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EVER since a McDonald's establish-
ment opened next to the building where |
hold office, | developed a habit of oc-
casionally treating myself to a Burger
Mecdo. Other than the fact that | like its
localized taste, | believe the sandwich was
nicely priced at Ph 25.00 a piece. Recently
though, | entered the shop and placed

an order for two burgers and confidently
handed my fifty peso bill. To my surprise
it wasn’t enough and the crew asked me
for four pesos more. Quch! My favorite
snack had a price increase of almost 10%
and it came without a warning.

With the recent sharp climb of petrol price,
| was aware that the costs of goods would
eventually increase. | just didn't expect
that this was how | would get my dose

of reality check. Suddenly, “money’s too
tight to mention”.

Though the usual sentiment when faced
with inflation is to gripe about it, it is not
good to get stuck with the complaining.
Instead, we can think of it as an opportu-
nity to improve ourselves. A situation like
this allows us to reflect on our lifestyles
and our patterns of consumption. Clearly,
our comfort levels are being challenged
because certain habits will have to change.
And in times like this, it helps to have

an open mind. It helps to make careful
choices. It is wise to make decisions based
on priority, versatility and practicality.

As with every issue, 30 aims to provide
content that we believe are apt to these
changing times. We hope that you, our
dear readers, always find a thing or two of
value to you (or something worth sharing
with someone of value to you) from the
varied topics we have.

The present may not be that bright but the
future sure is not bleak.

LANCE FELICIANO
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A FURNISHING

AFFAIR

OFF-THE-FLOOR or
MADE-TO-ORDER?

By PINKY CRUZ-PERALTA

When space and

budget are major
considerations, which is
the smarter choice when
It comes to choosing your
furnishings—ready-made
or custom-made?

Designing a miniscule space
with a limited budget is a gigan-
tic task, Arguably, small spaces
are easily addressed when there
is no limit on what you can
spend. Budget then becomes an
all-consuming force that would
compel one to do either smart
design or a cheap one (pun
intended), Here are a few things
to consider.

Ready-made is more conve-
nient. It's hassle-free to not hire
contractors. You don't have to
let in a lot of strange people into
your abode and not have to deal
with their delays and excuses
and all human-related flaws. You
take the actual measurements,
get a load of ideas from the
magazines, then head off to the

shopping mall and buy. You only
have you to congratulate or blame
in the end.

Ready-made is fast! Since it
doesn't involve a lot of people in
the decision process, completing
the look you want is a breeze. But
this of course depends on one's
degree of fickle mindedness. The
more definite you are with your
choices, the easier and faster it
will be.

Ready-made furniture when prop-
erly planned and canvassed can

be a cheaper afternative. But you
have 1o be prepared to endure the
rounds, taking notes of which you
like, where and how much each
cost. When you're done, you go
home, choose which you like best
{or which you can afford) and re-
turn to each store to buy the pieces.

A small space
built in furniture

1 cozy playground for 4

and custom storage

Pieces like these are hard to find | so -

(..a\.r".".\..f\ sure hit to any wall!

A foyer js aninteresting place to 3
erir t with matenal. A custom
sa

console table in one model house

exp

et hedt

Ready-made is flexible. Y ou will
not be stuck with the built-in look
for a long time. If you want a new
look, you just re-arrange, mix up
and recycle, and voila! It can be
done in a flash. You don‘t have to
redo an entire wall just to rear-
range the position of the shelving
units.

Of course, ready-made has its
cons too which are the very
strengths of the custom-built
furniture.

Custom is custom. |t's specially
made for your space, tailored to
accommodate your personal re-
quests and requirements. Noone
can tell you it's exactly the same as his!
So if you are very particular about putting
your seal, this is the route to follow.

More room for your artistic
expression. |f you are one who
enjoys experimenting with differ-
ent materials, collaborating with
other artisans to explore possibili-
ties.( e.g. how to make a space
bigger, brighter , dual-function
etc.), this option is tailored-fit for
you!

More Reasonable. If you |look for
very cheap labor, do the mate-
rial purchasing yourself, act as
project manager to track down
your expenses or maybe even
design the furniture yourself, this
track is more appropriate. Now,
please do not go towards this
direction of you don't have a gift
for it nor the time. This is not for
everybody, A lot of people | know
mistakenly choose this path only to
quit midway because of exhaustion.
More space sensible. Since you



SPACE FIX

will do it from scratch, you can
do a lot with spatial economy
here.

Personally, | am an avid fan of
custom-made. | love the ele-
ment of anticipation and the
surprise when | sketch and see
the design come to life. In my
experience, custom-built is best
used when you are designing
entire walls or cabinets that have
specific dimensions. Further, it
allows me the opportunity to get
acquainted with great artists who
could help me with implementa-
tion. In terms of budget, it costs

a bit higher to do fit outs but it's
worth every penny if you just

do it right. So choose the right
supplier and contractor. See their
actual works first and if you are
new to this, referral is a must.

Ready-made is best used when
time is of the essence and when
you can't find anything quite
close to it in terms of material,
craftsmanship and size. | go this
way to enhance my custom-
nade. They come in the form
of accent pieces to soften the
composition,

SIMPLEs £ N s ©E

By MARSIA SANTIAGO
Photographed by NICKY SERING

PRETTY PRINTS

As it Is, living in the city can be stress- Neutral tones are the easy bets
) when buying your first pieces.

ful. It is therefore understandable that However, if you like prints go
. ’ ahead and have some but only in

most condo owners prefer the minimalist moderation. Have your stripes,
. . . r example, m pill hese ar
style—uncomplicated and practical. Mini- ihisionbiipaaibe

tabnc and hang on your wall.

malist, however, need not be cold. Here

are a few tips to consider.

CURE CORNERS

Making every space count does
not necassarily mean filling every corner
with a fioor 1o ceiling shelving system
Sparsely adorned walls give the impres-
sion that there 15 more than enough
space that you can afford not to use it

Faced with an odd shaped corner? A FUNCTIONAL ART
circular tray with stand or a floor lamp

next should fit that otherwise dead spots Art when carefully chosen, not
and give the room space 1o breathe. only adds character but also shows

how creativity can turn plain into
something fun. Take your cue from
this wooden chair from Lonely Planet
Boracay which is not only a seat, but
a pretty focal point as well

WOOD WORKS

Having a few wooden pieces isa
good way of adding warmth. Go for
simple lines and basic shapes like
this teak round folding table (Cebu.
25,000} from Suniture.

STEALTH STORAGE

You can never get enough storage
space: This beige ottorman (P29585)
fram Our Home is hollow inside
and can hold books and toys.
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FOOTWEAR AND ACCESSORIES

CLEANlNG
THE C L U T
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ByNIKKI QUIZON

Reduce, Reuse, Recycle. Cleaning the environment is not new to us. Since
we were kids, we were told to do our part in preventing further damage to the
already depleting resources of our mother nature. Believing that our home is
where we should start, here are some simple yet no-fail tips that | personally
do to help clean the clutter. Some are not new but it helps to be reminded of
the simple things we tend to ignore:

Plant in your own backyard. If
trees take up much of your space,
try to maintain indoor and outdoor
plants.

Regularly sweep the floors in the
house to get rid of accumulating
dusts. Do the same in front of
your house.

Make your own compost soil by
allotting a part of your garden
solely for it. This is where you can
throw leftover vegetables parts
after chopping them. In about a
month, you will see that the plants
near it bloom generously.

Put leftover egg shells on the
orchids. Yes, they are a bit sticky
but its nutrients will certainly stick
to the plant especially when the
orchids bloom.

Gather your leftover coffee par-
ticles from the coffee maker and
sprinkle them on your plants.

Instead of throwing leftover lemon

\ 'peels, put them in your bathroom.

\The scent will leave it fresh and
create a clean vibe.

10

11

Reuse plastic bags as garbage
bags. Using plastic is already
harmful when burned so make
sure each plastic—from the small
ones that we get from the wet
market to the big ones after we
make our groceries—are properly
stored and used for dry and wet
garbage.

Cut the plastic bottleneck soft
drinks. You can use these as pots
for your plants. Remember to
pinch some holes on its sides so
the water can seep through when
you're watering them.

Reuse old baskets as a decorative
holder of broken pots of plants.

Reuse ice cream plastic con-
tainers to store meat, fish, and
other foods that can be kept in the
freezer.

Put all your empty plastic con-
tainers of shampoo, conditioner,
mouthwash, and laundry softener,
and other tin cans in one big
plastic. Some street children hunt
for these to be sold in nearby junk
shops. Through this, you are able
to help them and the environment
as well.



Reuse plastic straws to tie your
plants. Plants tend to grow in dif-
ferent directions. Tying them will
organize its growth.

Instead of hanging plastics or
placing sacks of trash near or on
your gate, use a big container with
a lid instead. This minimizes the
malodorous stench and the scav-
enging of cats.

Buy and use “go green bags."”
Department stores urge their cus-
tomers to have these. They come
in handy not just in the malls but
for personal use as well.

Stack reusable papers in a box
where they can be easily seen and
used again.

Use papers to wipe the surface of
your plates. As much as possible,
no oil or greasy substances should
be drained in the sink.

Donate second-hand clothes to
charity.

Reuse old, torn, and worn-out
clothes as rags.

Use a glass when brushing your
teeth. Never substitute it with
your hand because more water is
wasted.

Alot a certain day (or two) of the
week for washing the clothes.

Immediately call for a plumber
when you see some water drip-
ping in your faucet. Remember
that every drop is not just a waste
of money but also a waste of pre-
cious resources.

Instead of using a hose, opt for a
pail and a sponge or cloth when
cleaning your car.

The same goes when watering
your plants. Use a pail and a tabo
and have a refill when needed.

Switch off electricity when not in

use. Conserve energy by plugging
the appliances only when you
need them.

®
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When buying appliances, go for
quality and read the label for its
energy saving capabilities. Some
take this for granted and buy the
cheapest labels. Saving money
is important but the environment
and the efficiency of one's pur-
chase should be prioritized.

Use LED (light emitting diode)
lamps than the regular CFL (com-
pact fluorescent lamps.) The latter
doesn't last as long and LED helps
save money because they are not
as pricey.

Maximize the use of gas by buying
the ingredients in large amounts
and cooking them in a day or two
for a whole week’s meal.

Put your computer in sleep mode
when not in use.

Take a break from your usual
video and other electronic games.
Try other recreational activities.

Remember that old cellular phone
and its batteries and chargers
should be disposed properly. Drop
these in designated see-through
“trash boxes"” in malls.

I've read an article
before that states that
Metro Manila's garbage
output is estimated

at 7,417 tons per day.
However, not much has
been done to prevent it
from getting any worse.
Let us all do our share
to help make our envi-
ronment a happy and
green one, Let's start it
in our own homes.

Begin with the right-
side down. Fold the
square into half.

Valley fold the following
layer as shown.

MATERIALS:

turn the paper back 1o the onginal side).

For every piece, a square paper

Fold the paper in
half as shown.

Valley fold the third
layer as shown.

3 or craft paper for a place card)

Turn the paper around
so that the open edges
are away from you.

Fold the lateral points
back as illustrated
(Mountain fold).

Origami, a pastime enjoyed by the Japanese since ancient times is basically
creating various shapes from a single piece of paper. A paper printed with a

colored pattern, chiyogami, came to be used for is used for this art

This project involves the basic folds of origami, valley, where you fold the pape
forward onto itself and the mountain fold, where the paper is folded behind
itself (which can also be done by tuming the paper over, do a valley fold and

Valley fold the top of
the first layer down.

Press evenly.
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Japanese food and that they will fit
into your home. An RSVP is always
good to do.

Décor. Cherry blossoms are very
Japanese. If you do not like faux
ones since we do not have them
here, go for the Mickey Mouse plants
which are available in the local flower
market. A few days before the party,
start making your origami cranes or
whatever design you choose from the
Canon website to dress up your table
or certain areas of your unit. Also, if

you have lkebana skills, show them off

by making a piece or two to decorate
your place.

Food. Make Sukiyaki the heart of the
meal. Sukiyaki is a typical family-style,
table-cooking dish (free recipe in this
issue). This is a great bonding experi-
ence for family and friends. Aside
from this, prepare appetizers such as
sashimi and sushi (which we highly
suggest you order outside), agedashi
tofu, a Japanese salad, tempura and
chicken teriyaki. If guests don't like
raw food, say you are hosting it for

your kids and the guests are their age,
there is no point in serving sushi. If
preparing these dishes seems too
much, except for the sukiyaki, you can
order everything out. Head to Kaiseki
Restaurant, The Fort Pointe, Fort Boni
facio Global City, Taguig for authentic
Japanese fare. Call 889 1005 for more
information. You may also want to buy

some Japanese chips specially those
in Wasabhi flavor

Entertainment. Prepare for an
origami making session or invite an
lkebana teacher to give you and your
guests the basics. When entertain
ing for Japanese film or anime lovers,
have a good title ready

Giveaways. Since the green tea
ceremony is a very important part of
Japanese entertaining, a simple tea
set with special green tea to go with
it is a nice token. If you want to keep
it simple and more modern, give a tea
cup bought from your favorite coffee/
tea place. A pack or can of green tea
leaves in cute paper bags also make
good gifts.

When you think of hosting a Japanese-
themed get-together in your condo, it
can seem intimidating. However, given
the right menu and a little research,
planning this party can be fun and
easy




Invitations. Use origami paper for
the invitations. You can either buy a
pack from your local bookstore or print
your own from the Canon origami
website (enter this into your browser:
http://cp.c-ij.com/english/index.html).
Choose from the many designs that
can be downloaded for free.

Guest list. According to the
Japanese Tea Ceremony, four guests
would be a good number for the party.
If you plan to invite more, make sure
they like Japanese food and that they
will fit into your home. An RSVP is
always good to do

Décor. Cherry blossoms are very
Japanese. If you do not like faux ones
since we do not have them here, go
for the Mickey Mouse plants which are
available in the local flower market. A
few days before the party, start mak-
Ing your origami cranes or whatever

design you choose from the Canon
website to dress up your table or
certain areas of your unit. Also, if you
have lkebana skills, show them off by
making a piece or two to decorate your
place.

Food. Make Sukivaki the heart of the
meal. Sukiyaki is a typical family-style,
table-cooking dish (free recipe in this
issue). This is a great bonding experi-
ence for family and friends. Aside
from this, prepare appetizers such as
sashimi and sushi (which we highly
suggest you order outside), agedashi
tofu, a Japanese salad, tempura and
chicken teriyaki. If guests don't like
raw food, say you are hosting it for
vour kids and the guests are their age,
there is no point in serving sushi. If
preparing these dishes seems too
much, except for the sukiyaki, you can
order everything out. Head to Kaiseki
Restaurant, The Fort Pointe, Fort Boni-
facio Global City, Taguig for authentic
Japanese fare. Call 889 1005 for more
information. You may also want to buy
some Japanese chips specially those
in Wasabi flavor.

Entertainment. Prepare for an
origami making session or invite an
Ikebana teacher to give you and your
guests the basics. When entertaining
for Japanese film or anime lovers, have
a good title ready.

Giveaways. Since the green tea
cerermony is a very important part of
Japanese entertaining, a simple tea
set with special green tea to go with
it is a nice token. If you want to keep
it simple and more modern, give a tea
cup bought from your favorite coffee/
tea place. A pack or can of green tea
leaves in cute paper bags also make
good gifts.
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(sliced paper-thin) 2 cups dashi
30 grams beef suet ¥ cup soy sauce
3 stalks leeks * cup mifin

150 grams Shiratake (noodles) 1 ¥ tablespoons sugar
¥ block tofu cut into

1 inch squares and grilled

Parsely e 1 large onion cut into 8 slices
50 grams Enoki mushrooms
WAFU DRESSING 4 pieces Shitake mushrooms,
72 CUP SOV Saice soaked and quartered
% cup vinegar 100 grams Chinese cabbage
1 cup salad oil o 50 grams spinach
Y4 cup sugar
1 piece apple To make sauce, combine all ingreds- Put the aggs in a saparate dish
. = ents in & saucepan and bring to boil, Take the dwhes and seasoning 10
1 small piece white onion set aside the table.
Cut the laeks diagonally into thin £ Heat the suknyak skillet on the
shees. ¥ cooking stove. Add the beef suet
and melt over low heat
Soak wakame in water, set aside. =& Patboll the shiratake for 5 minutes.
Drain and soak in cold water. 0 Add ¥ of the |saks and sauté over
Cut lettuce into bite pieces, arrange in a salad bowl Squeeze out the excess water and ' a low heat until fragrant add ¥% of
cut the threads into thirds or quat- the beef, one slice at a time. Each
- : ters 1o make tham easier 1o eat. guest takes an egg, breaks it in
(- Drain water from wakarme and add to R SRR G a nurwl and lightly beats it. When
% Cut the gnilled tafu lengthwise in the food is cooked, they help
the lettuce and the cucumber. half, then crosswise into pieces themselvas, dipping it in the egg
sbout 1 ¥ " [ 3.6.cm ] wide, bafore eating.
Top with jellyfish.
% Pull the leaty steams off the Spinach g%y Add the rest of the leeks and beef
- . discarding the hard stalks. ¥ Then add the shiratake, griled tofu
E ! Sprinkle sesame seeds on top. and Shitake a fittle at a ime. As the
g Garnish with lemon slice and parsely. "% Amange the meat and other ingre- broth boils down, replanish

+ dients on a large serving platter

Serve with wafu dressing.

KAISEKI RESTAURANT, THE FORT S5TRIP
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:SAUCE GARNISHES

3 tablespoons sugar 1 green pepper

3 tablespoons shoyu 1 yellow pepper

2 tablespoons mirin 1 tablespoon shoyu Mix all ingredients for sauce Set aside.
( \Wrap tofu in a clean cloth to remove water.
N Tnim the fat off the chicken ™% Retumn to the heat. Cook the Cut into quarters,
Cut the :::{ciien: pigces |'ET|$I|1- = ghicken over medium heat, shak-
wise in half, than diagona ing ha pan gently until browned 1
into thin slices, all over, Dab each piece with a J Coat tofu with cornstarch.
Ciitifia peppers hgRiise paper towel 10 absorb excess fat. L | :
- ut the rs lengthwise in . g i il
" "half, Remove the seeds and B} Mix the ingredients for the . Deep fry in hot oi
shice into thin strps sauce and pour over the chicken . .
“) Blanch the peopers in salted Cook over medium heat ’0'” 1-2 Arrange fried tofu in a deep bowl,
5 i minutes, turning cccasionally i i i
boiling water. Drain in a colan- Once the sauce thickens and the Garnish on top with grated daikon
der, then mix with the shoyu chicken becomes glazed, arangs and bonito flakes.
and zalt on a dish, Garnish with the
drained peppers.

Prepare a gauze pack of Pour the sauce around the tofu.
katakunko. Heat the oll ina
I'wmgF;.:::n and remove from

1 the chicken slices with
ketakuriko and add to the pan,

opped s
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ANE ERLUSE

Here is a very common dilemma:
you have a friend or a relative
coming from abroad and he or
she has only one day in Manila
before hitting the beach or going
up north to Baguio. Where can
you bring them to give them the
essence of Philippine culture
and history? You may want to
consider booking them on Mad
Manila Mix Up, a tour conducted
by Old Manila Walks.

Old Manila Walks is a group that
was started by Ivan Man Dy and
includes some of Manila's most
passionate cultural trippers and
urban adventurers. In the past
three years they have made a
reputation of offering some of the
most interesting walking tours in
the city. The Mad Manila Mix Up
condenses three of the group's

most popular walking tours down
to three fun-filled hours. Unlike
their regular walking tour, guests
booking this tour are expected to
provide for their own vehicle to
get them from one historic district
to another.

The tour starts at the historic San
Agustin Church and Museum
inside Intramuros. This church
was built in 1604 and has more
than four hundred years worth

of stories waiting to be told,
Upon meeting with lvan Man Dy
himself, we literally started our
walk into Philippine history—with
Ivan's skillful weaving of the
country's alongside the story of
this church—from the tomb of
the Spanish conquistador that
claimed this archipelago for Spain
to the memorial of those who

L
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were massacred by Japanese sol-
diers inside the church during the
closing days of World War 2.

After gaining an overview of
Philippine history and the Spanish
contribution to our culture, the
tour then proceeds to Binondo. If
Intramuros was more about the
Hispanic side of our culture, the
Binondo leg explored more on
the Chinese influences that we
have. Starting out from the stat-
ute of Roman Ongpin, we were
surprised to learn that Manila's
Chinatown is probably one of the
oldest in the world. Founded in
1596 it has managed to survive by
learning to adapt to pinoy tastes
and to the changing local environ-
ment. We then experienced an
example of this cultural adapta-
tion through food by visiting the
popular Eng Bee Tin Deli for its
ube hopia. Ube hopia combines a
flaky pastry common in Southern
China with the popular local root
crop resulting to a unique treat
that is only found in the country.
But aside from exploring how

the Chinese have adopted to the
country, the tour also showed
how the Chinese have managed
to hang on to their roots. Weaving
in and out of the district's narrow
streets, the group stopped to visit
a Buddhist vegetarian restaurant
for traditional style Chinese spring
rolls and afterwards into a tradi-
tional Chinese wedding shop.

From Binondo, the group then

proceeded to Quiapo where we
stopped at the historic Plaza
Miranda. Here, we observed how
Filipino folk animism meets Ro-
man Catholicism creating a unique
mix. It is quite amusing to have
fortune tellers and amulet vendors
on the side of Quiapo Church
where we had a glimpse of the
life-sized Senor Nazareno or the
Black Nazarene which the church
is famous for. The tour then
winds up at the “llalim ng Tulay, "
the city's largest handicraft
market underneath the Quezon
Bridge. Here you can find almost
every form of handicraft from
every part of the country—from
woven messenger bags from Ba-
guio to baskets from Bicol to batik
malong from Davac—available for
those looking for nifty items for
souvenirs or for pasalubong. The
selections were fantastic, not to
mention, very affordable.

By the end of the tour, we were
exhausted! But nevertheless, this
short but packed itinerary was a
great experience for it provided

a foundation of our nation’s past
and how these affect how we live
today. And | personally believe
anyone who's coming to the
country for the first time should
at least get a little shot of pinoy
cultural heritage, don't you think?

For more details about this tour:
Phone: 711 3823 or (917) 329 1622
Email: oldmanilawalks2@gmail.com
Website: www.oldmanilawalks.com



Currently the Senior Relationship Manager, and Executive Director for LGT Bark in Liechtenstein
(Singapore) Ltd., Felix Barrientos used to be a professional tennis player. Born on Novernber 20,
1967 in Manila, He has competed in' Wimbledon, US Open, French Open, Australian Open, He was
Member of the Philippine Davis Cup Team and has won the Double All-American Singles title, U.S.
NCAA Division |. He was ranked No. 1 in Men's Tennis in Asia in 1990. He finished his Masters in
Business Administration from the Ateneo Graduate School of Business while working in some of
the country’s best financial institutions.

Felix frequently travels between Singapore, Hong Kong and Manila for work. He is married to Re-
gina Barrientos and is the proud father of Juan Diego and Alejandro.

BRUNO’S£INESE

www.brunosbarbers.com

HAIRCUT
MEN'S CUT
LADIES' CUT
HEAD SHAVE

HAIR STYLING

SHAMPOO « BLOWDRY
HAIR RELAXING

HAIR STRAIGHT THERAPY
IPER SETTING/PERMANENT

HAIR COLOR

HAIR COLOR + CELLOPHANE
HIGHLIGHTS
MOUSTACHE DYE

HAIR AND SCALP CARE

HOT OIL - TOTAL HAIR REPAIR
MENTHOLATED SCALP TREATMENT
DANDRUFF TREATMENT

ALABANG TOWN CENTER - 842-4365
BANAWE - 364-8497
COMMONWEALTH - 931-4026
FORT BONIFACIO - 818-8215
GLORIETTA 3 - 892-5841

GREENBELT 1 - 840-5289
GREENHILLS - 726-5050

KATIPUNAN PETRON - 467-9783
LIBIS - 811-5383
ORTIGAS CENTER - 631-9979

FACIAL CARE

HYPO-ALLERGENIC FACIAL
DEEP CLEANSING FACIAL
HONEY FACIAL

HAND AND FOOT CARE
NAIL CLEANING + FOOT SPAW/ PEDICURE

MASSAGES

BODY MASSAGE » SOOTHING SCALP MASSAGE
BACK MASSAGE - HAND MASSAGE
FOOT MASSAGE

HAIR REMOVAL

SHAVE + EYE BROW SHAPING
GRAY HAIR PULLING

OTHER SERVICES
EAR CLEANING « SHOE SHINE

PASEO DE MAGALLANES - 853-5975
POWER PLANT MALL - 898-1319
ROBINSON'S PLACE LIPA - (043) 757-3640
ROBINSONS PLACE MANILA - 567-1883
ROCKWELL CLUB

SALCEDO VILLAGE - 845-4298
SHANGRI-LA PLAZA - 634-1813
TOMAS MORATO - 3764119
TRINOMA - 943-1470
VISAYAS AVENUE - 927-2263
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SOUTH EAST ASIAN AIRLINES

Fastest flights to Boracay

most flights to Palawan

NEW ROUTES
BALER (Aurora)

BASCO (Batanes)
DAET (Camarines Norte)
TABLAS (Romblon)

S .\
Book Now (02) 84 00 flyseair.com
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