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ARE YOU READY FOR THE BIG SCREEN?

Have your business advertised on the largest LED
screen in Cambodia. Prime location in the heart of
Phnom Penh!
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MR. NG CHOR YEE

President

PRESIDENT’S
FOREWORD

Dear friends and fellow Singaporsans,

It is with great pleasure and honour to present fo you the 7th sdition
of Shick, Lah! magazine. This magazine is published bisnnially by
the Singapore Club Cambedia [SCC).

In the last edition, 3,000 copies were printed and distributed 1o
Embassies, Hotels, Restaurants, Oftices and given to visiting rade
delegations.

In this Edition, we provids insights on hot lepics relating o Education,
Bankirg, Property marksts and also oppertunities in Cambedia.
Readers con easily pick up the many Singaporean-owned or
Singapore related companies that are ahmuaadﬁn this magazins.
We |::||I:D highlight attractions in Cambodia and the Social activities
arganised by fﬁ& SCC; namely the Chinsse Mew Year Celkebration,
Family Day, Singapore Mational Day, Mid-Autumn Festival, Christmas
Calsbration u:ﬁl Shick Mites. Mew comers can tap into the platforms
of the 5CC to make friends or receive advice on mansuvering in

Cambedia be it for work or just to satishy food cravings.

Lastly, | would like to thank all the advertisers, members of SCC,
friends of 5CC and sspscially the Exscutive Commities of SCC for
their continuous support and frust in me o carry cut my dutiss as the
11th President of Singapere Club Cambeadia.

Here's wishing the Singaporean community in Cambodia every
success in their future sndsavours in this Klngdn:-m of Waondsrs!

Yours Sincarely

MG CHOR YEE

President

Singapore Club Cambodia 2017 - 2019



AMBASSADOR'S
MESSAGE

Dear Fellow Singaporsans,

2017 was an impertant year fer SingaporeCambedia relations. We
starked it off with a State Visit by then-Presicdent Dr Tory Tan, welcomed
Senier Minister of State for Communications & Infermation and
Education Dr Janil Puthuchsary in Mid-2017 and rmunded up with
the Intreductery Visit by Minister for Foreign Affairs Dr Vivian
Balakrishnan in October, and the visit of therdinister of Communications
and Infermation Dr Yaaceb lbrahim in Mevember. Thess visits attest
to the strong and growing bilateral fiss in all seckors, including on the
sconcmic front. We confinus to see more Singaporsan businesses
bringing in quality investments and preducts into the Kingdom, and
can expect more to coms as Cambedia continues its fast-paced
dewelopment which brings with it mors business cpportunitiss.

The rele of the Singapers Club Cambodia [SCC) in connscting
Slngnpar&una has sIIJ-al-:n:umva- mzre impertant than ever. With a
graering number of Singaporsans and their familiss a&ﬂhng in
Cambedia, we nsad to maintain o clossknit communiby amang
|=:-n{|-ah:|',.-1&rs- and newcomers alike. Starting from scratch in a new
country is i:|'u.'.|||E-n;_:_||n5|r and it |'ua||:.-;=. to have “kakis® that you can tum
to for advics, support and friendship. On bop of axlummnta, the
200 alss pn:r-rlda:a- a usahul p|-:|rF-:-rm o raguh:lr business nah-.-nrking,
frem the ad hec s-hn:lrlng aof confacts and expsrtise to the more ra-gu*ur

et-l'-:bgeﬂ'uer:a- such as “Shick nghr" to discuss the latsst Induah}.-'
amﬁlc-pmerda and frends. | am hearkensd o see that the SCC membsrs
have bsen w:lrm}:,' w15-|c-::-n1|r|g reweormers into the fald. Hu-.ring a
cehesive network foes a |-:=-n-;_| way in craating a “homs Ty from
home® that the SCC aspires to.

| leak forward to continue working closely with the SCC in 2018,
including fo betier support the growing Singapers business inferasts
in Cambadia. |wish you a happy and prospercus 20181

Sincarely,
MICHAEL TAM
Ambassader

-

-

MICHAEL TAN
Simgapers Ambassader
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WORKING GROUP

COMMITTEE MEMBERS

Tﬁaﬁhglrmﬁlbufﬂmﬂm:ﬁn is pleased to inform all fellow Singaporeans and friends that
besides this 7th kssue of Shick, lah magazine, we alse mainkain a websie [|www.
w-&dhﬂmdmiﬁamﬂm intsractive page on Facsbook fwww.facsbook.

ngaponeClubCambedia); both of which, contain infermation which may be useful if not at

As a team, the working commilies sirives fo offer members and nonmembers ussful tips and
information on situations in Cambedia, arsas of interest such as business, lifestyls, culture
unclhmlhgmw:.‘fﬁh}ﬂnw“duhm up our online directory for information on SCC
members and or their business partner. The site is also linked o other Singapore Clubs arcund the
world. The website and Facebook page are impertant platforms for Singapereans in Cambedia as
well as those back home in Singapors, enabling us fo stay in fouch during momenis of importance
including emergencies.

MR. OLIVER CHING
Honorary Advisor

OTHER MEMBERS
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Be part of the us and receive the first exclusive invites and
insights into what's happening within the club

For details, email us at
Singaporeclubcambodia@gmail.com









The climate of Cambodia s ropkal and due o the relatively uniferm altitede and latitude throughaut the country, Cambedia
enjoys the same weather patterns. The dry season runs from Sotober to April, and the wet season from May unlil Septembsr,
with the heaviest rainfall gensrally in August & September. Average temperatures range from 24°%C in the cookr months of
Cotober, Movember & Decambsr to 25°C af the hottesttime of the vear from March until Jure.

Theravada Buddhizm 15 embraced by 97% of the population;
the fradificn s widespraad and strong in all provinces.
The remaining 3% of tha population baing Islam, Chrisianity,
Taoism and Animism. The Constitution provides for freedom
ofreligion, and the government genarally respect this right
in practice.

The Chams are athnic Khmer Muslims. They are descardants
of Champa, a longstanding kingdom that once cooupied
mcst of todeons canfral Vietnam. Like the Chinese, they are
pretty much everywhers; Children of baoth thess groups
attend public scheok and mingle well.

Thers are aboutane thousand or so ethnic Vietnamess families living
in the floating vilkages aleng a stretch of the Tonle Sap rver in
Kompong Chhnang. They live in the floating houses becauss they
hive m:-?agal right ¥ own land. Some of them hove bean there for
generaticns and surdving by fishing off the kake and river.

There are alse about 30 sthnic minority groups that ae located
mastly in the notheastern part of the country. These include: The
Fury, Mnong, Stieng, Broo, Tampuan, Pear, Jaral, Rades, Broo, Krung
and Kavet. Thess are peacsful people that enjoy meeting tourists
ard performing to enteriain,



POPLILATICRM

The population is 1425 million {2018 2t

Q0% is of Khmer origin, speaking the Khmer language. The
npu|uticn is 'Fﬂil'l‘:,-' Eﬂmagan&aua with ather sthnic groups

Eaing Khmer Losu, CTham, Vistnamese and Chinsss.

CLIFREMCIE

The oHicial currency of Cambedia is the Cambedian Risl,
bt the LIS Dallar is w1-:|a-|}r uccapf&-:l and is as ::u:nmrnc-nh«'
used as the Risl. The conwersion rate for the Risl to Dallar
Hoats at around 4000 — 4100 Risl to a Dallar.

MAJOR GEOGRAPHIC FEATURE
Cambaodia has Iy beautiful features including the
beautiful Torle Sap Lake, (A huge seascnally Inungnrad
frashwarter laks|, the Mighty Mekeng River, the 120 km lang
Tanké Sap River which connects the Tonls Sap Laks te the
Mekong, Bassac River, and M1 Cral as wall.

TOLURIST ATTRACTIOMNE
Thers are many amazing places fo ses basides the Angher
Wat temple and the ruins of Angker. Popular destinations
include the National Mussum, Royal Palacs, Killing Fisld,
Coastal Provinces, Waterfalls, Hill Tribe Habitai, Jungle
Tour and many other Eco-tourism items.

IMNTERMATIOMAL AIRPORTS
There are thres Internaticnal airports in Cambodia. Ons is
in the capital, Phrem Perh, and one sazh at Siem Reap

and Sihancukvills.

E|ach|cil':,' n Cambodia is 220/ 0Hz, and most socksts
accemmadate |:-|ug=a with e pinawh"e the thres fin sockets
are now b-emmlng s pt:-puh:lr}:,' usad. [F's wise to uhwu'fa
ke squipped with an adapter. [Sse llustrations]

The cfficial language of Cambodia is Khmer, but
English, Chiness, Vistnamess, Thai and French are
quite  widely spoken. Whils Khmer may be
incomprehensible to Singaporsans visiting, you will
still b= able to get by happily and enjoy an sasy liks
with the use of the Eng|i=a-|: language, as mast people
in Cambadia speak at least soms.
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Cambadia is mestly made up of sprowling low Rat plain with mountains in the scuthwast and north. There are twenhyfive provinces
and many cifies sharing o tokal land area of 181 035 square kilimeters, all of whizh are connecked by an exkensive netwark of
roads that are mostly csphalt poved and good for band trovel. Basides the capital city, Phnom Penh, other major dfies wauld
inclucke the beautiful Slem Reap, gakway and home fo the magnficent Angkor Wat temple and the many awe-inspiring temple
ruins. Sthancukville, a picturesque commerzial port and beach twn, is full ot fun and excilement. Battambkang, ﬂmmmr?l-h
city, 1s the leading rice-procucing province of the country with many interssting places to visit as wall,

EHICH kahi @
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Custom Declaration Farm

CUSTOMS CHECK

All visitors must complete a Custem
declaration form and hand it to an
ctficar at the custom counter just
before the sxit gate.
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Example of a Visa Applizatizn Form.

@ SHICK, |ohl

IMMIGRATION
Al visitors are required to fill an
Armrival/Departure form.  The
portien for Departure will remain
in your passpert; usually staplad.
Do not lose it as you will nesd
it for depariure clearance.

VISA EXEMPTION
Singapore Citizens need not have to apply for
a visa to visit Cambodia unless one plans to
remain for a longer period of time for leisure,
work or business.

PHOTOGRAPH

For Visa Application, a phote is
required; its external dimensions must
be W35mm x Hd5mm. The area
from the top of the head to the chin
must be ne less than 29mm.

IMTERMATIOMAL AIRPORT
CHECKPOINTS

Phnom Penh Intemational Airport
Siem Reap Internaticonal Airport

IMTER AT AL BORDER
CHECKEPOIMTS

Bavet [Svay Rieng Provincs)
Kasam Samner-Keh Rekar
[Kandal-Prey Yeng)

Cham Yeam (Koh Kong Provines)

Poipet (Bantsay  Meanchhey
Frovincs)

O'Smach [Dddar  Meanchhey
Frovincs)

Phnoem Den [Takso Province)
Dong Krelor [Stung Treng Provines|

PLARMMIMG TO STAY LOMNGER

Although  Singapormans do not
require a tourist visa, but it you plan
tz remain longer in the country or
are visiting for work or business, you
should apply for a Business [E} visa
valid for one menth at the peint of
antry. You will not be permitied 1o
ectend your stay if you kail to do se.

WisA O ARRIVAL

For thoss raquiring a visa, ong can
be issued on arrval at Phnem Penh
Intzrnaticnal  Airpart, Siem Reap
Internaticnal Airport and at most
international bardsr crassings. Be
sure to apply for a Businesss Visa if
yeu have plans to ramain longear than
30 days in the country. The cost is
US$35 but you are El-lﬁﬂiblﬂ- for an
“Extension OF Stay” [ECS] EB visa.
Currently, a one-manth EB sxtension
costs $50, three months is $80, six
maonths is $160, and one year is $200
when purchased rhmugﬁﬁun agent.



Tuk Tuk - Cambodion Pass&pp Tas

In Phrom Penh, the Internaticnal
Airport is lecated abeut Okm from
city center, which can taks anywhare
From 40 - -:-D{rnlnuh&a to arrive. Thers
is @ variety of fransportaticn options
thet n:u:)rr:r& I‘lll‘&dpdll'ﬂﬂl‘l}" ﬂﬁrmd&
the terminal building for set prices.
A taxi car into the city will cost $9,
while it can cost upwards of $12 for
destinations beyond the city center.

A remorque can be hired for $7 inte
H‘uailci ;b}-m is a form l::flmntﬁ-hrrT-lﬂer

u a mokoroycle which is
Eiﬁerenr from a Tuk}?uk; a three-
wheelar that cperates by meter
which detarmines the cost of a ride
accarding to standardised distance-
based rates. When shutiling within
the city, the Tuk Tuk is a preferred
torm of fransportation sincs it helps
to avoid the need to negatiate fares
and preventing drivers from gouging
customers — a Commaon cnmpﬁ:ln’r
by tourists.

You alse have the option of getting
a motorcycle taxi, which costs about
$2 - 44 into the city center,
bargaining is the nams of the game
with thess motarcycle taxi drivers if
you wish o travel elsewhers bayond
the <ity canter, so get your haggling
skills rea

GRAER is in Cambedia and we also
have PassApp that brings you the
Tuk Tuk conveniently. Downlead the
Apps. Yol | newer know when }-ﬂu""

I'IBEH:' CONnYEnisncs,

The Siem Reap airport is lecated
&km from town, and outside the
terminal, you will find o tickst booth
for registered taxis inte tewn.
Independent taxis and motercycles
are available cutside the airpert.
Prices are the sams for bath with
metorbikes being $1 and cars being
$5 for a irip inte fown.

Far i&ﬂing arcund leisuraly cnce
you have ssttled dewn, you may

want to ride in a eyels - the humble
‘Sa-leng-Chia® that Singapamans
are all taa Familar with. Do abways
agres en the cost bators you ride;
they are not sxactly cheap as you
wauld imagine them to be.
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Himawari Hotel Apartments is the FIRST leading five-star hotel
apartment complex in Phnom Penah with 115 apartment suites.
The hotel is ideally located at the heart of the capital city and is
at the confluence of Cambodia’s four major rivers.

" A——
Total Defence Awards a NS Advocale Award for SMEs 2017

presented to Himawar| Private Limited
in recognition of our outstanding support for national service
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RIMOWA ELECTRONIC TAG
THE FIRST DIGITAL CHECK-IN SOLUTION

FORYOQUR LUGGAGE

The fufivrm off comemnient I:'-r-hrp!; R4 A Elacdronic r-;.. Check in paRg ||,qng|? el your unariphone
whersvar you are end drop iL olf within seconds. Find sul mers sl wesdsimoss-slascirenicisg.com

EIADWA, Stores Cambodiac -} L IR
Wit Capital Mull, £6 Praah Mordvarng Bivel Mnom Penh, Tel: «BS5E23001HE8Y
Aernglni Fanbbam Mada M Yk Be and B peet 2, S Raap. Tel: «A555 308 188 Errarey wncm 1R



Ceastal Tourism of Cambadia - The Four K - What
T See, Eat And Enjoy

Cumbndlﬁhuﬂdnuhhnﬁfmn’fhmuﬁbmuﬁﬂ
couniries you could ever visit in Southeast Asia.
Frem swimming at nIgh'r amidst bislumirescent
pFunHurn to adventurcus hikss in the ‘[unﬁ}e
Cambodia has it all. You will abselutely the
Cambadian cuisine wl‘m\‘lmrwukrﬂnﬂm streats
or at popular restaurants. IF you are planning on
wisiting Cambadia you must visit the pop uhr-l 3
- four coastal proviness — Kep, Kampaod, thh’.:mg
and Kampong Soam lsﬂ'lu nuulnrf"n:

In the SNsUINg pages you can n:p{nm the marny
atractions that these 4 coastal provinces have to
offer.







Ka hﬂun:ilhumpmﬁmwﬂ!uuﬂuﬁ[
nnlmdnmmwm Mghmhmuh
roundabout towards the dwerfront. Many of tha
buildings here daie from the colonial pericd,
hnhcllngﬂmﬁmwrnr"u Mansion which s mow
ﬂmﬂnlpﬁlem“ﬂmamd!{fﬂmﬂlfu
history s archived and viseally exhibited. Ham foo

Is the Praah Moniveng Bokor Nafienal
Park you can experlence a change of climate
m:lmtphm scenk: mountains, hidden cave

ﬂﬁhmu m:lhigndi.mlpmhuhhﬂhmun
lobally for s pepper, durian plantations and salt
?Iald:.l‘hhhm:ﬂ k}wdudnfudunﬁrm
Seda Om, cne 3 tha provinca's wl:laly—hmlm
minudwﬂ':wugﬂphu-hrldln
hwum:lwmm:ul’lpmhd“d
vnusual and untomed flora and founa. A redl
'Mmi—:ln'whmln[urpul.
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CHEBRATE MATURE

Kompol is blessad with all the natural
elaments of beauty; from howrlows
haights at Bokar whers you can listen
for the whispers of the mountaln wind
and lHerally fouch the clovds, o being
pefrified by resounding echoes in the
mysieriows  underground  Phnom
Chhngok cove and fhrilled by the
symphony of the popokvil watarfalls
evar 5o eager fo hug the rocks balow.

Vistt the Zipline River Park for that
adrenaline mush and crush your
acrophobia, then balance it off on a
stand up poddlsboard with other thrill
seakers and sea If its that sasy to move
forwand without toppling over and i
standing vp on water lsn'tyour thing,
sit yourself down in o conce and glide
like Robimson Crusoe through mystical
Mangrove-lined waterways.

FARM HOPPING

The UM has caotegorised Kompot
pepper in the same leogus as
champaign and chesse. A it fo a
pepper farm hare s ke going back
canturias in fime. The knowledge of
cultivating pepper hos been possed
throwgh genemfions dating from the
13th Cantury. That said, it was
achsally Salt that browght fame o
Cambodia. With added lodine, Salt
is known to hove soved the lives of
thousands of children. Also on the
List-of-Fame, Is Durain. Kompot durains
are chesred to be the bad in the
country for thair taste and fexcurs.

SHIZIK, lahl .




DEFINITIVE FOOD
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SAMLOR KORKO

Fecognised fo be one of the
national dishes of Cambedia, this
healthy tradifional sowp dish s
wsually served and token with rice.
The dish can be prepored wsing
fish, pork or chicken, but is cooked
with lots of wegetable and of
course, Krowsng, a Combeodian
splice and herbal poste that gives
the dish its base Flavours and haste.

NUM BANH CHOK
SAMLAH KHMER

A definitive Eampot Specialty, the
num banh chok Is so vbiguitous
and well-loved that it's often callad
*Khmer noodles.” The noodles ae
labariously made by hand in heawy
stone mills from fermentad rics. The
dish Is topped with a fish grawy
and plenty of crisp raw vegetables
Including cwcumbers, banaona
blossom, and water lily stems and
frash herbs such as basil and mint.

PEPPER CRAB

Kompat black pepper Is known for
its fresh oromas; with a tings of
lime blossom flovour, it Is a great
pepper for seasoning ssafood. Mot
too overwhelming, the delicate,
cold-splciness maoke this o great
complementary spice that is maost
sultoble for the fresh Eampot
Crabs.

SHIDK, lahi .



The provincial icon is a giant Blus Crab in the
acean. This is evident that Kep 1s famous for
crabs. A very vibrant crab markst that sslls
the signature blue crabs frash from the sea and
cocksd there and then.
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BEACH

This beach has been enhancad for
batter enjoyment; extendsd an
axtra 50 metars and now coverad
with white sand brought cwver from
the popular Otres Beach In
Sihanowk Province. When In Esp,
head for the beach. Relax and
enjoy the sand, the semranity and
the amblance.

KEP NATIONAL PARK

Go hiking In Esp Mational Park
— the town Is small which means
W“dnﬂnudugmhﬂdnnﬂ
'I'l"m1- you. Thﬂ'l'ﬂl s a M -ﬂ-!:
tralls within the Fﬂl"k wilh breath-
hkh"ﬂ views. You can even hiks
all the way wp the G
msurtaln.

MOUNTAIN BIKING

Around the mountain is o Bkm long
road that is perfect for mountaln
h]hﬂﬂ. On your hjkﬂ' Sl i
explore Urban Ruins — there ars
plenty of obandoned mansions
from 1960s in Kep to remind the
visltor of her glorious past.

SHIHL, lahi .




Once a sesaside retreat for the French elites
and a Favoursd Inﬂ;lnund of Cambadian
high-rollers du'ring the 1960s, Kep is ﬂreiI
re-establishing #tsslf, attracting tourists ba
with lots of interasting m:iivl'!h: and seafood.
The beach Is now covered with whits sand From
Oitres Beach and extended a further 50m.
Itis s baing redis travslers, but
wHFaTarnhuEnHH: mm&uihrzm lies in its
peacefulness, ik Mational Park, and its ssafoed,
mamy paufﬂn reach out te the nearby islands
aupm!nﬁy the pnpuiﬂr Rabbit lsland you
can practically have a stretch of pristine sandy
beach all te ynuruﬂ:.

The trus Im:rut_.r of this marvelows province can
mhr ks nppru-t:i-:ﬂ-u-ul if you ipum:l a nlﬂ[i or
e at this pl:mn.




- y TE':. e Cne simply connot miss the omazing Crab Market and cerloinly showld not leave

y : Kep without frying out the irodifional crab dishes. If you are o seafood lover, this
Is definiiely something you would not want fo miss. You can adually purchase the
crab right off the seal s that fresh. You con get your crab steamed right af the
spot or get if fried up with splcy souce and Kompot peppercoms, renowned o be
the bast in the world. They foste fabulous with the crab. Kep's blue crab is popular
all cver the counfry, but nothing beats having them lified fresh from the sea and
cook right under your nose.

] .t"" A o T
BLUE CRABS OF KEP CRARS SOLD FRESH OFF CRAB COOK BEFORE
Thesa crabs at Kep are definitely | THE SEA YOUR VERY EYES

not craps. Caught and sold fresh | pasketful, one after another, s Rows of Hlaming stoves are readily
off their fraps, these crustoceans | dished out of the ocean and sold avallable to cook your crabs to
are the lure of many who fravel fo on the immediate shoras to a never your fancy. A popular recipe is one
Kep especially for the delicacies | anding crowd of sager buyers. with the famous Kampot pepper
they manifest. Seaing Is frusting. | corng for freshness, some prefer
tham steomed though.
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ST attracticons

2 the sanctuaries and their abundantwildlife,
beautiful waterfalls, uncorrupted islands with
amazing eefives, casines and of course, plenty

of Fresh seafood.

Koh Keng is in fact a fast developing resort and is
establishing itsslf as the leading ecotourism centre.
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KAYAKIMG

Koryaking in Koh Kong has alot mars
fo offerand definitely more infarasting
for the odventurous. Make o few
maandars and glide away from the
main stream through the normow
iributaries. of the mangrove forest to
explore the wonders of the lesh
growth and be omozed by the
massive amount of wild life that live
in the area.

Kioh Kong's coastine and islands are
the habiat for some of Aslas ramest
and most endangered birds and
animals. They ore the Wintering homs
for over 20 species of migmiory
shorebirds — Including the globally
endangered Spoon-billed sandpipar.
Paddled crulses are the best for
waikhing the birds going about thair
marning activittes.

I Dive the unexplored wolerns of Koh

Eong. The Koh Sdach archipelago
hosts an excifing and w

underwater world with bwalve mostly
uninhabited Islonds offering coral
reefs, remote coral ocwlcrops and

plenty more o axplore.
Check out the Koh Kong Diving Canirs;

they offer hun dives, snorkelling and
o mnge of PADI coursses with
exparenced Instruciors.

EHKDK |ah| .



Eampeng Seam or Sihancukville, now officially
named Sihanouk Provines, Is the maost popular
E?mll nfﬂmimﬂn.&whﬂ was mh{hh henaur
King 5 country’s e waler
port was constructed. However, it is still dearly
referred fo as Kempang Scam by many Cambodians.
There are many interesting altractions, sspecia
b&u&}mm,%m\qﬂllnmuwu inawe. Delini
one of the ‘Must Visit' provincss in the country.




ACTIVITIES

Thare ars ssveral nice beaches hare
to cousa a dilermma; e hotek, namaly
Sokha and the Independence hokek,
each maintain a stretch thet they kept
clean, but private, for their guests.
Those are quisler; a drink from the
hotel would put you on the sand
though. The Otres beach and the
Ochhieuteal beach are the bockpadker
fovourites;  the bars, eaterles and
aclivilies there remain vibrant info
the wes hous. Youll hove to
axparience tham for yoursalk.

T

Although the popular places in this
prewvince ars probably the baaches,
ther are much maone that the city has
to offer. There are about 15 cosinos
and manmy foreignernun bars and
goteries aoross fown. Lost count, there
ware 450 slot machines and nearly
50 fable gomes collechively. The food
scans Is "Oul of this world” -you'll gat
ey servour foosd from the 4 corners of
the world if you will explone.

This Is 128 sq km of profected area
kapt in iis matural state with rvers,
estuaries, beaches, coral resfs, rain
forests, mangroves, and open walsr
whers many species of near exding
animals roam fres. Elevoled walkworys
provides comenliencs o ohsarve the
eco-system and be amazed by the
200 spacies of binds that live on the
grounds and above the mangrove
forest.
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COOKED PRAHOK

This Is remarkably fancled to be the
king of condiments. Mode from rver
fish, cleaned and descaled before
traditionally being crushed by fockin
a basket, the prahck Is somefimes
compared with chesse by the locals.
The preparation process lakes af least
three wesks, but result Is worth the
trouble. Smelk like usad socks, but
the thought of  cowld send some

pecple drocling.

AMOE TRE

The term "ho mok® refers fo the
process of steaming a dish in banana
leavas; the Amok Trel Is a wondarhal
combination of fresh fish, galangal
and rich spicy cocomut cushord,
steamed in an ingeniows banana leaf.
This Is a national culinary irodition in
Cambeodia, very similar ko the *Odak’
excapt that 1t Is steamed and mot

gilled.

VEGETARIAM

Yegetarions are nol neglected in this
Seafood lown. All aooss the city,
there are several meotless ploces for
you to choose from. The fovourite
seams to a fusion joint hucked away
above the Yosmime Rastovmnt on
Serendipity Beoch Rood, known as
the Dao of Life. As you strell along
the strests, youll discover miore

places.




SIEM REAP

Me visit to Cambedia is complete without making a trip to Siem Reap, a resort town in nerthwestem Cambadia that
Is now the historical and cultural hub of the country. It is the gateway to the ancient ruins of Angker, the seat of the
Khmer kingdam from the 9th—15th centuries. Much of the nation's rich history is centered around the vast complex
of infricate stone buildings including the preserved Angkor Wat, the main temple, which is pictured on Cambedia's
flag. However, it is not only about the temples that makes the province of Siem Reap so attroctive and interesting.
Thare is more in this vibrant provines for the tourist to fesl entertained.

Gefting # Siem Reap is convenient. An International airport serves visiters frem all over the world in and out of the
country by Hight with mamy now flying direct to and from distant destinations. A network of well paved roads offers
the surrounding provinces the comvenience of fravel on land by vehicles. From the capital city, Phnom Penh, tour
buses serve the connacting route at regular hours.

VISIT THE ANGKOR ARCHAEOLOGICAL PARK

Whether it is for work or leisure, when in Siem Reap, do make a tip ’ru visit the magnificent Angkor Wat temple at

the Anglker Archaeclogical Park. The park impeses a fes for visiting the temples; U$37.00 per persen for a single

day visit and U$52.00 for a 4-day pass.  Visitors are required to show their pass [Your Photo on it] at every arrfr)r

peint of the individual temple site and for thess visiors whe enter the park w'l’rﬁm’r a valid pass, a hauwﬂFanu
n

imposed and the persen told to immediately leave the park. They are wery sirict in their implementation of the pass
requirement, so it is not worth the risk.
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THE ANGKOR WAT

Angkar Wat is the most famous of the Angkerian temples. The templa, the largest religicus institution in the warld,
was built in the twelfth century by King Suryavarman I, as a emple dedicated to the Hindu gad, Vishnu. It toek an
astimatad 30 years to complete. It was later dadicated to Buddhism and is the enly one of the Angkorian temples to
remain in religious use throughout the centuries.

Inspirad by ancient Indian architechure, the skillad artisans of Angker applied a uniqus style referred to as “Classical
Ehmer Architectura”, made distinet by the tendency to plonk the main temple on a mound in the center and surreunding
it with galleried wallways. Very unliks a regular Khmer temple, the Anghker Wat temple is orientated fo the Weast
which lad axparts to dsJ:ca that it was a funeral temple for King Suryevarman I, because it faces the satting sun.
Alsa, bas-relisfs are designed to be viewsd from left to right in keeping with Hindu death rituals.

-

-

UMESCO named Angkor Wat “One of the mest important archasclegical sites in Scuth-East Asia® and it was coined
the 7th Wonder of the World. By any measure, the Angkor Wat truly dessrves thess spithets.



ANGKOR THOM

This is a fortified city built by King Jayavarman VIl in the
lte twelfth century. It encapsulated the residences of
priests, officials, military and administrative staff. Peerin
out from bstween the free branches are old gods aﬁﬁ
prefecting this ancient city and below them is a huge
maat that surreunds the large auter wall. There are a
numbsr of entry fowers sach with a cavssway lanked
by 54 stons figures on sither side — demeons to the right
and gods to the left tetalling the magical numbser of 108
deities guarding the city.

Inside the city ars important monuments such as the
Bayon templs, the Baphuon, the Royal Enclosurs,
Phimeanakas and the Terrace of Elsphants. Angler Them
wias the last capital of the Khmer Empirs; the capitals
meved around several times over the centuries.

BAYOMN TEMPLE

Built at the centre of King Jayavarman's -:upih::L Anckor
Tham, this was the last state templs 1o be bulHutAngglu:\n
and the u::n|:,r Argku'iun shabs I'a-rn|:u|va to be built [rima |'i|_':.r
asa Ml]l‘ﬂ}l'ﬂl'ﬂ Buddhist shrine dedicated te the Buddha.
Hewever, Following Jayavarman’s death, it was modifisd
and uugm&nfad |:-}' later Hindu and Theravada Buddhist
kings in accerdancs to their m|ignu5 pmfar&rn:aa. The
Bayon's most distinctive featurs is the multitude of ser=ns
and massive stons faces on the marny fowwers that jut
fresm the Upper ferrace and cluster arcund its center
paal:. The a|m||-:|ril':,-' of the 214 igpantic faces o other
shatues of Jaryavarman VI has ked many scholars to
hyp-dhu-alaa that the facss ars ra-pres-a-nl'uﬁ-::-nsﬂf the kirg
himsslf n:||r|'u::ug|'| athers believs that the facss I:-&hng b
Avalokitesvara, the bodhisattva of CoMpassion.

The templke is alo popular for twe impressive sets of
basralists, which present an unusual combination of
m}-'H'l|::-|u'.:-5ir.:\::|r historical, and mundane scenes. This is
one of the many ‘must visit” femples.

BANTEAY SREI TEMPLE

This ]Eﬂh-cenh.lr:,-' Cambsedian ’r&mp|& was dedicated to
the Hindu g::-d Shiva. Its name means “Cikadel of Women®
and is the c::nh-' major I'arn|:-|-a of Angh::-r it built I:r:r' a
manarch. Inskead, credit went to a courtier, Yajnavaraha

— a famous schalar and phi|c|n’r|'|rapiar.

Banteay Srei is constructed frem red sandstone and
rncln'fnf its elemants ap pear in com pumrmah«' mi niaturs
form, m-::klng it unicue amaong the Anglmrl-::n I'amplaa.
Alrrcst every surface has been d&h-:uhah' carved with
k= autiful ahu::p-aa and dapicl'luna that can still be cjuibe
n::||£|u::||'|';r admired ’r-:id-:l',,r. Mactifs include fisrce monstars,
rnqupla--::rmad profectors, gaddeama and falss doors.




TA PHROM

Built in the same style as the Bayan during the late twelfth century, this was eriginally o Mahayana Buddhig monastery
and university. |t is a very popular atiraction for visitors to Angkor bscauss it has besn kit much as it was when
discoversd — with giant racts snaking threugh deorways and fress overhanging grey sione walls

Ta Prohm was sriginally named “Rajavihara® which means “Menastery of the Eing.” Difersnt aspeets are dedicated
to important figures in the king's |iLr such as his mather, guru and elder brather.  As such, this temple forms a
complementary pair to the temple menastery of Praah Khan which was medslled on the king's father.

An inseription revealed that the site hasted mare than 12,500 peapls, including 12 high priests and 415 dancars; a
further 200000 peopls in surreunding villages had mads their living there. Expansions and additions to the fempls
continued rhmugﬁ into the ke of Srindravarman at the end of the 15th cantury.

PHNOM BAKHENG
This Hlndual':en:lplle built in the farm of a meuntain temple

was dedic o Shiva. Historians believe that Phnom
Bakheng was in its heyday, the principal templs of the
Argker region. It was the architectura Fc&rderpi&ca ofa
rew capital that Yasevarman built when he moved the

zourt from the capital Hariharalaya in the Relues arsa
lecatad to the southaast,

located atop the hill, Phnem Bakhang, this is the most
popular tourist spet for sunset views of the much bigger
Argrker Wat temple which liss amid the jungle u%ﬂur

1. 5km awary.

PREAH KHAN TEMPLE

In it hesdiy, this wos the cenfre of an onganisation with almest
100000 officials and servants. This emple (s fat in design,
with a kg plan of successive rectangular galleries around
a Buddhist sanctuary complizaked by Hindu satellite temples
and numerows later addifizns. With frees and other vegetation
growing among the ruins, Preah Ehan has been kbt kirgaly
unrastored.

Preah Khan, for the beguiler, the romancer and the arist, is

an enfrancing mastery deep in the jungle; soft and alluring in
the teilight made by heovy vardure.




GETTING AROUND

around in Siem is the
mh- One can aﬂ;m-ﬂ[:; ::unmg“::awm
as thers as much o faks in; plenty to lsisurely snjoy, or rent a

bicycle which can taks you further and to see more. Mstersd
taxi cabs or the Remorque, a dstachable carriags pulled by o
mgular motorcyds, are opfions if you 1o be ferried.
Mn&ﬂm&hﬂn*aﬂﬁgﬁuﬁmﬂ double as
your tour guids if you will bock them for the A

MOUNT KULEN

Eulen Meountain is widsly regarded as the birthplacs of the
ancient Khmer Empirs. During the constructional pericd of the
ancient temples in the ninth cantury, sand stones wers brought
from this sacred mountain to Angkor. i was alse hers at Phnom
Eulen that King Jayavarman ll proclaimed indspendencs from
Java in 802 A.D.

The site is well known for its infricate carvings nfing
Ferfility and its waters hold special cance to the peaple

&Eutﬁ}::fu.luﬂ:dfmﬁﬂm ﬁ:wﬁm,mmﬂﬂ
::nn?a Yoni and Linga [Male & Femals mpresentations} are
slched into the sandstone riverbed.

The waters are regardsd os i the sacred carv
which also ME;MM@ of the Hindu ;ﬂ
Vishnu lying on his serpent Ananta, with his wife Lakshmi at his
fest. A Hower protrudes from Yishnu's navel bearing the
ged Brahma. The river ends with a beautiful waterfall.

Phnom Kulen is highly by Cambedians as a sacred
location and has inke a great four destination.

TONLE SAP

In sarly June, at the start of the rainy season, the water level of
the Mekong River risss to diverl part of its flow off its courss o
the South China Sea and redirect it into the Tonls Sap. This
forcas the curent to reverse dirsction, inning a procass that
the end of Cclober will ses the ks increasing s size
most lenfold, making uﬁ.wmm@am
Asia.

The Tonle Sap Laks, fed by the mighty Ms and the Tonls
Sap Rivers, is a vast of water that the most
significant topogra mmmmcmmm.mmmu
reprasents a psopls’s id and way of life for the thousands
of families who live on the and are ndent on the Tonle
Sap and its sbbs and flows to maintain |

Thmnhnuﬂmhmnmﬂyhnm;huﬂmhm there is a
mhudl,pﬂhm ost, fire station, church and a few restaurants
as well. This self-sufficient community of the lake, known
commonly as the village of Ca i1, draws crowds
daily o chssrve lifs to sham their time in this wondsrhul
neighbourhood of the great Tonle Sap Laks.




SHOPPING IN SIEM REAP

®
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Thie wet markets in Slem Reap have lobs to offer the tourist besides vegetable, chicken and pork. Mostk of tham are concantraled
within the downtown anea and whils they do ssll the regular fresh produces, they abko sell ocooked food ond a brood offering of
souvenirs, clothes and handicraft Hems.

Howevar, it is the night market that youw should really visit when in Siem Reap. The omblence is as geatas the rangs of Cambodian
carvings, siherware, locquer figurines, ceromics, ond silk pleces on offer. s the ideal location for walking off those calories
after dinmer and for taking In the afmosphare mingling with lkoook and people of almost any nationality; exparence the kown's
unique culiure and enjoy live open-air performances whan you povss fo cofch a drink.  If not for anything elss, of least you get
o feast your eyes strolling through the alleys in the markst.

PUB STREET

Slem Eeap's own Pub Street Is o long rood feeming with
bars, restourants and eateries o salisfy just about any foste
bud and just as the nome suggests, you'll ses pub afler pub
along this sireet, which Is closed fo traffic and its where the
festivities never stop.

Time Is frozen under bright necn lights and lowd music blasiing
from the bars on both sdes of the strest, keeping the party
atmospher very much alive from end to end. Mamy bars
have seats spilled over onto the street and although they ars
supposed io close by midnight, some are seen siill cleaning
wp [ust before sunrise.

ANGKOR NATIONAL MUSEUM

The Anglor temples were full of fascinating and priceless
artefacts when they were discovend well over a cantury
ago. Thousands were plundesd by unserupulous
individuals and the Cambaodian gevernment has besn
working firelessly over the past decadas frying to recover

B

Teday, thousands of thoss recovered, including unique

Hindu and Buddhist sculptures, ars on display in the

Anghkor Mational Mussum. Full contesxt and historical

ilum are delivered through state of the art multimedia
eyices,
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Enjoy the experience of
VISANG B e G Fon

BOCUNG KENG KANG Fresh steomed rice noodle roll

Hotine: ()95 /B 78 22
N -1 57, Coemer ol 55 278 and 51, &3 " Trosok Foam™
Bosavng Emng Kong | Chamear S4an, Phnom Panh, Combodio
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Cambodia Master Chef, luu Meng, is fruly an amazing wizard when it comes to food.

CATCHING UP WITH

THE FOOD WIZARD

Mot

E-ZI"C|L|5-I-'E' k2 Kl‘IITIEf Cuizinas, '.I'-'I'nl I'I is |'|I5- Fﬁr‘i:il'l:ll |:E|.l"- surite I:II'IIII S-FE'Iljlr'-." #Ar Luu r'."nEI'IIZI |'|IIT|5-EH
IIII 50 OWN E-E'-":rljl hDrEl‘E- E|F|E| a FE'-". FII'Inl restaurants ser -'II'IE] _I:|F:|F|E'S-=" Wastam E|I'I:| I::II'IlDI'I”'SE

IIIEII acies.,

We -:-:l?hl up with the Master Chef and bade him 1o shed some lights 1o us on Cambodian foads,
the faod scene generally in the cauntry and what had influsnced this young man's quest for good

focd.

1) Please tell cur readers how you
came about embarking en your
journey in the art of cooking.

Cambodian cuising is as old as the
great civilisation of Angkor. Then the
sead was planted un?l sincs it has
ELn:mn and put down strong rocts liks

& huge Bamyan tree. Along the way
our food has faksn inspiration from
India, in cur curries for emrnph, from
China in our noodle and stirfrisd
dishes, and much later from gourmet
French cocking in the form of slow-

Gl}ﬂkﬁt‘l dl&l‘l&ﬁ-.

| was lucky to come from a family of

chefs, so we always had goed focd
at home and | fall in kove with cocking
at an early ags. My grandmather
werksd in the kitchen at the Royal
Palace, and my mcther owned a
rastaurant in Phrnom Penh- her vse of
Havours  and icss  continue  te
influsnce my n:u::-::-lil ng today

By the time | graduated high school,
| knew | wanted to be a chef. Aher
ten formalive years in some of the
regjion’s finest restaurants, | retumed
to Combodia and was  quickly
recruited into the kikchen of the Hotel
Cambodiana.  Working  hard, |
became a Sous Chel within tweo years,
a notable achisvement in the chaf
world.

Around this time, my long-standing
aim o rejuvenate fraditional flavours,
and fuse them with cther influsnces
came to fruition with the founding of
the Almond Group. | wanted fo create
a living feod culturs, a Khmer cuisine

that  was  relevant  today  and
progressive, with an eye 1o the future.
| am happy to say that in our 10 years,
we have been able to do that, and
will continus ke do so, alongside cur
mission 1o elevate Cambodian cuisine
b the world stage

3 Cambedian focd is often described
to be diversified yei somewhat unique.
Kindly help our readers understand
a litle more about the fineries of

Cambodian dishes.

Cambedian cuising is a product of
our varied culbural heritoge  and
inheritance, which have spread across
the regicn from India and Indonasia

in the tarm of curry and coconul-bassd

dishes, for Bxump|&, together with
e e from ducks, which the Chiress

wara the first to domesticate.

Today the result is a diverse cuisine
incorporating a wids array of harbs
and spices, which favours aromatics
liks lan‘:::ngr-:laa and the icuane of
black pepper to the row |1Peu1 of chili,
with focus on frashness rather H‘u:ln
pru:::assad pshes and pc:wda-m.
Typically, a Cambodian dishes
contains confrasting slemants of swest
and bitter, :~.-::||I':.-' ung sour, umami, frash
and cooked. Fine balancs is the secrat
to great Khmer food. Brery Cambaodian
mgredlen’r is unigqus, ungeuch brings
jn li-lmpm'runr dimansion, whatever Iﬁe
ish.




3) Which Cambedian Dish would you

say is a fine example that carries the
alities that you had highlighted

cver

Reast pork belly with green mange is
a great example dish. You have the
ri-::ﬁr comples avours inthe seasoned
pork bally accentuated by the roasting
process, which maks the meat very
soft and tender. The sour tartness of
the ree green mange, shallets and
dicad guﬁlc, plus the slight bitternass
of frash fisherort learves is counteracted
by the dressing: caramelised palm
suggarr, lightly saled fish saucs, lime
juice ungfras-h black pepper. The dish
is garnished with bird's eye chili, swest
basil and fresh mint, for a spicy but
cooling effect in the mouth.

4] Please highlight and infreduce a
Cambedian dish or twe you feel that
people should iry when in Cambodia®

Prohck kiiss is a great way to sample
what is a culinary staple, that is,
prehok or fermented fish pasts. Liks
a fire wine or whiskey, it sirengthens
and matures over fime. In ferms of
Havour, prohok has no equal, that's
why Cambodians worldwide crave itl
It is like @ central pillar which is vsed
as the flavour base of many dishes,
but | recemmend peopls fe try it in

prohck kiss, wherms itis prepared with
our frash krosung curry paste, coconut
nd perk

milk and greu

Another great dish to iry is Kampat
pepper  beel. Here  you  hawve
medallions of tendeer best stirfried
with fresh green Kampot pepperems,
which impart a citrus-herbaceous
piquancy to perfecily offsst the depth
o Havour in the meat. My serving
recommendation is with a rich gravy
over a bed of World's Bast Jasmine

Fices.

5] We understand that at the Malis
Restaurant, your specialty Cambodian
restawrant, one of your many signature
dishes is the ‘Amok Trey'. Please tell
us what is so special about the dish

and how is it compared io the Thai
dish of the same name?

Amck Trey wonderfully showcases
twa essentfial staplss in Cambodian
cuising: “frey” or ?r&ahwu’rar fish, and
“*krosung”, Khmer curry paste made
from  freshly puunld shallots,
lemangrass, garlic, chillies, galangal
and kaffir lime leaves ko infuse the
curry base which has a scuffle-like
texture. Amck is really a mildly spicad
curry, temperad by notes of turmeric,
coconut milk and palm sugar then
gently steamed in o banana leaf

baskst to add an airy lighiness. It
this interplay of lighiness in texturs
and Havour whlchﬁua contributed to
its popularity. To complete the comples
Havour bank, a slightly biter local
herk: called slok nger is added,

distinguishing it from regicnal variants
of the dish.

&) You abkse own a chain of noodle
shops, Uy Kuyteav; is that abo a
Cambedian feod item. Can you tell

us about it and help cur readers
appreciate the noodles that you sell.

Cur first Uy Kuyteay outlst cpened in
2015 and we will soon have six . The
rame derives from “kuyteay” a nocdle
dish developed by Cambedians with
Chinese ancestors which is enjoysd
arcund the country, most often for
breakfast. The k broth is mads
fram slow cocked pork bones to which
black Kampot pepper, lims juics and
caramelised garlic oil are added.
There are many diffsrent Hypes
accerding to the region and seasonal
availability of ingradients; garmishes
can include letuce leaves, bean
sprouts,  chopped  shallets  and
sawikooth coriander. W have over 8
versions of the dish on our menu,
including the most exiravagant, Phnem
Penh kuyteay with pork, Hish cake and

Mekaong river prawns. There is also



Wenton Mes with shrimp dumplings
and egg noodles, and dry kuyteay
with slow coocked, spiced and
preserved beans with pork, ginger
and spring onions on a bed of neadks
served with the broth on the side.
Beside kuylay, our cther noodle
dishes include somlor, the traditional
sour soup with sither baby shrimp or
pork ribs and our newsst dish,
Cambeadian lamb gresn curry.

T"'I .ﬂu:mis the range of restaurants that
own and manage, serving
drFFa-renr flaveur cuisines, from

Eun'r-:meie and {:Ean&m to French

an {:ﬂmh}d.lﬂﬂ d"l'D*H"rE'ErE"E'FIW}'

'H"IB' hlg-l"rElir ﬂl..lmtﬂ'l' ﬂ{ ﬂ"rl"{lﬂi- in

ﬂl'l"rEll' wnrds 'ﬁ"hl‘.‘l"r rl:::L IJ{ {ﬂﬂd I5
a

better re::er'ﬁed inC dia?

With Cambodians, classical dishes
like Kuyteay, Prehok kiiss and Amack
Trey are always popular. The rangs
of culinary influences from aother
ploces is prevalent in these dishes and
the way peopls enjoy them is
constanthy e-mﬁing. For exampls,
since the days of the French, peaple
can enjoy kuyteay with “num pang”
-:rr |:-ra=:|-:| are day, and pan-fried pork

av with jasmine rice the next.

rent prepamtions allow for more
wne-i',r and Cambodian cuisine is
widsly enjoyed by  visiters fe
Cambadia.

Our  history  means  we  must
acknowledge the influence of France
on our culinary traditions and tastes,
such as cur enjoyment of braad with
pate and streng coffes for braakfast,
when we are not enjoying kuyteav]
Classical dishes, such as roasted duck
with erange or “zanard a barangs”
are still popular and ingredients ars
lecally available in Cambadia.

Cantoness or “Yue® cuisine as sered
at cur ¥i Sang restaurants is really
something special in Cambodia.

People have be=en migrating from the
Ml dle country, ssp=cially
Guangdang o Cambedia tor over
1,000 years so naturally, the ulinary
influsncs s strong and thers ars mary
restaurants to choose framl Whils
remaining true fo classics such as

SHIOK, okl .




hagdau and Ches Cheaung Fun, for
which Yi Sang has a grat reputation,
our inrovation shines t il
acclusive dishes such as Kulen reasted
i, which are mared by villagers on
th slopes of the aucbrgd n'lfl::nlEll.ln’r-::inr
Phnom Kulzn near Siem Reap. Like
this, the meat is naturally erganic and
supports local communities to prassnve
the farest on Phnom Kulen. In addition,
we sere kung fu reast duck and
goose made according o authentic
siv mei matheds, using lecal artisan

ingredients such as wild forest haney.

This local adaptation eontinues at
Sevensaas restaumant, whers we serve
premium live seafeod such as Giant
Mekeng lobster caught just 30km fram
Phnam Penh, in addition to delicacy
iterns  like Alaskan crab, Sea
Cucumber, King kebster and abalane
frem prime locations all arcund the
wiorld.

Kunil sigrature cuisines are our newest
inneverticn. They are inspired by the

hikzsaphy of using natural seasaonal
ﬁmﬂurs and the finest ssafoed and
meat, for example, grassfed beef
from Japan’s KnEra provines, which

connoisseurs recogniss as amongst
the best in the warld. Add in fresh
producs from local marning markets
and the result is a signature taste
sensation, a distinctive cuising which
is greater than the sum of its parts.
Chintessential dishes on the set menu
include Kanji sashimi and  sushimi,
using finest cuts of prized Ohtars tuna
bzlly. As for the ssatacd, all abwhich
are transported from the sea to Kanji
s quk:UF:r as possible and kept live
unil requ&sred h}r the customer. Maow
that is assurad to be truly frash. The
tasting menu embraces seasenally
available produce from Cambodia
and a handful of prime lecations
arcund the world with dishes thet
change every wesk fo  brin
n%radlan’rs to the table at the pa-u?.

of freshness. This allows cur chefs to
eraatively design dishes in harmany
with the seascns.

8 You alse manage a fraining

insfitution to prepare young

te become chefs, you must sur

envisioned a very bright future for the

food industry in Cambadia, where do
you see Cambodia H"I'I‘H}‘Eﬂl’“i- derwm

Hm road: the feod scene.

Cambadian cuisine has bsen gein
through o pericd of revival ung
refirement in recent years and |
bslieve that it will continue. Passion
will continue to drive innovation with
the new genemation of chets adding
their twists to dishes as sxperisnce
allows. Advances in technelegy and
oggriculiure have  mads  their
contribution, and our  production
standards  especially for spacialty
ingredients like palm sugaor and
Kumpn’r pepper which are certified

raphical Indication status are
rupl‘:?iy rising. Certainly cur cuising is
gpaining recgnition ameng Foodias”
or gourmands, with more forsign
chets coming fo = and tase fE-a::r

themsshes.
Mat anly that, but the medicinal

E:np&rrm in aur core ingradiants are
ire eliscowarad- just look af turmaric,
lemengrass and the latest “supsrfocd”,

MrEaring) .

A fow years from now, | think mere
desztors and peaﬁﬂe wha ar intaneshed
in nutrition would be arriving on cur

shores to study more about these
harls.
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CAMBODIAN RESTAURANT

- CAMBODIAN HERIS LIS
-
Chrovk Krov Chhrnong g
. = Salted freshwater fish served with bambeo -
shoots, hard boiled.duck and

fresh C




Playing
the Good
_ SINGAPOREAN HOST

& P 'E mﬁ“wﬂ\‘l'h r homa in Cambodia for dinner,

o Q%:M ncl dich that coulkd be served singl, yo
- L]

.y

T
om Southern China Is now better recognised o
5 dish Instead. Mosi people, especially in Car
to think that the Chicken Rics s a Singaporean dish and
when having it ot your home.

Adopt this recipe and make i your own. This s sufficient fo prepare
ﬁrﬁ--ﬂql.
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Chicken and Broth:

4
F
-

1 good size chicksn 4 it 4 {1/2 em thick) slices of
about 1 ¥ kg nli wiatar fresh ginger, smashed

Chilli Sauce:

e

& leng fresh 1/2 teaspoon of salt 1/3 cup fresh 2 tablespeons of
red hot chill chopped lime juice chopped peelad frash
gingar
1 shallcd, chopped 2 madium-sized
garlic cloves, chopped
Rice:
T =
| 1 .
_=_._ ‘_?;% ! —
2 cups of fragrant 1 long pandan leaf 1 tablaspoon of 2 teaspoons of sessome
josmine rice BOY SOUCE el
gk
Sir
1 shallot, chopped 2 large garlic dloves, 1 small bunch of wolercress,
minced discard coame stems
Garnishing:
1 small bamnch of 1 good size 1 lemg red chill

fresh coriander eucumber



Preparation

Remave fat from cavity of chicken and reserve for rice. Rub chicken inside and cut
with 1 teaspoon salk.

Bring weater with remaining 2 teaspoons salt and gingerte a ball in a pot wide

te hold the chicken. Ploce ﬁ'm chicken, breast down, in water and setto a boll, covered.
Sirmmer chicken, partially covered for about 20 minutes and remove from heat. Lal
chicken remain in hot broth, coversd and undisturbad, untfil cocked through; takes

abaout 15 t 20 minutas.

Latting broth drain from chicken cavity inte pet, transfer chicken to a lange bowd of
cranup. Cool chicken completaly, tuming
ence. Drain chicken and pat dry with paper fowsls. Cut inte serving piscas.

ica cold watar and resarve broth for rics an

F'rapum chili sauca whils chicken was cmk]ng:
Pulse chili-saucs Ingmdianh fugd‘har fe o coarse paske
wsing a food processor.

l:qnn-king the Rice:

Cook ressrved chicken fat in a hﬂ-ﬂ?}' SAUCEPAn over
modarate haat, shirring, until rendered, then discard salids.
Add wgaqua oil if nacassary to maks 2 fub|anp-nnm
fat.

Wash rice undar cold running water uniil water runs clear
and drain wall.

Cock shallots in fot over moderate heat, stirring them until
browned. Add Eur“:'. and a small p]nnh of salt and cock,
stirring tor about 1 minute. Add rics, and pundun leat
funcut but fold it fo make a knet] and eocck, stirring gently
for about 1 minuke.

Add 3 cups of the reserved broth and bring o a bail. Bail
wnitil |'|qu[d on wifacs is mp-c:rufad and small bubbles
appear from hales in rice which should taks about 3 to
4 minutes. Cower and cook over very low heat until rice

is tender and liquid is abserbed, vwwally abeut 15 minutes.
Remove from heat and let stand, covered and undisturbed
for about 5 minules.

For convenlence, may use an aulomalic rice cooker,
but you'll com the of cocking. All the
same, oncs cooked, must Huff the rice with a fork and
CAOVET,

Assemble Dishes:

Tear the corander up and shave as many |nng ribbons
of cucumber and chilli as pmalb|a using a U—ahupad
wgafubh- aalar and chill them fc-gafhar in separate bionwd
of ice cold water for about 15 minutes.

Dirain well.
Stir ’rc:ga-’rhar BOY SOUCE and sssame oil.

Bring & cups of the reserved brath and watercress to a
boil ina saucepan and simmer for about 1 minute. Remaove
pan from heat and let stand until watercress is a shads
darker, should take about 3 minutes.

Servingt

Drizzle soy-sesame mixhure over chicken, then garnished
with coriander, cucumber and chili ribbons and then dish
out individual bowls of rice, BOUR, and chili sauce. Add
a side dish of dark SOy HOIUCE for d'lp.
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HALAL FOOD

in Cambodia

Muslims visiting Cambedia will have no difficulty to find permissible ‘Halal”
feod all around the country. lslam is the religion of a majerity of the
Khmer Cham le and the Malay minorities in Cambedia. Though the
Khmer Rouge had ereded the number of Muslims during the atrocities, by
the late 1980s, Muslims have regained their fermsr strength. Today, the
Muslim population in Cambedia is estimated to be no less than 2% of the
total of Camboedia. Hence it is not difficult to find Halal food

anywhers in the couniry.




Visiters to this country con find Halal restaurants and eateries quite conveniently. They are usvally clean and inexpensive

os well. Balow is a list of known plocss thal serve Halal dishes. These are by no means the only places in the country for

Halal feod and are listed strictly hers for conveniant refersncs only. Meither the publisher nor amy of its staffer and/for
ogent shall be hald liokls in any which way should amyone chooses to vse this list.

Woau Restaurant Mamaste India
Mo 256 Monlivong Blvd, Mo, 15, Street 308, Tonle Basac, DO LOOK OUT
Fhnom Penh corner Morodom Bl
FOR THE HALAL
Mr. Maditerranean Patra LABEL JUST TO
Zolden Sorya Mall at 5. 51, Yillar 8A, Streat 288, BE SURE
Fhnom Penh Phnom Penh '
The Casablanca Restaurant Hummus House
Galden Sorva Mall at 5t 51, Mo25, Street 1, Slsowath Guay,
Fhrnom Penh Phnom Panh
Cafe Malaya Taste of the Middle East
Mo. &5, Sireat 118, Mo 19, Street 35, infront of Norton
Phnom Panh university. Phnom Panh
Sher-s-Punjob Borabudur Indonesian Cuisine
Mo, 130, Street 16, Phsar Kandal, Mo 28E, Beung Kangkong |,
Phrnom Pneh Phnom Panh
ME Halal Food Mount Everast
Mo. 11, Street 108, Mo.63, Street 204,
Fhnom Penh Phnom Panh

Supportad by

St John Phnom Penh aims to improve the health and to well being of the Gambodian people. %H IM A WA H I

- . : . d— e - Y
Public outreach and aeminar and leatership  For the Feith and in the  First ald and home nursing Overseas first asd and homs
humanitarian mission training Sarvice for Humanity training nirsing compatition

e
- 5t John Brigade Singpore, - &1 John Phnom Pedh

Zone 2, Phnom Penh Corps 5 was awarded
-A. Best n Inter-Corps

2= www.stiohn.org.80 W First Aid &
Home Mursng

: Comipaliion 2018

f 5t Jofin Prnom Penh = {Overseas Gorgs)







Balut is basically the fedillzed embryo of a duck; stll in the
egg shell. This snack con also be found In neighbouring
Southeast Asian coundries like the Phillppines and Yietnam,
but the one in Cambedia Is kept simple with only a litle
gamishing served alongside the duck egg. It Is an alkime
favourite of local Cambodians as it 1s deemed o be nutrificus
and rich in profein. That sald, it takes some getiing vsed 1o,
to go at it as some of It have the duckling visibly formed with
beak and a few feathars.

The Chive cake may have originated from China, butis now
a popular Cambodian street food. On the streets, they are
vsually pan fried and the taste is surprisingly delidous. This
pan-fied snack Is crispy on the culside and chewy on the
insde and is wsually dipped in sweet and spicy fish savce to
deliver that identifiable Southeast Asian Aaovour. Minus the
sauce, this makes a splendid meal for Yegetarians as well
and they will not hurt your purse foo.

It is hard ¥ miss this; straet vendors grilling the meat onthe-
go abeva hot coak from their mobile carts filling the alrwith
such strong aroma that will maks you doal,

There ane two types of this popular snack; one served with
pickle salad with piles of veggles fogether with rice, and
ancthar loaded with pickled popayo salad and condiments.
The formar is a prominent braakfast that offers walue for maney
satisfaction, whils the lotter is a papular on-the-go snack that
can be ealen off the skewer or placed Into a cunchy boagustie
to maks a good aftemoon or evening snack

Remember in the good old days in Singapors when we sad
to have the salted dried squid (leu Har) grillad over low
charcoal fire and then shredded o pleces through a hand
operate roller or be hand. Served with a swest saucs, it
tastes so good. It may be extinct in Singapone now, but you
getthem here. However, unlike alsewhara whars the vendar
would ring a bell or something, but hara in Cambodia, they
ara sllent and they move from corner to comer. You'll have
to lock out for them.
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VEGETARIAN

Cambedia is a wvegstarian-frisnd ,
Whather it is Inﬂmunp&hlclfdﬁ?mm,
the louristy Siem Reap or at the beach resorts in
Sihanoukyille, you'll End vegan and vegstarian
food without fail




VEGETARIAN

The thing to be careful when ordedng a
wegeionon meal af some of the smalker sialis
by the sieets is thaot most of these food
wvendors may use fish saouce, oysier souce or
chicken powder for flovouring. This is quite
common, so when ordenng, moake doubly
sure not fo hove those slipped fthrough. You
will not have this issue with restourants or
eatenes thotare clearly lobelled, Vegetanan.

On the sireets here in Cambodia [Most paris]
you will find some good stuffs that ore not
only meai-free, buf are also dellciowsly filling
as well; just have o keep your eyes open up
for them. These street food con be quick,
fresh, savoury and inexpensive too.

You might have seen them, buf did nof ccour
fo you that these sweet treals along the
streets con actualy fill youwr meals. Here are
a few food for thought.

M) Sfemmed Peanuts Son do-i di smgyvoesd
[2] Shicky Rice with Block Beans in Bomboo (keolan)
2] Str=armed Saeet Polofoes idumlowng)
4] Chive Cole=s imom ga chail

Reporied by Bayon Peramk issue m Apnl 2002
One of Prnom Penh's very popular resiaurant for the past len
yemy i Sophe’s Kichen, The genice i= greol amd The spotless
and clean mr-con ealauhenl prompls fMchenlly and freshly
prepared fopd in exceptionally good vakss bor mdney, The mer
vanes on & dally basis <o thene & a chanoe o workl your sy
through Sophea's vasi reperioire of authentx Malaysian and
=ngapomzan dishes,

The caaking i dore by Sopdis herssll, who hails (rodm Penaing
and Beingirsg with her the famous gland's mch radicson of
walfidarful food, Sophea’s horermaeds cumy pulfls ane alnsady
vy famods in Phincen Panh Tor he paEl ban years

Wow, Eophia’s Miichen has shifted o a new location situated
opposie the Intemational Phnom Penh arport — Alrway
Complen | please gee the attachied map)

Hipgee come [o wisil Sophea’s Kitchen, Blook W Lait oo B-2 1
Airwe ey Lompees, Hussian Fedeeation Blvd, Phsom Penly

Tl CRA-EBI1BELY , D1 29 REES

Husknass Molars &re Thom 0630 w 1630 hira

Sk on Miee |
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" Worldwide Alrticket

* Package Tour In Outbound

* Bus Ticket, Cars Rental =
" Waorldwide Hotel Reservation

* Cambodia Visa Extenzion

ATTRACTIONS
IN'PHNOM PENH

Visitors can enjoy the Royal Palace and the Silver Pgifdu annexed and then strall down about
I00m to visit the Mational Museum. Afer which, walk alang Sotheares Boulsvard 1o patrenise
some neat ‘anfique’ shops that ssll silver trays, betel boses, belts, ald coins, sibver or wooden
stafusttes and marble carvings from the provines of Poursat.

It is pleasant to take lsisursly stralls arcund Phnom Penh, browse the shops and taks in the ciky.
Eu:-ulF;mrds pepperad with beautiful colonial buildings and a park-liks riverrent with qdq'nﬂ
rmshaurants togethar make this a beautiful city to visit. The art gallsries on Strest 178 behwesn
the Maticnal Mussum and Wat Sarawan are o mal treat and good placs o go.

The Fhsar Toul Tom Poung or The Russian Markst as it's most common known, offars antiqua
‘piecas and the oppartunity to buy factory overmun designer clothes at huge discountad prices.
For the visitar who prefers air<onditicned comfort, there are several madem shopping complexas,
the Sovanna Shopping Cenire, City Mall, Ratana Flaza, AEON Mall and the newly revampad
Sarya Cantre Point, r:?urnlahad at a cost of U$S millien. Recantly, Makro Supermarket opens in
: Penh, adding more conveniencs perhaps, but stiffer competition for the likes of Lucky and
Bayon supermarkets the hwe popular supsrmarksts that hawe been arcund and thriving.



ROYAL PALACE

The P.a'yu| Palace of Cambeadia is a mmphx of
bu'lH[ngl ::Hh'.::hgh itis gﬂmm" understecd to be
the myu| abode of the King Cambodia. The
mmpﬂund was the citadsl of King Ponhea Yat
(1393-1463) and rebuiltto its present state in 1884
when King Noredom [1834-1904) relocated the
rn)ru| nﬂpﬁu| from Gudmg to Phnem Penh. The
buildings with beautiful toweri spires are a great
sxample of classic Khmer uﬂﬁ'ﬂdum found in
Cambedia ’rndu)r.

A|nn5 with numerous othar inferesting bu“dlnga,
within the 183,135 square meter [421m x 435m|
cnmp-nund is of course the Khemarin Palace, known
as Prasat Khemarin meaning the ‘Palacs of the
Khmer King’ This is officially the residance of His
Majesty, King Morodem Sihameni.

Tourists can visit the Threne Hall [Preah Tinean
Tevea Vinichhay] where corenations and n{'ﬁci:ﬁ
ceremcnies take placs, the Temple of the Emerald
Buddha [Wat Preah Kee Morakal], Stupas [Chedad),
a Reyal Dining Hall, the Chan Chhaya Pavilion and
a meh—ai?a building that was a gift frem
MNapaleen Il



The Wat Phnom ‘hlﬂpl‘ﬂ is the most qun]FIcun’r of
all the hmplﬂu it Phncm Panh.

The tumpdﬂ has a close-knit mHhmehﬂm mprh]
city. This, in fact, i a sanctuary founded by Daun
Panh, a wealthy widow whe in 1372, reltrieved
from the river a |-uﬂ with five Buddha stafuss in it
and orderad to alevate a pFa-:::aﬂFhar property on
which to build a hmpln to house the statuss. The
Zm h]gh man-mads hill becams known as 'Wat
Phnom Daun Penh. Over the years, peaple bagan
tad'ﬂlng arcund it and a setlement dmhp-ad. The
name of the cHE; Phrom Penh hba-fuuf means Mount
Panh [Phnem for mountain and Penh, the grand

dams's nams |

Wat Phnom has had numemous add-ons to the initial
shrine that dwelt within the compound of this
waonderful sanctuary. The most significa nit of which
is @ massive stupa tenshrines the ashes of King
Ponhea Yat who in 1434, arrived and built the city
of Phnom Panh.

Wat Phnom has since becomes an intaresting
attraction in the city and is a ‘must visit’
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THOM THMEY
MARKET

The Phsar Thmey, better known as the Cantral Markat,
is a stylish Art Décor rotunda with wings exdending
in four different directions. Phsar Thmay which literally
maans T™ew Market’ is so nomed because the
location was ance a swamp aea and occupied by
a lake known as Beng Decho. Today, this beautiful
market has become a prominent landmark in Phnom

Panh.

The deme is said to be ameng the largest in the
werld. The four wings and ’rhnniau mlass dome are

well ventilated by the high cailing; and it's an
mrll of activity on any given day.

The entrance to the markst is lined with merchands
salling everything from T-shirts and posteards to silver
curics and silk. In the center, beneath the dome, is
adazzling display of watkches, jewels and geld. Each
of the wings hawe plenty to offer as well; frash

pmduma, souvenirs, electronics, fresh flowers, atc.
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TOUL TUM
POUNG

The Teul Tum Paung market is often mfemed to as the
Russian markst.
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This “Russion markst’ is so named because of its
popularity among Russian expatriates during the
19805, This market is popular to collectors of genuine
anfiques and also for those lecking for goed
reproductions.

Although this markst is not as attractive in looks as
the Cantral Markst, it has a larger and mare waried
offering of souvenirs, curios, silk materials and many
more tems of intersst. This is probably the city’s best
source of objects d'art and definitely the best place
to find branded factory over-run.

Hare too, you'll find fresh produces and servings of

umrery local food. Al you can buy clothes from
Lm and have them altered to fit; kailors are available.




RIVERFRONT

The riverfront offers some of the city’s most interasting
sites including the Royal Palace, the Silver Pagoda,
and the Mational Museum. Dozens of pubs,
gallsries, café, restaurants and shops sit along one
side of the Sisowath Guay overlocking the
Chaktomuk; the confluence of the Tonk Sap,
Makong and Bassac Rivers.

Across the road, on the river front, the mﬁh
riverside is a great placs to absarb lecal urs;

watch the locals unwind and enjoy that late
afterncon strell. People come here from all over
the city to relax, catch up with families and friends
and to enjoy the river bresze.

For the sary riser, wish to check out the
*mhu{ﬂ?ﬂmﬂm?‘;:m river in front of the
Royal Palace or catch a sunrise boat crulss down
the Mekong river and chsarve fisherman on the
river going about their daily roufine. Have Dim
Sum for breakfast by the river befors you head on

te bagin your day.
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NATIONAL
MUSEUM

The Mational Museum of Cambedia in Phnom Panh
i the country’s leading historical and archasalegical
mussum. Officially inaugurated by King Sisowat
in 1920, the museum houses one of the world's
largest collections of Khmer art; more than 14,000
items including sculpture, ceramics, bronzes, and
athnographic objects dating from prehistaric times
to purb:f befere, during, and after the Khmer

Empire.

The Mussum also serves a mligious function; its
eollection of important Buddhist and Hindu seulpture

addresses community religious needs as a place
of worship so do not be surprised to see joss-sticks
in frent nrma- of tha d]apr?

A parmanent exhibition, Post-Angkorian Buddha,

rted by UNESCO and a num 5E:-l;rn:nf individuals
unﬁund businessas, opened in 2000 to extend
the meligious function of the Mussum.
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THE WATER FESTIVAL

The Kingdem of Cambedia has a wealh of traditional and cultural festivals dated aceording o the Cambodian lunar
calendar. All of these festivals ars influenced by the cancepts of Buddhism, Hinduism, and ryal culures. The festivals,
which serve as a source of great joy, merriment and Cambodia’s national colours, play a major ek in influencing
tourists” epinions and behaviour. Mast of thess are a time of great rejeicing for the predominan Il}f rural and the urban
ulace. Nowadays the whole natien is in unity in appreciating the culural and traditional values. Although the
stival is also celebrated in the provinces, psopk maks a special rip from the proviness o the capital city and

usually spend at lsast hwo days enjoying the Festivities. In Phnom Penh. peaple gather for the big boat races and
the illuminated foats and firewaorks.

O'n a whels, the Water Festival, a trus spectacke, is probably the most ssorbitant festival held sach year in Movember.
The three days of celebration, starting from the 14th of Nevember are a rewdy and jeyous alfair. The 15th is observed
nct enly for the waxing moon but alse the beginning {15t day| of the waning moen in the menth of ‘Kadek’. The 15th
of the waxing moon is recognised as the ||:|;r'?u|| moon. They celsbrate the occasion with the fraditional *Salutation
of the meeon’, sating a traditionally Hattenad rice with banana and drinking ceconut juics.

The Festival ushers in the Hishing seasen, marks a change in the How of the Tonk Sap and the ebbing-water season,
and is observed as thanksgiving to the Mekeng River Er previding the country with fertils land undgubundun’r fish.

Al the height of the rainy season, the water of the Mékong River forces the Tonlé Sap to reverss its current and o
Hew up to the Tenlé Sap Lake. As the water of the Mékong River bagins o subside, the swollen Tonlé Sap Lake Aows
back to the Mekang River through the Tonlé Sap and empties into the sea, which leaves behind vast quantities of
fish. This indesd, is a remarkabls phenomenaon, to say the least.



SHOPRING

. IN PHNOM PENH
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Besides business and sightsssing, Phnom Penh offsrs a wealth of shopping opportunities as well. Its ah::nra in the city
ing from fashion, handicrafts and homewarss to spor

and the malls purvey e
more. As the coun

Below is a list compiled generally for sasy

e A
AEOM MALL 1 (Lek]

AEON MALL 2 Right|

Addmss: Both are in Fhnom Panh
il | - Sctheams Bked., Mhall 2. AbSen Sak City

Touted to be the enly ‘Real’ shoppin
precincts in Phnem Penh, these malls

offer a varisty of differsnt options 1o

GI'IDDEG ‘I:I'CHTI

#::—Ef._'“-.—

SORYA SHOPPIMG CEMTRE
Address: 11-12 Preah Trasak Pasm St
(53], Phrom Panh

It has sight stories containing shops
catering te the wvarious nesds
customers. Top foor cinema, has
restaurants, clething and coffes shops
plus a supermarkst.

ence, but is by no means done in any particular or

—

fswear, souvenirs and a whels lot

resp, mors mn’ra::gnrur}r malls are ssen popping up, much to the -:|a|iﬂh’r ot the peapls.
r

arorp

rencs.

Address: #10, Strest &7 Corner 128,
Sangkat Phar Thrmey 11, Phnam Penh

A sho in-a-|'u::|:- concept, shores thers
retail branded goods claimed to bs
impeorted dirsetly from the respective
brand sprincipals and assuring that
pru-dud:- sald ars genuing.

CITY MALL

Address:  Steet 217 Maonireth,
Sangkat Veal Vang, Khan 7 Makara,
Phnarn Penh

Sells a mix of everything local. Except
for the food jorinds, slkctronics retail
ahnp and a a-up&rrn-:lrk&t, thers is not
rmisch elss.

SOVANNA SHOPPING CENTRE
Address: 307300 Steet 271,
Sangkat  Tumnup  Teuk,  Khan

Charmkarmen, Phnom Penh

Sells a mix of goods that appeal to
loeals, popular for mebils phone
accassonss, food  ocuflsts  and
suparmarkst.

RATAMA PLATA

Admss: Confedsration de la Russis
Bhed (1124, Sangkat Teuk Thia, Khan
San 5ok, Phnom Penh

Heuses the Dar Airpert Hotel. Sells
sods that appeal to lecals, popular
E:r faed coflets and supsrmarkst.

ik, 1 ()
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¥ No 29D, Preah Sthanouk Blvd.,.
Fhnom Penh, Cambodia
L 01788799

¥V No .151G. Sireet 154-50rya,
Phnom Penh, Cambodia
: 017 585 7856

1

Bl iOorRA Combodia [© iora_cambodia

MOONRIVER

9 No. 151G, Street 154-S5orya,
Phnom Penh. Cambodia
C 017 585 748

I Posh Edition [ posh_combodio

HEATWAVE

¥ No. 151H.5treel. 154-50rya.
Phnom Penh. Cambodia
L 017 585 786

¥ MNo. JlAso, Preah Sihanouk Blvd.,
Phrnam Penh. Cambodia
L 017 470 0%0

Kl Heatwave Shoes Cambodia [©) haotwoaveshoes_combodio

Managed by POSH
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IEALING TRADITIONS
Thrive in Cambodia

In Cambodia, people cffen tust the medicing from wraditional healers more than pharmaceuticals becauss it is
considerad natural and more trushworthy. Likewiss, the fortune tellsrs and spirit mediums ars favoured over medern
payehology treatment for their services.

Generally, the personalised treatment provided by a *Eru Khmer' or traditional healsr, is desmed as an additional
perk sspecially for the poor. They ohen view hospitals or health clinics as crowded, unfriendly placss whers they
are neglected and ignored For hours. 5o they chooss to sesk out the services of a mors traditional, and ofen, mors
lezal healsr. Some go to the temple to sesk spiritual help and at the temple, people ars treated with herks and rituals
and are happy with the results.



Black Gold
That Yields More

Than Money ~%

ﬁ]‘l'pddul’hppnr hqﬂmrhumh::j:hghpui Is
mw irm re-eminence pmiEh
bﬁnrmnﬁh

i'l:l'ﬁ: h for having been nwurd-u-cl a Prolected
ummamh,«nna. Unicn. The

nwu'dl-:l-nifhuui:pnpmdmh— Stillon cheass,

Cha or Darjeeling lea — as originating In a very
reglon.

Pepper grows best in the higher elevations near
mountains, bul in Combedia, many

located af the foot of the mountain. mh:iwht
Kampot pepper very special. at
nfhmhhhmmnfhmuthhldl The
mineral-rich soil and rainy weather in Kampat and parts

of neighbouring Kep are perfect for papper production.

Thare iz no wonder that celebrity chefs around the world swear by Kampot pepper. A pinch of black pepper added
to amy recipe works more than just a flaver enhancer. The Kampet black pepper complements all Hndp dishes and
is known to aid digestion. It dslivers a strong yet delicate aroma and its taste can range from infensely spicy to mildly
swoat, offering hints of lowsr, sucalyptus and mint.

Apart from providing an excellent depth of Havor to a dish, this king of spices is known to offer @ number of health
bensfits as well. The use of black peppsr in one's dist helps promote weight loss, improves digestion, relisves cold
and cough, boosts metabelism, and freats skin problems.

Block pepperisa rich scurce of minerals like ma ngane s,
copper, magnesium, calcium, phn horus, iren and
potassium. |t has a hrgh content of dpa’ru ﬁl:lnr and a
- moderate amount of profein and carbohydrates as well.
A Black pepperis also pchad with vitamins like ribofayin,
vitamin A, C, K, and B& and anti-oxidants such as
+ ‘carcters and hmnpma which ha‘p ta Figh’r cancer and

other diseases.




T BLACK PEPPER
[ENTS ALL KIND OF DISHES
NOWN BROADLY FOR THE .
NTRIBUTES.

nefits this




.1 ORGANIC

H:!ﬂ-ﬂﬂl'l{k:hm thase are bacoming more aware and
ummm.whmumﬁmmﬂhhﬂmmmwm. &mhmmpuii;
hnmﬂuhpﬂunm:mﬂmﬂmﬂhﬁdlﬂﬂh It is comforting o note that organic foods
aoften have more baneficial nutrients, such as anticxidants, than their conventionally-grown counterparts
udpﬂphﬂhdﬂ*lhﬁm&,dﬂrﬁdﬂnmﬂhﬂdﬂﬁﬂﬂﬂrmﬁmlumww
when they eat only organic foods. OF course, arganic producs also contains fewer or sticides unlike
produces in conventional agriculture where chemicals -.H'.:h as fungicidaes, harbicidas, Insacticides are
widely usad leaving residues on the food.

WIhHml'hru:dmum mamy lprlrghglq:hwlhﬁ mﬂ':nﬁ!:iﬂnﬂlh

whers o ina
ﬁﬂnuﬁﬂrﬂﬁrdﬂmmﬂmﬁd Ifﬂﬂmuiﬂhmﬂlhmuundnppl

Cunhudhhhhglluﬁnﬂlﬂpmdlmh}ﬂl h. fhnmmdhuhrmymmgﬂhﬁ:r
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Matural Garden, a member of Cambaodia Crganic Agricultural Association [COrAA), s said to be the godfather of
srjanic grocerias in Phnom Penh, and a leading preduce supplier for many of the city’s hotels and restaurants. They
qrow unﬁ sall erganic rice and chemical-free vagstables and their stores sell both the preduct they grow themsales
in thair farm in Shancuk provincs, as well as chemicalfree fruits and vegetables fram mumﬂ? m all over tha
sountry, including the Svay Rieng agricultural cooperative. Their selection is probably the best in town, offering the
widest range of products and highest turnover. Matural Garden also sells fresh breads and a lot of tasty preducts

for take-away such as soups, pate and lentil salads.

Amarak Veggie Store is alss a member of Cambodia

Organic Agricultural Association. I sslls exclusively
arganic produces including locally produced praducts,
uﬁ avarything from Pursatwild graps wine to Cambodian
mange jom, as well as local palm sugar and Kampot
pepper. Their spread may lock small but they offer quite
a good selection of high-quality fresh vegatables, herbs
and fruits. The store also sells erganic meats and ready-
to-eat salads. Amarak supplies chemicalfres vegetables
te many of Phnom Panh's finest grocary stares, including
Ason Mall, lucky Supermarkst and the Angker Markst.

They cffer weskly organic produce delivery beass in which
you get a randem assortment of fruits and vegstables.

Chemucal Free Veget

¥
L

Green-2 Farm, also a member of Cambedia Crganic
Agriculiural Association [COMAA) works with farmers in
the villages at Kompong Speu to aupph' them with
chamlnuﬁfma- pr:::-duch. 'Ishajr carry a |urga salaction of
locally-grown wegetables, salad greens, and herbs, as
well as wgafubh-a Irnp-c:rl'-a-d from abread.

It is sometimes unclear whether those Impnr‘l‘ad pmdm’m
versus the local pmduma, which are more organic, but
’rhay seam to lock legifimate and appear dedicated fo
values of crganic pnﬁucm. This ahnp carries also coffes
frem Ratanakiri and Mendulkiri and sells Impnrha-d winas
and dry goods.



Cambodia has been producing rice for
thousands of years and despite ssthacks
due to various constraints, rce sctor
has been experisncing a series of
impressive developments in recent time.
Cambodia rose to be ameng the majer
rice exporters of the world but then
slumped info a period during which
’rhmlwmn'f Tuugh ta f;ad-d its cown
opulation. The situation ia
zr{famn’r. With improved glﬂ:?};:
management, coupled by better quality
seads and a wvery encoumging
ervirenment, rice production is definilely
looking towards a very bright future.
The return of paacs, a sireng govermment
and the opening of the economy auger
well for Cambedian agriculiure and rice
production certainly tops the list.

Lastyaar, in 2017, Cambedia produced
awhopping 10 millien tonnes of paddy,
of which only 635,579 tonnes were
milled and exported umﬂrd[r‘lgk oa
report in the press. Although that
registered an increase of 17.3%, which
Is encouraging, it is felt that the country

needs mome miling facilities to be
added for Cambodia & be able to
export mom of her fragrant rice under
its own label. Currently, the quantity
of paddy sold and milled cubside of the
counfry fo produce rice that s

subsaquantly marketed under a different
label is suspiciously staggering.

In 2017, mere than 50 countries bought
rice from Cambeodia and the numbers
ae expected to rise as the world
becomes more aware of the exceptional
quality espacially in terms of ragrance.
A Cambodian variety, the Phka
Rumduol, often called Phka Malis or
Cambedia Jasmine rice by millers and
traders, won the prastigious fitl of the
World's Best Rice three years in a row
from 2012 to 2014 and in the |atest
glebal compatition recantly, Cambodian
rice was again voted one of the bast,
coming in ﬁ'lﬂ top thres.

In that latest quest, the 9th World Rics
Conference held in Macau, a fotal of
21 different rice varisfies from seven
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couniries, namely, Cambedia, Thailand, Vietnam, the US,
Pakistan, 5ri La nL: and Myanmar, parficipated. At that
compstition, Cambedia entersd fﬁma brands — thres
fragrant rice varieties of which hwe ame of premium quality.

It Is recognised that participating in an international contest
dees enhance the reputation of the Cambodian grain
regardless the results, since such compstitions serve to
showcase Cambodian preducts on the Intemational markst.

In @ meve that had been in ap-auu|u’r|nn for a whils, the
Cambedia Rice Federation I:CEF] inthy with the Ministry
of Commerce and the Minisiry riculture presented
a unified rice labsl, The Mu| 8 ﬁ.n . to the public at
the Rice Forum held in F'hnum Fanh much to the delight
of every individual present, meost of whom are ei
stakeholders or in one way or cther invelved or related
to the commodity.

With its lounch, the Malys A:ﬁh:rﬂmndnumﬂ is mow
the official brand the Cambadian varieties
hdu:ilhg |, Phka Chansensor, Phla

Romdeng, Phka Remeat, Phka Khnel and Phika Malis folso

known as Cambeodian Jasmine rice].  All of these, will
have the Malys Angker Branding en their packagss.

Mr. Sok Puthyvuth, president of CRF affirmed that the new
branding strategy is pivetal in boosting the reputation and
the demand for Cambodian rice abroad. At the launch,
he remarked that being included in the unified label ensures
that the product meets nghlgh quality standards and is without
doubt, preducad in cartain areas within the couniry. The
CRF s planning o start @ marketing campaign to promate
the Malys Anr:har loge and brand lecally and abread.

“This brand name will belster exports and show the
internaticnal markst that we have a unified standard for
our rice,” Mr. Puthyvuth said.

Indeed, although Cambodian rice production s reputable,
it was lacking its cwn branding. With that aﬂr:ﬁﬂlhd,
it is hoped that the new label will increass irust ameng
buyers of Cambodian rice abroad, as the new carlification
guaranteas product quality and authenticity. This is seen
as a brilliant idea and a positive step that will help boost
sales of the Cambodian commedity.




THE SPORT

that Golf

w E:I;::n ﬂlhT:l tarribly
o Just wirong myons
Pu.ilyhgt can a

i hﬂw‘ one aver mﬂ hi::nth
s e
to enhance ona’s health and
this Is not a

game golf helps 1o

-- A GAME OF DISCIPLINE

tha soul and not a goms for the
musclas alone.  is by far the most
sophisticated ‘intemal” culdeor sport
that the sporling werld has come 1o

discovar. T game, it
llqll.llll'iu :hlmljvhﬂfﬂu:_ﬂ:ﬁmn

Itisa of ‘Fesl and Skill' and not
a test for physical finess, so one can
still achleve a personal bast in their
508 and 604,

With com
&iﬁf pefe ogainst

evaryday thoughts and concems and  yourself in

focus on concentrafion. In essence,

comprehensive activity that
requires the harmonious disci of
one’s mind, leg arm unfhndy
musclas. From a health

improve  onas
concantration and  coordination

the abiitias and  has bsen noted o=

baneficial in the rehabilkation of those
with cardio-circular problems.  That
sald, i must be remeamberad thai this
hnnlugnmu:ﬁuhnhrﬁ:rqua
or physical

garni.
tand to ba ive,
e
hm&nmhpmﬂymhn

can do best. 5o go
hmﬂ ﬁlmﬂdnmmd
life.

mhﬁmﬂ:ﬂﬂu “hm
hﬂﬂmhhmm

Whather you are new o golf or a
seasonad professional, you will find
all manner of game to sult your skills
in thase few coursas:




CAMBODIA GOLF & COUNTRY
CLUB - PHNOM PENH

The Sugar Palm Courss, he Cambodia Golf & Couniry
Club course Is @ 18 Hole Course, Par 72, and comes
in ot 7077 yords. It wos the first golf cowrse fo open
in Fhrem Penh back in 1997 It fokes a 45 minute drive
wasl fram the husfls and bustle of the city and all worth
it as this hos the lowest price of all the grean fees in
Combodia.

It has a similar layout io the Roval Combodia Phnom

Panh Golf Club and Is o greal ploce o get your golfing
fioe. Your coddie is iIndudad for frea, with the oplion to

grab a buggy; ts parfect for the baginner golfer.

ANGKOR GOLF RESORT
- SIEM REAP

This is o 18 hole, par 72 courss of 7279 yards designed
by Mick Faldo. The course hos kept every avid golfer

in Cambodia intigeed for almost o decads and Is il
as challenging as it was whan it fist opens for play in
January 2008, Above the prisiine condifion i has been
kept, the great thing Is that it bas a vardsty of lee-boxes
‘which enable ployers of all levels o compete, and has
sirortegically ploced bunkers and waler hazards that are
sure o keap you at the fop of your game os you advanos
through the courss.

You can hire buggles if you like, but whotever your
praference, oke in the surmundings ond fesl af one
with this beouitful coursa.

GARDEN CITY GOLIF CUB -
PHNOM PENH

Founded in 2013, the Garden Cly Golf Club Is the latsst
addifion to the Phnom Penh gold scene; an intematicnal
standord gold course, In pristine condition, with again
the great add of having five different tees on soch hele
for all users. it comes In af 7291 yards, is an 18 hels
courss, with a Par 72. From all accounds a great courss,
ond ona that leoks o be on par with thoss inthe golfing
mecca of Slem Reap.

Coddies ore compulsory, and payables, but the baggy
Is opticnal.

DARA SAKOR GOLF CLUB
- BOTUM SAKOR [KOH KONG)

This Is the cowrss located along the plciuresque
mml:lmﬂ:nr'g,hhwn-hﬁﬂmihwm
Rasort. Openad in 2015, the resort plons to eventually
hold net one, but thres champlanship golf covses. The
first baing the Ooeon Courss, is the first coosiol golf
course In the and the other twe, the Moumialn
Courss, and Links are under construction.

Coming in ot 7339 yords, the ocean couwrsais 18 Holes,
with o Far 72. The delails of both the other courses

have yet to be decided.
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The history of fectball in Cambedia may not be as ancient as the famed templas, but the sport
has bsen heating up over the decadss and is definitely making its mark on the world circuit.
The enthusiasm and frenzy for the sport in Cambaodia s nothing shart of astonishment.

The Cambedia nafienal football leam, contrelled by the Football Federation of Cambedia [FFC),
was known as the Khmer Republic National F Tmfrun W?ﬂt:]??ﬂ The feam finished

fourth in the 1972 Asian Cup Funl'lmﬂ in jduﬂ
In 1982, the Cambodian Premier leag E}undudfhﬂ{:ﬂﬂq}uﬂhm organized by the
Foctball Federation of Cambodia hmhi\ﬂubn 1 hug-unufﬂumﬂry.ln 2014, the

the mobils and renomed the
e e ) et “BT :

Before the start of the 2018, all teams and players of leagus 1 Cambodi
ey ol gl i skt PRt st i

Ndhndﬂuﬁtmhlnndﬂdnﬂdmdwﬂihhlwﬁﬂnmﬂu]u‘ The team seems to have
Whﬂmhphmidhrlﬂhm.hlmdﬂﬂh‘mﬂwnﬂi
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Meanwhile Preah Khan Reach Svay Rieng, the winner of the Hun Sen Cup 2017, is seen adding young and mors
energstic playsrs to their team. Mrﬁ-::ugh these young guys may nesd to garner mere fisld sxperience, their agility
and cemmitment are commendable

)

Keo Sokpheng Chan vVathanaka

Two of Cambedia’s best Playsrs, Keo Sckpheng and Chan Vathanaka have lsft the country to play in the Malaysian
football clubs for the 2018 season. Sckpheng kft Cambedia on 1)anuary 2018, whils Vathanaka left for Pahang
FA on 2 January 2018, Chan Yathanaka hailed as the Cambedian Messi in the Cambodia Mational Fecthball Team,
now plays for Malaysia Super League club Pahang and the Cambodia natienal team. He was also the first playsr
frem Cambodia to play professionally in Japan.

In cther news, making Cambedian foctball history is a team of Cambodians players playing in group stage of AFC
Cup. Bouengkst Angkor FC, the winner of the League 1 Cambodia will play in Group F -::-?AF'C CUP 2018 with 3
nrhe.l— teams, Cares Megros FC, Home United, and Shan United. The matches will kick off frem 12 February o 25
April 2018,

ThF; date for the Metfons Cambodian lsague should be somewhers from 3 March 2018 to 30 Septembar 2018
accerding to the Focthall Fedsration of Cambodia. Every year, the Cambedian League starts from Group stags to
the final with/without play-off, but the last date of the season always change since the players have to play for
national team, the champion have to play in the international competition

The Hun Sen Cup was the main feotball knockout tourmnmament in Cambeclia last year. The premier kneckout toumament

for asseciation factball clubs in Cambedia invelving Cambodian leagus and provincial teams erganized by the
Football Federation of Cambadia.

The Mational Defense Minisiry wers the dsfending champicns, having b=aten Preah Khan Reach Svay Rieng 4-5
on penalty shoot-cut after 1-1 sxtra time in the previous season’s final.  However, in the finals, the Coveted Hun Sen
Cup was won by Svay Rieng team.

The Hun 5en Cup 2018 this year may start from 7 Febroary 2012 and should end by 6 Oclobsr 2018, The format
of Hun Sen Cup nomally starts from the regional stage, to group stage and then o the final. It will be an interssting
tournament fo watch,




Enabling
Growth

Tramsco (s an Indepandent company
which owns, operalas, manage power
transmission line and system linking the
power plants to the electric distribution
utiities nationwide. Transco construct
and maintain energy corridors and
transmission towers, coordination of
transmission to wholesale customers
(industries, utilities, co-ops. etc.) and
assist management of the anargy grid in
the Royal Kingdom of Cambodia and the
SE Asia ragion. We strongly believe that
wa fulfill our corporate goals and vision to
provide reliable power supply through
our Transmission power line for our
customars, And wa also work closaly and
implement as a sirategic pariners with
our cusfomars and bring great dynamic
aconomic and social developmant into the
country,

%

¥ : g - . B
TRANSCO ENERGY CAMBOIHA CO LTD
| 0 Mo Steet 6180704, Sangicn Bowesg deaeg . 22

Whan Dnss Pervh, | W ‘Wt Kol Pvorm Pesh, Carebuoka, 0

ol + ISSTITI4TSY - Fan: +955 23 952100 SR R
el

o 3 » 0




enriching lives with
global brands.
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Business Pariner of Leading intemational Brands in Consumer Products/FMCG, Paper, Stationary,
Lighting & Electrical Products, Office Autornation Equipment, Lubricants and Automotive Consumables

MNo. 214-218, Preah Sihanouk Boulevard, Phnom Panh, Kingdom of Cambodia
Tek: (855) 23 217 888 / 689 / 800 Fax: (855) 23 211 Ga8
E-mail: main_accipgoodhilll.com. kh hittpfiwanw. goodhill. com.kh

Goodhill 5’ pore Tel: (65) 6269-5481 E-mali: ghe@goodhill.com



SERVICES WE PROVIDE

* Event
Corporate Launch Anniversary
Ground Breaking Festivals

« Creative * Media
Concept Media Planning
Copywriting Media Procurement
Art Direction Spot Production
Collateral Market Research
Website Digital
Design Social Media

> Do Management
Film Production  * Brand Loyalty
TV Commercial Design &
Hadio Spot Implementation

Photography Hesearch
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Once the dust has sstiled, the primary concern
that Singapoman nis have when movin
to live in Cambodia is whether or not
educafion for their children is available and
about the standards here in Cambodia. Mext
of course is whether thers are schools run by a
Singapore institluion or at least similar in
standards.

With the boon in sconomy and the influx of

into- Cambodia, many brought along
their lies and with young lerﬂn, W 558
more schools springing like mushrooms all m:mul
the country. Amongst the lot, some rauuy
schools have alse ap Fnﬂmmpf d‘k{
in racent times. At the moment, Phnom Pen
has a wide varisty of options ot international
standards, many using American, British, and
Canadian curricula. However, there are many
that named theirs ‘Infernafienal’ or ‘American’
or ‘British, but do not acludlly fllow the
curriculum they advertise.

The two international schools in Phnem Penh
that are considered o be worth the penny so
far are namsly, the Northbridge Internaticonal
Schoal and International School of Phnom Panh

I5PF]. Both of which ae accedied from
abroad and  both  offer  Internafienal
Baccaloureals programs. both have
beautiful campusas especially sprawling
Morthbridge and they nﬁﬂfgmﬂfnﬁmurﬂmﬂur
activifies koo,

EDUCATION
IN' CAMBODIA

.

o R

W N

All the teachers who are employed at these
schools have proper feac qualifications
mﬁﬂmdﬁatﬂ&uﬂm in the country
that nmm amyone  including

mh}nﬁulﬂﬂfpmﬂmﬂ}nﬁﬁ.
ur'TEEGIL qualifications.

However, in answer to many a Sin
dream uﬂd hare parhaps to give lﬁa

schools a good run Ilihuﬁi'g:pm tﬂ
Internafional mmmmhlhr

awn and run by WB The SCIA
atfers syl tuhmufmmpm— al te high school
levals. Like the SIM in Singopore, the SCIA
takes pride in offering g]gh admuﬂnnd
standards similar fo thase pruu:ﬂnnd in Singapore.

All the teachers are qualified foreigners with
many years of fsaching sxperisncs.

The school offers their signalure programmes
on lbadership and & urship and in the

near fulure, are locking to alse offer highar
sducation and continuing education for the

socisby.

Indeed, there am many schocls fo choose from
in Cambedia, but lst's taks a closer lock ot a
few of the options available for Singaporeans
to consider. These, however, are by no means
any ‘short-list® or insinuated the best in the
country, but just fo offer a quick insight for you
who may be interested.

B







LEARNING JUNGLE
INTERNATIONAL SCHOOL

lsarming Jungls School offers Canadion stondards of
sducation and Is guided by policies and procedures
practice by their cenires arcund the globe. In the dasrom
and an the playground, oge-appropriaie concepts are
integrated into ol cspects of ploy creating a learing
snvironment thal confinually exceed the most siringent
requiremants of local legislafion.

NORTHRRID
ﬁ CAMBODIA, S8 INTERNATIONAL SCHOOL

ISPP

Tha Infernational School of Phnom Penh I5PP] Is a private,
school that s hugely mullinational with over 50 countries

Established in 1989, the ISPP grewn from serving a handhl
of students fo almost 1,000 today with age ranging from
3 yean old to Grade 12. They have since August 2014,
expanded to thelr new campus, with better facilifies and

~House

B Myl Sl = Pl

NORTHBRIDGE

The Morthbridge Intemational School Cambodia (MISC),
founded in 1994, is a privalely owned English i
imternational school, which cofers for students ag
between 3 and 18. It is one of the largest intemational
schoolks in the mniqrﬂhmar LS00 representing
more than 30 nofionalities.

It rB-c:anl\r !umed tha ous Mord hlgiu netwark
|:f nlernci-um:‘ EdIu-uEB::Ehm made great afforts in

this mhll:md'l o hd I:'""EI mong
Ilmﬁa: to thair ﬂm:lanh w|1.:-|::|1 glso includes
b uhucimsvnﬂiﬂudmldﬂumalmmﬁ:ﬂlmlﬂﬂ:




HOPE INTERNATIONAL

This is a faith-bosed Christian NGO-run school which
offers an infemational core cumriculum that is compatible
with the U5, Canada, Mew Zealond, Austrolio, and UK
educational systems. They also offer the Intemational
General Cerlificale of Secondary Educalion [IGCSE)
and the Intemational Baccaloweate Diploma Program
for grade 11 and 12 siudents. This is o for less expensive
school than most other infernafional schoals.

CIA FIRST

This here is o schoal that is growing in popularity and
ocodemic awards. ClA has recently been owarded
their WASC Accredilafion, ond seems o be going from
shangth to sirength. It offers o great compus experisnce
with loks of edmcoumiculor octivities. The school's
cumricular program emphasizes on the development of
hlg-lmn transfarable m:lmﬂtnl:ﬁr{p rather than puai'.r
ocquisition of knowledge and skills.

|ICAN BRITISH INTERNATIONAL

SCHOOL
mhﬂndhwﬂmﬂwdb‘rﬁawmn expat
community for it being an iCan British International
School, o British lend schoaol, which uses the

Internaticnal Primary Curriculum {IPC}, and Intemational
Middle Years Curriculum [IMYC| ond Mofionol Cericulum
far Englond to help gride a child's leaming. It has smaller
closses than most, with o solid |E|-|:lning centeraed ethos
and a nice I:Cl'l"r amyirommeant.

This is an English longeage school that offers o Conodian
Curriculum.  Ms closses are from preschool through to
grade 12. The school |r|.lE|mu|:|h|:|n|:I corified
teachers. Thers's o socoer pikch, huﬁl:ﬂﬂ:-ul court, a
H:m:q' with mac compubars, cofeteria, science lab,
computer lab, art closses and common areas.

ints is a school with a bilinguol program in
ish and . It coters from nursery dasses o
grode 8.

The school hos 2 compueses; one in the Temneb
Teuk neighborhood, and Cl'ld'l'ﬂ compus in Toul Kork
that offers nursery through grode 3. The fee are
reasonably affordable.
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Singapore Cambodia

International Academy

NURTURING INSPIRING

SCIA

M Anselm Che
Maraging Director & Scheol Directar

LEADERS FOR THE GLOBAL AGE

With the demand for infernational schocls spurring rapid
grewth in Cambodia, a new entrant from the shoms of
Singapers is making waves in bringing the rigour and
hngﬁ quality of Slng-::p-ura education to Fhnom Penh. Mr.
Anselm Chu, Managing Dimctor and Schocl Dirsctor of
Singapers [Cambodial Infernational Academy [SC14] tells
Shick Lahl Magazine the education potential of Cambedia
and SCIA's vision for the kingdom of wonder. SCI4 5 a
membar of the Singapors Institute of Managsment [SIM)
Group.

fil Why was Cambodia chosen as the
entry to Indechina market (compared to
Lacs, Myanmar, Vietnam and Thailand)?

Bafore entering the markst, the Singapore Institule of
Management [SIM] has examined the potential of several
countriss in Asio and Inde-China. Cc:mp-:lrad bo it
nva»i;g;|'|b-:::-l.lr:-J the Cambodian econormy s cpening u
rupidhf. The g-::marnrnanr is ra|n:|1'iwa-}5-' stable and ka-&nlz
pro- business. Coupled with the al'aud}' grcrw’rh in GOP
tourist arrivals unfdlrac’r Fnreugn investments, it gove us
yrerber confidencs o enter the markst.

A facter at play is alse the de raphics: mors than
hvuk&’r}|:| irds of Ihppuvpuhrian are baﬁ H‘E ng&cﬂ: 3% and
median age is 25, The sducation scene is a\d\ring weith
a progressive Ministry of Education, Yeulth & Sports actively
promeating STEM [Science, Technolagy, Enginesring, Math)
& ICT {Infe-Communication Technalegyl We alse ses
growing  inferest among  parents in o recognising the
impertancs of arts, humanitiss, anrmpr&naurahip an

|aﬂd&rahip for thair children. Thess ars strongy impetus fir
SCIA to calibrate cur Halistic Education with emphuz-ia
en an integrative Character Education, Student Development

with Co-Curricular Activities [CCA), as well as an enriched
STEM & ICT curriculum. W also initiated our signaturs
pregrammes on kadsrship and snireprensurship. In the
near future, we lock 1o ofering higher education and
cnfinuing &-:l wcaticn for the $IJIEIEI-|':|-'

Whils SIM can maks a differencs in some couniries, we
firmly belisve we can maks a greater differsnce in
Cambaodia. This is sven moms so, with our tein missicn
of “Doing Geod” and “Doing Well®.  5CIA i alse
committed to hull spectrum of Corporate Social Responsibility
(CSR) inifiatives including previding S<holarships and CSR

afforts in supperting causes for sducation, youth and
children.

What are the main selling points of
Singapore education and key uniqueness
of SCIA?

i)

The Singapers education system has besn stiving 1o
rovide students with a holistic sducation that nat enly
uses on the students’ academic p-arfnrrn-:l nee, but also



provide them with opporiunities to
maximise their t&nﬁ-:llrund halp them
te esxcel in their arsas of infersst
through ~ Co-Cumicular  Activities
[CCAsl. It is less about content
knowledge but more of developin

the childs characler, values ung
higher-order thinking skills that will
ﬂlEh'( him/her the capability and
msilisnce to succeed in the 21st
century. Singapare is alse ons of the
kading countries for education and
ranks amengst the fop in inkrnational
studies such as TIMSS*, PISA*™ and
EIRI.S“*. SC:(-ﬁ.fhwlahea’rudamuh’ra and
ringba::lrne-:a ese good practices to

Cam ia.

We are unique in the markst dus fo
the strong brand reputation of cur
parent company, SIM Group. With
maore than 50 years of erganisatienal
sxcallence in private higher education,
professional  development and the
meent  sstup of a  Singapers
intermational schoal last August, this
showws cur passian tewards inculeating
a sense nﬂifabng lsarning and the
nurfuring of cur students from young.
SIM Group and SCIA are hers fo shay.
W kake pride in being an intematicnal
school from Singapere, thanks to cur

lzaders who possess mars than 15 to
20 years of teaching and managemant
esperiances in Singapere schools. Cur
school leaders, assisted by cartified
and  compstent  educators  from
Singapore as well as falent-scouted
from all aver the world, will strive to
ensurs the authenticity of an integrated
Singapore and intemational sducation

fiil  How will 5CIA vpheld
its wvision of nurturing
inspiring leaders for the
glnlzml age?

SCIA has a leadsrship develapment
scosystern which prepares the child
as early as primary schaclgoing age.
Sthanl?’r; ave }fm::ln'f iudirsﬁlp
spportunities throughout their scheal
|r£, b= it taking on the role and
responsibility of a prefect, a class
menitor, a project leadsr, a CCA
leader ste. At high schedl, they are
given more opporiunilies fo work with
axtemal communities through ssrvice
lecirning. The values and expariences
thery take along with them threughaut
their schoal-geing years will cullivate
their self-confidence and embark them
o their joumey af s-a”—-:lis-mr:,-'. Ina
kel to nurturs their kadership potential,
we hope the character education they
receive ol SCIA will sxtend beyond
the school setting and inks their homes

I]I'Id $I3|Ell]| GII'ClBE-.

The ultimate test of vphalding this
vision lies after their graduation as
they step cut into the working waorld.
& true kestimony of how well they have
learmed in school will determine how

#r lsmail Abdul Samat M. g Bes Sun
Pre-Schocd & Primary High Schaal Senior High Schaol
Scheal Principal Principal Prinet pal

they navigate through life’s challenges
as young adulks ung aspiring leaders.
We want to nurture our inspiring
lsaders fo contribute to their socisty,
reqgardless of capacity or context. They
may hald a high posiion in the
corporate o government  sstting,
taking over their family business or
working fowards starting their cwn
company or social enferprise. We
hope ko culivale cur lsadsrs of
tomomow to lead with their heads,
hands and hearts. That is, to think
clkarly, act decisively and have the
heart to serve their community, sccisty
and country.

Pursue endless possibilities

Adddress

e Park & Phnom Fenh City Center
M58, Street RS, Sangkat Srah Chak,
Khan Doun Penh, Phnom Penh

Website: wwwsda.comkh

Phame:

English (855 &1 777 £18
{B55] 85 777 160
(B55) 41 777 819

Khmer : [855) 8BS 777814

Chinese : [B55] &1 777 812
i855] 85 777 170
iB55| &1 777 817

Facebook:
Singapers
Acack my

Cambadia  Internatioral

Email:
enquiry.scio@sim.edu.sg

WeChat 10 SC1A_Education

*TIMSS: Trands in Indernational Mathematics
and Science Shudy
MPISA: Programme  for  Internatioral
Shudent Assessment
FHPIRLS: Progress in Inferratioral Reading

Literacy Shudy
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The Pamalpina Group is ona of the word's Isading prowsders of supply chain solulons. The company combines
s core products of Air Freight, Oocesn Freighl. and Logistics o deltver globaly inlegrated. tallor-made end-io-end
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The Panalping Group opergies a global ralveork wilth somss 500 oifces in mora han 75 coundies, and | vwooks
with parinar companias n a furthar 80 countries. Panalpina amploys 15,000 pacple workdwide wha deliver a

comprehansive senice 1o iha highes! quaity standands.



Partnership
for Sustainable

GROWTH
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Deam invest in quality upfront, We create a positive approach and provide a higher
level of service. We live up to customer expectations as well as our own, Since our
inception in 1995, Deam has a strong praven track record In managing complex
projects, providing clear, concise project management framework and best
practices, on time and successfully iImplementation. Qur strong commitment
contributes toward a positive key performance indicator.

Deam Computer International Pte Ltd

¢ No. 29ABC. Preah Sihanouk Boulevard, Phnom Penh Cambodia

Qe +R55 73 721333 | <855 23 i | +855 23 T21774 | +85 } Ga0Z63

v dEarminiermabional.con




NANOPLUS ENGINEERING CO.,LTD @

No: 214, Street 122, Sangkat Teuk Laark 1, Khan Toul Kork,
Phnom Penh, Cambodia. B0 S004 | VAS

Email: nanoplusBE@hotmall.com , Tel: +85577 666 899 —

U e 44904y
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AN Bﬂﬂﬂ |
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" We Specialize Design And Build In M&E
Product Electrical System



COMMERCIAL INTERIOR

SPACE senion oo

PROJECT MAMNMAGEMENIT

SR, Strest No. 252, SPACElogic Gallery, Phnom Penh Tel : «B55 23 633 1723

wwnar Tace book comifspacelogic.cambodia wwhw. spacelogic.asia contact@spacelogic.com. kKh

dediguer-select furmishings for the discerming.....
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i ‘Gallery, Phnom Penh Fel © «B%S 23 633 FE80

Ground FHoor, No. SR, Strest No. 252, SPACEDG
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Doing

BUSINESS
In CAMBODIA | ot




INVESTMENT ENVIRONMENT

Aside from abundant natural reseurces and lewecost labour, the Royal Gevernment of Cambadia has snacted
legislation specifically designad to atiract Fermign imvestars and in this direction, the gevemment offers snermaous
sconomic potentials and exczllant incentives for borsign investments.

It is ane of the birst countriss in the Makang region to sstablish o free markst sconamy. In 1993, the principls of free
anterprise was enshrined inthe national constitutizn, and in 1904 the Matienal Assembly adepted o |iE-nru| irvestmant
regims smbodisd in the imvestment law.

Ta achisve its social and sconomic developmental goals, the govemment sxdands gensrcus, compstitive concassions
for direct private and forsign investment, sspecially in tourism, energy, physical infrastructurs, industries profective
of the emvirenmant, and indgl.lsrriaa cantributing to prvincial and rumﬂm opment. Cambadia has proven to be an
atiractive kocation for low-cast, labor intensive and expert-arisnked manutacturing. The Council for the Deselopment
ot Cambedia [CDC], sstablished under the 1904 Investment Law, serves as a ane-stop shop For investers, radically
recucing bureavcratic red taps where rprsentatives of related ministries help irvestors with Tﬁe nesded work permits,
licanses and registrations.

WHAT YOU SHOULD KNOW

Londl wwmirship is alihough resmcted ondy to locals, Duf forsignens can lease for up to 70 yvears. Domastic and forsign
irmsestrnent is pesrnitted oy Iaw, and thare i legal protecton against nasonalizoton of azsets ond iINNEoEnon of price conimols
on goods and sendces, as well as legal assurances tnat capeol, interest and offer financial obdgaticns may o feely
repanate, mokng if Sven Mo encouraging.

ImvesTTnEnt projects may e 100 perent owned Dy O forsigner, and skibed owarseas wokers moy be employed. Foreigners
ae pemitted to have 100% cwnership of second stoesy and cipowe aparmment nouses. Tax ncentives mciuds a nine parcent
QEMSNIUs Conporate incoms fox rahe and fox sxemption on profts of up 1o 8 years.

Cormbodio is o most fovored nadion [MEH) and enjoys sysem of predensnces with regord 1o its rmopor oding parners inciuding
Austigia, Canocda, Buopesn Urion, Japan and USA. The REC is also s2eking more acoess 10 intematicnal sourcas of finonce
for pivate invesimmens. Camoodia is The memicer of he imemational Center for Seterment of Invesmeans Disputes [KCS0).
Tne ASEAN Development Bank (S08) s making tunding ovailabie 1o poivoe invesiors.
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T conduct any business in Cambaodia, ons has to be approved and registered with the Minisiry of Commercs
ot the Kingdem of Cambedia. Abowe is a sample image of a business certificate issuad ty the ministry
vpan successhul registration of the business.

SHICK  lahil @



Avoidance

of
DOUBLE TAXATION

For the benefit of oll Singoporeans in Carmmbodia, Singopors
ond Combedia signed an Agreement for the S&woidonce of
Ciouble Taxction (OTA] on 20 May 2016, The signing tock ploce
in Singapore between Ms Indranes Rajch, Senior Minisker of
Stote for Low and FAnonce, and Dr Aun Pommeonircth,
Cambodia’s Senior Minister of BEoononmy and Finance.

The OTA clonfies fhe faxing rghts of both counties on oll fomns
of irome flows anising frormn cross-border business oclivifies,
and rninimizes the double foeofion of such income. This kewers
barmiers o cross-border investrment and boost friode and
of Double Toxafion Agreement (OTA] between Singopoe and
fhe Royal Govemmmeant of Cornbodia entered info force on 20
Cec 2017

@ SHICK, |oh

“Cambodia is a most
favored nation and
enjoys system of
preferences with
regard to its major
trading partners”



A Primer on Conveyancing

Pro is o growing part of the
Cuﬂglun auc?’mm}r ::lﬂndp’rhmughum
the country there are interesting
opporiunities for investors, businasses,
and individuals. However, to take
advantage of thoss opportunities, and
to avoid common pitfalls, it is imporkant
to have a clear understanding of the
lagal framewcrk for property in
Cambodia. In this article, we address
some of the key iswes for persons
considering a property investment in
Cambodia.

Wheo can own land in Cambodia?

The basic rules on who can cwn land
in Cambodia are l-imp|a and clear.
Under Cambodia’s Constitution, the
Law on Investment and the Land Law,
nn|:|r Cambodian  citizens  and
companies of Cambodian national iy
can own land. In arder to be deemed

a company of Cambedian natienality,

in Cambodia |

the company must be inco din
Cnmbndpi?:l ::;nd at least Mﬁa
shares must be owned by Cambodian
citizens or other companies of
Cambedian natfionality. As to the
mmaining 49% of the shares, they
could be owned by forsigners.

Who can own condominiums in
Cambodia?

Foreigners may own units in a
“co-owned building,” which is akin
te a condeminium [though co-owned

buildings can be structured to include
retail, commercial and other spaces,
so long as part of the bui|dP1ng is
residential]. To be structured as a
co-owned building, the developer
will hawe to ma a  separate
application at the Ministry of Land
Manag ement, Urban Planning and
Censtruction [“Ministry of Land”], and
the M inistry of Land will issue
certificates of fifles for each of the units
in th & coowned building. Most
build ings in Cambedia are not
siructured as co-owned bulldings and
typically enly the newsr condo styls
buildings are co-owned buildings.

Foreigners are limited to owning not
more than 70% of the fotal surface
size of all private units in the co-owned
build ing. Foreigners are prohibited
from cwning any private units on the
groun d floer or any underground

Floars, as forsigners cannct own land.



What is a hard title and a soft
hifle?

Hard Tites

Farmal title cartificates that svidencs
ewnership over land are lssusd by the
Mini stry of land, a Previncial
Department of Land, or {in the case
of P hnom Penh) the Municipal
Depa rtment of Land, and contain
afficially demarked beundarizs and
a registration number. Formal fitle
cerfificates are unctfizially refarrad o
as “Hard Tiles" in Cambedia. Thaugh
thare ars sseveral forms of Hard Titls,
Harel Titles issuad by the Ministry of
Land as part of the Lard Management
and Administrative Project ["LMAP"]
intreduced by the Warld Bank are

gen erally considersd the best and
saafest Farm of hard titla.

Soft Titles

Aside from Hard Tilles, persens in
Cam bodia may possess other
documents that evidence cwnershi

or possssion of property [“Soht
Titkes"}). These other documents are nat
issusd by the national, provincial or
municipal authorities, and if thers is
a conflict with a persen possessing a
Hard Titls, the person pnu&aaing%‘m
Hard Title will be desmed the cwner

of the property.

As to what dacuments are generally
elemed to as Soft Titks, they are
typically  sales  and urchass
agreements caerified by the local
authorities, being  the  sangkat
[cemmuns) or khan [districi].

Scft Tiles are still relatively commen
in Cambodia and TEF;T;" u|::|:dr
roperties may not qualiby bor aHa
'IEiﬂaF.aﬁaﬁ T'rful:ra raczrda are typically
maintained by the lecal avthorities,
whersby Hard Titles are maintained
by the national, previndal or municipal

autherifies.

A key difference batween a Hard Titk
and a Soft Title is that encumbrances
[such as hypothecs and perpstual

leases) can be reorded on the back
side of @ Hard Title, and thus can be
held cut againstthird parties. For Sobt
Titles, thers is no official mechanism
o record encumbrances, and fhus,
encurrbrances cannct be held out
against third partiss.

Do | have to pay any taxes if |
buy a praperty?

1052 VAT GPFI“EI-E: to the sale of any
construction (such as buikd ings, homas,
apartments ane condomini urna] if the
szllar is a Co My ra-giaha-rad with
the Ministry of Commence. VAT does
nt u::hm"}r upp|',r1'u the sale of land
itslk.

There is also a 4% transfer tax on the
ransfer of immoveakls properhy,
which includes land, aparfments and
condominiums. The 4% transfer tax
::||:-|:-|I-aa mgurdhﬁ& of whether the
property is a-ubia-nr te a Hard Titls or
a Soft Titls.

Cnan annual basis, CONTISNS
must pay a property tax of 0.1% of

& property’s value [subject 1o an
sxemplion on the first 100,000,000
rizls of valuation). The fox is assessed
an the pruparl}r"a value as determinesd
b-],r the Ministry of Economy an

Finance.




What should | pay attention to
when buying properties?

As a first step, the buyer should always
conduct a titls ssarch to confirm that
the sallar cwns the property and thet
ther are no encumbrances registerac
an the titls cariificate. IF the propsrty
is subject ta a Hard Titk, a formal
land titls search can ks conducted ot
the land department and the land
department will issus an eficial search

reprt.

When reviewing a sale and purchase
agreement, a buyer should pey
attention ks whather the purchase prics

includes VAT A buyer should alse
clariby which party will pay the

A%, transter tux befars signing the sale IDUI'Ghm-E agresment is not the official
and purchase agresment. A buyer and transher form, which is called a
ah-::ulpd be aware that the sale and  Vente Definitive. The Vente Definitive
will need to be signed by the sellsr
and buyer at the land offics.

If buying inte a co-owned building /
cendominium, the building must have
internal regulations that address the
management of the building and,
ameongst  other  ssuss,  how
management fees ars set Thess
regqulaions  should ks caretully
reviewed.

The akwe informeation s far reference only and shoukd ot be relied on as lkgal advice.
one should alwirys seek legal advice before acquiring a property.

This article is contributed by M. Jay Cohen of Tilleks & Gikbins (Tambodia) Ud. IF you
have any questons about land Issues in Cambedia, you may contact Tilleke & Gikbins
whom we are sure, would be more than hoppy fo assist. Mr Cohen con be reached
af fay.citilleke com oryvou may also confact Ms. Sophea Sin at sopheastilleks com
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CAMBODIA'S MOST DYNAMIC AND
DIVERSE EVENT PRODUCTION COMPANY

OUR SERVICES
CONCEPT DESIGN, EVENT PLANNING AND MANAGEMENT
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Your Personal Bank




Not Every Bank Is The Same

PhillipBank

A Mamber of PhillipCapital Group, Singapore

More Comprehensive Than Ever

K Eiﬁ%ﬁ

’LI{! N

| epmeradame o ® P Bl el Doy Wi papens|

We gre lpokng to scguire 100% of KEREDET MH o ensble
us bo AEnoFT & Lisfoed s ol enlerpiues blorn g e
i |'.I|L'r|'.n.|:|g KEEDIT 1o ba thesd financiad ek TFd, |in thr
sarne way many prefer io bank with PhallipBank. If there =
any, ‘the only ursderpinneng reason for ow takeover plan s
inply ane o exdend oul firersial pariresilel 1o mane
e liEpreneuis with e paal o succeed

PhillipGeneralinsurance
Your Parfmer dvr besaromr
A Memiwr of PhillpsCopinal

A your financial parres, ours s also 1o ensund Thal you
protect yoursell and the things you walee such as yous
home, office, warchouse, stodks, wehicles and other
waslusalhles from the fimanosl impoct of nsks. beg and small;
ficem Tine. Mo, sldmim sl snidiniads to el accslants,
mishaps and haafth or dwvan irom the costs of legal actiaons
We are Ixensed to insure and protect your rsks

[Epmisisatit=riariat]

PhillipLife
Yo Partaer do Lik

A Meniser of PhillpCagaitea!

Mearvalale, we bave abilamed in-princgle aapioval o
e Lile Ieuiances policss o weell ail sxjpecl 10 iecehiv 4
full Licersce soom. With ife bemg full of uncertaindgies, all
your efforts, business, loved ones and family should be
secued in the event of a sudden mshap. & life insurance
L s basically 1o ensuse that life goes on for ane's Eamily and
Jloved ones in case one 13 r0 longer around

enasnank camecdia () (6 @) D)

@ 023 862 777







The Views Of

A VETERAN BANKER

in Cambodia

Q: Mr. Ong, you have bean a banker for more
than two decodes, having workad with the
Standord Chartered Bank, which incuded a
stint s Couniry of the bank in the
early 2000. You have wilnessad the smergence
of the economy and the development of the
banking sector. Please share some of your
lqrimn':l:ﬁ':rrdunlfnlrhhl of
our members and polential Singoporean
invesiors who ore inferested hnnm':hr
Cambodia as an opltion for investment.
Cambodians as it is nulritious and rich in prolein.

et 0 s e b g e

Manager of Standard
Erhﬁuhhdhhglm ﬁ&bmhuhdmnm

in the Mekong region, and of courss, Cambodia.
In 1999, the minimum coplial requirement of banking

Insttiutions in the Kingdom was raissd o
U$13 million from milllion and subssquenily io
U$37.5 million in 2008. all commercial

banks, including subsidiaries of foreign banks, Micro
Finance Instilufions and Micro Finance

Taking Insifutions are mquied fo increase their
minirmum again March 2019, For
Is U$75 million.

In the 1990s, bank failues wems NOT uncommen.
However, foday's banking Is much beiter
i e hois Rty much. Siilrks
the Micro Finance Secior (M) has alse

much. The increass of capital equirements and the
more recent infroduction of lons for loans are
sean os measurss io move the MA secior o be in
closer alignment with commercial banks. This s o
wmhmimnﬂd;::hir:ﬂyﬂm Is now a
move IFRS accounting
standards.

Meamwhile, | olsc understand that the Mational

Bank of Combodia s offering deposit
Insurance io protect the in the event of

mﬂn similar to what 1s available in Singapore

A Chat With

Mr. Ong
Teong Hoon
Of PhillipBank Ple

Gk For the benefit of our members, can you
throw some lights on the differences in offers
and services between Micro Finance
Institutions and Commercial Banks?

hﬂmfm%ﬂﬂhﬂdﬁmmﬂwﬁ;
ing instifulions which typically maney o
poor; and do not eollect Tha loan
ummmw a few hundred to a few thousand
ﬂﬁd m.hﬂﬁwund:um?rn:ntnm
I can depaaits
bocks unlike For all intents and

purposss,
they operate like banks excapt they do not handle
international funds transfers for customers.

They are regulated by the MBC and thers appears o
be a move fowards regulating them in a similar manner

as banks.

Ower the recent months, we've chssrved a convergenca

of between the MHA Innhrmdmmudd
banks MDls their loan sizes to
a few hundred sand dollars while some commercial
banks reduced their loan sizes maiching those in the
MH sector.



It is inevitable that the line between
customer segments of MFl sechor and
commercial  banks' SME  sector
becoming hazy. Soms commercial
banks ars also seen sntering into the
car and metersyels financing segment
and other consumer financing as well.

‘W hear of some small MFls lecking
for buyers and alsa some fairly largs
ones contemplating on becoming
banks. This may be a consequence
i the lending rate cap of 18% pa.
that was imposed in April last year.
The sustainability of some small MFAs
will b= under cless scrutimg as the
operating costs of MFls tend 1o be
pretty high.

Cansclidation is something that can
be expacted in the foresesable uture.

Atthe pointof this interview, PhillipBank
is preparing to merge with KREDIT
MH and should be finalised ance the
Sale and Purchase Agresment of the
remaining shares held by the mincrity
d‘uurah-:ﬂgar is approved by the
Mational Bank of ':ﬂl‘nbﬂdiﬂ. The
merger will enable PhillipBank o cover

&rEcd'h::m of the pyramid as well as
the SME secker in 20 out of 25
provinces with its network of almast
100 branches naticrwids.

G:'l_'i_uu ﬁur_li!l-,lnmﬂthfk'

huppnhq in ihi,nrrﬁﬂun?

A: There is now a puah terwrards
promation of Ehmer Rigl transactions
in the BCONOTY |:ﬂ:r' the Maticnal Bank
of Cambedia and come December
2012 all financial institutions ars
raquir&u:l to have at least 109 of their
lean bocks in the kocal cumency, the
Riel. Currently, almest all the bank
ksans ars in LISD and ﬂmi|ur|}rumnga’r
the MFls/MDIs as well; much of their
ksans are in USD. However, in kandem
with I'|EHIE|‘||5!DLIFII'IE countries,
Cambaodia is alse meaving tersrards
de-dollarising its BCONCmYy and ons
mary notics ﬁmt in 2017, the Royal
Govemnment of Cambaodia required

all service providers to quote their
prices in KHR. Haow munj'lia can be
accomplished is kft to bs ssan
Maanwhils, | alse foreses that
Cambodia SCONOMTY may ba mare
and  more  linksd  with  Chiness
currency, Tuan, becauss of hug& trads
and imvestment volumes between bath
countriss.

mw‘ mn‘ i

.hm' i<

A That is ancther warldswide trend
which has alse arived in Cambadia

but still ot an E|n:|r|',.r shage, the

dig'rﬂzuﬂun aof banki processes an
E::-ducra. Int=rmat ban ing and maokils
nking are standard fare in maost if
not  al dmhpad counfries  and
sevaral banks in Cambedia are
already  oMering  such  services.
Heowevar, |n::re-:|:a-ing}:r' pupa-rla-:a-:a- and
a wider use of tablets in enboardin
custemers will arrive in Cambodia ung
Mry &ven be sconer than axp-a-:had.

Cashless paryments, with FiPay leadin
the n:hnrg:f ars $|c-w}:r' PEE1 aureﬁ
gaining fraction and we expect this
to take off as it has in India and China.
We are oaware of several EWallst
operaters in Hhe spIce and with the
Prakas en Payment Services Provider,
this ssts the framswork for the
dmhpmanr af this aspect of Funds
Transfers. We are aware of a few
banks that ars aﬁ&rlng E:Wallst
sarvices and there will be more to
COME.

Currently, Elcironic Funds Transfers
and FAST payments which cater for
-:i::m&lﬂin: Risl  tra ns.fa-ril are
complemanting Wi and  Trus
Money, the major ;?u',-'era in this
space. Thers ar a few other smaller
players too. E-commerce s abso
gaining fraction and one wonders how
it will impact the mom and pop shops
which are around almast every strest
comer in Phnom Penhl

In some sense, thess developments
have cvertakzn even Singapore which
is now strugg ling to gain traction with
its Paylah, Pay Meow, Liquid Pay and
some other E Wallets. However,
Cambodia has the advantage of nol
having a legacy like Mets in
Singapoel

,m%.ﬁ::

A: Perhaps  what  Singapeorsan

Investors in Cambodia need s a

banker that s Familiar with  his
compary  and  bockground in
Singapore  and  this s whers
F'|'|im|:nEu'.:|n||:r a  whelly-cwned

Singaporsan bank, comes into play.
Fhimpgznk belongs to the E:ll:"uf&
cwners as Phillip Securities Pie Lid, o
hausshald name that pisnsered the
Internet  Trading, POEMS,  in

Singapons.

Although PhillipBank beought ovwer
Huvargg DBS Commar: al E-::':E Ple anly
in 2014, it has senior officars who



have k=en working in Cambedia for
many years and also in banking for
a very leng time. Their knowledge of
the graund is hel phulto the Singaparean
imvestors whe lock at Cambodia as a
fresh pasture. There is affinity in being
Singapomans; it helps in fostering o
closer working relationship. The real
serious advantage is having a fellow
Singaporean mﬁamund knowdedge
adyising one ancther and sharing his
sxperience frankly and openly with
wauld-be investors coming inte the
Kingdam

Whilst bank services tend to be
somewhat  commen,  what  a
Singapoman investor could do is to
hearve bank Facilities from their bankers
in Singapore, fat a much lower
borrowing rate] and pldge sscurifies
in Cambedia -.'|n-:|r the bank in
Cambodia can be their Singapors
lender's security agent and of course
PhillipBank can be exposed to the
Singapore  investor  against  their
Singaperean bank guarartes as well

PhilipCapital  Group, of  which
PhilipBank is a part of, grows its
footprint in Cambedia since 2001,
when it imested in First Home, a
precursor o First Financs, and then in
2012, invested inte Kredit MFI and
finally in 2014 inte HwargDBS and
changed its name fo PhillipBank. In
2017, PhillipCapital Group  was
eticially granted a license fo apsrate
Phillip Generml Insurance in Cq:lrn".u:dii:l

PhillipBank is rmady te shars our
confidence and aptimism in Cambodia
with any Singapaors Investor leaking
at expanding its Ffoctprints  into
Cambadia.”

Thank you very much Mr. Ong. These
are valuable insights indsed. We
appeciate it

“Today’s banking
regulation is much
better and the

system has improved
very much”




MEDICAL INSURANCE IS NOT AN OPTION
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GENERAL
INSURAMCE
CONIPANY

CAMBODILA

+ Best General Insurer for a third year « A+ financial rating « Leading 46.8% market share

Forte Insurance has recelved numerous awards, Including being named Cambodia's
Best General Insyrance Company three times. We may be Cambodia’s cldest
ingurar and the market leader for more than 15 years, but we will not rast on our
laurals to continue to win the nation’s trust.

.. INSURANCE
www.fortelnsurance.com




BP Healthcare established since 1982 in Malaysia.
We are the first laboratory in Asia to be accredited
by U.5.- based Joint Commission Intemational (JGI).

m

Call us today for your
free health screening!
= 14 Al

End @ 13, Monhneng Bwid 05t 501,

::'ﬂlluh.'lr Urnpsey d, | Maksrn Diairect, Phoom Pond, Lemiboda
Tl:+855 23 213 188, «855 23 113 169 Fax Ne: +855 23 11 &30
Fimad: Epcambisda B phaeel e eoom

Wobsie: wwws bphsalthcan.com

Fi: BPHealthcarslab

Axis Residancas Is tha first condominium In Cambodia to be avaluated by Bullding Construction Authorily
of Singapore for the Green Mark assessment ‘»
i 1 "W |
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2 ' ﬂmﬂﬂngmﬂuﬂm:innwemrnueﬂmhdmiﬂ
12t century bt that wos the fiel-finne silk octivibies n fhe couning wee
; thankz fo fhou Doguaon, a Chiness Ciplormat who amved in Angloras
of King Indroreosman llin 1286 CE M&mthﬂemﬂnfﬂmbndu:
Treluﬂunthenple,mfhecﬂvh'mdﬂ:mm#" Hhee
copital of fhe Khmer Enpire. The banke of the Bosoc and Mek
the a of present-doy Phnom Penh, were whese sik ocf
werne firgl holiced ond ecosded.

Howresver, it woent undil the 19h century that sik weaving become a formal and

a widespreod proctice in Combodio and ocres the region. Between fhe 19th

e cerfury and fhe 1970z, the Cambodian sk indusing grew forand wide. Weaving

?__;_--"“' =chnigues improved trermendously dunng that ime ond guickly goined
fhe use of dye fo produce unigue pofiema

The Carmbodian silk nduging was going great guna undil the Khmers Rouge egime
diznupied and almosl destroved the indusiny completely. The induslry waos in ids
daorkest period between the late 1970z ond eary 1990 but i started fo revive
‘ duning the pencd of the oneilional gevemment fhat ook over the eine in 1993

Bxquisitely beouliful, Combodian sik i soffer than the sk produced in most other
counties. Civil unrest in Combodia dunng the 70z may hove almost destroyed
the ailk ndustny but fordunately it survived and i now moking o comebock—a
ITHEBEIVE O

»







What Makes
Cambodian Silk
So Special?

Frorm roising silk womns, growing mulbemy leoves, o
harvesting fhe silk threcd and weaving, the procsss o
produce those beautifiul Cambodian silk pecss iz
delficote and fedicus. Pure Cormnbodian silk is frue sight
to bahicict uniqusly shyled in both traditicnal and rodeam
potterns, the fesfure ond feel oee very differsnt from the
run of the mill cormmenly ovailable in the morket. Thay
are highly sorf after ard used o producs luoury shests
ond clofh=s fif for ropaliss.

Wormsan in Comnbodia start to weove sk in their sarly
teens, moking silk weoving a rmajor part of young gil's
technical educotfion in Cambodia.  These gils ore
faught cnd exposed fo fhe lotest weoving technigues
o help them preduce manelous pieces o excel in
the wiorld market,. From atfendirg to fhe Bombys rmon
wormis, picking the mulbeny leoves, fo cleaning, spinning
and fiuffimg the sik coooons, the process i onby cne
part of the lengthy procedure before any fiore con be
realised. The process of silk making is highly cormplex
and lobow intensive. Nothing should e compromised
to ensure quolity. This is wiy genuine Khrner silk mode
frarn the Carnbodian silk wormn yarmn ard spun by bard
in Cambodia by Carmbodian weowers are mafed as
aixout the best in the woid, hence the prcss o cover
the very lirmited supphy.

@I SHICHK, [ahl




About 0% of sk sold n Combodio ae mode from
vam irmpared fror Vieinam, Thaillond cnd Chinog. Beary
of fhess wams have different charctenstics and wery
urilike the yams produced by Camibodian sik womns,
which athocugh genenotes lower in volume, bt the
quaiity ks definitely fimer. In cddifion, mony are "blendad
coniaining a mix of fibres weoved with the silk. 5o, in
coking for some good quality Cormbodian silk, # is
definifely worth taking some fime to leam about the
Eilk” on offerin the mordket before moking any purchose
tach of fhese Sik has o differsnt fes! and wvisud
chorootenstics

f wou are eally locking to buy Sk pieces, cne rus of
thiurnk is o ignore everything thust ot you by vendors
necr fernples. Those are mostly inferios machine-mode
preducts from Vietnorn or Thaidand, which rmany moks
good souvenins neveriheless or for perdhops good for
rough evernydoy we since they do lock alight fo say
the least.



|

“if youlare truly looking

own a piece of quality

nuine Khmer silk, be

pared to pay the price.
t will be an i




“Cambodian Silk
is Indeed an
indigenous pride
of the people”

There cre a few plocss wherne you can hove guclty
Cambodion silk. InSiem Reap, The Artisans o' Argkor
Motioral Sk Training Cenhe ot Puck uns a good
facility and so does fhe KTT - Institute for Khrmer
Trodificnod Textles.  Visit the Old Morket/Paor Chas to
foke alook Thems was o good witeup about o silk
selerat Shop #14 inside the modket. She sel: geruine
Carrbodian silk and her prices ore said to be rmone
reascnaile that elsewharns

Im Phricrn Penby, fheee s a fine Khrmes silk shop locoted
ct one of those comers closer fo Monivong Bhed,
copesite the Psar TirneyMew MakstCentrol Markst

The shop cames stocks of genuine Ehmer silks of
cl grades. Sevesal of fhe staff specks English. This is
clsowhere the rmoee affluent Cornbodians in Phnomm
Penh buy fheir siks to than fake fo their failors.

There is also the Sk Bard or Ech Doch, o psaceful
respite mot far fo reach from Phncen Perd Silk Island
is horme fo a silk weoving vilkage ard sk c=nte, whers
you con see how the silk producion peocess from
kbeginning fo end, frorn rulbemy-chomiping sik womns
in golden cocoons through to the complex monual
loom weaving process, which reguires a dexternty
cind mermony thiot would be the smey of roany.

The mncin sk weaving cenfre iz just o kilcmste owory
frorn fhe ferry diop off point, and 5 home fo o
collecticn of beautifully constructed houses undsr
wihich weowens pafiently weave af their loorms, tuming
cult simpds but finsly crafied silks scanves and skirs.
Sorme of those weovers use geruine Ehmer Yam
cithough a greater nurnber of tham wse the cheoper
impored ones dnce theair torget custormerns are towists
fhaat just want o silk piece o hao,

All said and recommended, if you are fuly locking
o own a piece of quality Senuire Khmmer silk, be
prepaed to poy the price. | will be an irestment
you will nof regeet. Awoid geing for the cheapss
rrciiEncd that vou will regret kater, Combodian Sk is
cfter cll an indigenous pide of the people; just os
you will oe happy fo own o good piece, they are just
s hoppy o know thot you oppreciaie.
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ABLOY Cambodia Represantativa:
Safaty Security Solution Business (CCW Cao.Lid)
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Weobsite, www Bapgroup.com.kh

Providing the best for onr Customers, Employees & Shareholders!

Hotline: 017 666 889 |
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TRRSFA SLL

New Luxurious HoME LiIFT SoLutions For Borey AND VILLA

Trasfa SCL Singapore, backed by its Group's over 40 years of expertise in lift and branches in the reglon, Is a
Total Mobdity Solution Provider in South East Asia, providing and installing the latest technology for Vertical
Platform Lifts and Chair Lift which is perfect for Borey and Villa in Cambodia,

Vertical Platform Lift also known a1 Home Lift or Private Lift, comes a3 a fully integrated unit which can be
installed with minimal constrection, without needing a pit, shalt or motor room and it can be instalied indoors
of outdoors. The compadct design of such lift fits well Into tight space and allows door opening from multiple
sides. It is a safe and easy to operate equipment with low power consumption (single phase power supply) and
maintenance costs. With a multitude of design options, it affers elegant features that complement your needs
as well a1 blending seamlessly into your home decor,

Chair Lift provides users with sasy movement up and down the floor of their home. 1T can be used on a straight
of curved stakrcase and can be fitted easily to the stairs and requires no structural changes to your home. The
slegk and smooth rail system is comfortable and reliable with added safety features where tha lift will stop
immediately whenever there is obstruction on the staircase. Chair lift is pasy to use and the seat, arms and foot -
rest can be folded sway neatly when not in wse.
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Vertical Platform Lift

e —— e

www, Trasfa-SCL.com

18th Floo, Caniaddi Towsr 8315 Monmong Boulsand, Phoom Penh, Cambode Emal: PhivomPehngTrisfe- 50 com Ted: 4853 1060 D473 1 4855 1091 B183
Singapore | Cambodia | China | HongKong | India | Philippines | Talwan | Vietnam
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Singopore-based Tenih Agro Group Limifed's Venhune in Agomvood Culifeoiicon in
Combodia ks Poying Off In A Big Wy,

Ceaing for a mvese fokeover deaol on the Austolion stock monkeet, forgeied o
be inalised in early 2018, Zenth Agr Group Limited [ZAG] will be amongst the firgk
in fhe Agorwood indusiny o be public lisled.

Monoging Director, Dormy Wang, who sees himself more as o former thon he is
an enrepreneur o power esecuive of the helm of the ogri-business expressed,
™ feel very much o fomes ot heart . . .. | enjoy going cut o the plonfoficons, inspecting
the ogorwood trees ond monitcring fist-hond how the saplings ore developing.”

™ also comp out ot the ploniation when | om on-sile. That ollzes me o realy
expasience and understand fhe lifie cut thers; it enobles me o undersiond the
impoct our business hos on the community working there oz well,” he odded.

About fouw years ogo, Wong sow on opporiunity fo build o susioinoble ogn-busness
in Combodiao. Ground studies evealed thot abowut 30 millicon ogorwood frees in

Agonwood s a daork resincus hearbwood that occws in frees belonging fo the genus
Aguilasia [Thymeloeceoe family]. Reverd oz "Wood of the Gods”, the mesinous
wood is used os ncernse and for medicingl punposes. s resin, n disilled fom,
populary known oz Dud O, is o prized commodity that is without o doubt, the
most precious oromahic substonce on earth. Highly sought after for use as an
essental oil o well os o component in frogronces ond cosmelics, the pice of a
single kilogeom of this “Bgquid gold” [Cuwd Gil) in fhe: fist guorier of 2017 wos bebween
U518,000 and US&0,000.
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incculalion to opfimise the yield from each agarwood
iree maping three limes mere than the indusiry average.

While in the wild takes up to hundreds of
i s s L g ey
all trees in the ZAG planiation, once Inoculated, recorded

a 97% chance of forming agarwead.

ined, “In the many Cambodian farmers
cgcrwuml ings, unaware of the very low
Fmb:ﬁllr mhhmm
l-nhﬁulhlhllﬁlﬂlﬂ, providing proven
EHETHE te manufaciure products.”
has and Is manoging fis own plortations
in Cambedia. Curenily, ZAG owns about fen sites
comprising of four planiafions located arcund Sthanoukyills,
Cambaodia.

of Deve under the Minksiry of National Defense  working
of Cambodia, and through o mutual agresmeni, granted
occess fo sic million irees in Combodia.

Apart from iis own inoculants in Cambeodia,
ﬁlmhm plm'huh“d . Oud OHl,

its facilities o oll, agarwood
dipq.;mnmdhuunrmmmdhmm;mu

o managing a verfically integrated supply chain from

crops fo consumers.

AR

wlh:lm'; E
EE‘I{I&Q Imd {g‘lﬂiﬂ;:lﬂprlﬂ:,
(Taifelhuayuan| Dongwei

Co., Limited [Yunnan d
R T <o

This is in line with ZAG's sustainability efforts to develop
capabilties Inio the production of other crops, apart from

As part of the sirategic cooperation,
Taifel ko the lon Hs proven
tach in and o cssist ZAG in the ama of
tech will alsc bring In o ressarch

Wang added, “Along with strong support from the

Department of . Minlsiry of Naticnal Defense
of Cambodia, we am confident that the strategic
ﬂnl{buﬂhn“ﬂll}nuﬁphwnrdlmmmm
of Asla's leading ogribusinasses.”




the genus Aquilaria

resinous heartwood that
occurs in trees belonging fo
(Thymelaeceae family).

Revered as “Wood of the

:
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Ti Huhmluuhﬂundhwlwﬂqumuﬁmﬂﬁn:.nﬂ“ﬁhhhﬂumﬁrzﬁﬁ
to be lisled on the Ausiralian Securifies Exchange in 2018. The funds rised will be geared
nmhmumpmnhnphlﬁ[m.

Maoving ferward, ZAG will confinue o acquire plantalion assefs in Cambodia and expand fis asset
base intc Lacs and Thailand; develop new ventures in China and Asia-Pacific, as well as build on the
relationships it has succasshully forgad with local authorifies. Additionally, ZAG aims to develop and
“Mhmﬂpﬁlhﬂd&mﬂ-ﬂﬂm*ﬁhmhﬁdm pln:lut:lah
the fuure.

Cmui'l)r, hhhuuﬁlﬂﬁ—sﬂﬂ.mmi]h‘fdmnﬁmm, nts
great polentials, I:uulu:w-:Tuga by a fragmented markst and lacks standardisation. -

'IAGh}puﬂtulhrhabgumnfﬂulrd n'npmrq}:l'iuh}h listed, we will set

udutdmdhrhh&ﬂrﬁhhﬂd Iyundplm:,'mmh:hd hﬂlhgl“ﬂbw
Diracior, Danny Wang.

“Currently, the agarwood industry
is worth
US$6 - 8 billion”




The Clean Solutions That cﬂ)
Empowers Business L (e

and Drives Profit
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« Sngle poir o contact lor energy redds

+ Priwide end-10-gnd Wenkdy solution

- Ragl Wme monfoing & maslemance sugpon
- Cost and Return On irsestment Propclion

« Powver Faais

« Ships and Tankers

- Bolar ) Fumeces

- Aiomotele: Cars, Trucks and Motoropies
- Fanpswubio Enongy - Solar and Wind
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LS BATTERY FORKLIFT (CAMBODIA) CO., LTD
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CORPORATE PROFILE

Higed Technology is a Singapomr-based company hai spacinlizes
In desvaloning mnovaivse and eoo-iendly hathoom salulon -
enpompassng desgn, manulaciuing mankeling A supply of
PN (BEIDOMm produais

SINGAPORE GOOD DESIGN AWARD

Wila are pecud ko announoo thial fows oF our roducts have Onoe again
i s wan The Singapons Good Dewign Mark Assrd 2017 lor Fe innoeais
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LUXURIOUS MIXED
DEVELOPMENT

e Galkrady Luaury Developmeant Conssiing
of Graacka A officas, Condo & Shopping Mall

RENTAL GUARANTEE OF
UP TO 16% OVER 2 YEARS
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The Gateway to
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Residential

With the sconomic growth remaining
strong and the gross nafional incame
(GMI) having reached $1.300 per
capita in Year 2017, Cambodia has
etficially been upgraded o fit lowsr
middle income sconomic status. Maore
in the middle-inceme brackst are in
search of affordable modern living.
Devalopers  have  taken  info
considerafion facters liks n::lFF-::-r-:||::||=:-i|ll':.-'r
size and location of their projects o
match the preference of the middle-
income  group; offering  preducts
strategically to cater to the current
darmand.

The demand for aferdable residential
condominium and hc:l.lz-lng
developments  has  pushed  new
residential sales to a peint where o
widsr selection of afferlable preducts
are being intreduced to the markst
Given the significant numbsr of
families in Phnom Penh with a
cclkeclive menthly income of between
$500 to $1500, property pricas in
the $20,000 to $20.000 rangs

HICHE (ol

e —

fcondominiom)  or  $20,000 fo
$200,000 [shephouse) are proven o
k= the pnpuh:lr choices for the dual-
income couples in particular. For
axampls, the Sky Land Condos from
StarS; it caters toe this markst. In
addition o the increasi e numbs=rs of
middle incoms -::::-.l|:-|as- and fFarniliss,
sasier credit from keal banks has kept
the markst bucyant with bank and
microfinance  institutions |nnmn|ng
their criteria for granting ecredits;
rnu::klng it even more p-::ﬁ-aib|a for home
maksrs 1o purchase a propsriy.
Censidering the rake at which pricas
have risen, it is balieved that there is
still ‘upside’ petentials for capital
appreciation for midend housing,
given that urban pn::puh:lH-::-n of Phnom
Penh Mstropolitan Arsa is expected
to reach 5 millien by Year 2030

On the other end, housing pricas
continue to run high. Tum over has
kzen slow in the middle-wpper and
upperend housing sector, while price
has outstripped the capacity for most
buyers / tenanis o sither mnt or buy.
The cutlock remains resilient and
prices should go Hat as a msult of the

incraasing supphy. It is expected that

& awerage rent would decline
considering the abundant new supply
in the pipzline. An increasing number
of expatriates ars leasing autside the
trad ffienal arsas such as Besung Keng
Kang 1, Toul Kerk and the riversids
arsa. The avermge rent s likely to face
dowrward  pressures  due o the
availabiliy of more afferdable units
of new supply which are concentrated
in the amarging areas.

Location is the key to ansure viable
returns for er:,-'ara and owrners. With
the overall living amenities and
coneniences continuing to improvs,
emerging amas such as Chroy
Changva and Mational Read Ma. 1
should become maore popular ameng
the proparty E:-I.r:.rer!. and invastors. Best
locations  for  the  city’s  fulure
development are areas on  high
ground that are not affected by Heods
or those close te infernational schocls
and future public transpart access
[LRT] =te.

Rental yislds in Phnom Penh for all
classss ars still more attractive than
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Qur Services
* Property Management
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mest Asian ciies. Howsver, considering the bank morigage rates and average capital appreciation, the returns may
nat b= attractive amymore far some. Yield has fallen and when you adjusted the impact on inflatien, the annual retumns
enly stays at 3%, Thertors, only buysrs or investors whe have sscured assets in the past few years will be abls ta
taks the udwnfuga- af the recent yia|d compression, and sxit their investment with o decant raturn.

Office

The office market in general is lsaning towards “valus for meney’ and also asseciated with quality and location to
attract startup businessas coming fo rent the space. At the same tims, both lecal and anlgn Companiss are confident
absout their business autleok in Cambedia. Thus, Phnem Panh's otfice market should bensfit fram thess positive business

sanfiments and the current sconomic B ansions of Cambodia.

Demand from Chinese companies for premium lecations, prime rents of Grade A and Grads B office buildings are
likeby 1o remain in the immediats fulure. Met taks-up is at the healthy levsl and offics space occupancies stand over
7% (Grade A), and 85% [Grade B) buildings, respectively. Canadia Tewer, Phnom Penh Tower and Vattanos Capital
Tewwear are still pepular amang mainland Chiness companies where new kases signed are mastly medium sized with
space of arcund 1000 square fest or smaller. Demand has mainly driven from property developsr, legistic and
insurance companies. Rent is expecied to remain Hat, orto be broadly stable in Year 2018 while lecals and multinational
companies will be less liksly to downsize their opsrations in Cambedia despite staying cost conscious.

Far the existing Grade C office buildings, the compstifive rental envirenmeant has encouraged building cwners ta
upgrads to better quality spaces, given the increase in compstition and the eniry of betterquality Grades B spacss
ta be mmp|a-1'ad and made available to tenants. Growth in Grade B/ Grade © office SPOCEs 3 friggarad b-l,-' a wvosl
amaount of new ventures of lecal companiss and the startup companies. At the same tims, the concept of co-working
space was infroduced to Phnom Penh lately. Mew startup companiss are abls to cut their costs down with their
resilient working capital without compremising the quality of the workspacs by cccupying their business at the co-
working spacs.

@ SHICK, lonl



Mew supply will be more evenly distributed across the
Grade A and Grade B offics spaces in the upcoming years.
This provides opportunities for tenants ko occupy, relocate
to a new office building as rent level is compatitive. With
the impreved connsctivity via Menivang Boulevard and
Besung Keng Kang 1 meighborhood, befter business
amenitiss and supply of new quality offices, it is sxpected
that Mac Tse Tung Boulsvard will meinvent itself as o
secondary  business  district for  professional  services
sxcluding financial sarvices. Mew propets has achieved
the pre-commitment rates of cver 800 thanks 1o the lower
atfice laasing rates as compared i the traditional office
buildings aleng the Meoniveng Boulsvard.

In general, the offics lsasing markst has rgained mementum
since Year 2017, Recent take-up lewels reveal a mederate
performance after the arrivals of several new office buildings
from all grades since Year 2014, thanks to the sushain
demand that has helped improve the markst’s absorplion
rate. Given the current vacancy rak against the srengthening
leasing demand, overall rent should remain stable in Year
2008, Othes rents should bensfit from stronger demand
despite higher supply in Year 2018,

Retail

The total inwentory of the modsrn retall supply pehich
included  community  malls, shopping  centers  and
hypermarkets) in Phnom Penh is still mlatively low. The fotal
cumulative supply of medsm retail format in Phnem Penh
currenily stands at less than 500,000 sqm and this suggests
the potential for Further developments. Growth of retail
spaces is seen to continue with the imminent supply and
upcoming compktion of Phnom Penh Megaball, the Bridge
Retail Mall and Asaon Mall 2 st Until the end of Year 2018,
a further 200,000 sqm of retail space is expected to snter
the market; almest all of these fulure suppliss are retail
centers for leass. All of the above shopping canters enjoy
a relatively high precommitment rate. Whils occupancy
of malls remains strang at over 25%, the continuation of
supply of mall spaces, and the prassnce of anline stores
should be nokd.

Landlerd has to be more ceative in developing their
shopping centers in the fulure. In recent years, after the
complation of AECOM Mall, lowsr class shopping centers
and marksts in Phnom Penh showed a declining trend in
occupancy rates. As a result of this, their pricrity is fo boost
their eccupancy rates instead of their uaEing rents.

rtfrom the projects under construction, af least a number
cammunity malls are currently in planning stages whils
shopping centers within the mixsd-use developments are
expau:’rejm contribute ko the major growth. With the currant
retail supply, modest kasing performance is chserved with
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stable cccupancy. Food and beverage (FAR| and fashion
retailers continue fo open outlets as consumer demand s
strong. The best mference to justify the performance s to
lck at the cccupancy level. Cccupancy rate is sxpectad to
k= stable with inquiries from both local and intemational
brands. The trading level and spending powsr are also
impertant 2 sustain the shopping center in the lang run. In
the past, a number of fashion retailers at AECN Mall sufferad
from declining sales and this has lad ta the closurs of their
shops. Consumers are becoming more prudent and sels<tive
in their spending ancd thersfors, shopping center managament
sheuld pay mere atention to the aelﬂcriﬂn {relerying the nant
mite or relocations] to maximize the mall traffic. At the same
tims, ::nI:Fenng rent should be reviewsd r&guh:lrh.-'

Although mast of the existing retail spaces are wall fenanted,
shopping centers should fecus more an tenant diversity. For
sxampls, in the vpcoming Phnom Penh MB?-,EMHIL fenant
segrmentation is also getting mare defined with its dedicated
FAE, I T. and Entertainment Zonss, ste. Retail developar also
has to reinfores with both lsisure and mereational activities
in their upcoming developments in orderte bring in the visitors
who will spend becauss these are the strong droaws For families
and amang the growing young population. At the same time,
shopping centers shuu?d}ﬁdﬂpr mor modemn features fs.9.
kstier natural lighting, expansion of commen spaces and
higher csilings e} in nrir to provide a greater shoppin
axparience to the vistors. The upcoming PH Diamen Muﬂ
and Mid Tewn Community Mall sheuld bring a new ratail
concept in their defined area. Demand should increase dus
to further expansion of some sxisting brands and local
businssses acquiring more forsign franchisss, hence mers
fresh retailers coming in to bring in a different shopping
atmesphers to the markst.



LIVING IN
CONDO

Condos are one of the most cozy and convenisnt pldditrh'
lrve in. Tl'mjr affer p|anﬁr af amenitiss, securniby, ar near
commercial areas and foster a sense of community. Maving
te a conde from an apariment or a house can maks it a litls
difficult for many o udfulf Give i fime and wou will start
enjoying the [oys of in a condo. This article will maks
your transition o condos iving Hﬂiﬂu
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PLUS SIDE OF COMDO LIVIMG
Lat's kook at the many benefits you will enjoy in a conda:

1. Little to Mo Maintenance

Unlike a large home and an apartment, condes don't
require much maintenance. You won't have to worry about
taking care of the lawn, the reaf or washing your driveway.

2. Less Chores to Worry About

IF you ar skeptical about lack of space, then consider

this — less space means kess chores. There will be few

rocms to clean up. You will get mors fime fo enjoy athar

ﬁﬂﬁvﬂim that you never gol time fe enjoy in a biggar
SUSE,

3. Comes with Amenities

Even thaugh each conde is different but almast all of them
offer plenty of amenities you can enjoy without keaving
the conde area. The amenitiss |nc|l.|c.!|e £y s, SwImming

peols, playground, tennis courts, and so much mors.

4. Frime Location

Maijority of the condas ars build at prime location with
beautiful view and COEN umsaibihl‘y b ahups, transport,
and rralls.

5. Increased Sabety and Security
Condos are wall n?:;ppad with sscurity guards and

COMBTOE 80 Yol "ﬁ"l" | $E{L|I'ﬂd.

HICHK okl

&. Afford ability

Condos are less sxpensive as compared to apartments
and hauses. Furthermare, small spoacs means you will net
have to purchase a lot of furniture fo fill up emphy spaces
like you weuld in bigger hames.

DECORATIMNG YOUR 5PACE

Livirg in a small space dossn't mean you can't maks it
lock goed. There are plenty of ways o decorate your
conda to maks it leok beautiful all the while giving you
E:!&n’ry of storage space. Here are a few home décor tips

Fcur mn-:ln:

1. Utilize Muli-Functional Furniturs

Condos are parfect far trying out mulli-functional ems.

Scba come bads, hollow coffes fable to store tams, wall

mauntad Faldable dining tabls and/ar writing desk, bunk
sds and so much mers. lock arcund and use your

creativity to add beauty with convenisnce to your homs.

2. Personalize It
Personalize your conda as per your infersst to maks you
teel more at heme. I you love traveling, frame a werld

map and |'u:|ng it crbeoe your bed or the sofa in ’r|'|&|hrlng

room. If wou are an arlish, d|5|:-|c|}r your art s’rrura-gi-:-:l"f
all aver your conde.

3. Add Gresnery
Since condos dont come with lowns, you are dafiniha-h-'



?Qﬂi?ﬁ fo miss the glra-a-na-ry. But there’s a :-imp|& sl ution
r that. Add live plants in the terrace, small lower pats
ini the |'nring racm and bedroom to bring nature Inaidl; If
yau dan’twant to put sffart in maintaining plants then you
zan always buy artificial anes.

4. Play With Lighting

Light plays important rels in dramatically changing
the lock of a place. Play with diffsrent lights to create an
ambiance you liks.

5. Hang Mirrors

Mazing a mirrar in your badreom and living reom will
maks it appear I:'i'El ar. Thers are so many wiays ho |:-|-:|r.:a
MIrTars in your -xrljn. Lse a large mirrer, or & pieces of
small mirrer squares fo d&cnru’rarﬁ'u& wall, place the mirrr
werfically ar harizentally, or vse a couple ob vertical mirers
with a bit of space between them fo give it an artsy look.

MAKE THE BEST OF COMNDO LIVING

With so mary bensfits and plenty of ways to decorate
your space, you can truly enjoy living in a smaller spacs.
Here is how you can maks r|'|& best of condo living:

* Enjoy your life without the stress of Ffurnishing,
merintenancs and cleaning a blg heme with cukdacr BICE.
Utilize all the fime that could herre been spent in maintainin
a bigger heme in deing things you enjoy the mast. Spana
miesrz time with your family, ge swimming and vss the gym
o gat fit.

* The free time and monsy you sawe up becauss of
downsizing to a condo can be inves in fraveling.
Furthermors, you won't have to worry about the s

and m:urﬂ'{:ﬁ your heme anymens thanks to the sscurity
systems of the condas.

# The safeby and securiby alsa eliminates the stress of
kecrvin ].-'c-ur{nrmfc-r axtendad parbd nfﬂrnanrfnrg&ﬂlng
2 bek your deors in a hurry or in case of emergency.

* “ou can enfoy the great view of the city frem your conde
whils sipping coffes ar tea in your terrace.

* The sense of community in condos will be great for you
and your kids and also it you are living alone. Itis a great
way to mest peopls and maks new frisnds.

Meving inte a conde is a great decision as it offers prime
lacation, sgcurily, amazing amenities, and kew maintenancs
living in an affordakle rats. Enjoy the p-arl:a of |'nrin5 ina
mm?u without the hasdes asseciated with living in a bigger
hormne.




A Home Is A Home,

Not a Warehouse

Develop good habits to choke off the tendency to hoard
and create clutter. Remember, a habit once adopted, kicks
in as a second nature and acts as a profective device

Bafore realize i, furning your home Inic mlmn;durh

ol sty respgrinl o v, == ey e &
fact a behavioral disorder. Also known os “hoarding d usually dossn’t realize
his or har inability or unwillingness o discard uhpdumdbnpummﬂinglﬁﬂhmnﬁl

thery are necessary or useful, or just couldn't resist passing up on ony bargal

If this scunds familiar, it's fime o make a conscious sffort fo check on yourself and siari dechitiering
your homs, in those areas whers the family nis. Pecple usually hoard because
they belisve an Hem will be useful or valuabls in the fulure. Someiimes they attach o
mlmﬂvdm:rhu.ﬂn it's too big a bargain fo throw away, but unknown i hoard
COUSES anger, munimiund:hptnnhnm‘gfnihmuﬁﬂ!,undlﬂm the
developmenti of children as well. Yes, i is that ssricus.

Te prevent or rid of the unhealthy habit, one has ko seriously focus only on needs and
Mbﬁmmlﬁﬂmdhmlmmrlnrﬂ Dlwﬁifmdh:ﬁhhnhhuﬂﬂu
and creale cliter. For exampls, you ish a hab# of putfing away

newspapers and or brochures. Mo more them under the fable in your
|I1.ri'gmm Remamber, a once adopled, kicks in as a natere and acts as a proleciive



To healthy ond clutterfres, work hard
{hwi‘::hgmnawhuhh. -

mawﬁmwﬁhu:ﬁ

what Is truly necessary. I.dﬁul:mnl:
= dﬂ;ﬂihnwmﬂmﬁh}hmuudrﬂmh

mdl:unﬂlﬂi-lmdumi 'I.?I:'Il'la ',ruuﬂ:ng‘.l

use amymore. You'l feel so much lighter and your
hnmﬂﬂnhmdgﬂrhﬂmﬂlﬁua

If havwe lots of stuffs in limbe on
mﬁmﬂhﬁm shoe boxes
or afiling cabinet with lots and lots of drawers to keep
them home neal. Save
one mmmhhﬁbqlhm
fape, twist ties and whainot that get used a lot but
don't really have any logical placs te ge.

habit of storing wherms the
e T e

around in the
i s complocency that leads fo cluttering in the first
plocs.

open. This may sound insignificont, bul

Impress upon yourself that Iife is about experiences,
not things. We're constantly being bombarded with

life is all abeout having the latest stuff, but studies have

shown, over and over that it isn't the things in cur lives
that maks us . H'amrax. mui'l{iwu

Irecsure mon
to buy more shuff, n*ymmlﬂhnmq“m nt
bea better spent on a vacafien or a nice night out. And
ﬂ]mmm'ﬂlwnhﬁldwmﬁrﬁmﬂi@

in your

h&mguli'fuf

aﬂnr Elurt habtts and all
tlinglwll gradually fall back in ﬂllli

“Impress upon yourself that life is about
experiences, not things”
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GED FC TECH CO., LTD. =

Supply & Inxtallation

Intrusion Detection Sysiens,
CCTV Sarveillance System,
Daar Access Control System,
Network Infrastructure,

Fiber Optic Interconnection,

Time Aticndance Sysiem,

Public Address System,

PABX System,

Guard Tour Mansgement Syvstem,
UPS vnimterrupted Power Supply System

IR N R NN N NN

Contact Info:

Frank Chan (Director) H/F:855 12 439 589 (English/'Chinese) Emall: frank.fetechi@gmail.com
Khan Choenn ( Techncial Manager) H/T: 855 15 604069 (Khmer) Email: chosun_fetechia gmail.com

@ VIMACO INDUSTRIES & ENGINEERING CO., LTD
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FAMILY DAY 201% - PHOTO ALBUM

We Keep A Good Balance
Between Work And

Friemos & Famr’@ ] e ey e
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VicPlas Holdings

Innovative Piping Solutions

VicPlas Growp was fourded in 1783 and & a whally
orenad swibidony ol YicPios infemalional Lid wiich k Bsied
on the Sngapors Stock Exchange. We inncvatively desgn,
rarafochurs and cihibule piging yilere ooros dvans
s I 1T

Duwr proguchs are wetoled m venous oneas wihich mchucs
wasle ond polobie water sysiems for residentiol hoemaes,
schoogk, commercinl ond incdusnal Duldings; undenground
elechical ond inlend bulding wire/ coble piping syshems
dala ond dgrdl Ine piping krlems By Melecommunicelions
COMponis,

Iconic projects supplied by VicPlas

Complete Soil, Waste & Vnet uPvc Pipes & Fittings System

Vicplas Holdings Pte Ltd  Sole Distributor
Innovative piping solutions HIGHPLAS INDUSTRIES Co., Ltd

No.8%, St 1018 (Manai Blud),

a subsidiary of Vicplas International Ltd Sanghat Phnom Penh Thmey,
Khan San Sck, Phnom Penh.

35, oo Koon Circle, Singapora 829110 Cambodia,

Tel : [65) 6262-38B8 Fax : (65) 6265 3003 Phane NG 687 777 / DA 319 E1L

Dl - wrpleavice s com, g websie | e o ple. s Tl ; ksng Sena i fucheies o m.kh




This Joyous Pariy was held on IS December 1o
celebvate Christrmas




Paint for iconic buildings
and beautiful homes "

With the amount of research and dedication poured into every drop of
Jotun paint, little wonder then that some of the world's most iconic
buildings lika the Eiffel Tower are painted with lotun, which has also
beautified milions of homes around the world, %0 know that wihen you
use Jotun paints, you aren’t wing “just amy paint”. You're also investing
vary wisaly in the long-term baauty and protection of your home

e

e

H _ AR

BOITLIN '{.mmmr LTD. Ba. 151 IPs iy Tsanel, n R JFH, Mas Tae T r|._||'-|'.-"
SeEnguar Tml Saas Prey |, Khaen Choamgsemaen, Fhraan Pesh, O ameacda

Tel- 055 TETSE T3 | E-madl invdelchBiomum. oo
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\ld -AuturmniEastival (s an Occdsion
ated (MIODSHBPO(tan Singapore.

Here In Cambodia, We Celebratea Tool




WORLD CLASS
TEXTILES & GARMENTS GROUP
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Shiok- Night

@) rlirnowsori rlotz| Mieranr2w2e
FEDRUNRL 2019

SHEOE NITE accws monthly
unlece supevceded by pvente

Magic happens when Singapoveans paviy
as friends and with friends
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v IMPORTANT

Yﬂu’ll never know when you may need them. ..

< Aﬁ
&PHNOM PENH

012999999 | 119

012896 628 | 1 i

'

.....
..........



SIEM REAP
FIRE STATICM
AMBLILARCE 548U

PELUCE STATESR

WWATER SLIPRLY
TRAFFIC MOLICE

SIHAMCLUEYILLE
FIRE STATICM

PLICE
ELECTRECITY [EDC)

TURIST POLUCE
EARCML

PHHOM FERH
KAMPOMG CHAM
TAKED

PREYVEMG

SVAY RIEMG
SIHARMCAUEVILLE
FOH EkG
EAKMPOT

KEP

SIEMY REAF
BATTAMBANG
PLIRSAT

KAMPONG CHHMAMG
BAMTEAY MEAMCHEY
FAMPING SPE
PREAH YTHEAR
KRATIE

STURG TRERIG
FACHIDLILEIR]
RATAMAKIRI

CIDDAR MEAMCHEY

AT BREAKDICAST &
TERY MG [24HE]
EMERALD GARAGE
MITTAPHEAP GARAE
SETI GARAGE

SWIFT TOWIRG

IMSLIRARICE [24HE]

FZRTE IMSURARCE

PHILLIP GEMERAL IMSLIRARCE
ASIA THSLIRAMICE
IHCZCHIME IMSLRARCE

0d3 760 133
0863 781 119
2 &30 399
N2 &30 B&3
2 &30 002
063 963 205
a3 780 123

& 200 700
D& 857 476
& 904 558
012 824 303
034 933 754
034 933 716

ORF 770001
ORF 770002
087 770003
ORF F7B000S
O8F FTR0O004
ORF FFBo00F
087 FFR0008
ORF F7B000%
ORF 7780010
ORF FFeo0n

ORF 770013

ORF 770014
ORF 7780015
ORF 7700
ORF 770007
ORF 770018

ORF 7780019
ORF 770020
ORF 770021

ORF 770022
O8F FTR0023
ORF 770024

2 w7 on
02 845 55¢
2 77 on
2 859 48B4

2 M 333
015 723 88a
N2 816 469
2 812 333

MECACAL [24HRS)
BAMGHDK HOSPITAL

IMTERMATIOMAL 525 MEDICAL
LY SREY WA MD

RLAGA CLUMIC

MAGA PHARMACY CEMTER
PHARMACIE DE LA GARE
RAFFLES MECNCAL CEMTER
TROPICAL & TRAVELLERS
MEDICAL CUMIC

CFFCE &

HCME MAINTEMANCE

[24HR 5

CAMBODIA CABLE TELEVISION
[INGUIRIES)

PESTELISTER

PESTCIILL

P&S [PLUMBIMG, ELECTRICAL, ETC)

WARLAM IMTEGRATIZM

IMTERMET

SERVICE PROVIDERS
MEEDMGHET
EZECOM

ZILME

Z3PER HET

DI IMTERMET

MIMISTRIES

MINISTRY OF TOLRISM
MINISTRY OF PUBLIC WORKS
AMND TRAMSPORT

DEFARTMEMT OF IMMIGRATICMN

TRAMSPORTATION
TAX] VARTHA
GLEBAL TAX

CHOICE TAXI

TUE TLIE SEVA

W0 WHEELS CHLY
LLZEY MOTOR

RIVER CRLUISES
FAMIEA BOAT

THE BLITTERFLY CAMBODLA

012 7é4 848
00 8464 546
023 214 ™1
012 280 ¢80
a0 81 7S
023 212 324
012 805 f08
023 218 2383
012 898 981

023 212 a8

012 808 O
0012 810 244
012 83% 83
02 822 291
012 807 aav

023 224 622
023 888 1M
023 727 272
002 380 000
023 227 Fob

023 211 593
023 427 845

023 890 380
012 434 847
012 854 233

012 855 OO0
023 222 480
a1 211 sea

023 888 023
048 BB D&Y
095 555 220
Q12 200 513

023 212 788

023 223 874
012 848 802
023 636 4100
012 502 B55




SINGAPORE
EMBASSY

#129 Preah Norodom Blvd.,
Phnom Penh, Cambedia

Tel: +855 [0) 23 360 855/856
E-mail: singemb@ocnline.com.kh

singemb_pnh@mfa.sg

Website: www.mfa.gov.sg/phnompenh




Foreign Embassies in Phnom penh

EMBASSY OF AUSTRALIA
Tek +855 {0) 23 213 470
Webslia: www.combodio.embossy gov.ou/

EMBASSY OF THE UNITED KINGDOM

Tek +855 X3 437 124 428 153
Websiie: ukincambodiafeo.gov.ak/fen/

EMBASSY OF BRUMEI
Tak +855 {0} 73 211 457 / 8
E-mail brunei@everydoy.com.kh

EMBASSY OF CANADA

Tak: +855 1] 713 470/ et 424 153

E-malt pnmpr@intemalicnal.ge.co

Wabslia: www.dlolimoeclge.ca/fcombodia/

EMBASSY OF THE PEOPLE'S REPLIBLIC OF CHINA

Tek +855 (0] 12 810 028
E-maik chinoamb_kh&mia goven

EMBASSY OF FRANCE

Tak: +855 3 430 024
oo ki

Webslie: www.ombofronca-kh.omg

EMBASSY OF GERMANTY

Tak +855 {0} 23 216 193
E-malbgermanembassr@everyday.com.kh
Webslie: www.phnom-penh.diple.de
EMBASSY OF INDLA

Tak: +855 (0] 23 210 912/ 913
E-mait hocembindio@on kh {HOC|
EMBASSY OF INDONESIA

Tek +855 {0 23 217 148/ 934

E-mail: kukppen Jh

Webslia: www.Indonasio-phnompenh.org

EMBASSY OF JAPAN
Tal: +855 3 7161-4
E-mail: Jh

ababie: www.kh.aemb-jopan.go.p/indecehim
EMBASSY OF SOUTH KOREA

E-malt:Cambodiofimotat
Fricapisy gy sl 10 S TR

EMBASSY OF MALAYTSIA
Tek +855 {0 23 216 178/ 177

E-mait mveppenh@online.com kh
EMBASSY OF MYAMMAR

'H:l-lﬁﬁﬂ!ﬂﬂl&ﬁh
E-maik: M. kh

EMBASSY OF PHILIPPINES
Tak: +855 (0] 23 215 145, 982 785

E-mail phrompenhpe@onine.com kh

EMBASST OF REPUBLIC OF RUSSIA
Tek +B55 [0} 23 210 931
Email;

Webate: www.ambrusoaombodia.mid. ny
EMBEASST OF THAILAND

Tel +855 [0} 23 724 304 - 10
Emaik iﬂlﬂ-hpu.i mmmhl.lﬂ
VWebslle: www.mio.go.th/web,/1300.phpidapid=185

EMBASSY OF THE UNITED STATES OF AMERICA
Tek +855 [0} 23 216 434/ 216 438
Website: hitp:/

EMBASSYT OF VIETH AM
Talk +855 0} 23 3&2 740
E-mall consulatfno

Webslie: www.ombafrance.gevkh

EMBASSY OF D.P.R KOREA
Tek +855 [0} 23 217 013

EMBASSY OF POLAND
Tek +855 [0} 23 217 782, 217 783

E-maik ppanling.com.kh
“hhﬁ:rm-mm‘lhﬂﬂhnn

EMBASSY OF CUBA

Talk +855 23 213 945, 213 212
Email: mbodial@online.com.kh
embacambodia?@online.com.kh

EMBASSYT OF BULGARIA
Tek +855 23 207 504, O1& 15 825
E-mail bu nlime.com.kh

THE OFFICE OF DANISH DEVELOPMENT

CCOPERATION SECTION

Tek +855 |0} 23 967 429, 211 484, 993 075
Jh

Emaill odanido@online.com
Websile: www.donido-combodio.on
EMBASSYT OF MALTA

Talk +855 23 348 184
Emaik

THE SWEDEN DEVELOPMENT CODPER ATION
SECTION

Tek +855 23 212 25%

E-maik:

COMSULATE OF BELGILIM
Tak +855 [0} 23 214024 012 840 055
Emall balco@online. combkh

COMSULATE OF NORWAY
Tek +B55 |0} 23 342 143, 214 232 217 720
E-maik: mgkek@mfo.no

COMSULATE OF SWITZERLAND
Tal +855 o) 23 219 045, 220 127
E-mail: wissconsulote@online.com. kh
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HIGHSFEED DIESEL {CAMEGDFA] CU Ltd

wmenateionosgogedBnduicHweneanngss
fewmeinen it anninnn

Agent of Mitsubishn MGS & MAN Generators "
Speciaimed in: WMNISIED J0KVA ZE00KVA

<Auto Synchronizing Systems MITSUBISHI

<installation Generator & Acoustic Room
sMaintenance Sarvice, Repalring & Cwarhaul of Engine.

| Vg
= WS HSIEN ESAB u:ql-q;,n DYNA
Prockat of Swadan Produ| ol Taswan

WA RIC MAN
1| Produce of Germary

b indeifle vitsusisH Mas
_.“ Priocuct of Japsan




- /’ iesie isensy (6225 a))

CONSTRUCTION « RENOVATION
RETROFITTING = MAINTENANCE + TOWER CRANE

N® #11, Street 554, Boeung Kak I, Khan Toul Kork, Phnom Penh
HP. 012 806 796 / 882 353 | Tel: (855-23) 881 889
Fax: (855-23)883 276 | Email: venture@online com kh
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International Acacermy

SINCAPORE BRAND OF

INTERNATIONAL
EDUCATION

——— FOR ALL NATIONALITIESTO | \

PURSUE ENDLESS POSSIBILITIES

B enaquiny sciassim. e 39
£ wwwaciacoman Y\ (955 & T e

We are hiring!

Be a part of our
pioneer team and
embark on this exciting

¥ Eingapore Cambodia inlermational Acadermy

endeavour with us! b 5018 _Education
9 Oma Park. Phrom Perh Clty Center, Mo, 58 Blrédt BB
Scan the QR Code (o find out more Bangkal Sroh Chad, Khan Doun Penh. Phnom Penh, Cambodia
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