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One of the items on the agenda for the monthly General Committee meeting is Members’ complaints
and suggestions. The GC welcomes such complaints / suggestions as they provide valuable feedback
on the happenings as well as the condition of facilities in the Club on top of what the management
has been providing on a regular basis. Members providing such written feedback are definitely determined
to see that their concerns are addressed; whether it is for the betterment of the Club and its Members
or some issues concerning themselves.  The GC takes a serious view of complaints in particular as even
trying to meet an individual Member’s expectation is important to the overall process of bringing 
improvement to the general level of service and facilities. 

I am sure many Members would be curious to know what the types of complaints were; and
how they were handled and disposed of. The following is a cross section of them –

 1. Lack of facilities / wider range of facilities
 2. Missing wallets, phones, and miscellaneous items especially those in the  locker rooms
 3. Behaviours and conduct of other members
 4. Request for  a wider menu choice 
 5. Extend opening hours, or add new outlets/facilities. 

While the GC and the management want to resolve all complaints filed to the satisfaction of the 
member(s) concerned or to take up on the suggestions made, it must be noted that not all complaints
and suggestions are within the purview and capability of the GC and Management. They can only act
within the objectives of the Club’s Constitution and to follow best practices in the execution of
their duties in managing the affairs of the Club. All decision taken are made in the overall interest
of the Club and Members as a whole. 

Requests to add new facilities, extending opening hours of any outlets or even the re-opening
of former outlets such as the Lila Sari Chinese Restaurant, have to be considered in the context
of its financial viability. The Club needs to weigh carefully the cost (which includes capital
outlay and the long term cost of maintaining such facilities) versus benefits in terms of the
usage and financial contribution, if any. Sometime back, a request was made to extend the 
opening hours of the gymnasium by opening it an hour earlier. While it may appear to be an
extra hour of overtime to the staff, we found that the extra hour formed part of a longer period
of time that would cost much more. The suggestion was not taken up as the extra cost to be
incurred compared to the number of members that would come in at that hour out
weighed the benefits. 

Members’ handbags, phones and other personal items were commonly reported missing 
from the Club premises in particular from the changing rooms. The Club’s security makes regular
patrols to these hotspots placed under CCTV surveillance to help prevent such occurrences.
The GC had even considered having CCTV in places where the frequency of occurrences was 
high, but in the interest of personal privacy, the plan was ruled out. We wish to assure Members that 
every reported case are and will be investigated and due action taken against the guilty parties.
As prevention is always the better option, we wish to advise Members to be extra careful with
their personal belongings and in particular valuables; and not to leave them unattended at
all times. 

Members’ conduct and behaviour have also been a concern to the GC.  I must stress to all Members
(and their dependents) that proper conduct and behaviour is an integral part of a Club’s decorum and
culture. This means that members are to abide by the Constitutional Rules and By-laws; as well as to
act with proper decorum at all times. Any form of misconduct cannot be tolerated. 

On a personal note, some may consider the dress code required for admission to 
our dining outlets and some sports facilities as a trivial matter, but dress code, especially
for the interview process and the Members’ Introduction Night are what define us as a prestigious
club. Members must not make light of such requirements as with all traditions they are necessary
to connect us to the ideals of the Club’s origin, shared identity and belonging.

The GC does receive some invaluable suggestions from Members and they have received
the proper attention by the Club. Of late, a request was made for a wash basin to be located either
in or near the Kenanga Coffee House for the convenience of Members in particular for the children
to wash their hands. This has certainly not crossed the mind of the GC, management and Members
over the years until now. This is clearly a case of what was so obvious and commonplace but had
escaped the attention of many. To this Member, I would like to record a note of thanks for
the suggestion.

Last but not least and in the spirit of Ramadan let me wish our Muslim Members “Selamat Berpuasa”
and “Selamat Hari Raya Aidil Fitri”, and to our non-Muslim Members “Happy holiday”!

WINSON HAN MEAN KWONG
PRESIDENT

president's   message
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editorial note
Welcome to the second phase of 2014! In this second phase of the year we would
be ushering more celebrative seasons and activities ahead of us. In line with this, Samanea
would be undergoing rebranding. Stay tune and find out!

Through Ramadhan Mubarak, you learn how to manage your eating habits, how to improve
self-control and discipline. This practice is intended to help teach Muslims self-discipline, self-restraint 
and generosity particularly the lessons of giving, charity and tolerance.

Ramadhan also brings together people from all walks of life to celebrate and foster unity and
harmony of the 1Malaysia spirit. Bask in the ambience and enjoy the scrumptious traditional
food in all pop up Ramadhan bazaar all over our country. Hari Raya (Eid ul-Fitr) is just
around the corner, a celebration that marks the end of the fasting month. Ramadan brings together
friends and families thus encouraging those celebrating to continue practicing  lessons learnt
from the month of Ramadhan throughout rest of the year. 

In this issue, Chef Choice features an exclusive Creation of Aglio Olio Angel Hair Pasta with 
Caramelized Salmon and Rendang Chicken by the renowned Chef Dino. The simplest, loveliest
pasta we can think of: Fresh garlic (aglio), good oil (olio) and top it up with power packed Omega-3
goodness salmon. Rendang is traditionally prepared by the Indonesian and Malaysian
community during festive occasions such as traditional ceremonies, wedding feasts, and 
Hari Raya (Eid ul-Fitr). It is deeply rooted and rich in Minangkabau tradition. Cook with your 
heart, it shows how a marvellous yet modest tasteful dish could unwind us in the midst of a
hectic lifestyle. 

In our July & August cuisine special, Kenanga Coffee House offers a great combination of traditional
twist with western Australian fair. We welcome you to enjoy it today. I would like to take this opportunity
to extend our best wishes to you and your family.

To those going back to kampong and outstation, have a pleasant holiday.  Have a safe and
comfortable journey.  Lastly, to all Muslims I wish you “Selamat Hari Raya Aidilfitri, Maaf Zahir & Batin”.

THE EDITOR
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The month of Ramadan is a great opportunity to focus on 
bringing back a balanced and healthy lifestyle in your life. Fast-
ing seems to have been reinvented as the ancients saw it – a way 
of giving the body a rest, cleansing both physically and spiritually
and a way of sharpening our collective sense of self-restraint. 

This month requires you to give the stomach a break and by doing
so you are able to break down and expel the accumulated toxins
from your body. It’s common to have one meal (known as the
suhoor), just before sunrise and another (known as the iftar),
directly after sunset.

SUHOOR
The pre-dawn meal should be a wholesome, moderate meal

that is filling and provides enough energy for many hours. It is
therefore particularly important to include slowly-digesting foods
like complex carbohydrates. 

IFTAR
The meal that breaks the day’s fast could include dates, following

the Prophetic traditions. Dates will provide a refreshing burst 
of much-needed energy while fruit juices have a similar 
revitalising effect. 

Dr Razeen Mahroof, an anaesthetist from Oxford, says there’s
a strong relationship between diet and health. “Ramadan isn’t
always thought of as being an opportunity to lose weight
because the spiritual aspect is emphasised more generally than
the health aspect”. However, it’s a great chance to acquire
the physical benefits as well.

GENTLE TRANSITION
As the Ramadan fast only lasts from dawn till dusk, the body’s

energy can be replaced in the pre-dawn and dusk meals. This
provides a gentle transition from using glucose as the main
source of energy, to using fat and prevents the breakdown of
muscle for protein.

GOOD AND BAD FOODS DURING RAMADAN
During Ramadan you need to put extra effort into including foods 

from all five food groups to ensure variety and a well-balanced diet.
These foods include:
• breads, cereals and other grain products
• fruit and vegetables
• meat, fish and poultry
• milk, cheese and yoghurt
• fats and sugars (contain very little nutrients and are high       
 in calories therefore their intake should be limited).

The most commonly consumed foods were milk, dates, lamb/
mutton and oats. Healthy foods mentioned in the Holy Qur’an 
are fruit and vegetables, such as olives, onions, cucumber,
figs, dates, grapes as well as pulses such as lentils.
Complex carbohydrates are foods that will help release energy
slowly during the long hours of fasting and are found in 
grains and seeds like barley, wheat, oats, millets, semolina,
beans, lentils, wholemeal flour and basmati rice. 

Fibre-rich foods are also digested slowly and include bran, 
cereals, whole wheat, grains and seeds, potatoes with skin,
vegetables such as green beans and most all fruit including
apricots, prunes and figs.

Foods to avoid are the heavily processed and fast-burning
foods that contain refined carbohydrates such as sugar and 
white flour or fatty food like cakes, biscuits, chocolates and 
sweets. It may also be worth avoiding the caffeine content
in drinks such as tea, coffee and cola (caffeine is a diuretic
and stimulates faster water loss through urination).

FOOD TO AVOID

Deep-fried foods,
eg fried chicken, keropok lekor, pisang goreng,
curry puff, cekodok

High-sugar/high-fat foods,
eg kuih muih, pulut mangga, cendol

High-fat cooked foods, 
eg roti canai, nasi lemak, fast food

COOKING METHODS TO AVOID

Deep frying

Frying

Curries with excessive oil

* Food source guideline :  Ramadan Health Guide UK

HEALTHY ALTERNATIVE FOODS

Whole grains,
eg wrapped vegetable popiah, apam

Milk-based sweets and puddings,
eg putu piring, soya bean, steam cake

Alternate with chapati made without oil and baked or grilled 
meat, chicken & fish. 

ALTERNATIVE COOKING METHODS

Shallow frying - usually there is very little difference in taste

Grilling or baking is healthier and helps retain the taste and 
original flavour of the food, especially chicken and fish

Start with measuring the oil used in curry and try to bring 
the oil content down gradually, eg reducing five tablespoons 
to four. This is a good way of reducing oil without noticing 
much difference in the taste. A useful tip is to use more 
onions and tomatoes in the bulk of the curry

“ FASTING DURING THE MONTH OF
RAMADAN CAN BE GOOD FOR YOUR HEALTH 

IF IT’S DONE CORRECTLY. WHEN THE BODY IS 
STARVED OF FOOD, IT STARTS TO BURN FAT 

SO THAT IT CAN MAKE ENERGY. ” 
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M E M B E R S ’
INTRODUCTION NIGHT

3rd MAY 2014
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Welcome Aboard!
The Club extends a very warm welcome to the following new Members who were formally
admitted to the Club at the Members’ Introduction Night held on 3rd May 2014.

PRINCIPAL MEMBER     SPOUSE

Mr Abbas Zarifian Shahryar    Puan Sakinah Noshin Nahid  
Mr Cheong Kit Hoe     Madam Chua Li San
Madam Cynthia Voon Seow Tien   Mr Chong King Pue
Mr Goh Kong Chee     Madam Pang Sing Ying
Mr Gunn Han Chong     Madam Angela Hanglow
En Jamaluddin bin Hanafiah    Puan Rosita binti Osman
En Kamarul Bahrin bin Haron    Puan Yang Fairuz bin Haji Abdullah
Mr Kevin Shah Dato’ Kadar Shah   N/A
Mr Khoo Gee Tien     Madam Chang Hwee Yong
Mr Lee Sai Ming     Madam Cheah Lin Na  
Madam Jenny Mah     Mr Low Chee Khuay
Mr Narenderen Reddy a/l Siva Shanmugam  Madam Kavitha a/p Manickam
En Othman bin Somadi     Puan Kamsiah binti Ismail
Mr Otto von Nostitz     N/A
Mr Raymond Chong Ming Kong    Madam Wong Choi Oh
Mr Rudie Chan Chee Kong    Madam Kady Ng Tze Sze
En Syed A Hamid bin Syed A Rahman   Puan Norashikin Chong
Mr Wong Kim Chew     Madam Yau Swee Yoon

2ND GENERATION/SIBLING MEMBERS

Puan Aileena Abdullah     En Guzman Halim bin Hamdan
Mr Lau Kah Liew     N/A
Mr Leon Ting      N/A
Mr Su Junong      N/A  

TERM GUEST MEMBERS

Mr Bok Dug Gyou     Madam Seo Sun Bok
Mr Manoj Kumar Choudhary    Madam Shubha Singh Choudhary

Content_May2014.indd   8 1/7/2014   15:07:10



SAMANEA •  MAY - JUNE 2014

9

MR. ABBAS ZARIFIAN SHAHRYAR

MR GUNN HAN CHONG

MR LEE SAI MING /
MADAM CHEAH LIN NA

MR RAYMOND CHONG MING 
KONG / MADAM WONG CHOI OH

MR LAU KAH LIEW

EN KAMARUL BAHRIN BIN 
HARON / PUAN YANG FAIRUZ 

BIN HAJI ABDULLAH

MR NARENDEREN REDDY A/L 
SIVA SHANMUGAM / MADAM 

KAVITHA A/P MANICKAM

EN SYED A HAMID BIN SYED A 
RAHMAN / PUAN NORASHIKIN 

CHONG

MR SU JUNONG

EN JAMALUDDIN BIN HANAFIAH 
/ PUAN ROSITA BINTI OSMAN

MADAM JENNY MAH /
MR LOW CHEE KHUAY

MR RUDIE CHAN CHEE KONG / 
MADAM KADY NG TZE SZE

MR LEON TING

MR KEVIN SHAH DATO’ 
KADAR SHAH

EN OTHMAN BIN SOMADI

MR WONG KIM CHEW / 
MADAM YAU SWEE YOON

MR BOK DUG GYOU

MR KHOO GEE TIEN /
MADAM CHANG HWEE YONG

MR OTTO VON NOSTITZ

PUAN AILEENA ABDULLAH / EN 
GUZMAN HALIM BIN HAMDAN

MR MANOJ KUMAR
CHOUDHARY / MADAM

SHUBHA SINGH CHOUDHARY

MADAM CYNTHIA VOON SEOW TIEN /
MR CHONG KING PUE

MR CHEONG KIT HOE /
MADAM CHUA LI SAN

MR GOH KONG CHEE /
MADAM PANG SING YING

Content_May2014.indd   9 1/7/2014   15:08:10
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July Deal
2014

LAKSA JOHORLAKSA JOHOR

ALA THE RAINTREE
MEE SUP TULANG 

ALA THE RAINTREE

CHICKEN NOODLES SOUP)
SOTO AYAM (INDONESIAN 
CHICKEN NOODLES SOUP)

“ Famous of  Johore laksa noodles.
Served with coconut curry fish gravy, local (ulam) and 

haif boiled egg. “

“ Traditional Indonesian spicy noodles soup served 
with shredded chicken, glass noodles, nasi impit, pegedil,

sambal, peanut and condimet. “

“ Awesome..beef bone marrow soup served with yellow 
mee, pegedil, lime and condiment. “

RM12.00+

RM12.00+

RM14.00+

Content_May2014.indd   10 1/7/2014   15:08:18
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CHICKEN SAUSAGE
French Fries and Tomato Mayo Sauce

RM12.00+

CRISPY PAN FRIED CHICKEN
Butter Mixed Vegetables, Fried and Mushroom Sauce

RM16.00+

BEEF BURGER WITH
CHEEDER CHEESE
French Fries and Honey Mayo Sauce

RM12.00+

SPAGHETTI
Spaghetti Cooked With Tomato Sauce and Meat Balls

RM16.00+

MACARONI CHEESE
Macaroni Pasta Cooked With Cream Sauce Cheedar

Cheese and Butter Mushroom

RM14.00+

Content_May2014.indd   11 1/7/2014   15:09:10
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RENDANG AYAM
(SPICED CHICKEN RENDANG)

Rendang ~ A dry style curry goodness ~
is voted “World’s 50 best foods” by CNN Travel. 

Unlike many Malaysian dishes that involve a
rempah (spice paste), the chicken is cooked in 

coconut milk flavoured with spices and begins to 
brown when most of the liquid cooks away, creating 

a beautifully caramelized exterior.

Text by : Nicole 
Photo by : Juniza 

INGREDIENTS

• 1 (1.3-1.8kg) chicken, cut into 8 pieces.
• 5 dried chilies, stemmed and roughly chopped
• 3 shallots, roughly chopped
• 3 cloves garlic, roughly chopped
• 2 stalks lemongrass, tough outer layers removed, 
 interior layers finely chopped
• 17cm -piece ginger, peeled and thinly sliced
    crosswise
• 15cm -piece fresh or frozen turmeric, peeled and 
  thinly sliced, or 1 tbsp. ground turmeric
• 3 tbsp. peanut oil
• 6 cardamom pods, cracked open
• 6 fresh or frozen kaffir lime leaves 
• 4 whole star anise
• 2 cinnamon sticks
• 2 ½ cups coconut milk
• 1 tsp. sugar
• Kosher salt, to taste

STEP BY STEP

1. Cut chicken: Cut each breast crosswise into 3 
pieces, and halve each thigh, drumstick, and wing 
piece, discarding wing tips, to produce 18 pieces total; 
set aside. Combine chilies, shallots, garlic, lemongrass, 
ginger, turmeric, and 1/4 cup water in a small food 
processor, and blend to form a smooth puree; set spice 
paste aside. 

2. Heat oil in a 12 inch non-stick skillet over medium 
heat; add cardamom, lime leaves, star anise, and cinna-
mon and cook, stirring, until fragrant about 2 minutes. 

Add spice paste and cook, stirring often until
caramelized and the oil begins to separate from the 
paste about 8–10 minutes.

Add coconut milk, sugar and salt bringing to a 
boil; reduce heat to medium-low and cook, 
stirring until reduced by a third about 20 
minutes. 
Add chicken, stirring to coat in 
sauce, and cook, stirring occasion-
ally until sauce is the 
consistency of thick 
pea soup while air 
holes are beginning 
to appear  about
1 ½–2 hours.  

3. Continue to cook, 
stirring constantly 
to prevent sauce 
and chicken from 
burning, until sauce 
and chicken turn a 
dark caramel colour 
and the sauce coats 
the chicken, about 
20 minutes. Discard 
whole spices before 
serving. 

Chef ‘sChoice

Serve immediately with steamed jasmine rice or ketupat!

Content_May2014.indd   12 1/7/2014   15:09:26
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AGLIO OLIO ANGEL 
HAIR PASTA WITH 

CARAMELIZED
SALMON

INGREDIENTS
• Capellini Pasta (Angel Hair Pasta) 100 gm
• Salmon Fillet 100 gm
• Olive Oil  50 ml
• Boiling Water 100 ml
• Garlic Slice  50 gm
• Dry Chillies Flake  0.5 gm
• Button Mushroom  4 pcs
• Chopped Parsley 5 gm

TO MARINADE
• Cajun Spice (cumin, coriander and paprika)
• A few drops of lemon juice

TO TASTE
• Chicken Seasoning 
• Salt 
• Crushed Black Pepper 

FOR GARNISHING
• Braised Baby Kailan 1pc

STEP BY STEP

1. Marinade the salmon for 1 minute with Cajun spice and a 
 few drops of lemon juice.
2. Slice garlic.
3. Glaze Salmon with 1 tbsp olive oil and grill in until Salmon 
 is no longer “translucent”.
4. Cook angel hair pasta in a pot of boiling water for about
 2 minutes (until al dente).
5. While pasta is cooking heat the rest of olive oil over a 
 medium flame. Next add garlic, chili flakes, slice   
 mushroom and chopped parsley.
6. When garlic becomes fragrant, turn off the fire.
7. Drain the pasta and mix it into the olive oil mixture.
8. Sprinkle salt and chicken seasoning.
9. Pour pasta onto plate and top with grilled salmon.
10. Smear butter on top of salmon and allow it to melt.
 
For garnishing, you could place braised baby kalian. 
Ready to serve!Chef Dino

Choice

Content_May2014.indd   13 1/7/2014   15:09:39
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On Sunday 25th May 2014,
the Children’s Library Committee organised their 

monthly activity event themed on
“Happy Father’s Day Card”.

children’s 
activity

Content_May2014.indd   14 1/7/2014   15:10:11
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On Sunday 25th June 2014, the Children’s 
Library Committee organised their monthly 

activity event themed on
“Hari Raya Card & Gift Box”.

children’s 
activity

           Raya Card &
Gift Box Decoration

Content_May2014.indd   15 1/7/2014   15:10:42
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Cheer on your favourite tean at the Teratai
Bar daily the FIFA World Cup season.

“Replay of the matches will be show at the Teratai Bar.” 

Drink responsibly and enjoy the game!

An  annual affair of friendly badminton game with The
Raintree staff took place on Saturday, 19th April. The sporting
event was keenly contested by 17 participants bridging
a platform to foster closer ties among staff and committee
members.  A fellowship dinner was served for all participated
while all participants rewarded with souvenirs. 

FIFA WORLD CUP 
LIVE TELECAST
& REPLAY 2014

BOC/GC vs STAFF
BADMINTON FRIENDLY,

19th APRIL 2014

BOC BADMINTON
DOUBLES LEAGUE 2014

The event attracted 20 players and the pairings were carried
out by the BOC to even out the players according to their
strength. The league was divided into two Groups; namely
TEAM ‘A’ and TEAM ‘B’ comprising of 5 pairs to a Group.

The event commenced on 28th March 2014 and played every Friday’s evening.
Semi-finals and finals were played on 9th May and 16th  May respectively. Both Champions and
Runners-up pairs were presented by Vice President and Sports Chairman, Mr. James Lee at a dinner
held on 16th  May 2014.

CHAMPIONS
• ERIC KHOO & ALEXIS SILVESTER

RUNNERS-UP 
• LOW HUN CHEONG & PANG TSE WOON

‘A word of thank you to Mr. J. T. Lim, managing 
director of Needs One Marketing Sdn Bhd for 
his kind donation of 5 pieces T-shirts as the 
lucky draw.’

Content_May2014.indd   16 1/7/2014   15:11:18
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The friendly event welcomed about 40 participants from both clubs. After several hours 
of challenging effort on the tennis floor, we adjourned to appease our hunger pangs at the 
Cerating hall. Both teams had an enjoyable afternoon 

Our Raintree team are now training hard for a return match as we look forward to playing 
with Tropicana again in the near future.

The first Junior Tennis Carnival took place on Sunday  from 
11am till 1pm. 

The event saw a large group of 60 attendees aged from 8 years 
till 16 years. There were many interesting games and tele-match-
es organized for the juniors catered to ensure everyone had a 
good chance to win a prize. The prizes offered  were tennis bags, 
T-shirts and tumblers sponsored by Dunlop Sports. 

Based on the response by the attendees and the large turnout, 
we hope to organise a second carnival before the year end.

FRIENDLY TENNIS WITH TROPICANA GOLF &
COUNTRY CLUB, 26th APRIL 2014

JUNIOR TENNIS CARNIVAL, 
25th MAY 2014

ZUMBA CHARITY PARTY
DATE : 17 AUGUST 2014, SUNDAY
TIME : 2.00 PM - 5.00 PM
VENUE : CERATING BALLROOM,
  RAINTREE CLUB
* In aid of Spastic Children’s Association of Selangor & Federal Territory. *
Organised by Line Dance Committee
For more information, kindly approach Sport Department

Content_May2014.indd   17 1/7/2014   15:11:40
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INTER-CLUB QUADRANGULAR
CHAMPIONSHIP 2014

5th APRIL 2014 HELD AT PERANGSANG TEMPLER GOLF CLUB
This year‘s championship welcomed a new entry from The Royal Selangor Club. With tougher and more challenging

competition , our Raintree team of 17 golfers was unable to break the spell of victory of The Royal Lake Club. The Royal
Lake Club has shown more formidable strength in term of manpower and good golf tactics in gaining the ultimate
Challenge Trophy.

Our Raintree convenor, Mrs Jacqueline Cheong, managed to win the overall individual Club champion title with a Stableford
score of 35 points. In addition, Mr Kit Lai was named the Longest Drive winner.

In our Raintree ranking, the following golfers managed to win the Top-5 A & B medals:-

May Golf Medal, 7th May 2014 held at Bangi Golf Club

A total of 19 golfers took part in the May Golf Medal held at Bangi Golf Club.

Congratulation  to the Top-10 winners of the May Medal.

RANK A-MEDAL
STABLEFORD 

SCORE/
HANDICAP

B-MEDAL
STABLEFORD 

SCORE/
HANDICAP

1st Bruce Chan 35/16 Lee Kwok Meng 33/22
2nd Izham Ismail 31/16 Alan Loke 33/22
3rd Nick Goh 30/10 David Pang 30/19
4th Tan Chau Ben 28/18 Dr Sorana Valli 30/25
5th Ding Cho Hee 28/15 Dr Kok Tack Sang 29/24

RANK WINNER STABLEFORD 
SCORE HANDICAP

1st Dr Kok Tack Sang 36 (ocb) 22
2nd Jacqueline Cheong 36 21
3rd Kit Lai 34 (ocb) 22
4th Yeoh Su Hap 34 17
5th Izham Ismail 33 (ocb) 15
6th Dr Sorana Valli 33 21
7th Ismail Hassan 33 21
8th Alan Loke 32 20
9th Shane Lai 31 19
10th David Pang 31 17
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