of 
Ubud, Bali, the intimate garden-set Mozaic, has become a 
destination restaurant for discriminating diners from around 
the world. Chef Salans blends the best of local and international 
ingredients prepared and presented with a modern and 
innovative approach associating usual and unusual flavors to 
sublimate the products presented. 

Mozaic Restaurant Gastronomique, has been recognized as 
the best restaurant in Indonesia and Bali by national publications 
(Indonesia Tatler, Prestige, Hello Bali) and the first restaurant in 
Southeast Asia to be recognized by the prestigious Tradition et 
Qualité association as a member of ‘Les Grande Tables Du Monde’ 
(The Grand Tables of the World), joining an exclusive membership 
including world most famous restaurants such as Lucas Carton 
(Alain Senderens), Le Louis XV and Plaza Athénée (Alain Ducasse), 
Guy Savoy (Guy Savoy) and The French Laundry (Thomas A Keller). 
For more information please contact us at info@mozaic-bali.com 
or visit our website: www.mozaic-bali.com.
Or visit, http://www.saintjames-bouliac.com, for information on 
Le Saint James. 
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INTERVIEW

How did the idea for R.O.L.E. Foundation 
start – and when?
Over the last 31 years, I have witnessed 
first hand the accelerated destruction of 
the environment and the ever growing pool 
of poor and disadvantaged in Bali.  I sold 
my business in June, 2006, and after much 
investigation of coastal regions in both the 
Philipines and Indonesia, I realised that to 
revive the health of the environment, we 
must start with the women, the children and 
the communities. We must get them jobs 
so they do not make a living by destroying 
the environment. Hence, I started R.O.L.E. 
Foundation in April 2007.  ROLE began its 
educational activities with the Women’s 
Literacy Program in February 2008.  The 
Foundation delivers Education, Assistance and 
Awareness. 

What are the principal purposes 
behind it?
Believing that there must be balances 
between a comfortable income for all 
people, use of natural resources, and 
preserving untouched lands and ocean 
for future generations and wildlife, I soon 
realized that “eco friendly jobs” and small 
businesses are the best medium to create 
a world without poverty and revive the 
health of the environment. Here are some 
of the programs we have developed-and are 
delivering:
• 	Women’s literacy and skills education up 

to 300 student expected in 2011
• 	Childrens environmental and health 

education, 2 bus loads per week
• 	Community social business creation, 

development and start Up 5 businesses in 
development phase

• 	Off campus environmental assistance 
and awareness Uluwatu waste recycling 
re-Engineering, Seaweed Farmers 
assistance with product development, 
Trying to make a marine protected area at 
Sawangan.

How difficult was it to go from idea to 
execution? The first step is always the 
hardest!
Just dive into it! We rented some land and 
built a campus, hired teachers who are very 
understanding and also wanted to help. The 
learning process is always difficult for a new 
foundation. It is generally the same as a new 
company. We have made so many mistakes, 
or do you called that “experience”?  

This year NOW! Bali is focussed on finding 
those who are dedicated to making Bali a 
better place: eliminating poverty, helping 
health, and protecting the environment. In 
January we met John Fawcett, in February 
David Booth, in March Daniel Elber, and 
now we meet Mike O’Leary whose R.O.L.E. 
Foundation is making an impact on the 
environment and employment.

Creating A New Role in Life

Bali Street Kidz Yayasan Tunas Kasih Anak

Women’s Literacy
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What goals have you set yourself and 
your organisation? 
Role Foundation goals  are to educate, 
provide skills and help create ‘eco-
friendly’ jobs and build businesses for 
needy women and the disadvantaged 
from coastal communities. We try 
at the best of our capacity to deliver 
Education, Assistance and Awareness; 
and our approach is underpinned by 
installing good environmental values in 
our learning, skills development and job 
creation programs; raising community 
awareness of good environmental 
practices; and working to deliver 
environmentally conscious projects that 
have a positive lasting impact.

Has it been easy to find sponsors and 
supporters?
It is hard to find sponsors and funding 
but CSR (Corporate Social Responsibility) 
is becoming a part of every business, and 
most businesses have a CSR Program 
as part of their structure. We have many 
supporters, and we get our message out 
through newsletters, facebook, events 
and awareness campaigns.
As much as we push, things need to grow 
organically. Step by step. 

Have you found Bali an easy place to 
live and work?
I surf most mornings, so I find Bali 
an easy place to surf and keep fit. My 
personal quality of life is good, but in 
general the quality of life in Bali is on a 
downward spiral. Unfortunately, waste 
management, both solid and liquid is 
near non existent. Waste is everywhere, 
people are getting sick, traffic and 
infrastructure problems are big. 
Corruption and it’s offshoot, stealing, 
are very common now.
 

What are your short mid & long term 
plans? What could be done with more 
resources?
Short term plans : Thou our Literacy 
Education has been running for a few 
years now, our Job Skills Education 
and Social Business Creation and our 
Childrens Environmental and Health 
Education has only been underway for 
the past 12 months and we have just 
opened our Town Learning Center at 
Siligita at last 2nd of March. So, frankly 
for the short term, we really need 
to consolidate our education, social 
business and off campus environmental 
programs. Strengthen our education 
and management systems and get 
our human resources, financial and 
administration acts together.      

Mid Term plans : Grow our job 
placement, social business creation and 
environmental assistance programs 
to really make a difference to Coastal 
Communities. Become self financing.

Long Term Plan and with More 
Resources : Place more Eco Learning 
Centers across Indonesia and the 

Philippines creating Eco Friendly Jobs 
and Businesses for at risk Coastal 
Communities. Get the needy and 
disadvantaged a comfortable income and 
take pressure off natural resources.

Tell us about you personally. Where 
are you from? What have you made a 
living from?
I’m from Australia, Gold Coast, I was in 
the Jewelry businesses before. Now all 
my life is dedicated to the foundation? 

How long have you been in Bali? Why 
here?
I first visited Bali in 1979. I opened my 
first factory in 1985 which has employed 
and trained hundreds of local staff and 
managers over the years through the 
company P.T. D Classic. Also I set up and 
ran M.O.D. Group of companies, offices 
in California, Tokyo, and on the Gold 
Coast, Australia before I established the 
foundation. Why here? Where else!

Are you enjoying what you do? 
Has this brought fulfillment and 
satisfaction?
Not so worried about fulfillment and 
satisfaction for me though each day nice 
things do happen. It is getting people out 
of this vicious cycle and cleaning up the 
environment that is important.

Our long term goal is a “Sustainable 
World for All Living Things!” 

The Governments of Bali and 
Indonesia in general really need to get 
their head around waste management. 
Solid, Liquid and Gas Waste Management 
are a vital public service and must be 
performed in a consistent and effective 
basis.

Thank you Mike and keep up the good 
work. 

Opening Town Learning Center Siligita

3rd grade Asian School Eco Awareness visit last January Beach Clean with Nikko Last February 
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INTRODUCING

Eating with Wolves
Eleven years ago David Wolfe came to Bali to search for the 
exotic fruits of Bali. He had no idea what Bali was about, but was 
overwhelmed by its culture and history. This March he came back 
again to share his passion for food and health with an enthusiastic 
following at Fivelements, Puri Ahimsa  in an exclusive workshop. 
NOW! Bali’s Alistair Speirs caught up with the charismatic and 
energetic superfood guru and was fascinated too!

What is your mission in life? 
To make Superfood and Living Water a choice 
for everybody on earth! Superfoods are the foods 
that major cultures have developed as their unique 
contribution to the world for example cacao from 
Mexico, and Aloe Vera from Egypt. Living water is  
simply water from a natural spring. Both are essential 
to our real wellbeing.

Natural Health, beauty nutrition, herbalism, 
chocolate and organic superfoods: you are the 
authority! How?
I have a lifelong commitment to finding out everything 
related to Superfoods and meeting everyone involved. 
I haven’t stayed more than four weeks in one place for 
17 years! No-one else lives and works at the pace I am 
at. I’m getting closer daily to being the real authority!

How does modern life stress out our bodies? And 
how do you cure it or stop it?
It’s toxicity that’s the main problem in our lives. The 
air we breathe, the water we drink. I want to alert the 
public to this, address the problem, then arrest it. We 
need to slow down our fast pace of life and be aware of 
the info and media overload that’s affecting everyone. 
We are captivated and damaged by “cold media” i.e. 
those we can’t control. The first step is awareness.

“No problem is without a solution”. A big claim from 
you.Can you prove it?
Yes I can. Even the world’s greatest man-made disaster 
Chernobyl has a solution in Zeelite Foam which can 
contain the radiation. Did you know there are over 
75,000 man made chemicals affecting our hormones 
which seriously affect our health? Now we have 
discovered lifestyle systems which allow the liver to 
deal with them. We can learn how to control, that’s part 
of what I teach. Yes, there’s always a solution.

What eco friendly and all green business have you 
founded?
I started bestdayever.com which is an online health 
magazine. I personally research for it and do the 
editorial. This keeps me up to date with all the 

advances in health and nutrition that I need for my 
work.  The second organisation is The Fruit Tree 
Planting Foundation which is a worldwide charity 
dedicated selecting the right trees (fruit, nuts, 
medicinal) which have no upkeep and planting them 
where most needed.

You are inspired by principles of sustainable 
agriculture, living in harmony with nature and 
ethical global cooperation. Tell us about this.
I want people to compete for “who will do the best 
for the world” and start a real trend by doing good, 
and there are many examples for instance in Hawaii 
where the Government has now rediscovered the 
historical ecosystem which connects the people at 
the bottom of the mountain to the people at the top 
(sounds like the subak system in Bali-editor). 

Saving our planet has a lot to do with saving our 
soul. Saving our soul has a lot to do with saving our 
planet. We need to reconnect with nature since all 
the damage done to our children is caused by raising 
them away from nature. Untrammelled nature is so 
important for everyone to experience. The Canadians 
know how to do this with two weeks of mandatory 
“forest time” for all school kids.

How do you set standards in highest quality levels 
of clean, organic and fair trade superfood? What 
are they?
Organisation and the internet. We need to look after 
farmers and make them happy. Happy farmers 
make good food. The internet allows us to educate 
consumers, they can see where their food comes 
from, videos prove the organic process, and buying 
direct cuts out the middleman to keep prices 
down. So the claims can be authenticated without 
increasing the prices.

What are “peak states of flow?”
I believe “you are what you eat”. If we go back to the 
Upanishads they teach us “the subtle energy of your 
food becomes your mind”. So we have to start there. 
Then we have to live in synchronicity, letting life flow 
continuously, and as it flows things happen and life 
gets better I do it all the time, and it works. Try it. Try 
to find your peak state of flow.

Thank you, I will

This interview took place in the peaceful 
surroundings of Fivelements, Puri Ahimsa a healing 
and peace retreat in Mambal, where David was 
conducting his workshop
www.davidwolfe.com, www.fivelements.org 
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