
BURMA IMANDALAY 

Atranquil world: the people of Lake Inle live on and by the water-fishing in flat-bottomed boats and riding water buffalo through paddy fields 

passed shuttles over looms shining with 
freshly spun threads. It could have been 
1,000 years ago. This backwardness is part 
ofBurma's charm, but it comes at a high 
price for the people, who are being held back 
from development by a ruthless regime. 

A visit to the giant Shwedagon Temple 
in Rangoon is the perfect way to end a trip 
to Burma-in the hum of thousands of 
mantras being murmured under the giant 
golden stupas, impressions of the country 
and the dust ofthe road come to rest, leav­
ing one feelll1g at once buoyed up by the 
beauty and peace of the place, but full of 
concern and compassion for its people. ~ 

Travel Itiformation 
• AI-idley Travel can organise a 12-day tailor­
made itinerary to Burma with three nights at 
the Governor's Residence in Yangon, three 
nights at the Inle Princess Resort on Inle Lake 
andfour nights on the Road to Mandalay from 
£2,695 per person. Includes flights (01993 
838105; Ulww.audleytravel.com) 
• Myathiri Travels & Tours in Rangoon can 
tailor trips for individuals or groups (00 95 
1526593/525609; Ulww.myathiri.com) 
• www.voicesforburma.org-pro-tourism alld 
full of suggestions for where to visit 
• wUlUl.burmacampaign.org.uk-anti-tourist 
group supported by AI-lI1g San SUI-" Kyi 

Recipes by Yannis Martineau, 
chef on the Road to Mandalay 
Mohinga Soup 
400g yellow lentils (cooked and pureed) 
600g rice (cooked and pureed) 
3 litres water 
500g butter fish 
700ml fish sauce 
700g lemongrass (whole) 
50g lemongrass (chopped) 
200g onion (finely chopped) 
50g garlic (finely chopped) 
50g chopped ginger 
7tbsp turmeric powder 
50ml vegetable oil 
salt and pepper 
200g banana trunk or fennel 
2 hard-boiled eggs 
7bunch coriander 
METHOD Boil the water in a large pot. Add 
the fish, lemongrass and fish sauce. Saute the 
onion, garlic, turmeric powder, ginger and the 
chopped lemongrass in the vegetable oil. 
Remove the fish from the stock and break 
up into small pieces. Add to the spice mix. 
Whisk the rice puree and the lentil puree 
into the water and boil far 20 minutes. Add 
the fish and spice mix, taste and add salt and 
pepper if needed. Garnish with the finely 
sliced banana trunk, egg and coriander. 

Prawn Curry 
500g onions (sliced) 
7kg plum tomatoes (sliced) 
30g garlic (chopped) 
2 teaspoons chilli powder 
20ml vegetable oil 
7kg prawns (peeled) 
5 tbsp fish sauce 
salt and pepper 
METHOD Saute the onions in the hot oil 
until golden brown. Add the garlic and cook 
for two minutes. Add the chilli powder and 
saute for one minute. Add the plum toma­
toes and fish sauce and bring the mixture 
to the boil. Cook for 12 minutes on a simmer 
until it's a paste, stirring frequently. Season 
the prawns with salt and pepper. Add the 
prawns and cook for 10 minutes. Garnish 
with fresh coriander. 
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The United Kingdom h 
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traveller and,as one ofth 

world's Einestluxury hot 
c L I V E DEN Cliveden is unique. Hen 

you are treated as a treasured guest within 

quintessential old England stately home. 

The setting, architecture and interiors all 

eloquently ofextraordinary extravagance 

remarkable refinement, but, at the same ti. 

you are welcomed with charm and ushen 

into the heart ofthis grand country house 

Cliveden is a place to escape, relax and be 

indulged at every opportunity. 

YOUR PRIZE 

Refine the art of relaxation.. 
•	 One night's suite accommodation for t' 

•	 Three-course dinner in the award-vvinr 
Terrace Dining Room 

•	 Full English breakfast 

•	 ATerrake facial and Terrake massage 

•	 Full use of the Pavilion Spa facilities 

Ifyou are not lucky enough to win this treat, 

COUNTRY LIFE readers can also experience 

Cliveden with these special reader oflers below. 

Cliveden Spa Break-only£250}l 
LUXURIOUS overnight stay in a Club Roo 
three-course dinner in the Terrace Dining 
Room, handmade chocolates, a one-hour 
Terrake taster treatment (facial and 
massage), full use of the Pavilion Spa 
facilities and a discovery kit to take home. 

Cliveden Day Spa - only£95pp 
ADAY in the Pavilion Spa, including a 
Terrake taster treatment (facial and 
massage), full use of spa facilities and 
a discovery kit to take home. 

To reserve, please call 01628668561 or 
email reservations@clivedenhouse.co. 
quoting COUNTRY LIFE. 


