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Healy Mac’s can genuinely boast to being the foremost truly, authentic Irish Pub. We have all the 
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Mo chairde gael agus cairde na hÉirean ar fud an domhain.
 

Wherever we Irish go, we always bring with us our remarkable zest for life. 
It is said that “we Irish can create a community anywhere”. The economic 
recession is affecting every part of the globe in some way. Thus we have 

chosen the “Celtic Spirit” as our theme for 2012 as we hope to lift our community 
spirit, reminding us that we have made it through tougher times in the past. Our 
“Celtic Spirit” is evident from the way in which we celebrate St. Patrick’s Day (Lá 
Fhéile Phádraig) at home and abroad. Not only is St. Patrick’s Day Ireland’s national 
day and a public holiday, but it is now Ireland’s most successful cultural export. As a 
nation, we are immensely proud to have such an ancient homeland. St. Patrick’s Day 
presents the Irish people with a wonderful opportunity to celebrate their culture 
and identity throughout the globe. Food, drink and music are core to the enjoyment 
of this celebration and Guinness being at the heart of it. I hope all of you enjoyed the 
celebrations! St. Christopher’s Primary School also went green for their celebration 
of St. Patrick. 

In this issue, we have two interesting stories on the “Celtic Spirit” (page 1�), one 
from Patrick McGoldrick who is now retired and living in Penang and another from 
Kate Martin a young university student at Trinity College in Dublin. 

I recently spent three weeks in Ireland and observed some positive happenings. 
On the front page of the Irish Independent, the headline wrote, “Broke and out of work 
but we are still the happiest people in the world”. The article was about a report that 
was carried out by the United Nations regarding the state of global happiness and 
Ireland came out on top, despite enduring one of the worst recessions in economic 
history. Hopefully Irish eyes will always be smiling.

PIA is continuing to flourish. In 2011, we organised more social events than ever 
before with fantastic responses to all. One of the highlights of the social calendar was 
our successful Pink Charity event – Luscious Ladies Day in Shades of Pink (LLDSP). This 
was a jointly organised by Food Friends and E&O Hotel. We managed to raise RM45,000 
that morning for Mt. Miriam Cancer Hospital and the Rumah Penang Hospice. A very 
special thank you to the committee of LLDSP and to all those who have helped and 
supported the event. 

In July 2011, we launched our golfing society, Tee Totalars Golfing Society Penang 
(TTGSP) in partnership with Healy Mac’s Irish Pub and Restaurant. Nine months on, 
we have 70 members and have played in eight very successful tournaments. We are 
also planning our Captain’s Prize in June in Kuala Lumpur. I would like to extend a 
special thank you to Liam Healy of Healy Mac’s for all his support, sponsorship and 
for providing us with a fabulous Irish venue. For a long time now I have wanted 
to set up a golfing society with PIA and with immense enthusiasm, leadership and 
hard work from Drew and Richie, we have achieved this goal. Check out highlights 
of TTGSP on page 26 and 27.

The 2011 Quiz Night at Healy Mac’s had a record of eighteen teams and the 
intellectually stimulating evening was enjoyed by all. Please sign up early for this 
year’s quiz night set on Thursday, �1 May 2012.

All of these events, plus our casual pub nights – Movers & Shakers Margarita Club 
outings and more would not be possible without our dedicated and hard working 
committee. Thank you all so much for your continuous support. Ann Marie O’Toole and 
I have worked together for more than twelve years flying high the flag for Ireland here 
in Penang. Triona Celliah, a good communicator is our Liasian Officer with KL and MIAA. 
Richie Calpice, manager of Healy Mac’s, is our youngest member. Not only is he a great 
membership officer but also charming and excellent at marketing. Drew Phillips, men’s 
captain of TTGSP, brings balance to the team.

As always, bringing Ireland closer to you. 
Sláinte.

Maggie T
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PIA Quiz Night                               Patrick McGoldrick

The hook for the 2011 PIA Quiz Night at Healy Macs on 
Straits Quay was well-nigh irresistible. ‘’Are you smarter 
than the adverage Irish person?’’ was the challenge, 

and it was answered by 115 guests in a record 18 teams.
And such teams! The international schools were well 

represented, with three from Uplands and others from 
Tenby and St. Christopher’s. There were company teams and 
bunches of friends out for a night of craic and a few pints. 
The babble of different accents from all over was testament 
to the popularity of the PIA and this event.

Then, pencils poised, teeth gritted, breath held, we all 
waited for Eugene to fire off the first question. You could 
have heard an anvil drop. And we were off with a general 
knowledge round. ‘’Why did Rachel Uchitel get her five 
minutes of fame?’’ Five? Shouldn’t it be 15? Not to worry. 
Mistress of Tiger Woods! Yes, we were off to a flyer.

Well, not quite. The questions got tougher. General 
Knowledge and Sport were pretty straightforward but 
History led to more than a few muffled curses. Those dates 
would do your head in. It was like being back in school. The 
year the Space Shuttle first went into space? Come on! 1981 
if you must know.

The Picture Round put paid to any hopes the Clones 
Cyclones – all four of us – had of winning the competition, 
much to this writer’s chagrin, and Literature, Geography and 
Science and Nature led to a great deal of head scratching.

The Music Round and Film were a gimme for most of 
the competitors but the Local and Regional Knowledge 
Round was a dirty trick designed to scupper all but the 
most avid Malaysiaphiles! The ‘’Konfrontasi’’ of 1962–1966 
between Malaysia and Indonesia was rarely the topic of 
conversation in the Busted Sofa on Fermanagh Street in 
Clones, I can tell you.

So, as we awaited the final scores, we quietly supped 
our drinks in what had turned out to be an excellent venue, 
doubly so since Healy Mac’s manager Richie Caplice had 
provided Happy Hour prices all night. 

Then came the results – a tie, would you believe it, 
between the Pogue Mahones, led by Jerry Lang and Eugene 
Cheong’s Obedient Husbands Club Rejects, both with a 
massively impressive score of 71 out of 100. The Pogues won 
a tense tie-breaker to finish first.

Third, with a score of 5�, were The Internationals – there 
were dozens at their table, dozens, I tell you – and joint fourth, 
with a score of 50, came the Faulty Shades of Green and the 
brilliant but desperately unlucky Clones Cyclones, who have 
already been installed favourites for this year’s event (if they 
can muster more than four at their table, that is!).

It was a night and a half and great thanks are due to 
sponsors The Wine Shop, E&O Hotel and Healy Mac’s and 
of course, to our Question Master, Eugene ONeill and the 
PIA committee members. The grand total of MYR2,400 
was raised. 
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When Irish girls just wanna have fun
By Paul toh

New Straits Times, 18 October 2011

GEORGE TOWN: The infectious Cyndi Lauper 1980s mega 
hit, Girls Just Wanna Have Fun, set the mood for a day of 
revelry and footloose dancing.

Lovely ladies dressed in pink filled up the ballroom 
at the E&O Hotel at brunch time for an event themed 
“Luscious Ladies Day in Shades of Pink”.

Organised by the Penang Irish Association (PIA) for 
the third year running, the get-together of more than 240 
members and expatriates was a “feel-good day” for the 
ladies to take time out among themselves.

Sub-themed “Fun in the Sun”, the women also raised 
funds for a good cause. October is a breast cancer 
awareness month. So, the ladies were out in full force to 
collect much-needed funds for Mount Miriam Cancer 
Hospital and Rumah Hospice Penang.

PIA teamed up with FoodFriends and the hotel to 
ensure guests had a day of pampering, makeovers and 
lots of fun.

Besides the generous spread of breakfast fare, there 
were demonstrations by the hotel’s Chef Bob on how to 
decorate a gingerbread man with flair.

There was also a makeover demonstration, beauty, 
wellness and shopping zones, a silent auction and a raffles 
draw.

The highlight of the day was the Catwalk Show. The 
fashion parade had models sashaying down the catwalk 
to showcase the season’s new look. The collection, from 
beach wear to cocktail dresses, was from three top Penang 
designers and five exclusive boutiques. The models also 
displayed various kinds of accessories.

For thirst-quenchers, the Cosmo Bar served champagne 
and Fun in the Sun cocktails.

Among those present were PIA president Maggie 
Territt, who was commended on holding the event.

A big thank you to 
the following designers and 

exclusive boutiques:
 

RG Creations by Randy Goh
16 Bangkok Lane, 10250 Penang

Tel: 016-454 8128

Bran et Daguet
3A-G-2 E&O Straits Quay 10470, 

Tanjung Tokong, Penang
Tel: 016-434 8175

Mondele Couture
15 Perak Road, 10150 Penang

Tel: 04-228 8516

Er’Nor
Level 1, 118-1-104 Island Plaza, 

10470 Penang  
Tel: 04-899 1008

Unique
Level 2, 02-45, Gurney Plaza

Queensbay Mall, GF 22-23
North Zone, Penang 

Tamasha
Ground Floor Lobby

G Hotel, Gurney Drive, Penang

Bombay Shop, E&O Hotel, Penang

Treats, 1st Floor Gurney Plaza

The event raised RM45,000 which went to two charities – 
Mount Miriam Cancer Hospital and Rumah Hospice Penang.

Luscious Ladies Day in Shades of Pink

LLDSP Committee: 
Maggie T, Ann Marie 
O’Toole, Triona, Richie, 
Alison Holmes, Femke 
Ligthart, Debbie Song,
Sarah Glover and 
Davina Dunn
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Many Thanks to our 
Pink Sponsors 
& Supporters	

Pink Sponsors

E&O Group 
Amee Philips Exclusive Jewellery
Lancome
The Wine Shop
Eastern Carpets Singapore
Tanjung Rhu
Origins
Holiday Inn Resort Penang

Supported by

Jutaprint
Neo Senthuhan Sdn. Bhd.
Buds & Blossoms
Flower Series
Baskin Robbins
Burts Bees
La Mer
Danai Spa
Nail Hansen
Fluff
Golden Sands Resort
Hard Rock Hotel Penang
Parkroyal Penang Resort
Parkroyal Hotel Kuala Lumpur
G Hotel Penang
Traders Hotel Kuala Lumpur
Shangri-La Rasa Sayang Resort & Spa
Traders Hotel Penang
Hydro Majestic Hotel
Berjaya Hotel
Royal Selangor
Rustic Heritage
The Chocolate Boutique
Fuan Wong The Gallery
Studio Howard
Jonthan Yun (Silver Jewellery)
Blossom Art Gallery
Femke Studio
Smidapaper
Charlie Care
Malacca Woodwork
Bodyfactory
Uniplan
Glam Pride
De Santia Bridal Studio
Isofu
Kitchen Tech
Methis Living

7
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I Just Can’t Help Believing                   
ann Marie o’toole

Most people who remember Elvis, do so fondly, even 
if only because one of his “smoochy” songs got 
you a snog at a dance years ago. Even those who 

now profess never to have liked him can often be caught 
humming along or tapping their foot to one of his songs.

I have to stand up and be counted here and admit that 
I loved Elvis and even though it probably isn’t at all cool, I’ll 
listen to any good singer belting out Elvis songs and be quite 
happy to do so all night.

It’s harmless, innocent fun and keeps you out of the 
pub – except’, of course, in 
this case. Healy Mac’s, that 
fount of culture and craic 
in Straits Quay decided 
to bring Greg Traynor the 
Irish Elvis impersonator, to 
their outlets in both KL and 
Penang.

I remember when I was 
small, we had a little terrier 
called Patch who would 
run and hide under the 
couch whenever there was 
thunder. We used to tempt 
him out with food. The reaction I got from 
my husband when I mentioned “Irish Elvis 
Impersonator” was eerily similar except that 
knowing he’d be unable to emulate Patch, 
he resolved to stay on the couch instead. 
The promise of food and drink in Healy Mac’s 
eventually persuaded him, however reluctantly, to 
abandon his safe refuge and come along on the night.

“Blue Suede Shoes”, “Hound Dog”, “All Shook Up”, “His 
latest Flame”...  Yes, ladies and gentlemen, it’s Elvis Presley... 
all the way from Edenderry in County Offaly.  You’ve got to 
hand it to Greg, he has the voice, the looks and the moves. 
The bar was jam-packed an hour before “Elvis” graced us 
with his presence. 

There were loads of Elvis fans of all ages (many born since 
“The King” himself passed away) all eagerly waiting to see the 
man in white with his glittering suit, bare chest, bellbottoms, 
collar up and hips swaying.  As well as our own members, 
there were lots of other ex-pats and locals, and they gave 
“Elvis” a rousing reception when he stepped on stage.

Ever the showman, and in a husky drawl owing little 
to the accent of the midlands of Ireland, “Elvis” opened 
by saying how happy he was to be in Penang, bringing 
even more raptures of clapping and cheering. Then the 
music started, and “Elvis” got straight into his hip-grinding, 
shoulder-swaying routine. “Jailhouse Rock” got the crowd 
off to an ideal start and it wasn’t long before everyone was 
singing and moving to the beat.

Greg, it has to be said, is a fine singer. His act, which is 
carried off very professionally, is well known in Ireland and 
UK, as well as in Spain, Portugal and Turkey. 

This was his first time “East of Suez”, as they say. Greg 
and his wife arrived on the 25th of Jan., playing three gigs 

in Healy Mac’s in Penang 
between the 26th and 28th.  
One thing “Elvis” did find 
challenging here was the 
heat and humidity, which 
would quickly drain anyone 

trying to carry off a show 
with so much physicality 
– and such a tight 
costume!

Healy Mac’s mightn’t 
be Madison Square 
Garden, but the crowd 
were prepared to 
suspend disbelief for 
an hour or two if “Elvis” 
was, and they got right 
into it. Lots of passers-
by stopped to look and 
listen as well.

When poor “Elvis” 
tried to take a break from singing, he was mobbed by all the 
girls, locals and expats clambering over him to have their 
picture taken with “The King”. Greg’s wife smiled benignly 
from her table, having seen it all before.

After the intermission, people could request their 
favourite Elvis songs, with a couple of people going up on 
stage to take the opportunity to sing with “Elvis”. 

This was a very different night’s entertainment for people 
here in Penang and even the cynics had a good time. The 
star of the show, to his credit, played on until late and sent 
his fans home happy. Another success for Healy Mac’s and 
the Penang Irish Association.



S i g n  u p  w i t h  P I A  c o m m i t t e e  m e m b e r s :
Maggie T: 012-462 5596

Ann Marie O’Toole: 012-551 8154

Triona Chelliah: 016-422 8817

Richard Caplice: 017–627 2754

Viewing from 6:00pm  to 7:45pm 
Auction start at 8:00pm

Cost: RM40 including snacks / finger food and a glass of wine

P I A  f u N D R A I S E R  E V E N T  f O R  P I N k  f u N DIn aid of Mount Miriam Cancer Hospital and Rumah Hospice Penang

Join Edmund and Shuker from Eastern Carpets Singapore who have over 

25 years of knowledge and experience in selling and buying carpets. 

As reputable dealers, they take pride in sharing their knowledge and 

insights, giving advice on care and maintenance, as well as where and 

how these carpets are made, including what makes them valuable. 

There will be a vast selection of fabulous tribal, antique, signature 

pieces, contemporary to  classical carpets made of wool and silk. Join us 

and learn all about carpets and get the best deals in town while you do 

your bit for charity. 

P R E S E N T E D  b y
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Christmas cooking with Chef Bob
alison holMes

  

On Friday, 25 November 2011, PIA and FoodFriends met 
at the E&O Hotel for a cooking demonstration with 
Chef Bob. This is always a favourite event amongst 

our members for several reasons – the lovely location, the 
friendly staff who welcomed us and the charismatic Chef 
Bob who always had the audience in fits of laughter during 
his cooking demonstrations. 

That morning, Christmas music played as 85 guests 
arrived including a few men, all adorned with festive colours. 
The event started with a fantastic breakfast which included 
the usual fayre as well as Christmas cookies and cakes – mince 
pies, stollen and gingerbread – all beautifully decorated.

After the wonderful breakfast, Chef Bob started the 
cooking demonstration. The menu of the day included Home 
Black Peppered Smoked Duck Breast with Orange Tangerine 
Sauce served with a Rocket and Pine Nut Drizzle Balsamic 
Dressing, Baked Salmon in Filo Pastry, Turkey with Stuffing, 
Home made Pasta and Gingerbread.

Chef Bob took us through all the stages of preparation 
and later, offered us samples of the finished products. I have 
never tasted such a moist turkey and needless to say we were 
so full that there was little room left for anything else. Once 
the cooking demonstration concluded, Chef Bob introduced 
us to Han, a new barman and Zara, who runs the 1885 Fine 
Dining Restaurant. Han displayed his cocktail-making skills, 
topping Tom Cruise and made cocktails for all of us. Then Zara 
demonstrated napkin folding of a candle and a boot. Soon 
it was our turn to flaunt our artistic skills. We went straight 
to work, folding our napkins but it was much more difficult 
then Zara had made it look. There were some good attempts 
but a very good imagination was needed to recognise some 
creations. Maybe the cocktails were taking effect!

Chef Bob also left us a set of questions to compete for the 
grand prize of a beautiful gingerbread house made by the 
hotel chefs. The lucky winner was Simone Parley.

We then adjourned to the back of the room where Debbie 
Song, Jo Kirk and I had decorated a table each for Christmas.
We took turns to share what we had done to create the effect 
and where one could purchase the items used. 

Maggie thanked everyone for attending and wished us all 
a very merry Christmas before we headed to Sarkies for lunch 
and a glass of wine. After lunch, a group of the ladies decided 
to carry on the festive spirit at Farqhuar’s Bar for drinks. Han 
served us with delicious Margarita’s earning him the title 
‘Han, the Margarita Man’. The afternoon was spent with 
good conversation among friends and new members who 
did not take long to form a bond. As the skies grew darker, 
we realised evening was upon us and perhaps we should go 
home seeing that we had enjoyed ourselves since 9.�0am. 

A big thank you to Maggie for organising the event, to 
Chef Bob, all the staff at the E&O Hotel and to my husband 
for playing chauffeur and making sure my friends and I got 
home safely! We looking forward to the next Christmas 
cooking with Chef Bob in 2012!

E&O Hotel Christmas Tree Lighting
ann Marie o’toole

On 1st December 2011, E&O Hotel continued 
their tradition of the countdown to Christmas 
tree lighting event at the foyer of this historic 

and prestigious hotel. 
The event was graced by the Chief Minister of 

Penang, Mr. Lim Guan Eng who spoke on the  rich 
culture and heritage associated with the hotel, its 
history over the years and the many traditions it up-
held. Everyone joined 
in the traditional 
count-down, cheering 
and clapping when 
the lights magically 
appeared, illuminating 
the huge, magnificent 
and elegantly deco-
rated Christmas tree. 
Christmas carols were 
sung by hotel staff fol-
lowed by a fabulous 
buffet spread ranging 
from local delicacies 
to international fa-
vourites at the open-
ing of the new Sarkies’ 
Corner. Indeed a wel-
comed addition to 
tradition! Long may it 
continue…
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Christmas breakfast on the beach
Ann Marie O’Toole

Not quite nine in the morning it was already hot 
- very hot. The sun was blazing down, making the 
sea glisten.Yes, it is December and Christmas time in 

Penang and I wasn’t feeling even a tiny bit nostalgic for snow, 
frost or that special horizontal rain with bits of ice in it! 

Then out of the blissful tropical morning came the sound 
of Christmas carols. Ladies, full of the Christmas spirit (or 
hoping soon to be) arrived on the scene, decked out in their 
red and white Christmas hats and chic Santa earrings. 

This was the morning of our PIA and Food-Friends 
“Christmas Breakfast on the Beach” at the Holiday Inn in Batu 
Ferringhi. The contrast between a Penang Christmas and 
that of a miserable, dark, freezing cold December in Europe 
could hardly be greater. Are we the lucky girls or what?

Tables set up with white tablecloths, flowers and 
Christmas decorations, chairs with delicate red bow tie-
backs sheltering under huge umbrellas.  There was a white 
beached catamaran decorated and laden with tempting 
breakfast goodies. The pleasing smell of cooking wafting 
through the air, and the palm fronds rustling in the gentle 
caress of the warm breeze; at times like this you think “Pearl 
of the Orient… yes, I can see what they meant”.

The ladies mingled, everyone chatted away while 
being unable to avoid admiring the surroundings and the 
wonderful set-up for our beachside Christmas Breakfast 
arranged by Stella and the staff of the Holliday Inn. Maggie T 
did the brief formalities, welcoming everyone and remarking 
on the good turn-out of �8 ladies to kick off our Christmas 
in Penang. 

The gorgeous smell of food had everyone’s taste-buds 
tingling with expectation – and the more prosaic among 
us were simply starving! Well, credit where it’s due; the 
Holiday Inn did a fine job with a fine selection of local, 
Western and international food plus plenty of seasonally 
presented deli items.

With hunger pangs soothed and the bubbly taking the edge 
of self-consciousness, it wasn’t long before the sing-a-long 
started. “Typical of the Irish” I hear you say! Well, maybe so, but 
the few Irishwomen didn’t have too much trouble dragging 
the Scots, Welsh, English, Americans, Aussies, locals and any 
other nationality into the group. 

Ann Marie and her “PIA Pixies” donned in their Christmas 
Pixie hats led the sing-a-long with some old Christmas 
favourites. Singing about frosty snowmen and dashing 
through the snow – with sweat blinding you all the while! 
“Mad dogs and …” who was it again? It didn’t take long for 
the heat to get to us, and we wilted gently before beating 
as ladylike a retreat as was possible to the protection of an 
umbrella.

Morning had drifted almost unnoticed into early 
afternoon and the sun reached that long-awaited point in 
its travel across an azure sky where some ladies observed 
that it was now a respectable enough time to start on ‘The 
Cocktails and time to find somewhere cooler where frozen 
margaritas could be enjoyed in comfort. It was a fab, fun 
Christmassy morning and one we will all remember.

A Big thanks to Stella, the General Manager of Holliday 
Inn, and all the staff for looking after us so well..... we’ll be 
back! 
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PIA Christmas Party             Ann Marie O’Toole
  

The smell of mulled wine in the air, the sound of 
Christmas Carols playing loudly, people dressed in 
red and green, wearing Christmas hats and humming 

along with Christmassy songs being played; yes it’s PIA’s 
Annual Christmas Party. 

Healy Mac’s Irish Bar was again the venue for our Annual 
Christmas Party. Healy Mac’s staff did a wonderful job in 
decorating the premises, with a magnificent Christmas 
tree with all the trimmings, and everywhere elegantly 
decorated.

PIA ladies were there early in the morning to help 
organise and decorate tables as well as sort out the food. 
Maggie T. made a huge volume of mulled wine, which was 
simmering away nicely throughout the afternoon. It’s sweet 
cinnamon fruity aroma wafting from the kitchen out into the 
bar, giving us that warm feeling and memories of Christmas 
back home.

The evening got off to a flying start, with both inside 
and outside the bar getting crowded early and everyone 
getting into the spirit of the season (tropical heat or not it’s 
still Christmas time). Guests were welcomed with a glass 
of mulled wine and with tokens for two free drinks each, 
compliments of the house. 

Dancing and drinking require some sustenance and 
everyone was glad to see the arrival of a selection of hot 
food from Healy Mac’s busy chefs, followed by gorgeous 
Christmas stollen, mince pies, whiskey cake and coconut 
rum balls. 

With everybody happily fed and watered it was time for 
Ann Marie and her band of “PIA Pixies” ladies to entertain 
the crowd with a sing-a-long medley of Christmas carols and 
songs. This novelty item went down very well, with healthy 
applause and everyone joining in. We got so much positive 
feedback for our sing-a-long and our little pixie-hats that we 
hope to keep our group going for other similar events - with 
maybe a little more practice together also. 

A fun, enjoyable night was had by all, with some revellers 
still happily dancing along to music on the PA till the wee 
hours of the morning. 

St. Christopher’s goes Green

In a most welcome gesture to the small but enthusiastic 
group of Irish families whose children attend St. 
Christopher’s Primary School Penang, a St. Patrick’s theme 

was chosen for the school disco and family social event on 
2� March 2012. 

St. Christopher the Greek, who is the patron saint of 
bookbinders, gardeners and mariners, was happy to ‘give 
the nod’ a long way from home to fellow traveller St. Patrick. 
The headmaster, Mr. John Gwyn Jones, patriotic Welshman, 
was happy to concede on behalf of St. David, presumably 
satisfied Wales instead won this years six nations rugby 
tournament. 

Organised by the dedicated parents committee of the 
school, the night was very well attended with a resounding 
success in its goal to raise money for the school’s sports 
team to attend the FOBISSEA games in Beijing. RM7,500 was 
raised through the silent auction and various fund raising 
activities that night. 

Thanks to the great effort of the organising committee 
and PIA with the St. Patrick’s decorations, both children and 
parents were treated to an evening with a real Irish flavour. 
Parents had the opportunity to enjoy a Guinness or two, to 
the background of melodic Irish music. 

The school greatly appreciated the support of the 
sponsors and also the parents. The funds collected will assist 
the school’s sports team for the FOBISSEA games in Beijing 
later this year.

Barry 
leddy





501-2-B Wisma Thong Sin
Jalan Tanjung Bungah

11200 Penang, Malaysia
Tel: +6 04 8903758
Fax: +6 04 8903884

Email: p.r.s@pathfinder-relocation.com

PRS is a member of GlobalNet, a worldwide 
service provider network, and also the Reloc8 
Asia Pacific Group, a regional network of 
relocation management companies. Pathfinder 
Relocation Services (P.R.S.) works with Global 
Mobility Corporations, multinationals , Malaysian 
companies and individuals.

Our services are personalised, always emphasising 
the actual need of the individual and family. P.R.S. 
can assist with the following services:
• Home Search • School Search
• Temporary  • Departure Services
 Accommodation • Car Rental
• Furniture Rental • Visa & Immigration
• Pet Relocation • Cultural Training

All aspects of our services are handled 
in a positive professional manner 
with total commitment to all 
our customers.

Pathfinder 
Relocation

Services 
Relocation Made Easy
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The Spirit of the Celts      Patrick McGoldrick

In ��5BC, when the murderous but invincible Alexander the 
Great was laying waste to the known world and establishing 
his reputation as the greatest warrior who ever lived, he 

summoned three Celtic chieftains to Macedonia to gently 
enquire why the Celts, unlike everyone else he ran into, did not 
appear to be afraid of him.

‘’Seriously,’’ he said, scratching his head, ‘’you’re seriously 
telling me that you’re not afraid of me? Seriously?’’

‘’That we are,’’ said the three bhoys¹. [I think I might 
just have let slip what soccer team I support!]

‘’Well then, if that’s the case, what are you afraid 
of – after all, everyone’s afraid of something?’’ Poor 
Alexander just couldn’t keep the peevishness out of 
his voice.

‘’The only thing we’re afraid of, Alex, me oul’ pal, is 
that the sky might collapse! What do you think about that?’’

The sky never did collapse (though it’s doing its best back 
home at the moment, God help us) but Alexander probably did 
at the brazen cheek of these fellas.

So you see, it’s not today nor yesterday that the Celts 
developed what might be regarded as a healthy sense of our 
own importance!

Oh we’ve had our ups and downs over the years but no 
matter how often we’ve gone down, we’ve gone down swinging 
and no matter how far we’ve gone down, we’ve come back 
flying. And, of course, we will again.

Now this is not for a moment to claim, ‘’Wow, aren’t we the 
great fellas altogether’’ – far from it. We are very good at what 
we do but, sadly, one of the things we are very good at doing 
is producing “buck eejits²” and “chancers³”. Sadly, most of them 
found their way into politics and banking in recent years, and 
aren’t we suffering because of it!

But do you know what? We were first into the economic 
firestorm, and I’m betting we’ll be first out of it. Unlike Alexander’s 
progeny, who seem to have got it into their heads that the world 
and his mother owes them a living because they were great once 
upon a time, we looked at the mess we created, swallowed hard 
with embarrassment at our own greed and stupidity, and put the 
head down and the shoulder to the wheel.

No riots in the streets, no wailing and pleading, no 
cap-in-hand forelock tugging, no how-the-hell-did-that-
happentomfoolery (we know how it happened), just a simple, 
‘’We’ve made rather a mess of it, Mr Brussels, give us a few bob 
to tide us over and we’ll pay you back toot-sweet!’’4

And that is exactly what we are doing. I’m not saying it’s not 
hard – of course it is. 

Since I brought the happiest woman in Ireland all the way to 
Malaysia eighteen months ago, we’ve seen our pension income 
cut by some �00 euro a month. That’s more than MYR1,200 – 
half a month’s rent, a fair few fried bee hoons in Mr Pot’s, a few 
pints in Healy Mac’s (only joking, Richie!).

What it must be like for our friends back home we can only 
imagine. But we’ve been through this before. We had a belt of 
it in the Seventies, a prolonged spell of it in the Eighties, and a 
short, sharp shock in the early Nineties – and out of it all was 
born the Celtic Tiger. It’s easy now to mock the phrase, or to 
claim that it was a bubble, that it was a mirage. 

It was none of those things – it was an economic miracle, 
and we are well capable of doing it again. It might not be today 
or tomorrow but it WILL happen. You can put that in the bank 

– just make sure it’s not Anglo-Irish!

1. “The Bhoys” – Glasgow Celtic football team. 
2. “Buck eejit” – Hiberno-English version of an idiot.
�. “Chancer” – Unscrupulous or dishonest opportunist who 
is prepared to try any dubious scheme for makingmoney or 

furthering his own ends.
4. “Toot-sweet” - Quickly, immediately, at once; This word is a 

corruption of the French “tout de suite”.

The Celtic Spirit                                         kate Martin

What exactly embodies the Celtic spirit is hard to 
define; we can claim it to be red hair, or a fondness 
for Guinness, or even an obsession with tea and 

our belief that “everything will be grand” after a cup of tea. 
Whatever definition we choose, one thing is certain; the Celtic 
spirit triumphs in times of crisis and hardship. 

Ironically, the era of the Celtic Tiger saw us lose our Celtic 
Spirit. It was never supposed to be about excessive wealth, or 
individual spending. The Celtic spirit is one which encompasses 
togetherness, a celebration of a culture which survived 
centuries of oppressive colonial rule with its traditions and 
native celebrations intact. When we look to history to see 
previous instances of the Celtic Spirit, we witness it during the 
fight for Home Rule, or throughout the War of Independence, or 
through previous times of economic hardship and high levels 
of emigration. The infamous Gaelic revival, during which the 
GAA was founded, and the Irish language made a comeback, 
occurred as a direct response to the perceived decline of Celtic 
culture.

The current global recession is hitting everyone, yet it does 
represent a unique opportunity for the Irish, both at home 
and abroad, to find and showcase their Celtic Spirit. In times 
of crisis and hardship we find comfort and strength from our 
families and friends, no matter where in the world we may be. 
This past year has been a very important one for the Irish nation 
with memorable and historic visits from Queen Elizabeth and 
President Barrack Obama. These visits brought communities 
together and raised our spirits during what is a difficult period 
for a lot of people.  

The Celtic Spirit is infamous the world over, we are known 
for our sense of humour, our warm and welcoming nature, but 
our most important trait is our ability to unite and overcome 
any obstacles, “Ní neart go cur le chéile”. 
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St. Patrick’s Ball –“The Celtic Spirit”
 JaMes toBin

Tradition holds that normally whoever writes about the 
PIA St. Patrick’s Day Ball for Irish Insights should be a 
first timer to the event. As such, as a first timer I was 

asked to jot down a few words of how my night went and 
what I thought of the festivities. Considering how much I 
had enjoyed myself at the Ball, how could I refuse.

For me, it all began a couple of days beforehand when I 
was so very innocently asked at work if I could sing the words 
to ‘Ireland’s Call’. Naively, I answered a little too quickly that 
I could and not long after that, my name was on the list of 
singers who would be singing Ireland’s Call at the Ball. Now, 
while I was not sure if it was a clever idea to volunteer to sing 
in a public arena when I can’t sing, I didn’t give it too much 
thought to be honest because my interpretation of what was 
going to happen was simply a little sing song at the corner 
of the bar at some stage during the evening. One song, clap 
on the back, Bob’s your uncle, Sally’s your aunt. Needless to 
say, I was slightly mistaken...

So the night of the Ball arrived and as you would expect, 
the forty shades of green of Ireland were there to be seen 
– and me still as green as any one of the forty. The true 
magnitude of what I had signed up for had still not yet 
dawned on me but no harm; I had arrived happy as Larry 
and was tucking into a lovely glass of bubbly.

The night got off to a great start. The drinks reception 
was out on the idyllic garden courtyard overlooking the 
sea under the warm evening sun. In the background, a 
live ensemble played some traditional Irish music in a soft 
mellow key that complemented the bubbly perfectly. 

After the bubbly, I headed for the bar. Taking advantage 
of the free flow, I got my boss Shay a pint. Wise move I 
thought. One can never bank too many brownie points with 
the boss. And I got a pint too for Tom who was with us – I 
was feeling generous! And so from there the conversation 
started flowing, the craic began to simmer and the night 
picked up a gear. 

The Black Stuff was on demand but then Guinness usually 
is at Irish events. Tonight however, the Green Stuff gave it 
a run for its money. ‘Maggie’s Green Mamba’ went down a 
treat. As did the shamrock presented to me to wear; for not 
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being a man who has ever got it right when it comes to what 
to wear, I had come in a lilac shirt when green was obviously 
going to be the colour of the day. And it was. I won’t pretend 
I didn’t notice the many fine looking ladies wearing green, 
one of which had even worn a green wig!

While I was chatting away amongst friends, one of those 
fine ladies, Anne Marie, came up to me. Taking me by the 
arm, she told me she just had to show me one or two things 
before we sung Ireland’s Call. “Nothing too hard” she said, “we 
just have to make sure the song is choreographed correctly”. 
My ears twitched, “choreographed?”

This year, �15 people attended the Ball and I can vouch for 
that. Because when Anne Marie took me into the Ballroom, 
she brought me up onto the Ballroom stage with some of 
the other singers and my heart skipped a beat. I was on an 
actual stage, in front of a lot of tables. And I was about to sing 
when I knew I could not. But unlike my friend Johnny who 
until now probably thought he had got away with dropping 
out, I decided I would, ahem, stand shoulder to shoulder to 
answer Ireland’s Call.

The opening speeches finished and out we went. Hush 
fell in the crowd and the music started. May lead us out and 
I was glad to know that there was at least one good singer 
on the stage. Then came our turn, the chorus.... Well folks, 
if nothing else, I gave it socks! And it wasn’t just me; I saw 
Paudie out of the corner of my eye doing some ‘improv’ and 
wave his hands a bit. I can safely say it was not part of the 
choreographed lesson I was given beforehand. When the 
song finished, we received a rapturous applause and we 
returned to our tables with our heads held high, lapping up 
the praise. 

PhotoGraPhs By adrian cheah



But alas, we were only the warm up act and as luck would 
have it, we were perhaps upstaged by the act that followed, 
a traditional Irish dancing act called ‘The Inspirational 
Dancers from Singapore’. Admittedly I was one of a number 
of slightly immature men backstage that had been teasing 
the girls about going onstage after us but we could see even 
then it was all water off a ducks back. They were true pro’s 
and proved it again and again for they went back onstage 
twice more during dinner to provide great entertainment 
while the rest indulged in a sumptuous feast.

And what a feast it was. Not much to say except that a 
buffet in a five-star hotel like the E&O is nothing short of 
lavish. 

With hungry stomachs filled, it was time for the after 
dinner speeches and complimentary Whiskey or Baileys for 
the toasts. Triona led the toast to the King of Malaysia and 
Anne Marie led a toast to Ireland. Drew gave a humorous 
speech that included a nice joke referencing the recently 
departed Frank Carson. I could not do it justice writing it 
here, it was the way Drew told it. The guest of honour, the 
Ambassador gave a great speech that was in tune with 
the festive atmosphere of the evening but still noted that 
while there are obvious difficulties with the Irish economy, 
there were many signs that we were beginning to recover 
back home. The Ambassador then introduced his ‘Queen of 
Penang’, Maggie T who wrapped up after dinner formalities   
and thanked the sponsors and called them up front for a 
photo. 



Moments later the lights dimmed, the music turned up 
and the fine looking ladies I was watching hit the dance 
floor. In fact they swamped it. It literally took only a minute 
before the whole dance floor was rocking. Funnily enough 
though, the men (and I include myself here) were a little 
less enthusiastic about dancing. They preferred to sit on the 
periphery and who could blame them? The dance floor can 
be a terrifying prospect for men like me with two left feet.

As always though, there is only so long the safe haven 
of the periphery can be maintained. Evolution has dictated 
that when women want men to dance, men have really no 
choice in the matter. It used to be that  women waited to 
be asked. Unfortunately women soon realised that if they 
waited to be asked to dance by men who did not want to 
dance, then they would be waiting all night. So now they 
up the ante. Like lionesses on the Savannah, they survey 
in packs from the dance floor. Innocent men in panic try to 
hide behind pint glasses... But there is no escape. In the end 
the lioness always gets her prey. 

When it was my time, I did not even see it coming... I 
took my eyes off the floor for a minute to talk with the good 
gents to my right. When I next  looked to my left, the hand 
had found me and the inevitable, “Would you like to dance?” 
followed. All I can say is thank you Debbie, it was a clean kill!

And so I danced, or at least tried. When I got into it, like 
all those around me, I began to enjoy it. I even threw in an 
auld Saturday Night Fever shimmy or two – I’m not quite 
sure why, the craic was ninety and I was just going with the 

flow. For the record though, I am putting such dance moves 
down to a brief adrenalin rush to the head. Those moves 
were nothing more than a mere moment of madness from 
my good dignified self. 

And there the conversation flowed again. It ranged from 
where Dick got his cigars and green waistcoat, to Ron’s 
experience of meeting Bill Clinton at an Irish government 
investment rally. With Alison debated what makes a nice 
leg and with Steve I discussed the Number 8 position and 
we agreed that it was the most enjoyable position to play 
because it gets the most ball. To sum it up, when you find out 
things like how the market for electric motorbikes in China 
is huge now, you know you have had some enlightening 
conversation with some very interesting people.

The end of the night came too quickly. Or did it? I was 
not the only one who found a small gathering of merry souls 
that did not want to let the night finish without a fight. And 
so in the main E&O bar, a few late drinks, a handsome hero 
saving his damsel in distress from a locked door and a small 
sing song finished off what was a very memorable night.

In closing I would like to thank the PIA for organising 
such a great night and hopefully if I’m in Penang again next 
year I can do it all over again. If not, I will be able to tell the 
grandkids that I sang on stage for the Irish ambassador in 
Malaysia and also had an article published in the Irish Insights 
magazine. Some say they’re big in Japan but I’ll be telling 
the folks back home, I was big in Penang!
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PhotoGraPhs By adrian cheah
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A sincere “Go Raibh Maith Agaibh” to our sponsors

EASTERN & ORIENTAL HOTEL (E&O Hotel). A 
tranquil haven in the bustling heart of Penang, 

this Grande Dame of historical, colonial charm offers 
its guests the finest traditions of luxury and service. 
Celebrating 125 years. 

HEALy MAC’S IRISH bAR & RESTAuRANT  
Situated in the heart of Strait’s Quay Marina 

with beautiful sea and sunset views, Healy Mac’s 
can genuinely boast to being the foremost truly, 
authentic Irish Pub on the Pearl of the Orient. Offering 
an ambience that somehow straddles the modern 
and traditional. Their award-wining chef’s creations 
not only include Irish legends such as Irish stew but 
also a range of cosmopolitan dishes. Has all the latest 
live sports coverage.

ESb INTERNATIONAL, a wholly owned subsidiary 
of the Electricity Supply Board, Ireland’s main 

electricity utility. ESBI builds, owns and operates 
power stations, as well as providing a full range of 
engineering and consultancy services to clients in 
the power sector worldwide. With over 1,000 staff, 
ESBI’s expertise covers all aspects of energy projects, 
from concept to development to operation and 
maintenance. To date ESBI has carried out projects in 
over 115 countries. ESBI has a proven track record in 
investing and running major power projects and is a 
trusted partner in the industry.  

AMEE PHILIPS ExCLuSIVE JEWELLERy is an 
independent jewellery company, designing, 

crafting and marketing exclusive  jewellery. Amee, 
married to an Irishman Drew Philips, has been 
producing exclusive jewellery for over 15 years and 
has established herself as a connoisseur of genuine 
gemstones and an innovator of versatile jewellery 
with her award winning V-Clip. Her creations are the 
essence of style, and sophistication treasured by the 
elegant women of the 21st century. 

PATHfINDERS RELOCATION SERVICES offers 
a total relocation service, tailored to the specific 

needs of expats and their families. Our team has a 
thorough understanding of Malaysian and Western 
cultures, people and systems. This enables us to 
cover all aspects of the relocation process. A member 
of the RELOC8 Asia Pacific Group.

ALLIED PICkfORDS: The Allied Pickfords brand is 
known throughout the world as a premier supplier 

of moving services. Our history goes back almost four 
centuries and our “Pickfords” name has been long 
synonymous with high quality home moving. From 

the pack horses of the early seventeenth century to 
the most advanced shipping and transport methods 
of today, Allied Pickfords has grown to become the 
largest dedicated home moving organisation in the 
world. 

THE WINE SHOP supply wines for retail & 
wholesale, weddings anniversaries, wine tasting 

and training, corporate functions and events. Also 
sells a variety of gourmet products.

CROWN RELOCATIONS (crownrelo.com) provides 
expense management, policy consulting and 

programme administration, online tracking tools, 
storage, transit protection, home and school 
search, intercultural services, and domestic and 
international transportation of household goods and 
other services. We serve corporations, diplomats and 
private customers. Crown Relocations, a division of 
the Crown Worldwide Group (crownworldwide.com) 
operates from over 200 locations in 50 countries.

IRE-TEx CORPORATION bERHAD’S principal 
activities are the design and fabrication of polymer-

based protective packaging products. Other 
activities include contract manufacturing services, 
preparing sub-assembly of chasis, manufacturing 
polymer-based materials, conversion of corrugated 
paper boxes, trading of raw materials, computers 
and finished goods, providing testing and calibration 
services, generation of biomass energy and 
investment holdings. The Group operates in Malaysia 
and China. 

M+W GROuP is a leading global engineering 
and construction partner for technology-based 

clients in the segments Electronics, Photovoltaics, 
Battery Cells, Life Sciences, Chemicals, Science & 
Research, Energy & Environment Technologies, 
Automotive, IT & Telecoms, Space & Security. 
Their competence to link process and automation 
technologies with facilities enables them to provide 
technically challenging solutions, from selective 
support of highly innovative start-ups to large-scale 
turnkey projects. 

INTERMOVERS is actively managed by its owners, 
who are dedicated to upholding the highest 

standards of personal service. We provide a full 
range of moving services, which include all aspects 
of removals from personal moves to corporate 
moves and even factory or office relocations - within 
Malaysia, Asia or Worldwide. No job is too large or 
small for us. 
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                  PIA Committee Members

Maggie Territt (President) from Portlaoise in Co. Laois 
arrived in Penang in 1999 via West Africa and India. She 
has been involved globally in expatriate organisations. 
She was the co-author of  FoodFriends Gourmet Sectrets in 
2007 and writes food-related articles for the Expatriate 
Lifestyle magazine. Maggie enjoys organising food and wine 
events for her FoodFriends group. In addition to PIA and 
FoodFriends, Maggie’s passion also include golf and bridge.

Ann Marie O’Toole (Vice President) is from Co. Laois. Dia’s 
Mhuire agaigh, Ann Marie came to Malaysia in 2000 via UK 
and Pakistan with her husband, Ed who works for ESBI. Ann 
Marie and Ed  love Asia and have now built their home in 
Penang. She is active in voluntary work, charity events and 
international associations. She now enjoys working on PIA 
events while travelling with hubby, learning chess and 
sporting activities. 

Triona Chelliah (Liaison Officer): Triona Chelliah, née Keane, 
born in Co. Clare Republic of Ireland arrived in Malaysia in 
1981. She have lived in Kuala Lumpur and Penang and have 
been running her own Relocation business since 1996.

Drew Phillips from Co. Antrim is TTGSP’s Men’s Captain. He 
is the Managing Director at Amee Philips Sdn Bhd and is 
married with children. Drew has been living in Penang for 19 
years and is a keen footballer, golfer and tennis player.

Richard Caplice from Co. Tipperary is membership and 
President of TTGSP. He is the Manager of Healy Mac’s Irish Bar 
and Restaurant. Richard is not married and is not looking! He 
has been in Penang since 2011 and is a great sports lover.

From left: Ann Marie, Richard, Maggie, Drew and Triona

A Big Thank You to all who supported the St. Patrick’s Celebration 2012

w His excellence Mr. Declan Kelly and his wife Ann for gracing the event.
w E&0 Hotel for such a grand evening. Marco G. Battistotti and his hardworking team for coordinating the event as well as 

Chef Bob and his team for the delightful spread.
w Ronald Vic C. De Leon and his talented sons for some sweet Irish as well as current tunes.
w May Lynn Parley for her fantastic performance supported by Ann Marie’s Coral Group. 
w The Inspirational Dance Group from Singapore.
w Bibi van Gemert for her kind assistance with the website.
w Adrian Cheah from Neo Sentuhan for designing all our materials and photographing the event.
w All who supported in one way or another in making the St. Patrick’s Celebration 2012 a great success.
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from different corners of the bar, as well as punters singing 
along to well known Irish Songs. Barry and Ann Marie did a 
little duet of ‘When Irish Eyes Are Smiling’ with the chorus 
being sung many times with the help of the merry crowd.

The bar, both inside and out, was decked out in great 
style, with the national colour prominent. Music and 
entertainment was provided by Ronald and Boys, who played 
a great selection of rousing Irish music and songs. The boys 
at one stage waded through the crowd, playing their fiddles 
to the delight of the enthusiastic revellers. During the more 
rousing Céli music, the dance floor was full with people 
doing their best impression of River Dance!!  

The highlight of the evening was our raffle, with three 
prizes from generous sponsors. The first prize was a 
magnificent pendant with green tourmaline and diamonds, 
designed especially for the night by Max Roy De Almeida of 
Crown Jewellers, and was won by Alison Holmes. Second 
prize was a beautiful hamper of “Burts Bees Beauty Products” 
won by Susan Alzberger. Third prize was a large bottle of 
“Bailies Irish Cream” won by Jennifer Lee.      

Another fabulous Irish Party shared with good friends.             
             

17 March ‘12: the party continues
ann Marie o’toole

In Ireland St. Patricks Day, our national day, is celebrated 
with families and friends getting together to toast St. 
Patrick. There are parades and festivals in most towns and, 

at night, parties with lots of Guinness, and singing. Adults 
will wear a shamrock while the kids will wear a St. Patrick’s 
badge, green ribbons, bows etc. a great national celebration 
on the day.

Here on the other side of the world in Asia the celebrations 
go on for a couple of weeks.  In KL Guinness organises huge 
street parties and festivals for a week celebrating St Patrick 
(nothing to do with selling the beverage, naturally!). It is one 
of the biggest St. Patrick’s celebrations in Asia, and is done 
on an enormous scale with lots of entertainment and street 
entertainers of every kind. 

Here in Penang, PIA (Penang Irish Association) hosts its 
annual St. Patrick’s Ball a week prior to the date itself, while 
the St. Patrick’s Selangor Society in KL has its ball on the 
weekend closest to 17th March. The reason for this is to allow 
the Irish Ambassador attend both functions. 

In Penang, our main celebration is marked with a 
lavish ball, fabulous food, oceans of drink and great Irish 
entertainment, music, singing and dancing. But it doesn’t 
stop there, the following few days groups of Irish with friends 
may still be seen wearing the green and getting together 
both in their homes and in the pubs and wine bars. 

On the night of 17th March, PIA’s celebration was held 
at ‘Healy Macs’ in Straits Quay and was preceded by the 
Association’s AGM. It was just a sea of people all wearing 
some shade of green, (from the 40 shades). Every nationality 
seemed to be there, all in festive spirit. Loud renderings of 
Ireland’s Call could be heard several times during the night 
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Dec 2011: Sjaak with Maggie and Glen (sponsor).

Golfing Society Penang (TTGSP)

January 2012 winners.

TTGSP Group: November 2011 outing.

Nov 2011: TTGSP members with the Queen of Malaysia, Seri Paduka 

Baginda Raja Permaisuri Agong Tuanku Haminah Hamidun.

April 2012: Mayumi 
at Cinta Sayang

Oct 2011: Lady Captain’s Day, Peter Goode, 1st

July 2011: 1st outing – 

Richard Whitham receiving 
his prize.

March 2012: a different game!

Nov 2011: Raj (sponsor) with Tom Scott (1st prize winner) and Drew.

April 2012: Amran (sponsor), 

Drew (2nd prize winner) 
and Maggie. 
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Dec 2011: 
swinging away 
at Mountain 

View Golf Resort

Tee Totalers Golfing Society Penang (TTGSP) is the 
only expatriate golfing society in the Northern region of Malaysia.  
The society has grown to 70 members, organised eight successful 
tournaments (to date) and is planning the Captain’s Prize in Kuala 
Lumpur – set for 9th June 2012.

Many thanks to all our sponsors and players

TOuRNAMENTS & WINNERS

2012
12 April: Cinta Sayang Golf Resort 
Sponsor: Amarn from Sri Lara Joint Security 
Services Sdn. Bhd.
1st - Jerry Lang on 37 pts 
2nd – Drew Phillips on 37 pts 
3rd – Richie Caplice on 36 pts
Nearest the Pin: Gerald Musy & Torben Horbjorg
Longest Drive: Ruben Kanagaratnam x 2

11 March: Kulim Golf & Country Club
Joined by Irish Ambassador, Declan Kelly
President Trophy, sponsored by Richie Caplice of 
Healy Mac’s – won by Amarn on 64 nett
Stableford Competition sponsored by Iain 
Meikle of Carsem
1st – Amarn on 44 pts 
2nd – Martin Devine on 40 pts 
3rd – Jan Arts & Richard Whitham on 37 pts
Nearest the Pin: Peter Goode & Gerald Musy
Longest Drive: Ragu Gurusamy & Barry Cox

29 Jan: Harvard Golf & Country Resort
Sponsor: E&O Hotel
Competition: Stableford
1st – Maggie T on 37 pts, Ragu Gurusamy 
on 36 pts, Ranny Musy on 36 pts 
4th – John G Jones on 35 pts

September outing at Cinta Sayang.

March 2012: President Trophy winner plus sponsor.

2011
11 Dec: Mountain View Golf Club
Sponsor for lunch and beers: Hank Eaton of 
PMA Manufacturing Sdn. Bhd.
Sponsor for prizes: Glen Brownlie of Philips Lumileds
Competition: Scotch Foursome
1st  – Gerald & Ranny Musy on 72 
2nd – Maggie T & Sjaak Lighart on 74
3rd – Gerald Richards & Amran on 74
Nearest the Pin: Barry Cox x 2 
Longest Drive: Maggie T & Ragu Gurusamy

13 Nov: Permaipure Golf & Country Club
Sponsor: Raj of FW*APAC
1st  – Tom Scott on 39 pts
2nd – Jim O’Leary on 38 pts
3rd – Graham Parley on 38 pts
Nearest the Pin: Peter Goode &  John Finn 
Longest Drive: Raj & Christine l. Henriod (guest)

2 Oct: Kulim Golf & Country Club
Sponsor: Lady Captain’s Day – Maggie T
1st – Peter Goode on 40 pts 
2nd – Raj on 39 pts 
3rd – Gerald Musy on 36 pts
Nearest the Pin: Raj & Richie Caplice
Longest Drive:  Kevin McDermott (guest) & Jan Ants

14 Sept: Cinta Saying Resort
1st – Brian Ellidge on 40 pts
2nd – Jan Ants on 39 pts
3rd – Richie Caplice on 37 pts
4th – Lee Bossler on 34 pts
Nearest the Pin: John G Jones & Tom Scott
Longest Drive: Peter Goode & Maggie T

17 July: Kulim Golf & Country Club
Sponsor: Curio Pack
1st – Richard Whitham on 35 pts
2nd – Sjaak Lighart on 34 pts
3rd – Drew Phillips on 33 pts
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Matter

The Battle of Penang 
by Dr. J.R. Robertson
Book launch at E&O Hotel, 17 March 2012     eM o’toole

On 28th October 1914, the German light cruiser, 
the Emden, carried out a daring raid on Penang 
Harbour. Before she left, the Emden had sunk 

the Russian cruiser Zhemtchug and the French destroyer 
Mousquet. She continued her work as a commerce raider in 
the Indian Ocean before eventually meeting her match and 
being out-ranged and outgunned by HMAS Sydney, running 
ashore, fatally damaged on the Cocos Islands.

The unfortunate captain of the Zhemtchug had, by 
coincidence, spent the night in the E&O Hotel with his wife 
and could only watch helplessly from the back garden as his 
command fell victim to the Emden’s guns.

Although various accounts of the battle and its aftermath 
have appeared over the years, it has taken until now for a 
definitive, properly researched and accredited account to 
be published. For this invaluable work everyone with an 
interest in the history of Penang must be grateful to Dr. J.R. 
Robertson (R.N. retired).

This battle took place almost one hundred years ago. Why 
would anyone be interested now and why write about it in 
the Penang Irish Association magazine? I can appreciate that 
not everyone would share my interest in the battle (but if you 
do, buy “The Battle of Penang”- It’s well worth the RM40!) but 
there’s perhaps both a broader and a deeper interpretation 
to take from this seemingly innocuous launch of a book. 

Well, a century seems a lot, but I’m just over fifty, and as a 
youngster I knew men who fought in the Great War. Some of 
you reading this are doubtlessly a somewhat older and knew 

more of these men - and knew them better than I did. There 
are certainly people out there whose grandfathers were 
involved on one side or the other. People from Europe and 
the U.S. nowadays think only of the horror that was France 
and Belgium, the Somme and Ypres, but war also touched 
the golden shores of this island that many of us now call 
home.

A hundred years ago the British and French had the 
Russians and Japanese as their allies in what was then 
both literally and figuratively the Far East. Britian was the 
colonial power in Malaya (now, of course, Malaysia) and the 
Dutch East Indies would wait some time longer to become 
Indonesia. 

Captain Karl von Müller had already brought the 
Emden to Madras (now Chennai) when she shelled an oil 
storage facility on 22nd September and , of course, Indian 
independence was still a long way in the future too, coming 
only in 1947.

The Germans were, as their ambassador frankly and 
rather disarmingly put it at the book launch, as usual, 
fighting everybody!

In 1914, anybody born in Ireland since the Act of Union in 
1800 was British, and Irishmen from both north and south 
of an as yet geographically undivided island were joining 
up in their tens of thousands to serve in the British Army, 
Royal Navy and to a lesser extent in the Royal Flying Corps. 
Redmond’s Home Rule Bill was on the statute books, in 
abeyance until the end of hostilities, and the war “would be 
over by Christmas”. 

Nobody at that time could know that the Easter Rising 
of 1916 would come and that the tragically mishandled 
response to it, without which, it can be argued, the War of 
Independence or Anglo-Irish War might not have occurred. 
The treaty that ended the War of Independence led to the 
creation of the Irish Free State and Northern Ireland, and to 
a bitter Civil War in Ireland itself over the terms of that treaty. 
That civil war that dominated Irish political life until only 
very recently, and that resonates still in what became the 
Republic of Ireland. Everyone knows about the years of “the 
troubles” in Northern Ireland, which thankfully came to an 
end with the Good Friday Agreements more than ten years 
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ago. A generation is no growing up who know as little about 
those terrible years as they do about the 1914-18 war.

Before the revisionist history that suppressed all memory 
of Ireland’s part in the Great War was written, news from 
the continent and elsewhere brought daily casualty lists 
and created widows and orphans in Ireland just as it did in 
every country in Europe. War news was avidly followed and 
discussed in cities, towns and villages. Men came home on 
leave to their families and neighbours, and went back again 
to do what they saw as their duty. They often came home 
without arms, legs, wits. 

People would have read about the exploits of the Emden 
a few days after the event, and would perhaps have known 
that despite the impressive tonnage of allied shipping he 
managed to dispose of, Captain von Müller was admired 
and respected as an officer and a gentleman for the care he 
took in rescuing the sailors whose vessels he’d destroyed or 
captured, dropping them off in the next convenient neutral 
port.

Only now, one hundred years later, have Irish people 
rediscovered this part of their history and has it once again 
become “respectable” to acknowledge it. The historic and 
heartwarmingly successful visit of HRH Queen Elizabeth II to 
Ireland in 2011 has underlined the fact that the tumult of 
many hundreds of years of Ireland’s fraught history has now 
for us been resolved.

Similarly, in Penang on St. Patrick’s Day 2012, the 
ambassadors of Germany, France and Russia came together 
on a stage in the E&O Hotel to launch Dr. Robert’s history of 
the Battle in Penang. 

The Russian ambassador wondered what were the 
chances that she’d stayed in the same room where 
Commander Baron Cherkassov had been woken from his 
slumber by the booming guns of the Emden as she battered 
the unfortunate Zhemtchug to death as she lay at anchor in 
the military anchorage close by.

The ambassadors and uniformed naval service 
representatives of each country, who would have been 
bitter adversaries in October 1914 and yet again during WW 
II, stood together as friends and allies, past wars consigned 
to memory and vowed never to be repeated. 

In their speeches about the past, the respective 
ambassadors demonstrated how they can honour the 
memory of their own and of each other’s dead of past 
conflicts, remaining proud of their sacrifices while yet 
understanding that the peace Europe has enjoyed for 
more than sixty years was once unthinkable on a continent 
permanently at war with itself.
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Penang’s Chief Minister, the Right Honourable Lim 
Guan Eng reinforced the theme of reconciliation and the 
value of peace and cooperation between nations so that, 
as it should be, an event to mark the study of a battle where 
many lost their lives in the service of the cause they believed 
in, ended as a celebration of a peace that is desired by and 
benefits all.

Eat with Jo 
by Jo Kirk

Book launch at 
Cheong Fatt Tze Mansion,
6 May 2012     

In cooking, when East happily 
meets West, the result is a harmonious fusion of food 
preparations that become conversation pieces. That 

is what Jo Kirk is aiming at – fusion inventions as well as 
comfort, readily put together dishes. To top it all, many of 
them are therefore a la table at quick notice. Jo Kirk is from 
New Zealand and is very passionate about food; everything 
she does revolves around it. Buy a copy of her book and 
feast your eyes on 100 recipes that are simple yet delicious 
to try out!

Lost & Found
fIRST SOLO ART ExHIbITION by DbEE  RObINSON                  
May 2012 at the gHotel

dbee robinson choose the theme ‘Lost & Found’ 
expressing her mixed emotions of moving to 
Penang – excitement and anticipation, yet missing 

her family, friends, home and even her job. 
She felt very lost 
and alone, however 
after joining the 
art club she now 
realises that she has 
found herself again.
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r  Femke Ligthart – Artist 
& Sculptor  

One of our Association’s 
members, Femke Ligthart 
from the Netherlands, is an 

accomplished artist whose sculptures 
are becoming increasingly well 
known

Femke recalls, “I was privately taught for many years and 
learned everything about sculpting from scratch. My first 
piece in bronze was a great moment. Every time one of my 
original clay or wax pieces is cast in bronze, I continue to be 
amazed by the final outcome.”

Most of Femke’s sculptures are inspired by the female 
form.  “I love the fuller body shapes, where you can see the 
round curves and their flow. For me this meant my women 
became rounder, very feminine and slightly abstract.” The 
collection “Les Femmes de Fem” (The Women of Fem) drew 
particularly on this idea and the figures have  French names  
‘La Slitude’ ‘La Sensuelle’  ‘La Seductrice’ ‘La Sereine’ just to 
mention a few.

Femke is not afraid to try new and different ideas and 
her latest solo exhibition, called “Faces” was particularly 
challenging, featuring the countenances of subjects with 
traditional African face scarring from Sudan and Burkina 
Faso.

The bronze casting of sculptures is a very long and 
specialised process. Femke will work about two months on 
one sculpture, in clay or wax before the original piece goes 
to the foundry in Ayutthaya (Thailand) where they make the 
mould in which a wax pouring is done. This goes into a kiln 
and gets fired. The wax melts and falls out while the clay 
becomes the second mould. In this second mould the liquid 
bronze is poured. After cooling, under Femke’s 
watchful eye, the clay is chiselled off the 
bronze sculpture. Air holes are closed 
and the first round of grinding and 
polishing starts. After polishing, 
chemicals are burnt on, which 
give the patina (colour) of the 
sculpture. 

Femke has been invited to 
participate in an exhibition at the 
beautifully restored “St. Jo’s” 
heritage building (formerly 
the St. Joseph’s novitiate) 

Cecile – A Keen Eye
ann Marie o’toole

The word photography comes 
from two ancient Greek words: 
photo, for “light,” and graph, 

for “drawing.” “Drawing with light” is a 
way of describing photography. Today, 
photography has become a powerful 
means of communication and a mode of visual expression 
that touches human life in many ways and has become 
widely recognized as a fine art. Photographs are displayed in 
art museums, prized by collectors, discussed by critics, and 
studied in art history courses. 

Our friend Cecile Francken was born in Etterbeek, near 
Brussels. She inherited her passion for photography from her 
father, who used to develop his own black and white family 
pictures in the kitchen, which he transformed into a dark room 
after dinner.  Cecile enrolled in the prestigious art academy, 
the Saint Lucas Institute in Brussels, graduating in 1988. 

Between 1989 and 1995, Cecile spent time extensively 
travelling around the world, and a retrospective of the 
photographs she took in Indonesia (Timor, Java, Florés) was 
shown in 1995 in a travel documentary exhibition in Meise, 
Brussels.

Moving to Penang in 1997, Cecile contributed to the 
2001 issue of “The Real Penang Guide” with her photographs 
in a documentary style. 

Cecile Francken’s exhibition, entitled “Through the 
Window”, which took place in December 2011 at China 
House, Beach Street, Penang;  was the outcome of black and 
white photographs taken in the period between 2009 and 
mid 2011 and presented in their pure, original form, without 
any retouching or manipulations. 

The photographs exhibited can best be described as 
the outcome of experiences lived and lost and as a way to 
restore and revive them in contemporary images.  

The old saying “a picture speaks a thousand words” is 
so true when viewing Cecile’s photographs, as we can see 
that each one tells a great story. We are also looking at how 
the photographer viewed the scene and how she chose to 

capture and present 
it to make it her art.

We look forward 
to seeing more of 
her work in the 
months and years 
to come.
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at Paragon Gurney Drive as part of the festival celebrating 
Georgetown’s status as a World Heritage Site. In addition, 
Femke has also been invited to participate in the International 
Women’s Exhibition in Ho Chi Minh City, Vietnam.

Femke’s website is www.femke.com.my and her work is 
on display at her Tanjung Bungah studio as well as the WAF 
Gallery, Straits Quay.

THE fRANk MCGuINNESS MASTERPIECE       e.M. o’toole

Someone who’ll watch 
over me
Stage 2, penangpac, Straits Quay, 16–18 February 2012

It is difficult to believe that it’s now more than a quarter 
of a century since Brian Keenan, John McCarthy, Terry 
Waite and Charles Glass were hostages in the southern 

suburbs of Lebanon’s Beirut. Frank McGuinness’s 1992 play is 
based on their ordeal. 

Joe Hasham and Dato’ Faridah Merican’s clever use of 
haunting Arabic music overlaid with recitation from the Holy 
Quran certainly resonated with Westerners in the audience 
and it would be interesting to know what Muslims made 
of  this device. Everybody knew that the Christians were 
the captives and the Muslims their gaolers, and the play 
was never going to let you forget this, but we’re all here 
together in this tiny theatre and you’re making us face up 
to it! There was visible unease, an apprehension perhaps 
among non-Muslims about the feelings of the large number 
in the theatre whose sacred text being used in this way, 
the planting a small seed of aloneness and nervousness. 
The result was surely as intended, a subtle and maybe even 

unconscious appreciation of difference, how removed and 
cut-off the hostages were.

Crammed into the small dark space of this black-walled 
theatre, the production evoked the claustrophobia of this 
locked cell experienced by the hostages and their individual 
disconnection though part of an intimately shared 
experience.

Adam (Gavin Yap) is an athletic young American doctor, 
the first to be captured, who knows that his U.S. passport 
puts a high price on his head. On his own for his first two 
months of confinement, Adam has maintained his sanity 
through a harsh fitness regime and deep reading of both the 
Bible and the Quran.

With him as the play opens is Edward (Kingsley Judd), the 
cynical, witty, Irish journalist. Edward gets some of the best 
lines in the play, both for humour and poignancy. They keep 
each other going.

Edward has within him a raw awareness of what 
colonialism means to him and to his captors. He can be a 
cruel, spiteful bully but he also has the power of poetry, 
imagination and empathy. The character is carried superbly 
by Judd but… well, seems nit picking to mention it, but it’s 
the only criticism to be found here… the put-on Irish accent 
is appallingly, cringe-makingly awful. 

The pair is joined by Michael (Charles Donnelly), an 
effete Englishman, stand-offish and restrained. Michael is 
a redundant professor of Old and Middle English who his 
shown to us first as the archetypal, teddy-hugging, academic 
wimp, an impression not helped by his wonderfully plummy 
accent and inability to sound his Rs. Michael’s true character 
emerges when the chips are down and he is seen to be a 
deeply resilient and admirable man - the strongest of them 
all.

Edward and Michael play wonderfully off each other and 
their relationship is full of twists and turns and their coming 
to terms with Adam’s disappearance and probable death.

The human ability to imagine, to remember, to sing 
songs, parody, recite and entertain each other in between 
sudden outbreaks of vindictive fury, mainly on Edward’s 
part, gradually allows them to become true friends and 
comrades, despite their differences.

This is a play that brings you through the emotions of the 
men in captivity. It has hilarity and laugh out loud moments. 
It has thoughtfulness in its consideration of politics and 
religion, tension between the characters and is strangely 
moving in places. Lesser actors could not have as convincingly 
brought an audience with them on this journey.
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Argentine Film Festival 
– Penang                       ann Marie o’toole

I                           t was a lovely surprise for PIA to receive an invitation 
from the Argentine community to their 2011 Film 
Festival in Penang.

On Thursday December 8th, 2011, the Association’s 
President and Vice President attended the event, which 
included a cocktail reception and preview of the beautiful 
film, ‘Valentín’.

The preview was held at ‘Golden Screen Cinemas’ at 
Gurney Plaza.  The evening was graced by the attendance 
of H.E. Maria Isabel Rendon the Argentine Ambassador and 
her husband.  Also attending this prestigious reception and 
preview was the Governor of Penang, H.E. Tun Dato’ Seri 
Utama (Dr) Haji Abdul Rahman bin Haji Abbas. 

We were honoured to be introduced to H.E. Ms. Rendon, 
with whom we chatted for some time about both Irish and 
Argentine affairs and interests. It was gratifying to find that 
her Excellency was well acquainted with the Irish Ambassador 
in KL and that they have worked on some projects together. 

Although we had not been aware of it, there is quite a 
healthy Argentine Community here in Penang, and we met 
many of them here for the first time. 

There are significant Hiberno – Argentine links going 
back many years; Founder of the Argentine Navy (Armada de 
la República Argentina), Admiral William “Guillermo” Brown, 
was a Mayo man. 

One of Che Guevara’s forebears, Patrick Lynch, was born 
in Galway, Ireland, in 1715. He left for Bilbao, Spain, and 
travelled from there to Argentina.  Ernesto “Che” Guevara 
was born to Celia de la Serna Llosa and Ernesto Guevara 
Lynch on June 14th, 1928 in Rosario.
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Emigration from the Midlands of Ireland to Argentina 

was at its height in the period 1850 to 1870 and Argentina is 
now home to the fifth largest Irish community in the world, 
with up to a million people of Irish descent.

Business of the evening, however, was the preview of the 
movie, ‘Valentín’. The story takes place in 1967 in Buenos Aires. 
It is told through the eyes of Valentín, an eight-year-old boy, 
who lives alone with his poor widowed grandmother, due to 
the divorce of his parents. He finds himself surrounded by 
many problems in his family and finds only himself capable 
of solving them.

His father, Vincente, is on the most part absent as a 
travelling salesman, who neglects to send money home to 
take care of his mother and son.  Valentín no longer sees his 
Jewish mother, who was chased out of the family home by 
his imperious, dictator-like father. He misses her badly but 
hardly remembers her. 

Valentín has dreams of becoming an astronaut. He 
believes the work that he does building rocket models 
and space suits will assist the NASA space program, and he 
does whatever he can, such as walk around in heavy shoes 
to simulate zero gravity and hold his breath underwater, 
in his pursuit of becoming an astronaut, despite being 
slightly cross-eyed and near-sighted, which he believes 
will not hinder his chances... A poignant and charming 
movie which, credit to the makers, doesn’t need to be 
overdone to get the desired reaction from the audience. 
This deeply autobiographical film is a modest and realistic 
exploration of human relationships filtered through the 
eyes of a child.

After a plodding start Valentín wins you over slowly but 
surely, and is a convincing reminder that good cinema can 
be found in the most unlikely places.
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w	 Penang State Museum: Farquhar Street
w	 Penang State Art Gallery: Ground Floor
 Dewan Sri Pinang, Light Street
w	 Penang War Museum: Lot 1�50, Mk 12, Batu Maung
w	 Muzium & Galleri Tuanku Fauziah: 
 University Sains Malaysia
w	 Pinang Peranakan Mansion: 29 Church Street
w	 Yahong Art Gallery: 58-D Jalan Batu Ferringhi
w	 Fuan Wong The Gallery: 88 Armenian Street

w	 Alpha Utara Gallery: 8� China Street
w	 a2 Gallery: 27 Bangkok Lane
w	 Galeri Seni Mutiara: 118 Armenian Street
w	 Simon Tan Art Studio: �7 Armenian Street
w	 Alyssa Galeri: �46 Penang Road
w	 29 The Gallery: 29 China Street
w	 Penang Performing Arts Centre: Straits Quay
 Seri Tanjung Pinang
w	 China House: 15�&155 Beach Street

Museums & galleries to visit and learn about Penang’s glorious history, creative art, vibrant culture and rich heritage.
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Fuan Wong is an artist who specialises 
in creative fused glass. Prior to being 
involved in glass, he had dabbled 
in watercolour painting, landscape 
design and mosaic making. His life 
and works has been influenced by the 
works of Carl Gustav Jung as well as 
certain aspects of esoteric Buddhism, 
and the mystic components of 
Christianity and Sufism. He resides 
in Penang and finds the proximity of 
nature, the colonial architecture and 
the generally idyllic pace of life very 
conducive to his artistic  sensibilities.
His clients include churches, banks, 
hotels, corporations as well as art 
collectors, architects and other artists. 
In his spare time he travels, scuba 
dives and tends to his haven of exotic 
flaura and fauna.

Jonathan Yun’s jewellery designs 
speak volumes about his passion. 
Wrought into every intricate line and 
form are stories of his adventures, 
interests and inspirations. Every 
element in his pieces is carefully 
selected to represent something 
deeper. The Penang-based jeweller 
and artist has been making his mark 
on women’s accessories by applying 
his unique vision of beauty to fine 
metals and semi-precious stones. He 
calls his pieces “sculptural jewellery”. 
His pieces drawing inspiration from 
the sea, plants and Peranakan culture. 
His jewellery is sculpted out in 
jewellers’ wax and then cast in sterling 
silver. The piece is then hand-finished 
and polished to reflect its beauty. For 
Yun, it is ultimately about telling a 
story with his creations.

Howard Tan, a soulful,  predominantly 
abstract photographer is self-taught 
and has a unique flair for capturing the 
ordinary and making it extraordinary.  
A wide range of subject matter fil-
ters into his work ranging from major 
historical buildings in Malaysia, stray 
cats and dogs, landscapes and the old 
quarter of Penang. A vital component 
in the majority of his work is colour. 
Many of Howard’s photographs hover 
between abstract compositions and 
reflect a timelessness, almost a slow-
ing down of pace and time that keeps 
the viewer interested long after the 
photograph has been taken. Much of 
his interest in the photography grew 
out of an appreciation of interesting 
movies by directors such as Wong Kar 
Wai and Tim Burton.

SCuLPTuRE JEWELLERy

Jonathan Yun 
jonyun@hotmail.com     

AbSTRACT PHOTOGRAPHER 

Studio Howard
studiohoward88@gmail.com

fuSED GLASS ART 

Fuan Wong
http://www.fuanwong.com/

88 Armenian Street – Creativity at play

A big thank you to Fuan, Jonathan and Howard for supporting PIA and FoodFriends  in the Luscious Ladies Day in Shades 
of Pink event. We recommend that both, visitors to Penang and locals visit 88 Armenian Street and discover first hand how 
these talented individuals transform glass, silver and light into works of art that are eye arresting and simply beautiful. 



�4 Penang Irish Association

IR
ISh

 ReCIp
eS

Good mashed potatoes
Serves 6

Ingredients: 
1.5kg potatoes
100g butter
100ml milk
Salt and freshly ground black pepper

Method:
Peel potatoes and cut into even sizes 
– half or in quarters depending on the 
size of the potatoes. Place in saucepan 
with enough cold water to cover. Add 
salt and bring to boil. Reduce heat 
and continue to boil for about 20 – 25 
minutes until potatoes are tender when 
pierced with a fork. Drain and return 
the saucepan over a very low heat to 
dry out (keep watch or the saucepan 
might burn).

Mash the potatoes with a good 
masher or put into food processor. 
Heat the butter and milk in a small 
saucepan until the milk just comes to 
the boil and butter has melted. Use 
a spatula to mix the milk and butter 
mixture through the mashed potato, a 
little at a time, until the mash is smooth 
and creamy. Season with salt and black 
pepper to taste. 

Serve hot.

Note: For better results, remember 
to heat the milk and butter before 
adding to your mashed potatoes.

Variations on this recipe are endless 
as mashed potato can be flavoured 
according to your main dish:
1. For Herby Potato Mash, add � tbsp 

leafy chopped herbs. I recommend 
rosemary and thyme or just add 
chopped parsley.

2. Taste great when topped with 
shavings of Parmigiano Reggiano.

�. For Olive Mash, use olive oil instead 
of butter and add 50g pitted olives, 
drained and finely chopped.

4. For potato salad, cool the mash and 
add beetroot for a coloured salad, 
or chopped spring onions and 
chives.

                 Pass the potatoes!                                   MaGGie t, FoodFriends

The potato is a food long associated with Ireland, though originating in the 
Andes of South America. Today, it remains a staple of the Irish diet and in 
most northern European diets too. It might surprise you to know that China 

is the world’s largest producer of potatoes and India is second. Ireland does not 
make it into the top ten, lying in 25th position. However, when it comes to per-
capita consumption the Irish are still up there. 

My mother and most women of her generation still consider that dinner would 
not be complete without a potato, no matter if there is lots of rice or pasta. As 
unsophisticated youths, we would order French fries with our chicken curry and 
rice in the local Chinese restaurant. 

The humble potato is so versatile and tasty and can be cooked in so many 
different ways – boiled, baked, roasted, fried and eaten hot or cold; you should 
always have a kilogram or two in the house. A tip for storage, store in a cool place 
in a thick brown paper bag, as keeping the light away prevents that green tinge 
developing on the spuds. 

Potato is great in soups, clam chowder and leek and potato soup being two 
favourites. Potato can be added to lots of other soups and is also an essential 
ingredient in many stews, Irish stew being just one example. Mashed potatoes are 
also the toppings for pies, such as shepherd’s pie. 

More exotic versions include scalloped potato and dauphinoise potatoes, 
Leftovers are perfect next day for potato salad or fried with onions and garlic or 
for making potatoes cakes.

Potatoes are a great energy source and represent power on the plate. 
Unprocessed, they are probably the best source of complex carbohydrates in our 
diets. They are a better source of vitamin C, potassium and fibre than either brown 
rice or pasta. The spud also has more potassium than bananas. Here is a bit of 
trivia – what was the first vegetable grown in space? (as far as us humans know, 
aliens might have grown something else!). The humble spud of course. In 1995, 
NASA wanted to develop super nutritious and versatile spuds to feed astronauts 
on long space voyages.

See our four recipes – variations on mashed 
potatoes, scalloped potatoes stacks, a very traditional 
Irish Colcannon and roasted with rosemary.

Irish Flag cocktail
Serves 1 

Ingredients:
1 part Crème de menthe
1 part Bailey’s Irish Cream
1 part Brandy

Method:
First pour the Crème de Menthe 
into a shot glass. Float the Baileys 
on top – by pouring over the back 
of a spoon. Repeat with the Brandy. 
Result is a tri-coloured drink of 
green, white and orange, just like 
the Irish flag.

A layered cocktail that is just 
ideal for St. Patrick’s Day or any  
Irish celebration!
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Colecannon
Serves 4

Ingredients: 
1kg potatoes
259g shredded green cabbage 
or curly kale
8 spring onions – chopped finely
1 tbsp Olive oil
100ml milk
100g butter
Salt and freshly ground black pepper
 
Method:
Peel potatoes and cut in halves or in 
quarters depending on size. Place in 
saucepan with enough cold water 
to cover. Add salt and bring to a boil. 
Reduce heat and cook for about 20 
– �0 minutes until potatoes are tender 
when pierced with a fork.

While potatoes are cooking, heat 
the olive oil in a deep frying pan or 
sauce pan and saute the shredded 
cabbage and spring onions until soft 
and translucent, approximately 8 –10 
minutes.

When potatoes are cooked, drain 
the water and add in the milk. Mash 
until smooth. Then stir in the cooked 
cabbage and spring onions and add 
in the butter. Season to taste with salt 
and freshly ground black pepper.

Serve hot.

Roasted potatoes with 
rosemary and garlic
Serves 6 to 8

Ingredients: 
1.5kg potatoes
5 cloves garlic, slightly smashed
2tbsp fresh rosemary leaves, 
chopped finely
A few sprigs of fresh rosemary to 
garnish
4 to 5 tbsp olive oil
Salt and freshly ground black pepper
 
Method:
Preheat oven to 200ºC. 

Pour the olive oil into a shallow 
roasting tin and place in the oven to 
heat through. Clean the potatoes, 
dry them well, then cut into cubes of 
roughly 1cm. 

Once the olive oil is hot, carefully 
remove the roasting tin from oven 
and add the cubed potatoes. Stir them 
around to get a good coating of oil, 
sprinkling in the chopped rosemary 
leaves as you go. Add the smashed 
garlic cloves and spread potatoes 
evenly on roasting tin. Place back in the 
oven and roast for approximately 40 
minutes or until potatoes are golden 
brown and crisp.

Season with salt and freshly ground 
black pepper before serving. Garnish 
with fresh rosemary sprigs.

Scalloped potatoes
Serves 6 to 8

Ingredients: 
1.5kg potatoes
� medium size onions
�00ml chicken stock
250g butter – melted
2 tbsp freshly chopped parsely
Salt and freshly ground black pepper
 
Method:
Preheat oven to 180ºC.

Peel the potatoes and onions and 
slice very thinly. Greese a ovenproof 
dish (I use a lasagna dish). Make layers 
of potato and onion, starting with 
potato and topping with potato.

Bring the chicken stock to a boil and 
pour over the potatoes. Then brush the 
top with the melted butter.

Cover with foil and cook for 
approximately 1 hour. Remove the 
foil and cook for another �0 minutes 
or until cooked through and lightly 
brown and crisp on top.

Sprinkle with chopped parsley and 
serve hot.

Variations on this recipe:
1. Substitute cream and milk for the 

chicken stock for a richer creamy 
dish – perfect for a dinner party.

2. For a more elegant fine dining 
dinner, make individual serving 
stacks in small oven proof dishes 
with same layering and recipe.

�. Substitute a layer of grated cheese 
instead of brushing with melted 
butter.

For more recipes, check out Gourmet Secrets Online 
at www.gourmetsecretsonline .com



The romantic setting of E&O 
Hotel’s fine dining restaurant, 
skilfully prepared cuisine from 
Chef Bob and carefully selected 
wines to accompany the meal 
by our partner, Michael Low 
from The Wine Shop took us 
on a culinary adventure that 
was truly satisfying. Men 
arrived looking dashing in 
black tie attire and ladies 
in elegant evening dress. 
All were in good spirit and 
enjoyed a memorable evening 
celebrating friendship, good 
food and great wines. Many 
thanks to The Wine Shop and 
the attentive team of 1885.
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Maggie’s table – Christmas 
in Penang.

Christmas Movers & Shakers 
Margarita Club.

Elvis alive in Penang.

Refreshingly sinful ... and don’t stop at one : ) I had 5 or 6... 

Ruth’s farewell lunch at Chez Weng.

Maggie and Ann Marie 

meet Chef Wan.

Girls just want to have fun.

We love you Elvis . . .

E&0 Hotel – winners at Battle of Chefs 2011.

Margarita anyone?

Art and lunch at China House.

Canadian Wine Dinner at 1885

Happy birthday Kitty.
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Calendar of Events

2012 

APRIL Friday, 27th – Irish Afternoon Tea with 
Exclusive Teas at 1885 restaurant, E&O Hotel. 
Followed by Margarita Club with the Movers 
& Shakers

MAy Friday, 11th – Cooking Demo at The Wine Shop 

 Saturday, 12th – Carpet Auction at E&O Hotel

 Sunday, 1�th – TTGSP PIA/Healy Mac’s Golfing 
Society at Harvard Golf Club

 Friday, 25th – Wine Dinner at Ferringhi Grill

 Thursday, �1st – Our Annual Quiz Night “Are 
you smarter than the average Irish person?”

JuNE Saturday, 9th – TTGSP Captain’s Prize in Kuala 
Lumpur – PIA/Healy Mac’s Golfing Society 

SEPTEMbER TTGSP PIA/Healy Mac’s Golfing Society Outing

 Pub night for a casual get together

OCTObER Friday morning, 5th – Luscious Ladies Day In 
Shades Of Pink

 Sunday, 7th – TTGSP Lady Captain’s Prize PIA/
Healy Mac’s Golfing Society Outing

 Asian Gaelic Games in Kuala Lumpur – dates 
to be confirmed.

NOVEMbER TTGSP PIA/Healy Mac’s Golfing Society Outing 
in Kuala Lumpur plus Christmas Cooking

DECEMbER Christmas Party

 Sunday, 9th – TTGSP PIA/Healy Mac’s Golfing 
Society Outing

2013 

JAN/fEb Pub night and AGM

MARCH Friday, 8th – St. Patrick’s Celebrations in 
Penang

 

Plus a few dates with the Movers & Shakers Margarita Club
** Please note some dates are tentative so check website or 

emails for updates and confirmation.
*** TTGSP plans 9 outings – excluding July and August 2012 as 

well as February 2013

Cead Mile Failte to all our members
richie caPlice

2011 was a mighty year for Penang Irish 
Association. It gave me, as the new guy in 

Penang, a great opportunity to meet so many people. With 
over �00 on our database from many different nationalities, 
it is no wonder that all PIA events were sold out in advance. 

With such a vibrant association and all that PIA is offering 
including our Golfing Society (one of my true passion), it is 
easy for me to entice new members to sign up. 

Membership for 2012 is only RM50. Benefits of being a 
PIA member includes cheaper tickets to the St. Patrick’s Ball, 
invitation to other PIA events throughout the year, a free 
Christmas party, a copy of Irish Insights, privilege card from 
Healy Mac’s entitling you to 10% off plus other discounts. 
Check with committee or website. 

To join please contact a committee member or drop by 
to see me at Healy Mac’s at Straits Quay.

We welcome new members from Ireland:
w	 James Tobin w	 Brian O’Shea
w	 Gillispie family w	 Vincent and Siobhan Russell
w	 Knox and Libby w	 Ita and Eamon MacSorley
w	 Barry and Alana Cox w	 John and Germaine Finn
w	 Ann Heah	 w	 Jim and Margaret O’Leary
w	 Brian Fogerty

Head Office: Enterprise Ireland
East Point Business Park, Dublin �
Tel:  +�5� 1 727 2000       Fax:  +�5� 1 727 2020
Email: client.service@enterprise-ireland.com
www.enterprise-ireland.com

Helping Irish Companies 
to Achieve Global Success

EMbASSy Of IRELAND 
Ambassador: HE Mr. Declan Kelly
Ireland House, The Amp Walk
218 Jalan Ampang, 50450 Kuala Lumpur 
Malaysia
Tel: +603-2161 2963      Fax: +60�-2161 �427

AGM Note
The PIA AGM was held on 17 March 2012 at Healy Mac’s. The 
annual report (including financials) for 2011 and the minutes of 
meeting have been forwarded to the Registrar of Societies, as 
required by law. If any member wishes to see a copy of the report 
and/or minutes they may do so by contacting the President or 
Vice President of the Association.






